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Abstract; Research progress of food moisture adsorption isotherm experimental methods were studied and analyzed.
The principle and application of static weighing method, dynamic vapor adsorption, and dynamic dewpoint isotherm
method at home and abroad were introduced, and the strengths and weaknesses of the methods were analyzed. The pur-
pose was to provide theoretical and experimental reference for further study of food moisture sorption isotherms.
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Fig. 1 Desiccator used in saturated salt solution method
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Fig. 4 Moisture sorption kinetics data from DVS instrument
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