
FREEZE-DRIED VS DEHYDRATED FOOSA

 
A. Process:
·  Freeze-drying is a cool process (literally!) that involves freezing the food and then allowing the frozen water to evaporate directly from ice to vapor.
· Dehydration is a bit more straightforward - it uses heat to remove moisture.
B. Nutrition:
· If you're a health buff, you'll love that freeze-dried foods keep nearly all their nutritional value.
· Dehydrated foods, while still nutritious, do lose some due to the heat used in the process.
 
C. Taste and Texture:
· Freeze-dried foods rehydrate quickly and keep much of their original shape, texture, and flavor. 
· Dehydrated foods can be a bit tougher and take longer to rehydrate.
D. Shelf Life:
· Freeze-dried foods can last up to 25-30 years.
· Dehydrated foods typically last about 15-20 years.

If you value taste and nutrition and don't mind paying a bit more,
 Go for freeze-dried.
 If you're looking for a more budget-friendly option and don't mind a change in texture,
 Give dehydrated foods a shot.
 Remember, variety is the spice of life.
 Trying both freeze-dried and dehydrated foods will give you a range of options

