
Drying 
 

____________________________________ 

The drying phase is of fundamental importance in 

the production of pasta, and has been evolving 

continuously for years. In most of the drying 

processes normally used, temperatures fluctuate between 60 ° C and 

115 ° C, and the process lasts for 24 to 36 hours, although this can be 

reduced to 4/6 hours if the temperature is increased.  

The progressive increase in temperature during drying causes damage to the proteins 

naturally contained in the pasta, and these may be destroyed or become less bio-available. In 

the same way, the unsaturated fatty acids oxidise and the natural pigments (e. g carotenoids) degrade. In 

general, therefore, a drying temperature of below 60 ° C limits the thermal damage because it does not 

alter the structure of the gluten and keeps the organoleptic and nutritional characteristics of the product 

as intact as possible. 

Increasing the drying temperatures obviously involves a considerable reduction in processing times and therefore a 

reduction in operating costs, but it does not safeguard the natural characteristics of the raw materials used. In most 

traditional pasta factories the method used for drying pasta is that of placing the product inside structures such as static 

drying cabins or dynamic dryers, and alternating the flow of hot and cool air, with a variable moisture content, in cycles.  In 

these cases, whether taken from outside the plant (with temperature and humidity values influenced by the thermo-

climatic conditions of the area) or from within the work environment, the air is not usually subjected to any type of 

treatment or control. As a result, potential environmental pollution and the microbiological impurities present in nature, 

such as moulds and bacteria, remain unaltered.   

Moreover, the air itself is conveyed from the point of extraction to the point where it is put into use by means of ducts, 

before being finally expelled together with the humidity and the dust that are inevitably present in it.  

Consequently,  it is easy to foresee how the various sections of pipeline, especially where there are non-linear parts such 

as curves and bends for example, might constitute potential points of accumulation of organic material, which in the 

presence of humidity could be transformed into reservoirs of microbiological pollutants (e.g moulds) as well as providing  

areas for potential insect nesting. Pietro Massi, on the other hand, has reinvented the drying process by using 

temperatures that are always below 50 ° C.  

This has involved not only the technological revolution of the plant itself, but also a rethinking of the overall hygienic 

design, preferring a closed, modular system which is easily dismantled and which is made of stainless steel. In net 

contrast to today’s conventional static type dryers, the whole process has been redesigned to facilitate cleaning and 

sanitising operations, and guarantee the highest possible standards of hygiene.


