Super quality easy operation Dried Fenugreek Lea

Industrial turmeric drying machine

Introduccién detallada :

Introduction

Fenugreek (Trigonella foenum-graecum) is a plant belonging to the Fabaceae family. It is native to tro
subtropical regions of the world. The leaves, seeds, and dried fruit are used in traditional medicine. F
is also used as a spice. This machine is designed for industrial use to dry Fenugreek leaves at high qu

super easy operation.

Technical Specifications
The industrial drying machine is used to dry the Fenugreek leaves. The machine is equipped with a hi
fan and a heating system, so that the temperature can reach up to 120 degrees Celsius. It can produc

quality of dried fenugreek leaves.

Applications
The industrial drying machine of dried Fenugreek leaves uses the latest technology and offers a high
product. The drying process is fast and efficient, which results in a high-quality product. The dried Fel

leaves can be used in various industries such as food, pharmaceuticals, cosmetics and beverages.
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Drying process of Fenugreek Leaves

There is a well-known and extensively used herb Fenugreek Leaves, also called as methi in Hindi. Fen
Leaves is mostly used in Indian cuisine. The leaves are often dried and then powdered to be used as
Fenugreek Leaves have been traditionally used for medicinal purposes, such as treating diabetes me
asthma, hypertension and other heart conditions. It can also help in weight loss by suppressing appe

Fenugreek Leaves is also known to improve libido and menstrual cycle problems.

The drying process of Fenugreek Leaves starts with washing the leaves thoroughly using fresh water.
washed, the leaves are dried using the sun or air at a temperature between 10°C to 30°C for about tt

The resultant powder is then sieved to remove impurities and stored in an airtight container.

Technical Parameters

Drying of Fenugreek leaves is an important step in the production of spices, herbs and other natural
The dried leaves are used as a basis for many dishes in various cuisines. In India, fenugreek is consid

be one of the most popular spices.

There are different methods of drying fenugreek leaves. One method is to dry them in the sun. This r
labor-intensive and it takes a long time to achieve the desired results. Another method is to use a del

However, this method is not very efficient because it produces low quality dried leaves.

In recent years, there has been increasing interest in using super quality easy operation Dried Fenug
Leaves Industrial turmeric drying machine because it is more efficient and produces better quality dr
leaves than other methods. This machine uses advanced technology to dry the fenugreek leaves quic

at high levels of quality.



