
Industrial Microwave Vanilla Drying Process

Detail Introduction :

Introduction Of Microwave Vanilla Drying Machine:
A microwave vanilla drying machine is a specialized device that utilizes microwave energy to rapidly and

efficiently dry vanilla or other food products. This machine is designed to provide a controlled and uniform

drying process, allowing for consistent quality and preservation of the natural flavor and aroma of the vanilla

.Overall, a microwave vanilla drying machine is a valuable tool for the food processing industry, allowing for

efficient and high-quality production of dried vanilla.

Feature Of Microwave Vanilla Drying Machine:
1.Stainless steel construction: The machine is typically constructed with high-quality stainless steel to ensure

durability and resistance to corrosion.

2.Microwave generator: The machine has a powerful microwave generator that provides rapid and efficient

heating of the vanilla beans.

3.Temperature and humidity control: The machine is equipped with sensors and controls to monitor and

adjust the temperature and humidity levels inside the chamber, ensuring optimal drying conditions.
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4.Ventilation system: The machine has a ventilation system that helps to remove excess moisture from the

chamber and maintain a constant airflow.

5.Automated operation: Many machines are equipped with automated features, such as programmable

drying cycles and alarms.

6.Energy efficiency: Microwave drying is typically more energy-efficient than other drying methods, and some

machines may have additional features to further reduce energy consumption.

7.Safety features: The machine may include safety features such as automatic shut-off and interlocks to

prevent accidents or damage to the machine.

Parameter Of Microwave Vanilla Drying Machine:
Equipment Model LY-100 Industrial Microwave Drying Machine

For Vanilla 
Rated Input Apparent Power Customization
Height Of Conveyor 600-1000mm
Inlet And Outlet Height 40-100mm
Width Of Conveyor Belt 750±100mm(Custom-Made)
Microwave Leakage Standard ISO?5mw/Cm²
Operating Frequency 2450±50Hmz
Transmission Speed 0~10m/Min(Adjustable Frequency)

Details Display Of Microwave Vanilla Drying Machine:



Applications Of Microwave Vanilla Drying Machine:

1 Drying of vanilla beans The machine is specifically designed for drying vanilla
beans, providing a fast and efficient method for producing
high-quality dried vanilla.

2 Drying of other herbs and spices The machine can also be used to dry other herbs and spices,
such as thyme, oregano, and rosemary, preserving their
natural flavor and aroma.

3 Drying of fruits and vegetables The machine can be used to dry a variety of fruits and
vegetables, such as bananas, apples, and tomatoes, for use
in snack foods, trail mixes, and other products.

4 Drying of meat and fish The machine can also be used to dry meat and fish products,
such as jerky and dried fish, providing a longer shelf life
and enhancing the flavor.

5 Pharmaceutical industry The machine can be used for the drying of various
pharmaceutical products, such as herbs, extracts, and
powders.

Advantages Of Loyal Microwave Drying And Sterilization Equipment:
1.Adopt Food Grade Stainless Steel, Nice Appearance, Easy To Clean.

2.Microwave Can Penetrate Through The Materials So That The Inside And Outside Are Heated At The Same

Time, Short Processing Time,Evenly Drying And Thorough Terilization. No Extra Heat Loss, High Heat

Efficiency, Saving Energy.

3.Thermal Effect And Non-Thermal Effect Work Together, Achieving Ideal Sterilization Effect At Low

Temperature And Short Time, The Vegetable Can Keep Their Nutrition Components To The Maximum.

4.Adopt Non-Contact Infrared Temperature Measurement Technology, High Precision, Automatic Control.

5.Frequency Adjustable Conveyor Speed, Step-less Adjustable Microwave Power, Instant Heating And Stop, No



Thermal Inertia,Convenient Operation.


