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Understanding Soybeans Dryer Sterilizing EQuipment

The Soybeans Dryer Sterilizing Equipment plays a crucial role in the agricultural and
processing industries, specifically in optimizing the preservation and safety of soybec
This type of equipment integrates two critical functions—drying and sterilizing—into c
system, ensuring that soybeans are not only dried to the desired moisture level but a
free of harmful pathogens. Let’s explore what this equipment entails and how it work
context of soybean processing.

1.What is Soybeans Dryer Sterilizing Equipment?

Soybeans Dryer Sterilizing Equipment refers to machinery designed specifically for d
soybeans and simultaneously sterilizing them. The equipment uses heat, airflow, anc
sometimes chemicals or UV light to remove moisture from soybeans, ensuring that tr
reach the correct dryness levels while maintaining food safety standards. During this
process, harmful microorganisms such as bacteria, molds, and yeast are eliminated,
IS essential for ensuring the long-term storage and quality of soybeans.

In a typical setup, the soybeans are placed into a drying chamber where they are exf
controlled temperatures and airflow. As the moisture is evaporated, sterilization
begins—either through steam, heat, or ultraviolet (UV) rays. This dual process is ess
not only for maintaining product quality but also for complying with food safety regula
the food processing industry.

2.How It Combines Drying and Sterilization for Optimal Food Safety

The unique advantage of the Soybeans Dryer Sterilizing Equipment lies in its ability t
combine both drying and sterilizing in a single system. This integration is essential fo
food industry, as it minimizes the need for multiple machines, saving space and ener
maximizing operational efficiency.
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Drying Process The drying phase ensures that
the soybeans are free from
excess moisture, which could
lead to spoilage or mold growth
during storage. Excess
moisture also impacts the
overall quality and shelf life of
the soybeans. The drying
process typically uses
controlled heated air circulation
to remove moisture uniformly.

Sterilization Process After the drying cycle, the
sterilization process kicks in.
This is where heat, UV light, or
steam is used to Kkill
microorganisms that may have
been present during the drying
or handling stages. Sterilization
Is crucial because soybeans,
being a high-protein food, can
easily harbor bacterial or fungal
contaminants, potentially
making them unsafe for
consumption.

By ensuring both drying and sterilization in one machine, Soybeans Dryer Sterilizing
Equipment not only reduces the potential for contamination but also enhances the ov
guality and safety of the product.

3.Differences Between Soybeans Dryer and Other Drying Equipment

While drying is a common process in food production, Soybeans Dryer Sterilizing Eq
has specific advantages when compared to standard dryers. Regular drying equipme
only focus on removing moisture from the product, leaving the soybeans susceptible
microbial contamination. In contrast, the sterilizing feature of this specialized equipm:e
ensures that soybeans are not only dried but also sanitized, making it a more
comprehensive solution for food safety.



Traditional Dryers These are typically designed
only to remove moisture
through hot air circulation or
low-humidity environments.
However, these dryers don’t
address microbial risks and
may not be suitable for
products that require

sterilization.
Soybeans Dryer Sterilizing This system goes beyond
Equipment drying by incorporating

sterilization steps, offering
superior protection against
contamination. It's an integrated
solution that guarantees both
effective moisture removal and
microbial safety in one process,
reducing operational time and
resources.

4.The Role of Sterilization in Maintaining Food Quality and Safety

Sterilization is a critical aspect of Soybeans Dryer Sterilizing Equipment, ensuring the
soybeans remain safe for consumption. Sterilizing soybeans during the drying proces
in several ways:

Eliminates Harmful Pathogens Soybeans can be exposed to
pathogens during harvesting,
storage, or transport.
Sterilization removes harmful
bacteria like Salmonella or E.
coli and molds that could be
present on the surface.

Prevents Spoilage and Even after drying, soybeans

Contamination can be prone to mold growth or

contamination if the sterilization
process is not done effectively.
The integrated sterilization
feature prevents these risks,
ensuring that the soybeans stay
fresh for a longer period.



Enhances Shelf Life

Ensures Compliance with Food
Safety Standards
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The combination of drying and
sterilizing soybeans extends
their shelf life. Properly
sterilized and dried soybeans
are less likely to spoil or
degrade, maintaining their
nutritional value and quality
over extended periods of
storage.

With increasing regulations
around food safety, such as
HACCP (Hazard Analysis
Critical Control Point) and ISO
certifications, using sterilizing
equipment ensures that
soybeans meet these stringent
requirements. This is especially
important for manufacturers
looking to enter global markets
where food safety standards
are rigorously enforced.
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How to Maintain and Care for Your Soybeans Dryer

Sterilizing Equipment

Maintaining and caring for your Soybeans Dryer Sterilizing Equipment is essential to
its optimal performance, longevity, and efficiency. As with any industrial machinery, r
maintenance not only prevents downtime but also extends the life of the equipment,
minimizes repair costs, and ensures compliance with food safety regulations. Proper
also helps maintain consistent processing quality, which is crucial for the preservatiol
soybeans and other food products.

Here’s a comprehensive guide on how to maintain and care for your Soybeans Dryer
Sterilizing Equipment to keep it running smoothly and efficiently.

1. Regular Cleaning and Inspection

Cleaning and inspecting the equipment regularly is the first step to ensure it remains
condition. Since soybeans are often processed in large batches, remnants of dust, sc
husks, or other food particles can accumulate in the system over time.

Cleaning the Drying Chamber Ensure that the drying
chamber, which is the most
critical part of the equipment, is
thoroughly cleaned after every
batch. Use soft brushes or non-
abrasive cloths to remove any
debris from the walls and
surfaces of the chamber. Avoid
using harsh chemicals that may
damage the materials of the

machine.
Inspecting Airflow and Heating Regularly inspect the airflow
Systems system and heating elements

for any blockages or damage.
Ensure that the air circulation is
efficient and that the heating
elements are operating at the
required temperatures. Clogged
filters or ducts can lead to
inefficient drying, higher energy
consumption, and compromised
product quality.



Sterilization Mechanism For equipment that uses steam
Cleaning or UV light for sterilization,

check for mineral deposits,
scale buildup, or UV light
degradation. Regular cleaning
of the sterilization components
will ensure their effectiveness in
eliminating harmful
microorganisms.

2. Monitor and Replace Filters Regularly

Filters play a critical role in the Soybeans Dryer Sterilizing Equipment by trapping dus
debris, and contaminants from the incoming air or steam. Over time, filters can becor
clogged, reducing airflow and causing the equipment to operate inefficiently.

Air Filters: The air filters in the drying unit should be checked and replaced at regular
intervals. Clogged air filters can lead to poor drying performance and even overheatit
the system. Depending on the manufacturer’'s recommendation, air filters should be ¢
or replaced every few months.

Water Filters: For systems that use steam for sterilization, ensure that water filters ar
regularly cleaned or replaced to prevent mineral buildup or contamination. This is esj
important in regions with hard water, where scale accumulation can reduce the efficie
the sterilization process.

3. Perform Calibration and System Checks

Regular calibration of your Soybeans Dryer Sterilizing Equipment ensures that the sy
operating within the specified parameters, such as temperature, humidity, and airflown
Temperature and Humidity Calibration: Over time, the temperature sensors or humid
controls may become miscalibrated, leading to inconsistent drying or sterilization. En
that the temperature and humidity sensors are regularly tested and recalibrated to m:
the desired conditions for optimal soybean processing.

Check Control Panels and Automation Systems: The control panels, sensors, and
automated systems should be regularly checked to ensure they are working properly
Modern Soybeans Dryer Sterilizing Equipment often includes advanced digital contra
automated features, which need periodic updates or troubleshooting to ensure accur
readings and automated responses.

Technical Parameters Of Continuous Microwave D

Size LWH(Can be customized according Output -
Model _ Dewaterability
to the customer's requirements) power

LY-

o
10KW 5000mm825mm1750mm ?10KW 10KG/Hour




LY-
7
20KW 8000Mmm825mm1750mm 220KW 20KG/Hour
LY-
?
30KW 8500mm1160mm1750mm ?230KW 30KG/Hour
LY-
?
40KW 10000mMmM1160mm1750mm 240KW 40KG/Hour
LY-
?
50KW 12500mm1160mm1750mm ?50KW 50KG/Hour
LY-
?
60KW 13500mm1450mm1750mm 260KW 60KG/Hour
Ly- 13500mm1500mm1750mm ?270KW 70KG/Hour
70KW
LY-
9
SOKW 13500mm1650mm1750mm 280KW 80KG/Hour
LY-
?
100KW 16800mMmm1650mm1750mm ?100KW | 100KG/Hour
LY-
?
150KW 22400mm1850mm1750mm ?2150KW | 150KG/Hour
LY-
7
200KW 27000mm1850mm1750mm 2250KW | 250KG/Hour
LY-
f)
300KW 32000mm1850mm1750mm ?300KW | 300KG/Hour
Power Supply
Microwave Output Frequency
Microwave Input Apparent Power
Microwave Output Power
Microwave Power Adjustment Range
Ambient Temperature
Relative Humidity ?80%, Surrounding E
Transmission Speed




Recommended Company

Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks Extruder Machine ,

Industrial Microwave Oven , Corn Flakes Production Line , And a Standing Director C
Food And Drying Equipment Industry Association.

The Self-developed Twin-screw Extruder And Single-screw Equipment of Shandong
Machinery Have Been Used In Production: Puffed Snack Food, Breakfast Cereal Col
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (t:
Food, Fish Feed And Pet Food. a Variety of Snack Production Line Supporting Prodt
The Same Time, The Batching, Drying, Flaking, Baking, Frying And Spraying Equipn
Matching The Twin-screw Extrusion System Have All Achieved Independent Design
Production.

Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Ve
Protein Meat Products, Nutrition Bars, FortifiedRice, Grain Nutrition Powder, Modifiec
Starch, Bread Crumbs And Other Food Additives, Pet Food, Aquatic Feed, Biology A
Chemical Industries.

Customer-specific Food Processing Plant Project Solutions

As one of the leading manufacturers of food processing equipment, we are always se
for new solutions that benefit our snack food customers. Our experienced frying engi
always find the optimal solution for your industrial batch and continuous frying systen
application. That's why we also develop, design and produce custom fried snack proc



line.

Close collaboration with our customer is important to us even in the early developme
phase. No matter what the special requirements of instant noodles production line, sr
food extruder machine, pasta production line application, we can develop a custom n
food processing equipment to match your needs.

Loyal have a unique and efficient industrial continuous frying equipment for snack foc
extruder machine that provides the right crunch and desired moisture level.

In ovens or drying units, electric or gas can be used as heating sources.

The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as
powder dosing system and a wet slurry dosing system as required.

Some snacks can also be fried according to taste requirements, and we also provide
Snack Production Line for the processing and packaging of fried extruded snacks.

About packaging and after-sales service

Packing: Plastic Film Suitable For Ocean Carriage

Technical Support: The customer can inform machine related problems to us via tele
email or fax. All information will be recorded and will be reported to the After-sale Ser
team. Meanwhile, the sales person will be tracking the case until problem solved.
Service Team:We have a professional After-

sale Service team including10 professional engineers with at least 6 years working e
After-sale Service available :1.Check & test before delivery 2.Instruction for installati
3.0n site commissioning 4.Repair & maintenance

After the receipt the advanced payment, we will provide allocation chart at the buyer’
request. When effect the shipment, we’ll provide operation manual, etc. in English.
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