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Introduction to Cassia Powder Microwave Sterilizing

Machines
Cassia powder, derived from the dried bark of the Cassia tree, is a valuable ingredient
widely used in the food, pharmaceutical, and cosmetic industries due to its natural
preservatives and medicinal properties. However, to ensure the safety and longevity of
cassia powder, proper sterilization is essential. Traditional sterilization methods, such as
steam or chemical treatments, have often posed challenges in maintaining the integrity and
nutritional value of delicate substances like cassia powder. This is where Cassia Powder
Microwave Sterilizing Machines come into play, revolutionizing the industry with their unique
and efficient sterilization process.
A Cassia Powder Microwave Sterilizing Machine utilizes microwave energy to rapidly heat
and kill harmful microorganisms and pathogens present in raw cassia powder. Unlike
conventional sterilization techniques, microwave technology offers precision, uniform
heating, and energy efficiency, which significantly reduces the time and cost required for
effective sterilization. This technology is an excellent solution for manufacturers looking to
improve product safety, minimize contamination risks, and preserve the high quality of
cassia powder.
The microwave sterilization process involves the use of electromagnetic waves to generate
heat, which directly penetrates the cassia powder and sterilizes it without the need for
excessive heat or chemicals. This method is especially advantageous in maintaining the
powder’s natural aroma, color, and nutrients, which are often lost in traditional sterilization
processes. By incorporating microwave sterilization technology, manufacturers can achieve
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a higher standard of quality and safety while maintaining the essential properties of cassia
powder.
In summary, the Cassia Powder Microwave Sterilizing Machine offers a more efficient,
sustainable, and safer alternative for sterilizing cassia powder, making it an indispensable
tool in the food and pharmaceutical industries. As the demand for high-quality, safe, and
natural products continues to grow, embracing this technology is becoming crucial for
manufacturers striving to meet industry standards and consumer expectations.

Key Features of Cassia Powder Microwave Sterilizing

Machines
The Cassia Powder Microwave Sterilizing Machine plays a pivotal role in ensuring the safe
and efficient sterilization of cassia powder used in various food products and
pharmaceuticals. To achieve optimal results in terms of both quality and efficiency, it is
important to understand the key features that set these machines apart from traditional
sterilization methods.
1.Adjustable Power and Temperature Control
One of the most crucial features of a Cassia Powder Microwave Sterilizing Machine is the
ability to adjust power and temperature settings to suit specific sterilization requirements.
Different batches of cassia powder may require varied heat treatment levels based on their
moisture content, particle size, and intended use. Machines that offer precise control allow
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operators to fine-tune the process, ensuring that each batch is sterilized uniformly without
overcooking or damaging the delicate powder.

Power Control This allows operators to
regulate microwave energy
levels, providing flexibility for
different batch sizes or varying
raw materials.

Temperature Control Ensures that cassia powder is
subjected to the optimal
sterilizing temperature,
eliminating harmful
microorganisms without
degrading the powder’s
nutritional content.

2.Size and Capacity for Different Production Scales
The versatility of a Cassia Powder Microwave Sterilizing Machine lies in its capacity to cater
to both small-scale and large-scale production. Some machines are designed for small
businesses that handle limited quantities of cassia powder, while others are capable of
sterilizing large batches in industrial settings. The size and capacity of the machine directly
influence throughput and efficiency, ensuring that manufacturers can meet demand while
maintaining high-quality standards.

Small-Scale Machines Ideal for research laboratories
or smaller food processing units
where flexibility and precision
are key.

Large-Scale Machines Suitable for high-output
manufacturing facilities, these
machines handle larger
volumes of cassia powder while
maintaining consistent
sterilization.

3.Safety Features and Certifications for Food-Grade Equipment
Since cassia powder is a food-grade product, the Cassia Powder Microwave Sterilizing
Machine must adhere to strict safety standards. Machines designed for food processing
need to be certified by relevant authorities such as the FDA (Food and Drug Administration)
or CE (Conformité Européene). These certifications ensure that the equipment meets
rigorous health, safety, and quality control standards, giving manufacturers the confidence
that their products are processed in a safe environment.
Key safety features include:



Built-in Overheat Protection Prevents the machine from
overheating, ensuring that it
operates within safe thermal
limits.

Leakage Protection Ensures that there is no
leakage of microwave radiation,
keeping the environment safe
for operators and other staff.

Automated Shutoff Systems In case of malfunction or
emergency, automated systems
can shut off the machine to
prevent damage or hazards.

4.User-Friendly Interface and Maintenance Requirements
Efficiency is not just about the technical capabilities of the Cassia Powder Microwave
Sterilizing Machine, but also about its ease of use. A user-friendly interface is essential to
enable operators to monitor, adjust, and control various sterilization parameters with minimal
training. Whether it’s through an intuitive touchscreen or a simple control panel,
manufacturers benefit from machines that allow operators to quickly set parameters and
access important data.
Furthermore, regular maintenance is crucial to ensure the longevity and optimal
performance of the machine. Key features that simplify maintenance include:

Self-Diagnosis Systems These systems can detect
potential issues and alert
operators to any maintenance
requirements.

Easily Accessible Components Design features that make it
simple to clean and service
critical components like the
microwave generator or internal
cavity.

Modular Designs Allow for easy replacement of
worn-out parts, reducing
downtime.



Future Trends in Cassia Powder Sterilization and

Microwave Technology
The food industry is constantly evolving, with innovations in food processing technologies
playing a crucial role in improving product quality, efficiency, and sustainability. The Cassia
Powder Microwave Sterilizing Machine is no exception, with emerging trends shaping the
future of sterilization methods and microwave technology. These advancements promise to
deliver even better results in terms of energy consumption, processing speed, and product
integrity. Here, we explore the key future trends in the sterilization of cassia powder and how
microwave technology is expected to evolve.
1.Energy-Efficient Microwave Technology
Energy consumption is a significant concern for industries worldwide, and food
manufacturing is no exception. As energy costs rise and sustainability becomes a priority,
Cassia Powder Microwave Sterilizing Machines are likely to benefit from continued
advancements in energy-efficient microwave technology. Microwave sterilization is already
one of the most energy-efficient methods compared to traditional sterilization methods like
steam or hot air.
In the coming years, manufacturers are likely to see:



Smarter Microwave Power
Management

New systems will optimize the
distribution of microwave
energy, targeting specific areas
of the cassia powder batch that
require sterilization, ensuring
minimal energy loss.

High-Efficiency Magnetrons Innovations in magnetron
technology will lead to more
powerful and energy-efficient
microwave emitters, reducing
energy consumption without
sacrificing performance.

2.Sustainability and Eco-Friendly Manufacturing
Sustainability is a driving factor in all modern industries, and the food sector is increasingly
embracing environmentally friendly technologies. The Cassia Powder Microwave Sterilizing
Machine is already recognized for its lower environmental impact compared to conventional
sterilization methods, but future developments will take sustainability even further.
Key trends include:

Reduced Water Usage Unlike traditional sterilization
methods that may require large
amounts of water or chemicals,
microwave sterilization uses no
water, reducing overall
resource consumption.

Recyclable and Sustainable
Materials

Future machines will likely
incorporate recyclable
materials, making them more
environmentally friendly and
easier to dispose of or
repurpose at the end of their life
cycle.

Carbon Footprint Reduction Innovations in energy efficiency
and the reduction of waste
during production processes
will help minimize the carbon
footprint of both the Cassia
Powder Microwave Sterilizing
Machine and the overall food
manufacturing process.

3.Microbial Resistance and Enhanced Sterilization Efficiency



As the food industry faces challenges with increasingly resistant strains of pathogens,
Cassia Powder Microwave Sterilizing Machines will need to evolve to meet these new
demands. One promising development in the future will be the integration of more precise
microwave technologies that target specific microbes and bacteria without affecting the
quality of the cassia powder.
Enhanced Penetration Depth: Future machines may incorporate advanced microwave
technology capable of reaching deeper layers of cassia powder, ensuring that even the most
resistant microorganisms are eliminated.
Faster Sterilization Cycles: Continued advances in microwave power will result in shorter
sterilization times, reducing the need for long cycles while maintaining high levels of
sterilization effectiveness.

Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Drying Machine

Model
Size LWH(Can be customized according 

to the customer's requirements)

Output

power
Dewaterability

Sterilization 

capacity

Baking and Roasting capacity

(Depends on different raw material)
LY-
10KW

5000mm825mm1750mm ?10KW 10KG/Hour 100KG/Hour 30-50KG/Hour

LY-
20KW

8000mm825mm1750mm ?20KW 20KG/Hour 200KG/Hour 60-100KG/Hour



LY-
30KW

8500mm1160mm1750mm ?30KW 30KG/Hour 300KG/Hour 90-150 KG/Hour

LY-
40KW

10000mm1160mm1750mm ?40KW 40KG/Hour 40KG/Hour 120-200KG/Hour

LY-
50KW

12500mm1160mm1750mm ?50KW 50KG/Hour 500KG/Hour 150-250KG/Hour

LY-
60KW

13500mm1450mm1750mm ?60KW 60KG/Hour 600KG/Hour 180-300KG/Hour

LY-
70KW

13500mm1500mm1750mm ?70KW 70KG/Hour 700KG/Hour 210-350KG/Hour

LY-
80KW

13500mm1650mm1750mm ?80KW 80KG/Hour 800KG/Hour 240-400KG/Hour

LY-
100KW

16800mm1650mm1750mm ?100KW 100KG/Hour 1000KG/Hour 300-500KG/Hour

LY-
150KW

22400mm1850mm1750mm ?150KW 150KG/Hour 1500KG/Hour 450-750KG/Hour

LY-
200KW

27000mm1850mm1750mm ?250KW 250KG/Hour 2500KG/Hour 750-1250/Hour

LY-
300KW

32000mm1850mm1750mm ?300KW 300KG/Hour 3000KG/Hour 900-1500KG/Hour

Power Supply 380V±10% 50Hz±1% Three-Phase Five-Wire
Microwave Output Frequency  2450±50Mhz

Microwave Input Apparent Power ?168Kva
Microwave Output Power ?120Kw

Microwave Power Adjustment Range 0-30Kw(Adjustable)
Ambient Temperature -5-40°C

Relative Humidity ?80%, Surrounding Environment:No Corrosive Gas, Conductive Dust And Explosive Gas
Transmission Speed 0-10m/Min(Adjustable)



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 Of China
Food And Drying Equipment Industry Association.
The Self-developed Twin-screw Extruder And Single-screw Equipment of Shandong Loyal
Machinery Have Been Used In Production: Puffed Snack Food, Breakfast Cereal Corn
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp)
Food, Fish Feed And Pet Food. a Variety of Snack Production Line Supporting Products.at
The Same Time, The Batching, Drying, Flaking, Baking, Frying And Spraying Equipment
Matching The Twin-screw Extrusion System Have All Achieved Independent Design And
Production.
Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Vegetable
Protein Meat Products, Nutrition Bars, FortifiedRice, Grain Nutrition Powder, Modified
Starch, Bread Crumbs And Other Food Additives, Pet Food, Aquatic Feed, Biology And
Chemical Industries. 
Customer-specific Food Processing Plant Project Solutions
As one of the leading manufacturers of food processing equipment, we are always searching
for new solutions that benefit our snack food customers. Our experienced frying engineers
always find the optimal solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom fried snack production



line. 
Close collaboration with our customer is important to us even in the early development
phase. No matter what the special requirements of instant noodles production line, snack
food extruder machine, pasta production line application, we can develop a custom made
food processing equipment to match your needs.
Loyal have a unique and efficient industrial continuous frying equipment for snack food
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 a dry
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 Fried
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 telephone,
email or fax. All information will be recorded and will be reported to the After-sale Service
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 experience. They can handle technical consultation about  manufacturing process, maintenance, fault diagnosis and troubleshooting, etc.
After-sale Service available :1.Check & test before delivery  2.Instruction for installation
 3.On site commissioning 4.Repair & maintenance
After the receipt the advanced payment, we will provide allocation chart at the buyer’s
request. When effect the shipment, we’ll provide operation manual, etc. in English.
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