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Introduction

Welcome to the ultimate guide to the Mesh Belt Chickpea Microwave Drying Sterilizing Tun
Dryer in 2024. In this comprehensive overview, we will delve into the advancements and app
of microwave technology in drying and sterilizing chickpeas.

Microwave technology has revolutionized the food processing industry, offering efficient and
methods for drying and sterilizing various food products, including chickpeas. The Mesh Bel
Chickpea Microwave Drying Sterilizing Tunnel Dryer represents the pinnacle of innovation it
field, providing unparalleled performance and reliability.

Throughout this guide, we will explore the features, benefits, and operational aspects of the v
Chickpea Microwave Drying Sterilizing Tunnel Dryer. From its advanced design to its seaml:
integration into food processing operations, this machine offers a comprehensive solution for
achieving optimal results in chickpea processing.

Join us as we embark on ajourney through the world of microwave technology and discover |
Mesh Belt Chickpea Microwave Drying Sterilizing Tunnel Dryer is shaping the future of foor
processing in 2024.


http://loyalintelligent.com/pt/the-ultimate-guide-to-mesh-belt-chickpea-microwave-drying-sterilizing-tunnel-dryer-in-2024/
https://loyalintelligent.com/microwave-sterilization-equipment/
https://loyalintelligent.com/microwave-sterilization-equipment/
https://loyalintelligent.com/
https://loyalintelligent.com/
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Advantages and disadvantages of mesh belt chickpea

microwave drying and sterilizing tunnel dryer

Advantages of Mesh Belt Chickpea Disadvantages of Mesh Belt Chick
Microwave Drying and Sterilizing Tunnel Microwave Drying and Sterilizing Tt

Dryer Dryer

Rapid Drying: The microwave technology allows Energy Consumption: While microwave d
for quick and uniform drying of chickpeas on the efficient, it may require high energy consu

mesh belt, reducing processing time. during operation, leading to increased oper
Ccosts.

Sterilization: The microwave system effectively Initial Investment: The initial setup cost of

eliminates harmful bacteria and pathogens, installing a mesh belt chickpea microwave

ensuring the safety and quality of dried tunnel dryer may be relatively high compa

chickpeas. traditional drying methods.

Quality Retention: The controlled microwave Limited Capacity: Depending on the size
heating preserves the nutritional value, color, and dryer, the capacity for drying chickpeas m:
flavor of chickpeas, resulting in a superior- limited, requiring multiple batches for larg
quality product. production.



Versatility: The mesh belt design allowsfor the  Maintenance Requirements: The complex
drying and sterilization of various food products machinery of the dryer may require regula
besides chickpeas, making it aversatile solution maintenance and calibration to ensure optil
for food processing. performance and longevity.

Environmental Impact: Microwave drying Uniformity Challenges: Achieving uniforn

reduces the reliance on fossil fuels and minimizes and sterilization across the entire batch of

greenhouse gas emissions, contributing to a more chickpeas on the mesh belt may pose some

sustainable food processing industry. challenges, requiring careful monitoring ar
adjustment.
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Key components of mesh belt chickpea microwave dr

and sterilizing tunnel dryer

Key Components Description

Microwave Generator The heart of the system, responsible for generating and emitting
microwave energy. Utilizes advanced technology to produce preci
consistent microwaves for efficient drying and sterilization.

Mesh Belt Conveyor Consists of a mesh belt conveyor that carries the chickpeas throug

System drying and sterilizing process. Designed to ensure uniform exposu
microwave energy for thorough and consistent results.



Heating Chamber

A controlled environment where the chickpeas are subjected to mi
energy for drying and sterilization. Constructed with high-quality
materials to withstand microwave radiation and maintain optimal
conditions.

Temperature and Moisture I ntegrated sensors that monitor and control the temperature and m

Sensors

Exhaust System

Control Panel

Safety Features

levels within the heating chamber. Ensure precise adjustment of
parameters for optimal drying and sterilization performance.
Removes excess moisture and gases from the heating chamber to |
the desired environment and prevent condensation. Helps to enhar
efficiency of the drying and sterilization process.

Interface for operators to monitor and adjust various parameters of
drying and sterilizing process. Equipped with user-friendly contro
displays for ease of operation and troubleshooting.

Includes safety interlocks, emergency stop buttons, and radiation ¢
to protect operators from potential hazards associated with microw
radiation. Complies with industry standards for safety and reliabili



Comparison and advantages of mesh belt chickpea

microwave drying and sterilization tunnel drying and

traditional sterilization methods



Mesh Belt Chickpea Microwave

Aspect Tunnel Dryer Traditional Sterilization M
Sterilization Highly effectivein killing bacteria, Effectiveness varies dependin
Effectiveness fungi, and other pathogensdueto  method used, may require lon
uniform and thorough heating processing times and higher
temperatures

Drying Efficiency Rapid and efficient dryingdueto  Drying may be slower and les
direct penetration of microwave efficient, especially in large bz
energy into the chickpeas

Nutrient Retention Retains more nutrients and natural  May lead to nutrient loss and f
flavorsin chickpeas due to shorter  degradation due to prolonged
processing times exposure to high temperatures

Energy Consumption  Generally consumes less energy Energy consumption may vary
compared to traditional methods, as depending on the method usec
microwave energy is directly traditional methods often requ
absorbed by the product energy for heating

Equipment Complexity Requires specialized equipment such Equipment costs may vary dey

and Cost as amicrowave tunnel dryer, which on the method used, but traditi

may have higher initial costs but sterilization equipment may re
lower operating costsin the long run less specialized technology

Environmental Impact Typicaly has alower environmental May have a higher environme
impact due to reduced energy impact due to higher energy
consumption and shorter processing consumption and potential use
times chemical sterilizers

Product Quality Resultsin higher quality chickpeas Product quality may vary depe
with better texture, color, and flavor on the method used, with som
retention traditional methods potentially

to overcooked or unevenly prc
chickpeas




Types of mesh belt chickpea microwave drying and

sterilizing tunnel dryer

Type

Standard Mesh Belt Tunnel A basic model

Dryer

High-Capacity Mesh Belt
Tunnel Dryer

Energy-Efficient Mesh Belt Designed to

Tunnel Dryer

Multi-Function Mesh Belt
Tunnel Dryer

Compact Mesh Belt Tunnel A space-saving

Dryer

High-Temperature Mesh
Belt Tunnel Dryer

Description Key Features

Uniform drying and
designed for general sterilization, easy to
drying and operate, cost-effective.
sterilizing of

chickpeas using

microwave

technology.

An advanced model Increased capacity, high

with higher efficiency, robust
throughput for construction.
large-scale

operations.

Energy-saving features,
optimized microwave
distribution, reduced
operational costs.

minimize energy
consumption while
maintaining high
performance.
Versatile model
capable of handling purpose use, advanced
various types of control systems.
chickpeas and other

legumes.

Compact design, easy to
model designed for integrate into existing
smaller production facilities, lower initial

spaces or pilot Investment.
plants.
Capable of High-temperature

Adjustable settings, multi-

Applicatic
Suitable for sm:

medium-scale
production.

|deal for large-s
chickpea proces
plants.

Suitable for
environmentally
CONSCIOUS Opere

Perfect for divel
food processing
facilities.

Best for startup:
research and
development pu

Used in process

operating at higher tolerance, rapid processing requiring rapid

temperaturesfor  times, durable materials.
faster drying and

sterilization.

sterilization.



Technical parameters

Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Dry

Machine
Bakin
. Roast
Size LWH(Can be
. : e Capac
customized according | Output | Sterilization
Model Dewaterability . (Depe
to the customer's power capacity _
. on dif
requirements)
raw
matet
LY- 5000mm825mm1750mm | 210KW | 10K G/Hour 100KG/Hour | 3%
10KW ) 50K G
LY- 60-
2OKW 8000mm825mm1750mm ?720KW | 20K G/Hour 200K G/Hour 100K ¢
LY | 8500mm1160mm1750mm | 230KW | 30KG/Hour | 300KG/Hour | 20t
30KW ' KG/H




LY- 120-
)

AOKW 10000mm1160mm1750mm | 240KW | 40K G/Hour 40K G/Hour 200K ¢

LY- 150-

50K\ 12500mm1160mm1750mm | 50KW | 50K G/Hour 500K G/Hour 250K (

LY- 180-

60K 13500mm1450mm1750mm | 260KW | 60K G/Hour 600K G/Hour 300K ¢

LY- 210-
>

Z0KW 13500mm1500mm1750mm | ?770KW | 70K G/Hour 700K G/Hour 350K ¢

LY- 240-

SOKW 13500mm1650mm1750mm | 2ZB0KW | 80K G/Hour 800K G/Hour 400K €

LY - 300-
2

100KW 16800mMm1650mm1750mm | 7Z100KW | 100K G/Hour 1000K G/Hour 500K ¢

LY- 450-
2

150KW 22400mm1850mm1750mm | ?150KW | 150K G/Hour 1500K G/Hour 750K ¢

LY- 750-

200KW 27000mm1850mm1750mm | 7250KW | 250K G/Hour 2500K G/Hour 1950/}

LY- 900-

300KW 32000mm1850mm1750mm | ?300KW | 300K G/Hour 3000K G/Hour 1500K

Power Supply 380V+10% 50Hz+1% Three-Phase Five-Wire

Microwave Output Freguency 2450+50M hz

Microwave |nput Apparent Power ?168Kva

Microwave Output Power ?2120Kw

Microwave Power Adjustment Range

0-30Kw(Adjustable)

Ambient Temperature

-5-40°C

Relative Humidity

?280%, Surrounding Environment:No Corrosive Gas,
Conductive Dust And Explosive Gas

Transmission Speed

0-10m/Min(Adjustable)




Technological progress and innovation of mesh belt

chickpea microwave drying and sterilizing tunnel drye

In 2024, the food processing industry continues to witness remarkabl e advancements, particul
the realm of drying and sterilization technologies. One of the most significant innovationsist
Belt Chickpea Microwave Drying Sterilization Tunnel Dryer. This cutting-edge equipment he
revolutionized the way chickpeas are processed, combining efficiency, precision, and safety.
Advantages of Microwave Technology

Microwave technology stands out for its ability to rapidly and uniformly heat food products.
conventional methods, which rely on surface heating and can lead to uneven drying or steriliz
microwaves penetrate deep into the chickpeas. This ensures that moisture is removed evenly
pathogens are effectively neutralized, enhancing both the quality and safety of the final produ
Mesh Belt System

The integration of a mesh belt system in the chickpea microwave dryer is acrucial advancem
mesh belt allows for continuous processing, which significantly increases throughput and
productivity. As chickpeas move along the belt, they are evenly exposed to microwave energ)
continuous motion ensures that each chickpeais uniformly dried and sterilized, reducing ther
over-processing or under-processing.

Tunnel Design

The tunnel design of this dryer enhances the efficiency of the microwave drying and sterilizat
process. As the chickpeas travel through the tunnel, they encounter a controlled environment:
temperature and microwave energy are meticulously regulated. This design minimizes energy



and maximizes the effectiveness of the sterilization process, ensuring that chickpeas are proce
quickly and efficiently.

Benefits for Chickpea Processing

Using a Mesh Belt Chickpea Microwave Drying Sterilization Tunnel Dryer offers several ber
1.Increased Efficiency: The continuous processing capability reduces downtime and increase
productivity.

2.Enhanced Quality: Uniform drying and sterilization improve the texture and safety of the ct
3.Energy Savings. Microwave technology is more energy-efficient compared to traditional dr
methods, leading to lower operational costs.

4.Safety and Hygiene: The closed system design minimizes contamination risks, ensuring ah
standard of food safety.

Conclusion

The Mesh Belt Chickpea Microwave Drying Sterilization Tunnel Dryer represents asignifica
forward in food processing technology. Its combination of microwave efficiency, mesh belt s
and tunnel design offers unparalleled benefits for chickpea processing. Aswe move further ir
this technology is set to become a cornerstone in the industry, providing areliable and efficie
solution for drying and sterilizing chickpeas.

In summary, the continuous innovation and technological progress in microwave drying and
sterilization are transforming the food processing landscape. The Mesh Belt Chickpea Microv
Drying Sterilization Tunnel Dryer is at the forefront of this revolution, setting new standards
guality, efficiency, and safety.




Precautions for selection and implementation of mesi|
belt chickpea microwave drying and sterilizing tunnel

dryer

Choosing the right drying and sterilizing equipment is crucial for achieving high-quality resul
food processing. The Mesh Belt Chickpea Microwave Drying Sterilization Tunnel Dryer repr
an advanced solution in this field, offering efficient and reliable performance. However, caref
consideration and implementation are necessary to maximize its benefits.

1. Assessing Y our Needs

Before selecting a Mesh Belt Chickpea Microwave Drying Sterilization Tunnel Dryer, it’s est
assess your specific needs. Consider the following:

Production Volume: Ensure the machine’ s capacity aligns with your production requirements
Product Specifications: Verify that the machine can handle chickpeas and similar products ef
Space and Layout: Confirm that you have adequate space for the installation and operation of
tunnel dryer.

2. Understanding the Technology

Familiarize yourself with the microwave drying and sterilization process:

Microwave Technology: Microwaves penetrate chickpeas uniformly, ensuring even drying ar
sterilization.

Mesh Belt Design: The mesh belt allows for continuous processing, enhancing efficiency.
Sterilization Efficiency: The microwave technology effectively eliminates pathogens, ensurin
safety.

3. Installation Requirements

Proper installation is critical for optimal performance:

Site Preparation: Ensure the installation area is clean and meets all regulatory standards.
Power Supply: Verify that the electrical supply meets the machine' s requirements.
Ventilation and Exhaust: Adequate ventilation is necessary to manage moisture and heat.

4. Operational Guidelines

Effective operation involves understanding the machine’ s controls and settings:

Training: Provide thorough training for operators on machine functions and safety protocols.
Control Settings: Adjust microwave power levels and belt speed according to chickpea moistt
content and desired outpui.

Monitoring: Continuously monitor the process to ensure consistent quality and safety.

5. Maintenance and Troubleshooting

Regular maintenance is essential for prolonged machine life and performance:

Routine Checks: Perform daily checks on the mesh belt, microwave generators, and control s
Cleaning: Keep the machine clean to prevent contamination and maintain efficiency.
Troubleshooting: Address any issues promptly by consulting the machine’s manual or contac
technical support.

6. Compliance and Safety



Adherence to safety and regulatory standards is mandatory:

Food Safety Regulations. Ensure the machine and process comply with local and internationa
safety standards.

Operator Safety: Implement safety measures to protect operators from microwave exposure a
hazards.

Documentation: Maintain detailed records of operations, maintenance, and compliance check
Conclusion

Selecting and implementing a Mesh Belt Chickpea Microwave Drying Sterilization Tunnel D
requires careful planning and adherence to best practices. By following these precautions, yol
ensure efficient, safe, and high-quality processing of chickpeas, leveraging the latest microwe
technology for optimal resultsin 2024 and beyond.
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