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What is a Nuts Drying Sterilization Machine?

In the food processing industry, ensuring the safety and quality of products like nuts i
crucial. Nuts are highly perishable and susceptible to microbial contamination, mold ¢
and degradation if not processed correctly. This is where a Nuts Drying Sterilization |
plays a vital role. These machines combine both drying and sterilization processes in
integrated system, offering efficiency, precision, and safety.

Overview of the Technology Behind Nuts Drying Sterilization Machines

A Nuts Drying Sterilization Machine is an industrial piece of equipment designed spe
for the processing of nuts. The machine uses a combination of controlled heat, airflo
sometimes vacuum pressure to remove moisture from the nuts while also killing harn
pathogens. The dual functionality of drying and sterilization ensures that the nuts are
safe to eat and retain their flavor and texture.

1. Drying Process: Nuts naturally contain moisture, which can lead to spoilage or mo
growth if not properly removed. The drying process reduces the moisture content to ¢
optimal level, usually between 1-5%, depending on the type of nut. This ensures a lo
shelf life and prevents microbial growth.

2. Sterilization Process: Sterilization involves applying heat or other methods to kill b:
fungi, and other harmful microorganisms that may be present on the nuts. This proce
essential to ensure that the final product is safe for consumption, particularly for nuts
eaten raw or minimally processed. The sterilization process can be achieved using I
such as hot air, steam, or infrared radiation, depending on the design of the machine
How These Machines Combine Drying and Sterilization in One Process

The Nuts Drying Sterilization Machine integrates the drying and sterilization steps int
single continuous process. The machine typically consists of a drying chamber, a
sterilization zone, and a control system.

Drying: Initially, the nuts are placed in a drying chamber where controlled heat and ai
are applied. This reduces the moisture content to the desired level, preventing mold ¢
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and preserving the integrity of the nuts.

Sterilization: After drying, the nuts move to the sterilization zone, where high tempere
steam are applied to eliminate any remaining bacteria or fungi. The sterilization proce
carefully controlled to avoid over-drying or damaging the nuts, ensuring that their nut
value, flavor, and texture are maintained.

By combining both processes, Nuts Drying Sterilization Machines offer a streamlined
approach to nut processing, reducing the need for multiple machines or steps, thus s
time and energy while enhancing productivity.

The Need for Specialized Machines in the Nut Industry

The nut industry faces unique challenges when it comes to processing, largely due tc
delicate nature of nuts and their susceptibility to contamination. Standard drying mac
sterilization equipment may not be suitable for all types of nuts, as different nuts requ
different processing conditions to preserve their quality.

A Nuts Drying Sterilization Machine is designed to address these specific needs. The
machine provides:

Precision: Customizable temperature and humidity controls allow for the specific proc
needs of various nuts, such as almonds, cashews, walnuts, and hazelnuts.
Efficiency: The integrated design reduces the time and energy required for separate |
and sterilization processes, boosting throughput and productivity.

Consistency: Automated systems ensure that each batch of nuts is treated under the
controlled conditions, guaranteeing consistent quality and safety.

By using such machines, manufacturers can meet both quality standards and regulat
requirements, ensuring that the final product is safe for consumption and free from h:
microorganisms.
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Benefits of Using a Nuts Drying Sterilization Machine i

the Nut Industry

The Nuts Drying Sterilization Machine is a crucial investment for businesses in the nt
processing industry. With increasing demand for high-quality, safe, and long-lasting r
products, manufacturers are turning to these advanced machines to streamline their
operations. The integration of both drying and sterilization into one system offers a w
range of benefits that positively impact both production efficiency and product quality
are the key benefits of using a Nuts Drying Sterilization Machine:

1. Preservation of Flavor, Texture, and Nutritional Value

One of the most significant advantages of using a Nuts Drying Sterilization Machine |
preservation of the nut’'s natural qualities. Nuts are a delicate food product, and their
texture, and nutritional profile can be easily compromised during improper drying or
excessive heat exposure.

The precision of these machines allows for:

Controlled drying: By maintaining optimal temperature and humidity levels, the machi
ensures that the nuts retain their natural flavor and texture. Over-drying can lead to a
taste, while under-drying may lead to spoilage, so maintaining the correct balance is
Retention of nutrients: Proper sterilization techniques preserve the nuts' valuable nut
content, such as essential fatty acids, proteins, vitamins, and antioxidants. Heat-sens



nutrients are preserved by controlling the temperature and preventing overheating.
This dual function—drying and sterilizing—ensures that the final product retains its fu
of nutritional and sensory characteristics, making it appealing to consumers.

2. Enhanced Safety by Eliminating Pathogens and Bacteria

Food safety is a major concern in the nut industry. Nuts, particularly when consumed
are susceptible to contamination by harmful microorganisms like Salmonella, E. coli,
Aspergillus flavus, which can lead to foodborne ilinesses or spoilage.

A Nuts Drying Sterilization Machine addresses this concern by providing:

Effective sterilization: The sterilization process kills harmful bacteria and pathogens t|
be present on the nuts, ensuring that the product is safe for consumption. The machi
controlled heat or steam to destroy these microorganisms without damaging the nuts
Prevention of mold growth: Nuts with high moisture content are more prone to mold
contamination. By effectively drying and sterilizing the nuts, the machine reduces the
mold growth, which can be toxic and impact product quality.

By ensuring that nuts are free from microbial contamination, manufacturers can comj
stringent food safety regulations and protect consumers from health risks.

3. Increased Shelf Life and Improved Product Consistency

Another compelling benefit of using a Nuts Drying Sterilization Machine is the signific
extension of shelf life for the processed nuts. By reducing moisture content to optima
and eliminating harmful microorganisms, these machines help to preserve the nuts' ¢
for longer periods.

Key advantages include:

Longer shelf life: Dried and sterilized nuts have a much longer shelf life than untreate
improperly processed nuts, which allows for extended storage and distribution. This ¢
helps manufacturers reduce product waste.

Consistent product quality: The automation and precision of these machines ensure
uniformity in the drying and sterilization processes. Each batch of nuts undergoes the
treatment, resulting in consistent texture, taste, and quality, batch after batch.

This consistency is vital for businesses that aim to build a reputable brand, ensuring
customers can trust the quality of every product they purchase.

4. Cost Savings Through Automation and Energy Efficiency

Operating a Nuts Drying Sterilization Machine is not only beneficial for product qualit
also for operational efficiency and cost savings. These machines are designed to opt
energy use, reducing operational costs for manufacturers.

Benefits in terms of cost include:

Automation: The full automation of drying and sterilization processes minimizes the n
manual labor, reducing labor costs and human error. Automated systems also requir
supervision, allowing operators to focus on other critical tasks.

Energy efficiency: Modern Nuts Drying Sterilization Machines are designed to be ene
efficient, utilizing advanced heat transfer systems that require less energy compared
traditional methods. This results in lower energy consumption and reduced costs ove



By improving both automation and energy efficiency, businesses can maximize their
productivity while minimizing their overhead costs.

Technical Parameters Of Continuous Microwave D

Vo] Size LWH(Can be customized according Output Dewaterability
to the customer's requirements) power
'igkw 5000mm825mm1750mm ?10KW | 10KG/Hour
;gkw 8000mm825mm1750mm 220KW | 20KG/Hour
;gkw 8500mm1160mm1750mm ?30KW | 30KG/Hour
Ié_ngW 10000mm1160mm1750mm 240KW A40KG/Hour
IéZ)(KW 12500mm1160mm1750mm ?250KW 50KG/Hour
IégKW 13500mm1450mm1750mm 260KW | 60KG/Hour
;gkw 13500mm1500mm1750mm 270KW | 70KG/Hour




IE_SB)(KW 13500mm1650mm1750mm 280KW | 80KG/Hour

kg(-)KW 16800mm1650mm1750mm 2100KW | 100KG/Hour

Ii;(-)KW 22400mm1850mm1750mm 2150KW | 150KG/Hour

;g(')KW 27000mm21850mm1750mm 2250KW | 250KG/Hour

IégC-)KW 32000mm1850mm1750mm 2300KW | 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 Sel
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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