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Freezer Burn

Improperly wrapped
chicken breast

hasareasmq;osed
to dry, cold air

resulting in dehydration.
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Fluidized Bed Freezer
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Mechanical drying

Tray dryer
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Drum dryer

Freeze dryer
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Drum drying (Single Drum)

Healed Feed Pan maintains
produdt in molten state
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Spray drying




Spray Drying Powder
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Spray dryer




Single-Stage Spray Dryer % l
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* UV pasteurization
* High pressure processing

OEM

 Vacuum fryer

* Freeze dryer Bakery Line
e Spray dryer + Agglomeration

* Drum dryer
* Twin screw extruder
* Water spray retort
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| . o Instant Powdered Soy Milk

Pudding with okra mucilage
help the excretory system

o Pudding’s texture suitable for
the elderly
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Spherification technique




Spherification technique
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