Microwave vacuum equipment
Features and advantages of microwave vacuum machinery:
1. Good characteristics of not discharging exhaust gas and wastewater during work
to realize its value and protecting our surrounding environment
2. We have different types of microwave equipment to meet your different needs.
3. Microwave vacuum machine has simple operating system, uniform heating and fast
speed.
4. Microwave vacuum machine is an automatic device, which greatly saves labor costs.
5. Short delivery time. We have experienced workers who can manufacture microwave
vacuum equipment or other Microwave degreasing equipment in a short time.
Our microwave vacuum machines are divided into different types according to the power.
Our microwave microwave equipment company can provide you with microwave heating
equipment of various power types. They all have excellent quality and competitive
microwave equipment prices, so they are favored by customers in all regions.
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Product Specification:
Model

DL-12 KW

DL-30KW

DL-50KW

DL-80KW

Microwave
frequency

2450/915MHz

2450/915MHz

2450/915MHz

2450/915MHz

Output power

12KW

30KW

50KW

80 千瓦 KW

Drive Speed

0-5m /minute 0-5m /minute 0-5m /minute
0-5m /minute
（adjustable）（adjustable） （adjustable） （ adjustable）

Leakage
value

≤3mw/m³

≤3mw/m³

≤3mw/m³

≤3mw/m³

Size

7000x840
x1800mm

10500x840
x1800mm

12500x1200
x1800mm

15000x1400
x1800mm

Equipment Output

120-150kg
/h

300-400kg
/h

500-600kg
/h

800-1000kg
/h

Organoleptic analysis of three cranberry samples dried using three
different drying methods.
Drying method
Color
Texture
Taste
Overall appearance
MW-vacuum
3.0
2.8
3.3
2.8
MW-convective
3.2
3.3
3.7
3.0
Convective
4.0
3.7
4.0
4.2
In recent years, microwave-vacuum drying has been found as a potential method for
obtaining high quality dried foodstuffs. Microwave-vacuum drying combines the
advantages of both microwave heating and vacuum drying.
The low temperature and fast mass transfer conferred by vacuum combined with rapid
energy transfer by microwave heating generates fast drying at low temperature and
thus it has the scope to improve energy efficiency and product quality. Some foods
like grains, fruits and vegetables have been successfully dried by microwave-vacuum
drying techniques.
Our after-sales service is thoughtful and thoughtful, and has been sold all over
the world for many years. Many loyal customers will test for you and order peace
of mind. Consultation service is provided free of charge before purchase. It will
be debugged and installed for you free of charge at the time of purchase. You will
still be able to answer questions in time after purchase. If necessary, you can go
to the door for maintenance inspection. The tradition of regular return visits is
also well received. If you are interested in purchasing our machines, please visit
our factory. Our engineers will show you the workflow and test the final product
for you. Or you can send us a query to learn more about the cost of microwave vacuum
equipment.

