
Oatmeal Drying Microwave Oven

Description Of Oatmeal Drying Oven

As a industrial microwave drying machine manufacturer,our industrial microwave oatmeal drying
machine adopts PLC intelligent operating system, and industrial microwave for sale is simple
and safe to operate, has short drying time, high output, and protects the original characteristics
of materials. The technical team provides professional services and selects qualified insect
microwave drying equipment for you. The industrial microwave drying equipment of Shandong
loyal is your best choice.Industrial microwave for sale has penetrating performance inside and
outside the media heating at the same time. Industrial oatmeal drying and dehydration machine
can saving drying time and avoid the raw material becoming metamorphism or coking the
overheat environment,and the drying effect is good for oatmeal,meat, tea,mushroom and so on.
Our industrial microwave tunnel dryer has been widely used in drying and sterilizing
food,spices,herbs, pet food,chemical products,fruits,vegetables,mineral,tobaccos,all kinds of
wood, the industrial microwave drying machine also can be used in drying and sterilizing all
kinds of paper products,gray cardboard,paper,cardboard boxes,paper pulp,honeycomb
paperboard,pulp model etc.

How To Dry The Oatmeal

1. Preheat the drying oven to a low temperature, around 120-140°F (49-60°C).
2. Spread parchment paper on a baking sheet and place the rolled oats or steel-cut oats in
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a single layer on top of the parchment paper. Make sure the oats are not too thick, so
they can dry evenly.

3. Place the baking sheet with the oats in the drying oven, and set the timer for 4-6 hours.
4. After the first hour, check on the oats and turn them over or stir them around to ensure

even drying.
5. Continue to check on the oats every hour, taking care not to over-dry them, as this can

lead to a loss of flavor and nutritional value.
6. When the oats are completely dry, remove them from the drying oven and let them cool

to room temperature.
7. Store the dried oatmeal in an airtight container, and use it as needed for breakfast,

baking, or cooking.

Note: Drying times may vary depending on the type and amount of oats you are drying, as well
as the temperature of your drying oven. It's always best to follow the manufacturer's instructions
for your particular model of drying oven.

Working Principle Of Industrial Microwave Oatmeal Oven

Industrial microwave oatmeal dryers work by using microwave radiation to generate heat within
the oatmeal. The machine generates electromagnetic waves that penetrate the oatmeal,
causing water molecules to vibrate and generate heat. The heat generated evaporates the
moisture in the oatmeal, resulting in a faster drying process than traditional drying methods such
as air drying or infrared drying. An industrial microwave oatmeal dryer usually consists of a
microwave generator, a waveguide, a conveyor system to move the oatmeal through the drying
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chamber, and a control system to adjust the drying temperature and time. The oatmeal is placed
on a conveyor system that moves it through the drying chamber. The waves emitted by the
microwave generator are then directed through the waveguide and onto the oatmeal by a
system of reflectors. This process ensures that the oatmeal is exposed to even heat, ensuring it
dries evenly. In addition, compared with traditional heating methods, industrial microwave
oatmeal dryers are more energy-efficient, making them ideal for commercial applications.

Microwave Oatmeal Dryer's Advantage

Faster Drying
Time

Compared to conventional drying methods, the use of
microwave radiation reduces drying time, increasing

productivity and reducing energy costs.
Energy

Efficiency
Compared to traditional heating methods, the use of

microwave radiation is more energy efficient, resulting in lower
energy costs and a reduced carbon footprint.

Uniform
Drying

The electromagnetic waves generated by microwave radiation
ensure that the oatmeal receives even heat, thus drying the

entire product evenly.
Reduce The

Risk Of
Overheating

The control system of the industrial microwave oatmeal dryer
can accurately adjust the temperature and prevent the oatmeal

from overheating, thereby improving product quality and
reducing the risk of fire.

Improve
Product
Quality

The shorter the drying time, the more uniform the drying, the
better the product quality, and the color, flavor, texture and

nutrient retention are all improved.

Overall, industrial microwave oatmeal dryers offer numerous advantages over traditional drying
methods that increase productivity, reduce energy costs, and improve product quality.
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Oatmeal Product Display

Oatmeal is a popular breakfast food that comes in many different forms, including instant
oatmeal and traditional oatmeal. It is known for its high fiber content and heart health benefits.
There are also many different oatmeal products on the market, such as oatmeal packets, instant
oatmeal cups, and flavored oatmeal. 

Quaker Oats Quaker Oats is one of the most well-known oat brands, offering
a variety of oat products including instant oatmeal, instant

oatmeal, and rolled oats.
Bob's Red

Mill Oatmeal
This brand offers gluten-free oatmeal products, including steel-

cut oats and quick-cooking oatmeal.
Nature's

Path
Oatmeal

This brand offers organic oatmeal products, including ready-to-
eat oatmeal in a variety of flavors.

Kodiak
Cakes

While primarily known for its pancake mix, Kodiak Cakes also
offers oatmeal products, including instant oatmeal cups and

oatmeal protein packs.
McCann's

Irish
Oatmeal

This brand offers steel-cut and quick-cooking oatmeal imported
from Ireland and is known for its unique flavor and texture.
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