
Industrial Microwave Shrimp Drying Technology

Introduction Of Microwave Shrimp Drying Machine:

Microwave shrimp drying machine is a specialized equipment used for drying shrimps using
microwave technology. Microwave shrimp drying machine is designed to remove excess moisture
from shrimps by exposing them to high-frequency electromagnetic waves, resulting in a quicker
and more efficient drying process as compared to traditional drying methods.The microwave
shrimp drying machine typically consists of a stainless-steel box housing a microwave generator
and a conveyor belt that moves the shrimps through the machine. The shrimps are evenly spread
out on the conveyor belt and exposed to controlled microwave radiation for a set time to achieve
optimal drying.This machine offers numerous advantages over traditional drying methods,
including faster drying time, improved product quality, increased energy efficiency, and reduced
labor costs. Additionally, it is an ideal solution for large-scale commercial shrimp drying
operations due to its high capacity and ability to deliver consistent results.Overall, the microwave
shrimp drying machine is a valuable tool for the seafood industry, offering a faster, more reliable,
and cost-effective drying method that helps to improve product quality and increase production
efficiency.

Parameter Of Microwave Shrimp Drying Machine:

Equipment Model LY-100 Industrial Microwave Drying
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Machine For Shrimp
Rated Input Apparent Power Customization
Height Of Conveyor 600-1000mm
Inlet And Outlet Height 40-100mm
Width Of Conveyor Belt 750±100mm(Custom-Made)
Microwave Leakage Standard ISO?5mw/Cm²
Operating Frequency 2450±50Hmz
Transmission Speed 0~10m/Min(Adjustable Frequency)

Feature Of Microwave Shrimp Drying Machine:

1.Fast Drying: Microwave shrimp drying machines are designed to dry shrimps quickly. With the
use of microwave technology, the drying process takes less time when compared to traditional
methods.

2. Energy Efficient: Microwave shrimp drying machines use less energy compared to traditional
drying methods. The machines generate high-frequency electromagnetic waves that are utilised
efficiently by the shrimps, which helps to reduce energy consumption and operating costs.

3. High Capacity: The microwave shrimp drying machine can dry large quantities of shrimps at
once. The machine consists of several conveyors that can work simultaneously for maximum
efficiency and increased production.

4. Improved Product Quality: The microwave shrimp drying machine ensures that the shrimps
are dried uniformly, which helps to maintain their quality, taste, and nutritional value.

5. Easy to Operate: The machine is designed with simple controls, making it easy to operate. This
reduces the need for skilled labour, which in turn reduces labour costs.

6. Stainless Steel Construction: The machine is constructed using food-grade stainless steel,
which makes it easy to clean and maintain. The stainless-steel construction also ensures that the
machine is hygienic and corrosion resistant.

Overall, the microwave shrimp drying machine is an excellent investment for businesses in the
seafood industry. It offers fast, energy-efficient, high-capacity, and reliable drying of shrimps
while maintaining their quality and taste.

Details Displays Of Microwave Shrimp Drying Machine:
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Applications Of Microwave Shrimp Drying Machine:

1.Commercial Shrimp Processing: The machine is ideal for commercial shrimp processing
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facilities that require a fast and efficient way of drying shrimps. With the microwave shrimp drying
machine, shrimps can be efficiently dried in a short period of time, which increases productivity
and reduces labour costs.

2. Food Packaging Industry: The machine can be used in the food packaging industry to dry
shrimps before packaging. The uniform drying provided by the microwave shrimp drying machine
ensures that the shrimps are preserved and have a longer shelf life.

3. Seafood Export Industry: The machine is a crucial component of the seafood export industry,
as it ensures that shrimps are properly dried before they are shipped to other parts of the world.
This enhances the quality of the shrimps and reduces the risk of spoilage during transportation.

4. Small Scale Shrimp Farmers: Small scale shrimp farmers can utilise the microwave shrimp
drying machine to dry their shrimps for storage and sale. This provides them with a cost-effective
way of preserving their shrimps without the need for expensive equipment.

5. Household Use: The machine can also be used by households that have a large quantity of
shrimps to dry. This ensures that the shrimps are dried efficiently and are preserved for later use.

Overall, the microwave shrimp drying machine has a wide range of applications in the seafood
industry, food packaging industry, and even in households. Its efficiency, durability, and ability to
preserve the quality of shrimps make it a valuable investment for businesses and individuals alike.

Advantages Of Loyal Microwave Drying And Sterilization Equipment:

1.Energy Efficient: The equipment uses less energy compared to traditional drying and
sterilization methods, reducing energy costs and contributing to a more sustainable food
manufacturing process.

2. Improved Product Quality: Microwave drying preserves the natural flavors, colors, and
nutritional benefits of the food, resulting in a higher quality end product.

3. Uniform Drying and Sterilization: Microwave technology allows for even and consistent
drying and sterilization, ensuring that all parts of the food are treated equally.

4. Reduced Microbial Load: Microwave sterilization can effectively eliminate harmful bacteria
and pathogens from the surface of the food, ensuring that it is safe for consumption.

5. Increased Shelf Life: The reduction in moisture and microbial load can result in an extended
shelf life of the food, reducing waste and enhancing food safety.

6. Versatility: Microwave drying and sterilization equipment can be used for a wide range of food
products, including fruits, vegetables, meats, and grains, making it a more versatile tool in the food
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processing industry.

Overall, the benefits of microwave drying and sterilization equipment make it a valuable and cost-
effective investment for food manufacturing companies looking to improve efficiency, quality, and
safety.
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