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Next-generation food nonperishable drying system - a {t'.'
revolutionary breakthrough in food drying technology f
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Supersonic Wave Dryer
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All-New Wave Heat Pipe System
Accurately replicates the gentle drying action of sunlight!
Faithfully preserves the flavor, aroma, texture and umami of foods!
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@RENII—1E @®Uniform temperature control
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. . The high-efficiency SW Dryer minimizes fuel consumption, thereby
.ﬁI*ll’#_ reducing CO2 emissions that contribute to global warming.
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V49 AR FHKIEER, Superior thermal conductivity means less variation in temperature,
which translates to significant savings in ongoing operating costs.
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To dry wide variety of food including fruits and marine products
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Seafood : sea cucumber, scallops, octopus, squid, fish
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Common vegetables : cabbage, garlic, cucumber, tomatoes, potatoes, daikon radish
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Mountain vegetables : bamboo shoots, Japanese butterbur, long-rooted onion
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Fruit : pineapple, strawberries, papaya, kiwifruit, watermelon, mango
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daﬁgl?ggish 36 7~10% Fish(drying(;};_lﬁzmlhole) 48 40~45% a)zp/plg 24 20~30%
i 38 40~50% o 48 38~40% o 48 10~15%
T i 43 17~20% octonus 45 35~40% | | [\IT 23N 48 15~20%
oy 40 15~18% | |t 12 75~80% | | FIdGAMTT | 24 20~30%
barreaedoman| 16 20% shatone 24x4 20% e 100 10~15%
tomatbes 48 10~20% | | konbukelp) 11 65~75% | | watermaton 48 10~15%
o 36 15~18% | | gutdd | 24X5 3~4% a2 48 10~15%
Shiit;/k;rm;uvs’hrroom 48 10% +?;a_ln::::); 48 10% persi*rﬁmon 48 10~15%
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*%Based on in-house testing over the last four years Drying time shown in hours (h)* Yield = (dried weight =+ original weight) x 100(%)
{1#% Specifications
BB artice | 1% (BE X RE X B17%) BIR HEE
A7 type Dimensions (height x length x width) (mm) Power Power consumption
SW-1000 H2,200XL2,600 XW1,550 EiAH 100V + B4H 200V 3kw
SW-2000 H2,200 X 13,600 XW1,550 E848 100V + E48 200V S5kw
SW-3000 H2,200 X 14,600 XW1,550 Ei4B 100V + BE48 200V Skw
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