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Introduction
In the realm of food processing, technological advancements continue to revolutionize the way we
preserve and prepare various products. One such innovation that has garnered attention is the 
industrial tunnel belt beef lamb jerky microwave drying sterilization machine. This sophisticated
piece of equipment combines the power of microwave technology with efficient drying and
sterilization processes, specifically tailored for beef and lamb jerky production.
This comprehensive guide aims to provide an in-depth understanding of the industrial tunnel belt beef
lamb jerky microwave drying sterilization machine in 2024, covering its key features, benefits, and
applications in the food industry. Let's delve into the intricacies of this cutting-edge technology and
explore how it's shaping the future of beef and lamb jerky production.

https://microwavedryer.net/everything-you-need-to-know-about-industrial-tunnel-belt-beef-lamb-jerky-microwave-drying-sterilization-machine-in-2024/
https://microwavedryer.net/microwave-thawing-machine/frozen-beef-microwave-thawing-machine.html
https://microwavedryer.net/
https://microwavedryer.net/


Evolution of Microwave Technology in Food Processing
Microwave technology has undergone significant evolution over the years, revolutionizing various
aspects of food processing. 
- Historical development of microwave technology: The roots of microwave technology can be traced
back to the early 20th century, with the invention of the magnetron. However, it wasn't until World
War II that microwave technology saw significant advancements, particularly in radar systems. After
the war, researchers began exploring the potential applications of microwaves in other fields,
including food processing.
- Advancements in microwave drying and sterilization: In the realm of food processing, microwaves
quickly gained recognition for their ability to rapidly heat and dry food products. Unlike conventional
methods such as hot air drying, microwave drying offers faster processing times and superior product
quality. Similarly, microwave sterilization emerged as a safe and efficient alternative to traditional
methods, effectively eliminating pathogens while preserving the nutritional content and flavor of
foods.
- Application of microwaves in beef and lamb jerky production: The industrial tunnel belt beef lamb
jerky microwave drying sterilization machine represents the pinnacle of microwave technology in the
meat processing industry. This advanced machine utilizes microwaves to rapidly and uniformly dry
and sterilize beef and lamb jerky, ensuring product safety and quality. By harnessing the power of
microwaves, manufacturers can achieve significant improvements in efficiency, throughput, and
overall product consistency.



Industrial Tunnel Belt Machine: Features and Components
The industrial tunnel belt beef lamb jerky microwave drying sterilization machine is a cutting-edge
solution revolutionizing the food processing industry. Below, we delve into its key features and
components to provide a comprehensive understanding of its functionality and benefits.
 1. Conveyor Belt System
- The machine features a robust conveyor belt system, designed to transport beef, lamb, or jerky
products seamlessly through the processing tunnel.
- The conveyor belt is constructed from high-quality materials to withstand the rigors of continuous
operation and maintain hygiene standards.
 2. Microwave Heating Chamber
- At the heart of the machine lies the microwave heating chamber, where the beef, lamb, or jerky
products undergo rapid and uniform heating.
- Advanced microwave technology ensures efficient energy transfer, enabling quick drying and
sterilization of the products.
 3. Sterilization and Drying Zones
- The machine is equipped with dedicated sterilization and drying zones, each optimized for specific
processing requirements.
- Precise control mechanisms regulate temperature, humidity, and airflow within these zones to
achieve desired results consistently.
 4. Temperature and Moisture Sensors
- Integrated temperature and moisture sensors continuously monitor conditions throughout the
processing tunnel.
- Real-time data feedback allows for precise adjustments, ensuring optimal product quality and safety.
 5. Control Panel Interface
- The machine features an intuitive control panel interface, facilitating ease of operation and
parameter adjustments.



- Operators can monitor processing parameters, adjust settings, and access diagnostic information
conveniently from the control panel.
 6. Safety Features
- Safety is paramount in food processing environments, and this machine is equipped with a range of
safety features to protect operators and ensure compliance with industry regulations.
- Emergency stop buttons, overload protection, and automatic shutdown mechanisms safeguard
against potential hazards.

Operating Principles and Process
Industrial tunnel belt beef lamb jerky microwave drying sterilization machines operate on
sophisticated principles to ensure efficient and effective processing of meat products. Let's delve into
how these machines work and the step-by-step process of drying and sterilizing beef and lamb jerky.
Explanation of Operation
These machines utilize microwave technology to rapidly and evenly heat the beef and lamb jerky,
ensuring thorough drying and sterilization. Microwaves penetrate the meat, agitating water molecules
and generating heat from within. This process allows for faster and more uniform drying compared to
traditional methods.
Step-by-step Process
1. Loading: The beef and lamb jerky are loaded onto the conveyor belt of the machine, which carries
them through the processing chamber.
2. Microwave Heating: As the jerky passes through the chamber, microwaves are emitted, heating the
meat from all sides. This rapid heating process removes moisture from the jerky, effectively drying it.



3. Sterilization: The intense heat generated by the microwaves also serves to sterilize the beef and
lamb jerky, eliminating harmful bacteria and pathogens. This ensures the safety and shelf stability of
the final product.
4. Cooling: After drying and sterilization, the jerky passes through a cooling zone to bring it to the
desired temperature for packaging and storage.
Optimization Techniques
To maximize efficiency and throughput, several optimization techniques can be employed:
- Adjustable Power Settings: These machines often feature adjustable power settings, allowing
operators to fine-tune the drying and sterilization process based on the specific requirements of the
beef and lamb jerky being processed.
- Conveyor Speed Control: Controlling the speed of the conveyor belt can help optimize the
processing time, ensuring that the jerky receives the right amount of exposure to the microwaves for
thorough drying and sterilization.
- Temperature and Moisture Monitoring: Integrated sensors and monitoring systems enable real-time
tracking of temperature and moisture levels, allowing for precise control and adjustment throughout
the process.



 Benefits and Advantages
Benefits and Advantages of Industrial Tunnel Belt Beef Lamb Jerky Microwave Drying

Sterilization Machine

1. Efficiency: The machine offers rapid drying and sterilization, significantly reducing processing
time.

2. Uniformity: Ensures even drying and sterilization across all pieces of beef and lamb jerky.

3. Quality Retention: Maintains the flavor, texture, and nutritional value of the jerky products.

4. Versatility: Can handle various types and sizes of beef and lamb jerky with ease.

5. Space-saving: Compact design allows for installation in limited space industrial environments.

6. Cost-effectiveness: Lower energy consumption compared to traditional drying and sterilization
methods.

7. Ease of Operation: User-friendly interface and automated processes require minimal operator
intervention.

8. Hygienic: Ensures microbial safety through thorough sterilization, reducing the risk of
contamination.

9. Compliance: Meets industry standards and regulations for food processing and safety.

10. Reliability: Durable construction and advanced technology ensure consistent performance and
reliability.



Market Trends and Industry Outlook
In 2024, the market for industrial tunnel belt beef lamb jerky microwave drying sterilization machines
continues to experience significant growth and innovation. As the demand for convenient and healthy
snack options rises, manufacturers are turning to advanced technologies like microwave drying and
sterilization to meet consumer expectations.
Increased Demand for Jerky Products
Jerky, particularly beef and lamb varieties, remains a popular choice among consumers seeking
protein-rich snacks. This sustained demand for jerky products is driving manufacturers to invest in
efficient and reliable drying and sterilization equipment to meet production requirements.
Adoption of Microwave Technology
The adoption of microwave technology in the food processing industry is gaining momentum,
particularly for drying and sterilization applications. Industrial tunnel belt machines equipped with
microwave capabilities offer faster processing times, improved energy efficiency, and better
preservation of nutritional value compared to traditional methods.
Focus on Quality and Safety
In an increasingly competitive market, maintaining product quality and safety is paramount. Industrial
tunnel belt beef lamb jerky microwave drying sterilization machines play a crucial role in ensuring
that jerky products meet stringent quality standards while extending shelf life through effective
sterilization.
Technological Advancements



Manufacturers are continually innovating to enhance the performance and capabilities of industrial
tunnel belt machines. In 2024, we anticipate seeing advancements such as improved automation,
precise temperature and moisture control, and integration with data analytics for enhanced process
monitoring and optimization.
Sustainable Practices
Sustainability is a growing concern for both consumers and businesses. Manufacturers are exploring
ways to minimize energy consumption and reduce waste in their operations. Industrial tunnel belt
machines designed for beef and lamb jerky production are being optimized for sustainability, with
features such as energy-efficient heating systems and recyclable materials.
Global Market Expansion
The market for industrial tunnel belt beef lamb jerky microwave drying sterilization machines is not
limited to any particular region. Manufacturers are expanding their presence globally to cater to the
growing demand for jerky products in various markets. This expansion is driving competition and
innovation, ultimately benefiting consumers with a wider range of high-quality options.
In conclusion, the market for industrial tunnel belt beef lamb jerky microwave drying sterilization
machines is dynamic and evolving in 2024. With increasing demand for jerky products, advancements
in microwave technology, a focus on quality and safety, technological innovations, sustainable
practices, and global market expansion, the industry is poised for continued growth and innovation.
As manufacturers continue to invest in research and development, we can expect further
improvements in efficiency, performance, and sustainability, ensuring that consumers have access to
safe, high-quality jerky products for years to come.

Technical specifications



Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Drying

Machine

Model

Size LWH(Can be

customized according 

to the customer's

requirements)

Output

power
Dewaterability

Sterilization 

capacity

Baking and

Roasting

capacity

(Depends

on different

raw

material)
LY-
10KW

5000mm825mm1750mm ?10KW 10KG/Hour 100KG/Hour
30-
50KG/Hour

LY-
20KW

8000mm825mm1750mm ?20KW 20KG/Hour 200KG/Hour
60-
100KG/Hour

LY-
30KW

8500mm1160mm1750mm ?30KW 30KG/Hour 300KG/Hour
90-150
KG/Hour

LY-
40KW

10000mm1160mm1750mm ?40KW 40KG/Hour 40KG/Hour
120-
200KG/Hour

LY-
50KW

12500mm1160mm1750mm ?50KW 50KG/Hour 500KG/Hour
150-
250KG/Hour

LY-
60KW

13500mm1450mm1750mm ?60KW 60KG/Hour 600KG/Hour
180-
300KG/Hour

LY-
70KW

13500mm1500mm1750mm ?70KW 70KG/Hour 700KG/Hour
210-
350KG/Hour

LY-
80KW

13500mm1650mm1750mm ?80KW 80KG/Hour 800KG/Hour
240-
400KG/Hour

LY-
100KW

16800mm1650mm1750mm ?100KW 100KG/Hour 1000KG/Hour
300-
500KG/Hour

LY-
150KW

22400mm1850mm1750mm ?150KW 150KG/Hour 1500KG/Hour
450-
750KG/Hour

LY-
200KW

27000mm1850mm1750mm ?250KW 250KG/Hour 2500KG/Hour
750-
1250/Hour

LY-
300KW

32000mm1850mm1750mm ?300KW 300KG/Hour 3000KG/Hour
900-
1500KG/Hour

Power Supply 380V±10% 50Hz±1% Three-Phase Five-Wire
Microwave Output Frequency  2450±50Mhz
Microwave Input Apparent Power ?168Kva
Microwave Output Power ?120Kw



Microwave Power Adjustment Range 0-30Kw(Adjustable)
Ambient Temperature -5-40°C

Relative Humidity
?80%, Surrounding Environment:No Corrosive Gas,
Conductive Dust And Explosive Gas

Transmission Speed 0-10m/Min(Adjustable)

Maintenance and Care
Ensuring the optimal functioning of your industrial tunnel belt beef lamb jerky microwave drying
sterilization machine requires diligent maintenance and care. Here's a concise overview of the
essential steps to keep your equipment in top condition.
Importance of Regular Maintenance and Upkeep
Regular maintenance is crucial for maximizing the efficiency and lifespan of your microwave drying
and sterilization machine. By conducting routine inspections and servicing, you can prevent potential
breakdowns and ensure continuous operation without interruptions.
Cleaning and Sanitation Procedures
Proper cleaning and sanitation are essential to maintain hygienic conditions and prevent cross-
contamination in food processing equipment. Follow manufacturer-recommended cleaning
procedures, ensuring thorough removal of food residues, grease, and other contaminants from all
surfaces and components of the machine.
Troubleshooting Common Issues and Problems
Despite regular maintenance, issues may still arise with your industrial microwave machine.
Familiarize yourself with common problems such as uneven heating, conveyor belt misalignment, or
malfunctioning controls. Troubleshoot these issues promptly to minimize downtime and prevent



production delays.
Regularly inspecting and servicing your industrial tunnel belt beef lamb jerky microwave drying
sterilization machine, following proper cleaning and sanitation protocols, and promptly addressing
any issues that arise are essential steps to ensure smooth operation and maintain product quality and
safety.

Compliance and Regulations
Ensuring compliance with regulatory standards is paramount when operating an industrial tunnel belt
beef lamb jerky microwave drying sterilization machine. Here, we delve into the necessary measures
to adhere to safety and sanitation guidelines while maintaining quality assurance.
Regulatory Standards for Food Processing Equipment
Food processing equipment, including microwave drying and sterilization machines, must meet
stringent regulatory standards set by governing bodies such as the Food and Drug Administration
(FDA) and the European Food Safety Authority (EFSA). These standards ensure that the equipment is
designed and constructed to meet hygienic requirements and prevent contamination of food products.
Ensuring Compliance with Safety and Sanitation Guidelines
Operators of industrial tunnel belt beef lamb jerky microwave drying sterilization machines must
implement rigorous safety and sanitation protocols to maintain compliance with regulatory standards.
This includes regular cleaning and disinfection of the equipment, as well as adherence to proper
operating procedures to minimize the risk of foodborne illness or contamination.
Certification and Quality Assurance Measures
Obtaining certifications such as ISO 22000 or HACCP (Hazard Analysis and Critical Control Points)
is essential for demonstrating compliance with international food safety standards. These
certifications require thorough documentation of processes, regular audits, and continuous
improvement initiatives to ensure the highest levels of quality and safety in food production.
In summary, compliance with regulatory standards is non-negotiable when operating an industrial
tunnel belt beef lamb jerky microwave drying sterilization machine. By adhering to safety and



sanitation guidelines, obtaining relevant certifications, and implementing quality assurance measures,
operators can ensure the safety and quality of their food products while meeting regulatory
requirements.
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