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Introduction

Asthe demand for healthy and convenient snacks continues to rise, dried tofu snacks have en
apopular choice among consumers. To meet this growing demand, food manufacturers requit
advanced technology that ensures both efficiency and product quality. The Dried Tofu Snack:
Baking Drying and Sterilization Machine, utilizing state-of-the-art microwave technology, rej
a significant advancement in the production process of dried tofu snacks.

This machine combines baking, drying, and sterilization functions into asingle, streamlined
offering numerous benefits over traditional methods. Microwave technology allows for faster
processing times, improved energy efficiency, and enhanced product consistency. By employ
microwaves, the machine ensures thorough and uniform heating, which is crucial for achievir
desired texture and taste of dried tofu snacks.

Moreover, the integration of sterilization within the machine not only extends the shelf life of
product but also guarantees safety by eliminating harmful microorganisms. Thisis particularl
important in maintaining the high standards expected by today's health-conscious consumers.
In this guide, we will delve into the key features, benefits, and operational principles of the D
Tofu Snacks Food Baking Drying and Sterilization Machine. Whether you are afood industry
professional looking to upgrade your production line or an entrepreneur exploring new opport
this guide provides essential insights into leveraging microwave technology for superior driec
snack production.


https://microwavedryer.net/the-ultimate-guide-to-dried-tofu-snacks-food-baking-drying-and-sterilization-machine-in-2024/
https://microwavedryer.net/microwave-sterilizer/
https://microwavedryer.net/microwave-sterilizer/
https://microwavedryer.net/
https://microwavedryer.net/

Basic Principles of Microwave Baking, Drying, and

Sterilization

Microwave technology has revolutionized the food processing industry, offering efficient and
effective methods for baking, drying, and sterilizing various food products. The Dried Tofu S
Food Baking Drying and Sterilization Machine leverages these principles to produce high-gu:
snacks. Here, we explore the basic principles behind microwave baking, drying, and sterilizat
Microwave Baking

Microwave baking involves the use of microwave radiation to cook food quickly and evenly.
microwaves penetrate the tofu, causing water molecules to vibrate and generate heat. Thisint
heating cooks the tofu snacks from the inside out, ensuring uniform baking. The key advantag
include reduced cooking times and energy efficiency, making it ideal for large-scale productic
dried tofu snacks.

Microwave Drying

Microwave drying utilizes microwave energy to remove moisture from food products. In the
tofu snacks, the microwaves cause water molecules within the tofu to heat up and evaporate. -
method is significantly faster than traditional drying methods, such asair drying or oven dryit
helps preserve the nutritional content and texture of the tofu. The rapid drying process also m
the risk of microbial growth, enhancing the shelf life of the snacks.

Microwave Sterilization

Microwave sterilization is a process that uses microwave energy to kill bacteria, viruses, and
pathogens in food products. Thisis achieved by generating heat that disrupts the cellular struc
microorganisms, effectively sterilizing the tofu snacks. The Dried Tofu Snacks Food Baking |
and Sterilization Machine ensures that the snacks are safe for consumption without comprom
their flavor or nutritional value. The sterilization processis crucial for meeting food safety ste



and extending the product’ s shelf life.
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Features of the Dried Tofu Snacks Food Baking Drying

Sterilization Machine

Feature Description

Advanced Microwave  Ulilizes state-of -the-art microwave technology for efficient baki
drying, and sterilization.

Technology

Equipped with a user-friendly interface for easy operation and

Integrated Control :
control of processing parameters.

System

Ensures uniform and consistent baking, enhancing the texture ar
of dried tofu snacks.

Accelerates the drying process while preserving the nutritional \
and quality of tofu snacks.

Provides thorough sterilization to eliminate pathogens, ensuring
safety and extended shelf life.

Designed to minimize energy consumption while maximizing o
reducing operational costs.

Features a modular construction for easy maintenance and scala
meet different production needs.

Made from high-quality stainless steel, ensuring durability, hyg
and ease of cleaning.

High-Efficiency Baking
Rapid Drying Capabilities
Effective Sterilization
Energy Efficiency
Modular Design

Stainless Steel

Construction



Real-Time Monitoring

Safety Mechanisms

Compact Footprint

Customization Options

Automated Processes

Regulatory Compliance

User Training and

Support

Includes sensors and monitoring systems for real-time tracking
temperature, humidity, and other critical parameters.

Equipped with multiple safety features, including emergency stc
buttons and overload protection.

Designed to fit into various production environments, optimizin
utilization.

Offers customization options to cater to specific production
requirements and preferences.

Features automation for consistent operation, reducing manual |
and increasing productivity.

Complies with international food safety and quality standards, €
regulatory adherence.

Provides comprehensive training and ongoing support to ensure
machine operation and maintenance.
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Technical parameters

Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Dry

Machine
Bakin
. Roast
Size LWH(Can be
. : e Capac
customized according | Output | Sterilization
Model Dewaterability . (Depe
to the customer's power capacity .
: on dif
requirements)
raw
matel
LY- 5000mm825mm1750mm ?10KW | 10K G/Hour 100K G/Hour 30-
10KW ' 50K G,
LY- 60-
20KW 8000mm825mm1750mm 720KW | 20K G/Hour 200K G/Hour 100K ¢
LY- 8500mm1160mm1750mm | ?30KW | 30K G/Hour 300K G/Hour 20-151
30KW ' KG/H
LY- 120-
2
A0KW 10000mm1160mm1750mm | 240KW | 40K G/Hour 40K G/Hour 200K C
LY- 150-
50K 12500mm1160mm1750mm | 250KW | 50K G/Hour 500K G/Hour 250K €
LY- 180-
60K W 13500mm1450mm1750mm | 260KW | 60K G/Hour 600K G/Hour 300K C
LY- 210-
>
Z0KW 13500mm1500mm1750mm | 770KW | 70K G/Hour 700K G/Hour 350K ¢
LY- 240-
SOKW 13500mm1650mm1750mm | ?280KW | 80K G/Hour 800K G/Hour 400K €
LY- 300-
2
100KW 16800mMm1650mm1750mm | 2100KW | 100K G/Hour 1000K G/Hour 500K ¢
LY- 450-
2
150KW 22400mm1850mm1750mm | ?150KW | 150K G/Hour 1500K G/Hour 750K ¢
LY- 750-
200KW 27000mm1850mm1750mm | 7250KW | 250K G/Hour 2500K G/Hour 1950/}
LY- 900-
300KW 32000mm1850mm1750mm | ?Z300KW | 300K G/Hour 3000K G/Hour 1500K
Power Supply 380V+10% 50Hz+1% Three-Phase Five-Wire

Microwave Output Freguency

2450+50M hz




Microwave Input Apparent Power ?168Kva

Microwave Output Power ?2120Kw
Microwave Power Adjustment Range | 0-30Kw(Adjustable)
Ambient Temperature -5-40°C
. - ?280%, Surrounding Environment:No Corrosive Gas,
Relative Humidity Conductive Dust And Explosive Gas
Transmission Speed 0-10m/Min(Adjustable)

Installation and Setup

Installing and setting up a Dried Tofu Snacks Food Baking Drying and Sterilization Machine
critical process that ensures optimal performance and efficiency. Here' s a step-by-step guide:
you through the installation and setup procedure:

1. Site Preparation

a. Location Selection:

- Choose awell-ventilated area with adequate space for the machine and operator movement.
- Ensure the site has a stabl e, flat surface to support the weight of the machine and maintain it
stability.

b. Electrical Requirements:

- Verify that the site has the appropriate electrical supply to power the machine. Check voltag
amperage specifications as per the machine's manual.

- Install dedicated electrical outlets if necessary to avoid power fluctuations and ensure safety
2. Unpacking and Inspection

a. Unpacking:

- Carefully unpack the Dried Tofu Snacks Food Baking Drying and Sterilization Machine, en
no parts are damaged during transit.



- Keep the packaging materials until the machineis fully operational and inspected.

b. Inspection:

- Inspect the machine for any visible damages or missing components.

- Verify al parts against the packing list provided by the manufacturer.

3. Assembling the Machine

a. Component Assembly:

- Follow the manufacturer's assembly instructions to connect various components of the mact
- Ensure all parts, such as the conveyor belt, microwave emitter, and control panels, are secur
attached.

b. Securing Connections:

- Check all electrical and mechanical connections to ensure they are tight and secure.

- Verify that all moving parts are properly lubricated and free from obstructions.

4. Calibration and Initial Setup

a. Calibration:

- Calibrate the microwave emitter to ensure it delivers the correct power level for baking, dry:
sterilizing tofu snacks.

- Adjust temperature and humidity sensors to maintain precise control over the drying and ste
processes.

b. Control Panel Setup:

- Program the control panel with the desired settings for your specific dried tofu snack recipes
- Set parameters such as baking time, drying duration, and sterilization intensity.

5. Testing and Verification

a Test Run:

- Conduct atest run with asmall batch of tofu snacks to ensure the machine operates correctly
- Monitor the process to verify that the machine uniformly bakes, dries, and sterilizes the tofu
b. Adjustments:

- Make necessary adjustments based on the test run results to fine-tune the machine' s perforn
- Ensure that the output meets the desired quality standards for dried tofu snacks.

6. Safety and Training

a. Safety Checks:

- Perform safety checksto ensure all safety mechanisms are functional, including emergency
buttons and protective guards.

- Verify that there are no loose components or exposed wiring.

b. Operator Training:

- Train operators on how to safely and efficiently use the Dried Tofu Snacks Food Baking Dn
Sterilization Machine.

- Provide comprehensive instructions on routine maintenance and troubleshooting common is
By following these detailed steps, you can ensure a smooth installation and setup process for
Dried Tofu Snacks Food Baking Drying and Sterilization Machine. Proper setup is essential f
achieving optimal performance, ensuring product quality, and maintaining operational safety.



1-Conveyor belt, 2-Microwave suppressor, 3-Magnetron,
4-Sampling window, 5-Drying cavity, 6-Control system,
7-Tray, 8-GBR sample, 9-Fan, 10-Frame

Operating the Dried Tofu Snacks Food Baking Drying «

Sterilization Machine

Operating the Dried Tofu Snacks Food Baking Drying and Sterilization Machine requires atte
detail and adherence to proper procedures to ensure the production of high-quality tofu snack:
a concise guide to operating the machine effectively:

1. Preparation: Before starting the machine, ensure that al necessary ingredients and material
readily available. Inspect the machine for any visible damage or debris and clean the interior |
needed.

2. Startup Procedure: Power on the machine following the manufacturer's instructions. Famili
yourself with the user interface and controls, including temperature settings, conveyor speed,
sterilization options.

3. Loading the Tofu Snacks:. Place the dried tofu snacks onto the conveyor belt in asingle lay
ensuring even distribution across the width of the belt. Avoid overcrowding to allow proper a
and uniform processing.

4. Setting Parameters: Set the desired parameters for baking, drying, and sterilization based ol
specific requirements of the tofu snacks and the recommended guidelines from the manufactu
Monitor temperature and humidity levels closely during operation.

5. Monitoring: Throughout the operation, monitor the progress of the tofu snacks as they pass
the machine. Keep an eye on indicators or alarms that may signal any deviations from the set
parameters or potential issues with the machine.



6. Adjustments: If necessary, make adjustments to the machine settings to optimize the bakin
drying, and sterilization process. This may include fine-tuning temperature or conveyor speec
achieve the desired results.

7. Safety Precautions. Always observe safety protocols while operating the machine, includin
wearing appropriate personal protective equipment and avoiding contact with hot surfaces or
parts.

8. Shutdown Procedure: Once the processing cycle is complete, carefully remove the finished
snacks from the conveyor belt. Follow the manufacturer's instructions for shutting down the n
properly, including cleaning and maintenance tasks as needed.

9. Quality Check: Before packaging the tofu snacks for distribution, conduct afinal quality ct
ensure they meet the required standards for taste, texture, and hygiene.

(b) Infrared

image a

Feeding ,
container ! .

- "f-al:_,'_e",'-‘_l._:. :., -
) ;ﬂ,nmm
1 A

1
Next drying pass " Reach the
desired moisture
No content ?
' ]

o e o — — — — —

Moisture content Tempering treatment
~ End of drying “"eaSl_"'em‘-‘"t by rapid by t'ﬂmperin‘g cont:zxiner
- moisture analyzer with heat insulation

Production Process for Dried Tofu Snacks

Raw Material Preparation

Before the production process begins, raw materials such as soybeans are carefully selected a
cleaned to remove any impurities. The soybeans are then soaked in water to soften them, mak
easier to process into tofu.

Tofu Making

The softened soybeans are ground into a fine paste and mixed with water to create soy milk.
milk is then heated and combined with coagulants to form curds, which are pressed to remove
liquid and create tofu blocks.

Cutting and Shaping



Once the tofu blocks have been formed, they are cut into smaller pieces or shaped into desire
for the dried tofu snacks. Common shapes include cubes, strips, or even intricate designs for «
appeal.

Baking

The shaped tofu pieces are placed onto trays and loaded into the baking chamber of the Dried
Snacks Food Baking Drying and Sterilization Machine. The machine utilizes microwave tech
to evenly bake the tofu pieces, removing excess moisture and imparting a crispy texture.
Drying

After baking, the tofu pieces undergo a drying process to further reduce moisture content and
shelf stability. The machine's drying function utilizes controlled temperatures and airflow tor
moisture without compromising the texture or flavor of the snacks.

Sterilization

The final step in the production processis sterilization, which ensures the dried tofu snacks ar
from harmful bacteria and pathogens. The machine's sterilization function utilizes high-powel
microwave radiation to kill any remaining microorganisms, ensuring the snacks are safe for
consumption.

Packaging

Once the dried tofu snacks have been baked, dried, and sterilized, they are ready for packagin
snacks are carefully packaged into sealed containers or pouches to maintain freshness and ext
shelf life.

6. Machine Material : 304 stainless steel

5.The observation window is eq
T

with a travel switch to prevent
microwave leakage and improv:

1.PLC control system

4.Control cabinet:Add a c
box,neatand easy to clear

3.Belt: Customizable meshbelts of
various materials

2. Material Feeder : Customizable
according to your materials,both
Liquid&Powder&Pellet avaiable




Benefits of Using the Dried Tofu Snacks Food Baking

Drying and Sterilization Machine

Benefits
Enhanced Food Safety

Description

The machine utilizes microwave sterilization technology, ensuring
dried tofu snacks are free from harmful pathogens and bacteria, er
food safety standards.

Improved Product Quality Through precise baking, drying, and sterilization processes, the m

Increased Production
Efficiency

Extended Shelf Life

Energy Efficiency

Customizable Settings

Compliance with

Regulatory Standards

Cost Savings

Versatility

Enhanced Product
Consistency and
Uniformity

maintains the texture, flavor, and nutritional value of dried tofu sn
ensuring high-quality products.

The automated operation of the machine streamlines the baking, d
and sterilization process, increasing production efficiency and red
manual labor costs.

By effectively sterilizing and drying the tofu snacks, the machine
their shelf life, reducing food waste and allowing for longer stora
distribution periods.

Microwave technology used in the machine is energy-efficient, re
overall energy consumption compared to traditional drying and
sterilization methods.

The machine offers customizable settings for temperature, humidi
processing time, allowing for flexibility in production and accomr
various product specifications.

The machine meets stringent regulatory standards for food proces
sterilization, ensuring compliance with food safety regulations anc
industry requirements.

By optimizing production processes and reducing the risk of prod
spoilage, the machine helps businesses save costs associated with
recalls, and waste disposal.

In addition to drying and sterilizing tofu snacks, the machine can |
adapted for use with other food products, offering versatility and
maximizing production capabilities.

The machine ensures consistent and uniform baking, drying, and
sterilization of dried tofu snacks, resulting in products of uniform
and appearance batch after batch.
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High voltage power supply for microwave oil
3 Suitable for any environment long lasting En
environmental protection.

1 Rapid heating, safe and environmentally friendly, sterilization Timely heat control, sensitive response, strong microwave
time period, fast 5ave energy and heat evenly and thoroughly. heating penetration ability.
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Use the dedicated high-voltage power supply for microwave Microwave waveguide has long corrasion resistance and long y i
4 aircooling in a dust-free environment long lasting Energy 5 i 6 Cooling fan, good heat dissipation effect.
saving and environmental protection, it
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