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What Is Microwave Tea Drying Equipment?
In the realm of tea production, efficiency and quality are paramount. To meet these
demands, Microwave Tea Drying Equipment has emerged as a revolutionary solution.
The insect and bug microwave drying oven is a state-of-the-art equipment designed to
efficiently remove moisture from insects and bugs while preserving their nutritional value and
quality. The working principle of the magnetron in the insect and bug microwave dryer is
crucial to its operation. The magnetron is responsible for generating the microwave radiation
used to heat and dry the insects and bugs inside the oven. When the magnetron is
activated, it produces electromagnetic waves at specific frequencies, which are then directed
into the drying chamber. These waves penetrate the insects and bugs, causing the water
molecules inside them to vibrate rapidly, thereby generating heat and facilitating the drying
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process. By controlling the power and duration of the microwave radiation, operators can
ensure thorough and uniform drying of the insects and bugs without overheating or
damaging them. Overall, the insect and bug microwave drying oven offers a highly efficient
and effective solution for insect and bug drying applications in the agricultural and food
processing industries.

Application of Industrial Microwave Dryer for Tea Drying
In the realm of tea processing, the utilization of Microwave Tea Drying Equipment has
emerged as a game-changer, revolutionizing the traditional methods of drying tea leaves.
This innovative technology employs electromagnetic waves to rapidly and efficiently remove
moisture from tea leaves, thereby preserving their flavor, aroma, and nutritional content.
The Microwave Tea Drying Equipment operates by emitting electromagnetic radiation at
specific frequencies, which penetrate the tea leaves and generate heat through molecular
friction. This controlled heating process ensures uniform drying while minimizing the risk of
overcooking or degradation of the tea's quality. With its ability to achieve precise moisture
levels and maintain optimal drying conditions, industrial microwave dryers have become



indispensable tools for tea manufacturers seeking to enhance product quality and streamline
production processes.
One of the primary advantages of using Microwave Tea Drying Equipment is its exceptional
speed and efficiency. Unlike conventional drying methods that can take hours or even days
to complete, microwave drying significantly reduces processing time, allowing manufacturers
to increase their throughput and meet growing market demands. Moreover, the rapid drying
process helps to preserve the natural color, flavor, and aroma of the tea, resulting in a
superior end product that commands premium prices in the market.
Another key benefit of industrial microwave dryers is their versatility and adaptability to
different types of tea. Whether it's green tea, black tea, oolong tea, or herbal infusions,
Microwave Tea Drying Equipment can effectively dry a wide range of tea varieties without
compromising quality or flavor. This flexibility is particularly advantageous for tea producers
looking to diversify their product offerings and cater to evolving consumer preferences.
Furthermore, Microwave Tea Drying Equipment offers significant energy savings compared
to traditional drying methods. By utilizing electromagnetic waves to generate heat directly
within the tea leaves, microwave dryers eliminate the need for preheating or external heat
sources, thereby reducing energy consumption and operating costs. This eco-friendly
approach not only benefits the bottom line but also aligns with sustainable manufacturing
practices, making it an attractive option for environmentally conscious tea producers.

Working Principle of Microwave Tea Drying Equipment
The microwave tea drying equipment is an essential tool in the tea processing industry,
offering efficient and rapid drying solutions for tea leaves. The working principle of



microwave tea drying equipment involves the use of electromagnetic waves to generate heat
within the tea leaves, effectively removing moisture and preserving the aroma and flavor of
the tea. Unlike traditional drying methods that rely on hot air or sun exposure, microwave
drying offers precise control over the drying process, resulting in consistent quality and
reduced processing time. By utilizing microwave technology, tea manufacturers can optimize
their production efficiency and maintain the integrity of their tea products. With its ability to
deliver uniform drying results and minimize energy consumption, microwave tea drying
equipment has become increasingly popular in the tea industry, providing a cost-effective
solution for tea processing operations.

Advantages of Using A Microwave Tea Drying Equipment
1. Enhanced Efficiency:With its rapid heating capabilities, an industrial microwave dryer
significantly reduces drying time, increasing overall production efficiency.

2. Preservation of Quality: Unlike traditional drying methods that may degrade the flavor
and aroma of tea, microwave drying minimizes heat exposure, preserving the sensory
attributes and nutritional value of the final product.

3.Uniform Drying:The homogeneous distribution of microwave energy ensures uniform
drying across all tea leaves, eliminating inconsistencies and enhancing product quality.

4. Energy Efficiency:By directly targeting water molecules, microwave drying minimizes
energy wastage, making it a more sustainable option compared to conventional drying
techniques.

5. Versatility:Industrial microwave dryers can accommodate various types of tea leaves,
offering flexibility in processing different varieties with optimal results.



6. Reduced Footprint:Compact and space-efficient, microwave drying equipment requires
minimal floor space, making it suitable for both large-scale factories and smaller tea
processing facilities.

7. Operational Convenience:Automated controls and programmable settings simplify
operation and maintenance, reducing labor requirements and operational costs.

8.Quality Assurance:Precise monitoring and control parameters ensure consistent drying
results, meeting the stringent quality standards of the tea industry.

9. Safety:Advanced safety features, such as temperature sensors and automatic shut-off
mechanisms, mitigate the risk of accidents and ensure a secure working environment.

10.Cost-Effectiveness:Despite initial investment costs, the long-term benefits of increased
productivity, reduced wastage, and improved product quality justify the investment in
industrial microwave drying technology.

How to Choose the Appropriate Magnetron in Microwave

Tea Drying Equipment
When selecting the appropriate magnetron for microwave tea drying equipment, it's essential
to consider several key factors. Firstly, the power output of the magnetron plays a crucial
role in determining the drying efficiency and speed. Higher power output magnetrons can
accelerate the drying process, reducing overall production time. Secondly, the frequency of
the magnetron should align with the specific requirements of the tea drying application.
Different types of tea may respond differently to varying frequencies, so it's important to



choose a magnetron frequency that optimally suits the desired drying outcome. Additionally,
the size and capacity of the microwave tea drying equipment should be compatible with the
chosen magnetron, ensuring seamless integration and optimal performance. Lastly,
considering the reliability and longevity of the magnetron is vital for long-term operational
success. By carefully evaluating these factors and selecting the appropriate magnetron,
businesses can maximize the efficiency and effectiveness of their microwave tea drying
equipment, ultimately enhancing their tea processing capabilities and product quality.

Innovating Tea Production with Microwave Tea Drying

Equipment
Using Microwave Tea Drying Equipment technology is a game-changer in the tea industry.
This innovative approach revolutionizes traditional tea drying methods, leading to improved
efficiency and quality. Microwave technology offers several advantages over conventional
drying methods. Firstly, it allows for faster drying times, significantly reducing the overall
production cycle. With Microwave Tea Drying Equipment, tea leaves can be dried in a
fraction of the time compared to traditional methods, without compromising on quality. This
increased efficiency translates to higher productivity and cost savings for tea producers.
Another key benefit of using Microwave Tea Drying Equipment is its ability to preserve the
flavor and aroma of tea leaves. Unlike conventional drying methods which can sometimes
result in loss of flavor, microwave drying ensures that the natural characteristics of the tea
are retained. This is essential for producing high-quality teas that meet the expectations of
discerning consumers.
Furthermore, Microwave Tea Drying Equipment offers greater control over the drying
process. Operators can adjust parameters such as temperature and moisture levels to
achieve optimal results for different types of tea. This level of precision enables tea
producers to consistently produce teas of the highest quality, enhancing their reputation in
the market.
In addition to efficiency and quality improvements, using Microwave Tea Drying Equipment
also has environmental benefits. Compared to traditional drying methods which often rely on
fossil fuels, microwave technology is more energy-efficient and environmentally friendly. This
aligns with the growing demand for sustainable practices in the tea industry and helps tea
producers reduce their carbon footprint.
Overall, the adoption of Microwave Tea Drying Equipment represents a significant step
forward for the tea industry. By leveraging this innovative technology, producers can improve
efficiency, enhance product quality, and reduce environmental impact. As consumer
preferences continue to evolve, embracing such advancements is crucial for staying
competitive in the market.



Choosing The Right Machinery of Microwave Tea Drying

Equipment
Selecting the right machinery for Microwave Tea Drying Equipment is essential for achieving
optimal results in terms of efficiency, quality, and safety. By considering factors such as
power output, conveyor belt design, temperature control, moisture sensors, safety features,
maintenance, energy efficiency, and customization options, you can choose a microwave
dryer that meets your specific needs and helps you produce high-quality tea products
efficiently. Choose wisely and reap the benefits of modern industrial microwave drying
technology.
 

Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Drying Machine

Model

Size L*W*H(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

5000mm*825mm*1750mm ?10KW 10KG/Hour 100KG/Hour 30-50KG/Hour

LY-
20KW

8000mm*825mm*1750mm ?20KW 20KG/Hour 200KG/Hour 60-100KG/Hour

LY-
30KW

8500mm*1160mm*1750mm ?30KW 30KG/Hour 300KG/Hour 90-150 KG/Hour

LY-
40KW

10000mm*1160mm*1750mm ?40KW 40KG/Hour 40KG/Hour 120-200KG/Hour

LY-
50KW

12500mm*1160mm*1750mm ?50KW 50KG/Hour 500KG/Hour 150-250KG/Hour



LY-
60KW

13500mm*1450mm*1750mm ?60KW 60KG/Hour 600KG/Hour 180-300KG/Hour

LY-
70KW

13500mm*1500mm*1750mm ?70KW 70KG/Hour 700KG/Hour 210-350KG/Hour

LY-
80KW

13500mm*1650mm*1750mm ?80KW 80KG/Hour 800KG/Hour 240-400KG/Hour

LY-
100KW

16800mm*1650mm*1750mm ?100KW 100KG/Hour 1000KG/Hour 300-500KG/Hour

LY-
150KW

22400mm*1850mm*1750mm ?150KW 150KG/Hour 1500KG/Hour 450-750KG/Hour

LY-
200KW

27000mm*1850mm*1750mm ?250KW 250KG/Hour 2500KG/Hour 750-1250/Hour

LY-
300KW

32000mm*1850mm*1750mm ?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)

 

Key Features to Consider in Microwave Tea Drying

Equipment
When selecting Microwave Tea Drying Equipment for industrial use, it's crucial to consider
several key features to ensure efficiency and quality in the drying process. Here are some
essential factors to keep in mind:

1. Microwave Technology:The core feature of industrial microwave tea drying equipment is,
of course, the microwave technology itself. Look for models that offer advanced microwave
heating systems capable of evenly distributing heat throughout the tea leaves, ensuring
uniform drying and preserving the flavor and aroma.

2. Power and Capacity:Consider the power rating and capacity of the equipment to ensure it
can handle the volume of tea you need to process. Higher power ratings typically mean
faster drying times, but it's essential to balance power with efficiency to avoid over-drying or
damaging the tea leaves.



3. Control and Monitoring Systems: Opt for equipment that comes with advanced control
and monitoring systems, allowing operators to adjust settings such as temperature, humidity,
and drying time with precision. Real-time monitoring capabilities enable better quality control
and ensure consistent results batch after batch.

4. Material and Build Quality: Choose equipment constructed from high-quality materials
that are durable, corrosion-resistant, and easy to clean. Stainless steel interiors are
preferred for their hygienic properties, while robust construction ensures longevity and
reliability in demanding industrial environments.

5. Safety Features: Prioritize equipment with built-in safety features such as automatic shut-
off mechanisms, temperature sensors, and pressure relief valves to prevent accidents and
ensure operator safety during operation. Compliance with industry safety standards is a
must.

6.Energy Efficiency:Look for equipment designed with energy efficiency in mind to minimize
operating costs and reduce environmental impact. Features such as insulation, energy-
saving modes, and optimized heating algorithms can help lower energy consumption without
compromising drying performance.

7. Versatility and Flexibility: Consider whether the equipment offers versatility and flexibility
to accommodate different types of tea and processing requirements. Adjustable settings,
customizable drying programs, and modular designs that allow for easy expansion or
customization are valuable features to have.

8. Ease of Maintenance:Opt for equipment that is easy to maintain and service, with
accessible components and clear maintenance instructions. Removable trays, filters, and
access panels simplify cleaning and upkeep, reducing downtime and ensuring consistent
performance.

9. Integration and Automation:Choose equipment that seamlessly integrates with existing
production lines or processes and offers automation capabilities to streamline operations.
Automated loading and unloading systems, as well as integration with PLCs or SCADA
systems, can improve efficiency and productivity.

10.After-Sales Support and Warranty: Finally, consider the manufacturer's reputation for
after-sales support, technical assistance, and warranty coverage. Reliable customer support
and a comprehensive warranty package provide peace of mind and ensure long-term
satisfaction with your investment.
When investing in industrial microwave tea drying equipment, evaluating these key features
will help you select the right equipment for your needs, ensuring optimal performance,
efficiency, and quality in tea processing operations.



Types of Industrial Microwave Dryer for Tea Drying 
1. Batch Microwave Tea Dryer
2. Continuous Microwave Tea Dryer
3. Tunnel Microwave Tea Dryer
4. Belt Microwave Tea Dryer
5. Rotary Microwave Tea Dryer
6. Fluidized Bed Microwave Tea Dryer
7. Vacuum Microwave Tea Dryer
8. Hybrid Microwave Tea Dryer
9. Infrared Assisted Microwave Tea Dryer
10. Microwave Freeze Drying Equipment for Tea
Each type of Microwave Tea Drying Equipment offers its own unique advantages and can be
tailored to suit different production requirements.In addition to its efficiency and speed,
Microwave Tea Drying Equipment also offers environmental benefits. By using
electromagnetic waves to generate heat directly within the tea leaves, it eliminates the need
for fossil fuels typically used in traditional drying methods, reducing carbon emissions and
energy consumption.



Understanding The Role of Industrial Microwave Dryer in

Tea
In the realm of tea production, efficiency and quality are paramount. With the advent of
technological advancements, traditional methods of drying tea leaves have been
revolutionized. Microwave Tea Drying Equipment has emerged as a game-changer in this
industry, offering unparalleled advantages in both speed and preservation of flavor profiles.
One of the primary roles of industrial microwave dryers in tea processing is their ability to
expedite the drying process while maintaining the integrity of the tea leaves. Unlike
conventional drying methods that often involve prolonged exposure to heat, which can
degrade the delicate flavors and aromas of the tea, microwave drying operates on a rapid
and precise principle. The Microwave Tea Drying Equipment utilizes electromagnetic waves
to penetrate the tea leaves, effectively evaporating the moisture within, without causing
significant thermal stress. This ensures that the tea retains its original taste, aroma, and
nutritional value, resulting in a superior end product.
Moreover, industrial microwave dryers offer exceptional uniformity in drying, ensuring
consistency across batches of tea leaves. This uniformity is crucial for maintaining quality
standards and meeting consumer expectations. By eliminating moisture content evenly
throughout the tea leaves, microwave drying prevents inconsistencies that may arise from
uneven drying, such as variations in color, texture, and taste.
Another significant advantage of utilizing Microwave Tea Drying Equipment is its energy
efficiency. Compared to conventional drying methods that rely heavily on heat conduction
and convection, microwave drying requires significantly less energy consumption. This not
only reduces operational costs for tea producers but also aligns with sustainable practices,
contributing to a greener footprint for the industry.Industrial microwave dryers offer flexibility



in processing various types of tea, including green, black, oolong, and herbal teas. Their
adjustable settings allow producers to tailor the drying parameters to suit the specific
requirements of different tea varieties, ensuring optimal results for each type.
In conclusion, the role of Microwave Tea Drying Equipment in the tea industry cannot be
overstated. From expediting the drying process to preserving the sensory characteristics of
tea leaves, industrial microwave dryers have revolutionized tea processing, offering
efficiency, quality, and sustainability. Embracing this innovative technology is not just a step
forward for individual tea producers but also for the industry as a whole, ensuring a brighter
and more flavorful future for tea enthusiasts worldwide.

List of Common Accessories for Microwave Tea Dryers
Microwave tea drying equipment is a crucial component in the tea production process,
offering efficient and rapid drying capabilities while preserving the flavor and aroma of the
tea leaves. One of the key advantages of microwave tea drying equipment is its ability to
reduce drying time significantly compared to traditional methods, thereby improving
productivity and reducing energy costs. In addition to the main drying unit, there is a range of
common accessories that can enhance the efficiency and functionality of microwave tea
dryers. These accessories include trays or racks for holding the tea leaves during the drying
process, temperature and moisture sensors for monitoring and controlling the drying
conditions, ventilation systems for ensuring proper air circulation, and conveyor belts for
transporting the tea leaves through the drying chamber. By utilizing these accessories in



conjunction with microwave tea drying equipment, tea producers can achieve optimal drying
results and maintain the quality of their tea products.

Selecting The Best Microwave Tea Drying Equipment
When selecting the best microwave tea drying equipment for your operation, several factors
should be considered to ensure optimal performance and cost-effectiveness.
Microwave tea drying equipment comes in various sizes and configurations, catering to
different production scales and types of tea. One must first assess the volume of tea to be
processed and the available space in the facility. This assessment will help in determining
the appropriate capacity and form factor of the equipment required.Another crucial
consideration is the technology and features offered by the equipment. Advanced microwave
tea drying equipment incorporates precise temperature and moisture control mechanisms,
ensuring uniform drying without compromising the delicate characteristics of the tea leaves.
Additionally, features such as adjustable power settings and automated operation can
significantly enhance productivity and ease of use.



When evaluating potential suppliers of microwave tea drying equipment, it is essential to
prioritize reliability and reputation. Opting for a reputable company like LOYAL ensures not
only the quality of the equipment but also reliable after-sales support and maintenance
services. Furthermore, reputable suppliers often offer customization options to tailor the
equipment to specific requirements, further optimizing its performance for your
operation.Cost-effectiveness is another critical factor in selecting the best microwave tea
drying equipment. While upfront costs may vary among different suppliers, it is essential to
consider the long-term return on investment. High-quality equipment may command a higher
price initially but can deliver significant savings through improved efficiency, reduced energy
consumption, and lower maintenance costs over its lifespan.

Expertise of Engineers in Microwave Tea Drying 
The Microwave Tea Drying  represents the culmination of years of research and
development by teams of dedicated engineers. Their deep understanding of microwave
technology enables them to tailor these machines to the specific requirements of tea
processing. From optimizing power levels to fine-tuning drying durations, every aspect is
meticulously crafted to ensure optimal results.One key area where the expertise of
engineers shines is in the precise control of moisture levels during the drying process. Tea
leaves require careful handling to prevent over-drying, which can compromise quality, or
under-drying, which leaves them susceptible to spoilage. Through sophisticated sensors and
feedback mechanisms, engineers have devised algorithms that maintain an ideal moisture
balance, resulting in tea of unparalleled quality.Moreover, the safety of Microwave Tea
Drying  is paramount, and engineers spare no effort in ensuring its reliability. Built-in fail-safe
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mechanisms, such as temperature sensors and automatic shutdown protocols, guarantee
smooth operation while minimizing the risk of accidents. This attention to detail not only
safeguards the equipment but also instills confidence in operators and tea producers alike.

Importance of Quality Control in Microwave Tea Drying

Equipment
From the initial design and development stages to the final production and testing phases,
quality control plays a crucial role in guaranteeing the reliability and performance of these
specialized drying systems.Importance Of Quality Control In microwave drying equipment
cannot be overstated. By adhering to strict quality standards and procedures, manufacturers
can identify and rectify any potential issues or defects early on, preventing costly delays and
ensuring that the equipment meets the highest standards of safety, efficiency, and
reliability.Furthermore, quality control measures help to maintain consistency and uniformity
in the performance of Microwave Tea Drying Equipment, ensuring that each unit operates
effectively and delivers optimal results. This is particularly important in tea production, where
even minor variations in drying conditions can have a significant impact on the quality and
characteristics of the final product.In addition to enhancing product quality and reliability,
quality control also plays a vital role in ensuring compliance with regulatory requirements
and industry standards. By conducting thorough inspections and testing procedures,
manufacturers can demonstrate the safety and efficacy of their microwave drying equipment
and provide reassurance to consumers and regulatory authorities alike.



 

Latest Innovations and Trends in Industrial Microwave Tea

Drying
One of the key benefits of using Microwave Tea Drying Equipment is its ability to achieve
rapid and uniform drying. Unlike traditional drying methods that rely on convection or
conduction, microwave technology heats the tea leaves directly, reducing drying times by up
to 50%. This not only increases productivity but also preserves the flavor and aroma of the
tea, resulting in a more flavorful brew.Another trend in industrial microwave tea drying is the
integration of smart technology. Manufacturers are incorporating advanced sensors and
control systems into their equipment, allowing for real-time monitoring and optimization of
the drying process. This ensures consistent quality and reduces energy consumption,
making it a more sustainable option for tea producers.Furthermore, the versatility of
Microwave Tea Drying Equipment enables producers to experiment with different drying
techniques. From conventional methods like withering and rolling to more innovative
approaches such as vacuum drying, microwave technology can accommodate various
processing requirements, allowing producers to tailor their products to meet consumer
demands.In addition to its efficiency and flexibility, Microwave Tea Drying Equipment also
offers cost-saving benefits for producers. By reducing drying times and energy consumption,
manufacturers can lower their operational expenses and increase their overall profitability.
This makes it an attractive investment for tea producers looking to stay competitive in the
market.

Utilizing YouTube as A Knowledge Source for Industrial

Microwave Tea Drying
One valuable resource that has gained prominence in recent years is YouTube. This video-
sharing platform offers a plethora of content related to industrial microwave technology,
including tutorials, demonstrations, and expert insights.Many manufacturers and researchers
have recognized the potential of YouTube as a knowledge source for industrial microwave
tea drying. YouTube offers a diverse range of content creators, including equipment
manufacturers, research institutions, and industry experts. This diversity ensures that
viewers have access to a wide array of perspectives and insights, allowing them to explore
different approaches and techniques for industrial microwave tea drying.YouTube's



recommendation algorithm helps users discover relevant content based on their interests
and viewing history. The utilization of YouTube as a knowledge source for industrial
microwave tea drying offers numerous benefits, including accessibility, visual learning,
diverse perspectives, and interactive engagement. By harnessing the power of this platform,
manufacturers and researchers can stay informed, enhance their skills, and drive innovation
in the field.
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FAQs: About Microwave Tea Drying Equipment
Q1:Is microwave drying suitable for all types of tea leaves?
A1: Yes, industrial microwave dryers are adaptable to various tea varieties, including green
tea, black tea, oolong tea, and herbal infusions.

Q2: Does microwave drying affect the flavor and aroma of tea?
A2: No, microwave drying minimizes heat exposure, preserving the natural flavor and aroma
of tea leaves.

Q3: Are industrial microwave dryers environmentally friendly?
A3: Yes, the energy-efficient nature of microwave drying reduces carbon footprint and
energy consumption, making it an eco-friendly choice for tea processing.

Q4: Can microwave drying equipment handle large quantities of tea leaves?
A4: Yes, industrial-grade microwave drying equipment is designed to accommodate large
volumes of tea leaves, ensuring high throughput and productivity.



Q5: How does microwave drying compare to conventional drying methods in terms of

cost?
A5: While the initial investment in microwave drying equipment may be higher, the long-term
cost benefits, including energy savings and reduced labor costs, often outweigh the upfront
expenses.

Q6: Is it necessary to pre-treat tea leaves before microwave drying?
A6: Pre-treatment of tea leaves, such as with blanching or steam heating, may be
recommended to optimize drying efficiency and ensure uniform moisture removal.

Q7:Are there any safety concerns associated with operating microwave drying

equipment?
A7: Industrial microwave dryers are equipped with safety features and built-in controls to
mitigate risks such as overheating and electrical hazards. Proper training and adherence to
operational guidelines are essential to ensure safe operation.

Q8: Can microwave drying equipment be customized to specific tea processing

requirements?
A8: Yes, manufacturers offer customizable options to tailor microwave drying equipment to
meet the unique needs of different tea varieties, processing capacities, and quality
standards.

Q9: How does microwave drying contribute to the shelf life of tea products?
A9: By effectively removing moisture and minimizing oxidative reactions, microwave drying
helps extend the shelf life of tea products, preserving their freshness and quality over time.

Q10: What maintenance procedures are required for microwave drying equipment?
A10: Regular maintenance, including cleaning, inspection of components, and calibration of
controls, is essential to ensure optimal performance and longevity of microwave drying
equipment.


