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Introduction
In the rapidly evolving field of food processing technology, 2024 has brought significant innovations,
particularly in the realm of drying and sterilizing equipment. The Oven Onion Dryer Sterilizing
Machine Automatic Tunnel Microwave stands out as a groundbreaking advancement, revolutionizing
how onions are dried and sterilized efficiently and safely.
The Oven Onion Dryer Sterilizing Machine integrates cutting-edge technology to ensure that onions
are not only dried thoroughly but also sterilized to meet stringent food safety standards. This machine
utilizes an automatic tunnel microwave, which offers uniform and rapid drying and sterilization. This
process preserves the quality, flavor, and nutritional value of the onions while ensuring they are free
from harmful microorganisms.
This guide aims to provide a comprehensive overview of the Oven Onion Dryer Sterilizing Machine
Automatic Tunnel Microwave, detailing its benefits, operation, and best practices. As an industrial
food machinery expert, I will share insights into how this technology can enhance production
efficiency, ensure product safety, and meet the growing demands of the food processing industry.

https://microwavedryer.net/the-ultimate-guide-to-oven-onion-dryer-sterilizing-machine-automatic-tunnel-microwave-in-2024/
https://microwavedryer.net/microwave-sterilizer/
https://microwavedryer.net/microwave-sterilizer/
https://microwavedryer.net/
https://microwavedryer.net/


Components of Oven Onion Dryer Sterilizing Machine

Automatic Tunnel Microwave
As industrial food machinery experts, we understand the intricate design and functionality of the oven
onion dryer sterilizing machine automatic tunnel microwave. This cutting-edge equipment combines
several key components, each playing a crucial role in the food processing process.
1. Oven: The oven component of the system serves as the primary heating chamber, utilizing a
combination of heat convection and microwave radiation to efficiently dry and sterilize food products.
Its spacious interior accommodates large batches of onions, vegetables, fruits, or other food items,
ensuring uniform heating and thorough processing.
2. Onion Dryer: Specifically designed for drying onions, the onion dryer component employs
specialized heat and airflow settings to remove moisture from the onions effectively. This prevents
spoilage and extends the shelf life of the onions, making them suitable for long-term storage or further
processing.
3. Sterilizing Machine: Integral to food safety, the sterilizing machine component utilizes various
sterilization techniques, including heat, steam, and microwave irradiation, to eliminate harmful
bacteria, pathogens, and contaminants from the food products. This ensures compliance with stringent
food safety regulations and guarantees the microbiological safety of the processed foods.
4. Automatic Tunnel: The automatic tunnel feature facilitates seamless transportation of the food
products through the processing line, optimizing efficiency and reducing manual labor. Equipped with
conveyor belts and automated controls, the tunnel ensures smooth and continuous movement of the
products from one processing stage to another, minimizing downtime and maximizing throughput.
5. Microwave: A key innovation in food processing technology, the microwave component delivers
rapid and uniform heating to the food products, resulting in shorter processing times and improved
product quality. Its precise control over heating parameters allows for customizable processing



settings, ensuring optimal results for various types of food items.

Technical parameters
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)



Applicationsof Oven Onion Dryer Sterilizing Machine

Automatic Tunnel Microwave
Industry Application

Food

Processing

- Sterilizing and drying onions, vegetables, and fruits
efficiently.

 
- Pasteurizing and sterilizing various food products to
prolong shelf life.

Agriculture
- Drying and sterilizing harvested crops like grains,
nuts, and seeds.

 
- Preparing seeds for planting by sterilizing and
drying them.

Catering

Services

- Sterilizing utensils, containers, and kitchen
equipment for food safety.

 
- Rapidly heating and cooking food items for large-
scale catering events.



Benefitsof Oven Onion Dryer Sterilizing Machine

Automatic Tunnel Microwave
1. Enhanced Food Safety: The oven onion dryer sterilizing machine automatic tunnel microwave
employs advanced sterilization techniques such as microwave irradiation, which effectively
eliminates pathogens and bacteria from food products, ensuring they meet stringent safety standards.
2. Improved Product Quality: By quickly and efficiently drying and sterilizing food items, this
equipment helps maintain the freshness, flavor, and nutritional value of the processed foods, resulting
in high-quality products that appeal to consumers.
3. Increased Productivity: With its automatic operation and high processing speed, the equipment
significantly boosts productivity in food processing plants and catering services, allowing businesses
to meet growing demand without compromising on quality.
4. Cost Savings: The integrated design of the oven onion dryer sterilizing machine automatic tunnel
microwave reduces the need for separate equipment and manual labor, leading to cost savings in
terms of equipment purchase, maintenance, and labor expenses.
5. Versatility: This equipment is versatile and can be adapted to various food processing tasks, from
drying and sterilizing fruits and vegetables to pasteurizing liquids and preparing ready-to-eat meals,
making it indispensable in modern food processing operations.
6. Energy Efficiency: The equipment is designed to optimize energy usage, with features such as
insulation and energy-efficient heating mechanisms, resulting in lower energy consumption and
reduced operating costs over time.
7. Sustainability: By reducing food waste through efficient processing and extending the shelf life of
perishable items, the oven onion dryer sterilizing machine automatic tunnel microwave contributes to
sustainability efforts in the food industry, aligning with global initiatives to minimize environmental
impact.



8. Compliance with Regulations: The equipment meets regulatory requirements for food safety and
quality control, helping businesses adhere to industry standards and regulations, thus avoiding fines
and penalties associated with non-compliance.

Comparison with Traditional Methods
When considering the oven onion dryer sterilizing machine automatic tunnel microwave in 2024, it's
essential to contrast its capabilities with traditional food processing methods. As industrial food
machinery experts, we recognize the significant advancements this equipment offers over
conventional techniques.
Oven Onion Dryer Sterilizing Machine Automatic Tunnel Microwave utilizes a combination of heat
convection, microwave radiation, and automated processes to dry, sterilize, and process food products
efficiently. By integrating multiple functions into a single system, it streamlines operations, reduces
processing time, and enhances food safety.
In contrast, traditional methods often involve manual labor, prolonged processing times, and
inconsistent results. For example, air drying onions or using conventional ovens for sterilization may
lead to uneven drying, prolonged exposure to contaminants, and increased risk of spoilage.
Furthermore, the automated tunnel feature of the oven onion dryer sterilizing machine automatic
tunnel microwave ensures continuous processing without the need for constant supervision,
minimizing labor costs and increasing throughput. In comparison, traditional methods may require
constant monitoring and manual intervention, leading to higher labor expenses and reduced
efficiency.
Overall, the oven onion dryer sterilizing machine automatic tunnel microwave represents a significant
advancement in food processing technology, offering unparalleled efficiency, consistency, and safety
compared to traditional methods. Its integration of multiple functions, automation capabilities, and
precise control over processing parameters make it the ultimate choice for modern food processing
operations.



Advancements in Automatic Tunnel Microwave

Technology
Advancement Description

Enhanced Automation
- Integration of advanced sensors and control systems for precise
monitoring and adjustment of processing parameters.

 
- Implementation of artificial intelligence algorithms for predictive
maintenance and process optimization.

Improved Energy Efficiency
- Adoption of energy-efficient components and heating mechanisms
to reduce power consumption and operating costs.

 
- Utilization of smart power management systems to optimize energy
usage based on processing requirements.

Enhanced Safety Features
- Incorporation of advanced safety sensors and interlock systems to
prevent accidents and ensure operator safety.

 
- Integration of automated emergency shutdown mechanisms for
quick response to potential hazards or malfunctions.

Enhanced Flexibility and

Customization

- Design of modular systems with interchangeable components to
accommodate different processing needs and scales.

 
- Development of customizable processing profiles and presets to
adapt to various food products and production lines.



Step-by-step guide on how to operate the equipment

effectively
Step Description

1. Preparing the

Equipment

- Ensure that the equipment is clean and free from any debris or
contaminants before use.

 
- Verify that all components, including the oven, onion dryer, sterilizing
machine, and automatic tunnel, are properly assembled and functioning.

2. Powering On the

Equipment

- Activate the power supply to the equipment and ensure that all
electrical connections are secure.

 
- Follow the manufacturer's instructions to power on each component of
the equipment individually.

3. Setting Up Processing

Parameters

- Use the control panel or interface to input the desired processing
parameters, such as temperature, humidity, and processing time.

 
- Consult the equipment manual or guidelines for recommended settings
based on the type and quantity of food products being processed.

4. Loading the Food

Products

- Place the food products to be processed onto the conveyor belt or
loading tray of the automatic tunnel, ensuring even spacing and proper
alignment.

 
- Avoid overloading the equipment to ensure uniform processing and
prevent damage to the components.

5. Initiating the

Processing Cycle

- Start the processing cycle using the designated controls or buttons on
the equipment interface.

 
- Monitor the equipment closely during the processing cycle to ensure
smooth operation and address any issues promptly.

6. Monitoring and

Adjusting Parameters

- Periodically monitor the processing parameters displayed on the
control panel or interface to ensure they remain within the desired range.

 
- Make adjustments to temperature, humidity, or processing time as
needed to optimize the processing conditions for the food products.

7. Unloading the

Processed Products

- Once the processing cycle is complete, carefully remove the processed
food products from the equipment.



 
- Transfer the products to the designated storage containers or packaging
materials for further handling or distribution.

8. Cleaning and

Maintenance

- After use, perform routine cleaning and maintenance procedures
according to the manufacturer's guidelines to ensure equipment longevity
and hygiene.

 
- Clean the interior and exterior surfaces of the equipment, remove any
food residues or debris, and inspect for any signs of wear or damage.

9. Powering Off the

Equipment

- Safely power off the equipment and disconnect the power supply to
prevent accidents or electrical hazards.

 
- Allow the equipment to cool down completely before performing any
maintenance or troubleshooting tasks.

Innovations in Oven Onion Dryer Sterilizing Machine

Automatic Tunnel Microwave
As experts in industrial food machinery, we continually strive to push the boundaries of innovation in
the field of oven onion dryer sterilizing machine automatic tunnel microwave technology. In 2024,
significant advancements have been made to enhance the performance, efficiency, and versatility of
these systems, revolutionizing the food processing industry.
One of the key innovations in oven onion dryer sterilizing machine automatic tunnel microwave
technology is the integration of artificial intelligence (AI) and machine learning algorithms. These
advanced algorithms enable the equipment to analyze data in real-time, optimize processing
parameters, and make autonomous adjustments to ensure consistent product quality and efficiency.



Furthermore, advancements in sensor technology have led to the development of smart sensors that
can accurately monitor various aspects of the processing environment, such as temperature, humidity,
and product moisture content. These sensors provide valuable feedback to the control system,
allowing for precise control over the processing conditions and minimizing energy consumption.
Another notable innovation is the incorporation of modular design principles into oven onion dryer
sterilizing machine automatic tunnel microwave systems. This modular approach allows for greater
flexibility and scalability, as individual components can be easily replaced or upgraded to meet
changing production requirements.
Additionally, improvements in materials and construction techniques have resulted in equipment that
is more durable, reliable, and resistant to corrosion and wear. This ensures long-term performance and
minimizes downtime due to maintenance or repairs.

Challenges and Considerations
One of the primary challenges is the initial investment required for acquiring and installing this
advanced equipment. While the benefits of improved efficiency, product quality, and safety are
significant, businesses must carefully weigh the upfront costs against the long-term returns on
investment.
Another consideration is the need for skilled personnel to operate and maintain the equipment
effectively. Proper training and ongoing support are essential to maximize the potential of oven onion
dryer sterilizing machine automatic tunnel microwave systems and prevent costly errors or downtime.
Additionally, regulatory compliance poses a challenge for businesses operating in the food processing
industry. It's crucial to ensure that the equipment meets all relevant safety and hygiene standards to
avoid fines, penalties, or disruptions to operations.
Furthermore, integrating oven onion dryer sterilizing machine automatic tunnel microwave
technology into existing production lines may require modifications or upgrades to other equipment
and infrastructure. Compatibility issues and workflow adjustments must be carefully managed to



minimize disruption and ensure seamless operation.
Lastly, ongoing maintenance and calibration are vital to keep the equipment running smoothly and
consistently. Regular inspections, cleaning, and servicing are necessary to prevent breakdowns,
optimize performance, and prolong the lifespan of the equipment.

References
The following are five authoritative foreign literature websites in the field of industrial microwaves:
IEEE Xplore Digital Library 
Website: [https://ieeexplore.ieee.org/Xplore/home.jsp]
ScienceDirect 
Website: [https://www.sciencedirect.com/]
SpringerLink 
Website: [https://link.springer.com/]
Wiley Online Library
Website: [https://onlinelibrary.wiley.com/]
Elsevier Engineering Village
Website: [https://www.engineeringvillage.com/]
 

https://www.sciencedirect.com/
https://link.springer.com/
https://onlinelibrary.wiley.com/
https://www.engineeringvillage.com/

