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Application of Mixer-type Vacuum Dryers for Freeze-drying Process
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Freeze-drying (FD) is well known as a process for obtaining dried products that are easy to rehydrate
and maintain their original flavor well. Shelf-type FD devices are used in the production of pharmaceuti-
cals, instant and health foods. However, FD is costly to buy and operate, and takes a longer time to dry
products compared to vacuum, hot-air and spray drying, therefore its market is limited. On the other
hand, as the FD market in the health food and nutritious food fields continues to expand on the growing
interest in health, the need for equipment that improves FD productivity is expected to become apparent.

We are now investigating the applicability of our vacuum dryers, which offer good drying efficiency and
powder handling, as a way to improve the productivity of FD processing. At present, we have confirmed
that our N-CDB and PV mixers are not only applicable to FD but also offer a wider operating range and
shorter drying time compared to shelf-type (static process) devices. Through samples and customer tests,
we aim to establish the specifications for Mixer-type FD (MFD) dryers and put them into practical use.
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