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Food Freeze Drying Machine
This machine efficiently freeze-dries food products, maintaining their original shape and nutri-

tional content. It is suitable for processing a variety of foods, including fruits, vegetables, and 

legumes.

Product Overview

Advanced Food Freeze Drying Technology
This industrial-grade food freeze drying machine is designed to preserve the nutritional value, color, and shape of various food products. By 

utilizing advanced sublimation processes, it effectively removes moisture from raw ingredients while maintaining their structural integrity. It is an 

ideal solution for processing a wide range of produce, including fruits, vegetables, and legumes, ensuring high-quality, shelf-stable outcomes.

Capabilities

Preservation Benefits

• Retains original food shape

• Preserves nutritional content

• Maintains natural color

• Extends shelf life

Compatible Food Items Strawberry, Apple, Onion, Soy Bean, Red Bean, Green Bean, Banana, Carrot, Ginger, 
Pumpkin, Garlic Bolt, Chinese Yam, Sweet Corn, Potato
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