Working principle
Afver the air |+ exchanged by the hest sxchanges, the ar in the drygng dhamber s heated through heat radiation and heat canvection. Under the
function of fan, thehot airis diffused in thewhaole drying chamber and the hat air and matenals cary out aifficient heat exchange, Under the funcion
of twmidity removing fan, the vapor is discharged outside the drying dhamber 5o a5 1o achieve the purposeof drying.

Technical features

Thee 551 Modsl tunnel dryirg machins (s feanmred by largelo sding velume snd simpde operation, Itis manly suftablefor drying detydrated vegetabley,
frult products, sgriculturd and sideline products inmiant foods and Chinese herbal medicings. It is expedally suitable for drying materials of big sire,
rrakien als requining long drving e and matenals having high requirements o appeaance, such as Chinese mushnsom, mushroom, wonton, prawn
and et

L LA L wEW LHE L] LL L L L]

i = A o

MNote =
Due ta keeping innovation,
the specification and
Machine pictures or colar
are subject to dlieratan
without notice!

"mm I -,-. s II' h—“-"“‘“. i

SsJ) & HFME
TN !ﬂ#ﬂﬂ i
LB t] | ‘ o AR Trik R
A RIS
= ey | SR | e =
?_@—I Il ?é | _|_i|' -!n_:: L) _;IE_‘{ | 'TEUD-I.E:B'.EIJIEE__F
B84-H i 11 (il H5 | 153D0e36E0RE 120




