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Freeze Drying — How does it work?

2. About 90% of the
food’s moisture is drawn
off by evaporating the ice
at temperatures as low as
-50°C

1. Fresh or cooked foods are
flash frozen then placed in a
vacuum chamber

3. The freeze — dried food is sealed

4. When the water is replaced in moisture-and-oxygen proof
the food regains it’s original packaging to ensure freshness until
fresh flavour, aroma, texture and opened.
appearance.




Schematic diagram of a typical tunnel freeze dryer
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A commercial freeze dryer




A Freeze drier
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