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Closure plate Damper

» Hot air flow

Warm air
containing
moisture flow

Closure plate
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Electric Dryer

2) Zero CO2

4) Handy

5) Silent Fan
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1) Safe & Secure

3) Energy Saving
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TAIKI SANGYO CO,. LTD.
Drying is the keyword
Advantages of the
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n Flow of drying process
— Washing — Slicing — Drying — Crushing — Packaglng
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D) Press power

Z) Press for 3
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How to change time

and temperature
I Press any
up/down key once

2) Change of

flashing
o9

How to operate
damper handle
Drying with good efficiency can be realized by
moving the damper handle to the damper scale 1 at
start of drying and moving it to the damper scale 2
through 4 as the material is gradually dried.
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Mushroom

Orange

Mango
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Total 24 hours
Process SET
Temperature 40°C—50°C
Hour 11h = 13h
Damper Full Open (1)

¥ Quantity about 4kg per tray

Total 20 hours

Process SET
Temperature 45°C—55°C
Hour 16h — 4h
Damper Full Open (1)

% Cutinto 3-5mm

Total 16 hours

Process SET
Temperature 45°C
Hour 16 hours
Damper Full Open (1)

¥ Cutinto 5-10mm

Total 20 hours

Process SET
Temperature 45°C—50°C
Hour Sh— 15h
Damper 3/4 Open (2)

3 100 pieces per tray

Total 20 hours
Process SET
Temperature 40°C
Hour 20hours
Damper (Automatic) | 1/4 Open(4)

into 1/2 inches.

:#% Steamed Potato, peeled and cut

3% Quantity is about 2kg per tray
before drying and 0.5kg per tray

after drying

Eggplant

Tomato

Pineapple (Sliced)

Grape ( Raisins )

Total 16 hours

Process SET
Temperature 45°C
Hour 12 hours
Damper Full Open (1)
3 Cutinto 1/4 inches, Quantity about
4kg per tray
Total 20 hours
Process SET
Temperature 50°C—60°C
Hour 6h — 14h
Damper 1/2 Open (3)

Sliced into 1/4 inches

Total 20 hours
Process SET
Temperature 45°C—50°C
Hour 5h — 15h
Damper Full Open (1)
3 Cut into 1/4 inches
Total 48 hours
Process SET
Temperature 60°C
Hour 48 hours
Damper 1/4 Open (4)
s%Quantity about 4kg
Total 12 hours
Process SET
Temperature 70°C
Hour 10hours
Damper (Automatic) | 1/2 Open(3)

¥ Quantity about 4kg per tray
before drying and 0.2kg per

tray after drying



TAIKI SANGYO CO., LTD. g

Address : Okayama, Japan Established in 1948 m

Eco-friendly with Zero CO2 emission, Safe and
Secure Electric Dryer for Food Processing

TAIKI SANGYO CO., LTD. is atop manufacturer of food dryers with a market share
of over 30% in Japan, making it easy to produce dried vegetables and fruits. The industry's
first commercial electric dryer, developed in 2008, was a huge hit because of its two
innovative features: safe and efficient operation derived from electric type, and availability
to household power supply.

Non-specified agricultural products such as wounds and deformation can be reborn as dry
products instead of being discarded, triggering the lineup of dry products at direct sales
outlets of agricultural products throughout japan.
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Major Features and Advantages

The greater volume a dryer has in one batch, the more difficult drying process will become. Our
technology saves power and ensures uniform drying. In addition, even if a power outage occurs,
the original control algorithm automatically restores the program just before the power outage is
stored. This sequence is printed into circuit boards. In particular, large dryers with a throughput of
over 100 kg boast the largest among electric dryers in Japan. Electric dryers have many
advantages over boiler dryers that use kerosene or gas as a heat source; zero CO2 emissions
with electricity derived from renewable energy, low running costs, no periodic maintenance and
significantly fewer failures.

Competitive Advantage

Competing manufacturers are Chinese and Korean products. Compared to our electric dryers,
products from the two countries have by 20 to 40% less air volume for the internal circulation.
Therefore, there is drying unevenness, and the amount of discharged water is small. As overseas
products take about 20% extra drying time, our electric dryers can advantageously reduce power
consumption by about 20%.

In Japan, there are not so many competitive dryers. Compared with boiler dryers of potential
competitors using kerosene or gas burners as a heat source, electric dryers do not require a
chimney and have no waste heat loss. Major feature electric dryers are that there is no
maintenance and there are few failures.
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Electric Dryer

2) Zero CO2

4) Handy
5) Silent Fan
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TAIKI SANGYO CO,. LTD.
Drying is the keyword
Advantages of the

n Flow of drying process
— Washing — Slicing — Drying — Crushing — Packaglng
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How to run

D) Press power
On

Z) Press for 3
seconds

How to operate
damper handle

Drying with good efficiency can be realized by
moving the damper handle to the damper scale 1 at
start of drying and moving it to the damper scale 2
through 4 as the material is gradually dried.

How to change time

and temperature

T Press any
up/down key once

2) Change of set value
while displays are
flashing
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The following temperature is just an example/standard.

Drying time depends on the quantity on the tray and thickness of the row material.

Please record the real data. and create your own table.

Mushroom

Orange

Mango

Total 24 hours

Process SET
Temperature 40°C—50°C
Hour 11h = 13h
Damper Full Open (1)

¥ Quantity about 4kg per tray

Total 20 hours

Process SET
Temperature 45°C—55°C
Hour 16h — 4h
Damper Full Open (1)

% Cutinto 3-5mm

Total 16 hours

Process SET
Temperature 45°C
Hour 16 hours
Damper Full Open (1)

¥ Cutinto 5-10mm

Total 20 hours

Process SET
Temperature 45°C—50°C
Hour Sh— 15h
Damper 3/4 Open (2)

3 100 pieces per tray

Total 20 hours
Process SET
Temperature 40°C
Hour 20hours
Damper (Automatic) | 1/4 Open(4)

into 1/2 inches.

:#% Steamed Potato, peeled and cut

3% Quantity is about 2kg per tray
before drying and 0.5kg per tray

after drying

Eggplant

Tomato

Pineapple (Sliced)

Total 16 hours

Process SET
Temperature 45°C
Hour 12 hours
Damper Full Open (1)
3 Cutinto 1/4 inches, Quantity about
4kg per tray
Total 20 hours
Process SET
Temperature 50°C—60°C
Hour 6h — 14h
Damper 1/2 Open (3)

Sliced into 1/4 inches

Total 20 hours

Process SET
Temperature 45°C—50°C
Hour 5h — 15h
Damper Full Open (1)

3 Cut into 1/4 inches

Total 48 hours

Process SET
Temperature 60°C
Hour 48 hours
Damper 1/4 Open (4)
s%Quantity about 4kg
Total 12 hours
Process SET
Temperature 70°C
Hour 10hours
Damper (Automatic) | 1/2 Open(3)

¥ Quantity about 4kg per tray
before drying and 0.2kg per

tray after drying



