
 
 

 

� � � � � � � � � � � � � � � � � � � � � ���	 �
 � � � 
 � � � � � � � � � � 	 � � � � � � � � � � � � � � � �
� � �� � � � � � � � � �  � � � 
 � � � � � � !" #� � � � � � � � �  � � � � 
   �
�$ $ $ �%� " �" 
 �&� 
 � � � � � 
 " ' �( �%� " �" 
 ) %� " �" 
 �&� 
 �

 
 

vers. 03.2003 

�

� � � � � � � � 	 
 � � 
 � � � � � � � � � � �

	 � � � � � � � � � �
�

� * � � &� 
 +� � '� '� � � !� , &� %� '- � � * � � 
 " , . � � +�" &� � !� , � / '%&0'� %� � &, " &. � , %� " - � � / , � " . !" %� �
&� , � " �%� " , � � 1, � " � � , � � � � " 2� � * " - � � � � , � / � !� , � � � 3 � - %0
 � , %� " , � � 
 0&* � 
 � , � �
%� +* '%� '&" � � � � '- � � * � ', � � � 
 " - � %� " - � � !� � � � +, � � 0&� , %� 
 0%� � / � � � !! '&'� - � � " - � � !�� #'/ �� �
'- � '- � , � � 0&'- 1�- � $ �+, � � 0&� %�� � � � * � � 
 " , . � � � �
�
	 � � , � � * � � 2� " , %� � * � � , " � '� � !, � 40� - &2� � 5 6� � * � " � '- 1� � � &* - � �� 12� * " %� '- &, � " %'- 1�2�
/ � &� 
 � � " - � " &&� +� � � � " - � � , � �'" / �� � 
 � � * � � � � !� � , 2'- 1� / " . � , 2� +, � � 0&� %� � � � - � � ', � 0" ��2�
� � � , 2� &" %� � � * � � 5 6� � , 2� , � * " %� +, � � � - � � � � / � � � � , 2� � !!� &� '� � � $ * � - � !'� � � � � " !� � , � � * � �
/ " . '- 1� � � � - � � � � &� - � , � �� � * � � +, � � 0&� � 
 � '%� 0, � � &� - � � - � � " &&0, " � � �2� " - � � 0- '!� , 
 �2� �
$ '� * � " � � � � � / � - � ! '� %�� � �+, � � 0&� '� '� 2� � �
�
�
�

�
�
�
�
�
�
� * � � , " � '� � !, � 40� - &2� � - � , 12� � �'
 '- " � � %� � * � � � #&� %%� 
 � '%� 0, � � !, � 
 � � * � � +, � � 0&� �
, " +'� �2� " - � � � !! '&'� - � �2� � $ '� * � 0� � &" 0%'- 1� � � � , � / " . '- 1� � � #&� %%'� � � / , � $ - '- 1� � � !� � * � �
%0, !" &� � � � * � � , � %'� � - &� � � '
 � � '- � � * � � / " . '- 1� � � � - � &" - � / � � , � � 0&� � � %� � � * " � � � * � �
+, � � 0&� '� - � �'- � �%+� � � �&" - � / � � '- &, � " %� � �&� , , � %+� - � '- 1�2� �

“RF 3x60 kW” post-baking equipment for the continuous drying of cracker biscuits. 

Typical moisture reduction and 
levelling effect achieved in biscuits 

 by means of a RF post-baking dryer. 
 



 
 

 
 

7 � , � � '%�" � �'%� � � !�%� 
 � � � !� � * � �+, � � 0&� %�$ * '&* �* " � � � / � � - � � , '� � �%0&&� %%!0��2�0%'- 1�5 6�
+� %� � / " . '- 1� � 40'+
 � - � � " !� � , � � * � �&� - � � - � '� - " �� / " . '- 1� � � � - %( �
�
�
�

�

�

� 	 
 � � � 
 � � � 
 � 
 � 
 � � � � � � � 	 
 � � � � � � � � � � � � � � 
 � � � � � � 
 � � � � 
 � 	 � � � � � � �

�

� � � � � � � � � � � �  � � ! " #$ �$ " �%& #� � ' �&� � � � � � ( �%�  �&�

� � � � � � � � � � � � � � �  #� &� �$ " �%& #� �&� #� � &%�

� �#� )  � � � � � � #" %%
 ( � � ) �$ " �%& #� �) � ! ! � #� � &�� *� � $ " � � %&�( �%�  �&%�

� �#� )  � � � � � � � � � +� � � � , #" ( *� $ %�

� � �$ , #" � � � � � ! *� � "  #�#� &� � &�" � � � � ) �-  � *�&. �

� � �$ , #" � � � � � , #" )  � &�%� � *! �*� ! � �

� � � � � #� � %�� � � � " � � � � &�" � � *�" � � � �&� #"  � � ,  &�

� �#� )  � � � � � ( � +� #. � ! *" " #�%, � � � �#� -  �#� $ � � &%��

� � � � %&� � &�� � ) � � � �  #� &� � , #" � � %%�� " � &#" *�

� �%� � � � � � � � � #� . �

8 , � " . !" %� �3 � , � " �%�
80� � � , �3 � � . '� %�
3 * � &� �" � � �3 � � . '� %�
3 � &� - 0� �5 '- 1%�
3 0%� " , � �3 , � " 
 �9 * � ��%�
3 * � 0#: ; &�" ', %�
< � , '- 10� %�
	 " � �6�" . � �3 � � . '� %�
=0!!�=" %� , 2�
9 * � , � / , � " � �
9+� - 1� �+, � � 0&� %�
> " !� , %�
8 " / 2�3 � � . '� %�
� ++� � '%� , �9 - " &. %�
8 " 1� ��3 * '+%�
8 '%&� � � � �
8 , � " � �3 , � 0� � - %�
3 * � � %� � � * '- %�
3 , " &. � , �8 '%&0'� %�
3 , '%+/ , � " � �
< " � ?� ��
=, � � ?� �%�
�

Typical throughput increase by addition of 
a RF post-baking dryer. 
 


