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Lyomac technology is always looking to provide high-effiency,energy-

ABOUT saving, reliable vacuum freeze dry equipment, as a technology-oriented
freeze drying equipment manufacturer, Lyomac listen carefully to the

LYOMAC needs of the market, taking into account the quality of the equipment and
tailor-made the optimized freeze drying solution for every user. Providing
complete freeze drying equipment covering laboratory research scale to
industrial production scale plant, capacity up to 2000kgs.

Through the 6S and ISO quality management system, the projects
delivered by Lyomac has achieved a good reputationin the international
market with stable quality .all international standard such as
CE,ASME,EU-PED are versed at lyomac,

Lyomac see ourself as ainternational freeze dry technology innovator, we
have been committed to providing more advanced and convenient freeze-
drying systems, dozens of patents held by our company and our employees
provide irrefutable evidence of this.
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What's freeze drying?

Freeze drying is the process of dehydrating frozen foods under a
vacuum so the moisture content changes directly from a solid to a
gaseous form without having to undergo the intermediate liquid
state through sublimation. In this process, freeze dried food
maintains its original size and shape with a minimum of cell rupture.
Removing moisture prevents a product from deteriorating at room
temperature.
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Freeze Drying benefits
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Retains, to the greatest
possible extent, the .
original shape, color, taste, Instarﬁrehydiratnon handling and
texture and nutrients BokiEtE transportation
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Lightweight for easy

Applications
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Coffee, teaand other Vegetables,
extracts and liquids
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Prepared meals
fruitand berries products n A

Meat and seafood
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No refrigeration needed
during transportation
and storage

Long shelf life
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Milk products
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Dyes, pigments and And many more
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Main System Scope

Blast Freezer #E%iE

Refrigeration system
TSRS

Ground/Suspended Trolley system
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Vacuum system EZZRSK

PLC and PC control
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Lyomac Freeze Dry Solution LMF Series capacity from 50 kgs to 2000kgs,covering most demand for Pilot
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LMF Conductive Freeze Dryer-LMF

toindustrial production, pursuit of high efficiency, energy saving, environmental protection and easy

operation solutions
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FEATURE |

o Allinone design,shelf with the function of cooling,

freezing and drying in same chamber
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Q LMF conductive freeze dryer adopts electrc heating
source,fully PID controlled
6 Whole machine built with SUS304,sanitary and

all systemremote controlled on PC

LMF-5 LMF-10 LMF-15 LMF-20 LMF-25 LMF-30 LMF-50

Capacity (Kgs)

www.lyomac.us

Shelf Area(m2) 5.40 10.80 15.84 19.8 25.20 29.70 51.30
Shelf Size(mm) 1200*900*20 1200*900*20 1200%1200*20 1500*1200*20 1500*1200*20 1800*1500*20 1800*1500*20
Tray Size(mm) 400*300*30 400*300*30 400*300*30 400*300*30 400*300*30 500*300*30 500*300*30
Tray Qty(Nos) 45 90 132 165 210 198 342
Power (kw) 40 63 93 120 135 147 215
Dimension(mm) 4500%1750*2200 6000*1750*3800 6800*2000*4200 7500%2000*4200 7200%3000*4200 7600*3000*4200 9600*2300*4700
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liation Freeze Dryer

Model LMF-60 LMF-70 LMF-90 LMF-100 LMF-120 LMF-150 LMF-200
Capacity(kgs) 600 700 900 1000 1200 1500 2000
Shelf Area(m?) 58.0 69.8 88.4 104.7 117.8 147.3 206.2
Tray Size(mm) 710%610*37 650%*610*37 710%*610*37 650%*610*37 710*610*37 710*610%37 710*610*37
Tray Qty(pcs) 136 178 204 260 272 340 476
Trolley(set)

Power (kw) 118 140 195 240 285 396 461

Steam consumption 180kgs/h 210kgs/h 270kgs/h 300kgs/h 360kgs/h 450kgs/h 600kgs/h

Installation space(m?) 230 280 300 380 430 450 480

° ™ ° FEATURE: Optional Choice:

0 Consists of blast freezer and freeze dryer, material get frozen

o
L ok R inthe blastfreezer and move to chamber to get dried.
g — : M @ Large loading capacity up to 2000kgs @ Automatic Tray Washer
H . 9 LMF radiation freeze dryer adopts steam as heating source, @ Robot Arm loading System
3 high efficiency. © Tray Sterilizer
e The aluminum shelf adopts the overall anodizing treatment
with superior flatness to ensure temperature uniformity and

- high radiation efficiency.
Rt e Over-head mono-rails system realize clean and convenient
07 IW'WYW?QMC material transportation, high degree of automation, simple

and convenient operation
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Key Point to choose the freeze dryer
= LAYOUT OF FREEZE DRY
SRl PLANT REFERENCE
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Oil rotary vane pump/ gL i
Vacuum system Water-ring vacuum
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Performance
consideration
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