
Drying Tunnel

Regulated temperature with
easily adjusted gas pressure.

Compatible height adjustable
legs allow smooth continuity
of fruit line.

Easily started gas system
with automatic electronic
ignition.

Durable Powder Coated for 
extra protection.

Safety with solenoid " flame
out " device.

Controlled flow of fruit 
available via variable
speed roller conveyor.
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    Manufactured By:

         KW  Automation
PO Box 121, Old Bowling Green Rd

Palmwoods, Queensland 4555 Australia

          Int (617) - (07) 5445 9549  - Fax (07) 5445 0499

 www.kwautomation.com.au  OR  info@kwautomation.com.au

SP SE TC ISIAL

LARUTL
U

CI
T

R
O

H

EQ

U
IP

M
E

N
T

Fruit is transported through the Drying Tunnel 
on PVC rollers.

The rollers automatically turn the fruit while in 
the Drying Tunnel allowing the heated air to 
totally engulf all pieces of fruit.

The  variable speed roller conveyor allows the flow 
of fruit to proceed at a compatible
pace to other machines on the fruit processing line.

On a single drying tunnel one fan forces air into the 
tunnel over a LP gas burner. In a double tunnel
2 fans and 2 burners feature.

Burners are fired up with an easy start switch and 
maximum oven temperatures maybe set from 35 to
45 C.

Cleaning and maintenance has been made easy 
with the hinged lower cover tray.

From  K W Automation
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