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unlimited possibilities

The technology with a wide range of applications characterised by the short
preparation time of the finished product while maintaining a higher energy
efficiency of the entire production process — ultimately translating into a favourable
reduction of costs. By using the appropriate parameters of the vacuum chamber,
we can obtain the expected properties of the final product so that it meets the
specific needs of a given customer.

= the product is obtained without the support of carrier or with a lower amount of it
= adaptation of finished products to individual needs

= short final product preparation time

= higher energy efficiency

= intense colour, taste and smell of the product
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FRESH FRUIT RAPID COLD DRUM SLICING SHREDDING FRACTIONATION FINISHED
/ VEGETABLES EXTRACTION DRYING PRODUCT
Product categories: DO YOU WANT TO KNOW THE DETAILS?

Get in touch with our team!
= vegetable powders

= fruit powders

= powdered natural dyes @ @

PAULAingredients.com




