MICROWAVE TEMPERING BY ~SC

BATCH SYSTEMS

_ »-  DEFROST
: IN MINUTES:

| * Meat
| ‘; * Poultry
_f" e Fish
| 1 * Vegetables

: e Fruit
| | 1 * Cheese
\

- —_ gl e Butter

ADVANTAGES

IMPROVED YIELD: Product gain from 5-10%; No drip loss.

HIGHER THROUGHPUT: Temper in minutes; Products can go immediately to
slicing, grinding, forming, etc.

- LOWER COST: Less labor to handle product; Lower inventory.

HIGHER PRODUCT QUALITY: No thawed or cooked edges; Uniform
temperature for consistent processing.

IMPROVED FOOD SAFETY: No thawed product; Reduces bacteria growth.



AMW 100" = 5 SC

AMW 100

AMW 200

AMW 400
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