A new tool for the industry

Pre-Industrial Dryer

A new option for
perishable products
In powder or flake, after being freed from its water
content, your products acquire a much longer
shelf life, can be packed and stored efficiently,
transported all over the world without refrigeration.
The end goal of this pre-industrial unit is to
demonstrate not only feasability, but also the
preservation of essential vitamins and nutrients
that give value to your product and open up a
whole new range of possibilities for your business.
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VALORĒS stands for valorisation of our resources

This Pre-Industrial Dryer adds value to our resources

Our new pre-industrial dryer opens
up a whole new range of possibilities
for your business. This new process
extends shelf life, preserves nutritional qualities, reduces weight and
creates new outlets for your products
and by-products.
Almost anything can be dried!
This pre-industrial dryer can dry berries, agricultural products of all kinds,
but also seafood.
Scientific support
We rely on a technology that will
have the advantage of retaining the
maximum nutritional value of the
products and the support of our
laboratories to measure the results.

Great advantages
In powder or flake, after being freed
from its water content, your products
acquire a much longer shelf life, can
be packed and stored in a compact
way, transported all over the world
without refrigeration.

Lighter than frozen
The drying treatment helps seal the
quality of the product in a format
that can travel and be shipped all
over the world without the need for
refrigerated units.

A pre-industrial stage
Our dryer does not make large
productions. It simply allows you to
validate the potential of a production
chain for your products.
The exploration of this kind of
innovation is supported by various
funding programs which facilitate
the early stages of development and
which considerably lower the risk to
your business.
First step, evaluation
A simple call to our business development team and we will meet you.

An option that deserves a
closer examination
This pre-industrial dryer allows dehydration to be tested in a controlled
environment. Our scientific team
develops the basic formula that
ensures optimal production and
tailor-made for your product.
The end goal is to preserve the
essential vitamins and nutrients that
give your product value.
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