
TECHNICAL PARAMETERS OF MALIK’S BELT DRIERS MEBD SERIES FOR 
DRYING FOOD PRODUCTS: 

  

Specification/Model 
MEBD-1.2-
8 

MEBD-1.2-
10 

MEBD-1.6-
8 

MEBD-1.6-
10 

MEBD-2-8 MEBD-2-10   

Number of Belts 3 7 3 7 3 7   
Belt Width m 1.2 1.2 1.6 1.6 2 2   
Drying section Length m 8 10 8 10 8 10   
Thickness of the material 
mm 

10-80   

Temperature Degree 
Celsius 

60-130   

Steam Pressure kPa* 200-800 kPa   
steam Consumption 
Kgsteam/KgH2O 

2.2-2.5   

Drying strength KgH2O/h 6-20kg/m2.h   
Total power of blower Kw 3.7 4.4 6.6 8.8 12 16   
Total power of equipment 
KW 

5.2 8.1 10.3 16.5 19.5 23.5   

(kg.H 2 O/h) 
Drying strength 

60-
160 

80-
220 

75-
220 

95-
250 

100-
260 

120-
300 

  

 If used. 

Note: Specifications are approximate and may be adjusted on actual equipment to suit the product and 
processing requirement. 


