FROM RAW TO READY:
PERFECTLY DRIED MEATS

How Nyle Optimizes Meat and Poultry Drying

INTRODUCTION

Dried meats and poultry, including jerky, cured products, and specialty dried cuts, are sought after for
their long shelf life, rich flavors, and nutritional benefits. However, achieving consistently high-quality
dried meat requires precise drying processes to ensure safety, texture, and taste. Nyle Dehydrators
provide advanced solutions for drying meats and poultry, delivering superior results with a focus on
efficiency, consistency, and safety.

The Challenges of Drying Meat & Poultry

Meat and poultry drying come with unique challenges due to their high protein content, natural moisture
levels, and food safety requirements. Common issues include:

» Ensuring Food Safety: Proper dehydration is critical to reducing bacterial risks like salmonella or E. coli.

» Achieving Consistent Results: Variations in thickness or density can lead to uneven drying, affecting
product quality and shelf stability

» Preventing Over-drying: Excessive drying can make meat too hard or brittle, reducing palatability.

» Flavor and Texture Retention: Maintaining the
desired chewiness and flavor balance requires 353)

precise control over drying conditions.
“We process beef, pork, chicken, and seafood products, and

Ny|e Dehydrators address these cha||enges with Nyle’s dehydrator provides the control we need to reach

. L : ired water activity levels while preserving the product
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cutting-edge technology, providing precise contro quality our customers demand. This is a great machine,

over temperature, airflow, and humidity for optimal and the service provided after installation has been really
drying. helpful. I plan to buy more soon.”
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BENEFITS OF NYLE DEHYDRATORS

ensuring that dried meat and poultry achieve the perfect balance of moisture
content and texture. This attention to detail preserves rich, natural flavors & essential
nutrients, delivering a final product that consistently meets quality expectation.

Superior Quality: Nyle's precise controls carefully regulate temperature and airflow,

Consistent Results: Nyle Dehydrators use advanced airflow systems and precise
JOE temperature management to eliminate uneven drying, ensuring consistent results
across the entire product. This meticulous process guarantees that each product
meets the highest standards of quality, safety, and texture desired.

Food Safety Assurance: Nyle Dehydrators incorporate a critical validation step
% designed to ensure that product is heated to the proper temperature, effectively

eliminating harmful bacteria. This built-in safety measure meets stringent food safety

standards providing producers with confidence that their products are safe.

the demands of large-scale industrial production, Nyle Dehydrators provide fully
customizable systems designed to adapt to any operational requirements. This
flexibility ensures that businesses of all sizes can achieve efficient, high-quality drying.

Scalable Solutions: Whether drying small, specialized batches or scaling up to meet

easy to adjust settings and monitor the drying process in real time, ensuring precise
& efficient operation. Combined with ergonomic features for loading and unloading,
these systems streamline the entire workflow, saving time and reducing labor
demands while maintaining consistent product quality.

@ Ease of Use: Nyle Dehydrators are designed with user-friendly controls that make it

CONCLUSION

Nyle Dehydrators offer a dependable solution for meat and poultry drying, addressing the critical
challenges of safety, consistency, and quality. With precise drying technology, reduced costs,
and scalable systems, Nyle dehydrators enable producers to deliver exceptional products while
promoting sustainable practices.
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