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Dehydrators

FROM HARVEST TO SHELF

STABLE PERFECTION

How Nyle Dehydrators Optimize Vegetable Drying

INTRODUCTION

Dried vegetables are an essential component of healthy meals, food storage, & snack options, offering
convenience, a long shelf life, and concentrated nutrition. Producing high-quality dried vegetables
requires precision, as over-or under-drying can compromise flavor, texture, & nutrient retention. Nyle
Dehydrators provide advanced solutions to ensure superior drying results for vegetables, delivering

consistent quality, energy efficiency, and reliability.

The Challenges of Drying Vegetables

Drying vegetables comes with specific challenges due to their varying water content, textures, and
susceptibility to discoloration or nutrient loss. Key issues include:

» Preserving Nutrients & Flavor: Improper drying can deplete vitamins like vitamin C and result in

color loss or dullness.

» Energy Demands: Extended drying times for dense vegetables can increase energy costs.

» Uniform Drying: Over-drying may result in hard, brittle textures, while under-drying can leave
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“The supply, installation and support from Nyle Systems

vegetables susceptible to spoilage.

» Storage Stability: Inadequately dried vegetables
may retain moisture that promotes mold or spoilage.

Nyle address these issues with cutting-edge
technology, providing precise control over drying
conditions & ensuring vegetables are dried evenly
and efficiently.

was near perfect. I can also report that our gas usage and
electrical costs have been dramatically reduced with the
new dryer, resulting in a 63% savings in natural gas and a
349% savings in electrical consumption... I would be happy
to recommend Nyle Systems to anyone.”
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BENEFITS OF NYLE DEHYDRATORS

Dehydrators ensure vegetables maintain their vibrant colors, natural flavors, & vital
nutrients throughout the drying process. This advanced technology guarantees a
high-quality end product that meets consumer expectations.

Superior Quality: With precise control over temperature and humidity, Nyle

Consistent Results: Uniform airflow ensures vegetables dry evenly, preventing
D= issues like scorched edges or overly moist centers that can compromise quality.
This consistent drying process preserves the natural texture and appearance of the
vegetables, resulting in a superior final product.

Energy Efficiency: Nyle's advanced technology is designed to significantly reduce
@ energy consumption, making the drying process environmentally friendly and cost-

effective. By optimizing energy use, this innovative system supports sustainable
production practices while lowering operational expenses for producers.

Scalable Solutions: From small-scale artisanal drying to large-scale commercial

operations, Nyle Dehydrators provide customizable chamber sizes to accommodate
diverse production requirements. This flexibility allows producers to adapt their
drying capacity as their business evolves.

operators to easily adjust settings and monitor the drying process in real time. Com-
bined with ergonomic designs for loading and unloading, these features streamline
operations, saving both time and effort while ensuring optimal efficiency.

CONCLUSION

Nyle Dehydrators provide an ideal solution for vegetable drying, addressing challenges like
uneven drying, nutrient loss, and high energy consumption. With consistent quality, reduced costs,
and scalable options, Nyle helps producers deliver exceptional dried vegetables to meet market
demand. By prioritizing efficiency and sustainability, Nyle Dehydrators are setting new standards
for vegetable drying.

@ Ease of Use: Nyle Dehydrators are equipped with, user-friendly controls that allow
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