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N13NAaNDIMIINT$UD9 (Canning)

Nsw3eUIngau (Preparing)

Asaandastideu (Blanching)

N13U339 (Filling)

n1slaenae (Exhausting)

n13UAKTIN (Seaming)

AUECRIES (Processing)

ns9bndu (Cooling)

n13UsRaINLasUsIINULe (Labeling and packing)

NSNUTONTIVABU WarIndadung (Checking and holding)
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A1SLARRUNAIENISLNS (diffusion)
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“AsaviwAsuuNgdaled e (fluidized bed drier)

"LASaYRULILUULNaY (flash drier)
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" LASIRULNIAEBUNISA (infrared drier)

Infra-red Dryer

“LATRRIUTILUUgNNAY (drum drier)
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