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Food & Beverage

Processing Dehumidification

Food & Beverage Processing Plants

A large amount of hot water and steam is used in food processing. This creates a warm and humid
environment that is conducive to mould growth, which undermines food quality and shortens its shelf life. To
strive for excellence in food processing, a leading food manufacturer in Hong Kong installed a desiccant
dehumidifier in its factory to better control humidity so as to ensure the freshness of ingredients and quality
of pastries.

Food Processing Factory Strictly Monitors Humidity to
Ensure Quality of Food

Precise Control
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1 desiccant dehumidifier
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Mitigating Food Safety Issues

In addition to environmental factors such as humidity,
mould growth is also accelerated by food ingredients
such as proteins and carbohydrates, which serve as
nutrient sources for mould. Through producing
mycotoxins in food, mould undermines the quality of !
food and shortens its shelf life, leading to wastage of *
raw materials and substantial economic losses to the |

factory. In addition, the fermentation of dough is easily
affected by the baking environment. If the humidity is
too high, the dough will become sticky and mouldy. In
order to bring the humidity levels under strict control as

. . B Installation of desiccant dehumidifier in food
well as ensure the freshness of ingredients such as manufacturing and packaging plants helps

butter, eggs and flour, the food manufacturer installed a ensure product quality
desiccant dehumidifier on the rooftop of its factory to

remove the moisture from the fresh air load and

maintain the quality of its products.
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Proven Success of Controlling Humidity within Comfort Level

In 2019, Towngas cooperated with the City University of Hong Kong to conduct research at the food manufacturer to
measure the impact of desiccant dehumidification on humidity levels in its pastry workshop. The study revealed that
after the installation of a desiccant dehumidifier, the indoor humidity is continuously maintained at around 70 per
cent, demonstrating the dehumidifier’s effectiveness in adjusting indoor air quality and maintaining a high comfort
level.

Humidity level of food processing plant Humidity level of food processing plant
before installation of desiccant dehumidifier after installation of desiccant dehumidifier
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B City University of Hong Kong School of Energy and Environment conducted a survey at the food manufacturer in
2019, which indicated a difference in temperature and humidity in the plant in the presence and absence of a
desiccant dehumidifier.

Improve Packaging Process

Not only is the desiccant dehumidifier useful in
food processing, it is also suitable for packaging
lines. When cardboard boxes absorb excess
moisture, the top layer of the cardboard separates
from the corrugated layer, thus failing to serve
their function of protecting the packaged goods.
To ensure the quality of products and packaging,
dehumidifiers are commonly found in the storage
areas of food factories to maintain a constant, low
humidity level. The food manufacturer is satisfied
with  the performance of the desiccant
B Towngas installed a desiccant dehumidifier dehumidifier, while I'tS .Staff a!so enJded the

for the food manufacturer on the rooftop of cooler and more hygienic working environment,

its plant thereby bringing about enhancements in
productivity.
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