
Microwave Dryer Grains Dryer
Microwave Drying Machine for
Soybean Flour Barley Oatmeal

Introduction
Dryer grains are the star of the show when it comes to baking
bread. They’re the star of the show, that is, if you can get
them to work in your dryer. In this blog post, we’ll explore
how to introduce and apply microwave dryer grains, so that you
can get the perfect results every time you bake. We’ll also
cover some tips for getting the most out of your dryer and
preventing problems from arising. So read on and learn how to
get the most out of your microwave dryer grains!

Dryer Grains Introduction
Dryer grains are composed of the endosperm, germ and bran. The
germ is the embryo of a grain and the endosperm is the outer
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layer that contains the nutrients for germination. The bran is
made up of the chaff and other removed parts of the grain.
Dryer grains are divided into three categories based on their
moisture  content:  low  moisture,  medium  moisture  and  high
moisture.

Low  Moisture  Dryer  Grains:  These  grains  have  a  moisture
content below 12 percent. They are used in dryers with a
capacity less than 25 kg/h.

Medium Moisture Dryer Grains: These grains have a moisture
content between 12 and 24 percent. They are used in dryers
with a capacity between 25 and 50 kg/h.

High  Moisture  Dryer  Grains:  These  grains  have  a  moisture
content greater than 24 percent. They are used in dryers with
a capacity greater than 50 kg/h.

Soybean Flour Barley Oatmeal
Soybean flour barley oatmeal is a breakfast item that can be
cooked quickly in the morning. Soybean flour is a type of
gluten-free flour made from soybeans. It has a neutral flavor
and can be used in many recipes. Barley is also a gluten-free
grain, and it can be used to make oatmeal. Oats are ground
into a fine powder and then mixed with water to form a paste.
The paste is then cooked in boiling water or on the stovetop
until it becomes thick. Soybean flour and barley are two types
of grains that can be cooked in the microwave.

To cook soybean flour barley oatmeal in the microwave, wet the
oats and add them to a microwavable bowl. Add enough water to
cover the oats and stir well to combine.Microwave the oats on
high for 1-2 minutes, or until they are heated through and
soft. Stir occasionally during cooking so that they do not
stick to the sides of the bowl. If desired, toppings such as
sugar, vanilla extract, or honey can be added before serving.



Conclusion
In  this  article,  we  will  discuss  the  introduction  and
application of microwave dryer grains. We will also cover the
types of dryer grains that are available on the market, as
well as their applications. Finally, we will provide a guide
on how to use a microwave dryer grain dryer machine.


