Vacuum Freeze Dryer
Principle And Application
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® For preserving the characteristics of the original substances (e.g. pharmaceutical products or coffee)
® For preserving the original form (e.g. animal preparations, archaeological objects, flowers or books)
@ For conditioning the material (e.g. freeze-dried fruit in yoghurt)
@ For the sample preparation for chemical or biochemical analysis

(e.g. investigation of trace elements in foods, sludge or soil)
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conversion table Vapour pressure above ice (ice temperature(°C)=pressure (mbar))
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