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Freeze drying Process (Snowman, 1997)
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Flg 2 Freeze drying Cycle

Freeze Drying Cycle

3:00 6:00 9:00 12:00 15:00 18:00 21:00 24:00 2700 30:00 33:00 36:00
s Shelf Temperature

w— Product Temperature measured with thermo probes
- e e Temperature measured with TLC (or BTM)
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Freeze Dryer
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