
Revolutionary 

Dehydration  

Technology 
 

 

 

Global research collaborator with Nestlé, Grupo Bimbo, Kellogg, 

Grimmway Farms, Bonduelle, Ocean Spray, Hormel & Merck 



Vancouver-based industrial 

technology company, University 

of British Columbia spin-off 

REV is a new proprietary method 

of drying a diverse range of 

materials for very large global 

markets 

Company 
Radiant Energy Vacuum (ñREVò) Dehydration Technology 



Potential market for 

REV dehydration as a 

replacement for 

freeze, air and spray 

drying estimated at 

USD$ 400bn* 

Market 
Globally diversified market opportunity 
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* Source: company data and industry reports. Data represents potential targets for REV. There is no guarantee EnWave can attract industry interest in 

these areas, or obtain commercial licenses and machine orders without an industry partner capable of demonstrating technical and economic viability.  



Method 

Method Process Economics Product Quality 

Spray & Air Drying High heat using hot air into a 

chamber or on continuous belt  

Low cost 

High speed 

Heat & oxygen damage 

nutrients, flavour, colour, 

texture, bioactivity 

 

Freeze Drying Freeze and slowly remove 

moisture through sublimation 

in large batches  

Very slow 

Capital & 

energy 

intensive 

High quality preservation of 

nutrients, flavour, colour, 

texture, bioactivity 

REV Technology Microwave energy applied 

under vacuum in a low 

temperature environment above 

or below freezing 

Low cost 

High speed 

High quality preservation of 

nutrients, flavour, colour, 

texture, bioactivity 

 

Radiant Energy Vacuum (ñREVò) 



Market Position 

 

Replace freeze drying as the new industry standard for drying sensitive, 

high-value food & biological materials: 
ü Cheaper ï up to 80% lower processing costs 

ü Faster ï process in minutes or hours vs. days 

ü Smaller ï seamless integration, smaller footprint 

ü Continuous ï reduces large batch write-offs  

ü Flexible ï controllable moisture levels 
 

Replace spray & air drying with high-speed REV method, offering similar 

processing costs with improved retention of nutrients, flavours, colours, 

textures and/or biological activity 
 

Other targeted advantages: improved live material retention, longer shelf-

life, improve solubility, value-added traits like ñpuffingò, ability to dry 

encapsulated materials 

 *Subject to individual product applications 

Targeted REV Advantages* 



Business Strategy 
Two tiers for broader market acceptance 

EnWave intends to build a royalty stream from technology licenses and 

outsource REV machine manufacturing 

 

Tier One: 
 

Strategic collaborations with leading multinationals, exclusive agreements 

for specific market segments, targeted annual royalties $5-$50M per 

customer division at full technology adoption ( 3 to 5 years from license ) 
 

Tier Two: 
 

Entrepreneurial or regional partnerships with limited territory or product 

exclusivity, targeted annual royalties of $1-$5M per partner 

 

Royalty revenues offer high margins with potentially 8 to 10 times more 

earnings leverage than conventional revenue streams.  



Major Recent Achievements 
 

Public Markets Growth 

 

Technology and Facility Progress 

 

I.P Acquisitions and Trademarks 

 

First Major Commercial Agreement (Milne Fruit Products) 

 

First Major Pharmaceutical Agreement (Merck) 

 

Multinational Collaborations Expanded 
 



Public Markets Growth 

 

Raised more than $20 million 

in equity & grants 

Substantial market 

capitalization increase 

Institutional shareholder 

base expanded in Europe, 

Canada & the U.S. 

Share liquidity in Canada & 

Germany improved 

 

ENW 5 Year Stock Chart 


