PRECOOKED SEMOLINA & PASTA
DRYING TECHNOLOGY

A high efficiency dryer with a unique design

Presented by Mohamed LAMMI




Drying Is an essential stage in pasta and
precooked semolina lines

A Pasta line with Rotante drying
1000 to 3000 kg/h
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A high efficiency dryer

with an innovative design

90% energy efficiency

reduced energy consumption

Homogeneous finished product
with maximum quality guaranteed

Rapid product changes
User-friendly operation

Reduced maintenance

MORE PRODUCTIVITY AND PRODUCT QUALITY




THE EVOLUMa DRYER
Dryer 0s appl i

Typical data :

Size from 0.6 mm up to 50 mm

No Shape limitation

Drying rate from 40% back to 0.5%

Rotante technology could be applied to most of all
ADriedo food product

Typical product range : Extruded product, Pasta, Couscous,
- Pellets, Ingredients, Bulgur, Pet food, Fish feedé
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— THE a DRYER

A unique design

Product progresses very gently in a linear mode via the

Continuous Screws covered with stainless steel screens
«Winding cage »

Archimedes
Continuous Screw
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* THE EVOLUMa DRYER

A robust & reliable design
=> All geared motors and fans located outside the Drying

Chamber at the Upper frame : away from heat and moisture

Centrifugal Recirculation Fans (6 to 10) Centrifugal Exhaust Fan
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Heating Coil




* THE EVOLUMA DRYER

A robust & reliable design

nottom - «Winding cage»,composedof several => Fully tight drying
fromo Archimede screwcov ith, metalic mesh chamber
_ sheet= the heartof th
in SS
- linfeed collector, 1outfeed collector
- 2dust exhaustneverending screws
A
Product Archlmede nev§r IP;odléct Dust exhaust
Outfeed ending screwwith SS niee screw device
collector meshcover collector
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