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Evaporator
Before converting the product into the powder, the liquid feed should be thickened as much as possible through expelling the extra water. This thicken-
ing process occurs in multi-stage evaporators in which, by making a vacuum condition, boiling temperature of the feed is reduced. The greatest
advantages of falling film evaporators are heat recovery and mild processing conditions. The generated vapor in each stage is reused to heat up the

feed in the next stage and consequently the heat consumption drops significantly. In falling film evaporators, liquid declines the calendria as a thin layer

with a short residence time. Due to the continuous evaporation, as the liquid falls inside the tubes, its flowrate declines. Discrepancy of flowrates in

tubes is a mjor problem in design and manufacture of these evaporators that roots from incomplete distribution.
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The use of Falling Film Evaporators in Dairy Industry
- Milk Processing and Powder Plant

- Sweetened Condensed Plant Malted Milk

- Baby Food Formulation Plant

- Nutraceutical Powder Plant

- Whey & Whey Derivatives Processing Plant
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1. Dispersion of thick liquid feed into fine droplets.
2. Mixing the fine droplets with hot air to maximize the heat transfer.

3. Collecting the powder from the air stream.
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Spray Dryer
Spray Drying is the best method to produce heat sensitive materials for different industries like Food and Pharmaceutical. This method not only
facilitates production of heat sensitive materials but also produces powders with excellent similarity in shape and size. Before sending the feed to the

spray dryer, it should be evaporated as far as possible. This evaporation takes place in falling film evaporators, where by the use of reduced pressure,

boiling temperature has decreased.

There are many applications for spray dryers in various fields, some examples are mentioned below:

FOOD PROCESSING INDUSTRY OTHER INDUSTRIES

Instant Coffee Plant Vegetable Dyes

Instant Tea Plant Herbal Extraction

Coffee Creamer/Non-Dairy Creamer Plant Detergent Powder

Honey Processing Plant Gelatin (Edible/Industrial /Pharma)

Soy Milk / Powder Plant
Egg Powder Plant
Starch, Glucose & Its Derivatives Plant

Refined lodized Free Flowing Salt Plant
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Research and Development

We are honored to declare that, to develop state of art design and strengthen the ties with

academic centers, we collaborate with one of the best research teams from Sharif University.
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Our Services and Advantages

e The only Iranian Manufacturer of spray dryers with three stages.

o The only Iranian Manufacturer of falling film evaporators with novel
design and heat recovery.

e Limited fouling in tubes.

e Services for Turn-Key projects.

Complete Engineering Services.

Complete Powder Recovery.
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