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The Haarslev Continuous Condi 
Dryer is designed for continuous 
drying of blood, feather or fish 
meal and other low fat products.

The Condi Dryer can be 
manufactured completely in 
stainless steel and has a solid 
and long-lasting construction. 
The rotor with coils is steam 
heated and the material is 
transported by means of 
paddles mounted on the rotor. 
The temperature, moisture 
content, retention time as well 
as a constant flow can easily 
be controlled and changed 
according to specific customer 
needs.

Continuous Condi Dryer
Efficient and controllable low temperature continuous dryer

The Condi Dryer can be 
produced as a vacuum dryer 
and optionally be supplied with 
adapted cyclone and fan.

Advantages
The Condi Dryer gives you the 
following advantages:

Low temperature drying •	
maintains the proteins and 
gives you a better quality of 
meal
The moisture content can be •	
controlled
The product flow inside the •	
Condi Dryer is uniform and the 
retention time is constant. 
Low energy consumption•	

Comprehensive tests in 
compliance with European 
standards are made before each 
shipment to ensure the quality.

Haarslev Industries
Haarslev Industries is an 
innovative and dynamic 
company, one of the world’s 
leading companies within 
handling and processing of 
by-products from food-related 
industries.

Atlas-Stord Denmark, Sværtek, 
Stord-Bartz, Tremesa and Flo-
Dry Engineering are members of 
the Haarslev Group.
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Type
Heating 
surface

(m2)

Pressure

(bar)

Length

(mm)

Width

(mm)

Height

(mm)

HCD40 40 7-10 6,750 1,570 2,050
HCD60 60 7-10 7,050 1,770 2,200
HCD80 80 7-10 7,740 2,050 2,600
HCD100 100 7-10 9,700 2,050 2,600
HCD150 150 7-10 9,750 2,200 3,200
HCD260 260 7-10 11,290 2,800 3,650
HCD320 320 7-10 12,600 3,000 3,850
HCD380 380 7-10 14,000 3,000 3,850
HCD480 480 7-10 14,150 3,300 4,110

We reserve the right to alter the specifications at any time without prior notice.

Technical Specifications


