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Continuous Condi Dryer

Efficient and controllable low temperature continuous dryer

The Haarslev Continuous Condi The Condi Dryer can be produced  « Low energy consumption
Dryer is designed for continuous as a vacuum drier and optionally be Comprehensive tests in
drying of blood, feather or fish supplied with adapted cyclone and compliance with European
meal, and other low fat products.  fan. standards are made before each
The Condi Dryer can be Advantages shipment to ensure the quality.
manufactured completely in ; ; .

pletely The Condi Dryer gives you the Haarslev Industries

stainless steel and is a solid and

long-lasting construction. The rotor !—Iaarslgv Industries is an
with coils is steam-heated and the  * Low temperature drying maintains innovative and dynamic company,

The temperature, moisture content, « The moisture content can be processing O_f by-prgducts from

retention time as well as a constant  controlled food-related industries.

flow can easily be controlled and « The product flow inside the Condi Atlas-Stord Denmark, Sveertek,

changed according to your specific Dryer is uniform and the retention ~Stord-Bartz, Tremesa and Flo-Dry

needs. Engineering are members of the
Haarslev Group.

following advantages:

time is constant.



Technical Specifications

Heating Pressure

Type surface (Psi)
(ft*)

HCD40 431 102-145

HCDG60 646 102-145 278

HCD80 861 102-145 305

HCD100 1076 102-145 382

HCD150 1614 102-145 384

HCD260 2799 102-145 444 110 144
HCD320 3444 102-145 496 118 152
HCD380 4090 102-145 551 118 152
HCD480 5167 102-145 557 130 162

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