P

L Dlume June 2008 wyew . foodtradereview.corm

FOOD TRADE REVIEW

A Food Trade Press Publication

Since 1931, the monthiy journal for food manufacturars, processors and packers

The NEW UK and Eire

agent for @ﬁeﬂlﬂ

Processing Systems

Reliable and successful

technology that gives:

= Manufacturing for all types of food products
* Terlotherm scraped surface heat exchangers
* Horizontal and vertical batch vessels

* Vacuum and pressure product preparation

* Van Meurs aseptic bag in box filling
from 5 to 1000 litres
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Teletherm patented scraped surface heat
exchanger for heating and cooling.

E, g Terlet processing vessels
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Delfin Mistral range from
Flextraction expands

A compact, dual processing
homaogenizing system which com-
bines the functions of mechanical
and ultrasonic homogenizing for
faster sample preparation, is the lat
st addition to the range of labora-
tory equipment available from
Scientific Laboratory  Supplies
[SLE).

The DPS-20 from PRO Scientific
feateres an innovatve, three-in-one
desipn amd affers wsers the choice
of fully automated ultrasonic
homogenizing configuraton, fully
sutpmated mechanical homogeniz-
ing, or both, This advanced system
offers users optimum contral and
Rexibility and is therefore an ideal
choice to best support a wide range
of processing meeds and by merg-
ing the advantages of cach homoge-
nizing  method,  maximum
timesaving is achieved.

Mechanical or ultrasonic homaog-
enizing can be used together, or
independenty of each other, resule.
ing in faster and more efficient
sample breakdown. This ensures
minimal, or no heat introduced
and therelore more precise particle
size reduction, all completed with-
in 4 moise reducing enclosure, Also,
its automation capacity allows for
repeat processing and consistent
results, freeing-up tme for other
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work to be completed in the labo-
ratory.

Features include, a high-perform-
ance brushless motor which povwers
the mechanical homogenizer, a 130-
watt ultrasonic precessor which
delivers constant amplinede through-
out processing all howsed within a
sound-ahating enclosure with LEL?
interior lighting and a clear polycar-
bonate door providing users with a
full view of the inside chamber.

The system can be used with
15ml, 16ml, Yml and 50ml tubes
through its innovative caronse] rack
design and additional carousel
racks can be purchased for guicker
lpad tme. Up to 20 samples cam be
processed in onc mun, or include
two rinse positions or setup for
every other position to be a rinse
position. A typical munime for 20
samples is onder 10 minutes.
Onboard computing enables the
system to storeup to 10 different
homogenizing programmes in
memory, of it can be wsed in the
manual mode for individual sam-
ple processing.

The DPS-20 system s ideal for
sample preparation in the pharma-
ceutical industry where high vol-
ume sample  processing s
imporiant, food processing, indus-
trial amd environmental,

Dinnissen’s new
Pegasus” Mixer

A new model of the famous
Pegasus® Mixer series, dries pow-
ders, granoles and granulates
quickly and energy-efficicntly.

The mixer carcfully disperses
the raw materials in the air while
at the same time blowing warm
air around the individual gran
ules and powder particles to dry
them. The ability of the Pegasus™
mixer to dry such materials
makes it very well suited to
extend the shelf life and modify
the moisture content and condi-
ton of a wide range of powders,
granules and granulates such as
flour, starch, spices, pits, seeds,
and chemical producis.

The perfectly designed paddies
create an optimum  fluidized
zone by gentdy suspending the
raw materials in  the air
Depending upon the specific
raw materials used, the Pegasns®
mixer can be adjusted to a wide
range of mixing settings.
Powders, pranules and granu-
lates can be mixed slowly or
extremely quickly, with a short
or long residence time, and in
very large or exiremely small
quantities.

The mixing mechanism and
the associated fluidized zone
technigue of the Pegasus” Mixer
have proven to be very well suit-
ed for drying powders, granules
and pranulates quickly and with
minimum encrgy consumption,
The newest model of the
Pegasus” Mixer was therefore fit-
ted with an extra functionalicy:
the ability to blow hot air around
the  sospended  particles.
Depending upon the raw materi-
als 1o be dried, the air tempera-
ture can be adjusted (100-140°C)
a5 well as the flow and moisture
content of the air blown through

the particles.

The drying process in the
Pegasus” Mixer is carried ot
extremely efficiently, as only a
very small quantity of air is
needed to thoroughly dry the
gently suspended particles, A
relatively low airflow speed s
needed to reach all the powder
particles or granules in the flu-
idized zone. The moisture
absorption capacity of the air is
also utilized to the maximum
extent, as the air used makes
optimum contact with the parti-
cles to be dricd, Fimally, the
entire drying process is con-
trolled in a fully sutomated fash-
ion  and  fixed  drying
programmes can be unsed to
obtain opoimum drying results,

The combination of all these
factors means that Dinnissen’s
new Pegasus® provides clients
with an extremely efficient and
low-gnergy mixing solution, In
addition, clients profit enor-
mously from the fact that the
extensive operational fanctional-
ity of the P'cgasus' can be com-
bined with the drying operation.

Raw materials can be weighed,
ground down, mixed, sprayed
with liquids, and then dried in
an integrated fashion. This can
be done in continually varying
compositions and operational
combinations while at the same
time quickly and easily changing
from one recipe to another. The
hotair treatment in the Pegasns’
Mixer can also be nsed to steril-
ize products such as spices, pits
anel seeds which are used in sal-
ads and ready to eat meals. The
drying operation in the Pegasus”™
Mixer can be carried out in
batches as well as on a continu-
ous mixing/drying basis.

Contict Dinnissen Process Technakagy on tel +31 174 873555
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