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New application for GEA Barr-Rosin technology achieves better quality and reduced explosion risk when drying amino acids

GEA Barr-Rosin has recently been awarded a new contract to supply its ROSINAIRE™ paddle dryer to a multi-national food ingredients company for the gentle and efficient drying of amino acids.  The ROSINAIRE™ provides effective drying of this thermally sensitive product and offers a level of quality and operational safety that is so far unmatched in the food industry.

In contrast to directly heated drying technologies which use hot air as the drying medium, the unique design of the ROSINAIRE™ with its high-speed rotor, promotes a thin-layer of moving product against the dryer’s jacketed shell, resulting in efficient heat and mass transfer.  Without this indirect heating, thermally sensitive food products, such as these amino acids can be dried without oxidation or the risk of thermal damage and loss of nutritional value. 

Explosion protection

For stability and shelf-life, amino acids and other food additives need to be dried to low moisture contents.  At such levels, these products can require very little activation energy to explode and so it is advantageous to keep oxygen levels to a minimum, thereby ensuring a safe environment.  Using the indirectly heated jacket, the design of the GEA Barr-Rosin ROSINAIRE™ minimises the presence of oxygen and the subsequent risk of explosion. 

This continuous amino acid drying application also benefits from low power consumption, and consistent residence time, ensuring a homogeneous product without oxidation. 

Practical operation, easy cleaning and low product losses

“In the past companies have used inferior batch paddle dryers and heated mixers for this application,” explained Francis Chartrand from GEA Barr-Rosin.  “However these batch processes do not have the safety benefits of the ROSINAIRE™ and they are not so practical to operate.” In comparison, the ROSINAIRE™  with its thin-layer heat and mass transfer has very little product in residence at any one time so it can be easily stopped, restarted and cleaned with the minimum of product losses.

Additional benefits of the ROSINAIRE™ technology include: small footprint, robust reliable design, relatively short residency time, the ability to handle a wide particle size distribution and the fact that there are no rotary joints that can cause leaks or allow contamination into the product.  In summary, this is a perfect combination for such a value added-application.
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About GEA Barr-Rosin

GEA Barr-Rosin, a member of the Process Engineering Segment of GEA Group, is a leading supplier of industrial drying systems, offering numerous technologies to dry wet materials, ranging from granules, cakes, sludges, powders and slurries.  With thousands of references worldwide, GEA Barr-Rosin drives for excellence and maintains their leading position by continually focusing on product quality, system reliability, energy savings and emission control. For further information visit www.barr-rosin.com.
About GEA Process Engineering
GEA Process Engineering develops, designs, and markets production plant equipment and processes for the dairy, brewery, food, pharmaceutical and chemical industries. With sales close to EUR 2.6 billion in 2013 and 5,900 employees working in more than 40 countries, GEA Process Engineering is recognized as a world leader within liquid processing, concentration, industrial drying, powder processing & handling, emissions control, solid dosage forms & sterile products, and aseptic packaging. GEA Process Engineering is a business segment of GEA Group, headquartered in Germany. For further information visit www.geap.com
About GEA Group

GEA Group Aktiengesellschaft is one of the largest suppliers for the food processing industry and a wide range of other process industries. As an international technology group, the Company focuses on process technology and components for sophisticated production processes. In 2013, GEA generated consolidated revenues in excess of EUR 4.3 billion, more than 70 percent of which came from the food sector, which is a long-term growth industry. The group employed about 18,000 people worldwide as of December 31, 2013. GEA Group is a market and technology leader in its business areas. It is listed in Germany’s MDAX stock index (G1A, WKN 660 200) and the STOXX® Europe 600 Index. Further information is available on the Internet at: www.gea.com.

