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Modification treatment
Adjusted to raw material

ANDRITZ Gouda drum dryer
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Starch modification process

steam or its condensate and the product to
be dried. As a result of the product coming
into contact with the heated outside of the
drum cylinder, the water in the thin product
film is evaporated. When the cylinders have
rotated through two-thirds of a revolution,
the solid matter is scraped off the cylinders
with a knife.

Knife holder
The clever design of the knife holder guarantees even knife pressure over the entire
length of the drum. The use of specific materials prevents vibrations that result from
scraping and guarantees uniform product
removal. The knife pressure can be controlled easily from outside the process area.

Dried starch transport
One discharge screw and a pneumatic
conveying system transport the dried

Starch drying on a drum dryer

Benefits
Improved solubility

starch to the downstream process steps

Improved organoleptic quality

before it is packed or stored in a silo. The

Improved freezing and dew stability

drum dryer is available in a variety of sizes,
from 0.75 m² up to 28 m². More than 1.000

Less gel synerisis

ANDRITZ Gouda drum dryers for this ap-

Increased cloudiness of gel and films

plication are operating around the world.

ANDRITZ Gouda
ANDRITZ Gouda has been implementing
complete process solutions for the environmental, chemical, and food industries
for over 100 years. As a machine manufacturer as well as process solutions expert,
ANDRITZ Gouda is able to handle all of the
stages involved in designing and building
plants, including engineering, service, installation, and commissioning.
ANDRITZ Gouda, as part of the international ANDRITZ GROUP, has several pilot
plants available to test new materials, generate design data, and provide representative product samples. The proven calculation model for scaling up to industrial size
ensures successful application in full-scale
processing.
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