Qualitative algae drying
for the food industry
Algae consumption is the new trend
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Affordable solution to the
shortage of essential nutrients
A glance into the future

ANDRITZ Gouda drum dryer
The pinnacle of industrial drying
Algae paste is usually dried with an atmospheric, double drum dryer, which is drum
drying with an open machine at atmospheric
pressure (normal air pressure). For more
than a century, ANDRITZ Gouda has been
specializing in food processing production
lines based on the advanced drum drying
technology.

Algae paste dries
extremely fast
The drum dryer is a so-called thin-film contact dryer. A very thin layer of the product
to be dried is applied to the outside of a
rotating cylinder (drum). This drum is heated
on the inside by steam. When in contact with
the heated surface, the liquid evaporates

ANDRITZ Gouda drum dryer

very quickly from the thin product layer.
Algae for various end products

Steam heating provides uniform temperature distribution over the drum surface, and
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new product and they are subject to very
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Innovative production
process

of the oxygen in the atmosphere and consume a large amount of carbon dioxide

tosynthesis, algae are largely responsible

value. Water is removed, and a yogurt-like
substance that can be processed in different

The viscous algae paste dries extremely

ways remains. One possibility is to dry the

well under these conditions. If other types

Algae in powders, tablets, or capsules have
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The beginning and the
end of the food chain
In the food industry, one of the hot topics
is how we will feed mankind in the future.
Because algae are available in abundance,
they can provide an affordable solution for

is possible to remove more water first of
all by mechanical means in a centrifuge,

Unique selling points
Highly efficient drying process
Particularly suitable for viscous materials
Superior and constant product quality

Algae film on an ANDRITZ Gouda dryer

so the drying process starts with a more

And if that is not enough

atmospheric drum dryer, water evaporates at

concentrated product. Separating water

An alternative process for algae drying
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mechanically is much cheaper evaporating

uses a vacuum double drum dryer. The
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quality production process.
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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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