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CABLE & TYPES

Introduction

Cable is assembly of two or more than two
conductor in running side by side or bundled form.
It is used in building wiring and used in industry
and commercial places to aim of trasmit power or
signal from one to another, and it is very important
to install wire of good quality otherwise it would
burn down. It is very careful about selection of
cable according to requirement. There are many
types of cable that are found in market according
to use like there are also communication cable
used to transmit low power signal and for uses of
electronic signal purposes and Fibre optical cable
used for optical data throufg light source to
receiving devices and the cable which is used to
transmit electric power is called Power cable.

Basic parts of power cable

1.Conductor

Copper and aluminium are used as a conductor
material in cable because of higher electrical
conductivity solid or number of bare wires either
made up of aluminium or copper to make a power
cable.
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2.Insulator

Most used insulator in cable like insulated like poly
vinyl chloride, impregnated paper, butyl rubber,
cross linked polythene but paper insulated cable is
preferred because of their high current capacity
and generally reliable and having a long life.

3.Inner Sheath

It basically used for protecting the cable from
moisture because moisture evaporate the property
of insulation. It made of lead alloy, and these
strengths withstand the internal pressure of
pressurized cables. The material should have
nonmagnetic material in inner sheath. In power
cables there is an aluminium sheath is used
because it is cheaper, smaller in weight and high
mechanical strength than the lead sheath.

4.Armouring

Armouring is done by galvanized steel wire, or two
layer of metal type are applied over sheath for
protecting it from mechanical damage. The steel
wire nis normally used because it has high
longitudinal strength.

5.0versheath

It gives the mechanical strength to cables. It
protects from all over damage like moisture,
corrosion, dirt, dust and so on. The thermoplastic
material is used making over sheath.

READ MORE....




Types of Cable

1. Ribbon Electric Cable

It consists of multiple insulated wiring running
parallel with one another and used for multiple data
transmission like this is used to connect the CPU
with motherboard. And are generally used for
interconnection of networking device.

2.Shielded Cables

It consists of one or two insulated which are covered
by a woven braided shield or aluminium foil for
better signal transmission and removing
irregularities in frequency and power and external
interference in radio. These cables are also used to
transmit high voltage and are protected by shield.

3.Coaxial Cable

It consists of solid copper or steel conductor plated
with copper which is enclosed in the metallic braid
and metallic tape. This is entirely covered by with an
insulated protective outer jacket. These types of
electric cable are used for computer networking and
audio video networking. It is used in telephone
trunk line, broadband internet, high speed computer
data busses, cable television and connecting radio
transmitter.

4.Twisted Pair Cables

It has two or more insulated copper wires which are
twisted with each other and are colour coded. These
are used in telephone cable and resistance to
external interference can be measured by number
of wires.

5.Fiber Optical Cable

These types of cable are used to transport optical
data through light source to the receiver. It is
assembled similar to electrical cable but containing
one or more optical fibre that are used to carry
light.

6.Instrumentation Cable

These are flexible and shielded cables for
transmission of signal between equipment in
industrial installation. Especially suitable for
optimum data transmission with high level of
electromagnetic interference.

7.Underground Cable

Underground cables are employed to transmit and
distribution of electrical power where there is
impractical to use overhead transmission line, or
this is used in congested area where there is
impossible to use overhead transmission line.

Selection of Cable

For consideration of cable for correct size and for
type of application, some factor to be considered
such as following:

a)System voltage
b)Current carrying capacity
c)permissible voltage drop
d)Short circuit rating
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CHANGE ROOM AND ANTE ROOM

IN FOOD INDUSTRY

Introduction

The advancement in process technologies and
engineering has made the process of scaling up a
food production unit easy and cost-effective. The
major concern which prevails in the current
scenario is the hygienic and sanitary design for a
food factory and its essential premises. Change
Room and Ante Room play a critical role in
reassuring the focus on quality and hygienic design
and ensures to lessen/nullify the contamination
from man-material movement.

Requirements on Hygiene &
Sanitary Practises

Changeroom and Ante Room are essential
requirements in reinforcing the Hygiene and
Sanitary practices in any food industry. All
processing operations should be carried out in
such a way that the risk of contamination of the
product or packaging materials by any hazard is
avoided. Such hazards may include:

e Physical/foreign matters (e.g., metal, glass,
plastic, insects, dust/dirt, etc.)

e Chemicals (e.g., allergens, cleaning agents,
disinfectants, lubricants)

e Spoilage/ pathogenic micro-organisms.

Change Room and Ante Room

Entrance from non-production to production areas
is practiced via Change rooms. Entrance into ‘high-
risk’ areas is through a further Ante-room
specifically designed for high-risk operations
(Hygiene station etc.). A single one-way flow of
production operations from raw materials at the
beginning to finished products at the end
minimizes the possibility of contamination.

Functional requirement of
Changing room

e Air Curtain to be provided as a barrier between
external side and Changeroom 1.03 Self-closing
doors, proper lighting, and ventilation.

e First aid kit to be made available.

e The informative boards/poster about required
personal hygiene practices and fire/emergency
exits to be displayed.

e Cross-over barrier/bench provided before entry
into production area from the change room.

e Work clothing should be changed at the
entrance of the unit and given to the laundry at
the end of the day. Employees should not come
to work (from home) in their work clothing nor
launder their work clothing themselves.

READ MORE....
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e Before putting on factory clothing, the staff is
required to undertake hand hygiene procedures
to reduce the risk of cross-contamination to the
food manufacturing area. This requires the
provision of hand-wash sinks with detergent and
hand drying facilities.

e Hand washbasins to service a single hand wash.
Hand washbasins must have automatic or
elbow/foot-operated water supplied at a suitable
temperature.

e Suitable hand-drying equipment, e.g., paper
towel dispensers or hot-air dryers. Closed-circuit
television (CCT)/cameras/sensors as a potential
monitor of hand wash compliance may be
installed.

e Ensure availability of Sanitizer dispensers
adjacent to the high-risk production area.

Ante Rom/Ante Area

Engineering proper HVAC systems for critical
environments often involve distinct areas of room
pressure control and directional airflow. An
anteroom between a primary room and corridor
ensures a safe airflow buffer zone between the
controlled pressurized space and an unclean area.
The two spaces are separated by a completely
walled area with a door. However, in some
applications, an ante area without walls or a door
can achieve the same effect.

Hygiene Stations for High-risk
food processing areas

e Hand washing and hand disinfection devices.

e Sole cleaning and sole disinfection equipment.

e Shaft cleaning and shaft sole disinfection
devices.

DESIGN+BUILD FOOD FACTORIES. ONE STOP ENGINEERING SOLUTION 6

e Hand drying system.

e Non-contact sensor-controlled soap dispenser:
doses an adjustable amount of liquid hand
cleaner for hand cleaning.

e Non-contact sensor-controlled hand wash basin
with hot water supply is activated by a sensor for
an adjustable time, integrated with paper towel
dispenser followed by a hand dryer.

¢ Non-contact sensor-controlled hand sanitizer
dispenser for 2- hand wetting, doses an
adjustable amount of disinfectant into the hands
for better hygiene.

Conclusion

Personnel hygiene regimes are critical in reducing
the potential for food contamination incidents.
Whilst much can be done to design suitably hygienic
and cleanable changing rooms and equipment that
facilitate these regimes and allow them to minimize
cross-contamination to  operatives and the
environment, the success of such regimes is still
dependent on the actions of the operative. Future
changing room designs, therefore, must concentrate
on aiding the compliance and consistency of
implementing these personnel hygiene regimes,
perhaps by incorporating the results of
psychological assessments as to why operatives do,
or do not, undertake tasks.


https://www.setra.com/blog/hvac-trends-2016?_ga=2.91501914.1579867185.1551358513-1967998435.1549631139
https://www.setra.com/blog/room-pressure-guidelines-in-healthcare-1?_ga=2.59793005.1579867185.1551358513-1967998435.1549631139
https://www.setra.com/blog/room-pressure-guidelines-in-healthcare-1?_ga=2.59793005.1579867185.1551358513-1967998435.1549631139
https://www.setra.com/blog/how-to-measure-velocity-and-flow?_ga=2.59793005.1579867185.1551358513-1967998435.1549631139

FOOD INDUSTRY

NACIN holds training on the food
import clearance system.

Recently, in Lucknow, the National Academy of Customs,
Indirect Taxes and Narcotics (NACIN) held a crucial Food
Import Clearance System training session for its officers,
underscoring the significance of this knowledge in their
roles.

The training was specifically on Food Import Clearance
for Authorized Officers with the collaboration of FSSAI for
Trainee Inspectors at NACIN, Lucknow. The officials
called it an integral part of CBIC's (Central Board of
Indirect Taxes and Customs) Induction Training Program
for Inspectors.

Manvesh Kumar, Director (Import), and Dr Sujata Singh,
AD (Import), FSSAI, New Delhi, visited the trainee
inspectors.

PMG
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The government orders NAFED and
NCCF to start the procurement of 5
lakh tonnes of onions.

Since the Rabi-2024 harvest has begun to arrive in the
market, the government has instructed NCCF and NAFED to
begin procuring 5 lakh tonnes of onions directly from
farmers to meet the buffer need. To guarantee that
payments to the onion farmers are sent by Direct Benefit
Transfer to their bank accounts, NAFED and NCCF are
required to pre-register the farmers prior to the purchase.

Because they make up between 72% and 75% of the nation's
annual crop, rabi onions are essential to the availability of
onions in the nation. Due to their longer shelf life than Kharif
onions and their ability to be stored for supplies until
November or December, Rabi onions are also essential for
guaranteeing year-round availability of onions.

3 . )



National Restaurant Association of India

Voice of the Indian Restaurant Industry

NRAI Pune Chapter presents an

Creative packaging options: A 9.2%

enlightening session on data-driven
innovation and the implications of Al.

The impact of Al on hospitality was the topic of a
successful panel discussion sponsored by the Pune Chapter
of the National Restaurant Association of India (NRAI),
ushering in a new age in hospitality. Prominent speakers
at the event were Ayush Awasthi from RenoApp, Vijayan
Parthasarathy from ReserveGo, and Jaytesh Calpakkam
from The Internet Generation.

The panel discussion aimed to highlight how artificial
intelligence is revolutionizing the hospitality sector. In the
end, everyone agreed that data and Al are revolutionizing
every industry and providing previously unheard-of
efficiencies and opportunities. The conversation

emphasized how important Al and data analytics are to
understanding and improving customer services.

CAGR for food and beverage is
predicted by the BCC study.

According to the most recent BCC Research report, the
market for Active, Controlled, and Intelligent Packaging for
Foods and Beverages is expected to rise at a compound
annual growth rate (CAGR) of 9.2% from 2023 through 2028,
from $37.8 billion in 2023 to $58.8 billion.

The study comprehensively analyses the global market for
active, controlled, and intelligent packaging in the food and
beverage sector, emphasizing segmentation based on type
and application. Both global and regional levels of analysis
are covered; the base year 2022 is used, and projections from
2023 to 2028 are shown exclusively in terms of revenue.
Active packaging" encompasses technologies such as
temperature control and antimicrobial agents.

Parle Agro will spice up festivities this
summer with a new campaign from Appy
Fizz.

Parle Agro introduces a dynamic 360-degree multimedia campaign to
enhance its well-known effervescent beverage, Appy Fizz. This latest
advertisement, which stars Kriti Sanon as the brand spokeswoman, is a
visually spectacular experience. The ad emphasizes Gen-Z's demand for an
exceptional experience at all times.

Turning any moment into an amazing one is central to the commercial film.
Young people who are looking for unique experiences that are both
aspirational and social media-worthy find resonance in the ad, which
reflects the brand's attitude of bringing excitement and vitality into the
lives of its customers. This idea is made real by the TVC, which exudes
confidence, attitude, and aspiration. The ad, which sets the upbeat and
thrilling tone for the celebrations, encapsulates the essence of the lively
party with its upbeat music, dynamic imagery, and lyrics in both Hindi and
English.
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HIGHLIGHT

22 MARCH

WORLD WATER DAY

NOD TVIINHITL-NON

World Water Day reminds us of the critical -
importance of safeguarding our planet's most ==
precious resource. Access to clean water is a 2
fundamental human right, yet millions still lack
this basic necessity. Let us pledge to conserve,
protect, and ensure equitable access to water for
all.

NITH THE HIJE'E.‘GF'JO"(, UNITY, AND
2OLORS BRING RENEWED ENERGY,

|T-'\;_'ID E‘)‘Ei.!'r'DNE! 23 MARCH

HoOLI

Holi is a Hindu festival celebrated in India and
Nepal, marking the arrival of spring. Participants
joyfully smear each other with colorful powders
and water, symbolizing unity and the triumph of
good over evil. It's a time for fun, forgiveness, and
the renewal of relationships, accompanied by
music and sweets.

MARCH
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DID YOU KNOW?2

Patato starch production equipment refers fo the machinery and equipment used to

extract starch from potatoes. The process of potato starch production fypically invelves
several stages, including cleaning and washing, crushing and grinding, starch extraction
and purification, and drying.

Process

1. Potcta cloaning and washing equipment: This squipment is used fo remave dirt, wones, and other imperitios

POTATO STARCH T 8 o

2. Potata crushing ond grinding equipment: Tlmquwn-ln und »budn dm!npnmasmhwul

PRODUCTION EQUIPMENT T

ok equipment: This equipement i used to seporots the sharch frem other

mndﬂ-mmmmwm 1ty inchode mochines such os cemtifuges, sieves,
Inydre cyclones, and decanters.

4 Mmﬂmwrmﬂnm:LhuhmmumdwpmMnmnhM
istency, This may be dons using equipesent such o3 lash
drp!n.nlwy*\m&y‘n or Muidized bed deyers.

thet may be used in potols storch producton indudas sroge sdos for raw pofotoss
h ! for mai il between stoges of the
cndmwlmidu'ud" Eiquids and shurry

LNTIENOD TVIOINHOIL

ot 3
Working principle \-’ \—'

5. Starch dewatering w&mwmmm‘mhwwmmmﬁd it

« The working principle of potato warch production equipment it ko separate e starch from cther mhdﬁd» 2 . This b dons
—d P""‘""‘F Lc J vsing

mwmdhmmdﬂméynnumnwmiﬂlnurbhhmlwl e Tk s = bad

and processes ured dupending hmdhmhwwdm

mdwhrba; = B &, Cantrol and monitoring systems: These syshems are used bo monitor and contrel the variows

pro<esses ond mochimes involved in poteto sterch producsion. Thiy may inchde sensors,
ble logic controllers (PLC), and h chine intecfoces (HMis],

Equipments used B st i 1o omaia it cnc sy st

machines and shages i hpninb shn:hpmdﬁ'mpmmu
Pdmmmwwwhmmdmdmnndmndlm r
shich together patatoes, The major in petate starch
froduction equipment inchude:

1. Raw materic] handling equipment: This equipment is uied fo fransport and store potatocs
before they are processed. H may inchede machines such as comveyors, elevators, and storage

Key manufacturers

siles. 1. GEA Group AG
2. Alfo Lovel AR
2. Clecning and washing equipment: This equipment is used fo remove diet, sbones, and ofher 3. Andritz AG
impurities from the potatoes. i may inchede machines such a3 pototo washing machines, stane. 4, Bihler AG
remavers, and designers. 5. Nijhuis Industries.
4. Myorda Group Co, Lid.
3. Crushing and grinding squipment: This equipment is uied to breck down the palotoss into 7. Thenghou Jinghua Industry Co. Lid,
small pioces or partiches to focilitate the extraction of starch, It may inchude machines such as. &ﬂunql-agﬂnquamhhdumqhdnﬂnwmm
potato crushers, rasping machines, and grinders. 9. Arrowroot Technologies Pyt
10, Swestik Mierolab.
4, Starch i i purificati i ‘This equipment is used bo separate the sharch

from ather companants of the potato, such a5 fiber and protein. It may incude machines such o5

eanirifuges, sieves, hydro epclons, and decanters.

Fact1

Cutting-edge potato starch production equipment integrates advanced processing technologies,
optimizing yield and quality. Through precise washing, grinding, and separation, it efficiently
extracts pure starch from potatoes. Automated controls ensure consistent performance, while
modular design facilitates scalability and customization. Committed to sustainability, these
systems minimize resource usage and waste, meeting stringent industry standards for eco-
friendly production.

MARCH
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Lang-cut pos

¢ of dishes, in

meatballs, carbonara,

* Long-goods production plonts typscolly use durum wheot semoling Rour, woter, and somatimes.
oggs o make the pasia dough, which i then extruded through o die to give it its long, thin
shape. The pavia is then dried, packoged, ond sold ho consumers or food wervics providers.

» Leng-good production plonts may vary in sire ond level of aussmation, with some using
tredifisnel mathods of potte-making mmmwmmumw
quantiios of pasta afficantly.

LONG-GOODS PRODUCTION PLANTS

@

LNTIENOD TVIOINHOIL

+ In cddiion 1o peste, some long-goods production plants may also produce cther types of products Market scope
that use similar manifocturing processes, such a3 noadles or same types of rice-based produch.

M'MW“““WM“W’MMW“ 8TV mocm gt Fin oo lrocsion o e 57 e oo Sy, of komg-cal pgis ahich B
o stople food in monmy countries arcund the workd. The globel pasto morket wos volued of
opproximately 514.8 billicn in 2020 and ks expected 1o continue to grow in the coming years,
ecearding b o ropart by Merdor Itulligence.

Working_principﬁ o | Ltk it < b iemglebti ol ngpvin . pommy motnor s iy, whrt . B rindioiel
staple foodl. However, it is olio papular in other regions, incuding Noeth America and Asia, where i
is wsed in o varisty of dishes.

ki lonts i based on the process of axtrasien, which is
Mnmhwmmmdmﬂummﬁmmrmmﬂhm e1Tie | ikt L1k o o3 s highty N i ey
BRIty sort with niing logelhr & oo, i, wnhmmdhmmmmwmmnu.pmnm

Mastls SA, and Buioni. To remain investing in edvenced
o g e it technologies o improve sfficiency, rudunouﬂl ondnumpwdwhuuwfdr

+ The extruder machine consists of o large scnew thot rotates inside o borrel. As the dough s fed into the

extruder, the screw pushes it through o die, which determines the shope of the peisa. For leeg-cut pasta, = In oddiion to troditional wheatbased pasta, there is also o growing demand for alternative pasta

thee die will have a lang, thin opening that gives the paisa it characeristic shope. made from alernative: grains, such as brown rice, quinoa, or legumes. This trend is driven by the
increasing popedarity of gluten-iree and plont-based diets. Some long-goods production plants are

+ Abter being satruded, the posta is them cut 1o the desired length and then dried. Diying ia o crifical step. ‘eddopling to this trend by diversifying their product lines and P -] graing inte

in the process that removes the maisture from the pasta, moking it shelf-stble ond ensuring it netins it Hotir peatha products.

aheype during cocking.

» The market for bong-goods production plonts is expected to continue fo grow in the coming years,
mumumamuwmm‘wrmmmmm Kiiron by FiTesatinond possdarity of o Serke o oot o e o
staps, wuch a3 beiling ar seaming the A L 9

wmhh:mrnwnd;mnknmdwmm

Fact2

Long-goods production plants are specialized facilities dedicated to crafting long-cut pasta
varieties like spaghetti, linguine, and tagliatelle. Renowned for their slender, elongated form,
these pasta types feature prominently in a diverse array of dishes, from classic spaghetti
with meatballs to indulgent carbonara and flavorful seafood pasta creations. These plants
cater to the global demand for high-quality, versatile pasta staples.

MARCH

|/ [-fll DESIGN+BUILD FOOD FACTORIES. ONE STOP ENGINEERING SOLUTION ()



3

Dough presses and dough extruders are pieces of equipment used in the food

processing industry fo create @ variety of dough-based products. A dough press is a
machine that is used to flatten or compress dough into o specific shope or thickness.

+ This equipment is comenonly uied 1o make pizze dough, tonilles, and cther Ratbreads, The dough is
placed in the press, and prossure is applied to flatien the dough into the desired shape and
thickness. Dough presses con be manual or sutomated and come in a range of sizes and
configurations.

DOUGH PRESSES, DOUGH EXTRUDERS

INCL. CUTTING EQUIPMENT

\

l.hw-wMamthmnmmﬂﬂmp‘ﬁu}v

A dough exiruder, on the other hand, is @ machine thet is used 1o shape dough by forcing it through
a din. The dough is typieclly fed into a happer and then pushed fhrough a screw or piston that
applies prossure fo the dough and farces it through a die of o spacific shape and size. Dough
exiruders con prodice o voriety of shopes, inchading tubes, theets, and long, thin sironds.

- Cumgwl»d’hnwd-ammwﬁd#nﬂuhbﬂhmwm

ar thapas. Th chines use blades or rallers 1o cut the dough as it amergus from
the axtrudar, creating products such o1 patka or noodkes of & specific lingth or shape.

anl-pnuqJ_‘,L 4, d i are essential pieces of equipment in

R e i culark i.w.-ohgr Wanhﬂm‘m

mmmm«dmwhmmummmn
impartant imvestment for many businesses in e food industry,

Dough presses, dough extruders and cutfing equipment are versafile machines thet can be

wied bo process o wide variety of feed producks made frem dough, indleding: z

Gouph inko 0 consiztent size and shope. Market Scope
2. Tortilles - Deugh présses are alse used in the production of lertillas, whire they are used o
flatien and shape the dough imto round, flat shapes. + The merket for dough presses, dough extnaders, and s diiven by the growing

3. Pasto - Dough de used in the produ of various types of pasta, inchuding
spaghelti, feuccing, and mocereni, Cutting equipment is sften used in conjuntion with e
wxtrucor bo cut the posta infe the desired length or thepe.

4 bl Somst ppts of bowond, michis bogils, o modé wiing Svgh siirlect. Thiwrinder
is wsed to shape the dowgh inte the distinctive sirculor shape of a bogel.

5. Cookies and crackers - Soma frpes of cookies ond crackers are mode uiing dough presses,
which are vsed to Aatsen and shape the dough infa consistent shapes and sizes.

&. Asian noodles - Dough axtraders are used in the prod of varicus types of Asi i
such a5 wdon and sebe noodler,

+ Doogh presses, dough exiruders, and cufting equipment all wark an the principle of applying
pressurs bo dowgh to shape it inke o specific form or size. A dough press typically uses twa plabes or
rollers o fotien and shaopa tive diugh. The dough is placed betwaen the plaes, and pressure is
apphied I comprass and shope the dough it the desired form, sudh o3 @ pizzo crust or lorflla.

Mhmwpﬁmawﬂnm ﬂmmh-mmmudfa
memwaw baied products, inchading pizza crush, tortilles, paita, and
Asion noodles.

- The market for dough pracessing squipment s highly with @ lorge number of

mmm

Somen of the kiey: ikryers in ha marke inchuds Riveon Automatic Machinery: Ca. Ui, The Middleby
Corporation, GEA Gravp AG, ndmhmﬂmmm*uwdwmnﬂ
equipmend, from small-scole machines suilable for artisanal bakeries to lorge-scole indu:

machines capable of processing large volumes of dough,

Ot o s oy s in o choughpecosssing eipmes neorkt it the development of
ittonain] Wi o oo prisss higheiganlity dismglrinostel e vwith el lourm
imbervention. These machings ore squipped with advanced sensors and software that con manitor
and conirel the dough processing process, smsuring consishent quality end reducing washe.

Ancther importont trend in the market is the increasing focus on sustainability and energy
ey, Moy mecweRackeesrs or theeslopiing aecathions Tt wse Psachis sty suwett oF
are designed to reduce energy consumption and wasle,

il

LNTIENOD TVIOINHOIL

« The merket for dowgh prosses, dough axtraderi, end cutfing equip i axpecied bo
grow in the coming years, driven by the increosing demand for processed food products and the
dwdnpmmolndmnd.mmdmmlumﬂmmﬂmm-nwﬂnudnwﬁmh

+ Dough extnaders use o screw or piston bo push the dough threugh o die of o specific shope ond size.
Tha daugh s fed into o boppar, and a3 it s pushad theough e axsruder, it i shaped inle the
desired Foem, The extruded dough is then cul inko the desired length or shape using cuting e and develop mons susioinabl 1o stay

Do 3/4

Fact3

Dough presses, extruders, and cutting equipment are indispensable tools in the food
industry, streamlining the process of shaping and cutting dough with precision and
efficiency. From crafting uniform pizza bases to creating intricate pasta shapes, these
machines offer consistency and speed, ensuring high-quality products while saving time and
labor.

MARCH
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DRYING AND COOLING PLANTS

memlhyimmdmhnphnnmmodmdandmddﬁymm\-’

milk, chesese, and yogurt, This helps to remave sxcess meisture and improve the quality and
sty of the products.

5. Sopck hrods: Drying and cocking planis ars used % dry aed coal a vorkly of smock feods,
such as potato chips, popoorn, ond pretzels. This helps to improve the texture and shelf e of
the products.

Working principle

= Tha precess typically invelons o conviryer syitem thet movas the food preduct through the plent,
while various. stages of drying and cosling ore achieved using o range of equipment and
technologies.

+ For axamspls, some plants use heated air to dry the food product, while athers use @ vaowm o
remove moisture, Some plants may wse @ combination of technologies 1o achieve the desired
level f drying ond cooling.

+ The cantral system of o drying and cocling plant is alss on essensal companant, os it helps 1o
regulode the bemnperahure, humidity, end airflow throughout the plont to ensure comsishent ond
eplimal procassing conditions, Mmmhmﬂmmmmwwmnhw

1 comtrols o mosian the: desk

d e Ll

+ The werking principle of o drying ond cosling plant is o use o combination of technologies ond
equipment to mmove mxcess messhure from food products ond achieve o suitsble beenperatun
For tloroge or further precessing, whils alia mainkaining the quality and sofily of the products.

Dy vl corolg ks e ssimsial compenars uf ey imchosiial prisossses, swch <o Foed
Mbmmwmohmndmmﬂr%
and shelf life.

Fact 2

+ Drying and cooling plonts are indusiriol focilities used in the food processing indW

and ool o variety of food products, These plants typically vse o combination of heat,
airflaw, and sometimes moisture control fo remove excess moishare from food products and
bring them down bo o suitable temperature for storage or further processing.

+ The drying process is essential for preserving the quelity and shelf life of many food products,
particulary these that are perishable or heve high weter content. Some of the foad products
eommonly processed uing deying and cooling plants include fruiss, vegehables, grairs, ruls,

meats, and dairy products.

+ The specific design and components of o drying and cooling plont can vary depending on the fype
of food product being processed end the specific requirements of the processing eperation, Some
commeon componants of ihese plants mey inchade conveyer sysbems, dryers, coolers, air fliration
sysbemns, ard control syshems.

Drying and cooling plants are wsed to process a wide range of faod
products. Some of the most common focd products that ore
processed using these plants include:

1. Fruits and vegeiables: Drying and cosling plants are vsed to remove maisture from fruits and
wegetables, allowing them 1o be preserved for longer periods of fime. Some comman examples
| inchode dried fruits such as reising, aprisats, and cranberries, as well as dried vegetables such as
tomatons and pepprs.

j 2. Groins and nuty: Drying and cocling plonts ore used 1o dry grains and muts, such as rice,

wheat, corn, and almonds, 1o improve their sheli life and prevent spoilage.

5& 3. Mect ond poultry: Drying and eosling plants are uied 1o coal and dry mest and poullry
products oer they have been procassed. This halps o remove axcess maoisturs ond
$ biacteriol growth, improving the sofety and shelf life of the products. %
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1. Markst size and growih: The global drying and cocling equipment morket was valeed ot USE
271 billion in 2020 and & projected to reach USD 380 billion by 2027, growing ot o CAGR of
4.8% from 2021 to 2027. m,«m..mmwmmmmm
food products, rising envi in drying and cooling
technalogias.

2. Applicolion areas: Widely wsed in indusiins such as food processing, pharmacesticals,
chemicols, ond materials kandling, In the food indusiry, these plants are wied to dry freits,
wegetobles, grains, ond meat products, while in the phormoceutical indwstry, they are wsed 1o
dry and cool medicines and chemicols.
3. Technclogy tends: The drying and <osling morkel i a o
such as the devel of hybrid dryers that combine different
e s o el F il v L L st et Tt ool
pumps for energy-sHficient drying ond the integrofion of smart ssnsors and contrel systems for
procos opfimizotion,

4. Key players: Some of the major players operafing in the drying and cooling equipment
maeket include GEA Group, Bibler AG, AMDRITZ AG, ThyssenKrupp AG, Carrier Vibrofing

Equlpmend Inc., undemsa These componies are focusing on product innovation, sirolegic
P ip o quisitions bo sxpand their market share and say competitive,

Market insights

Drying and cooling plants utilize innovative technologies to efficiently remove moisture and
reduce temperatures in various industrial processes. These plants employ methods such as
air drying, evaporation, and refrigeration to achieve optimal conditions for product

preservation and quality.
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