As we have already advised you our company is the only factory in Ukraine which manufactures fishmeal and oil equipment. 

The design of the dryers lets us to dry conglutinated, loose and pasty materials.

The dryers are used as components of lines for processing of:

· less valuable breeds of fish to fish meal (drying of fish bagasse);

· muscular-bony material to fodder meal;  

· distillery refuse to fodder meal and food additives.

SKM dryers can also be used for drying of beer residue, beet, grapes and apple mash.

               The main technical characteristics of the dryers:

	Technical characteristics:
	 SKM-40
	SKM-60
	SKM-75
	SKM-200

	The surface of heat exchange, m2
	   40
	   60
	   75
	160



	Productivity of evaporated moisture, kg/hr
	  220
	   380
	  450
	 1060

	Gear power, kwt
	11
	18.5
	25
	49

	Steam consumption, kg/kg of evaporated  moisture    
	 1.45
	 1.45
	 1.44
	 1.43

	The frequency of shaft rotation, S-1 (RPM) 
	0.4 (24)
	0.24 (14.5)
	0.24

(14.5)
	0.37 (22)

	Steam pressure, MPa (kgf/cm2) 
	 0.5 (5)
	0.5 (5)
	0.5 (5)
	0.5 (5)

	Product moisture at the inlet, %
	 55-65
	55-65
	55-65
	55-65

	Product moisture at the outlet, %
	  8-10
	8-10
	8-10
	8-10

	Dimensions, mm

Length

Width

Height: without blower system

Height: with blower system
	4800

1725

1785

3550
	6800

2020

2660

4000
	6800

2020

2660

4000
	8830

2600

3375

5500

	Mass, kg
	6450
	9000
	9620
	22900


                                              Design and operation:

SKM dryer consists of a body and a shaft with disks. A body is a steel cylinder, which has a steam jacket, loading and unloading hatch with a gate. The gate is intended for regulation of product level in the dryer. For complete dryer discharge there is a window.

A shaft is a pipe with disks. Shovels are fixed to the disks for product mixing and its transporting to the unloading hatch.  Between the disks there are scrapers for preventing the product from its jamming and loosening. The process of drying is performed by means of product contact with the disk, body and shaft, which are heated by the steam. Besides, the product while passing along the axis is being dried additionally by the head airflow.

In order to use all heating surfaces completely the 2/3 of the body volume should be filled up by the raw material. This process can be controlled through the observation windows on a side cover.

It is possible to change the speed of product passing in the dryer with the help of changing the shovel positions in the head directions.
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Fax: +38 (04631) 5-47-36

Mobile tel: +38 067 811-87-96

E-mail: fishmuka@yandex.ru
www.unitsforfishmeal.narod.ru
