




Numerous parameters are selectable, such as product feed by swivel arm, nozzle or vacuum
sluice, belt width and product temperature. For freeze drying, temperatures of -50 °C 
are realizable. Depending on the task, the generating of vacuum happens via water ring
pumps or dry compressing vacuum pumps.

Moreover, e&e offers the possibility of characterising and developing drying product 
properties (according to table 2). Drying test runs can be carried out, in order to determine
important product properties, such as water content, adsorption and desorption behaviour,
relative product humidity and glass transition temperature. 

By the help of these key data, the perfect drying conditions can be determined.

Table 1: Drying Options for the New e&e Pilot Vacuum Belt Dryer

Type

Drying Temperature

Pretreatment 
of Products

Water Evaporation*

Drying Pressure

Vacuum Devices 

Dry Product Handling

*depending on the product properties

Lyophilisation

-2 °C – 40 °C

Extraction
Evaporation
Foaming and prefreezing unit
Freezing of instant Products
Milling of Instant Products

0,9 –2,0 kg/m2 h

0,1 – 6 mbar

Ice Condenser and Dry
Compressing Vacuum Pump
with FC control

Discharging, 
Packaging in Bags

Vacuum Drying

40 °C – 70 °C

Extraction 
Evaporation

0,9 – 2,5 kg/m2 h

70 – 300 mbar

Condenser and 
Water Ring Pump

Discharging, 
Packaging in Bags

Vacuum Drying 

10 °C – 40 °C

Extraction
Evaporation
Sterilisation

0,9 – 2,5 kg/m2 h

10 – 100 mbar

Condenser and 
Water Ring Pump 
with Gas Injector

Discharging, 
Packaging in Bags

Table 2: Overview of Products and e&e Drying Principles

                                                Drying Principles
Products                                                         Freeze drying                  Vacuum drying
Spices                                                                              X                                           X
Fruits                                                                               X                                           X
Vegetables                                                                      X                                           X
Food Complements                                                       X                                           X
Pharmaceutical Extracts                                                X                                           X
Instant Coffee                                                                X                                            –
Other Products                                                               X                                           X




