Anmarbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropog, (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnaguBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHesx (473)204-51-73
EkatepuH6ypr (343)384-55-89

Poccusa +7(495)268-04-70

OcyuweHune DryAir4dFood

TexHn4yeckne xapakTepucTmkm

Mo Bonpocam Npoaax v Noaaep)Kku obpatlantecs:

WBaHoBo (4932)77-34-06
WxeBek (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuuuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupog (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopgap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
TNuneuk (4742)52-20-81

KasaxcraH +7(727)345-47-04

MarnuToropck (3519)55-03-13
Mockga (495)268-04-70
MypMaHck (8152)59-64-93

Ha6epexxHble YenHbl (8552)20-53-41
HwHuit Hosropog (831)429-08-12

HoBoky3aHeLk (3843)20-46-81
Hos6pbck (3496)41-32-12
HoBocuéupck (383)227-86-73
OMck (3812)21-46-40

Open (4862)44-53-42
OpeH6ypr (3532)37-68-04
MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckoe (8112)59-10-37

MepMb (342)205-81-47

Benapycsb +(375)257-127-884

PocToB-Ha-[loHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
Capartos (845)249-38-78
CeBacTonosnb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdepononb (3652)67-13-56
CMoneHck (4812)29-41-54

Couu (862)225-72-31
CraBponosnb (8652)20-65-13
CypryT (3462)77-98-35
CbIkTbIBKap (8212)25-95-17
Tam60B (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucrtaH +998(71)205-18-59

an.noyta: pah@nt-rt.ru || cant: https://piovan.nt-rt.ru/

TonbATTM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ya3 (3012)59-97-51
Yoba (347)229-48-12
Xa6apoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YensabuHek (351)202-03-61
Yepenosel (8202)49-02-64
Yuta (3022)38-34-83
AAkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93

Kuprususa +996(312)96-26-47
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Dehumidification
CLEAN, DRY AIR FOR FOOD PRODUCTION



For installations of all sizes

® Maximum product quality
® Bactericidal control system

® Maximum humidity control

In the food industry, constant monitoring of the relative humidity level of the air is
essential to ensure the highest quality of the finished product. Dehumidifying the
ambient air with the highest degree of hygiene is crucial for the transport and storage
of ingredients such as flour, cocoa, milk and flavourings. With particular reference to
hygroscopic substances, it is essential that the product humidity is as desired for
production under all environmental conditions.

Starting from a long experience in the food sector, the PiovanGroup has developed a
range of dehumidifiers dedicated to the food industry. These dehumidification
systems are specifically designed for the indirect contact of foodstuffs with process air.
Specifically, the dry air avoids the stagnation of food ingredients on the walls, thus
guaranteeing maximum hygiene and food safety, reducing system cleaning costs and
increasing the quality of the finished product.

PiovanGroup dehumidifiers also avoid the contamination of food powders with
external bacterial agents. Each dehumidification unit is in fact equipped with an
air sanitisation system that prevents bacterial proliferation during the moisture
removal phase. All the parts in contact with the process air are in stainless

steel. Piovan dryers are also certified according to EC regulation 1935/2004.



DryAir4Food

DRYER FOR THE FOOD INDUSTRY



Up to 3,000 m3/h

® Extremely compact footprint
® Patented rotorsanitisation system

® [nternal water circuitry

DryAirdFood is the dryer for ambient air dehumidification suitable for food processes
that treat hygroscopic ingredients such as sugars and food powders, including flours
and cocoa.

This dryer is equipped with three filtration levels and is suitable for indirect contact
with food. As well as meeting the prerequisites common to all machinery in this
industry, such as height-adjustable feet and IP54 control panel, DryAir4Food also
features a state-of-the- art control system for “Industry 4.0". The process air flow
control with inverter and the possibility of communicating with SCADA systems via
the Profinet and Profibus communication protocols are definite strengths that place
this product at the leading edge of the technologies currently available on the market.



DryAir4iFood

Dryer for the food industry

Benefits:

e Smaller footprint than the
competition

e Use of materials suitable for
contact with process air

e Water circuitry integrated in the
machine

¢ Two selectable filtration configu-
rations

¢ Height-adjustable feet for the
food industry

e Profinet communication protocol
(optional PLC version)

e Inverter (PLC version only)

e |[P54 control panel

e Patented rotor sanitisation system

Starting from a solid experience in
the treatment and storage of sugars
and flours for human consumption,
Penta — in cooperation with Piovan’s
R&D department — has developed
DryAirdFood, the new dryer with
three filtration levels, approved for
indirect contact with food (complete
configuration). As well as meeting the
prerequisites common to all machin-
ery in this industry, such as height-ad-
justable feet and IP54 control panel,

DryAirdFood also features a state-of-
the-art control system, designed with
“industry 4.0” in mind.

The process air flow control with
inverter and the possibility of com-
municating with SCADA systems via
the Profinet communication protocol
are definite strengths which place this
product at the leading edge of the
technologies currently available on
the market (PLC version only).



Main technical characteristics

The machine incorporates a silica gel
sieve chamber. This takes the form of a
wheel with a structure consisting of tiny
channels, through which the air flows
in contact with the silica gel, which ab-
sorbs the moisture from the air. The
benefit of this technology is that it al-
lows a continuous operation, unlike dry-
ers with refrigeration circuit that cannot
operate non-stop due to the need for
defrost cycles.

At the high-end of the range, the PLC
version is able to communicate with
SCADA systems via Profinet systems
(optional). This control system also in-
cludes an inverter installed on the ma-
chine to modulate the air flow. It is a so-
lution designed for complex production
contexts, where there is not just one
conveyor system and the air is dried for
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several production lines.

A version for production plants with cen-
tralised control is also available. In this
version, all controls and the entire power
supply system are controlled by a remote
PLC, which is thus able to interface and
integrate the machine in a much broader
context, in which the machine becomes a
mere field 1/0 unit.

Configuration

The machine can be configured with two
filtration levels: coarse (G4) and absolute
(HEPA filter). To complete the package of
optional extras, the dryer can be fitted
with:

- alarm column with lights and buzzer;
- filter differential pressure switches;

- condensate pump;

- supply air temperature control;
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Dryair4food control panel

Laboratory tests have confirmed
DryAirdFood’s suitability for indirect
contact with food. What’s more, process
air cleanliness is guaranteed by a patent-
ed sanitisation system.
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DA4F400 | DA4FS00 | DA4F1200 | DA4F1800 | DA4F2400 | DA4F3000

Process flow rate

1800 2400 3000

o |60 | 350 | 0 | 350 | 60 | 50 |

Water flow rate*

12600 18000 18000

______

Regeneration connections @
Water connections @ ‘
Inlet liquid T
Maximum glycol %

Process T without post

[m3/h] 400 1200
[I/h] 5040 10800 12600
[mm] 100
["] \ 1 \ 1 1%
[°c
(%]

[°cl

Ambient RH

[%]

* to guarantee Dew Point <0 ° C with water 8/13, environment at 40 ° C 70%

1 1% | 1u
5:20
20%
35+50

3070
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