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Milkose Journey

Continental Milkose is a 26 year old organization
with a proven track record of delivering high
quality products. Key highlights:

* Promoted by: Mr. Shyam Sundar Agarwal
 Managed by: Mr. Deepak Agarwal.

e Started in: 1994

as a dairy set-up

* Technologies available:

* Spray Drying
*  Vacuum Ove
* Band Drying

n Drying

* Dry blending

* Extrusion products (In-house use only)
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The Spray Drier

Spray

dry foods and other products that are typically
heat sensitive.

drying is one of the most effective ways to

pray drying’s one-step ability to complete the drying
process within seconds gives it an edge over other ; & . ‘ :
industrial drying techniques. ‘ I T L

Milk

In the food industry, fast drying plays a vital role in
ensuring minimum overall flavor loss.

we manufacture, you sell...

Spray drying produces powders of controllable particle size
and overall quality.

er characteristics manipulated during spray drying
include bulk density, degree of crystallinity and residual
solvent levels.

The food industry puts a premium on moisture content,
which determines a product’s shelf life.
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Spray Drying: One Step - Many Objectives
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From moisture levels to particle size, colour, pH, bulk density, and
more, just show us the product specifications you need.

Milkose has different scales of spray drying machines to cater to
varying needs of customers.

e Lab Scale Drier: 1L per hour
* Pilot Scale Drier: 10L per hour
* Commercial Spray Drier: 800kg per hour
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Lab Scale Drier

The lab scale drier produces a drier, uniform powder in only a few minutes. In
most cases, the product is less hygroscopic than freeze dried products.

The Lab Scale Drier at Milkose has the following parts which enhance its
functionality:

<
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Pilot Scale Drier

For product development projects, Milkose offers its special design ‘ |

pilot dryer with below highlights: - |
* Nominal water evaporative capacity of approx. 20 litre/hr.

* It cost-effectively validates products before moving them into our full-scale dryer. ‘ T —

* Effective management of products from pilot to production very efficiently. |

* Drier parts are as below: b r =l il -

VFD rotary disc atomizer

Two-Fluid Spray Nozzle (Additional size spray nozzles can be purchased as required) ‘

Two Stage High Pressure Lab Homogenizer — FBF ‘

e |
-

Batch processing tank with high shear pump
CIP system

Entire setup is PLC driven
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Commercial Spray Drier

Our special design full-scale spray dryer can process a
wide variety of product types without ignoring efficiency
and cost effectiveness.

Our spray dryer has a nominal water evaporation
capacity of up to 800 kg per hour with a 170°C inlet
temperature that can be raised up to 200°C.

Batch processing tanks — 2 tanks of 5000 litre each.

High Shear Mixer — Fristam

Oil blending tank — 1500 litre

Delavan Spray Nozzle

Holding tank — 5000 litre each with cooling and chilling
facility for addition of vital nutrients.

Transfer tank — 2000 litre
In line filters for arresting foreign bodies

Two Stage High Pressure Homogenizer - FBF
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Why Continental Milkose is your best bet?

As a contract spray drying company, Milkose team knows the spray drying process inside and out. We know what
works best based on product and application. When it comes to contract spray drying or any of our other services, a
dedicated team is eager to lend our expertise.

Wet section is
ventilated,

HVAC controlled comple'Fe
dispensing facility ventilation system

for wet and pilot
We have in house P

scale mixin
analysis facilities 5 Entire process
Facility for rpcéu‘img Mic;o, operation is
Commercial , Yeastan Enti , monitored
: : Moulds, Coliforms, ntire processing
Enalyl\s/:s,tdgd;cated Physico.chemical facility complies to g&rzgihsP(iL and
aw Materia stem
storage, controlled analysis Minimal criss cross GMP standards Y
conditic;ns cold between man and :cl;”th -PU and Epoxy
’ : ooring.
storage, allergen No touch process material ;

storage
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Applications

Y B E >

Food and Pharmaceuticals Extracts and Milk Powders Coffee & Tea Spices and Vitamins and Encapsulation
Beverage Ingredients and colorings and Dairy Flavors Enzymes
APIs Derivatives

Accreditations

N

Food Safety System
Certification 22000

SN——

FSSC 22000
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Other Technologies

Apart from the Spray Drying Technology, Milkose also has the below technologies to formulate various kinds of
protein powders and Malt based products:

Vacuum Tray Drying Vacuum Band Drying Dry Blending
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Vacuum Drying: For Malt Based Products

* Vacuum belt dryer accomplishes continuous feeding and * Less energy is needed for drying, cutting down on the
continuous discharging of material in vacuum state, turn economic and environmental costs
the traditional static drying to dynamic vacuum drying. » Tends to work faster than other drying methods, cutting

e GMP Standard through hygienic realization of drying by down on processing times.
finishing continuous charging, discharging and grinding * Low heat under vacuum tends to retain the integrity of
under vacuum condition. the original item.

e Unchanged thermal sensitivity of materials, recoverability
of 95% solution with a non-touch process and CIP
cleaning

* No mechanical impact on product ensuring safety of
thermal sensitive material and oxidation of it. Dry
Temperature with no air and short stay throughout the
process.

¢ High recovery with minimal Labour and low energy
consumption ensuring best costs.

Band Drier
Tray Drier
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Vacuum Drying: Applications

This technology is widely used for manufacturing malt based products like Bournvita, Horlicks, Ovaltine, Milo & more.
It is also used for manufacturing Malt Extract Powder. Fruit Powders, Natural Colors can also be manufactured on this

technology. It finds its Applications in the following areas:
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Dry Blending: For Powder blends

Dry Blending process for powder blends offers Customization and Versatility in
food supplement formulations. There are limitless innovative ways in which dry
foods can be blended. This process can shorten the product development
process and preserve food for an exceptionally long time.

Nutraceuticals | Pharmaceuticals |
Protein Powders Premixes

Instant Drink Mix Animal feed

Bake Mixes Sugar Blends

Pharmaceuticals Cosmetics
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Thank You
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