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- Global process category manager, dry dairy
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- Dairy engineering, MBA.     Leading innovative organizations (2018)

- 15 years experience within evaporation and spray drying 

- 4 years with Nestle/Amul, 11 years with engineering companies
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• Introduction to SPX Flow Anhydro

• Global trends in the ingredients market

• New technologies – components & processes

Index

Short but clear agenda!
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Drying & Evaporation – Anhydro Brand

Brief History

• Founded in 1948

• Acquired by SPX Flow in 2010

• Leading supplier of evaporator and dryer

Core Markets

• Dairy  

• Food

• Chemical

• Pharmaceutical

• Main Office

• Innovation Centre
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Innovation Center

Comprehensive customer R&D centers enable us to innovate with our customers
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Silkeborg and Soeborg, Denmark



Executive Overview

Following analysis contains extracts from three of the more recent market 
studies. 

• Despite volatility in pricing overall consumption is expected to continue 
growth at a steady pace

• Growth is driven by increased consumer awareness around health and 
nutrition
• Rising populations and increased disposable incomes in emerging 

markets
• Aging populations and rising level of health disorders due to sedentary 

lifestyles in mature markets
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Executive Overview

• Increased demand for foods that deliver higher nutritional value 

• Strong demand growth for functional and fortified product with high 
demand for products with high protein content

• Previously considered niche sports and clinical nutritional products 
moving more towards mainstream consumption

• Busy lifestyles demanding more convenient “on the go” foods that 
fulfil nutritional requirements 
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Global Dairy Ingredients Market
- by Category
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Dairy Ingredients Market by Value (US$ billions)

Sources: MarketsandMarkets Analysis 
Published October 2015
Base Year: 2014

Supported by increasing consumer awareness around health and awareness
Dairy Ingredients market driven by rising popularity of protein enriched foods and beverages   

Dairy Ingredients Market by Volume (KT) 
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Global Dairy Ingredients Market 
- by Region
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Dairy Ingredients Market by Value (US$ billions)

Sources: MarketsandMarkets Analysis 
Published October 2015
Base Year: 2014

APAC region dominates Global dairy Ingredient demand
Driven by China’s large populations rising adoption of Dairy products and increased expenditure on healthy foods

Dairy Ingredients Market by Volume (KT) 
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Global Dairy Ingredients Market 
- by Application
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Dairy Ingredients Market by Value (US$ billions)

Sources: MarketsandMarkets Analysis 
Published October 2015
Base Year: 2014

Increased consumer awareness of the need for nutrient rich diets driving demand for Dairy ingredients

Dairy Ingredients Market by Volume (KT) 
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Product value Vs Capital investment

Product value Vs Capital investment
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New process to make ideal ingredients
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Raw milk

MFF - Fractionation

Ideal wheyIdeal Casein

Ideal 
WPC

Ideal 
Lactose

Ideal 
Permeate

Ideal Demin 
whey 

powder

Pasterurization /Seperation Cream/butter



Why Ideal ingredients
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Cultures Colours 

Salt

Cheese additives Rennet and coagulants (acids)
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Demin whey powder
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RECEPTION TRUCKS
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High Yield Lactose process

High yield lactose process
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Some Innovations on components

and processes
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Cyclone performance

Velocity field in cyclones
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Cyclone for low fat powder Cyclone for high fat powder

Tangential velocity in cyclones



New Bag filter design

New design

▪ Reduced tangential velocity at the top entrace

▪ Expanded cylinder diameter minorly

▪ Less tearing of bags

▪ Possibility of addition of rupture discs below the bags

▪ Longer running hours
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Nozzle and Air distributor camera

Camera solutions

Installed at commerical sites

Camera as nozzle



Magnerscan
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• No chemical products for the control 

• Performed in very short time compared to other 
methods

( 2 days vs. Dye penetrants = 1 week). 

• Better Accuracy for detection

• Specific Scaffolding designed for dryers. 

Unique Dryer Inspection Technology



Capacity built up in existing dryer

Dehumidification + cavitator additional 
22

8-10 % increase
in capacity



Capacity built up in existing dryer
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Existing evaporator New evaporator

New feed system

20% increase
in capacity
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