DRY EXTRUDER VS. WET EXTRUDER

Rossen and Miller

1973 1 autogenous  extruder
2 isothermal extruder
3 polytropic  extruder 1 2
1 positive
displacement type
2 viscous drag type
Said 1995

collet extruder
collets Harper
1981 LD 3 1 / 6
° 300rpm /

— 182 —



TripleF DesMoines I|A Insta—Pro

1
Insta-Pro 600 272-365 kg/hr /
600—800 1b/hr 37.3kw 2000R 590—910kg/hr
1300—2000 1b/hr 56kw 75hp 2500 900—1350kg/hr (2000
—3000 1b/hr 94kw 125hp 540 rpm
Brady Koehring Farm Divison Appleton WI
Harper 1981 11.4cm 86.4cm
50
0.8cm
cup
540rpm 1000rpm 550kg/hr
75kw 2
Brady
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Anon.

section

1981

HTST

1998)

HTST high temperature short time

HTST
feed section transition  section metering
3 Harper
Anderson
2 Insta—Pro 5

Harper 1989 Fichtali and van de Voort 1989
Harper 1989
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