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EPTTM 

 DRYING TECHNOLOGY
 A MAJOR INNOVATION
E XTRUSION POROSIFICATION TECHNOLOGY 

Leveraging its core expertise in twin-screw technology, 

Clextral provides its customers with turnkey processing lines 

that integrate extruders, dryers and ancillary equipment. Its 

reliable and innovative systems are quality and excellence 

benchmarks in its three key markets: Food & Feed, Green 

Industries and Powder Industries. Clextral is also designing 

and manufacturing high-precision industrial pumps for the 

energy and chemical markets. Its global offering includes 

upstream design and testing of industrial solutions, equipment 

manufacturing, on-site installation and full maintenance and 

continuous process improvement services. Based in Firminy 

(France), Clextral is present on all five continents, providing 

local support to its customers all over the World.



Intensified DRYING
 process

HIGH SOLIDS VACUUM
EVAPORATION

twin screw
extrusion - aeration

Gas injection

INTENSIFIED
DRYING
CHAMBER

PRODUCT OUTLET
INSTANT POWDER

•  ENHANCED PRODUCT FUNCTIONALITIES

• Highly viscous products (2-20Pa.s)

•  OPPORTUNITIES FOR INNOVATION

• Improved mass-energy transfers

• energy savings (up to 40%)

EPTTM unit - Melbourne (Australia)

improved functional
properties

FLAVOUR PRESERVATION

Complex formulas

CLEXTRAL LICENSED  R&D CENTERS

EPTTM APPLICATIONS

MILK PROTEIN CONCENTRATE

ENCAPSULATED FLAVOUR

DRYING OF HIGHLY
VISCOUS PRODUCTS

OAT & CHOCOLATE
INSTANT BEVERAGE

COFFEE

ICE CREAM MIX

DISPERTIBILITY - REHYDRATION - FLOWABILITY

EPTTM EUROPE - Cérences (France)

PRODUCT INLET
solutions
emulsions
suspensions

LOWER DRYING
TEMPERATURES


