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APPLICATION

Vent process gas flow measurement Milk powder production is
a delicate process. Getting the drying part right is crucial. If the
airflow during drying isn’t right, the quality of the milk powder
can be affected.

A leading milk powder manufacturer was facing issues. Their
drying process was inconsistent. Sometimes the powder was
too wet; other times, it was over-dried. They needed a way to
monitor and control the airflow during the drying process.

The manufacturer turned to Leomi for solution. Leomi provided
them with their advanced hot air flow meters. These meters
were easy to install and simple to use.

Consistent Quality: With Leomi’s meters, the manufacturer
could see exactly how much hot air was flowing during the
drying process. They could adjust it to get the perfect
temperature and flowrate for optimum drying every time.
Easy Monitoring: The meters showed clear readings. The
production team could check the airflow at any time and
make quick changes if needed.
Cost Savings: With better control over the drying process,
there was less waste. The manufacturer didn’t have to throw
away batches that were too wet or too dry.

IMPROVING MILK POWDER DRYING WITH HOT
AIR FLOW MONITORING BY LEOMI
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METERS HELPED

Thanks to Leomi's air flow meters, the milk powder
manufacturer improved their drying process. They now
produce consistent, high-quality milk powder. They also
save money by reducing waste.

CONCLUSION
Leomi's simple solution made a big difference. The right
airflow is crucial for drying milk powder, and with Leomi's
meters, getting it right became easy.


