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1.	� Complete control of product  

temperature profile and powder 

residence time on the belt gives

		  a.	�complete control over drying  

and final moisture content

		  b.	�complete control over final 

product structure

2.	 �Agglomerated powders can be 

produced without the need of fines 

recycle as in other spray dryer 

designs.

3.	 �Environmental emission standards 

can often be met without installation 

of extensive air cleaning equipment.

4.	 �Cleaning and inspection is easy: 

Downtime between production runs 

is very often minimal.

5.	 �With GEA Niro CIP systems, the 

plant layout meets pharmaceutical 

processing standards.

6.	 �Excellent heat economy can 

be achieved, as the exhaust air 

leaves the dryer at much lower 

temperatures than in other spray 

dryer designs.

FILTERMAT™ 
 - Simply Superior Performance

Top of drying chamber  
showing air disperser

Multi-nozzle  
assembly
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Drying/conditioning 
chamber with CIP 

installed

Removable 
screen

Ideal for process confirmation, market 

samples, and small production runs. 

Can also simulate the various stages 

of commercial FILTERMAT™ spray 

drying. Delivered ready to use. 

Featuring air heater, feed pump, 

nozzle, drying section with integrated 

removable screen, cyclone, exhaust 

filter, and controls.

FILTERMAT™ 
Spray Dryer, Type FMD-12.5

Available Plant Sizes
Space Requirement 

Capacity* Floor Area Ceiling Height**
Type Kg/h L (m) x W (m)  (m)  

FMD – 12.5 15-35 7.2 x 6.9 10.0  

FMD – 63 200 16.0 x 12.0 14.0  

FMD – 125 500 17.0 x 12.0 20.0  

FMD – 200 1000 19.0 x 13.0 20.0  

FMD – 250 1250 19.0 x 13.0 20.0  

FMD – 315 1575 19.0 x 13.0 20.0  

FMD – 400 2000 19.0 x 13.0 20.0  

FMD – 500 2500 22.0 x 15.0 22.0  

FMD – 630 3150 22.0 x 15.0 22.0  

FMD – 800 4000 22.0 x 15.0 22.0  

FMD – 1000 5000 25.0 x 18.0 25.0  

FMD - 1250 6250 25.0 x 18.0 25.0  

  *Water evaporative capacity for a 125°C   
   air temperature difference over dryer.
**Minimum.
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Beverages/Food 

Flavours

Chocolate

Coffee*

Meat flavours

Mustard

Spices

Soy

Tea

Dairy Foods

Baby food

Buttermilk

Casein

Caseinate

Cheese

Cream

Fat-filled whey

Lactose hydrolysed whey*

Permeate

Skim milk

Sweetened condensed milk

Whey

Whole milk

Yoghurt

Products

FILTERMAT™ 
spray drying system provides the gentlest drying 

- the most economic drying - the greatest product flexibility.

Flour Mixes

Bakery mix

Cereal baby food

Sauce base

Tomato soup base*

1mm	 1mm	 1mm	 1mm	 1mm	 1mm	 1mm

* Finished product shown  in each associated picture

The
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Fruits/Vegetables 

in Pulp Form 

or with Carriers

Apple

Apricot

Asparagus

Avocado

Banana

Carrot

Coconut

Cranberry

Garlic

Mango

Onion

Orange*

Paprika

Pineapple

Strawberry

Tomato

Carbohydrates

Caramel

Glucose syrops

Corn syrops

Honey with carriers

Malt extract*

Molasses

Sorbitol

Total sugar

Protein Foods

Bouillon*

Egg

Fish extract

Hydrolysed vegetable protein

Hydrolysed whey protein

Hydrolysed yeast extract

Whey protein concentrate

- the most economic drying - the greatest product flexibility.

High Fat Powder 

containing

Butter*

Fish oil

Lard

Lecithin

Mayonnaise

Tallow

Vegetable oil

1mm	 1mm	 1mm	 1mm	 1mm	 1mm	 1mm



Experience
GEA Niro has contracted and installed more 
than 10,000 plants worldwide

GEA Niro is a world leader in industrial drying, with spray drying, spray 

cooling/congealing, flash drying, freeze drying, granulation and fluid 

bed processing as core technologies. Having installed more than 10,000 

plants around the globe, GEA Niro is known for delivering solutions that 

meet customers’ exact requirements. The GEA Niro companies are part 

of the Process Engineering Division of the GEA Group. 

B
N

A
 8

22
/G

B
 0

20
9 

- b
lu

eb
us

in
es

s.
co

m
   

 ©
 G

EA
 N

ir
o.

 A
ll 

ri
gh

ts
 r

es
er

ve
d.

   
  S

ub
je

ct
 to

 m
od

if
ca

ti
on

s.
 P

ri
nt

ed
 in

 D
en

m
ar

k.

Process Engineering

GEA Niro

Gladsaxevej 305  ·  PO Box 45  ·  DK-2860 Soeborg  ·  Denmark 
Tel +45 39 54 54 54  ·  Fax +45 39 54 58 00  
E-mail: foda@niro.dk  ·  Website: www.niro.com




