Theimportanceof optimized centrifugal
operation on product quality and on factory
operation costs



Part 2

Avolidingoperational errors by
usinginline colour measurement
Insidesugarcenrifugals
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Puresucrosecrystalwithout colourinclosures
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Sucrosecrystalwith colourinclosures
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Sucrosecrystalwith colourinclosuresand syrup
film




Sucrosecrystalwith colourinclosures syrupfilm
andraw sugarseedcrystal




Neltec™

Sucrosecrystalafter centrifugation
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Colourmeasurementfor sugardeliveredby
continuouscentrifugals
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Whichfactorsdo haveaninfluence
on the efficiencyof continuouscentrifugals?



Factorsinfluencingthe work in continuouscentrifugals

Viscosity
Crystalcontent
Crystalsize
Crystalsizedistribution
Water addition

Steam addition

Massecuitdemperature
Feed rate

Dueto the variousinfluencingparameters
the molassedossescannot be controlled

Optimizationcanonly be aproachedby trial
anderror.

Continuouscentrifugalsneed
continuousattention by the operator

Payne (1992)



Quality control for sugardelivered
by continuouscentrifugals
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The extent to which the water and steam mix with
the mother liquor to reduce the viscosity and the
extent to which the water and steam washes the
molasses film off the crystal is unknown

(Peter Rein, Cane Sugar Handbook 2007)






Centrifugal control for continuouscentrifugals
Byusingthe NeltecColourQ1700
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