





ESEP is the KAHL control and regulation system
for automatic operation of the expander.

Addition of large quantities

of liquids

Larger quantities of liquids, such
as fat, molasses, vinasse and fish
solubles, can be added to the
expander.

Effects on pelleting

Expanded mixtures increase the
press capacity. Pellet hardness and
fines can be controlled by adjusting
the parameters.

Starch modification

The treatment of the product under
pressure, at high temperatures, and
with a high moisture content modifies
starch.
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The multiple possibilities
of variation concerning
size and drive power allow
for an optimum design of
the KAHL expander for
the requested production
capacity.

Saving of proteins, vitamins,
and additives

On account of the precisely con-
trollable process, value-determining
ingredients are not damaged.

Hygienic treatment

Pathogenic germs, such as salmo-
nellae or moulds, are eliminated by
the treatment in the Annular Gap
Expander.
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A special KAHL service: Process and product
development for practical operation

Customers and prospective buyers
can test the Annular Gap Expander
in our pilot plant with their own
mixtures.

Our network of co-operations goes
far beyond machine and plant con-
struction. We did a lot of research
work for the development of the
expander technology and dispose
of research results for almost every
animal species, from the nutritional
as well as economic point of view.

Our network comprises:
B Universities
B Research institutes
B Freelance consultants
B Research by customers
and industry
B Own laboratory and pilot plant
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