






The RAY – 1 Pilot Freeze Dryer

Product

Thermocouples

Rack

Weighing device

Heating 
plate

The RAY-1 pilot dryer is used in the food and beverage industries for small-
scale production of market samples, and for pilot testing of new products
prior to full-scale production. The RAY-1 can also be used in biotechnology
applications.

It is operated by a PLC connected to a personal computer where parameters
are monitored and stored during the freeze-drying process. This provides 
full documentation of the products drying history.  Test runs with the RAY-1
provide excellent data for scaling-up to industrial production. The RAY-1
Pilot Dryer duplicates all Atlas-Niro freeze dryers by providing the same
radiant heating of the product.  The RAY-1 can operate at a pressure as low 
as 0.2 mbar.  It features:

• The tray system :  Four aluminum trays and supporting rack all
suspended from a weighing cell.

• The cylindrical drying chamber :  Doors on three sides, completely 
fabricated from stainless steel.

• The product heating system :  Electrical heating of the radiant plates 
each plate has a built-in temperature sensor.

• The vacuum system :   Two-stage rotary vane vacuum pump and an
absolute pressure transmitter.

• The condenser system :   Refrigerating unit, stainless steel condenser 
coil, electrical heating for de-icing.

• The control and data logging system
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