










Special Design Features

The success of the MSD™
is due to its flexibility of 
operation and to the 
availability of special 
components that meet 
individual processing needs.

Atomizers
• Atomizer wheels for 

abrasive feeds (patented).
• Oil-free rotary atomizer

drives for preventing 
product contamination by
lubricant (patented).

• Interchangeable nozzle
assemblies (pressure, two-
fluid) and rotary atomizers
in same air disperser.

Air disperser
• For single or multi-nozzle

assemblies.
• For rotary atomizer 

operation.
• For interchangeable 

atomizer modes.

Integrated fluid bed
Back-mix, plug flow design
(patented) for in-place 
cooling and size classification
of powders. Equipped with
air distributor plate giving
powder directional flow 
control. The special NON-
SIFTING GILL PLATE™ 
(patented) further prevents
powder from falling though
the plate during plant 
operation and shutdown.

Safety 
• Dryer designed to 

pressure shock resistant 
specifications.

• Suppressant systems where
safety directives for
vent/vent ducting are 
difficult to fulfil.

Removable insulation
Simplifies chamber wall
inspection. Prevents local
condensation and gives dry
wall operation. Reduces heat
losses.

Fines return system
Fines return system recycling
fines through the integrated
fluid bed (patent pending)
for obtaining optimum 
mixing effects with the air-
borne particles in the drying
air flow.

In-place cleaning
Washing systems for 
automatic cleaning of the
entire plant.
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A new MSD™ plant supplied by Niro is
designed to take advantage of the latest tech-
nology and industrial experience that has
resulted from the intensive investment by
Niro in systems development — an investment
which has maintained Niro in the forefront of
spray drying and the associated liquid and
powder handling.

Dryer operating with either
nozzle or rotary atomizer

Removable insulation panels on
drying chamber

Air distributor plates

Suppressant safety system

CIP nozzles for 
in-place cleaning



Dairy Applications

Cheese Blends
Whey protein concentrate
Whey protein isolate
Non dairy creamer
High fat blends
Whole milk
Skim milk
Ice cream mixes

Food Products

Blood
Coffee
Eggs
Fermentation products
Colors and flavors
Soy isolate
Soy blends
Malt extract
Soup mixes
Starch sweeteners
Vegetable proteins 
(hydrolysed) 
Yeast

Chemicals

Detergents
Dyestuffs
Fertilizers
Inorganic and organic salts
Pesticides
Tannins

Pharmaceuticals

Analgesics
Antibiotics
Blood plasma
Enzymes
Vitamins

Polymers

e-PVC
Styrene copolymers
UF, PF resins

Product
Applications

Industrial and pilot plants
Niro has over 200 Multi
Stage Dryers operating
world-wide on products that
range from milk powder to 
coffee, baby food to 
pharmaceuticals. No other
spray dryer supplier can
offer such experience. A most
comprehensive reference list
gives the best possible basis
for offering customers the 
latest in design, engineering
expertise, total project 
management  service, and
project financing.

Customer product 
testing facilities
Niro offers facilities in 
Denmark, Japan and USA for
test drying of customer 
products on the MSD™
concept. These facilities will
establish the feasibility of
applying MSD technology,
determine optimum process
conditions, and provide
product samples for market
analyses.



For more information on the products and services provided by Niro,
access our web site www.niroinc.com.
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