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DANTOASTER™

DRYING
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MAXIMISING 
PRODUCT VALUE
WITH MARGINAL 
ENVIRONMENTAL 
IMPACT

DRYING AND HEAT TREATMENT WITH 
THE CIMBRIA DANTOASTER™

A combination of theoretical know-how and practical experience 
has made Cimbria a recognized supplier of these heat treatment 
systems. When choosing Cimbria as your partner, you will be 
working with a team of dedicated professionals that understands 
your business and can provide service all the way from concept 
to commissioning.

The Cimbria Dantoaster is increasingly used as a high-capacity
low-cost technology for heat treatment and can often be used 
as an alternative to more energy intensive technologies.
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The design of the Dantoaster is optimized for multiple applications 
such as high-temperature grain drying, sterilization, gelatinization 
and toasting. The Dantoaster will ensure a value-added end product 
regardless of whether it is used for production of feed for pigs, cows, 
mink, chickens, pet food, or in the food industry for products such as 
breakfast cereals, sprinkles etc.

MEETING INCREASINGLY 
STRINGENT REQUIREMENTS
Sterilizing raw materials used in food production leads to a 
thousand-fold reduction in the germ count. This results in a 
product which is not only much better suited for storage, but 
also much less prone to the development of mycotoxins. The 
process enables a manufacturer to meet the increasingly stringent 
requirements for better methods of storage and product quality.

TOXINS IN FODDER AND FOOD
Micro-organisms and their waste products in food and animal fodder 
represent a serious problem for both human and animals. Such 
problems include salmonella in chickens, aflatoxin in dried fruit, and 
ochratoxin in pig feed.

Today, it is already common practice to sterilize large quantities 
of corn for inclusion in many different feed products in order to 
minimize the risk of sickness occurring in animals during their 
critical period of growth. Aquaculture is another example of an 
area that is receiving an ever-increasing amount of attention, since 
requirements for quality feed also play a vital role here.

The Dantoaster has also proven itself as an energy-efficient and 
compact drying solution for difficult products such as lime stone and 
manure, just as extremely wet - almost liquid - product can be handled, 
exploiting the system’s qualities of high capacity and low energy 
consumption.

DANTOASTER™ – DESIGNED FOR FLEXIBILITY

MAIZE

RAPE

BARLEY SORGHUM

GELATINIZED 
BARLEY

MUESLI

SOYA  
BEANS

BREAD
CRUMBS

ORGANIC
COMPOST

WOOD
CHIPS

ANIMAL
FEED

LIMESTONE

EXAMPLES OF PRODUCTS TREATED AND DRIED IN A DANTOASTER



|  4   |

DRUM
The drum has two sections: a short 

section closest to the combustion 
chamber, and a long section leading to 

the ejection chamber. Both sections are 
fitted with paddles that keep the material 

moving as the drum rotates.
The shorter section is also equipped with 

segmental dividers which ensure that 
the material does not flow back into the 
combustion chamber when the drum is 

working at full capacity.
The two drum sections are constructed 
with an outer and an inner casing, and 

during operation ambient air is led in 
between the two casings in order to 

achieve two purposes: cooling of both 
casings as well as preheating the process 

air which is eventually sucked into the 
drum near the combustion chamber.

DANTOASTER™ CONSTRUCTION AND FEATURES

  HIGH CAPACITY 
DRYING WITH 
LOW ENERGY 

CONSUMPTION 

The Cimbria Dantoaster is developed to meet the demands of today’s The Cimbria Dantoaster is developed to meet the demands of today’s 
feed and food industry with regard to enhancement of nutritional feed and food industry with regard to enhancement of nutritional 
values utilizing HTST processing (High Temperature Short Time), i.e. values utilizing HTST processing (High Temperature Short Time), i.e. 
heating of the product is characterized by high temperatures ranging heating of the product is characterized by high temperatures ranging 
from 400 - 1000°C process air and short retention time in the rotary from 400 - 1000°C process air and short retention time in the rotary 
drum, usually between 1 – 10 minutes.drum, usually between 1 – 10 minutes.

The process is carried out in a co-current air stream, i.e. material 
and air flow in the same direction. Material will thereby release water 
and partly cool down as long as there is sufficient water left in the 
product. Material is kept moving (fluidized) by the rotation of the 
drum ensuring uniform exposure to the combination of process air 
and intensive infrared radiation.

COMBUSTION CHAMBER
The combustion chamber is constructed 

of segments and lined with a fibrous 
material which has excellent thermal 

qualities. The heat treatment process 
uses a combination of infra-red radiant 

heat plus heat from the combustion 
gasses. This process ensures a partial 

surface sterilization even with normal 
drying, and without damaging the 

product.

INLET
Material supply to the rotary drum takes 

place via inlet hopper and inlet funnel 
which lead the material into the front 

end of the drum, ensuring a controlled 
in-feed which is a pre-requisite for a 

high-quality output.

BURNER
A fully modulating 

digitally controlled gas 
burner is our standard 

solution for the 
Cimbria Dantoaster.
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EJECTION CHAMBER
The ejection chamber serves both as 
collecting hopper for the processed material, 
central connection point for the aspiration 
air and inspection door for accessing the 
rotary drum. The ejection chamber can be 
manufactured in mild steel or in stainless 
steel, depending on the application. Safety 
measures such as continuous vacuum check 
of the burner and overheating sensors are 
always placed in the ejection chamber.

ROLLERS
The Dantoaster drum is supported by 
four carrying roller sets and controlled 
by four guide roller sets ensuring that 
the drum runs consistently. All rollers 
are greased from a central position on 
the stand.

CONTROL PANEL
The Cimbria Dantoaster is supplied with 
a complete motor starter panel with PLC 
and touch panel in front for operating the 
Dantoaster. The panel provides easy operation 
and control of the main process parameters 
of the toaster. As safety features, the panel  
is connected to overheating sensors in the 
combustion and ejection chamber, continuous 
vacuum check for safe operation of the burner, 
as well as speed guard, level sensors and 
safety door switches.

STAND
The support stand for the Cimbria 
Dantoaster is manufactured in heavy steel 
profiles and includes a motor support 
bracket for the main drum drive, chain 
tensioning device and mounting brackets for 
the combustion chamber and the ejection 
chamber. Processing time in the dryer drum 
is adjusted by hydraulically adjustable legs 
at the front of the Dantoaster, whereas the 
support legs at the rear are fixed.

ROTARY VALVE
The processed material is continuously 
discharged via the specially developed 
rotary valve with stainless steel 
temperature-resistant blades and fitted 
with 0.55 kW gear motor.
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DRYING AND HEAT TREATMENT

Soya beans Typical product temperature span

135 C° / 145 C°

Gelatinized barley Typical product temperature span

125 C° / 145 C°

Barley Typical product temperature span

100 C° / 110 C°

Rape seed Typical product temperature span

65 C° / 90 C°

The sterilization process alters neither the grain’s shape nor the size. 
The shell remains intact, but any germs present are killed. Sterilized 
grain can be stored safely for a long time in an unventilated storage 
facility, since no respiration takes place in storage because the seed 
germs are all dead. 

The term “toasting”, as used in the animal feed industry, refers to 
intensive heat treatment aimed at inactivating nutritionally undesirable 
substances. Such substances in soya, for example, make the raw 
soya beans unsuitable for feed. Heat treatment inactivates these 
substances, making soya an excellent feed with high levels of protein 
and fat. 

Gelatinization involves boiling the starch. In the gelatinization 
process itself, the crystalline structure of the starch is partially broken 
down. This makes the starch soluble, more digestible (more easily 
accessible for digestive enzymes), and therefore better suited for the 
production of feed. 

The Cimbria Dantoaster is well-suited to the drying of grain and 
similar products which have high water content and where changes 
to the product’s quality (e.g. germination capacity) are not critical. 
The short heating process necessitates a relatively long cooling 
period. The Dantoaster can, however, be of benefit as a pre-heating 
unit for a conventional continuous flow dryer. 

 TYPICAL PROCESS FLOW DIAGRAM:
1 Intake
2 Cleaning
3 Heat treatment
4 Rolling
5 Cooling
6 Sifting
7 Conveyor belt to storage facility

GELATINIZATIONDRYING

STERILIZATION TOASTING
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CIMBRIA – SOLUTIONS. TOGETHER.

At Cimbria, we design, develop, manufacture and install custom-At Cimbria, we design, develop, manufacture and install custom-
built solutions regardsless of whether these are single machines built solutions regardsless of whether these are single machines 
or  complete processing lines with advanced automation and or  complete processing lines with advanced automation and 
management systems.management systems.

The extensive product line enables us to provide the customer The extensive product line enables us to provide the customer 
with cooling, cleaning and conveying equipment that supports the with cooling, cleaning and conveying equipment that supports the 
Dantoaster. This enables us to supply complete feed processor Dantoaster. This enables us to supply complete feed processor 
systems for rotary drying and heat treatment. systems for rotary drying and heat treatment. 

THE DANTOASTER CONCEPT
CUSTOMIZED SOLUTIONS HANDLED WITH CARE
Parallel to many installations running smoothly in well-known processes 
in the feed and food industry, the Cimbria Dantoaster has also been used 
for more specialized processes such as:

• Low temperature drying of breakfast cereals using indirect heating
• Surface sterilization of various types of grain – without loss of quality 

features such as baking ability, germination and nutritional value.
• Drying of limestone
• Drying of compost prior to pelletizing

The Dantoaster has proven itself as a very versatile machine, at the same 
time offering high energy efficiency and high capacity in a compact unit 
equally suitable in both food and non-food applications.

COOLING
Cimbria is able to supply traditional band cooling. We have also 
developed an alternative solution with an oscillating principle 
providing both efficient cooling, but also the possibility of 
screening out oversized/undersized product.

The Cimbria JCC (Jog Cooler / Cleaner) is used in many industries 
and especially within the food industry as the machine provides 
easy access for cleaning.
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SOLUTIONS.  
TOGETHER.

A/S CIMBRIA

Faartoftvej 22
P.O. Box 40, 7700 Thisted
DENMARK
Phone: +45 96 17 90 00
cimbria.holding@agcocorp.com 
www.cimbria.com

CIMBRIA UNIGRAIN A/S

Praestejorden 6
7700 Thisted
DENMARK
Phone: +45 96 17 90 00 
cimbria.unigrain@agcocorp.com


