dexner

DAXNER TECHNOLOGY
NCREASES LERCHENMUHLE!
PRODUCTIVITY FURTHER

The traditional milling company Lerchenmiihle in Golling / Salzburg expanded its production plant
and once again relied on the expertise of bulk solids specialist Daxner. Daxner implemented an
extension consisting of a flour silo plant including pneumatic conveying line, bulk loading, Big
bag filling and an aspiration plant and increased the performance of the plant.
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Dust-free truck loading in the protected loading hall

OUR KNOW-HOW. YOUR STEP AHEAD
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First mentioned in a document in 1495,
the Lerchenmiihle in picturesque Golling
in Salzburg is today owned by the Wieser
family in the 4th generation. After an ex-
tensive reconstruction in 2010, the com-
pany decided to expand its operations
once again. ,.During the last moderniza-
tion of our mill, we were able to triple our
output volume. At that time, Daxner was
responsible for the entire planning and
realization of the plant. Thanks to our po-
sitive experiences in the past, it was clear
that we would again rely on Daxner’s ex-
pertise when upgrading the system. With
the new loading silo system, we manage
25 tons of flour within 30 minutes,” re-
ports mill owner Gerhard Wieser.

Lower costs and less downtime thanks
to two separate conveyor lines

“We wanted to be even more efficient in
the manufacturing of our products,” con-
firms Gerhard Wieser ,,Daxner proposed
to carry out the pneumatic conveying of
raw materials within the plant in two se-
parate lines.” One line transports gluten-
containing, the second gluten-free cereal
products, such as corn flour, to the silos.
By separating them this way, Lerchen-
mihle avoids cross-contamination and
consequently increases safety for end
customers. For the milling company,
the two conveyor lines mean reduced
cleaning requirements and, consequent-
ly, lower personnel costs. Since the two
separate systems ensure allergen-free
handling, downtimes caused by cleaning
efforts are a thing of the past: Plant pro-
ductivity increases.

Multiple checks for increased product
safety

The finished ground products are inspec-
ted several times during the pneumatic
conveying process to ensure a high level
of food safety. On the one hand, this is

Tradition meets modernity at Lerchenmiihle

done by a metal detector that sorts out
metallic foreign bodies. On the other
hand, an impact machine removes in-
sect eggs in flour and semolina after the
milling process. In addition, the finished
products are subjected to control sifting
to ensure that there are no foreign bodies
in the flours or semolina.
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Full flexibility in storage of finished
flours and by-products

At the heart of the plant expansion are
the new silo facilities in Hygienic Design.
24 silos with a total utilization volume of
750 m? provide Lerchenmiihle with the
highest possible flexibility for flour sto-
rage.

Metal detectors for safe end products
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24 silos ensure flexibility

.The addition of the new silos to our
plant allows us to store products for a
certain period of time. We don’t always
have to produce just in time, as we did in
the past, but maintain flexibility in pro-
duction,” explains Gerhard Wieser. Since
the silos are divided into gluten-free and
gluten-containing products, the cleaning
effort is significantly reduced and the
plant costs are amortized quicker. What
all silos have in common is that the dusty
exhaust air is extracted via an aspiration
line into the aspiration area of the plant.
Further production expansions have al-
ready been taken into account, so that
a further expansion is possible in the
coming years.
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Discharging and filling according to cus-
tomer requirements

Lerchenmiihle has various processes for
discharging the gluten-free products at
its dispoosal. Six identical silos, each
with a usable volume of 25 m?, allow
filling either into Big bags or into a bag-
ging system for large containers. The
Big bag filling system Eco Basic from
Daxner allows weighing up to 1,000 kg,
with various Big bag sizes possible. Four
silos with a utilization volume of 25 m?®
are available for small-scale packaging.
Gluten-containing products are filled
from four additional silos on two sepa-
rate packing machines.
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Big bag filling system Eco Basic from Daxner
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Dust-free truck loading without external
influences

For the loading into tank trucks, Dax-
ner implemented a system that ensures
high loading capacities. It is equipped
with a weighbridge and a loading con-
trol including visualization program.
The tanker enters the loading silo and
is positioned under the loading chute on
a weighbridge. If the position is correct,
the loading chute docks and ensures vir-
tually dust-free filling and high loading
rates. 25 tons of flour can be loaded in
a short time. The entire loading process
takes place in a loading hall, which pro-
tects the process from external influen-
ces. Flour, semolina and bran are loa-
ded separately, ensuring allergen-free
handling.

Hygienic design as a benchmark

.In addition to the flexibility of the pro-
duction process, we placed particular
emphasis on hygiene,” says Gerhard
Wieser. Daxner constructed the entire
plant according to Hygienic Design stan-
dards. End customers can rest assured
that their product will be produced ac-
cording to the highest quality standards.

Daxner GmbH

Daxner GmbH is an Austrian family-owned company with
headquarters in Wels/Austria. Since its beginnings in 1984,
Daxner has developed into a global player in the bulk solids
industry. Daxner supports its partners in the food, beverage,
feed and chemical industries. Combined with a strong network
of international subsidiaries, such as Daxner GERMANY, Dax-
ner USA, Daxner UK, Daxner SOUTH-EAST ASIA and Daxner
LATAM, with numerous sales and service partners worldwide,
Daxner also demonstrates its proximity to customers geo-
graphically.

dexner

Short loading times, dust-free loading

Lerchenmiihle

Lerchenmiihle produces all variations of wheat, rye and spelt
flours. In addition, the portfolio includes gluten-free products
made from corn, such as corn semolina or corn flour as well
as buckwheat. To meet the ever-increasing demand for orga-
nic products, Lerchenmihle also offers organic-quality flours
such as wheat, rye or spelt in addition to conventional pro-
ducts. The company is also committed to preserving old varie-
ties. Grains less familiar to the end customer, such as emmer,
kamut, einkorn and green grain, complete the product variety.

www.daxner.com



