
Application
Desa Café S.A. has developed a line of batch rotary dryers (Guardiola type), capable of carrying 
out the final drying of coffee in a fast and efficient way. While rotating at low speeds (1.5—2.0 
RPM),these dryers produce a batch with uniform moisture content using internal partitions and 
lifters that keep the coffee in constant movement. The external simple ductwork and internal 
distribution ducts have been designed to reduce the space required as well as air pressure losses 
due to friction. The dryer is provided with antifriction bearings which result in smooth, uniform 
rotation. Additionally, the machine is equipped with upper loading hoppers that permit a quick load 
reduce the working cycle (loading-drying-unloading) to 22-28 hours, depending on the conditions of 
the coffee and the air flow rate and temperature. Conveniently located walkways and ladders 
provide easy access to all parts requiring periodic maintenance.

Operation
Loading of the grain takes place from the upper hoppers, through a series of opening located along 
the dryer. Once loaded, the dryer rotates slowly while drying air is introduced on both sides of the 
central duct. After passing through the grains, the air is discharged from the dryer through the 
perforations in the cylinder. Several samplers let the operator monitor the moisture content of the 
grain, and determine the right point at which the process should be stopped. 
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