PRODUCT DATA SHEET

L-TECH LACTOSE

RELCO

A Kovalus Company

Overview
The RELCO® L-TECH™ Lactose Drying System is designed to produce high-quality, edible
lactose powder through an integrated refining, crystallization, and drying process. The
system supports consistent product quality and high yield efficiency across all stages of
lactose processing.

Product Capabilities

End-to-end lactose processing and

drying solution

Integrated process including:

o Separation

o Ultrafiltration

o Evaporation

o Crystallization

o Refining

o Drying

o Packaging

Designed for high-yield lactose recovery
and processing efficiency

Key Features

Integrated refining and drying system for
consistent product output

High-efficiency crystallization and refining
stages to maximize yield

Attrition dryer reduces agglomerates to
uniform particle size

Fluid bed dryer provides final-stage drying
and cooling (CIP capable)

Automated refiner with counter-current
washing

Crystallizer sized to application for optimal
crystal development

Centralized control system minimizes
operator intervention

CIP-capable design across refining,
crystallization, and drying stages

Hot and cold baghouse systems recover
fines to improve yield

Designed to applicable 3-A standards and
USDA guidelines (unless noted)

Application Value

e Edible food-grade lactose production
e Refined lactose production
e Ultra-low mineral and color lactose
e Infant formula applications:
o Wet blend
o Dry blend

Components & Options

e Membrane filtration

e Advanced washing techniques
e |lon exchange

e Carbon treatment

Utilities & Integration

e Designed for full process integration
across whey and lactose processing
systems

e Supports integration with upstream
whey processing and downstream
powder handling systems

CONTACT RELCO
relcosales@kss-sep.com
www.relco.net
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