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Food source.

Food production waste. }
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All foul air and odours

are taken to the thermal

oxidizer to be neutralised.
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At the Linergy plant
what was once waste
i5 now a raw materal

>

= The raw material
transported to the
continuous cocker.

in fuel production.

The raw material is
then deposited in
intake bins.

Inside the crusher
the raw material is
broken down to a
size of 40mm

The raw material is
fransporied from the
intake bins by screw
to the crusher.

Food production waste
is collected by Linergy
and transferred to the
Linergy plant.

The greaves enter the press.
This is a graduated screw
inside a fixed 'cage’. As the
material travels along the
screw the pressure on the
maternial increases as it is
squeered together. This
action allows the tallow
present to escape the cage.

The strainer screw
separates the oil which is
called tallow’ which is able
to flow freely from the
greaves.The solids which
still contain tallow are sent

During this time high pressure
steam at Bbar is injected into
a shaft which runs the length
of the cooker, This steam
heats metal discs along the
shaft which in turn heat the
raw matenal up to

| 134°C -150°C.

The high temperature
evaporates the water
within the raw
material and these
vapours travel
towards the Thermal
Oxidiser

The material which leaves
the cooker now is referred
ta as ‘greaves’. It contains
the solid materials and
animal fat which has not
been evaporated. The

The raw matenal
enters the continuous
cooker where it will
take an hour to pass
through.

greaves fravel to a strainer
SCrew.

to the press

The salids which leave
the pressas are now
referred to as press cake.

= }

The tallow is
sent to the decanter

<3
.

The vapours from this process
are also sent back to the
thermal oxidiser,

press cake is
being moved

The press cake enters a
batch cooker/sterilizer. The
cooker is pressurised to 3 bar
steam for 23 minutas, The

cooker via a rotor.
Temperatures here are
between 133°C -150°C

Any remaining maisture in the
material is evaporated off and
these vapours are sent to the
thermal cxidiser for destruction.

Onece the sterilising process
has finished the press cake is
referred to as ‘meal’ and is

Meal is taken away
and used to generate

discharged from the cooker electricity.
canstantly inta a cooling bin. The
inside the temperature of the meal

drops to around 55°C.

The tallow is pumped
to a decanter where the

The tallow enters the
sterilisation tank. The
tallow is put under 3bar
pressure steam for 23

tallow is centrifuged to
separate the liquid and the
solid components. The
solids/fines are mixed with

Tallow can be taken away
and used to generate
big-diesel.

the greaves traveliing
towards the press section
30 any remaining oil can be
extracted

minutes. From this process
the finished tallow is sent to
large storage tanks.

’ Foul Air = -
Lnergy

Tuming food production

waste into energy.

-7

ﬁ Dirty Tallow

=

Clean Tallow

from the var

The thermal oxidiser oxidises all of the vapours

the entire building.

Clean exhaust gasses
of only water vapour
and carbon dioxide.

ious processes and foul air from

The tharmal oxidiser also
preduces all the steam for

the entire process at 12bar
pressure.

Thermal oxidation

eocurs when volatile
organic compounds o

VOCs are heated

temperature of 950°C
breaking them into

simple maolecules,

toa




