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KREYENBORG is a leading provider of 

solutions in the field of bulk material 

handling. Over 60 years ago we devel-

oped the first solutions for the food 

industry. Nowadays, the job of food 

safety is the focus of our business.

FOODSAFETY-

IRD

TREATMENT OF PEPPER & HIGHLY

CONTAMINATED BLACK PEPPER.

THE PERFECT
STERILIZATION

Using infrared light, the continuous FoodSafety-Infrared 

Rotary Drum (FS-IRD) is ideal for the sterilization of pepper.

The operating principle of the infrared light is to heat the 

product from inside in conjunction with the application of 

heat to the outside. In this way, the product is gently sterilized. 

During this all-natural process, the FS-IRD continuously 

adjusts the intensity of the infrared light according to the 

product temperature, thus guaranteeing a constant process 

temperature avoiding overheating. Through the gentle mixing 

of the material, all particles are exposed to the infrared light 

uniformly, preventing dead spots in the process. 

Just by using the FS-IRD it is already possible to reduce 

drastically the microbial load on pepper (TPC, E.coli, 

salmonella, yeast, mold, etc). The application of a fine mist of 

water protects the product and ensures a safe sterilization. 

For highly contaminated black pepper, KREYENBORG has 

developed an additional special equipment that is able to kill 

thermophilic spores without damaging the peppercorn. This 

process minimizes the loss of essential oils and protects at the 

same time the appearance of the pepper.

A cooling step after the heat treatment with the FS-IRD can be 

done by means of FS-Cooling Drum, which mixes and conveys 

the product by a slow and gentle rotary movement, while the 

product is cooled by air. 

More than 8,000 individual analyses and validations have 

proven the extraordinary multi-functional performance of the 

FS-IRD, that is also applicable to other food ingredients for 

different applications as roasting, coating, drying, and killing 

of insects and larvae.
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