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Native, gluten-free
raw material

Additive Poly-C One*
0.5-1.0% of flour

T=65°C
P=2-4 bar

Mixer/Kneader

Press Head
T=65°C
P=45-50 bar

T=60-70°C

Press Cylinder
T=40-50°C

Water '

25-30% of flour
T=60-70°C

-Vacuum
P=500-700 mbar
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