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Description

[0001] The present invention relates to a sugar cube
production- and drying apparatus comprising:

- a press for shaping a sugar mass in sugar cubes,
- a heating apparatus for heating and dehumidifying

the sugar cubes,
- a conditioning apparatus for cooling and dehumidi-

fying the sugar cubes and
- transportation means for transporting the sugar

cubes from the press to the heating apparatus and
from there to the conditioning apparatus,

whereas the heating apparatus comprises a multitude of
heating devices, each heating device having a micro-
wave source emitting microwave radiation and a wave
guide to guide the microwave radiation from the micro-
wave source to a drying chamber in which the sugar
cubes are heated.
[0002] Such an apparatus is for example known from
EP0894871 B1. The apparatus described in this patent
has however the deficiency, that the amount of sugar
cubes which are produced per time unit, has to be rela-
tively constant.
[0003] It was therefore the objective of the present in-
vention to provide a sugar cube production-and drying
apparatus which does not comprise the deficiencies ac-
cording to the state of the art.
[0004] This problem is attained by a sugar cube pro-
duction- and drying apparatus comprising:

- a press for shaping a sugar mass in sugar cubes,
- a heating apparatus for heating and dehumidifying

the sugar cubes,
- a conditioning apparatus for cooling and dehumidi-

fying the sugar cubes,
- transportation means for transporting the sugar

cubes from the press to the heating apparatus and
from there to the conditioning apparatus,

whereas the heating apparatus comprises a multitude of
heating devices, each heating device having a micro-
wave source emitting microwave radiation and a wave
guide to guide the microwave radiation from the micro-
wave source to a drying chamber in which the sugar
cubes are heated, whereas each heating device com-
prises an isolator located in the wave guide that allows
the transmission of radiation only in the direction from
the source to the drying chamber.
[0005] The present invention relates to a sugar cube
production- and drying apparatus. In this apparatus, sug-
ar particles are mixed with water and this sugar mass is
then formed in a press in sugar cubes. These sugar cubes
are subsequently discharged on a transportation  means,
for example a transportation belt, which transports the
sugar cubes to a heating apparatus for heating the sugar
cubes in a drying chamber, in order to evaporated the

water content of the sugar cubes at least partially. The
water vapor is removed from the drying chamber, for ex-
ample, by ventilation of the drying chamber. Downstream
from the heating apparatus a conditioning apparatus is
positioned for cooling and dehumidifying the sugar
cubes. Finally, the sugar cubes are packaged for exam-
ple in boxes.
[0006] The heating apparatus according to the present
invention comprises a multitude of heating devices,
whereas each heating device has a microwave source,
a magnetron, which emits microwave radiation. In a wave
guide preferably a rectangular wave guide, the micro-
wave radiation is guided from the microwave source to
the drying chamber in which the sugar cubes are heated
and consequently, in which the water content of the sugar
cubes vaporizes at least partially. The water vapor is in-
termittently or continuously removed from the drying
chamber.
[0007] In most cases, the microwave radiation is not
absorbed entirely by the water molecules in the sugar
cubes, but reflected, at least partially, back into the wave
guide. The amount reflected depends on the amount of
radiation and the amount of water introduced into the
drying chamber per time unit.
[0008] According to the present invention, the inven-
tive apparatus comprises an isolator in the wave guide
that allows the transmission of the radiation only in the
direction from the source to the drying chamber. Thus,
back radiation will not be guided beyond this isolator in
the wave guide. Consequently, even if the load of sugar
cubes to be dried and thus the back radiation alters, this
does not influence the inventive apparatus, which is con-
sequently much more flexible than the apparatus accord-
ing to the state of the art. Furthermore the lifetime of the
microwave source can be increased.
[0009] Preferably, the isolator is connected to a water
cooling, preferably a water cooling circuit, whereas the
isolator redirects back radiation reflected from the drying
chamber into the water cooling, preferably the water cool-
ing circuit, where the back radiation is absorbed by the
water. More preferably, the inventive apparatus compris-
es a heat sink in the water cooling circuit, where the heat,
transferred to the water circuit, is removed and the water
is then circulated to the isolator. The heat that is removed
from the water circuit in the heat sink is preferably reused
for example in the inventive process to heat air that flows,
for example, through the drying chamber. Additionally or
alternatively, the heat can be used in a different process
and/or in order to heat for example a building or to drive
a generator.
[0010] In another preferred embodiment, the cooling
circuit also cools the microwave source, whereas the mi-
crowave source is located in the cooling circuit, prefera-
bly upstream from the isolator.
[0011] Preferably, the inventive apparatus comprises
in the wave guide, preferably between the isolator and
the drying chamber, means to neutralize the back radi-
ation at least partially, so that the back radiation load,
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which has to be absorbed in the isolator is reduced. In a
preferred embodiment, the neutralization of the back ra-
diation is achieved by modulating the oscillation of the
back radiation, so that the generated radiation at least
partially neutralizes the energy of the back radiation.
[0012] In a preferred embodiment the inventive appa-
ratus comprises measurement means to measure the
amount of back radiation. This signal is preferably used
to adjust the neutralization means.
[0013] Preferably the means to neutralize the back ra-
diation is a multitude, preferably three metal rods, which
extend into the wave guide, whereas their extension into
the wave guide is adjustable. By adjusting the extension
of the rods into the wave guide, the wave’s length and/or
preferably the phase of the back radiation can be altered.
[0014] According to a preferred or to another inventive
embodiment of the present invention the inventive appa-
ratus comprises one energy supply for each microwave
source, whereas the power supplies are located separate
from the inventive apparatus. This embodiment of the
present invention has the advantage, that the microwave
sources and/or the wave guides are accessible more
easily and that an additional heat source, the power sup-
ply, is removed from the microwave sources, which in-
creases the lifetime of the microwave sources.
[0015] The present invention is now explained accord-
ing to figures 1 and 2.

Figure 1 shows a side view of the inventive appara-
tus.

Figure 2 shows a top view of the inventive apparatus.

[0016] Figure 1 shows the heating apparatus 17, which
is part of the inventive apparatus 1 to produce sugar
cubes. In this apparatus 1, sugar and water are supplied
in the usual way to a press, in which the sugar and the
water are mixed and in which the sugar cubes are
pressed  into the correct shape, size and weight. From
the press the sugar cubes are conveyed by transportation
means 2 to the heating apparatus 17. The heating appa-
ratus 17 contains a multimode heating devices 18 (com-
pare figure 2). The conveying apparatus 2 conveys the
wet sugar cubes 4 through a drying chamber, where the
sugar cubes 4 are heated by microwave energy to a tem-
perature of approximately 75 °C and most of the humidity
in the sugar cubes 4 is evaporated. Thus, the sugar cubes
4 absorb enough latent energy to arrive at the desired
final humidity content in a conditioning apparatus. After
the sugar cubes have been conveyed through the con-
ditioning apparatus 4, they are conveyed to a usual pack-
aging apparatus by the transportation means 2, where
the sugar cubes are packed in boxes or the like. The
press, the transportation means 2 and the packaging ap-
paratus are electrically driven in the known manner, the
drives being adapted to one another. In order to lose as
little microwave energy as possible, the transportation
means 2 is preferably a conveyor belt made of synthetic

material, the dielectric characteristics of which being
such, that the conveyor belt takes up as little energy as
possible.
[0017] The heating apparatus 17 of the inventive ap-
paratus 1 comprises a multitude of heating devices 18
(compare figure 2), whereas only one heating device is
depicted in figure 1. The heating device 18 comprises a
wave guide 10 which is connected to a support 6, here
a stainless steel plate, which is, for example, part of the
frame of the apparatus 1, by, for example, a flange 8.
The support 6 comprises an opening 9 through which the
microwave radiation 19 can be transferred into the drying
chamber 5. At the bottom of the wave guide a microwave
source 14, a magnetron, is located, which emits micro-
wave radiation into the wave guide 10. This wave guide
10 then directs the radiation, as depicted by the arrows
19, in the direction of the drying chamber 5. Relative to
the radiation direction 19, upstream of the microwave
source 14, an isolator 15 is located, which allows only
the transmission of microwaves as indicated by the ar-
rows 19. Back radiation 20 cannot get passed this isola-
tor. This isolator is for example a device that transfers
the back radiation 20 into a water load 13 where it is
absorbed. The isolator, for example, comprises a perma-
nent magnet to redirect the back radiation 20 into the
water load 13.
[0018] Further upstream from the isolator 15 in the
wave guide 10 or on the isolator, a measurement device
16 islocated, which measures the amount of back radi-
ation 20. The signal of this measurement is preferably
used to adjust or control back radiation neutralization
means 12, which are also located upstream to the isola-
tor. These back radiation neutralization means 12 are, in
the present case, a multitude, here three rods 12, whose
extension into the wave guide 10 can be adjusted. By
adjusting the extension of these rods, the bandwidth
and/or the phase of the back radiation 20 can be altered
such, that its energy is neutralized by the radiation 19,
while the radiation 19 remains as emitted.
[0019] The inventive heating apparatus 17 further
comprises a water cooling circuit 13, which is connected
to the isolator 15 to provide a continuous or intermittent
water flow, which absorbs the back radiation energy di-
rected from the isolator into the water cooling circuit 13.
The water circuit 13 coming from the isolator 15 prefer-
ably also cools the microwave source 14, whereas, pref-
erably, the microwave source is located upstream from
the isolator. The heated water is then cooled in a heat
sink 7 and the cooled water is then recirculated to the
isolator and/or the microwave source 14. The heat re-
moved from the water circuit 13 in the heat sink 7 can be
utilized by the inventive apparatus for example for heat-
ing air ventilated through the drying chamber 5 and/or to
preheat the sugar. Additionally or alternatively the heat
can be used to heat a building or to generate electricity.
[0020] As can be also seen from figure 1, there is one
individual energy source 11 for each microwave source
14. Furthermore, it can be seen, that this energy source
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11 is located removed from the inventive apparatus.
[0021] Figure 2 shows a top view of the heating appa-
ratus. It can be clearly seen, that below the drying cham-
ber 5, a multitude of heating devices 18 are located. Here,
always five heating devices 18 are arranged in a recurrent
pattern. Each of the heating devices 18 is designed as
described according to figure 1, whereas one individual
energy supply, which each located removed from the in-
ventive apparatus, provides the power to one microwave
source 14. The cooling circuit comprises preferably one
branch per heating device 18, whereas the branches are
operated in parallel. All branches are connected to one
heat sink 7.

List of reference signs:

[0022]

1 apparatus to produce sugar cubes

2 transportation means, transportation belt

3 anti friction means

4 sugar cube

5 drying chamber

6 support, stainless steel plate

7 heat sink

8 flange

9 opening in the support

10 wave guide

11 power supply

12 back radiation neutralization means to influence
oscillation of the back radiation

13 water cooling, water cooling circuit

14 magnetron, microwave source

15 isolator

16 measurement device, preferably located on the
isolator 15

17 heating apparatus

18 heating device

19 radiation

20 back radiation

Claims

1. Sugar cube production- and drying apparatus (1)
comprising:

- a press for shaping a sugar mass in sugar
cubes (4),
- a heating apparatus (17) for heating and de-
humidifying the sugar cubes (4),
- a conditioning apparatus for cooling and dehu-
midifying the sugar cubes (4)
- transportation means (2) for transporting the
sugar cubes (4) from the press to the heating
apparatus (17) and from there to the condition-
ing apparatus,

whereas the heating apparatus (17) comprises a
multitude of heating devices (18), each heating de-
vice (18) having a microwave source (14) emitting
microwave radiation and a wave guide (10) to guide
the microwave radiation (19) from the microwave
source (14) to a drying chamber (5) in which the sug-
ar cubes are heated, characterized in, that each
heating device (18) comprises an isolator (15) locat-
ed in the wave guide (10) that allows the transmission
of radiation only in the direction from the source (14)
to the drying chamber (5).

2. Sugar cube production- and drying apparatus (1),
according to claim 1, characterized in, that isolator
(15) is connected to a water cooling (13), preferably
a water cooling circuit, whereas the isolator (15) re-
directs back radiation (20), reflected from the drying
chamber (5), into the water cooling (13), preferably
the water cooling circuit (13), where the back radia-
tion is absorbed.

3. Sugar cube production- and drying apparatus (1) ac-
cording to claim 2, characterized in, that a heat sink
(7) is part of the water cooling circuit (13).

4. Sugar cube production- and drying apparatus (1) ac-
cording to claim 3, characterized in, that the heat
that is recovered in the heat sink (7) is reused.

5. Sugar cube production- and drying apparatus (1) ac-
cording to one of claims 2 - 4, characterized in, that
the water cooling circuit (13) cools the microwave
source (14).

6. Sugar cube production- and drying apparatus (1) ac-
cording to one of the preceding claims, character-
ized in, that it comprises in the wave guide (10)
downstream from the isolator (15) means (12) to
neutralize the back radiation (20) at least partially,
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preferably by modulating the oscillation of the back
radiation (20).

7. Sugar cube production- and drying apparatus (1) ac-
cording to claim 6, characterized in, that it compris-
es measurement means (16) to measure the back
radiation (20) and that means (12) are adjusted
based on a signal from the measurement means
(16).

8. Sugar cube production- and drying apparatus (1) ac-
cording to claims 6 or 7, characterized in, that the
means (12) is a multitude of metal rods which extend
into the wave guide (10), whereas their extension
into the wave guide (10) is adjustable.

9. Sugar cube production- and drying apparatus (1),
preferably according to one of the preceding claims,
characterized in, that it comprises multiple central
power supplies (11), which is separated from the
sugar cube production- and drying apparatus (1).

Patentansprüche

1. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln mit:

- einer Presse zur Formung einer Zuckermasse
in Zuckerwürfel (4),
- einer Erhitzungsvorrichtung (17) zur Erhitzung
und Entfeuchtung der Zuckerwürfel (4),
- eine Konditionierungsvorrichtung zur Abküh-
lung und Entfeuchtung der Zuckerwürfel (4),
- Transportmitteln (2) zum Transportieren der
Zuckerwürfel (4) von der Presse zur Erhitzungs-
vorrichtung (17) und von dort zur Konditionie-
rungsvorrichtung,

wobei die Erhitzungsvorrichtung (17) eine Vielzahl
von Erhitzungseinrichtungen (18) aufweist, wobei je-
de Erhitzungseinrichtung (18) eine Mikrowellenquel-
le (14), die Mikrowellenstrahlung aussendet, und ei-
nen Wellenleiter (10) aufweist, um die Mikrowellen-
strahlung (19) von der Mikrowellenquelle (14) zu ei-
ner Trockenkammer (5) zu leiten, in der die Zucker-
würfel erhitzt werden, dadurch gekennzeichnet,
dass jede Erhitzungseinrichtung (18) einen Isolator
(15) aufweist, der in dem Wellenleiter (10) angeord-
net ist, welcher die Übertragung von Strahlung nur
in der Richtung von der Quelle (14) zur Trockenkam-
mer (5) erlaubt.

2. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach Anspruch 1, dadurch gekenn-
zeichnet, dass der Isolator (15) mit einer Wasser-
kühlung (13), vorzugsweise einem Wasserkühl-
kreislauf, verbunden ist, wobei der Isolator (15) die

Rückstrahlung (20), die von der Trockenkammer (5)
reflektiert wird, in die Wasserkühlung (13), vorzugs-
weise den Wasserkühlkreislauf (13), umlenkt, wo die
Rückstrahlung absorbiert wird.

3. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach Anspruch 2, dadurch gekenn-
zeichnet, dass ein Wärmeableiter (7) Teil des Was-
serkühlkreislaufs (13) ist.

4. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach Anspruch 3, dadurch gekenn-
zeichnet, dass die Wärme, die im Wärmeableiter
(7) rückgewonnen wird, wiederverwendet wird.

5. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach einem der Ansprüche 2-4, da-
durch gekennzeichnet, dass der Wasserkühlkreis-
lauf (13) die Mikrowellenquelle (14) kühlt.

6. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach einem der vorhergehenden An-
sprüche, dadurch gekennzeichnet, dass sie in
dem Wellenleiter (10) stromab vom Isolator (15) Mit-
tel  (12) aufweist, um die Rückstrahlung (20) vor-
zugsweise durch Modulieren der Oszillation der
Rückstrahlung (20) mindestens teilweise zu neutra-
lisieren.

7. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach Anspruch 6, dadurch gekenn-
zeichnet, dass sie Messmittel (16) zum Messen der
Rückstrahlung (20) aufweist und dass die Mittel (12)
auf Basis eines Signals von den Messmitteln (16)
angepasst werden.

8. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln nach Anspruch 6 oder 7, dadurch ge-
kennzeichnet, dass die Mittel (12) eine Vielzahl von
Metallstäben sind, die sich in den Wellenleiter (10)
hinein erstrecken, wobei die Ausdehnung in den
Wellenleiter (10) hinein anpassbar ist.

9. Vorrichtung (1) zur Herstellung und Trocknung von
Zuckerwürfeln vorzugsweise nach einem der vorher-
gehenden Ansprüche, dadurch gekennzeichnet,
dass sie mehrere zentrale Stromversorgungen (11)
aufweist, die von der Vorrichtung (1) zur Herstellung
und Trocknung von Zuckerwürfeln getrennt sind.

Revendications

1. Appareil (1) de production et de séchage de mor-
ceaux de sucre comportant :

- une presse servant à façonner une masse de
sucre en morceaux (4) de sucre,
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- un appareil (17) de chauffage servant à chauf-
fer et à déshumidifier les morceaux (4) de sucre,
- un appareil de conditionnement servant à re-
froidir et à déshumidifier les morceaux (4) de
sucre,
- des moyens (2) de transport servant à trans-
porter les morceaux (4) de sucre de la presse à
l’appareil (17) de chauffage et de là à l’appareil
de conditionnement,

l’appareil (17) de chauffage comportant une multitu-
de de dispositifs (18) de chauffage, chaque dispositif
(18) de chauffage étant doté d’une source (14) de
micro-ondes émettant un rayonnement de micro-on-
des et d’un guide (10) d’ondes destiné à guider le
rayonnement de micro-ondes (19) de la source (14)
de micro-ondes à une chambre (5) de séchage dans
laquelle les morceaux de sucre sont chauffés, ca-
ractérisé en ce que chaque dispositif (18) de chauf-
fage comporte un isolateur (15) situé dans le guide
(10) d’ondes, qui permet l’émission d’un rayonne-
ment uniquement dans la direction allant de la sour-
ce (14) à la chambre (5) de séchage.

2. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon la revendication 1, caractérisé
en ce que l’isolateur (15) est relié à un refroidisse-
ment (13) par eau, de préférence un circuit  de re-
froidissement par eau, l’isolateur (15) renvoyant un
rayonnement (20), réfléchi à partir de la chambre (5)
de séchage, dans le refroidissement (13) par eau,
de préférence le circuit (13) de refroidissement par
eau, où le rayonnement renvoyé est absorbé.

3. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon la revendication 2, caractérisé
en ce qu’un dissipateur thermique (7) est incorporé
au circuit (13) de refroidissement par eau.

4. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon la revendication 3, caractérisé
en ce que la chaleur récupérée dans le dissipateur
thermique (7) est réutilisée.

5. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon l’une des revendications 2 à
4, caractérisé en ce que le circuit (13) de refroidis-
sement par eau refroidit la source (14) de micro-on-
des.

6. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon l’une des revendications pré-
cédentes, caractérisé en ce qu’il comporte dans le
guide (10) d’ondes, en aval de l’isolateur (15), des
moyens (12) servant à neutraliser au moins partiel-
lement le rayonnement renvoyé (20), de préférence
en modulant l’oscillation du rayonnement renvoyé
(20).

7. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon la revendication 6, caractérisé
en ce qu’il comporte des moyens (16) de mesure
destinés à mesurer le rayonnement renvoyé (20) et
en ce que les moyens (12) sont réglés sur la base
d’un signal provenant des moyens (16) de mesure.

8. Appareil (1) de production et de séchage de mor-
ceaux de sucre selon la revendication 6 ou 7, carac-
térisé en ce que les moyens (12) sont une multitude
de tiges métalliques qui se prolongent jusque dans
le guide (10) d’ondes, leur prolongement dans le gui-
de (10) d’ondes étant réglable.

9. Appareil (1) de production et de séchage de mor-
ceaux de sucre, de préférence selon l’une des re-
vendications précédentes, caractérisé en ce qu’il
comporte des alimentations électriques centrales
multiples (11), qui sont séparées de l’appareil (1) de
production et de séchage de morceaux de sucre.
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