Technology
Storage and Transportation

Automated Grain Drying System
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To date, silage has been successful with the following vegetables: Swiss chard, broccoli,
cauliflower, eight-ball squash, sugar beet, iceberg lettuce, Batavia lettuce and bibb lettuce,
celery, and spring onion. The first nutritional results are promising, since silos were stabilized at
pH 3.6-3.9. The silage process enabled to preserve the nutritional value of the residues from the
vegetables subject to examination. In the majority of the silos assessed, protein content was
above 16% and in certain cases, between 20 to 21%, which makes them comparable to the
protein content of alfalfa. On the other hand, all silos featured low content in the cell wall (NDF
26.80 + 4.16 and ADF 19.91 $3.52), and high-digestibility (IVDMD: 73.39 + 2.72) that correlates
with their high energy concentration (Mcal ME 2.65 + 0.10). Initial consumption testing in goats
determined that it is accepted and consumed without secondary effects (digestive issues).

This development is a novelty in Argentina. It is the first fully automated SSAN/BT (In-silo drying
system with atmospheric air and/or low temperature) made in Argentina. It is also
unprecedented worldwide, since it incorporates an automated control system that reduces the
risk of overdrying and achieves high energy efficiency.

Simple to use, fully automated system.
Maximizes grain quality and energy efficiency of the process.

Minimizes the overdrying process.



Highly indicated to dry special grains or high-quality products, and for field drying (at the farm).

As the name indicates, grains are dried as they remain inside a silo, and air is forced through the
product at atmospheric conditions or heated by only a few degrees. One of the main advantages
of this solution is that it uses air at almost atmospheric conditions, resulting in energy efficiency
of the burner and low risk of grain damage. In order to avoid the typical dependance of these
drying systems on climate conditions, the INTA Silo-Dryer features a meteorological station, a
drying prediction model and air heating system that have been optimized to enable conditioning
of atmospheric air as climate conditions change. This system prioritizes grain quality and energy
efficiency of the process over dryer yield (t/ha). Hence, it guarantees slow and homogeneous
product drying without impairing quality attributes like germination power, expansion volume
and milling yield, among others.
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