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HANSHIN WATER SUPPLY AUTHORITY
AMAGASAKI WATER TREATMENT PLANT Dehydrator
facility operation condition
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With replacement of facility of the AMAGASAKI WATER TREATMENT PLANT, HANSHIN
WATER SUPPLY AUTHORITY introduces dehydrator facility based on electroosmosis style pressure
dehydrator and granulation drier, and it has been operating since April, 2001. The performance that it
stabilized dehydrated cake water content about 55 % and stabilized dried cake water content with about

25 % is demonstrated.

Key Words :_

BA R E B K

The electroosmosis dehydration.
S A A

F % # A

The granulation drying.
The effective utilization

¥ A D E

AR, BAGICTRET HHAKT —FOFRF A
ICDOWTHEBRIIEE > TWwb, 7, WIOKEE
BB L UORESIME ORI X ) BAKSEIMET
T 5 LWL, BRAKESER T RIFFERD
EHIC L b vy, PRI 54 % 1997412
FEL, H2EMOMFOKEE, EREEMTER
REBEDEA % BE LTz, FERERAE & oME
TNETEREEAE % EA L, BAkr —F0OFHMEEE
B hIElholz, RETHE, BHICTMALL
BREERNMER KD & O & i
TR IRFE O BEIRT IOV THRET 5,

1. EXEENINEFRKEEE A DOIFE

Rtz B A 5 [ 1 Biop e 0 SR T LS H & 1 289 9
m® DRBEHAKEMRHBL TV 5,

JEMFEEZERTIE, 19424 12 £ ENSEERIT TEaRAL
% BAGE L7280k T, RREGELOEA 2, K
IRt A WA Ty VIR & SR A&
R EFER L, LA L, 19974F DR - gk
K CRMERICHEEL ST, RETTEER L&
BB BERDEREBI L) LIlhot:
ZORE, BEKMERERBOEFICELT, ATv Y
ROEENIFKICHIGTE S 2 &, BkMaEd
BRSO N MBI E L EDHEHBILER

34 e S Ty 7 HER

Vol. 45 No. 2 (2002/.



BRAMNERKELZBATHIZE -T2,

FIRFICERBEICERE L, [ECREXEREN TH o725
Er—-FzFliitl, REETICEDRHT A7
DIT, EREES SRR EAT HIZE -7,
2. HEHME
2. 1 #KIBDER

JEMEF RGBT BRBE ICERE L 723 & 2 o T
5,
9, BB CTHEHATAIENO—EHE2EKSENT
BEL, BENICBETIHELAFETLH A
-V xRl —2ary I AFLAERALTWS, &
BR2EIHNEREIEOHEBICHEL, LELREN
EHEBLTWVWS,

T/, FAZLY TV OHRE Y FIRH L7oHEB R A
Tl TEKERE S, BERICTHAr—F%
WIS L L TCREREMALE LTHABTAL L
DICAT vy VOMEZEB I %V, BASMROm LI
LBREOa T MEERHELED TV S,

2. 2 HEKIIRERfim DIERK

E1HICEMO 7 —%, F1RICEBEHEELR
o
BEK LB AR 1
A
ATy VAR T
ATy VR E
% K 1
aT7HRER T
HAGHE R T
ZERIEAERE

z R

=330 Y

Wi —F R w28
HBEHHER YT

AN

B’

SESNSNSHONORORORORCECRCRG)

B/ R RBOEREME
Table 1 Design conditions

® r—Farxy

® HWREE R - B - = 7e—%)

® TA—F—A7 I

@ &y —Fkv
PO ING,

2.3 BFfen 70—

BEECHRIEERESNIAT Yy VRAT Y Y
FrBfBIclr g &, BB LV FRSNS, B
KEEDSEEENT A &, FTATRICAY, 25 v JTRA
Ry TT, A7y VIIRABNITbAENE, 20
BOFT B IAKRETIZ0.5MPa TH 5, FTALEDIR
TEaE, 25y VAR FidELRL, EHELRE
X5,

VES L CEERARMZREL, »EHICE
MEREFEMT A LT, BASEFHETS, E
TR TR, BKBAOMREEEBI 2\, Bk —
FEBIMCHEL T 5, BRI lik sy —Fid s —
FaUARYCRHATr —F Ry 3INELNE, 1H®D
BRI T §5 &, AMEHEL, R E
k%,

FATAERRR, FEVETARRRR B & oA E R
B Y A < —ICTRESN, AT v VEEICEL
TEETH I L TEED I WHAYPTEEE 25,

WK —F R v 2 WCHFPE L2 — %, S
HBICCEEMR IR, BEEEASILS,

TR TH—ITHE S N2k — 5 I3
BAEINS,

MRS —ERE CRIET 52 LT, Bikr—%
FEED S mm BEONZEIER I NS,

BEIRBRNERIE, BEBLRA T -2 O SN B R
PHEE SNIBHED S OB TRHI00 Clahzh s
THEY, BT —FhOkG2EELEL, HEL
T EIKBOE R — X 2155 120 ICE R TR
IR OHIHEBI 2o TS,

B UK — i —F 2 v ARPIC TR

Treatment capacity
Solid generation
Operation time
Sludge concentration 6.1 % (Normal)

Cake moisture concent

186 500 m%/d (Before the extension) 373 000 m%d (After the extension)
7.77 t/d (Before the extension) 15.55t/d (Before the extension)
7.5 h/d X5 d/week (Dehydrater) 24 h/dX7 d/week (Drier)

60 % (Dehydrated cake) 35 % (Drying cake)
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Photo 2 Drier appearance

Voltage impressing operation
Dehydration cake water content=48 %
o Un-voltage impressing operation
2 - Dehydration cake water content=53 %
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Fig. 2 Relationship between sludge concentration and
filtration rate
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Voltage impressing operation
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Fig. 3 Relationship between sludge concentration and
dehydrated cake water content

Un-impressed voltage operation
Processing time=>55 minutes o
2+ @ Voltage impressing operation
Processing time=50 minutes

Filtration rate (kg-DS/m?2+h)
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Fig. 4 Relationship between sludge temperature and
filtration rate
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QO Diameter distribution
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Diameter distribution (%)
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@ Product dryness cake water content
Q Diameter distribution
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Fig. 7 Relationship between investing cake quantity and
product
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Fig. 8 Relationship between steam pressure and product
at the =500 kg/h cake quantity
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Fig. 9 Relationship between steam pressure and product
at the =400 kg/h charge cake quantity
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