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CblponarotoB/TEN b / CTaHOanTHaA MOOE b

Cheese Vat / Standard Model

B cblponsrotoBuTENE MOJMIOKO HarpeBaeTCs, OAHOPOAHO CMELLVBAETCH C 3aKBaCKOW,
obpasyeTcst 6eIKOBbI CryCTOK, KOTOPbIN aKKypaTHO PEXXETCH 1 B MPOLIECCE CO3PEBaHNS
0bpasyeT CbIPHOE 3EPHO.

CucTema Harpesa obecneynBaeT NOTOK Napa Mexxay cTeHkamu. [nathopma noaHOCTbLIo
BbINOJIHEHA 3 HEPXKaBEIOLLEW CTan, CTyNeHn nnatdopMbl BbIMOSHEHbI TakM 06pa3oMm,
4TOObI MPEeAOTBPATUTE CKOSIbXXEHNE. DNeKTpuYeckas NaHes b BbIMOSHEHA B COOTBETCTBUM
C knaccom 3awutbl IP65 1 Bcemu nmpegnucaHnsmMu, onmmMcaHHbIMM B CTaHgapTtax. Ha
naHem ynpasieHns CbIpON3roTOBUTENEM UMEETCS LIMPOBOM VHAMKATOP TeMnepaTypb.
(Ona oTcnexnsaHns TeMnepartypbl COPHOM Macchl BHYTPU CbIPDOV3rOTOBUTENS).  Takke
CbIPOV3roTOBUTENL 0OOPYAOBaH WMHBEPTOPOM-MPeOobpasoBaTenieM 4acToTbl, KOTOPbIN
perynpyeT 06opoThl pedyKTopbl, LMMPOBLIM TEPMOMETPOM-UHANKATOPOM Harpesa
PT-100, nynsToM ynpaBieHns MHEBMaTUHECKOW rpyMnno MeXaHM3MOB, JIaMIOYKON 1 T.M.

It ensures heating of milk, mixing brew into milk homogenously, formation of coagulum, cutting of coagulum
properly, growing coagulum and making it curd.

Steam circulation is ensured within jacket via Heat Transfer. Platform has been manufactured from box profile
and stainless plate given a special form to prevent operator from sliding on the ladders of walking platform.
Electric panel has IP 65 protection class and safety measures required by standards have been taken. It has
digital heat gauge. (to be able to see the heat of product in the vat). All equipment by which tank is controlled
is on the panel. There is equalizer invertor that adjusts reducer cycle. PT-100 Digital thermometer is able to
direct digital heat gauge, control of pneumatic group, illumination.

[peHaxkHbln 6bapabaH /

CTraHgapTHaa mogenb
Curd Drum Sifter / Standard Model

CblpHOE 3epPHO 11 CbIBOPOTKA, NepemelLaloTcs

13 cbiponsroToBuTens B 6apabaH , rae un
NPOVCXOAUT NpoLecc cnvBa. [lanee, NocpescTBOM
LIMPKYNALMOHHOIO Hacoca, CbIBOPOTKa
nepeHanpaBiAeTca B CnelyabHbil pe3epByap

Coagulum (curd) and whey from fermentation vat in pieces
are taken to the perforated filtering drum and curd is
filtered. Whey is sent to whey tanks with centrifugal pump
in the drum.
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Mpowuss Harpes / MotpebneHne MoTtpebneHune
ohocT” Mﬁ;?;ﬁn oxnaxaeHue napa 3NEKTPO3HEPTN
Capacity Heating&Cooling Steam Consumption | Electric Consumption
Kopn.: nogorpes 200 kr/u
2.000n | AISI-304 056 2,2 kBT 1.420 mm 2.100 mm 2.000 mm 3.750 mm 3.100 mm
cTeH/]HO: MOAOrpeB CTeH »0 bap
Kopn.: nogorpes 250 kr/y
3.000n | AISI-304 056 2,2 kBT 2.000 mm 2.750 mm 2.630 mm 4.250 mm 3.100 mm
cTeH/JHO: NoforpeB CTeH -0 bap
Kopn.: nogorpes 300 kr/u
5.000n | AISI-304 0.5 6a 3 kBT 2.230 mm 2.910 mm 2.940 mm 4.600 mm 3.100 mm
cTeH[JHO: MoforpeB cTeH 0 bap
Kopn.: nogorpes 400 kr/y
6.0001 | AISI-304 05 6a 3 kBT 2.230 mm 2.910 mm 2.940 mm 4.600 mm 3.300 mm
cTen/]HO: NOAOrPeB CTeH 0 bap
Kopn.: nogorpes 450 kg/h.
8.000 n | AISI-304 - 05 Ggp 3 kBT 2.230 mm 2.910 mm 2.940 mm 4.600 mm 3.630 mm
_ cTeH[]HO: noforpes CTeH g )
nepdoprpoBaHHbIN
. 5]
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CBIDOMN3roTOBTENL / HOBast MOOES b

Cheese Vat / New Model

Capacity: 1000 It, 1500 It, 2000 It, 3000 tI

ObecneynBaeT OOHOPOOHYID (hepMeHTaLuMo MOoJsioka, obpasoBaHne 6esKoBoro
CrycTka, 6narogapsi CreupanbHOM CUCTEME HOXEN, akkypaTHyl ero Hapesky.
[MocpencTBOM cneumanbHO CKOHCTPYyMpoBaHHo Dimple Plate nnn notoky napa
MeX[y CTeHKamy 06eCneqnBasTCst PaBHOMEPHBIN HarpeB 6e/1kOBOro Cryctka v B
pesyibTaTte co3peBaHs 06pa3oBaHe ChIPHOrO 3epHa.

CurcteMa BEpTUKasIbHOW 1 rOPUBOHTasbHOW peski B Biae Umdpbl 8 obecneyrBaeT
DepexxHyt0 Hape3Ky 3epHa 6e3 ero NOBPEXAEHVS 1 NOTEPU NMPOU3BOAUTENBHOCTH
npouecce pesku. MNMelexoaHas nnargopma NOHOCTBIO U3roTOBAEHA U3 NPOdUIen
1 NepdopmUpOBaHHbIX NIMCTOB 13 HepXKaBetoLen ctann. [laHenb ynpasneHus, no
XKENaHM0, MOXET

6bITb 0bopynosaHa MNMJIK cuctemoln. IMeeT BO3MOXKHOCTb

3ProHOMMYECKO paboThbl. Knacc anekTpuyeckon sawmTsl: [P 65.

VimeeT npombiBaemble CIP Haknaoku,

obecneydmBatoLLie MrieHy Nocsie KaXkaoro npoLecca

NMpON3BOACTBA, KOHNYECKas KOHCTPYKLIMS IHa Kopryca No3BoSseT

NpPoBeCTV cOpoc NpoaykTa 663 NoBPEXAEHVSt ChIPHOTO 3epHa.

Mepdopauyst B pesepByape 06ecrneumBaeT ClMB CbIBOPOTKN 1

COKpaLLIeHVe OJIMTENBHOCTY NPOU3BOACTBEHHOIO NpoLiecca.

It ensures heating of milk, mixing brew into milk homogenously, formation of coagulum, cutting of
coagulum properly via specially manufactured blade system, heating it via steam circulation within
specially designed dimple plate or jacket, growing coagulum and making it curd.

Eight types of model with vertical and horizontal special cutting blade allow cutting curd without being
harmed and protection from efficiency loss. Walking platform and ladder have been manufactured
completely from stainless box profile and perforated plates. With its stainless steel control panel —
optional PLC automation control, ergonomic ease of use, compliance with IP 65 electric protection class,
washing automation with powerful CIP heads that can ensure hygiene after every production, conical
bottom output, it ensures discharging advantage without harming curd.

With special perforated plate in the process tank, shrinkage of whey and shortage of operation time
have been ensured.

Hacoc nepekaykiu CbIpHOro 3epHa

Vicnonb3yetcs 4na ObICTPOV NepeKaqki CbIPHOrO 3epHa 13
CbIPOVI3rOTOBUTESS B @aBTOMATUYECKOE (DOPMYHOLLIEE YCTPOUCTBO.
ObecnednBaeT BepexxHyio Nepexkadky NpoayKTa, He NoBpexaas
€ro LesIoCTHOCTb

NPOBECTM COPOC NPoayKTa 6e3 NOBPEXKAEHNS ChIPHOMO 3epHa.
Mepdopauus B pesepByape 06eCneumBaeT CMB CbIBOPOTKA 1
COKpaLLIEHVE OJIMTENBHOCTY NPOV3BOACTBEHHOIO MPOoLecca.

Curd Transfer Pump

Itis used in discharge of product in a short time and transferring it
into automatic drum. It allows discharge without harming product
structure.
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Tpov3BoauTeNbHOCTL Marepuan Harpes / oxnaxziexve lotpebnenue napa Totpebnetme
Capacity Material Heating&Cooling Steam Consumption | Electric Consumption
Kopn.: 3meeBurk 3100
4000 n AISI - 304 465 Kr/y 7,25 kBT 1850 Mm | 2850 Mm 800 MM
[ro: Dimple Plate MM

Kopn.: 3meeBnk
6000 n AISI - 304 550 K/ 7,25 kBT 2300 MM | 3455 MM | 3300 MM | 800 Mm
[Ho: Dimple Plate

Kopn.: 3meeBunk
8000 n AISI - 304 690 K/ 7,25 kBT 2300 MM | 3455 mm | 3550 mm | 800 mMm
[+o: Dimple Plate

Kopn.: 3meeBnk
10000 n AISI - 304 775 Kr/4 9,75 kBT 2650 MM | 4000 mm | 3770 MM | 800 mm
[Ho: Dimple Plate

Kopn.: 3meesunk
16000 n AISI - 304 1075 Kkr/4 11,25 kBT 2900 MM | 4600 MM | 3850 Mm | 800 Mm
[ro: Dimple Plate

Kopn.: 3meeBnk
20000 n AISI - 304 1250 Kr/4 11,25 kBT 3300 mm | 5000 mm | 4250 mm | 800 Mm
[Ho: Dimple Plate

-

Body: Serpantin / Base: Dimple Plate
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[loeHakHbI BapadaH / ABTOMATHECKAA MOOE b

Curd Fitration Drum / Automatic Model

C nomoLpto  Hacoca nepekadky —obecnedvBaeT  Mopady  npodykta  u3

CbIPOV3roTOBNTENS B ApeHaxKHbI BapabaH. BapabaH BpallaeTcs 1 oTAeneHHoe

OT CbIBOPOTKM CbIPHOE 3EPHO, MO BO3MOXHOCTU O2KE CaMble Masible ero YacTuLpl,

C €ero MoBepxXHOCTM MO BEPTUKa/bHbIM KaHasiaM MOCTynaeT Ha MPEeCC-TENexKy.

CbIBOpOTKa, CobpaHHas B MPUEMHOM eMKOCTU mnod 6GapabaHom Mpu MOMOLLN

LMPKYSLUMOHHOMO Hacoca, CMBAETCA B CneLasibHble BaHHbI UV PE3EPBYapb!.

e [laHHas MalVHa UCMOb3YETCS A1 OTAENEHVSI ChbIPHOIO 3epHa 1 CbIBOPOTKMU.

e [loocoeanHAETCS Yepes BbIXO[, ChlPOV3roTOBUTENS

e CbIBOPOTKa M3 CbIPHOMO 3epHa, Mpoxods vepesd cuTo bapabaHa cobupaeTcs B
MPUEMHO EMKOCTY MO, HAM.

e CbIBOpPOTKa, CobpaHHasi B MPUEMHOW eMKOCTX Mof HGapabaHoM Mmpvi MOMOLLM
LMPKYSISLUMOHHOIO Hacoca, MOXKET BbITb cinTta B 11060e HEOOXOANMOE MECTO.

MPEMMYLLIECTBA:

e [NonHocTbio kavecTBa AlSI-304

e O6opyaoBaH CUCTEMOW MHEBMATUYECKOMO 3aKPbITIS
® OneKTpunyeckas naHesb MeeT Knacc 3awmTel IP 65
e AsTomaTtunyeckas CIP moiika

It is used to separate curd and whey from product transferred from process tank
with pump. Curd on the rotation drum is transferred to extruder vat in particles as
small as possible. Whey collected under the drum is transferred to the desired
place with centrifugal pump.

® This machine is used to separate curd and whey.

e Connection is established through stager process tank.

e Curd and whey is discharged to the vat through whey drum.

* Whey is gathered in the reservoir and transferred to desired line with pump
connected.

ADVANTAGES:

e Completely AISI-304 quality

e There is pneumatic cover system.

e Electric panel is IP65 protection class.

e Automatic CIP washing is carried out with CIP balls.
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SaHHas 09 venaepnsayif
Cheddaring Vat

HasHaueHve:

[Nocne TOro Kak CblpHOE 3ePHO BMECTE C CbIBOPOTKOW OblLIO TPaHCMOPTUPOBaHO 13
CbIPOV3rOTOBUTENS B BaHHY /151 YeAAepm3aLymv, MOCPEACTBOM CrieLasibHbIX OTcekaTesen
CMecUTeNsl, CeBOpOTKa Yepe3 CUTO OTAENeTCsl OT CblpHOro 3epHa. CblpHoe 3epHo,
OOCTULLIEE XKeSlaeMO CTEMNEHM CyXOCTU, ToSKaTebHbIM MEXaHU3MOM TPaHCNOPTURYETCS
Ha H/KHIOHK Crivpasib. C MOMOLLIBHO Cripasvi CbIpHOE 38PHO MOAAETCS B MOAY/ b A1 BAPKM.

[MpUHUKYIN PaboTbI:

CMecChb CbIpHOroO 3epHa 1 CbIBOPOTKM C MOMOLLIbIO Hacoca W eCTECTBEHHBIM MOTOKOM
nepesMBaeTca B BaHHy 0715 Yepaepvidaumn. Yepes crieupiasibHble kaHarbl-cuiTa BaHHbI
CbIBOPOTKA C/MBAETCS. BbINONHAETCA NepeMeLBaHVs 10 AOCTVPKEHS CbIPHbIM 3EPHOM
YKEMAEMOW KOHCUCTEHLMM. [10 MOCTVIKEHKO HEOOXOAVIMOW KOHCUCTEHLIMM, CbIPHOE 3EPHO,
C NOMOLLIBO CreLyanbHOro ToNKaTelbHOro MexaH13Ma, MpoaBuraeTes Bneper. Bo Bpems
NpoTaUIKVBaHVIS Briepe, onpeaesieHHast YacTb CbIPHOMO 3epHa NafaeT Ha KOHBeep.

[NpumeHeHve:

B BaHHe Ans Yepaepvi3aLv BbINOSHSKOTCS Takie MPOLECChI Kak: OTAENEHe ChIBOPOTKN
OT CbIPHOO 3epHa, (PUbTPALYIS, MOCOSIKA ChIPHOrO 3epHa 1 ero cosperane. Bo Bpems
JaHHbIX MPOLIECCOB LCTIONB3YIOTCS annapartbl A7 Pe3kn U CMELLVBaHVS, a Takke
TONKATESbHbIA MEXaH3M /151 ONIOPOXKHEHS.

[MpenmyLuecTsa:

CHMaeMble (nnbTPOBasTbHbIE MAACTVHBI, KOTOPbIE JIErKO 4YACTUTbL L OCMaTpYBaTh,
MOSIHOCTBIO MoaAepkBaeMast 6a3a BaHHbl, 0DecrieqvBatoLLas MOMHY (OUNILTPaLo,
creuanbHbIA TONKaTENbHBI MEXaH3M A1 Modadqv MPoekun Brepen, crelviaribHas
crcTeMa nepemMeLLVBaHs, MPeaoTBpaLLiatoLLIas HaUIMBaHME CbIPHOMO 3epHa.

Matepran:
[MONHOCTBLIO BbINOSIHEHA 13 HEpYKaBetoLLIEV CTas kadecTBoM AlS| 304.

Duty

It allows separation of curd water through bottom grates by mixing
harrows after curd from fermentation vat is taken to the vat with curd
water. Curd becoming dry material desired is taken to the bottom
output spiral with pushing mechanism. By the help of this spiral,
curd is transferred to cooking & stretching machine.

Working Principle

Curd and whey mixture in fermentation tank is taken to the
cheddaring tank with pump and natural flow. Whey is discharged
from middle output channel perforated specially in the vat. Mixing
process continues until curd has desired form. After mixing process,
special pushing mechanism is plugged and product is pushed
forward. Curd is fall down to the conveyor with a certain scale with
pushing.

Application

With the cheddaring tank, processes of separation of curd and
whey, filtering, salting curd and resting curd are carried out. During
the process, cutting, mixing and discharging equipment are used.

Advantages

Uninstallable filter plates suitable for cleaning and control, fully
supported vat base ensuring full filtering, special transportation
system taking product forward and backward, special mixing
mechanism preventing curd from sticking

Material
Completely AISI 304 quality stainless steel
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JIH/9 MOOV3BOLACTBA TBEOMBLIX 1 MOMYTBEOOLX BIALOB ChID0B

Hard-Semi Hard Cheese Production Lines

[Mpon3BoAUTENBHOCTL  Productivity
CepuinHoe Npon3BOACTBO  Serial Production
KayecTBo npoaykTa Product Quality
CKopoCTb Speed
[MrmeHa Hygiene
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| loonpeccoBka
Pre - Press

Cospesliiee B CbIPOM3rOTOBUTENE ChIPHOE 38PHO TPAHCTIOPTUPYETCS
B YCTaHOBKY /19 MOAMPECCOBKN. 3aTeM HauMHaeTcs MpoLecc
MPEeCCoBaHVs C MOMOLLbIO NepdOPPOBaHHbLIX MPECCOB YCTAHOBKM.
[aHHbiA MpoLecc NPOAO/HKaeTea [0 yAaneHUs CbliBOpoTKM. [1o
OKOHYaHWII0 MPOLIECCa MNOAMPECCOBKM BEPXHMNE NMPECChl MOAHNUMAIOTCS,
OTKpbIBaeTCA nepeaHas  Kpbika. C  NOMOLLBIO — CreumanibHoro
MexaH1aMa HKHNE DUIBTPOBAIbHbIE MUTLI MPOABUraoT Chip B
CTOPOHY BbIXOAa MPOAyKTa, rAe OH HapesaeTcs creLyasbHbIMm
BEPTVIKaSTbHbIMI HOXaMU.

Takvm 06pasoM, Grarofaps BepTUKasIbHOW HapesKe, ChIPHOE 3epPHO
CTaHOBWTCS MacCoM. MNoce okoHYaHne AaHHbIX MPOLIECCOB, onepaTop
hOpMyET ChipHOE 3epHO B GIIOKM.

Curd getting ready in cheese vat is filled to PRE-PRESS. Then, pressing operation is
started with perforated pressure presses on PRE-PRESS. Pressing process continues
until whey is discharged. After pressing process, upper pressing are removed and
front cover is opened. Cheese is moved to the exit with a special mechanism with
bottom filtering plates and is cut by vertical blades on the exit section.

Then, cheese curd is cut in mass by blades coming from above. After all these
processes are completed, curd blocks pressed by the operator are taken.
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YCTaHoOBKa )14 BAOKA B BOAE Cepim KR
KR Cooking - Stretching Machines with Hot waten

MpumeHeHne 1 paboTa

YcTaHoBKa Anist Bapky 1 nnactudvkaumm cepun KR rncnonbsyetcs
0N HEenpepbIBHOM CUCTeMbl Mpov3BoAcTBa Cbipa Kalukasan. B
Hel OTAENAETCS ChbIBOPOTKA M3 CbIPHOMO 3epHa, MOCTYMMBLUErO 13
CbIPOV3roTOBUTENA Chipa Kallkasall.

Mocne Toro Kak CbipHOE 3epHO OyAeT Hape3aHo A0 onpeaeneHHoro
pasmepa, OHO, MPOXOASA Yepe3 arperar Hapesky Ha KOHBenepe,
HanpaBNgeTCs B YCTAHOBKY Bapku. [lpouecc BapKku MpPOUCXOOUT
C 1CMOMIb30BaHVEM CONIEHON BOAbI, HAXOOALLENCS B pe3epByapax
nog ycTaHoBkoW. [1o cnvpann, peryampyemon VHBEPTOPOM, CbIp
TPaHCMOPTUPYETCS B NACTUVKATOP.

Mpouecc  mnamdvkaumn  MPOAOIKAETCS OO JOCTVDKEHUS
HEOOXOAMMON KOHCUCTeHUMK.  [lanee nMpoayKT TpaHChopTUpyeTCs
B (POPMOBOYHYIO MalLMHY, KOTopas Ob6ecrneqrBasT BO3MOXKHOCTb
BbIMyCKa Cblpa »Xe/1aeMoro Beca.

e YCTaHOBKa MPOW3BOOUTCS U3 HEPXXaBEIOLEN CTaM KayeCTBOM
AISI 304 n AISI 316.

e [lpyBOOHOM MeEXaHW3M Chvpav 1 fonacTen nnactudukaropa
KOHTPOIMPYETCH PEAYKTOPOM U MHBEPTOPOM.

e Jlerok B VICMOJIb30BaHUN.

® DreKTpudeckas naHesb knacca bl [P65.

Application and Operation
"KR" Cooking & Stretching machines are used in continuous system kashkaval
production. Whey in curd from kashkaval process tank is separated.

After curd is cut in certain sizes, it is passed though shredding machine on the
conveyor and transferred to cooking machine. Salty-water curd in the tanks under
the machine is exposed to boiling process within the reservoir. Curd is transferred to
stretching unite with invertor-adjusted spirals.

Curd is exposed to the process until it becomes in desired shape with shaft stretching
in stretching reservoir. Then, it is transferred to sizing machine and production output
in desired grams is ensured.

* Machine is manufactured from AISI 304 and AISI 316 stainless steel material.
* Drive mechanism of spiral and kneading shafts are invertor-controlled.

® Fasy to use operation feature

e Electric panel is IP65 protection class.

{ KRSHY 1000
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Motpebnerne
Mpovssogn Marepvan MotpebreH [anexkTpoaHepr
TeNbHOCTb ep vie napa mm
Capacity Materil Steam Consumption Electric
Consumption
B AlISI-304
KR-500 " 65 Kr/u 3 kBT 1100 mm 3500 Mm 2100 mm
AlISI-316
= AlISI-304
e g KR-1000 " 120 kr/ 9 kBT 3000 mm 5250 Mm 2600 mm
= ane -.{ AlISI-316
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S || | sen AISI-304
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YCTaHOBKW CyxOW BaOKIA cepiin KRHY

KRHY Dry Cooking Machine

KOHBGI/Iep 014 nepeMeLLeHns CblpHOro 3epHa
Mo3BONSIET MepemMecTUTb  CbIpHOE  3epHO, MOCTyrnawllee U3
CbIPOVI3rOTOBUTENS B YCTAHOBKY /191 BapKu Ha JH0OYt0 BbICOTY Mpu
rnomMoLLy crivpanv. CKOpoCTb Crivpasnn perympyeTcs B 3aBUCUMOCT
OT MPOU3BOAMTENBHOCTY, pasrpy3ka >ke 0becrnedmBasTCs ponMkamMmm
C TOPMO30OM, BpaLLalWUMNCS B 3aBUCKMMOCTW OT Hanpas/ieHs
OBVXEHNS KOHBerepa. [MaHenb ynpaBieHns 13 HepXKaBetoLLEN CTanm
KJ1aCCOM 3N1eKTpUYeckom sawmnTbl IP 65, perynnpyemass CKOpocTb
cnupann, BKIIKOYEHNE-BbIKITOYEHME, BCE 3TO 0BecneymBasT Jierkoe
3ProHOMUYECKOE MCMONb30BaHNE KOHBEVEPA.

YcTaHOBKa Cyxou BapKu 1 niacTudukaumm
Vicnonb3yetcst 0na 6/10KOBOW MiacTudukaummnm npu npons3BoacTBe
TBEPAbIX W MOMAYyTBEpAbIX COPTOB chbipa. CyllecTBylOT MoOAen
pagnn4HoOM eMKoCTbto Harpysku: 200 kr, 300 kr, 500 kr 1 650 Kr.
Mpouecchl Bapku 1 nnacTudrKaumm nNpodyKLMM OCYLLECTBASKOTCS
Bnarofapsi NPSIMOMY 1 HEMPSIMOMY HarpeBy crivipanv. bnarogapsi Tomy,
4YTO crvipann MoryT paboTaTb B 06a HanpaBfeHsi, obecrneymBaeTcs
nerkas  nnactuvkaums. ABTOMaTVYECKAs KpbIlLKa  BbiMycKa
npoayKumK, LNUgoBKa BCEX 3M1EMEHTOB YCTaHOBKM MO3BOSSKOT
npefoTBPaTUTL HaMNaHe ChIPHOM Macchl. BO3MOXHOCTb paboThl
COrNacHO COXPaHeHHbIM peLiernTaM, BO3MOXHOCTb paboTbl Yepes
Moaynb MJIK Takmx MexaHM3MOB Kak KOHTPOJIEPbl TeMnepaTypbl,
VHOMKaTop 060POTOB ABUraTesnsi, BOSMOXXHOCTb MOLAENMPOBaHUS 1
NIaHUPOBaHWS, BO3MOXHOCTb OTCNEXMBaHUS paboTbl YCTaHOBKYM Ha
MHOPMALMOHHOM 3KpaHe, NPy aBTOMAaTUHECKON paboTe B npoLiecce
Harpesa, BO3MOXHOCTb NEPUOANHECKOro Harpesa, YTo obecnednBaeT
paBHOMEPHOE pacrnpefesieHne napa,  BO3MOXXHOCTb MPOCMOTPa
MHOpMaLM OT CUCTEM CUMHANN3aLIM U NPEAYNPEXAEHVS C 3KpaHa
onepartopa, CTaHOaPTU3MPOBaHKE BbiMyCKaeMoln MpoayKUmMn nyTem
aBTOMaTUYecKMX HacTpoek 1K, BO3MOXHOCTb obHoBneHun [0,
4YTO JaeT B rocsieaytoLeM BOSMOXXHOCTb AobasneHus B MJ1K HOBbIX
DYHKLMA.

TpaHcnopTep

Mpoaykums, BbIXoZsLlas U3 YCTAHOBKW CyxOW BapKu Mo cnvpanu
CMPEeCCOoBbLIBAETCS U MepemellaeTcss B (POPMOBOYHYIO  MallMHY.
Mpoaykums ¢ TpaHcropTepa, COrfacHo 3adaHHbIM - napamMeTpam
TeMMepaTypbl 1 4mcna obopoTOB, OTMNPaBNSETCS B (HOPMOBOYHYHO
MaLumHy. COOTBETCTBYET KJlacCy aNeKTpuyieckon 3awmsl [P 65, ons
npefoTBpaLLEeHNs HaMnanns, Bce AeTanu, KOTOpble COMpUKacaroTcs
C NPOAYKUMEN, MMEIOT Te(DIOHOBOE MOKPbITME. YCTaHOBKa CyXoW
BapKW VIMEET 3aKpPbIThI Pe3epByap B COOTBETCTBUN C €€ EMKOCTBIO.

PopmoBOYHas MaLLvHa

OHa opmMyeT MNpoAyKLMIO, MOCTYNatoLLylo M3 TpaHcropTepa Mo
xenaHuio oT 250rp o 2 kr. Mo Bbibopy, O19 NMpenoTBpaLleHns
Ha/mMnaHUs NPOLYyKUMM Ha CTEHKW, Crvpaslb U pe3epsByap MoryT
1MeTb Tep/IOHOBOE MOKPbLITUE MAN MOTYT BbiTb OTLLANGOBAHbI, YTO
obneryaeT NPOABMKEHME BHYTPW pe3epByapa. HacTpoika mMallvHbl

MOXET ObITb OCYLLECTBMIEHA C BbICOKON TOYHOCTBIO BPYYHYIO WN

aBTOMaTN4ECKN.

Curd Conveyor

It allows transfer of curd coming from kashkaval cutting to the cooking machine on
the desired height with the help of spiral. Spiral speed can be adjusted according
to capacity and discharging ease may be provided with the rotating tires with
brake according to working direction of the conveyor. Stainless steel control panel,
IP 65 electric protection class electric panel, spiral speed adjustment and on-off
processes ensures ergonomic ease of use.

Dry Cooking & Stretching Machine

It is used in production of block type melting, hard and semi-hard kashkaval type
cheeses. There are models with loading capacity of 200 kg, 300 kg, 500 kg and
650 kg and cooking & stretching processes are carried out through exposition of
direct or indirect heating processes with spirals in it. With double-direction operation
feature of spirals, it is possible to knead the product in desired way. Sticking of curd
is prevented by automatic product output cover, sanding feature of all equipment
in the machine. Feature of automatic operation depending on formula record, the
opportunity to make the works that devices such as temperature controller and
engine cycle gauge make through PLC unit, simulation feature and timing feature,
being able to monitor information in relation with machine operation through the
screen, periodic heating ensuring equal distribution of steam during heating, being
able to monitor information with warning and alarm type on operator panel, ease to
reach product standard by entering fixed parameters to the automatic settings in
PLC program, being able to install updatable software and thus being able to add
new features to PLC program later are ensured.

Tranfer Machine

It allows pressing the product from Dry Cooking Machine by spirals and transferring
it to moulding machine. Product coming to the transfer machine is transferred to
sizing machine by determining suitable cycle and temperature set value through the
panel. Itis in compliance with IP 65 electric protection class and surfaces contacting
with product is Teflon coated. Dry Cooking Machine has a reservoir with a cover
suitable to its capacity.

Moulding Machine

It has feature to size the product coming from transfer machine from 250 gr. to 2 kg.
Stick of dough to the jacket is prevented by application of Teflon or sanding method
depending on the spiral and reservoir and easy movement of the product in the
reservoir is ensured. Moulding adjustment with desired amount can be sensitively
made manually or automatically.
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Mpoussogn MoTpebneH [MoTpebneHvie
TESBHOCTb MaTep!Aan verapa | aneKTposHEpr v
Capacity Capacity Capacity Capacity
AlSI-304
KRHY-100 AISI|/|316 180 kr/u 13,5 kBT 1600 mm 6750 Mm 2800 mm 1415 mm 1800 mm 1050 mm 1230 mm
AlSI-304
KRHY-200 AISIMS‘IG 195 kr/y 13,5 kBT 1850 mm 8000 MM 2850 Mm 1415 Mm 1975 mm 1075 mm 1230 mm
AISI-304
KRHY-300 AISIM316 300 kr/y 15,5 kBT 1850 mm 8300 mm 2850 Mm 1415 Mm 2050 mm 1125 mm 1230 Mm
AlSI-304
KRHY-500 AISI|/|316 370 kr/y 30,2 kBt 1850 mm 8300 mm 2850 mm 1415 mm 2080 mm 1225 mm 1230 mm
AlISI-304
KRHY-650 AISIM—316 530 kr/u 45,2 kBT 2250 mm 8600 Mm 3000 mm 1415 mm 2500 mm 1500 mm 1230 mm
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g
1]
L1l]
Q
y=——x01ll s




DACCEVH N5 MOCONKA W OXNarKOEHAS

Brine & Cooling Pool

CKOHCTPYMPOBaH A1 OX/1aXKAEHMst ChIpoB BeCOM OT 25 rp. OpHako,

TaKKe  CyLIeCTBYET  OnuMOHasbHasi BO3MOXHOCTb — BHECEHMS

KOHCTPYKTVBHbBIX M3MEHEHWI ONst paboTbl C Cblpamn MeHee 25 rp.

Pasmepbl 1 06beM GacceriHa 3aBUCAT OT Pa3MEPOB 1 XapakTePUCTVIK

Cblpa, KOTOPbLIA  MAHMPYETCS  MPOV3BOAUTb. Temnepatypa

XONIOOHOW BOMbl BHYTPW 6GacceiHa perynmpyeTcs naacTuH4aTbiM

TENNOOOMEHHNKOM.

e bacceiH Ans MoLapessibl NMOSIHOCTLIO BbINMOIHEH 13 HEPXKABEIOLLEN
cTanu kadectsoMm AlSI 304.

e [/lcnonbayetcsa cuctema monku CIP

e bnarofapst hoOpCyHKaMm, PacnosioeHHsIM B 6acceliHe,
OCYLLIECTBNSETCA OXNIXKAEHNE Chlpa 1 ero NPOABUKEHNE.

® Bce BHYTPEHHWE U BHELLHWE CTEHKM TPYO OTMOMMPOBaHbI.

e /IMeeTcq  nnacTuHYaThii  TEMI0OOMEHHUK O/ PerynMpoBKM
TemnepaTtypbl BoAbl BHyTpU 6acceiHa.

Akceccyapbl

e ABTOMaTUHYeckas cuctema Monku CIP
e [nacTyHYaThbIi TeNI00OMEHHMK

e ABTOMAaTU3aLMS TeMnepaTypbl

[MpenmyLuecTsa

® BO3MOXXHOCTb OXTXKAEHVIST Pa3/INyHbIX BUOOB CbIPOB

e C naHenm ynpaBneHVss BO3MOXKHO MOAAEPXMBaTb HEOOXOANMYIO
Temneparypy cbipa.

® BLICTPOE OXNaXXAEHME C BbICOKOWN MPOU3BOAMTENBHOCTHIO.

It has been designed to cool cheeses of which weight is 25 gr. or more. There are
options for it to be used by modifications for the products of which weight is 25 gr.
or less. Sizes and volume of pool are determined depending on the cheese and its
characteristics aimed to be produced. Cooling water in the pool is used with the
desired temperature with plate exchanger.

¢ All of mozzarella pool is manufactured from AlSI-304 quality stainless steel.

e |t can be easily washed with hatch system on top and CIP ball.

* Cooling and pushing the cheese forward are ensured by nozzles on top of the pool.

 |nterior and exterior surfaces of all pipes are polished.

* There is plate exchanger in order to provide desired temperature for cooling water
in the pool.

Accesorries

e Automatic CIP cleaning system
e Plate exchanger

* Temperature automations

Advantages

e |t is possible to cool different type of cheese in desired way.

e |t is ensured to keep cheeses are kept under desired temperature through control
panel.

¢ Cooling cheeses with high capacity in a short time.
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CaHNTAHO-TEXHNHUECKOE ODODYAOBAH/E

Hygiene Equipments

VIMMepcroHHasa cuctema

IMMepcroHHasa cuctema MpUMEHSIETCS A1 OYUCTKM opM  Mpu
npov3BoACTBe cbipa. CucTema COCTOUT U3: Pe3epByapoB 419 BOApbI,
KNCMOTbI U KayCTUYECKON COfbl, KOP3WH, TENEeXKM O KOP3WH U
NOOBEMHOMO MexaHn3ma. [1oBEepXHOCTV pe3epByapOB A1 KUCIOThI
M KayCTUYeCKOM cofbl, KOTOpble COMPUKacaktTCa C MPOOYKTOM,
BbINOJSIHEHbI 13 HepykaBetoLLen cTam kadecTtsa AlSI 316, ocTasbHble
noBepxHocT — AISI 304. LUunpkynaums Bosamyxa obecrnedvBaeTcs
OTBEPCTUSAMM B Tpybe U3 HepxxaBelollen CTav B pe3epByapax
019 KUCNOTbl 1 KaycTudeckon conu. [ns gocTyna Bosgyxa [AHO
pesepByapoB 0H60PYA0BaHO BO3AOYLUHbIM 3MeeBMKOM. s Harpesa,
1ICMOJIb3YETCA  MapOBON  3MEEBUIK. KaHanbl BO3Oyxa W napa
pasfesbHbl. OBMKEHME NMOABLEMHOMO MeXaHu3aMa KOHTPOIMPYETCS C
nynbTa ynpaeneHvst. SNeKTpoHHas naHes b Knacca 3amThl [P65.

Mogaynb CIP
Ha  coBpemeHHbIX  MOJIOYHbIX — MPOM3BOACTBAxX 3TO  camas
npegnoYnTaemasl cucTeMa OYMCTKI, KOTOpast MO3BOSISIET COXPaHUTb
Bpemsi 1 obecrnedynTb MOMHYylO 4YMCTOTy. Wcnonbayetcs ans
MOVIK/  pe3epByapoB U Tpyd. [1pon3BoanTeNbHOCTb:

Immersion System

Immersion system’s used to clean the cheese moulds. The system consists of
asid, coustic and water tanks, baskets and basket carrying trolley & hoist system.
Asid and coustic tanks interior surface are AISI 316 s.s and other surfaces are AlS|
304S.S. The air circulation’s provided by holes on stainless pipe. The air circulation’s
provided by air serpantine from base of tanks and also the heat transfer ‘s provided
steam circulation from base of tanks. The hoist movement’s controlled from
command. IP65 safety class electric panel.

CIP Unit

This system’s preferred by modern enterprises for hygiene and time saving
properties. The system’s used to clean all the tanks and pipe lines. The system
capacity’s determined regarding to all plants tanks and total quantities of pipe lines.
The asid tank, coustic tank, water tank, heat exchanger, pump and round-trip lines
are existing. Asid and coustic tanks interior surface are AISI 316 s.s and other
surfaces are AISI 304S.S.

Option
Automation control unit, automatic asid & coustic’s disinfection measurement and
control can be included the system.

onpenendaeTcd B 3aBUCMOCTU OT eMKOCTK pe3epBYyapoB

1 MeTpaka Tpy6. CrcTema CocTouT 13: pe3epByapoB A5 | i
KCMOTbI, KAYCTUYECKOW cofpl 1 BOAbl, TEN00OMeHHVKa, (8}
Hacoca W JMHAA  UMKIa  BO3BPATHO-MOCTyMNaTe bHbIX p
OBWKEHWUN.  [TOBEPXHOCTM PEe3epBYapOB A1 KUCAOTbI

M KayCTM4YeCcKOM COfpbl, KOTOpble COMpuUKacarTCcsl C
NMPOAYKTOM, BbIMNOJIHEHBI U3 Hepxxaeetlouwlen ctam |
kayecTBa AISI 316, ocTasnbHble noBepxHocT — AISI 304. ¥ |

OnumoHanbHo:
Mo >kenaHwio, BO3MOXHA KOMMIEKTaUVs MOy s \
aBTOMATUYECKUM BJIOKOM  YNpaBfieHusl, CUCTEMOW
aBTOMATNYECKOro onpeneneHis copepXxaHvis
KWCIOTbI 1 LLESIOYN.
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2. BosspatHas mHusa CIP
2nd CIP Return Line

JTIMHUS UMPKY NSILmn

1. BosspaTHast nvHus CIP ! A LN
Circulation Line

1st CIP Return Line

2. BoixogHas nuHns CIP
2nd CIP Departures Line

1. BoixogHas nvHus CIP
1st CIP Departures LineLine

EET
\E:?
il

3766.5

Kncnota
Acid




ﬂDaBMﬂbeM a10eSC [J14 HDOMSBQLLCTB& [MLLEBONTO
ODOPYLOBAH/SA VI3 HEOXKABEIOLLIEN CTau 1/
Stainless Steel Food Machines Correct Address For

& ¥ ¥ ™

VH>xeHepHble ABTOMaTM3aLUA C6opka 1 BBOL B KayecTtBO MocTnpopgaxxHoe
pa3paboTku aKcnyarauuio obcny>xnusaHme
npoekTa

M &

FrROJIECT DEVELOPMENT AUTOMATION mOUnTING RUALITY AFTER

EMNGINEERING STArRT-UP SALES SERVICE
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