¢ Kromel

Mayalama/Proses Tanki
Cheese Vat/Process Tank

Mayanin site homojen bir sekilde karistinimasini, pihtinin olusmasini, pihtinin &zel olarak yapilmis
bicak sistemi ile dizgin bir sekilde kesilmesini, 6zel olarak dizayn edilmis Dimple Plate ya da cidar
arasinda buhar dolasimi ile 1sitimasini ve pihfinin olgunlastiniarak teleme haline gelmesini saglar.

Sekiz tip model, yatay ve dikey &zel kesme bigakli, felemenin zarar gérmeden kesilmesi
verim kaybinin dnlenmesi saglanmaktadir. Gezme platformu ve merdiven komple
paslanmaz kutu profil ve perfore sactan imal edilmistir. Paslanmaz celik kontrol paneli,
istege bagl PLC otomasyon kontroll, ergonomik kullanim kolayligi, IP 65 elekirik
koruma sinifina uygunluk, her Uretimden sonra hijyeni saglayabilecek giclt CIP
basliklar ile yikama otomasyonu, tank alt cikisi konik sistemli olup telemeye zarar
vermeden bosaltma kolayligr avantaji saglanir.

Proses tanki icerisinde bulunan 6zel perforeden imal edilmis daldirma 6zelligi
olan sUzme sistemi ile peynir alti suyu’'nun belirli oranda ¢ektiriimesi ve islem
sUresinin kisaltimasi saglanmistir.

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 confrol, 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.

It is provided to exsiccating the whey and shortened the
process by the help of filtration system with dipping

specialty, into the process tank that is produced from
special perforated sheet.
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Mayalama/Proses Tanki
Cheese Vat/Process Tank
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o _ _ ‘ Tank ici Daldirma/PAS Sistemi
Teknik Q'Zlm | Technical Drawing -Istege bagl PAS cikis sistemleri yandan yapilabilmektedir.

Kapasite | Malzeme Isitma & Sogutma Buhar Sarfiyati Elektrik Sarfiyati

Capacity Material Heating&Cooling Steam Consumption | Electric Consumption

4000 LT | AlsI - 304 |  GCvdeserpanin 465 kg/h. 8.5 KW 1.850 mm.| 2.850 mm) 2.950 mm.| 3.750 mm.| 3.550 mm.| 1.300 mm.
Taban:Dimple Plate

Govde:Serpantin
Taban:Dimple Plate

6000 LT | Alsi - 304 [  SOvdeserpanin 550 kg/h. 8.5 KW 2200 mm.| 3.360 mm| 3.300 mm.| 4.200 mm.| 3.850 mm.| 1.300 mm.
aban:Dimple Plate

5.000 LT | AISI - 304 495 kg/h. 8.5 KW 2.200 mm.| 3.360 mm.| 3.300 mm.| 4.200 mm.| 3.650 mm.| 1.300 mm.

Govde:Serpantin

8.000 LT | AISI - 304 . 690 kg/h. 8.5 KW 2.200 mm.| 3.360 mm.| 3.300 mm.| 4.400 mm.| 4.200 mm.] 1.300 mm.
Taban:Dimple Plate
10.000 LT [ AISI - 304 [  SOveserpantin 775kg/h. 9.5 KW 2.700 mm.| 4.000 mm 3.800 mm.| 4.600 mm.| 4.200 mm.| 1.300 mm.
aban:Dimple Plate
16,000 LT | Alsl - 304 |  SOvaeserpanin 1.075 kg/h. 11 KW 2.900 mm.| 4.600 mm. 4.000 mm.| 5.200 mm.| 4.600 mm.| 1.300 mm.
aban:Dimple Plate
20.000 LT | AISI - 304 Teov‘j_efserp‘m” 1.250 kg/h. 16.5 KW 3.300 mm.| 5.000 mm. 4.400 mm.| 5.600 mm.| 4.600 mm.| 1.300 mm.
aban:Dimple Plate
Body: Serpantin / Base: Dimple Plate
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Teknolojik Akl Urtinler

Ssmart Tech Products

-Kullanici dostu
-Full otomasyon
-KontrolG kolay
-1. kalite UrGn
garantisi
-Degisken recete
hazirlama

-Ar_Ge/Ur_Ge

destegi

-Hijyenik Tasarm
-En iyi mUhendislik
-Kusursuz kesme

sistemi

-Hassas karstirma

sistemi

-Uzman teknik ekip
-7/24 servis hizmeti
-TecrUbe, deneyim
-MUsteri

memnuniyeti

-En iyi fermin

-Peyniralti suyundaki
pihti kayiplarinda
kazanc

-Ortalama 1 yil
amortisman suUresi
-Iscilik maliyetlerinde
dUsUs

-Elde ettigin karlilikla
bUyUme firsati.

-User Friendly

-Full Automation
-Easy Control

-First Quality Product
Guarantee
-Variable Recipe
Preparation

-R&D / P&D Support
-Hygienic Design
-Best Engineering
-Perfect Cutting

System

-Sensitive Mixing

System

-Expert Technical

Team

-7/24 Service
-Experience,

Knowledge

-Customer

Satisfaction

-Best Deadline

-Gain in clot losses in
the whey

-1 year amortization
period in average
Amortization Period
-Decrease in

Labor Cost

-Growth guaranteed
with this profitability

~
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Yenilikierin Onclistnden En i Arayaniara

From The Leader Of Innovations To Looking For The Best
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Sektérdeki gelismeler
sonucunda her gin yeni bir
recete ortaya cikiyor ve Grin

5yl sonra nerede olacaksin

&

cesitliligi her gecen gin artiyor.

Bu kayiplarn isletmene yansiyan
maddi boyutunun yaninda birinci
kalite UrUn Uretememene neden

oldugunu biliyor musun?
Do you know that these losses cause

biliyor musung . Peynir alti suyunda ki kayiplarnin you not to produce first quality products
Asaresuiorine developments in sana kaybettirdiklerini biliyor musun? besides the financial lost that effects
e sector, a new recipe emerges 5 5
every day and the product range Do you know what you lose by whey losses? to the company?
is increasing day by day. Do you . .
know where you will be in five years? Peymr altl suiundakl plhtl
W kayiplarinda kazang

Gain in clot losses in the whey

Ortalama 1 y1l amortisman stiresi
1 year amortization period in average

Elde ettigin karlilikla
W biiylime tirsatt

Growth quaranteed with

this profitability

«/ Birinci kalite tirtin

First quality product
W Olaganiistii tirtin akisi
Outstanding Product Flow

Kusursuz teleme kesimi
Perfect Curd Cutting

V Hassas tirtin karigimi
Sensitive Mixing System

V Full otomasyon
Full Automation

/ / Ar_Ge/Ur_Ge-Tasarim destegi
R&D /P&D-Design Support
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