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Mayalama Tank / Standart Model
Cheese Vat / Standard Model

Suttn isitiimasini, mayanin stte homojen bir sekilde karistirlmasini, pihtinin olusmasini,
pihtinin dizgun bir sekilde kesilmesini ve pihtinin olgunlastirilarak teleme haline
gelmesini saglar.

Isi Transferi cidar arasinda buharin dolasimi ile saglanir. Platform, Komple paslanmaz
kutu profilden imal edilmis olup, gezme platformunun merdiven basamaklarinda
operatdriin kaymasinin dnleyici 6zel form verilmis paslanamaz sac kullaniimistir.
Elektrik panosu IP 65 koruma sinifina sahip olup, standartlarin getirdigi guvenlik
tedbirleri alinmistir. Dijital 1s1 gostergelidir. (Tank igindeki mamulin isisini gérebilmek
icin) tankin kontrol edildigi tm ekipmanlar panonun Gzerinde mevcuttur. Reduktor
devrini ayarlayan frekans dizenleyici invertér bulunmaktadir. PT-100-Dijital termometre
dijital 1s1 gbstergesi, pnomatik grubunun kumandasi, aydinlatma lambasi gibi
ekipmanlari yénlendirmeye haizdir.

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.

Teleme SUzme Tamburu

Standart Model
Curd Drum Sifter / Standard Model

Mayalama tankindan gelen parcalar halindeki
pihti (teleme) ve peynir alti suyu, delikli sizme
tamburuna alinarak telemenin stiztlmesi saglanir.
Tamburda mevcut olan santriflj pompa ile peynir
alti suyu PAS tanklarina génderilir.

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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Teknik Cizim / Technical Drawing

Kapasite | Malzeme Isitma & Sogutma Buhar Sarfiyati Elektrik Sarfiyati
Capacity Material Heating&Cooling Steam Consumption | Electric Consumption

Govde: Cidar Isitmali 200 kg/h.
2.000LT | AISI-304 : 058 1.420mm | 2.100 mm 2.000 mm 3.750 mm | 3.100 mm
Taban: Cidar Isitmali - Bar

Govde: Cidar Isitmal 250 kg/h.
3.000LT | AISI-304 - 058 2.000 mm 2.750 mm 2.630 mm 4.250 mm 3.100 mm
Taban: Cidar Isitmali » Bar

Govde: Cidar Isitmal 300 kg/h.
5.000 LT | AISI-304 - 058 2.230 mm 2.910 mm 2.940 mm 4.600 mm 3.100 mm
Taban: Cidar Isitmali o Bar

Govde: Cidar Isitmali 400 kg/h.
6.000 LT | AISI-304 - 05 Bar 2.230mm | 2.910 mm 2.940 mm 4600 mm | 3.300 mm
Taban: Cidar Isitmali ’

Gdvde: Cidar Isitmal 450 kg/h

\B.OI]D LT | AISI-304 Taban: Cidar lsitmah 0,5 Bar 2230mm | 2.910 mm 2.940 mm 4.600mm | 3.630 mm)

Body: Jacket-Heated / Base: Jacket-Heated
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Mayalama Tanki / Yeni Model
Cheese Vat / New Model

Mayanin sUte homojen bir sekilde karistirilmasini, pihtinin olusmasini,
pithtinin 6zel olarak yapilmis bicak sistemi ile dizgln bir sekilde
kesilmesini, 6zel olarak dizayn edilmis Dimple Plate ya da cidar arasinda
buhar dolasimi ile 1sitiimasini ve pihtinin olgunlastirilarak teleme haline
gelmesini saglar.

Sekiz tip model, yatay ve dikey ¢zel kesme bicakli, telemenin zarar
g6rmeden kesilmesi verim kaybinin énlenmesi saglanmaktadir. Gezme
platformu ve merdiven komple paslanmaz kutu profil ve perfore sagtan
imal edilmistir. Paslanmaz Celik Kontrol paneli-istege bagh PLC
otomasyon kontrolt, ergonomik kullanim kolaylgi, IP 65 elektrik koruma
sinifina uygunluk, her tretimden sonra hijyeni saglayabilecek gucli
CIP basliklari ile yikama otomasyonu, tank alt ¢ikisi konik sistemli olup
telemeye zarar vermeden bosaltma kolayligi avantaji saglanir.

Proses tanki igerisinde bulunan 6zel perfore ile Peynir Alti Suyu’nun
belirli oranda ¢ektirilmesi ve islem sdresinin kisaltiimasi 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 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

Teleme Aktarma Pompasi

Mayalama tanklarindaki trinin kisa strede bosaltilip otomatik
tambura aktariimasinda kullanilir. Urin yapisini bozmadan
bosaltim saglar

Curd Transfer Pump

It is used in discharge of product in a short time and transferring it into automatic
drum. It allows discharge without harming product structure

SR
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Kapasite | Malzeme Isitma & Sogutma Buhar Sarfiyati Elektrik Sarfiyati
Capacity Material Heating&Cooling Steam Consumption | Electric Consumptiol

Govde: Serpantin

4.000 LT | AISI-304 - 465 kg/h. 7,25 kw 1.850 mm. | 2.850 mm. | 3.100 mm.
Taban: Dimple Plate

Govde: Serpantin
6.000 LT | AISI-304 - 550 kg/h. 7,25 kw 2.300 mm. | 3.455mm. | 3.300 mm.
Taban: Dimple Plate

Govde: Serpantin
8.000 LT | AISI-304 . 690 kg/h. 7,25 kw 2300 mm. | 3.455mm. | 3.550 mm.
Taban: Dimple Plate

Govde: Serpantin
10.000 LT | AISI-304 - 775 kg/h. 9,75 kw 2.650 mm. | 4.000 mm. | 3.770 mm.
Taban: Dimple Plate

Govde: Serpantin
16.000 LT | AISI-304 - 1.075 kg/h. 11,25 kw 2.900 mm. | 4.600 mm. | 3.850 mm.
Taban: Dimple Plate

Govde: Serpantin
20.000 LT | AISI-304 - 1.250 kg/h. 11,25 kw 3.300 mm. | 5.000 mm. | 4.250 mm.
L Taban: Dimple Plate

Body: Serpantin / Base: Dimple Plate
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Telerme SUzme Tamburu / Otomatik Model
Curd Hiltration Drum / Automatic Model

Proses tankindan pompa ile aktarilan driinden, teleme ve peynir alti
suyunun ayristiriimasi icin kullanilir. Kendi etrafinda dénen tambur
Uzerindeki teleme, dikey kanallar seklindeki yarik araliklarindan
mumkUn olan en klc¢uk teleme pargaciklarinin tambur Uzerinden
gecerek extruder teknesine aktariimaktadir. Tambur altinda toplanan
peynir alti suyu ise santriflj pompa ile istenilen yere sevk edilmesi
saglanmistir.

® Bu makine teleme ile peynir alti suyunun ayristirimasinda kullanilir.

e Kasar proses tank ¢ikisindan baglanti yapiimaktadir.

e Teleme ile P.A.S. tambur perforesi Uzerinden gecerek telemenin
altta bulunan tekneye bosaltilir.

e P.A.S. alttaki haznede toplanarak, bagl olan pompa ile istenen
hatta aktariimaktadir.

AVANTAJLARI:

e Komple AISI-304 kalite,

e Pndmatik kapak sistemi mevcuttur.

e Elektrik panosu IP65 koruma siniflidir.

e CIP toplari ile otomatik CIP yikama yapiimaktadir.

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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(edarlama Teknes
Cheddaring Vat

Gorevi

Mayalama tankindan ¢ikan telemenin, teleme suyu ile birlikte tekne
icerisine alindiktan sonra karitirici tirmiklar sayesinde teleme suyunun
alt 1zgaralar icerisinden ayristirlmasini salamaktir. Stenilen kuru
maddeye gelen teleme, ittirme mekanizmasi ile teleme alt ¢iki
helezonuna alinir. Bu helezon yardimi ile teleme, haslama makinesine
aktarilir.

Calima Prensibi

Mayalama Tanki icerisindeki Teleme ve P.A.S. karisimi, pompa veya
dogal akis ile cedarlama teknesine alinir. P.A.S., tekne icerisinde
bulunan 6zel perforeli orta ¢ikis kanalindan atilir. Teleme istenilen
hale gelene kadar karisim islemi yapilir. Karisim isleminden sonra
Ozel ittirme mekanizmasi takilarak Grinun ileri doru itiklemesi saglanir.
tikleme ile teleme 6nde bulunan konveyoére belli oranlarda dokulur.

Uygulama

Cedarlama Teknesi ile teleme ve P.A.S. nin ayrismasi islemi, stizme
islemi, teleme tuzlama islemi ve teleme dinlendirme islemi
gercekletirilir. islem sirecinde kesme ve karistirma aragclar ile teleme
bosaltma iticisi kullanilir.

Avantajlar

Temizleme ve kontrole uygun sokulebilir stzme plakalari,
Tam sUzme saglayan tam destekli tekne tabani, Urinun ileri
goturilmesi salayan ¢zel tasima sistemi, telemenin yapismasini
onleyen 6zel karistirma mekanizmasi.

Malzeme
Komple AISI 304 kalite paslanmaz celik.

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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Fre - Fres
Fre - Press

Mayalama Tanki'nda hazir hale gelen teleme PRE-PRES’e doldurulur.
Daha sonra PRE-PRES Uzerinde bulunan perforeli baski presleri ile
presleme operasyonu baslatilir. Peynir alti suyu ¢ikana kadar presleme
islemi devam ettirilir. Presleme isleminden sonra Ust baskilar kaldirilarak
on kapak acilir. Alt sizme plakalari 6zel bir mekanizma ile ¢ikisa
dogru peynirin hareketi saglanir ve cikis kismindaki dikey kesici
bigaklar vasitasi ile kesilir.

Daha sonra yukaridan gelen bicak sayesinde peynir telemesi kitle
halinde kesilir. TUm bu islemler tamamlandiktan sonra operator
tarafindan preslenmis teleme bloklarr alinir.

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.

F
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KR Sulu Haslama Makinalar

KR Cooking - Stretching Machings win Hot warer

Uygulama ve Operasyon
“KR” Haslama ve Yogurma makinalari strekli sistem kasar tretiminde
kullaniimaktadir. Kasar proses tankindan cikan teleme icerisinde
bulunan P.A.S. aynistirilir.

Teleme belli ebatlarda kesildikten sonra konveyér Uzerindeki dograma
makinesinden gecirilerek haslama makinesine aktarilir. Makine altinda
bulunan kazanlardaki tuzlu su teleme hazne igerisinde haglama
islemine tabi tutulur. Invertér ayarl helezonlar ile teleme yogurma
Unitesine aktarilir.

Yogurma haznesinde kollu yogurma ile teleme istenilen sekilde olana
kadar isleme tabi tutulur. Daha sonra gramajlama makinasina aktarilir
ve istenilen gramajda drdn ¢ikisi saglanir.

e Makine AISI 304 ve AISI 316 kalite paslanmaz ¢elik malzemelerden
Uretilmektedir.

e Helezon ve yogurma kollarinin tahrik mekanizmasi reduktorlt ve
invertdr kontrolludur.

e Kolay kullanilabilir calisma 6zelligi,

e Elektrik paneli IP65 koruma siniflidir.

-

d KR 1500
Tl ib

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.

* Easy to use operation feature

e Electric panel is IP65 protection class.

d KRSHY 1000
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Teknik Cizim / Technical Drawing

Kapasite Malzeme | Buhar Sarfiyat | Elekirik Sarfiyati

Capaci Materia} Steam Electric
pacity Consumption Consumption

AISI - 304
KR - 500 & 65 kg/h. 1.100 mm. | 3.500 mm. | 2.100 mm.
AlIS| - 316
AISI - 304

KR - 1000 & 120 kg/h. 3.000 mm. | 5.250 mm. | 2.600 mm.
AISI - 316

AISI - 304
KR - 1500 & 150 kg/h. 3.000 mm. | 5.750 mm. | 2.600 mm.
L AIS| - 316 J

|...
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KRAEY Kuru Haslama Makinalan
KRHY Dry Cooking Machine

Teleme Tasima Konveyoru

Helezon yardimi ile kasar kesmeden gelen telemenin istenilen
yUkseklikte bulunan haslama makinesine aktarimi saglanmaktadir.
Helezon hizi kapasiteye gore ayarlanabilme ¢zelligine sahip olup,
altta frenli doner tekerlekler ile konveyérin galisma yonine goére
bosaltma kolayligi saglanabilmektedir. Paslanmaz Celik Kontrol paneli
ve IP 65 elektrik koruma sinifina sahip elektrik panosu, helezon hiz
devir ayari ve agma-kapama islemi ile ergonomik kullanim kolayligi
saglamaktadir.

Kuru Haslama & Yogurma Makinesi
Blok tip eritme, sert ve yari sert kasar tUrevi peynirlerin Uretiminde
kullaniimaktadir. 200 kg, 300kg, 500 kg, ve 650 kg, yukleme
kapasitelerinde mevcut modellerde olup, icerisinde bulunan helezonlar
ile direkt ya da endirekt 1sitma islemine tabii tutularak Urinin haglanmasi
ve yogrulma islemi gerceklestiriimektedir. Helezonlarin ¢ift yéne dogru
calistirimasi ¢zelligi ile Urinun istenilen sekilde yogrulmasi mdmkunddr.
Otomatik Urdn ¢ikis kapagi, makine icindeki tim ekipmanlarin kumlama
ozelligi ile telemenin yapismasi 6nlenmektedir. Recete kayit 6zelligine
bagl olarak otomatik calisma olanagi, sicaklik kontrol6rleri, motor
devir gostergesi gibi cihazlarin yaptigi islerin PLC Unitesinden
yapilabilmesi, simulasyon 6zelligi ve zamanlama 6zelligi makine
calismasi ile ilgili bilgilerin ekrandan gorsel olarak izlenebilmesi,
otomatik ¢alismada, isitma sirasinda buharin esit olarak dagitiimasini
saglayan periyodik isitma olanagi, uyari ve alarm tlrdndeki bilgilerin
operatdr panelinden izlenebilmesi, PLC programindaki otomatik
ayarlara, sabit parametrelerin girilerek Urin standardina yaklasmada
kolaylik saglanmasi, gelistirilebilen yazilimin sonradan yuklenebilmesi,
boylelikle PLC programina daha sonrada yeni 6zellikler katilabilme
6zelligi saglamaktadir.

Aktarma Makinesi

Kuru Haslama Makinesinden ¢ikan trunun helezonlar aracigiyla
sikistirilarak gramajlama makinesine aktariimasini saglar. Aktarma
makinasina gelen Urun panodan uygun devir ve sicaklik set degeri
belirlenerek gramajlama makinasina aktarilir. IP 65 elektrik koruma
sinifina uygunluk, drdn ile temas eden ylzeyler yapismayi 6nleyici
teflon kaplamalidir. Kuru Haslama Makinesinin kapasitesine uygun
kapakli haznesi mevcuttur.

Gramajlama Makinesi

Aktarma makinesinden gelen Urtinin 250 gr.’dan 2 kg.’a kadar istenilen
miktarda gramajlama ¢zelligindedir. Helezon ve hazneye istege goére
teflon ya da kumlama metotlari uygulanarak hamurun cidara yapismasi
onlenmis olup, hazne icersinde kolayca ilerlemesi saglanmistir. Istenilen
miktardaki gramaj ayari hassas olarak manuel veya otomatik olarak
yaplilabilme 6zelligine sahiptir.

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. It is 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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Kapasite Malzeme Buhar Sarfiyati | Elektrik Sarfiyati

; : Electri
Gapacity Baizgel Coniﬁl,gﬁon Consil%%?ion
AISI - 304
KRHY - 100 AISI&316 180 kg/h 1.600 mm 6.750 mm 2.800 mm 1.415 mm 1.800 mm 1.050 mm 1.230 mm

AISI - 304
KRHY - 200 AISI&316 195 kg/h 1.850 mm 8.000 mm 2.850 mm 1.415 mm 1.975 mm 1.075 mm 1.230 mm

AlISI - 304
KRHY - 300 AISI& 316 300 kg/h 1.850 mm 8.300 mm 2.850 mm 1.415 mm 2.050 mm 1.125 mm 1.230 mm

AISI - 304
KRHY - 500 AISI& 316 370 kg/h 1.850 mm | 8.300 mm 2.850 mm 1.415mm | 2.080 mm 1.225mm | 1.230 mm

AISI - 304
KRHY - 650 & 530 kg/h 2.250 mm 8.600 mm 3.000 mm 1.415 mm 2.500 mm 1.500 mm 1.230 mm
\_ AlISI - 316 )




Salamura & Sogutma Havuzu
Brine & Cooling Podl

Agirhigr 25 gr. ve Uzerindeki peynirlerin sogutulmasi igin tasarlanmistir.
Agirhigr 25 gr. altindaki trtnler icinde modifikasyon yapilarak kullaniimasi
icin opsiyonlar mevcuttur. Havuz ebatlari ve hacmi, Uretilmesi
hedeflenen peynir ve 0¢zelliklerine gére belirlenmektedir.
Havuz igerisindeki sogutma suyu, plakali esanjor ile istenilen sicakliga
getirilerek kullaniimaktadir.

e Mozarella havuzu tamami ile AISI-304 kalite paslanmaz sagtan
Uretilmektedir.

« Ustte kapak sistemi ve CIP topu yardimi ile kolaylikla yikanabilir.

e Havuz icerisinde Ustte bulunan nozullar ile peynirin sogutulmasi ve
ileri itiklenmesi saglanmaktadir.

e BUtln borularin ici ve dislari polisajlidir.

e Havuz icerisindeki sogutma suyunun istenilen sicakliga getiriimesi
icin plakali esanjor mevcuttur.

Aksesuarlar

e Otomatik CIP temizleme sistemi
e Plakall esanjor

e Sicaklik otomasyonlari

Avantajlar

e Farkli turdeki peynirlerin istenilen sekilde sogutulmasi mimkunddr.

e Kontrol panosu Uzerinde peynirlerin istenilen sicaklikta tutulmasi
saglanir.

e BlUyUk kapasitedeki peynirlerin kisa sUrede sogutulmasi.

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

o All of mozzarella pool is manufactured from AISI-304 quality stainless steel.

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

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

e Interior 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

* Automatic CIP cleaning system
* 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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Hijyen Ekipmaniarn
Hygiene Equipments

immersiyon Sistemi

Immersiyon sistemi peynir kaliplarinin temizlenmesinde kullanilir.
Sistem; asit tanki, kostik tanki, su tanki, kafes tasima arabasi, kafes
ve ceraskal sisteminden olusmaktadir. Asit & Kostik tankinda drun ile
temas eden yUzeyler AISI 316 kalite, diger ylzeyler AISI 304 kalite
paslanmaz celiktir. Asit ve kostik tanklarinda paslanmaz boru tzerindeki
delikler sayesinde hareketlenmeyi saglayan hava sirkilasyonu
mevcuttur. Bu sirkilasyon igin tabanda hava girisini saglayan hava
serpantini vardir. Ayrica, asit ve kostik tanklari 1sitma icin tabandan
buhar serpantinlidir. Hava ve buhar kanallari ayridir. Ceraskal hareketi
kumanda ile saglanmaktadir. IP 65 koruma sinifli elektrik panosu
mevcuttur. Isitma, panodan kontrol edilmektedir.

CIP Unitesi
Modern sUt isletmelerinde; hijyen ve zaman tasarrufu igin tercih edilen
yontemdir. Tanklarin ve boru hatlarinin hijyenik temizliginde kullanilir.
Kapasitesi; tank kapasiteleri ve borulama hatti metrajina gére
belirlenebilmektedir. Sistem; asit tanki, kostik
tanki, su tanki, Isitma esanjor, pompa ve gidis

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 AlSI
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 AlSI 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

& dénUs hatlarindan olusmaktadir. Asit & Kostik

tankinda Urln ile temas eden ylzeyler AISI
316 kalite, diger yuzeyler AISI 304 kalite
paslanmaz celiktir.

Opsiyon

Istege bagli olarak otomasyon kontrol Unitesi,
otomatik asit-alkali dezenfeksiyon él¢imu ve
kontroll sisteme dahil edilebilir.

«
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2. CIP Doénus Hatti
2nd CIP Return Line

1. CIP Dénus Hatti Sirktlasyon Hatti
1nd CIP Return Line ] Circulation Line

2. CIP Gidis Hatti
2nd CIP Departures Line

1. CIP Gidis Hatti
1nd CIP Departures Line




Paslanmaz Celik Gida Makineleri Uretiminde Dodru Adres
Stainless Steal Food Machines Correct Address For
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PROJE GELISTIRME oTomAsYon monTAd KALITE SATIS SONRASI
mUHENDISLIK DEVREYE ALMA HIZMET

PrOJECT OEVELOPMENT AUTOMATION mounTING RUALITY AFTER
ENGINEERING START-UP SALES SERVICE
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“Teknolojiyi takip edin”

Kromel

9 Sakarya 1.0rganize San. Bol. 1.Yol No:11 Qe +90 264 276 8466 (pbx] X kromel@kromel.com.tr
54580 Arifiye / SAKARYA / TURKIYE & +90 264 276 8720 - 21 R www.kromel.com.tr

KROMEL, uyari yapmaksizin tretimini gelistirmek amaciyla mevcut ekipmanlarin tzerinde yapisal ve fonksiyonel degisiklik yapma ve uygulama hakkina sahiptir. 03/2015 tarihinde KROMEL Muhendislik Departmani tarafindan icra edilmistir.
KROMEL reserves the right without any previous information to modify any construction part of present equipments in order to improve the Engineering Department of KROMEL rev. 03/2015
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