Santrifj Pompa
Cenfrifugal Pump

Ozellik ; +-|Plaka Sayisi 1P -
No| Tip |Kapasite Plaka Malzemesi|Govde Malzemesi|Girig-Cikis
Feature Type | Capacity! NUPTabtz; of | Model | pjate Material Body Material |Inlet-Outlet
36°(k:| »u22°g,_sg,tq_m
sicakligini distrdr. . 304 K.
1 |(20-22°C’sebeke suyu ile) Plakali 1.000 It 21 TR- Paiﬂa?wﬁaz Paslanmaz DN 40
lowers the temperature Plated 1000 Stainless Steel Stainless Steel DN 40
of 36 °C - 22 °C milk.
(with 20-22 °C mains water)
36"E| —u22°((:|:__sqt£;_n
sicakhigini dustrdr. 316 K. 304 K.
2 [(20-22°Csebeke suyu ile)| Plakal |5 5o ¢ 37 TR Paslanmaz Paslanmaz DN 40
lowers the temperature Plated 2000 Stainless Steel Stainless Steel DN 40
of 36 °C - 22 °C milk.
(with 20-22 °C mains water)
36°E| 122°dC__s[_J_tu_n
sicakhigini dustrar. : 316 K. 304 K.
3 [(20-22°Csebeke suyu ile) E,llzl;sg 3.000 It 49 ?I)%O Paslanmaz Paslanmaz BN 218

lowers the temperature
of 36 °C - 22 °C milk.
(with 20-22 °C mains water)

Stainless Steel

Stainless Steel

SUt, su, meyve suyu, gazliicecekler, siviyag, sarap, bira endUstrisinde
kullanilir.

«  Paslanmaz celik malzemeden AISI 304 ve AISI 316 olarak
Uretilmektedir.

« 0,37 Kw-5,5Kw arasinda Uretiimektedir.

«  Kolay sékUlebilir hijyen biryapiya sahiptir.

« Demontesi basit oldugu icin yedek parcalar kolayca
degistirilebilir.

» Heryerde bulunabilen standart salmastralar kullanilir.

Used in milk, water, fruit juice, carbonated drinks, oil, wine and beer
industries.

» Producedinstainless steel AISI304 and AlSI 316.

» Producedbetween 0.37 Kwand 5.5 Kw.

» Hasan easilyremovable hygienic structure.

«  Spare partscan be easily replaced due simple disassembly.
- Standardseals are available everywhere are used.

sue N Ho A B c E X Do | di-d2 z Kg
3728 | 400 | 235 | 425 | 140 | 140 20 175 | 192 [ 40-40| 40 |16,1/17,5
3714 | 400 | 235 | 425 | 140 | 140 20 175 | 192 [40-40| 40 |16,1/17,5
5528 | 400 | 235 | 425 | 140 | 140 20 175 | 192 | 40-40| 40 17.5
7514 | 430 | 235 | 450 | 150 | 150 | 25 | 235 | 262 [40-40| 58 28/29,5
11028 | 430 | 235 | 450 | 150 | 150 25 235 | 262 | 40-40| 58 28/29,5
11014 | 440 | 235 | 515 | 150 | 150 25 245 | 274 | 40-40| 58 34,5
15028 | 440 | 235 | 530 | 165 [ 165 | 25 245 | 274 | 50-40 | 58 34,5
22028 | 450 | 235 | 530 | 160 | 160 | 25 245 | 274 | 50-50 | 52 36,5
30028 | 460 | 235 | 530 | 160 | 160 25 245 | 274 | 50-50| 52 39
40028 | 490 | 235 | 560 | 160 | 160 [ 25 | 260 | 295 | 50-50| 52 45,5

On Sogutma Sistemi(Esanjor)
Precooling System (Exchanger)-Plated Exchangers

Isi esanjorleri hijyenik prosesteki en dnemli ekipmanlardandir.
Sterilize edilmis UrUnler ortam sicakliklannda uzun sure saklanabilirler.
Bircok Uretici UrUnlerini sterilize etmek, uzak mesafelere dagitimini
yapmak ve hijyenik gida sektérinde yeni pazarlar bulabilmek icin
bu sistemi kullanmaktadir. Isi dedistiricilerin Uretici, bayi ve mUsteri
icin bircok avantajlan vardir.

Isi degistiriciler, ginUmuizde en yaygin, az maliyetli dogrudan
sogutma ve isitma yéntemi olarak bilinmektedir. Ormedin; isitma ve
sogutma sut UrUnlerinin islenmesi konusunda en dnemli islemlerdir.
SUt endUstrisinde st mandiraya vardiktan sonra en kisa zamandaisil
islem uygulanmalidir.

Heat exchangers are the most important equipment in the hygienic process.
Sterilized products can be stored at ambient temperatures for a long fime.
Many manufacturers use this system to sterilize their products, distribute them
overlong distances and find new markets in the hygienic food industry. Heat
exchangers have many advantages for manufacturers, dealers and
cusfomers.

Today, heat exchangers are known as the most common, cost-effective
method of direct cooling and heating. For example; heating and cooling are
the most important processes in the processing of dairy products. In the dairy
industry, heat treatment should be applied as soon as the milk arrives at the
dairy farm.
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