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CALISMA PRENSIBI

{ Pastérize edilmis siit proses tankina doldurulur ve karistirilir.

{ Suite maya eklenir, kanstirici durdurulur olgunlasma siiresince beklenir.
{Pihti, Dimple Plate veya cidar arasindaki buhar dolasimi ile isitilir.

{Pihti olgunlasarak teleme haline getirilir.

{Teleme, 6zel bicak ve karistirici sistemi ile kesilir.

¢ Karistirici tekrar calistirilir, Giriin istenen pH degerine ulasana kadar isitilir.
{istenilen pH degerine ulasildiginda triin tanktan bosaltilir.

@ SiISTEM AVANTAJLARI

{Tank i¢ yapisinin 8 formunda olmasindan dolayi
telemenin esit sekilde kesilebilmesi,
¢ Yuksek randiman ile birlikte minimum seviyede yag kacag,
¢Homojen bir karisim elde etmek icin, yatay ve dikey yonde hem kesme
hem de karistirma islevine sahip 6zel bir bicak sistemi kullanilir.
{ CIP sistemi ile temizlige uygun

UYGULAMA ALANLARI
{ Sert- Yari Sert Peynirler ¢ Edam Peyniri
{ Kasar Peyniri { Cedar Peyniri

¢ Gauda Peyniri

© TEKNIK 6ZELLIKLER (ozarel poyni W i

{Sekiz tip model, yatay ve dikey 6zel kesme bicakldir.
{Ozel bicak sistemi ile telemenin zarar gormeden kesilmesi =0y -
ve verim kaybinin dnlenmesi saglanir. { omet
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{Paslanmaz celik kontrol paneli bulunur; istege bagli PLC ] \‘ﬂt é\‘ . . k ~— >
otomasyon kontrolui ile ergonomik kullanim kolayligi sunar. T;’ ' ; N y:
{Her uiretimden sonra hijyen saglayabilecek giiclii CIP basliklari | 'b .
ile yikama otomasyonu bulunur.
{Tank alt ¢ikisi konik sistemli olup telemeye zarar vermeden
bosaltma kolayligi saglar.
{Proses tanki icerisinde bulunan ézel perfore, peynir alt suyunun
dbelirli oranda cektirilmesi ve islem stiresinin kisaltitmasini saglar.
{Receteli calisma ozelligi
{Frekans duzenleyici invertér ile rediiktér devri ayarlanir.
{Isitma ve izolasyon cekettli, i
{Dijital 1s1 gdstergesi ile tank icindeki triiniin sicaklig dijital olarak goriilebilir.
¢Uygun ve homojen karisimin yapilabilmesi icin 6zel karistirici sistemi mevcuttur.
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CHEESE VAT

WORKING PRINCIPLE

{ Pasteurized milk is filled into the process tank and mixed.

{ Yeast is added to the milk, the mixer is stopped and waited for the maturation period.
{The clot is heated by steam circulation between the Dimple Plate or wall.

{The clot matures into curd. 'V"Pk:

{The curd is cut with a special knife and mixer system.
{ The agitator is started again and the product is heated until the desired pH value is reached.
{When the desired pH value is reached, the product is discharged from the tank.

@ SYSTEM ADVANTAGES

{Even cutting of the curd due to the 8-shaped internal structure of the tank

{High efficiency with minimal oil leakage,

{Cutting with a special knife system capable of horizontal and vertical
cutting and mixing for homogeneous mixing

{Suitable for cleaning with CIP system

APPLICATION FIELDS

¢ Hard, Semi-hard Cheese ¢ Edam Cheese
{ Cheddar Cheese ¢ Cedar Cheese
TECH N ICAL FEATU RES {Mozzarella Cheese { Curd Production
{Gauda Cheese
{Eight type models Tank with horizontal and vertical special cutting blades. —

{The special knife system ensures that the curd is cut without damage 2

o - s
and prevents loss of efficiency. ] = - é\g(@ﬂ:‘ﬁl — N \
It has a stainless steel control panel; offers ergonomic ease of use with Q i B k 4
optional PLC automation control. ( ' )

{Washing automation with powerful CIP heads that can provide hygiene | l'b
after each production.

{Tank bottom outlet has a conical system and provides ease of emptying
without damaging the curd.

{The special perforation in the process tank ensures that the cheese bottom
water is drained at a certain rate and the process time is shortened.

{Prescription operation feature

{Reducer speed is adjusted with frequency regulating inverter.

(<Heating and insulation jacket,

{The temperature of the product in the tank can be seen digitally with the | \N /
digital temperature indicator. b h

{There is a special mixer system for proper and homogeneous mixing.
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