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SALAMURA DALDIRMA HAVUZU

CALISMA PRENSIBI

¢ Yumusak peynir gruplarinda, kaliba alinmis peynirlerin
salamura suyunda beklemesini saglayan havuzlardir.

¢ Coklu kaliplar gezer ving yardimi ile kaldirilarak havuz
icerisine koyulur.

{ Coklu kaliplar havuz icerisinde kilitlenerek suyu ylizeyine
citkmasi 6nlenir.

dislem bittiginde ving yardimi ile coklu kaliplar havuzdan alinir.

@ SiISTEM AVANTAJLARI

¢ Kolay kullanim Ozelligi
¢Iscilik Tasarrufu

Q TEKNiK OZELLIKLER

{AIS| 316 kalite paslanmaz celikten imal edilmistir.

{Gezer ving sistemi mevcuttur.

{Gezer elektrik kumandasi mevcuttur.

&Ving sisteminin hareket ettigi tiim konstriiksiyon paslanmaz
malzemeden yapilmistir.

{Havuz icerisinde kaliplarin oturacagi 6zel bolim mevcuttur.

¢Kullanim kolayligi icin platform mevcuttur.

UYGULAMA ALANLARI
¢ Yumusak Peynir Gruplari

¢ Beyaz Peynir
¢ Koy Peyniri
¢Camamber Peynir
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BRINE POOL

WORKING PRINCIPLE

{In soft cheese groups, these are the pools that allow
the molded cheeses to wait in brine.

{Multiple molds are lifted with the help of an overhead
crane and placed in the pool.

¢Multiple molds are locked in the pool to prevent them
from rising to the surface of the water.

{When the process is finished, multiple molds are removed
from the pool with the help of a crane.

Q TECHNICAL FEATURES

{Made of AlSI 316 quality stainless steel.
{Overhead crane system is available.
((Traveling electric control is available.
{All construction where the crane system moves
is made of stainless steel.
{Thereis a special section in the pool where the molds will sit.
{Thereis a platform for ease of use.

APPLICATION FIELDS
¢ Soft Cheese Groups

¢ White Cheese
{Village Cheese
{Camamber Cheese
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@ SYSTEM ADVANTAGES

{Easy to use Feature
{Labor Savings
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