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SULU HASLAMA

CALISMA PRENSIBI

{Hazirlanmig teleme makine izerindeki dograma haznesine bosaltilir.

{Dogranan teleme haslama makinesine aktarilir.

¢Bu esnada haznenin igindeki su elekten gegerek asagida bulunan sicak su haznesine

dokulir sicak su haznesindeki su sirklilasyon pompasi ile haslama haznesine geri verilir

surekli ayni sicaklikta su sirkilasyon edilir.

¢Suyun tuz orani siirekli 8lciliir, tuzun eksilme durumunda sisteme otomatik

kuru tuz takviyesi yapilir.

{ Teleme istenilen dereceye ve kivama ulastiktan sonra invertér ayarli

helezonlar ile yogurma Unitesine aktarilir.

¢Yogurma haznesinde kollu yogurma ile teleme istenilen sekilde olana

kadar yogurma islemine tabi tutulur.
{islemi tamamlanan (iriin gramajlama makinasina aktarilr.

Q TEKNiK OZELLIKLER

¢Su miktari ve sicakliginin germeler sirasinda diigiik
olmasindan kaynaklanan yuksek verim.

{Kontrol panelinde bulunan sicaklik sensérti ve isleme alanini
izole eden cift ceket tarafindan saglanan germeler sirasinda
su sicakliginin diizenliligi.

{Tuz iletkenlik élctim ve kontrol sistemli

{PLC kontrollii

¢ Hiz kontrol Gniteli

{Su seviye kontrolli

ki farkl yéntemle yogurmaya olanak saglar:

-Kapali devre yogurma
-Surekli yogurma

¢ Kullanim ve kontrol kolayligi

{Teflon ve kumlama kaplama ézelligi,

{Sicak su hazirlama Uniteli

CHC D(};" WWW.KROMEL.COM.TR

UYGULAMA ALANLARI
{ Sert- Yari Sert Peynirler

{ Mozarella Peyniri
¢ Kasar Peyniri

SURENIT0 1)

Kapasite | Malzeme | Buhar Sarfiyati | Elektrik Sarfiyat
Capacity Material Steam Electric.
Consumption Consumption
AISI - 304
KR - 500 65 kg/h. 3 kw 1.100 mm. | 3.500 mm. 2.100 mm.
AISI - 316
AISI - 304
KR - 1000 & 120 kg/h. 9 kw 3.000 mm. | 5.250 mm. 2.600 mm.
AlISI - 316
AISI - 304
KR - 1500 & 150 kg/h. 9,75 kw 3.000 mm. | 5.750 mm. 2.600 mm.
\ AISI - 316 J
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COOKING - STRETCHING
WORKING PRINCIPLE

& Pour the prepared curd into the chopping chamber on the machine.

{The chopped curd is transferred to the boiling machine.

¢In the meantime, the water in the chamber passes through the sieve
and is poured into the hot water chamber below. The water in the
hot water chamber is returned to the scalding chamber with the circulation
pump and water is circulated at the same temperature continuously.

{The salt content of the water is constantly measured, and in case of salt
deficiency, dry salt is automatically added to the system.

{After the curd reaches the desired degree and consistency, it is transferred
to the kneading unit with inverter-adjusted augers.

{In the kneading chamber, the curd is kneaded with a kneading arm until it
reaches the desired shape.

{The finished product is transferred to the weighing machine.
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APPLICATION FIELDS
& Hard, Semi-hard Cheeses

{Mozzarella Cheese
{ Cheddar Cheese

Q TECHNICAL FEATURES

{High efficiency due to low water quantity and temperature

during stretching. Kapasite Malzeme | Buhar Sarfiyat | Elektrik Sarfiyati

({Regularity of the water temperature during stretching Capacity Material Steam Electric
. Consumption | Consumption

provided by the temperature sensor on the control panel AIS] - 304

and the double jacket isolating the processing area. KR - 500 & 85 kg/h. 3 kw 1100 mm. | 3500 mm. | 2.100 mm.
{Salt conductivity measurement and control system AISI - 316

AISI - 304

¢PLC controlled KR-1000 | & 120 kg/h. 9kw | 3.000mm. | 5250mm. | 2.600 mm.
{With speed control unit AISI - 316

Water level controlled AISI - 304
ittt I RET S KR-1500 | & 150kgh. | 975kw | 3.000mm. | 5750 mm. | 2.600 mm.
(It allows kneading in two different ways: \ AISI - 316 y

-Closed circuit kneading
-Continuous kneading
{Ease of use and control
{Teflon and sandblasting coating,
{Hot water preparation unit
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