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TELEME SUZME TAMBURU

CALISMA PRENSIBI

{ Proses tankindan pompa ya da dogal akis ile aktarilan tiriinden,
teleme ve peynir alti suyunun ayristirilmasi icin kullanilir.

ICTEN SUZMELI TAMBUR

{lcten stizmeli tambur elegine gelen teleme ve peynir
alti suyu 1 mm'lik delik caplarindan gegirilir.

{Peynir alti suyu tambur alt haznesinde toplanir.

& Peynir alti suyu alt hazne altindaki P.A.S. pompasi ile
istenilen yere génderilir.

{Tambur dénis hizi invertor ile kontrol edilebilir.

{ Tambur elegi icerisinde bulunan helezon ile teleme
one dogru tasinir.

{Teleme teleme tasima teknesine veya tasima
konveyoriine bosaltilir.

@ TEKNiK OZELLIKLER

& AISI 304 ve AlSI 316 kalite paslanmaz sactan imal edilmektedir.
{invertdr hiz kontrolliidiir.,

¢ Tambur alt kisminda teleme alti suyu igin prizmatik hazne mevcuttur.
{ Peynir alti suyunun aktarilmasi icin santrifilj pompa mevcuttur.

¢ Manuel ve otomatik CIP e uygundur.

UYGULAMA ALANLARI
{ Sert- Yari Sert Peynir Gruplari

{ Kasar Peyniri
¢Mozarella Peyniri
{ Teleme
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DISTAN SUZMELI TAMBUR

¢ Kendi etrafinda dénen tambur tizerindeki teleme,
ozel tambur elegi (0,2 - 1 mm yarik aralikli) tzerinden
geger.

{ Peynir alti suyu tambur alt haznesinde toplanir.

{Peynir alti suyu alt hazne altindaki P.A.S. pompasi ile
istenilen yere génderilir.

{ Tambur déns hizi invertér ile kontrol edilebilir.

{Tamburun iizerinden gecen teleme kendi hizi ile ¢ikis
kisminda bulunan teleme tasima teknesine veya
tasima konveydriune bosaltilir.

@ SISTEM AVANTAJLARI

{CIP toplari ile otomatik CIP yikama yapilmaktadir.
¢ Tambur teleme kacaklarini énleyerek verimliligi arttir.
¢Daha kuguk telemenin stzilmesine uygundur.
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CURD FILTRATION DRUM
WORKING PRINCIPLE

{Itis used to separate curd and whey from the product transferred
from the process tank by pump or natural flow.

INTERNAL FILTRATION DRUM

¢ The curd and whey coming to the drum sieve with internal
filtration are passed through 1 mm hole diameters.

{Whey is collected in the drum bottom chamber.

{ The whey is sent to the desired location via a whey pump
under the lower chamber.

¢Drum rotation speed can be controlled by inverter.

{The curd is carried forward with the auger in the drum
sieve.

{The curd is discharged into the curd trolley or a transport
conveyor. EXTERNAL FILTRATION DRUM

¢ The curd on the rotating drum passes through a
special drum sieve (0.2 - 1 mm slit spacing).

{ The whey is collected in the drum bottom chamber.

{ TThe whey is sent to the desired location via a whey
pump under the lower chamber.

¢ Drum rotation speed can be controlled by inverter.

¢ The curd is discharged into the curd trolley or a
transport conveyor.

@ SYSTEM ADVANTAGES

¢ Automatic CIP washing is performed with CIP balls.
¢ Increase efficiency by preventing drum curd leakage.
{ Suitable for filtration of smaller curd.

@ TECHNICAL FEATURES

&It is manufactured from AISI 304 and AISI 316 quality stainless steel sheet.
{ Inverter speed controlled.

{There is a prismatic reservoir for curd whey at the bottom of the drum.

{ Centrifugal pump is available for transferring whey.

{ Suitable for manual and automatic CIP.

APPLICATION FIELDS
¢ Hard, Semi-hard Cheese Groups

{ Cheddar Cheese
{Mozzarella Cheese
{ Teleme
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