¢ Kromel

since 1980

CALISMA PRENSIBI

¢ Yumusak peynir gruplarinda, peynir dolu ¢oklu kaliplarin (st Uiste dizilerek

{ stizdirme islemini kolaylastirmak ve P.A.S. nin hizli uzaklastirilmasini
saglayan makinedir.

{Kaliplar 180 ° cevrilmesi ile bu islem turner ile yapilmaktadir.

@ SiSTEM AVANTAJLARI

¢ Kolay kullanim Ozelligi

Q TEKNiIK OZELLIKLER gl et

{AIS| 304 kalite paslanmaz celikten imal edilmistir. UYGULAMA ALANLARI
{Profil sase ve déndirme islemi icin paslanmaz boru kullanilmaktadir. (ﬁYumugak Peynir Gruplari
¢Pnématik baski sistemi mevcuttur. { Beyaz Peynir

{Ust Gste 10-12 adet coklu kalibin kullanimina uygundur. ((Kf)y Peyniri

¢ Camamber Peynir
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WORKING PRINCIPLE

{In soft cheese groups, it is a machine that facilitates the draining

{ process by stacking multiple molds filled with cheese on top of
each other and ensures the rapid removal of PA.S.

{This process is done with a turner by turning the molds 180 °.

@ SYSTEM ADVANTAGES

{Easy to use feature

e TECHNICAL FEATURES {Labor Savings

It is made of AISI 304 quality stainless steel. APPLICATION FIELDS
{Stainless pipe is used for profile chassis and rotation process. { Soft Cheese Groups
¢Pneumatic pressing system is available. { White Cheese

{Suitable for the use of 10-12 multiple molds on top of each other. ({Village Cheese

¢ Camamber Cheese
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