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ULTRA YUKSEK SICAKLIK (UHT) UNITESI

UHT

{ Yiiksek teknolojili Kromel marka UHT sistemi, Diisiik viskoziteden
yuksek viskoziteye kadar her tirll islenmis peynir icin tasarlanmistir.

¢Bu peynirlerin raf émrin( uzatmak icin tasarlanmistir.

(70 ila 95 °C arasinda olan peynir 140 °C ve Ustundeki sicakliga cikartilir
ve en az 5 saniye bekleme tlpuinde bekletilir.

¢ Isitma islemi sirasinda olusabilecek yapismalari engellemek igin
borular PTFE (teflon) malzeme ile kaplanmistir.

¢ Bekleme tupunde yeterli streyi geciren peynir kontrolll bir vakum
etkisi ile istenilen sicakliga 85-90 °C kadar sogutulur.

{Bu sekilde Uriine zarar verebilecek her tirli mikro organizmalar,
bakteriler ve sporlar yok edilir. Bu islem Grintn raf dmrini uzatir.

SISTEM
AVANTAJLARI

¢ Direkt buhar enjeksiyonu ile yilksek isitma kapasitesi

{Viskozite kontrol sistemi (opsiyonel)

{Kolay kullanim

{ Kolay bakim

¢Uzun émiirll sistem

{CIP temizleme ozelligi

{Bir hat lizerinde (iretim yapilirken diger hat tizerinde CIP islemi
yapilabilmektedir. Herhangi bir hat tizerinde ariza meydana gelmesi
durumunda kolaylikla tiretime diger hat tizerinden devam edilebilmekte,
zaman ve Urln kaybi dnlenmektedir.

{ Sistemin continuous (araliksiz) sistem olarak galismasi

¢ Sistemin strekli ve ara vermeksizin calisabilmesi

¢ Tam otomatik calisma

@ TEKNiK OZELLIKLER

UYGULAMA ALANLARI

¢ AlSL 304-316 kalite paslanmaz gelik malzemeden {Kontrol vanali, sicaklik kontrollii buharli 1sitma ¢ Proses Peyniri,
Uretilmistir. sistemi - Surulebilir
& UHT Unitesinde: dic yluizeyi teflonlu, disi ise paslanmaz celik - Blok

- 2 hatli UHT gecis hatti (1 hat trtin, 1 hat cip) malzemeden olusan iki adet holder bulunmaktadir. - Dilimli

- Balans tanki (Opsiyonel) {Holder béliimiinde basing olusturmak icin yazilm ¢ Analog Peynir

- 2 x Holder (i¢ ylizeyi teflon malzemeden) kontrollti basing kontrol vanasi bulunmaktadir. ¢ Bebek Mamasi

- 1 x Borulu kondenserli hizli sicaklik diistirme tanki ¢Vakum pompasi mevcuttur. ¢ Humus

- 1 x Creaming tank (Opsiyonel) ¢Uriin pompasi lobe tipi pompa kullanilmaktadir. . . 4

- 1 x Viskozite kontrol sistemi (Opsiyonel) {Cip déniis pompasi Alfa Laval kullanilmaktadir. ISLEM SURECLERI

- 1 x Buhar ayirma filtresi (Opsiyonel) ¢Unite ici borulama, kablolama ve pnématik ¢ UHT (Direk Buhar)

- 1 x Tandem filtre trln icin tesisati mevcuttur. ¢ Koku Alma

- 1 x Buhar artma filtresi (Opsiyonel) ((I?uhar otomatik valf yonlendirme sistemi mevcuttur. { Vakum Sogutma

- 1 x Buhar Separatori (Opsiyonel) ¢Uriin otomatik yoénlendirmesi icin aktif vanalar ¢ Vakum ile kremsellestirme

- 1 x Buhar Separatort (Opsiyonel) sistemi mevcuttur.

- Siemens PLC Sistemi {CIP temizleme ydnlendirme mevcuttur.

- Otomasyon ve yazilim
- Uriin hatti baglantilari mevcuttur

CHC be; WWW.KROMEL.COM.TR




¢ Kromel

since 1980

ULTRA HIGH TEMPERATURE (UHT) UNIT

UHT

{ The high-tech Kromel brand provid a UHT system which is designed for
all types of processed cheese, from low to high viscosity.

{ltis designed to extend the shelf life of these cheeses.

{ Cheese between 70 and 95 °C is heated to 140 °C and above and kept
in the waiting tube for at least 5 seconds.

{The tubes are coated with PTFE (Teflon) material to prevent sticking
during the heating process.

{The cheese, which has spent sufficient time in the waiting tube, is cooled
to the desired temperature of 85-90 °C with a controlled vacuum effect.

{In this way, all micro-organisms, bacteria and spores that can damage
the product are destroyed. This process extends the shelf life of the product.
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SYSTEM

ADVANTAGES

{High heating capacity with direct steam injection

{ Viscosity control system (optional)

{Easy to use

{ Easy maintenance

¢ Long life system

{CIP cleaning feature

¢ Production on one line and CIP process on the other line
can be done. In case of failure on any line
production can easily be resumed on the other line,
time and product loss is prevented.

{ The system works as a continuous system

¢ Continuous and uninterrupted operation of the system

{Fully automatic operation

@ TECHNICAL FEATURES

APPLICATION AREAS
¢ Made of AISL 304-316 quality stainless ((Temperature controlled steam heating with & Processet Cheese;
steel material. control valve system - Spread
¢ UHT Unit {Teflon inside and stainless steel outside - Block
- 2-line UHT transition line (1 line product, 1 line cip) There are two holders made of material. - Slices
- Balance tank (Optional) {Software to create pressure in the holder section ¢ Analogue Cheese
- 2 x Holder (inner surface made of Teflon material) There is a controlled pressure control valve. ¢ Baby Food
- 1 x Rapid temperature reduction tank with tubular ¢Vacuum pump is available. ¢ Hummus
condenser {Product pump lobe type pump is used.
- 1 x Creaming tank (Optional) {Cip return pump Alfa Laval is used. PROCESSES
- 1 x Viscosity control system (Optional) ¢In-unit piping, cabling and pneumatic ¢ UHT (Direct Steam)
- 1 x Vapor separation filter (Optional) installation is available. { Dearation
- 1 x Tandem filter for the product {Steam automatic valve diversion system is available. ¢ Vacuum Cooling
- 1 x Steam rising filter (Op’.ﬂonal) {Active v'alves .for product automatic diversion ¢ Vacuum Creaming
- 1 x Steam Separator (Optional) system is available.
- 1 x Steam Separator (Optional) {CIP cleanup redirection is available.

- Siemens PLC System
- Automation and software
- Product line connections available

«
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