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Xpnon otn yahaktoBiopnyavia, yia Socopérpnaon Use in dairy industries for two products in line

Kal avauén emi ypappng duo mpoidviwy (m.y dosing and mixing (e.g fruits into yogurt, cultures

@pouUTa o YIaoUPTI, KAANEPYELQ OE YAAA K.ATT). into milk), for the application of a homogeneous

ZTnv e@appoyn avapeli§ng @poUTwv O ylaoupTn blend production.

TO ouyKpoTtnua Dosaumat tomoBeteital mpiv TNV In the fruit-yogurt application the unit is installed

OUCKEUQOTIKI) Hnxavr). before the filling machine.

r
MAgovekTRpaTa Advantages

Autopatn SocopéTpnon Twv SUo TIPOIGVTWVY. + Automatic dosage of the two products.

Karaokeun oupgwva pe Tiq anaroerg CE kat Tou + Construction according to the CE regulations and

ovotrjuatog HACCP. HACCP

H avtAnon yivetalr pe €6ikol TUMOU avTAiec mou D - ied v b :

e€aoc@alifouv TNV peTtagopd Twv SUo MPOoIdVTWY e Fjr”e hm:it gent)f Y :’Wf? rotacrly piston

XWPIC TNV KataoTpo@r e doung Touc. pumps avoiding the destruction of the products.

ngd)\n qu[ﬁglq &oogo HETPNONG MECW dUo « Accurate dOSiI"Ig viatwo inductive flow meters.

KATAAANAWV EMaywyIkwy LETPNTWY PONG.

i el ' el nF + Easy adjustment and produce safety via stored
Eukolia oTO xeipIop6 péow €mAOYNG ETOIHWY recipesin a control unitavoiding dosing failures.
anmoBnkeupévwy cuvtaywv amd oBovn silcaywyng
SeSopévwv. + Special software has been developed providing
Eid1kd Aoylopiko yia ac@diela otn Aeltoupyia Kat high safet):‘ D epeiavon Al hlgh—grade Ll

: ; . : product, eliminating the human mistake.
anméhutn e€ac@Alion TS TUMTOTIOINONG TOU TEAIKOU
TMPOI6GVTOC Xwpic TNV mBavotnTa Tou avbpwrivou + Homogeneous blend via a dynamic pipe mixer.
AdBouc.
AnéMuta Glolovevie ilyuia Néow KatdAnhou « In combination W|t.h.prepa1-'at|0n hoper and yogurt
: : batch tanks, the mixing unit forms a closed system
Suvapikou avapikTn. . : : o
proving highest safety against contamination.
To ouykpotnua docopérpnong o cuvduaoUO UE - _ _
¢ SeCAUEVEC TIPOETOMATIAC Kal amoBiKeuoNg, + The mixing unit can be cleaned automatically from
oxnuartilel éva kAeloté ovotnua mou e€ac@ahilel the CIP station of the factory.
HIGhUTH APl SIE Vi B L e + Theunitis customized to the needs of the customer. 7

+ To mMAUGIUO TOU CUYKPOTAUATOC YIVETAlI autouata
M€OW TOU KUKAWHATOC Xnuikou kaBapiopov (CIP)
TOU gpyOooTaaiou.

Ixeblaouoc avaloya PE TIC ATMAITAOEIC TOU
gpyooTaciou.

Mapadoon ce eviaia avofeibwtn Pdon £toluo yia
Aerroupyia, SoKIpaopéVo PE VEPO OTIC EYKATAOTA-
OEIG pag.

The unit is preassembled on a stainless steel rack
and is ready for operation, as it is tested with water
before dispatch. :
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