Standu

AUTOUATO CUYKPOTNUA TUTTOTTOINONG AITTOUC 0TO YAAQ KAl TNV KPEUA
Milk/cream automatic standardising unit
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Standu

Xpnrion otn yaAaktoBiopnxavia, yia maoTepIwUEVO
EPPIOAWHEVO YAAa, YiaoUpTIa OAWY TWV TUTTWY,
KPEUA YAAQKTOC, TUPOKOUIKA TTpoiovTa (Tupid Je
XapnAd Amapd KAm).

To Standu gival autépato cuykpoTNUa
TUTIOTOINGNG TNG MITOTIEPIEKTIKOTNTAG TOU
yahakTog Kabwc Kal TNE KPEPAC ToU.

H 8£on eykataotaong tou Standu gival eTd Tov
(PUYOKEVTPIKO SiaywpioTh (kopupoAdyo) é1mmou To
yéha diaywpileral og MARPWC Amayo Kat KPEWa.

INKDESIGN

Use in dairy industries in order to standardize
automatically the fat content in pasteurized milk,
yoghurt, milk cream and cheese milk.

Standu is an automatic standardizing unit that
continuously controls the fat content of milk and
cream.

Standu is installed after the separator (where the
incoming whole milk is separated into skim milk
and cream).

MAegovekTRpata

+ H tumomoinon Aimouc oto yala Kal otn Kpéua yive-

TAL AUTOUATA AvAAOYa LE TN CUVTAYT).

Kataokeun cupgwva pe tig anartmoelg CE kal Tou
cuoTtrpatog HACCP.

« Meydhn akpifela otnv Tunonoinon (+/-0,025% oto

yaha kai+/-0,25% otn kpépa).

AuvaIKOTNTA avaloya HE TIC AMaITriOEIG TOU EPYO-
otaciou.

« Eukolia xelpiopwyv pe emhoyr| £EToIwy amoBnkeu-
pévwv cuvtaywv otnv oBovn ewcaywyng Sedopé-
VWV,

« E181kd hoylopiko yia ac@dleia otn Asrroupyia Kal

amohutn e€ac@Alion TnE TUTTOTIOINONG TOU TEAIKOU
TMPOIOGVTOC XWpic TNV mBavotnta Tou avipwimivou
AdBouc.

+ Y& ouvbuaopo LE TN TACTEPIWON Kal TO KOPUPOAO-
YO To cuykpOTnua Ttumomoinong oxnuartilel éva
KAEI0TO cuoTnua mou e€acaiilel amdAutn aca-
A€l0 EVaVTI EMPOAUVOEWV.

To MAUGIPO TOU CUYKPOTHHATOC YiVETAL auTopata
M€OW TOU KUKAWHATOC Xnuikou kaBapiopov (CIP)
TOU CUYKPOTIHATOG TIACTEPIWONG Kal TOU KOopu-
poldyou.

« Xyeblaopoc¢ avaloya HE TIC QIAITHOEI TOU EPYO-
otaciou.

Mapadoon ce eviaia avofeidbwtn Pdon £toiuo yia
Aerroupyia, SOKIHAOUEVO PE VEPO OTIC EYKATAOTA-
OEIG pag.

.

Advantages

Automatic milk and cream standardization.

Construction according to the CE regulations and
HACCP

High standardization accuracy (+/-0,025% in milk
and +/-0,25%in cream).

Capacityin proportion to the separator production.
Easy adjustment via stored recipesin a control unit.

Special software has been developed providing
high safety in operation and high-grade standard
product, eliminating the human mistake

In combination with the pasteurizer and the
separator, the unit forms a closed system and so
provides highest safety against contamination.

The unit is automatically cleaned by the CIP of the
milk pasteurizing unitand the separator.

The unitis customized to the needs of the customer.

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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