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Thermomi

To ouykpotnua nactepiwong Thermomilk eival
KataAAnAa oxedlaouévo yia xprion otn
yahaktofiopnyavia, yia maoTepIwpEVo
eUPlOAWHEVO YANQ, KpEpa YAAOKTOC, TPOIOVTa
ylaoupTng, piypara maywTtou Kal TUPOKOUIKA
mpoiovta.

Thermomilk pasteurization unit has been
designed for use in dairy industries, for production
of market milk, cream, yogurt milk, ice cream mix
and cheese milk.

MAgovekTRpaTa

2xeO100UOC KOl KATAOKEUT Yia CUVEXH AelToupyia.

Kataokeun cupgwva pe tig anartmoetg CE kal Tou
ouoTtrpatrog HACCP.

Yuvepyaoia HE MAPeAKOUEVO €EOTAIONO (Pu-
YOKEVTPIKOC S1axwploTrpag, OUOYEVOTTOIOC, amoo-
MNTAG KAM).

Akpifeia otn puBulon tng Bepuokpaciac pe
avedptnTo CUYKPOTNUA Tapaywyng Beppou
VEPOU.

Katalnhog e€omhiopog ehéyyxou Aerroupyiag mou
e€ao@alilel amdéhuta To mpoidv anmd omnoladimoTte
EMuOAUVON.

Oiwkovopikn A&itoupyia pe ouyxpovo oxedlaouo
(BaBuocg avaktnong wg 96%) yia péyiotn €0Ikovo-
MNon EVEPYEIQC PE PEIWON OTN KaTavaAwaon atpou
KQl TayWwHEVOU VEPOU.

Eidikd Aoylopiko yia ac@dlela otn Asrroupyia Kal
améhutn e€ac@Alion TnE TUMOTIOINONG TOU TEAIKOU
TMPOIOVTOC XWpic TNV mBavotnta Tou avipwimvou
AdBouc.

EukoAia oto xeiplopd amd 08ovn eicaywyng dedo-
HEVWV.

MARPNC Kataypagn Twv MapapéTpwy MAcTEPIWANC
kai duvardtnta diayeiploric Toug o Kevipiko H/Y.

To MAUGCIHO TOU CUYKPOTHUATOC YIVETAL AUTOVOUA
Kal autopata pe Socouétpnon Twv Xnuikwv dia-
AULATWY KAl TTPOYRAUUATIOHUO Twv Xpovwv Kal Bep-
Hokpaoiwv Twv @acewv tou CIP.

Zxeblaopog avaloya HE TIC AmaIThOEIC TOU EPYO-
otaciou.

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

Advantages

Design and construction for continuous op eration.

Construction according to the CE regulations and
HACCP.

Combination with the cooperating machinery
(separator, homogenizer, deaeratore.t.c).

Accuracy in temperature regulation via an inde-
pendent steam-hot water preparation unit.

The unit is equipped with all the necessary equip-
ment preserving the product from any contamina-
tion.

Inexpensive operation due to high regenerative
efficiency (up to 96%) reducing at minimum the
steam and cooling water consumption.

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

Easy adjustment via a color touch panel in the
electrical panel.

Monitoring and Recording of the influential
parameters and their administration to central PC
system.

The CIP of the unitis carried out by recirculation over
the balance tank. The dosage of the solutions, the 7
cleaning time and temperature, as well as the phase §

changes are executed automatically.

Theunitiscustomizedtotheneedsofthecustomer.'_,
The unit is preassembled on a stainless steel rack
and is ready for operation, as it is tested-wi

beforedispatch. .
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