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Visco-Therm

To Visco-Therm eival katdAAnAa oxedlacuévo yla ouvexn
Ao TEPIWON TTAXUPEVOTWV TTPOIOVTWV 0T Blopnxavia Tpo@i-
MWV, OTWG TIYA TUPOYANAKTOC (YKiCa), méoTta VTIOUATag KA.,
Ta omoia Sev UMoPOoVV va TACTEPIWOOVV e AmAOUC EVOANAKTEG,.

To Visco-Therm propei va e§orm\ioBei e avTAia kevou yia thv avap-
POPNON UYPACIAG KAL TNV KEPIKI) CUUTTUKVWON TOU TIPOIOVTOG.

O oxeblaouog tou Visco-Therm Baciletal o€ povddeg amdéeong
e Tautdxpovn B€ppavon/Puén tou mpoidvtog (surface scrapers),
ol omoie¢ ouvnBw¢ TomoBeTOVVTAL KATAKOPUPA GE TTAPAAAN-
An n ev-celpd diata&n, avaloya PE TIG aVAYKES TTApaAYWYNG.

To ouykpdTtnua sival eEOTAICEVO UE ONEC EKEIVEC TIC SIOTAEEIC
acaleiag mou e€acpaliCouv TNV AR EN AANA ATTIA TTACTEPIWON
TOU TIPOIOVTOG. X€ omoladnmote mbavr) SuoAElToupyia (MTwon
BepuikoU, EAAEWPN OTHOU KATT) TO CUYKPOTNUA TTAOTEPIWONG
ouveyiCel va Aeltoupyei TANPOPOPWVTAC TOV XEIPIOTH HE QW-
TEWVI KAl NXNTIKA €vOeén.

H kataokeun Tou cuykpotrpatog (Sidtaén e€omhiopoU Kal emime-
60 AUTOUATIOMOV) PUITOPEL VA YIVEL CUUPWVA HE TIG AVAYKES TNG
Blounxaviag Kal To XWeo EyKATAoTAONG.

KaBe ouykpotnua SokiuddeTal pue vepo Tiplv TV apadoor) Tou.

Visco-Therm has been designed for continuous-high tempe-
rature and short time scraped-surface pasteurization of viscous
products like whey cheese, tomato paste etc.

Visco-Therm can be equipped with a vacuum pump for mois-
ture removing and partial concentration of the product.

The standard Visco-Therm scraped-surface pasteurizer is
based on a modular design and the scrapers are normally
mounted vertically. The modular design permits the deploy-
ment of one or more scrapers configured in parallel or in
series to meet specific capacity and temperature require-
ments.

The unit is equipped with all safety systems which ensure the
gentle and complete pasteurization of the product. At each
possible malfunction (lack of electricity, lack of steam etc.) the
pasteurizer operates by itself in the right way, informing the
operator through an alarm.

Each unit is tested with water before dispatch.

MAgovekTRpaTa

* TxeS100UOC Kal KATAOKEU YO OUVEXT AElToupyia.

* Hma enefepyacia Tou mpoidvtog péow povadwy amdeong
(scrapers).

* AuvauIKOTNTA AvANOYQ LIE TIG ATTALTIOELG TOU EPYO0TACIOU.

* JUVEPYAODIa PE TIAPEAKOUEVO €EOTTAIGUO (LovAda mapaywync,
OUOYEVOTTOL, CUGKEUAOTIKN UNXavr KATT).

* Kataokeur ocOp@wva e TIG anaitAoelg tnG Eupwmaikig Evw-
ong CE kat touv cuotipatog HACCP.

* AkpiBela otn puBuion Tng Bepuokpaciac pe ave€dptnto
OLYKPOTNUA Tapaywyng Beppol vepou.

KataAAnAog e€omAiouog eAéyxou Aettoupyiag mou e€ac@alilel
AmOAUTA TO TIPOIOV ATIO OTIOIASTIOTE EMUOAUVON.

Eid1k6 Aoylopikd yia ac@dAeia otn Asitoupyia Kal amoAutn
e€ao@ANion TNG TuUTOTOINONG TOU TEAIKOU TTPOIOVTOG, XWPIG
TNV mMBavoTnta Tou avBpwmivou AdBouc.

* EukoAia oTo xelplopd and 00ovn elcaywyng dedopévwv.

* TMIA\PNC KaTaypa@n Twv MAPAPETPWY TAOTEPIWONC Kal Sduva-
TOTNTA Slayeiplong Toug og KEVTPIKO H/Y.

* To MAUGIHIO TOU CUYKPOTAATOG YIVETAL AUTOVOLIA KAl AUTOMATAL.

* NMapadoon os eviaia Baon £Toluo yia Asitoupyia SoKIpHACHEVO
UE VEPO OTIC EYKATAOTAOCEIG TNG ETAIPEING HAG.

Advantages

* Design and construction for continuous process.
 Gentle processing through surface scrapers.
« The unit is customized to the needs of the customer.

* Cooperation with the accessory equipment (production
machinery, homogenizer, packing machine e.t.c).

» Construction according to the EEC regulations and HACCP.

» Accuracy in temperature regulation via an independent
steam-hot water preparation unit.

« The unit is equipped with all the necessary equipment
preserving the product from any contamination.

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 parame nd
their administration to scada system.

* The unit is preassembled in a stalnless steel skid in
the electrical and pneumatlc
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