MPUEM N OBPABOTKA HA MNSIKOTO
I \ILK RECEPTION AND MILK TREATMENT
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== DONIDOP® e Haii-ronemus npoussoguTen

Ha NVHNN 1 KOMMNOHEHTN 3a MneYHaTa
uHayctpuna B Boarapums.

KomnaHumsaTa e ocHoBaHa npe3 1990 r.
B rp. Xackoso.

C nocnepoBarenHara cu NOANTMIKA Ha
passuTme n npeanaraHNTe peLieHuns
DONIDO® ce npeBbpHaxme B eTanoH

3a GpaHwWa n MmapkKkaTa NpuNCcCbCTBa B
MOYTN BCUYKM GbArapcKkm Miae4Hm
NpPeAnpuATNA 1 YCNELWHO ce KOHKypupa
Ha EBponemnckmnre nasapm.

B komnaHunsaTa teopaT 150 BMCOKOKBa-
nudpnuupaHn cneynanncTii BbB BCUYKN
oGnacT; oGxBaLwjaly Wennsa TEXHONOo-
rmyeH npouec.

MpoexTaHTCKTE OTAENN pa3nonarar

CbC CbBpemMeHHu cucremm 3a 3D
mopenupaHe (CAD/CAM ) n

KOMMIOTbPEeH An3aiH, KOeTo No3sonsasa
B3eMaHe Ha TOYHNTEe pelueHmns oue B
HayanHa ¢a3a n n3rpaxpaHe
Hal-npaBuNHaTa KOHUEenumusa 3a KAneHTa.

DONIDO® rapanTnpa ¢pnHaneH npoayKT
B CLOTBETCTBNE C Hall-BMICOKNTE
TEeXHNYECKN N XNrNeHHN N3NCKBaAHNA
cbobGpa3seH c nHaNBMAyanHara BN3ns

N XapaKTepHNTEe 0COGEeHOCT! Ha
permoHa.

DONIDOP is the biggest producer of

equipment and lines for the dairy
industry in Bulgaria.

The companywas founded in 1990
in Haskovo.

With its consecutive development
policy and the proposed solutions
DONIDO® became a goldstandard for
the industry. The trademark DONIDO®
is present in almost every Bulgarian
dairy company and is competing
successfully on the European markets.

There are 150 highly qualified
specialists in the company, who are
working in all the different fields of the
whole technological process.

The design departments are supplied
with contemporary 3D computer design
systems (CAD/CAM) which allow them
to take the correct decision in the
beginning phase of the planning and
to create the best option for the client.

DONIDO® guaranties final product
corresponding to the highest

technical and hygiene requirements,
conformable to the individual vision
and main characteristics of the region.

=== DONIDOP® siensieTcs KpynHemwumm

B Bonrapunm nponssoaurenem
oGopyaoBaHNS 11 NPON3BOACTBEHHbIX
AVIHWIA ANSA MOMIOYHOI NPOMbILUIEHHOCTI.

Komnaumna ocHoBaHa B 1990r. B
r. XackoBo.

Bnaropaps nonMTNKe KOMMaHum,
Hanpas/ieHHOI Ha NMOCTOsIHHOE pa3BuTNe,
Mbl CTanu 3TajrioHOM MOJIOYHOI
NPOMbILLIEHHOCTN, a 0GopyaoBaHne
Toprosoin mapkun DONIDO® npucyrcrByet
npaKkTNYecKn Ha BCeX MOMOYHbIX
npeanpuaTnax Bonrapum n mHornx B

EBpone.

B komnaHum paGoraert 150 cneynanmcros
xBanudmnunpoBaHHbIX BO BCEX obnacrax
TEXHOJIOrmM4ecKoro npouecca
npom3BoacTBa oGopyaoBaHmMa ansa
nepepaboTkn monoka. KoHcTpykTropckmne
oTaenbl OCHaleHbl camMmbiMu
COBpPEMEHHbIMI KOMMNbIOTEPHbIMU
cucremamu 3D-npoeKTpoBaHNA
(CAD/CAM), ncnonb3oBaHNe KOTOPbIX
No3BONAET NPUHATbL CaMoOe TOYHOoe
pelleHne Ha paHHem 3Tane
NPoOEeKTNPOBAHMNA N BbIGPATbL KOHLENLMIO
HamnbGonee COOTBETCTBYIOLLYIO TPEGOBaHNAM
KNneHTa.

VuntbiBaa nHANBMAYanbHbie NoXXenaHnsa
3aKa3umKa n XxapaKTepHble 0COGEHHOCTI
pernoHa, DONIDO® rapaHTMpyeT Ka4uecTBo
KOHEYHOro NpoaykKTa, oTBevyaiowee Bcem
TEXHNYEeCKNM 1 rmrneHn4YecKnmMm Hopmam.
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NPUEM HA MJIAKOTO

MILK RECEPTION

NMPUEMKA MOJIOKA

TN TEEY

N3mepBaHe, oxnaxpaHe,
TepmMunsauns, ouNCcTBaHe,
CbXpaHeHue

Measuring, cooling,
thermization,
clarification, storage

N3mepeHne,
oxnaxpgeHwve,
TepmMunsauna, OUnNCTKa,
XpaHeHune




s OBLUA NHOOPMALNA

MpaBunHata opraHmsaumns Ha NpUeMa Ha MAAKOTO e
npeanocraBKa 3a KpalHNA ycnex npm HerosaTta
npepab6oTtka.

OcHOBHaTa uen Ha npuema e MakcumarnHo Aa ce
CbXpaHU Ka4ecTBOTO Ha MASIKOTO MPUCTUraLllo oT
dhepmnre.

OGwuTe N3NCKBaHNA, HA KONTO TPAGBa Aa OTroBapaAT
npMemMHNTe yyacTbum ca:

-onTUManeH Kanaynter Ha NPpUeMHNTe cucTemm
ocurypsBaly 6bp3a o6paboTKa 1 TPAHCMNOPT HaA
cCypoBMHaTa KbM TaHKOBETE 3a CbXpaHeHue;
-Bb3MOXKHOCT 3a fleaepupaHe Ha cypoBmHaTa n
npeLmn3Ho 06eMHO N3MepBaHe Ha KONM4ecTBOTO;
-Bb3MOXKHOCT 3a 6LP30 oxna)kaaHe Ha cypoBMHaTa

B NOTOK;

-Bb3MOXKHOCT 3a TepMuyHa o6paboTKka Ha CypoBUMHAaTaj
*Bb3MOXKHOCT 3a MeXaHN4Ho N GaKkTepmanHo
oumcTBaHe Ha CypoBMHaTa 1 B HAKOWN cny4yaun cenapaums;
-Bb3MOXKHOCT 3a Gbp3 naGopaTopeH aHanm3 Ha
cypoBMHaTa;

-3anuc N apxmBupaHe Ha AaHHNTE;

-BIICOKA XIrmeHa Ha NbTuaTa  TaHKOBeTe 3a
CbXpaHeHune, Bb3MOXXHOCT 3a CIP muene.

DONIDO® nznonssa 4eTnpy OCHOBHIN KOHLENuuM 3a
npoeKTNpaHe N n3rpakpaHe Ha NPUEMHNTE yYacTbum
Ha npeanpuATNATa. Bb3MOXXHM ca n apyrn BapmaHTél B
3aBMCMMOCT OT cneyndunkara Ha NpPeaAnpPUATNETO

1 permoHa.

MpuemHnTe yuacTbum ce nsrpaxpaar ¢ smcoka/HLA/,
cpepHa/NLA/ nnmn Hucka /LLA/ cteneH Ha aBToMaTn3auuns,
B 3aBNICIMOCT OT N3NCKBaHNATa Ha NHBecTUTOpa N
CTemneHTa Ha UANOCTHaTa aBToMaTn3auns Ha

npeanpuMATNETO.

GENERAL INFORMATION

Proper organization of milk reception is a prerequisite
for the final success in its processing.

Main purpose of milk reception is to preserve quality of
the milk coming from the farms.

General requirements that all milk reception sectors
should respond to are:

-optimum capacity of reception systems that will
guarantee quick transport of milk to the storage tanks;
=possibility of deaeration and precise measurement
by volume;

-possibility of quick in-line cooling of milk;

-possibility of heat treatment of milk;

-possibility of mechanical and bacterial clarifying of
the milk and in some cases separation;

=possibility of quick laboratory analysis of the milk;
-data recording and storage;

-high level of hygiene of pipelines and storage tanks,
possibility of CIP cleaning.

DONIDO® has four main concepts for design and
installation of milk reception sectors of a dairy
processing factory. Other concepts are possible,
depending on the specific requirements of the factory
and the region.

Milk reception sectors are build with high /HLA/,
medium /MLA/ or low /LLA/ level of automation,
depending on requirements of the customer and
the complete level of automation of the dairy
processing factory.

DONIMILK® Reception

== OBLUASA NHOOPMALINA

MpaBunbHaa opraHnsauuna NPUEeMKN MOJioKa ABNAETCA
npeanochLINIKON ycnexa npu ero nepepaGorke.
OcHOBHas uenb NPMEeNMKN MONIoOKa = 3TO COXPaHuTb
Ka4yecTBO MOJIOKa, NocTynueLwero ¢ ¢pepmepcKnx
xo3aicTe. OGume TpeGoBaHNS, 3a KOTOpble OTBeYaeT
npmemMmKa monoka:

-onTuManbHas MOLWHOCTb NPMHMMAIOLWENn CNCTEeMbl,
oGecneunBawLias GbICTPYIO 0GPaAGOTKY 1
TPaHCMNOPTMPOBKY CbIPbAl B TAHKN Ha XpaHeHune;
*BO3MOXXHOCTb Aea3pNpPOoBaHNA CbIPbsl 1 TOYHOro
n3MepeHns ero Konn4yecrea;

-BO3MOXXHOCTb GbICTPOro OXnaXkAeHuns Cbipbsl B MOTOKE;
-BO3MOXXHOCTb TEPMINYECKOI1 06paGoTKIM ChIpbs;
-BO3MOXXHOCTb MeXaHN4yecKoll n 6aKkrepuansHom
OUIICTKM CbIpbsl N KaKo-nn6Go cenapaunm;
*BO3MOXXHOCTb GbICTPOro naGopaTropHoro aHanmn3a
CbIpbS;

-BbICOKMIN YPOBEHb rMrneHbl TPYGONpoBoROB 1 TAHKOB
ANA XpaHeHuNsl, BO3MOXXHOCTb CIP-momkn.

DONIDO® pykoBoACTBYEeTCA YE€TbIPbMSA OCHOBHbIMU
KOHUenuusamMu Npm NpoeKTNPOoBaHNM N CTPONTENbLCTBE
npuemMHOro yyactka Ha npeanpuarmn. Bo3amoixHb n
Apyrne BapmaHTbl B 3aBNICMMOCTI OT cneundnkn
pernoHa, rae HaxoauTCHA npepnpuATNe.

MpuemMHbIN y4acToOK MOXEeT GbIiTh pa3paboTaH ¢
Bbicokonm (HLA), cpeanen (MLA) nnn Hnskom (LLA)
cTeneHblo asBToMaTusaunum, B 3aBNICMMOCTHI OT
)KenaHusA 3aKa3umKa v cTeneHn asTomaTnsaumm
npeanpuaATAA B LENOM.

.donido.com




MpuemeH yyacTbk
Reception sector
MpuemMHbIN yyacToK

MpuemeH Moayn ¢ o6emHo usmepsaHe DONIReceive
MnactuHyar oxnaguten DONI°Therm

Brok knanau

3 Nomnu

[ Tankose 3a cbxpaHeHe DONI®Tank

Reception module DONI°Receive
Plate cooler DONI°Therm

Valves manifold

Pumps

Storage tanks DONI°Tank

- I ® E
MpremHbIn MOaysb C 06beMHbIM n3mepeHem DONIFReceive
MnacTuryuathiit oxnaautens DONI*Therm o
Bnok knanaHoB
3 Hacocsl
TaHk ans xpaHeHus DONI°Tank




== lMpuyemeH yyacTbk ¢ oxnaxxgaHe
Ha cypoBMHaTa

Hai-ctapaTa n BCe oLwje fOCTa pa3npocTpaHeHa
KOHLUEenuusa 3a n3rpa>kaaHe Ha NPMemMHN yyacTbum.
KonmuecTBOTO NOCTLNBALLA CYpOBMHA Ce Aeaepupa,
usmepsa o6emuo ¢ DONI®Receive /1/, oxnaxxpa ce B
NoToK 4pe3 nepeHa sopa 0:1°C ¢ DONI®Therm /2/ po
Temnepatypa 4°C n ce nofaaBa 3a CbXpaHeHne B
rankose DONI®Tank /5/.

Mpuem c oxnakaaHe ce Npunara B Manakm 1 CpeaHn
npeanpuaTA, KOrato npepaGoTkKara LWe ce N3BbpLn
CbLUNsl AE€H N CYPOBMHAaTa € GaKTepuanHo YncTa.
HuBo Ha aBTomaTnsumsa LLA, MILA, HLA, CIP muneHe.

Ei= Reception with cooling

The oldest, but still common concept of designing milk
reception sectors. Quantity of incoming milk is
deaerated, measured by DONI°Receive /1/ and cooled
in-line by ice water 0:1°C with DONI°Therm /2/ to
temperature of 4°C. Then milk goes for storage

in DONI°Tank /5/.

Reception with cooling is suitable for small or medium
dairy processing plants, when processing of milk will
be done the same day after reception and milk is
bacteria clean.

Level of automation LLA, NMILA, HLA, CIP cleaning.

DONIMILK® Reception

== lMpunemHbIn y4acToK C

oxna>kgeHuem Cbipbs

OpHa N3 camMmbiX CTapbiX 1 AOCTaTO4YHO
pacnpocTpaHeHHbIX KOHUenuuil npy cospaHnm
NPUEeMHOro yyacrKa.

MocTtynalowee coipbe NPOXOANT AeaspupoBaHMe,
nsmepsiercs o6bemHo B DONI°Receive /1/, oxnaxxpaeTtcs
B NOTOKE C ncnonb3oBaHuem neg-soabl (0:1°C)

B8 DONI®Therm /2/ po Temnepatypni 4°C n nopaeTcs Ha
xpanenume B TaHk DONI®Tank /5/.

OTa cxema NpuUMEHsieTCA Ha MenKNX N CpefHNX
npeaAnpuATNAX, rae nepepatoTka Cbipbs NPONICXOANT
B 3TOT XKe AieHb N Cbipbe GaKkTepunanbHO 4YNCTOoe.
VpoBeHb aBToOMmaTnsauum: LLA, MLA, HLA, CIP-monka.

www.donido.com




MNMpuemeH yyacTbk
Reception sector
MpuemMHbIN yyacToK

MpuemeH moayn ¢ 06emHo n3mepsaHe DONI’Receive
BydepHn TaHKoBe 3a CypoBo Misko DONI®Tank
Tepvnsarop DONI°Therm

WHterpupat ¢ DONI°Therm cenapatop-ouncTiTen
BRok Knanaxu

B Momnn

TaHKoBe 3a cbxpaHeHrie DONI*Tank

Reception module DONI°Receive

Buffer tanks for raw milk DONI®Tank
Pasteurization unit DONI°Therm

Integrated with DONI®Therm separator-clarifier
Valves manifold

3 Pumps

Storage tanks DONI®Tank

MpuemHbIi Mopynb ¢ 06beMHbIM U3MepeHemM DONI°Receive
[pOMEXYTOUHBIN TaHK ANS CbIPOro Monoka DONI°Tank
Tepmuzatop DONI°Therm

Cenapatop-o04ucTuTenb

BRok knanaHos

A Hacocw

TaHk ans xpaHeHus DONI°Tank



DONIMILK® Reception

== MpnmemeH yyacrtbk ¢ TepMusauumsa n £i= Reception with thermization == MpumemHbIn y4acToOK € TEepMu3aymen n
oyuncTBaHe Ha cypoBmHarTa and clarifying MeXaHN4YeCKOI OUYNCTKOM Cbipbs
Cnep namepBaHe Ha KOANMYECTBOTO MOCTbNBaLja Quantity of incoming milk is measured with Mocne namepeHna KonmyecTsa NOCTYNMBLUEro Cbipbs
cypoeuna c DONI°Receive /1/, Ta ce noanara Ha TepmuuHa DONI®Receive /1/ and then goes for heat treatment B DONI®Receive /1/, oHO nNOCTynNaeT Ha TepMUNUYECKYI0
oGpaGoTtka "repmusauus”’ 8 DONI°Therm /3/ ¢ nnterpupan process called "thermization" in DONI°Therm /3/ which 06GpaboTKy - Tepmusauuto - 8 DONI°Therm /3/,
cenapartop-ouncTuten. Tepmmnsayuara ce n3BbpluBa is with integrated separator - clarifier. Thermization paGoTalowmm COBMECTHO C cenapaTopom-ouncTuTenem.
npu Temneparypa 65°C cbc 3apgpbxka 15 s /6e3 ga is done at temperature 65°C with 15s holding /without Tepmunsaumsa ocyLeCTBASETCA Npu Temnepartype 65°C
ce pa3pywasa ankanHarta ¢ocdarasa/ n nocnepsawo destroying the alkaline phosphtase/ and cooling to 4°C. c BbifepXkkKom 15 s / He pa3pylwiaeTcs WenovyHasa
oxnaxpaHe po 4°C. NMpn Ta3m o6paGoTka ce noaTNCKA With this treatment developing of microorganisms is docdarasa/ n nocneayowmnm oxnaxkpeHmnem go 4°C.
pasBNTNETO HA MNKPOOPraHM3MNTe N cyposnHaTa reduced and milk can be stored for 24h before further Takas o6paGoTKa NPenaTcTBYeT pa3BuTmio
Mo>Ke Aa ce cbxpaHasa 24h. processing. MUNKPOOPraHM3MoOB U CbIPbe MOXXeT XPaHUTCA B
Mpuem ¢ TepMmusauna n ouncTBaHe ce Npenopb4Ysa B Reception with thermization and clarifying is suitable TeyeHme 24 yacos.
cpenHu n roflemMu npeanpusTs, Korato cyposmHara for medium and big dairy processing factories, when MpuemMHbIN yY4acTOK C TepMmusaumnen n oUncTKom
we ce npepaGoTBa Ha cneBawunsa AeH NPpeauMHO B milk will be processed the next day after reception npeaAnoyYTUTENEeH ANA CPEeAHNX NPpeanpusaTi, rAe cbipbe
npoayKTN C BMCOKa Temneparypa Ha nacTbopmsaumns. /usually for products with high temperature of nepepabGaTbiBaeTca Ha crneaylowWmin AeHb N
HuBo Ha aBTomaTnsauma LLA, NMILA, HLA, CIP mueHe. pasteurization/. npeaHa3Ha4eHo AN NpoayKToB C BbICOKON

Level of automation LLA, MLA, HLA, CIP cleaning. Temnepartypon nacrepmnsaynm.
VpoBeHb aBTOoOMaTunsdaumm: LLA, MLA, HLA, CIP-monka.

www.donido.com




MpuemeH yyacTbk
Reception sector
MpuemMHbIN yyacToK

MpuemeH Moayn ¢ o6emHo usmepsaqe DONI’Receive
BydepHu TaHkoBe 3a Cyposo Mnsiko DONI®Tank
Tepunzatop DONI*Therm

WHTerpupat ¢ DONI*Therm cenapatop-ouucTuTen
WHTerpupat ¢ DONITherm cenapatop-6akTodyratop
A Bnok knananu

Mowmnu

B Tankose 3a cbxpaHeHne DONI®Tank

Reception module DONI°Receive

Buffer tanks for raw milk DONI®Tank

Pasteurization unit DONI°Therm

Integrated with DONI°Therm separator-clarifier

Integrated with DONI®Therm separator for bacteria removal
A Valves manifold

Pumps

[ Storage tanks DONI®Tank

MpuyemHbI Moaynb ¢ 0GbeMHbIM U3MepeHem DONI°Receive
TMpOMEXyTOUHbIN TaHK Ans Cbiporo Monoka DONI®Tank
Tepvnsatop DONI°Therm

A} Cenapatop-ouncTutens

Cenapartop-6akTodyra

B Bnok knanaHos

Hacocbl

B Tank ans xpaHeHus DONI°Tank



== MpuemeH yyacTbK ¢ TepMmusayuns,
oumcTBaHe n 6aKkTogyrnpaHe Ha
CypoOBuMHaTa

Cnen nsmepsBaHe Ha KONN4YECTBOTO Ha NocTbNBaLWjaTa
cyposuHa ¢ DONI®Receive /1/, Ta ce nognara na
TepMunuHa o6paborka "repmunsauns”’ 8 DONI°Therm /3/
C MHTErpupaHy cenaparop-ouncTuTen n
cenaparop-6aktodyratop. Tepmusayunsara ce
n3BbpLIBa NPy Temnepartypa 65°C cbc 3agpbXxKa

15 s /6e3 pna ce paspywasa ankanHaTta ¢pocodarasa/

n nocnegBawo oxnaxpaHe ao 4°C. Mpu Ta3sn
oGpaGoTKka ce NoaTMCKa pa3BUTNETO Ha
MUKPOOpPraHN3mMmmuTe n cnep 6aKkrepmanHo ouncreaHe
CypoBMHaTa MoOXXe Aa ce cbxpaHasa 48h.

Mpuem c Tepmunsaumnsa, ouncrTeaHe n GakropyrnpaHe
ce npenopbYBa B CPEAHN N rofemMmun NpeanpuaTns,
KOraTo CypoBMHaTa We ce npepaborsa B cneasawute
ABa AHWM NpeaAnMHO B NPOAYKTUM C HIICKa Temnepartypa
Ha nacTbopusauus.

HuBo Ha aBTomaTnsauma LLA, NMILA, HLA, CIP mueHe.

£l= Reception with thermization,

clarifying and bactofugation

Quantity of incoming milk is measured by
DONI®Receive /1/ and then goes for heat treatment
process called "thermization" in DONI°Therm /3/ which
is with integrated separator - clarifier and separator
for bacteria removal . Thermization is done at
temperature 65°C with 15 s holding /without
destroying the alkaline phosphtase/ and cooling

to 4°C. With this treatment developing of
microorganisms is reduced and after bactofugation
product can be stored for 48h before further processing.
Reception with thermization, clarifying and
bactofugation is suitable for medium and big dairy
processing factories, when milk will be processed
within the next two days after reception /usually for
products with low pasteurization temperature/.

Level of automation LLA, MILA, HLA, CIP cleaning.

DONIMILK® Reception

MpuemHbIN yYacToK C TepmMmusauunein,
MexXaHNn4YecKOl OUYMCTKONM n
6axTodyruposaHnem Cbipbs

Mocne n3mepeHNs KONMYECTBa NOCTYNNBLUEro Chipbs
B DONI®Receive / 1/, OHO NOAQNEXXNT TePMUMYECKOIA
oGpaGoTke - Tepmmsauuu - 8 DONI°Therm /3/,
paGoTarolwum COBMECTHO C cenapaTtopom-
oumcTuTenem n cenaparopom-6akrodyroii.
TepmMmusaums ocyLecTBASETCA npu Temneparype 65°C
c BbifepXXkom 15 s /He pa3pyLiaeTcs WenovyHas
docodarasa/ n nocneayowmm oxnaxpeHnem go 4°C.
Takan o6paboTKka NpenaTcTBYeT pa3BuUTIIIO
MUNKPOOPraHnN3mMos 1 AONONIHNTENbHAaA OYMCTKa
CbIpbsl OT GaKkTepuanbHbIX KJIETOK oGecneunBaeT
XpaHeHue CbIpbs B TeueHune 48 yacos.

MpuemHbIA y4acToOK C TepMmn3aymneil, MexaHn4ecKkom
OUNCTKOIM N 6aKTO(dyrnpoBaHNEM Cbipbs
npepnouTUTENEH AN CPeaHNX NpeanpuaTnii,
KOTOpble nepepadaTbiBaloT Cbipbe B TeUeHne ABYX
CYTOK 1 NMPON3BOAAT NMPOAYKTbI NPEenMyLEeCTBEHHO C
HUN3KON Temnepartypoil nacrepusayun.

VpoBeHb asTomaTusauum: LLA, MLA, HLA, CIP-moinka.

www.donido.com
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MNMpuemeH yyacTbK
Reception sector
MNMpuemMHbIN yyacToK

MpuemeH Moayn ¢ 06emHo u3mepsaHe DONI’Receive
BydepHu TaHKOBe 3a CypoBO MNISKO DONI°Tank
Tepvnzatop DONI°Therm

Nnterpupan ¢ DONI®Therm cenapatop-ouncTuTen
WHTerpupan ¢ DONI®Therm cenapatop-6akTodyratop

@ Vnterpupan ¢ DONI*Therm cenapatop-CMeTaHooTAenUTeN
Bnok knanau

B Nomnu

E) Tankose 3a chxpaHeHue DONI®Tank

11

Reception module DONI°Receive

Buffer tanks for raw milk DONI®Tank

Pasteurization unit DONI*Therm

Integrated with DONI®Therm separator-clarifier

Integrated with DONI°Therm separator for bacteria removal
B3 Integrated with DONI®Therm cream separator

Valves manifold

B Pumps

[ Storage tanks DONI®Tank

MpUemHbIi MOaYNb C 06beMHbIM 3NEpeHienm DONI°Receive
TpOMEXyTOuUHbI TaHK Ans CbIporo Monoka DONI®Tank
Tepmuzatop DONI°Therm

3 Cenaparop-ouncTutens

Cenapartop-6aktodyra

A Cenapatop-cnuekooTaenutenb

Bnok knanaHos

B Hacocbi

E) Tark ans xpanerns DONI*Tank




- anIIeMeH y4yacTbK C YHaCcTn4yHa

cenapauna Ha cmeTaHaTa

Cnep n3amepsBaHe KOMNYECTBOTO HA NocTbNBaLWara
cypoeuHa c DONI®Receive /1/, Ta ce nognara na
TepmmnuHa o6paGorka "repmusauuns”’ 8 DONI°Therm /3/
C MHTErpuipaHy cenaparop-ouncTuTen,
cenapartop-6aktodyraTop n cenaparop-
cmeTtaHooTtaenuTten. Tepmunsaumnara ce n3BbplIBa
npmn remneparypa 65°C cbc 3appbxkka 15s /6e3

Aa ce paspywaBa ankanHarta ¢pocoarasa/c
nocnepBawo oxnaxpaHe Ao 4°C. Mpu Ta3m o6paboTka
ce NoATNCKA Pa3sBUTIIETO HAa MNKPOOpPraHu3MmuTe n
cnepn GakTepumanHo oYMmcTBaHe, NacTbopu3aumnsa n
oxnaxxaaHe Ha cMeTaHaTa nonyyeHure ¢ppakumm
/MbAHOMAaCNEHO MNAKO, 0Ge3MacieHo MASKO N
cmeTaHa/ moraT Aa ce cbxpaHaBar 48h.

Mpean BnaraHe B NPON3BOACTBO OT TE€3u TPy Pppakumm
c DONI°Stinline aBTomaTmn3mpaHo 1 B NOTOK ce
nosyyaBaTt HeOGXoAMMNTE 3a TEXHONTNMYHNSA npouec
cmecHu, KOouTo ce nopasart 3a nacTbopusauus n
cnepBawm o6paGoTKM.

Mpu Ta3m cxema Ha NpemM ce NKOHOMMCBAaT
MHBECTNUUN B Cenaparopm-cMeTaHOOTAennuTenm

B NacTbOPM3aALMOHHNTE YyYaCTbL.

HuBo Ha aBToMmaTnsauma LLA, MILA, HLA, CIP mneHe.

£1Z Reception with cream separation

Quantity of incoming milk is measured by
DONI®Receive /1/ and then goes for heat treatment
process called "thermization” in DONI°Therm /3/ which
is with integrated separator - clarifier, separator for
bacteria removal and cream separator. Thermization
is done at temperature 65°C with 15s holding
/without destroying the alkaline phosphtase/

and cooling to 4°C. With this treatment developing of
microorganisms is reduced and after bactofugation,
pasteurization and cooling of cream, the fractions
/whole milk, skimmed milk and cream/ can be stored
for 48h before further processing..

Before being put into production these three fractions
are mixed automatically, in-line by

DONI®Stinline, in order to get the required mixtures.
Then these mixtures are pasteurized for further
processing.

With this reception concept investments for cream
separators in pasteurization sectors are economized.
Level of automation LLA, NMILA, HLA, CIP cleaning.

DONIMILK® Reception

== MpunemMHbI y4acTOK C YaCTNYHOM

cenapauuen

Mocne namepeHns KonmyecTsa NOCTYNUBLLUEro Cbhipbs
8 DONI°Receive /1/, oHo nopnexuT TepMmumyecKoi
oGpaGotke - Tepmuzauuum - 8 DONI°Therm /3/,
paGoTarowumm COBMECTHO C cenapaTropom-
oumncTuTenem, cenaparopom-éakrodyrom n
cenaparopom-cnmskooraenurenem. Tepmunsaunsa
ocyuiecTBnsieTcs npm remneparype 65°C c
Bbiep)xkon 15 s /He paspywaeTcs wWenoyHasn
docoarasa/ n nocnepyowM oxnakaeHunem no 4°C.
Mpun Takoim o6paboTKke nNpepaoTBpaLlaeTCcs pa3BuTne
MUKPOOPraHM3moB, a nocneayouwas 6akrepnanbHasa
ouyncTKa, NacTrepnsayunsa N oxnaXkaeHue nony4yeHHbIX
cdpaxkumii /uenbHoe MONIOKO, 06e3>XXNPeHHoe MONIOKO
” CNMBKM/ AaeT BO3MOXXHOCTb XPaHUTb X B TeUeHne
48 yacos.

Mepen nocTtynneHnem Ha NPON3BOACTBO, NOJIyYEHHbIE
Tpn dpakyun /uenbLHoe MONIOKO, 06e3KnpeHHoe
MOJIOKO 1 CAINBKI/, NOQAIOTCHA B OGbEeMHbIIA
Hopmanusatop DONI®Stinline, rne B aBTomaTmueckom
pe>xume n B MOTOKE Mony4yaloT HeoGxoaumblie Ana
TEXHONIOrM4YecKoro npoyecca cmecm, Kotopbie B
AanbHelMweM NoaarTCsA Ha nacTepm3auunio n
nocnepyloLyo nepepadcoTky.

Takas cxema ABNsieTCs 9KOHOMUYECKI BbIrOAHOM 1
no3BoNfeT YMEeHbLINTb 3aTpaThl Ha cenapaTopax-
CNMBKOOTAENNTENAX HA NacTepn3auioHHOM y4yacTKe.
VpoeeHb asBTomaTunsayum: LLA, MLA, HLA, CIP-monka.

www.donido.com
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OBPABOTKA HA
MJIAKOTO

MILK TREATMENT

OBPABOTKA MOJIOKA

Cenapauus, Hopmannsaums,
XOMOreHn3auus,
nacTbopmnsauus

Separation, standardization,
homogenization,
pasteurization.

Cenapauus, Hopmannsaums,
romoreHn3aums,
nacrepmnsauus
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== OBLUA NHOOPMALUNA

MoproroBKaTa Ha MAAKOTO 3a Pa3sNMYHNTE TEXHONOTNYHN
npouecul ce N3BbpLUBa B anapaTHN yYyacTbLul, KONTO ca:
-LeHTPpann3npaHn, KoraTo TEXHONOrM4YHOTO oGopyaBaHe

€ pPa3noioXXeHo B eAHO NoMeLYeHne 1 noTounTe o6padorTeH
MPOAYKT ce nofAaBa KbM PasfNYHUTE TEXHONOrMYHIN
yyacTbum;

-AeueHTpann3npaHn, KOrato TeXHONOrn4YHOTO oGopyaBaHe
€ Pa3mnoyioXXeHOo B TEXHONOrMYHNTE Y4acTbLum;

-CMeCeHI, KOraTo 4acT OT TEXHONOr4YHOTO oGopyaBaHe e
KOHLEHTPMPaHO B €[HO NMomMeLleHne, a HAKON KOMMOHEHTN
ca pa3nosio)KeHN B TEXHONOrNYHNTE yYyacTbLym.

Mpu npoekTMpaHe N N3rpa)kaaHe Ha anapaTHM yyacTbuu
DONIDO® ce pbKOBOAN OT KOHKPETHNTE OCOGEHOCTM Ha
npeanpusATETO.

LleHTpannsnpaHnTe anapaTHil y4acTbu ca NoaxoasLn
3a Manku v CpeAHuN NPepnpuaTNA CbC CPABHNTENHO KbCU
TEXHONMOrNYHN NbTNLA, HE3aBUICNVIO OT GPOSA Ha
TEXHONOrMYHNTE YYacTbuu, AN rofiemMmu NpeanpuaTns c
eaviH NN ABa TEXHONOrMYHIN yYyacTbKa.
JAeueHTpanu3npaHnTe anapaTHi yyacTbuy ca noaxoasLm
3a ronemMmm NnpeanpuATASA C ronsMo MHorooGpasume Ha
TEeXHONOrMYHNTE yyacTbym.

CmeceHnTe anapaTHu yyacTbuy ca Hal-onTuManHm 3a
cpenHuN M ronemmn NpeanpusaTs ¢ uen aa ce
MUHUManNu3npar Hall-AbArNTe TEXHONOrMYHN NbTUMLLA, NO
KOWTO Ce TPaHCMNopTNpa oGpaGoTeH NPOAYKT.

Haii- poGpoTo pelieHne ce B3Mma B ANANOr ¢ KAneHTa un
rapaHuynnte Ha DONIDO® 3a nepdexTeH npouec Ha
oGpaGoTKa.

GENERAL INFORMATION

Milk preparation for the different technological
processes is done in milk treatment sectors, that can be:
-centralized, when all equipment is situated in one area
and all quantity of treated milk is divided to different
technological areas for further processing;
-decentralized, when equipment is situated in different
technological areas;

-mixed, when part of the equipment is concentrated in
one area and some units are in different technological
areas.

DONIDO® takes into consideration all characteristics and
requirement of a dairy processing factory during the
design and installation of milk treatment sectors.
Centralized milk treatment sectors are suitable for
small and medium dairy processing factories with short
technological lines, no matter the number of
technological areas, or big dairy processing factories
with one or two technological areas.

Decentralized milk treatment sectors are suitable for
big dairy processing factories with many technological
areas.

Mixed milk treatment sectors are suitable for medium
and big dairy processing factories to minimize the
longest technological lines that transport treated milk.
The best decision of which method to be used is taken
in dialogue with the customer and guarantee by
DONIDO® for a perfect process of milk treatment.

DONITHERM®

== OBLUASA NHOOPMALINA

MoaroTroBka Monoka ANsA pasnnyHbIX TEXHOMOrM4YEeCKnX
npoueccoB MPOXOANT Ha annapaTHOM y4YyacTKe, KOTopbIi
MOXXEeT ObIThb:

-LleHTPann3oBaHHbIN, KOrAa TEXHoNorn4yeckoe
oGopyaoBaHue pacnosio)KeHO B OQHOM nomMeLleHnn n
oGpaboTaHHbIN NPOAYKT NogaeTcsl Ha pasnnyHbie
TexXHoNorm4yecKme y4acrTkm;

-AEeLueHTPann3oBaHHbI, KOrAa TeXHoNorn4yeckoe
oGopyaoBaHue pacnosio)KeHO HENOCPEACTBEHHO Ha
TEeXHONOrMm4YecKMX yyacrKax;

-CMelUaHHbIll, Korga 4acTb TeXHONOrm4ecKoro
oGopyaoBaHusA CKOHLUEHTPUpoBaHa B OQHOM MOMeLleHN,
a HEeKOTOpPble KOMMOHEHTbI PACMONI0)KEeHbl Ha
TEeXHONOrMm4YecKmX yyacTKax.

Mpu npoeKkTNpoBaHNN N MOHTa)XXe annapaTHOro yyacrka
cneuunanuctbli DONIDO® pykoBoACTBYIOTCS 0COGEHHOCTAMM
KaXka0oro oTAeNnbHOro NpeanpuaTns.

LleHTpann3osaHHbLIN annapatHbIil y4acTOK NoaxoauT Ansa
MEeNnKnX u CpeaHnX NPeaAnpuATNA C CPaBHNTENIbHO
KOPOTKMMI TEXHONIOrMYecKnmm nnHnusmMm, He3aBsMcumo
OT KONMMYEeCTBA TEXHONOrMYECKMNX YyYacTKOB, Unun Ansa
KPYMNHbIX NPeanpuaTiA ¢ OAHNM UAN ABYMS
TeXHONOorm4yecKnmMu; yyactKkamm.

AeueHTpann3oBaHHbIN annapaTHbI y4acTOK NoaxoanT
ANA KPYNHbIX NPeAnpuAaATAi ¢ GonbWNM KOAn4ecTBoM
TEeXHONOrm4yecKmx y4yacTKoB.

CmeluaHHbIN annapaTHbIf y4acToK HamGonee onTuManeH
ANSA cpeaHuNX N KPYMHbIX NPeanpuaTAn ¢ wenbo
ONTUMN3NPOBAHNA ANINHHbIX TEXHONOrMYEeCKINX NMHNIA,
Mo KOTOPbIM TPAHCMOPTNPYETCA NepepaGoTaHHbI NPOAYKT.
HanGonee onTumanbHoe pelieHne NPUHNMAETCH C
y4YeToM nodKenaHuil KnnmeHTa.

.donido.com
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LeHTpannsnpax
anapaTteH y4yacTbk

Centralized
milk treatment sector

LleHTpannsoBaHHbIN
annaparHbIf y4acToOK

TaHKoBe 3a cbxpaHeHe DONI®Tank

Mopyn 3a nactbopusauyis DONI*Therm

Mopyn 3a nacTbopusauyus DONI*Therm

] ViHTerpupaH ¢ DONI°Therm Mofayn 3a feaepauus

NHTerpupat ¢ DONI®Therm wvopyn 3a Hopmanusauus DONI®Stinline
I3 Vkterpupaq c DONI°Therm cenaparop

NHTerpupat ¢ DONI*Therm xomoreHn3arop

] ®epmentatopy DONIProcess

[ Cupenurousroteuten DONIDouble O Vat
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torage tanks DONI®Tank
Storag ks DONI®
asteurization uni erm
Pasteurizati it DONI°Th
Pasteurization unit DONI°Therm
Integrated with DONI®Therm deaerator
Integrated with DONI°Therm in-line standardizer DONI*Stinline
[ Integrated with DONI°Therm cream separator
Integrated with DONI°Therm homogenizer
Bl Process tanks DONI°Process
El Cheese vats DONI°Double O Vat

TaHK ans xpaHeHus DONI°Tank
Mactepusatop DONI°Therm
MacTepuzatop DONI°Therm

B [easpatop

Hopmanusatop DONI®Stinline

A Cenaparop

TomoreHu3aTop

[) ©epmertatop DONI°Process

Bl Chiponsrotosutens DONI°Double O Vat



= LleHTpann3mpaH anapaTeH y4acTbK 3a
0o6paboTKa Ha NbLIHOMACNEHO MAAKO

Pesepeupanara cyposunxa s DONI°Tank noctunea B
DONI°Therm /2/, koilTo e KOHUrypupaH aa o6pa6oTn
CypoBMHaTa 3a NPON3BOACTBO HAa KICENo-MeYHN
MPOAYKTM UAM MAAKo 3a nueHe. MnsakoTo ce feaepupa B
Aeaepartop /no3.4/ , cenapupa /no3.6/, Hopmanusmpa cbc
3apapnena macnenoct 8 DONI®Stinline /5/,

XomoreHu3upa /7/ n ce nactbopmsumpa Ha

Temnepartypa 94:96°C. CnepBa pereHepaTnBHO oxXNaXpaHe
A0 22:45°C /B 3aBIICMMOCT OT KMCENOMNe4YHNA NPoAyKT/
nnu o 4°C npm Nnpon3BoACTBO Ha MASAKO 3a NueHe.
OGpaGoreHara cyposuHa noctbnea B DONI°Process.
Korarto cypoeuHata nocrenu 8 DONI°Therm /3/,
/KoHdpUrypupaH 3a npon3BoACTBO Ha CUIpEHa/, TA ce
cenapuipa /6/, Hopmanu3mpa cbC 3afafeHa MacneHocT

8 DONI®Stinline /5/ n ce nacTbopnaupa Ha Temnepartypa
72:74°C, c nocnenBallo pereHepaTNBHO oXnaXxpaHe

Ao 28:34°C B 3aBMCMMOCT OT Bua cupeHe. OGpaboTeHnsa
npoaykT noctenea 8 DONI°Double O Vat.

HuBo Ha aBToMmaTusauns LLA, NMILA, HLA, CIP mueHe.

£IZ Centralized milk treatment sector for
treatment of whole milk

Whole milk from DONI®Tank flows to DONI°Therm /2/,
configured to process milk for production of yoghurts or
pasteurized milk (market milk). Milk is deaerated in
deaerator /4/, separated /6/, standardized to

required fat content in DONI®Stinline /5/,

homogenized /7/ and pasteurized to temperature
94:96°C. At the outlet milk is cooled to 22:45°C
/depending on the type of product / or to 4°C for
production of market milk. Then milk flows into
DONI®Process.

When milk flows to DONI®Therm /3/, configured

for treatment of milk for production of cheese, it is
separated /6/, standardized to required fat content

in DONI®Stinline /5/ and pasteurized to

temperature 72:74°C. At the outlet milk is cooled

to 28:34°C depending on the type of cheese. Then milk
flows into DONI°Double O Vat.

Level of automation LLA, MLA, HLA, CIP cleaning.

DONITHERM®

== LleHTpann3oBaHHbIN annapaTHbIil y4acToK

nepepacoTka LenbHOro MonoKa

3apesepsuposaHHoe cbipbe n3 DONI°Tank noctynaer B
DONI® Therm /2/, B KOTOpPOM YyCTAHOBAEH PEXIIN
nacrepmnsauyunm Cbipbsi /sl NPON3BOACTBA KNCNOMOJIOYHbIX
NPOAYKTOB UAM NUTbLeBoro monoka. Monoko neasapupyercs
B Aeasparope /4/, cenapupyertcs /6/,

HopManuayeTcs Ao sapaHHoi xxupHoctn 8 DONI®Stinline /5/,
romoreHn3mpyercs /7/ n nacrepnsyerca

npu remnepartype 94:96°C. 3arem oxna>kpaeTcs

A0 Temnepatypbl 22:45°C /B 3aBMCuIMoOCTH OT BUAa
KVICNOMOJIOYHOro npoaykra/ unu o 4°C ana
npon3BoACTBa NUTbEBOro monoka. MepepaGoTraHHoe
cuipse noctynaet 8 DONI®°Process.

Coipbe noctynaet 8 DONI°Therm /3/, B xoTopom
YCTaHOBJIEH PEeXM nacrepm3auun cbipbs Ans
npon3BoACTBa Cbipa, 3aTem cenapupyercsa /6/,
HOpManu3syercs A0 3apaHHol xxupnoctn 8 DONI®Stinline /5/
" nacTepm3yercsa nNpu remneparype 72:74°C,

C nocnepywoWnM oxnaxxaeHnem ao 28:34°C,

B 3aBMCUIMOCTI OT BuAa cbipa. NMepepaboTaHHoe cbipbe
noctynaer 8 DONI°Double O Vat.

VpoBeHb aBTOMaTusauyum: LLA, MLA, HLA, CIP-monka.

www.donido.com
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LleHTpannsnpax
anaparteH y4yacTbK

Centralized
milk treatment sector

LleHTpann3oBaHHbIN
annaparHbIf y4acToK

TaHK 3a CbxpaHeHne Ha MbaHoMacneHo Mnsiko DONI®Tank

TaHK 3a CbxpaHeHue Ha o6eamacneHo mnsko DONI®Tank

TaHK 3a CbxpaHeHue Ha cmetaHa DONI®Tank

WHTerpupan ¢ DONI*Therm vofyn 3a aeaepauys

Mogyn 3a nactbopusauus DONITherm

[ Vinterpupaq c DONI°Therm moayn 3a Hopmanuaauus DONI°Stinline
WHTerpupax ¢ DONI°Therm xomoreHu3aTop

E) Mopyn 3a nactbopusauns DONI°Therm

E) ®epmenTatopy DONI°Process

10) CupeHnHonsrotsuten DONI°Double O Vat

17

Tank for storage of whole milk DONI®Tank

Tank for storage of skimmed milk DONI®Tank

Tank for storage of cream DONI*Tank

Integrated with DONI°Therm deaerator

Pasteurization unit DONI°Therm

A Integrated with DONI°Therm in-line standardizer DONIStinline
Integrated with DONI°Therm homogenizer

[ Pasteurization unit DONI°Therm

[l Process tanks DONI*Process

Cheese vats DONI°Double O Vat

TaHK Ans XpaHeHus LenbHoro Monoka DONI®Tank

TaHK ANns XpaHeHus 06e3X1peHHoro Monoka DONI®Tank
TaHk Ans XpaHeHus cnuBok DONI°Tank

3 [easpatop

Mactepuszatop DONI°Therm

[@ Hopmanusatop DONI®Stinline

TomoreHu3aTop

[l Nactepusatop DONI°Therm

E) Oepwventatopsi DONI°Process

CbiponsroTtosuten DONI°Double O Vat



== LleHTpann3mpaH anapateH y4yacTbK 3a
oGpaboTka Ha CypoBMHA pe3epBupaHa
Ha ¢ppakyun

B HAKOM cnyyaum, KOraTto npuema ce n3BbpliBa C YacTNYHA
cenapauusi Ha BXofa Ha anapaTHUS y4acTbK, pa3nonarame
c Tpy ppaKunn: NbAHOMACNEHOo MISAKO, 06e3macneHo
MASIKO N CMeTaHa.

B DONI®Therm /5/, npes DONI"Stinline /6/, nocTenea
CTaHAApPTN3NPaHNSA Ha 3apafeHa MacneHoCT NPoAYKT, KaTo
HeoGXoaNMOTO KONMNYECTBO OT (ppaKLMIITe NOCTbLBA OT
DONI°Tank /1,2 n 3/. FoToBaTa cmec ce aeaepupa /4/,
XomoreHusupa /7/ n nactbopusmpa Ha 92:96°C n cnen
pereHepaTMBHO OXNa)XkAaHe ce nogaBa KbM yYyacTbyuTe 3a
npom3BOACTBO Ha KMCenomaeyHa NpPoaAyKunNs nam MAasKo
3a nneHe.

B DONI®Therm /8/, nocTbnBawWaTa rotoBa CMec oT
DONI®Stinline /6/, ce nactbopusmpa Ha 72:74°C n ce nopaBa
KbM yyacTbuuTe 3a NPOM3BOACTBO HA CMPeHa B
DONI°Double O Vat /10/.

Taka nsrpapeH anapaTtHuUsl y4acTbK NKOHOMMCBa
Cepurmo3HN NHBECTNLN B CEnapaTopn-cCMeTaHOoOTAENNTenn.
MHoro oT HaWNTEe KNWEeHTN NpeanoYnTaT TO3M MeTon Ha
06paboTKa, 0COGEHO NP PEKOHCTPYUUN 1 MogepHu3aumn
Ha cblUecTByBaL NpPon3BOACTBA.

HuBo Ha aBToMmaTm3auus LLA, MLA, HLA, CIP muneHe.

£lZ Centralized milk treatment sector for
treatment of milk divided to fractions

When milk reception is done with cream separation we
have three different fractions in the storage tanks -
whole milk, skimmed milk and cream.

From DONI®Tank /1,2 and 3/ three fraction flow into
DONI°Therm /5/ through DONI°Stinline /6/, where

the milk is standardized to required fat content .
Standardized milk is deaerated /4/, homogenized /7/

and pasteurized at 92:96°C. At the outlet milk is

cooled and goes to production of yoghurt or drinking milk.
Milk flows to DONI°Therm /8/, passing through
DONI®Stinline /6/ for fat standardization, pasteurizes

at 72:74°C and then goes to production of cheese in
DONI°Double O Vat /10/.

If the milk treatment sector is designed as described
above it economizes large investments in milk skimming
separators.

Many of our customers prefer this type of treatment,
especially in reconstruction and modernization of
existing factories.

Level of automation LLA, MLA, HLA, CIP cleaning.

DONITHERM®

== LleHTpanmnsoBaHHbIN annapaTtHbIf y4acTokK

nepepadoTka Cbipbsi, 3ape3epBMpoBaHHOro
n pasaeneHHoro Ha ppakynm

B HeKoTOopbIX cnyyasixX, Korga npuemMkKa ocylecTBnseTcs
C YacTN4HOI cenapaumen Cbipbs, Ha annapaTHbIil y4acToK
cbipbe NnocTynaert B BuAe Tpex ¢ppakumin: yenbHoe MOJoKo,
06e3>KNpeHHoe MOJIOKO 1 CANBKWN.

B DONI®Therm /5/, uepes DONI®Stinline /6/,

nocrynaetr HOpmMmann3osaHHasi A0 3aAaHHON XNPHOCTN
cmech, cocTosiwasi N3 HeoGXxoaMMOro Konm4yecTsa

¢ pakumit nocrynatowmx ns DONI®Tank /1, 2 n 3/.

FotoBas cmechb aeaspupyercs /4/, romoreHu3sunpyercs /7/
" nacrtepm3yercs npm remneparype 92:96°C c
nocneaylowWMM oxnaXKaeHnem, nocne 4Yero nogaerca Ha
y4acToK NMPOM3BOACTBA KMCMOMONIOYHbIX MPOAYKTOB NAMN
NMTbLEBOro Monoka.

B DONI°Therm /8/ nocTynaeT rotoBas cMecCh OT
DONI°Stinline /6/, rae nacrepuayercsa npm

Temneparype 72:74°C, n nopaeTcs Ha y4acTok
npounssopacTea ceipa B DONI°Double O Vat /10/.

Takaa cxema no3sonsieT 3KOHOMWTb Ha NHBECTNLINAX,
HanpasJ/ieHHbIX HA cenapaTopbIi-C/INBKOOTAENNTENN.
MHorue Hawm KNNeHTbl NPeAnoYnTaloT TaKyl cXxemy
MOHTaX<a annapaTHOro y4acTka, Tak Kak oHa HamGonee
onTuManbHas NPM PEKOHCTPYKUMN NAn MmogepHusaumm
y)Xe CyLlecTBYIOLWEero Npon3BoAcTBa.

VpoBeHb aBToOMmaTunsayum: LLA, MLA, HLA, CIP-monka.

.donido.com
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HeueHTpannsupax
anapaTteH y4yacTbk

Decentralized milk
treatment sector

HeueHTpann3oBaHHbIN
annaparHbIf y4acToOK

TaHKoBe 3a cbxpaHeHe DONI®Tank
Mopyn 3a xomoreHnsauns u crepuniusauns DONI°Therm UHT
AcenTiueH TaHk DONI®Aseptank
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Storage tanks DONI*Tank
Module for homogenization and sterilization DONI°Therm UHT
Aseptic tank DONI®Aseptank

TaHk ans xpaHeHus DONI°Tank
lomoreHusatop u ctepunuzatop DONI°Therm UHT
Acentuueckuit TaHk DONI®Aseptank




== JleyeHTpanu3npaH anapaTteH y4yacTbK

3a ynTpa BMCOKOTeMnepaTypHa
oGpaGorka UHT

MoAaroTBEHMAT NPOAYKT OT DONI®Tank /1/ nocTbnea

B DONI®Therm UHT /2/, kbpeTo ce nopgnara Ha yntpa
BUICOKOTEMIMepaTypHa o6paboTka npu Temneparypa
138:140°C cbe 3aapbXxKa 4 s 1 nocneaBallo oxnaXkpaHe
Ao 20:24°C.

To3um Bup o6paboTka DONIDO® ebBepie B npom3BoAcTBe-
HaTa cu nporpama npe3 2008 r. n ycnewHo npunara npm
NPomM3BOACTBOTO HAa MJISIKO 3a NMUNEHe C AbJblr CPOK HA
CbXpaHeHue.

3a MmeXXANHHO CbXpPaHEeHNe Ha CTEPUNTHNA NPOAYKT ce
nanonsea acentnyex tank DONI®Aseptank /3/.

HuBo Ha aBTomaTunsauyua MLA, HLA, CIP muneHe.

£lZ Decentralized milk treatment sector for

ultra heat treatment UHT

Prepared in DONI®Tank /1/ milk flows to

DONI®Therm UHT /2/, where it is ultra heat treated

at temperature of 138:140°C with holding time of 4 s.
Then it is cooled to 20:24°C.

DONIDO°® started producing UHT units in 2008. It has
already been well accepted by our customers and is
successfully used in production of market milk with

long shelf life.

DONI®Aseptank /3/ is used for storage of

sterilized milk.

Level of automation LLA, NMILA, HLA, CIP cleaning.

DONITHERM®

== JleyeHTPann3oBaHHbLIN annapaTHbIn

yuYacCToK AnS yNbTPpaBbICOKOTEMMNEpaTypHas

oG6paGorka UHT

NoaroToenexnbiin npoaykT ns DONI®Tank /1/
noctynaer na DONI°Therm UHT /2/, rpe on
nopgBepraeTcs ynbTPaBbICOKOTEMMNEepaTypHoil
oGpaGoTke npu Temneparype 138:140°C ¢
BbIAEPXXKOI1 4 S I NOCAEeRYIOLWIM OXNaXKAEHemM
Ao 20:24°C.

Taxoi Bug, o6paGorkn DONIDO® Been ¢ 2008 r. n

YyCrnewHo NnpunmvmeHAeTCcHa npum npon3soAcTBe NNTbeBOoro

MOJioOKa C AnnTtesibHbiM CPOKOM XpaHeHNA.
ansa CoXpaHeHunsa cCTepmbHOCTII NpoAyKTa

ncnonb3yercs acentuyeckuin rank DONI®Aseptank /3/.
VpoBeHb aBTOMaTundauum: LLA, MLA, HLA, CIP-monka.

www.donido.com
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- DONI® Receive ¢ npueMeH MOAyn, KOUTO TPAHCMOPTMPA, BaKyyMHO Aeaepupa u n3mepsa npoaykTa.
Cvbupa 1 apxuBrpa AaHHN 0T 06eMHOTO U3MepBaHE.
OT TpaHCNOPTHOTO CPEACTBO NPOAYKTa NOCTbNBA BbB BAKYYMHUS TaHK rpaBUTaLOHHO, NpY pasnuka
B HMBaTa MuHUMYM 500mm. KoraTo Bxona Ha DONI®Receive e pasnonoxeH no-BUcOKO OT N3Xofa
Ha TPaHCMOPTHOTO CPEACTBO Ce U3Mosi3Ba CTapToBa NOMMa 3a 3anb/iBaHe Ha Moayna, cref KoeTo Ta
ce N3KnyBa.
Cnctema OT AaTunum 3a HIBO, KnanaHn n YeCTOTEH perynaTop Ha OCHOBHaTa NoMna nNpexsbpisT,
Aeaepuparku, NpoayKTa KbM NpremMHuTe TaHkoBe. [leaepauusta ce n3sbplusa B yCNOBUA Ha BaKyyM,
KOWTO Ce Cb3faBa upe3 MocnefoBartenHy NPOMEH) Ha NPOAYKTOBOTO HMBO BbB BaKyyMHUA TaHK.
KonnuyecTtsoTO Ha NpoayKTa ce u3mepsa C MarHUTHO MHAYKTUBEH CEH30P MOHTUPAH Crnej OCHOBHAaTa
nomna.
KaTo onunn kbMm Mofyna ce npeanarat: nnacTuHYaT oxnaguten, GuaTpy 3a rpybo n GUHO MexaHn4Ho
ouncTBaHe.
O6ukHoseHo DONI’Receive ce 13M0N3Ba B CPEAHY 1 FONEMI NPEanpUATUS.
HuBo Ha aBTomatnzaums HLA.

: MpoussoauTenHocTTa Ha DONI®Receive e B ananasoHa 5-80 m3/h pasnpenenexa B ueTnpy

‘d‘: f J moandukaumm Ha mogyna:  5-20ms/h 15-30m3/h  20-50m3/h  40-80m3/h.

Moaynn
MODULES
MoAaynn

X i DONI® Receive is a milk reception module that transports, vacuum deaerates and measures the
- . volume of milk. It collects and stores the data of the volumetric measurement.
The vacuum tank is filled with milk from the transportation tank by gravity - level difference should be
minimum 500mm. When inlet of DONI*Receive is higher than outlet of the transportation tank a pump
should be used. The pump is used only to start the process and then it is turned off.
The level sensors, valves and frequency controlled main pump system deaerates the milk and
transports it to the storage tanks. Deaeration is done in vacuum, which is created by changes in the
milk level in the vacuum tank. Milk flow is measured by a electromagnetic flow meter, installed after the
main pump.
Plate cooler and milk filters can be added to the system as an option .
Usually DONI°Receive is used in medium and big dairy processing factories. Level of automation HLA.
Productivity DONI°Receive is between 5-80 m3/h divided to four
modifications of the module: ~ 5-20m?/h 15-30m3/h 20-50m3/h  40-80m3/h.

mmm DONI® Receive 5T0 NpreMHbIi MOAY/b, NPEAHA3HAUYEHHbIN 1 TPAHCMOPTUPOBAHNS, BAKYYMHOTO
AeaspupoBaHns 1 n3mepeHns npopykta. OcyLwecTBAseT C60p U XPaHEHUE JaHHbIX MO 06bEMHOMY
U3MEepEHMIO.

113 TpaHcnopTHOrO CpeacTsa NPOAYKT MOCTYNAEeT B BAKYYMHbI TAHK CAMOTEKOM W3-3a Pa3HuLibl
ypoBHel MuHumMym 500mm. Koraa exon 8 DONI°Receive pacnonoxeH Bbille Yem BbIXOA U3
TPaHCMOPTHOrO CPEeACTBa, NCMONb3YeTCA HACOC AN HAMOMHEeHNA MOy, MOCNe Yero OH OTKMIoYaeTcs.
Cwnctema fieaspnpoBaHns COCTONT U3 AATUYMKOB YPOBHS, KNanaHoB 1 YaCTOTHbIX PErynsTopos
OCHOBHOTO Hacoca, KOTOPbI MOAAeT AeasapypOBaHHbI MPOAYKT B NPUEMHbIN TaHK. [Jeaspauus
MPOUCXOANT B YCNOBUSAX BaKyyMa, KOTOPbIN CO3[AETCSH NOCPEACTBOM NOCNEA0BATENbHOIO U3MEHEHUS
YPOBHA NPOJyKTa B BaKyYyMHOM TaHKe.

® . KonuuecTso npoaykTa namMepsieTca MarHUTHO-MHAYKTUBHbIM CEHCOPOM, KOTOPbII PACMIONOXEH 3a
DONI" Receive OCHOBHBIM HACOCOM.
B kauecTBe OnLMM K MPUEMHOMY MOMYIIO MPEANAraloTcs NaCTUHYATHI OXNaauTeNb, GUILTPbI FPy6ONt
aneMeH N_Ionyn c 06eM|-'|0 III3MepBaHe 1 TOHKOW MEeXaHUYeCKON OUNCTKMU.
Milk receptlon module with measurement by volume O6bluHo DONI°Receive CMONb3yeTCA Ha CPENHIX U KPYNHbIX NPEANPUATUAX.
MpuemHbIN Moaynb ¢ 06bEMHbIM N3MEpPeHeM YposeHs asromarusaLum HLA

MpoussoauTensHocTs DONIReceive Kone6netcs B ananasoHe 5 - 80 M3/u 1 CyLIeCTBYET YeThipe
voondukaumm mogyns:  5-20md/h - 15-30m3/h 20-50m3/h 40 - 80md/h.
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DONI® Tank

TaHkoBe 3a cbxpaHeHue

Ha MNAKOTO

Milk storage tank

TaHK gna XxpaHeHns MonoKa

= DONI Tank ca npeaHasHaueHu 3a CbxpaHexue Ha CypoBO MK NacTbOPU3NPaHO MASKO 1 Apyru
TEYHN KOMMOHEHTN Ha TEXHONMOrNYHKUA npouec. VI3nbaHaBaT ce 3a MOHTaX Ha OTKPUTO UK 3aKPUTO
B XOPW30HTaHO U BEPTUKANHO MNOMIOXKEHME.
CyposuHata noctbnea B DONI®Tank oTnony 3a na ce u3berHe neHooGpasysaqe. Cnea 3ambneaHe 10
FOPHO HMBO Ce BKOYBA pa3bbpKBaLys MexaHn3bM, KOWTO XOMOreHn3upa npoaykTa. Llenta e npoaykra
fia Ce ABWXM PaBHOMEPHO B Lienns 06eM, KOeTo ocurypssa eHaKkBoCT Ha TemMneparypara u He no3Bonssa
OTAEeNsHe Ha MacneHa GppakLus Ha NoBbpXHOCTTa. LMKNMYHOCTTa 3a BKMloYBaHe Ha pa36bpkBaLyns
MexaHU3bM Ce KOHTPONMpa B 3aBUCUMOCT OT creLmdukata Ha npoaykta. DONI®Tank ca Tepmou3onupaHu
C LSINOCTHO 3aBapeHa HepbXpaaema 06luMBKa, CHabaeHu ¢ Muewwm rnasun 3a CIP mueHe, OTAYWHUK 1 NaHen
3a ynpasneHue. Mpu 3anbnBaHe ce NHAMKNPA TEKYLLO HIBO, & NPU N3TOUYBAHE CE KOHTPOANPA AOMHO.
B penkun cnyvan morat aa 6bAat U3MbAHEHN C OXNaXAaWM eNeMeHTn 3a KOHTPON Ha Temnepartypara npu
MPOABLMKNTENHO CbXPAHEHME.
CraHpapTHo DONI®Tank ce nanbnHasat ¢ 06emi ot 5000 | o 50 000 |. BbamoxHa e 3asBka Ha no-ronemun
06emMu, KOUTO Ce U3rpaxaar Ha MACTOTO 3a ekcrnnoaTaums.

£J= DONI°Tank is designed for the storage of raw or pasteurized milk and other liquid components of
the technological process. They are produced for installation in open or closed areas, in a horizontal
or vertical position.
Milk is filled into DONI®Tank from the base to avoid foam forming. When the tank if filled to the
upper level the agitator is switched on. It homogenizes the milk, to prevent it from dividing
into different fractions. During stirring the milk moves uniformly within the whole of the tank which
guaranties equal temperature and prevents the separation of fat. Working regime of the stirring tool
can be controlled according to the specific requirements of each product. DONI*Tank are insulated
with stainless steel cover. They are equipped with spray balls for CIP, air vent and control panel.
During filling the current level is indicated and during discharge the lower level is controlled.
In rare cases the tanks can be equipped with cooling elements for temperature control during
long storage.
DONI°Tank is produced in volumes of 5 000 | to 50 000 |. All bigger volumes are build directly in the
factory.

= DONI°Tank npeaHasHayeH AnA XpaHeHWs Cbiporo 1 NacTepu30BaHHOTO MOMOKA AV APYTAX KIAKNX
KOMMOHEHTOB TEXHONOMMYECKOro npouecca. [JaHHble eMKOCTI MOTyT yCTaHaBNNBaThCA Kak BHYTPMU,
TaK 1 CHapyXu NPOM3BOACTBEHHOIO NOMELLEHNS, a TaKXXe B rOPU30HTANIbHOM UM BEPTUKANTbHOM
MCMOSTHEeHUN.
Cbipbe nocTynaet B DONI°Tank CHU3Y BO M36eXaHne NneHoo6pa3oBaHus. Nocne 3anonHeHus TaHka
BK/IOYaeTCa Mellanka, Kotopas BbiMelnBaeT NpoayKT. bnaropaps mMewanke NnpoayKT ABWKETCA
paBHOMEPHO N0 BCeMy 06beMy, 4To 06ecrneyrBaeT OAMHAKOBYIO TeMnepaTtypy NpoaykTa u
npefoTBpaLLaeT 0TCNanBaHne X1MpoBon GpakLmm Ha NOBEPXHOCTI. YacToTa BKIIOUEHNS MexaHn3ma
MeLanky 3aBUCHUT OT crieundukn npoaykTa. DONI®Tank TepMOM30AMPOBaH, NPY MOMOLLY LENOCTHO
CBapEeHHON HepXKaBeloLLen 06LINBKE, CHAGXeH MotoLmMMmu ronokamu ans ClIP-MoKu, OTayLWHUKOM
(OTAYWMHOM) 1 NaHenblo ynpaBneHus.
B peakux cnyyasx MoryT GbiTb JOMONHEHbI OXNaXKAAIOLWMMY SNeMeHTaMn AN KOHTPONs Temneparyps
npy ANUTENbHOM XpaHEeHUM.
CraHnapTHblit 06bem DONI®Tank ot 5 000 | o 50 000 |. BoamoxeH 3aka3 Ha Gonblune 0GbeMmbl,
B TAKOM CNy4yae MOHTaX MPOXOANT Ha MecTe 3KCryaTaLuu.
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DONI°Therm
Mopayn 3a TepmunyHa
ob6pabotka o 115°C
Module for heat treatment to 115°C
MacTepnsaunoHHO-OXIaguTenbHasn
yctaHoBKa oo 115°C
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DONI°Therm e asTOMaTU3MpaH MOAYN 3a TepMnUyHa 06paboTka, KOMMNEKTOBaH C
nnacTuHYaT TOMN006MEHHNK. I'IpeuHasHaqu € 3a nactbopusauns n oxnaxxaaHe Ha MISKo

10 HEO6XOAMMUTE TEeXHONOMNYHY Temnepatypu. DONITherm uma BrpaneHu net

onepaTtuBHU pexnmva:

-peXuUM Ha CTepunu3aums Ha Mofyna; PeXxum Ha o4akBaHe HauyanoTo Ha npoueca;
nacTtbopusauns; mexguHHo CIP mueHe; nactbopu3sauns; okoHuatenHo CIP muere.

Mpu NpaBuiHa ekcnnoartauys 1 BUCOKoKauecTeeH Mneka DONI®Therm moxe na peanuaunpa
10 yacoB HempekbCcHAT PeXuM Ha paboTta Ao MexanHHoTo CIP MueHe 1 owe 4 yaca cnep Hero.
DONI°Therm 06xBalla BCUUKN TEMNEPATYPHYU PEXUMI 38 TEPMUYHA 06PABOTKA Ha MAISKOTO:
-nactbopu3auus 72°: 76° C n oxnaxpaHe go 32°: 34° C 3a NpoM3BOACTBO HAa CUPEHA;
-nactbopn3auus 95° 96° C 1 oxnaxpare po 22°: 45° C 3a NpOM3BOACTBO Ha KMCENOMIEYHN NPOAYKTY;
-nactbopn3auus 85°: 95° C n oxnaxpare go 4° C 3a NUTENHO MNSKO;

-N3X0[ 3a cenapaumsa u ouncTeaHe 45°: 65° C;

-13xof 3a xomoreHusaums 65° C;

-u3xof 3a Aeaepauus 68° C.

DONI°Therm e NpOeKTMPaH C BIUCOKA CTENeH Ha pereHepauns, KOSTO B HAKOW PeXumi
poctura Ao 94 %.

DONI°Therm Ce 3MbAHSABA CbC CUCTEMY 3@ 6E30MACHOCT rapaHTpaLy pexnuma

Ha macTbopu3auna 1 3afafeHara usxogHa temnepatypa. [pu HapyLlweH pexum MaskoTo

ce Bpblua 3a NOBTOPHa 06paboTka B 6anaHCEH TaHK.

Mpown3soautenHocT ot 3 000 I/h go 30 000 I/h.

£J= DONI°Therm is an automated module for heat treatment,

completed with plate heat exchanger. It is designed for pasteurization
and cooling of milk to desired technological temperatures.
DONI°Therm has five predefined operating regimes:

-unit sterilization regime; standby regime; pasteurization;

medial CIP cleaning; pasteurization-final CIPcleaning

With proper exploitation and good quality of milk DONI°Therm
can work continuously for 10 hours to the medial CIP cleaning

and 4 more hours after it.

DONI°Therm covers all temperature regimes for heat treatment of milk:
-pasteurization 72°: 76° C and cooling to 32°: 34° C for production
of cheese;

-pasteurization 95° 96° C and cooling to 22°: 45° C for production
of yoghurt;

-pasteurization 85° 95° C and cooling to 4° C for drinking milk;
-outlet for separation and clarification 45°: 65° C;

-outlet for homogenization 65° C;

-outlet for deaeration 68° C.

DONI°Therm is designed with high regeneration level that can
reach up to 94 % in some temperature regimes.

DONI°Therm includes safety systems that guarantee regime of
pasteurization and outlet temperature. If there is a difference in the
preset temperature and current temperature milk is returned to the
balance tank to be processed again.

Productivity from 3 000 I/h to 30 000 I/h.

DONI°Therm - 370 aBToMaTM3mpoBaHHasa nactepu3auoHHo-
OXnaguTenbHas yCcTaHoBKa, YKOMNNEKTOBAHHAA MNacTUHYaTbiM
TEnn006MeHHNKOM.

MpenHasHaueHa ang nactepusaunn n OXNaxaeHus Mosnoka rnpu
HEOBXOANMBIX TEXHONOTMYECKMX TeMNepaTypax.

DONI°Therm meeT NsTb BCTPOEHHbIX ONEPaTUBHbIX PEXIMOB:
-peXKMM CTepunu3aLmn yCTaHOBKY; PEXINM OXUAAHNS Havyana
npouecca; pexum nactepusaunmn; pexxum npomexytouHon CIP-monku;
pexum nactepusauuu; pexxum 3asepuiatowient CIP-moiikn.

[pu npaBunbHON 3KCMyaTaLmMn U BbICOKOKAYECTBEHHOM MOJIOKe
DONI°Therm MoXeT 6ecnpepblBHO pa6oTaTh B TeueHne 10 yacos
1o npomexytoyHon CIP-moinku 1 ewe 4 yaca nocne Hee.
DONI°Therm oxBaThiBaeT BCe TemmnepaTypHble PeXXnMbl TEPMUYECKON
06paboTKN MONOKa:

-nactepu3auus npu 72°:76°C n oxnaxneHue no 32°: 34°C gns
Npou3BOACTBA CbIpa;

-nactepu3auus npu 95°: 96°C 1 oxnaxpaeHne po 22°:45°C ans
NPOW3BOACTBA KNCOMOOUHbIX MPOAYKTOB;

-nactepu3auns npu 85°:95°C n oxnaxaeHue ao 4°C ons nuTbeBoro
MOMOKa;

-BbIXO[1 HA cenapauio 1 ouncTky 45° 65°C;

-BbIXOA Ha romoreHn3aumio 65°C;

-BbIXOA Ha feasapauuio 68°C.

DONI®Therm cnpoeKTUPOBaH C BbICOKOI CTENEHbIO pereHepaLyi,
KoTopas B no6om cnyyae gocturaet 94%.

DONI°Therm ocHalleH CUCTEMON 6830MacHOCTH, rapaHTupyloLLei
pexum nactepusauumn npy 3agaHHon UCXOAHOM TemneparType.

B cnyuae HapyLweHus pexuma MonoKo BO3BpaLLaeTCs Ha NOBTOPHYIO
06paboTKy B 3anacHomn TaHK.

MpoussoauTensHocTb 0T 3 000 I/h o 30 000 I/h.



= DONI°Therm UHT e aBTOMaTV3vpaH MOJyN 3a BUCOKOTEMMEPATypHa £J= DONI°Therm UHT is an automated module for ultra high BN DONI°Therm UHT - 570 aBTOMaTU3MPOBAHHAsA CTEPUN-
06paboTka, KOMMIEKTOBAH C TPbOHI TOMIOO6MEHHULM U XOMOreHN3aTop. temperature treatment of milk, completed with tube heat 3aLMOHHO-0XNaanTeNbHAas YCTaHOBKa NS BbICOKOTEMMNepa-
www.donido MNpenrasHaye e 3a CTepUNM3aLNa v OXNaxaaxe Ha MnFko Ao exchangers and homogenizer. It is designed for sterilization TYPHOI1 06PaAGOTKM, YKOMMNEKTOBAaHHAs TPYGHbIM TEMN006-
HEOB6XOAMMUTE TEXHOOMMYHI TeMNepaTypu. and cooling of milk to desired technological temperatures. MEHHVKOM 1 FOMOTr€HM3aTopPOM.
DONI*Therm UHT uva BrpaieHin YeTvipi OnepatisHi pexmma: DONI“Therm UHT has four predefined operating regimes: MpenHasHaueH Ans CTepunn3aLian n OXnaxneHus Mosoko
-PEXUM Ha CTEpUn3aUmns Ha Moayna; pexum Ha cTapTupade ¢ Masko; -unit sterilization regime; milk starting regime; sterilization; MpY TEXHONOTMYECKN HEOBXOANMBIX TeMMepaTypax.
cTpunu3auns; okoHyarenHo CIP uin aBToHOMHO mMueHe. -final CIP cleaning or local cleaning; DONI°Therm UHT VMeeT YeTbipe BCTPOEHHbIX ONepaTuBHbIX
MOD,VJ'II/I DONI®1;h?rm UHT pa6oTu B pexm: PONI®Therm UHT work in the following regime: peX1Ma: pexum CTepUAN3aLmn YCTaHOBKI; CTapTOBOI PeXiM
-8x0g 5°C; -inlet 5°C; C MOJIOKOM; PEXIM CTEPUNIN3ALMM; PEXIIM 3aBepLIatoLen
MODULES -xomorexusauns 75°C; -homogenization 75°C; CIP-MOJIK/ vt @BTOHOMHOI MOVIKIA.
MOD,VJWI -CTepI/IﬂVI3f':lLLI/(:FI 138:140°C sappbkka 4s; -sterilization 138:140°C with 4s holding; DONI°Therm UHT pa6oTaeT B Takux pexxiumax:
-u3xop 20:25°C. -outlet 20:25°C; -Bx0A 5°C;
DONI‘Therm UHT e npoekTupan ¢ BUCOKA CTereH Ha pereHepais -55%. DONI°Therm UHT is designed with high level of -romoreHuzauuns 75°C;
DONI°Therm UHT ce 13MbHABA CbC CUCTEMU 3a 6e30MacHOCT regeneration - 55%. -cTepunu3auns 138:140°C ¢ Bbinepxkon 4 c.;
rapaHTpaiin pexnma Ha nactbopusauus u 3afganeHara n3xopHa DONI"Therm UHT includes safety systems that guarantee -Bbixof 20:25°C.
Temnepatypa. Mpyu HapyLueH pexum MNSKOTO Ce Bpblia 3a NOBTOPHa regime of sterilization and outlet temperature. If there is a DONI°Therm UHT CrpoeKTUPOBaH C BbICOKOW CTENEHbIO
06paboTka B 6ypepeH TaHk. difference in the preset temperature and current temperature perenepaLmm - 55%.
MpoussoauTenHoct ot 1000 I/h o 6 000 I/h. milk is returned to the balance tank to be processed again. DONI°Therm UHT ocCHallleH CYCTeMoil 6e30nacHoCTM,

Productivity from 1 000 I/h to 6 000 I/h. rapaHTUpyIoLLEen pexxum nactepusalmm npyu 3agaHHomn
CXOfHON Temnepatype. B cnyyae HapyweHus pexuma
MOJIOKO BO3BpALLAETCS Ha NMOBTOPHYIO 06paboTky B 3anacHol
TaHK. MpounssoantenbHocTs o1 1 000 I/h po 6 000 I/h.

DONI®° Term UHT
Mopyn 3a ctepunusauns
Module for sterilization

Crepnnn3aunoHHO-0XNagnTenibHaa yCTaHOBKa
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DONI°Aseptank
AcenTtnyeH TaHK 3a CbXpaHeHmne
Aseptic tank for storage

AcenTtnyecKnin TaHK A XpaHeHns
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= DONI‘Aseptank e npefHasHaueH 3a CbxpaHeHne Ha CTepuneH NpoayKT 1 e GydepeH Moyn Mexay

DONI°Therm UHT v nakeTupalyuTe MalliHi, OCUrypsBaLl MbBKABOCT Ha MPOM3BOCTBEHMS NPOLIEC.
N3nonssaneto Ha DONI®Aseptank e 060CHOBaHO B CyyaunTe, KOraro:

-IMa HeCbOTBETCTBME MEXY NPOU3BOANTENTHOCTUTE Ha DONI°Therm UHT u nakeTupawuTe MallnHu;
-Npu BHE3areH 0TKa3 Ha HAKOS OT MakeTupalyuTe MaLlHm;

-Npu NPOAYKTU Henoanexalun Ha peumpkynaums.

Mpean 3anousaHe Ha pa6ota DONI°Aseptank ce cTepunnanpa c napa 1 ce oxnaxaa C UMpKyaupalla
Bopa. [pn pa6ota B CBO60AHNSA 06eM Ce NofabpXKa HagHansAraHe CbC CTEPUIEH Bb3AYX.

O6emu Ha DONIAseptank ot 3 000 | o 10 000 | cbe cTbnka 1 000 I.

DONI°Aseptank is designed for storage of sterilized product and it is a buffer between

DONI°Therm UHT and the packing machines. DONI®Aseptank should be used when:

-there is a difference in the productivity of DONI*Therm UHT and the packing machines;

-some of the packing machines suddenly stops;

-there are products which are not recirculated.

DONI°Aseptank should be sterilized with steam and cooled with water before start. In the free volume,
pressure is maintained with sterile air.

Volumes of DONIAseptank from 3 000 | to 10 000 .

DONI"Aseptank npefHasHaueH 75 COXpaHeHns NPoayKTa CTepUnbHbIM. Vicnonb3osaHue
DONI"Aseptank 060CHOBAHO B TaKX Cy4asx:

-HeCcOBMafeHe NPon3BoaANTeNnbHOCT DONI®Therm UHT 1 ynakoBOYHOI MaLIVHbI;
-BHe3arnHas noomMKa yrnakoBOYHOW MaLUHbI;

-Npyi NPON3BOACTBE NPOAYKTa HEMoanexatliero NoBTOPHON CTepUnn3aLmm.

Mepen Hauanom pa6otsi DONIAseptank CTepUnM3yeTCs NapoM 1 OXNaXAAETCA LMPKYUPYIOLLEN BOLON.

O6bem DONI®Aseptank - ot 3 000 | o 10 000 .



Moaynn
MODULES
MoAayIn

DONI°Stinline

Mopyn 3a craHgapTn3auma Ha MNAKOTO
Milk standardization module
Hopmannsarop XXupHoctu mosnoka

DONIStinline e npeaHasHaueH 3a CTaHAAPTU3ALMSA Ha MAAKOTO MO OTHOLWEHME Ha
MacneHocTTa Unu no OTHOLIEHUE MACNeHOCT/CyX 6e3MacneH ocTaThK.
MpownasoautenHocT ot 3 000 : 30 000 I/h.

Onuuu: cTaHaapTM3aUmus Ha CMeTaHa, CTaHaapTh3aumns Ha MasKo C No-BUCOKa
Mac/neHoCT OT BxopdLuara.

DONI°Stinline designed for standardization of milk by fat or fat/solids - nonfat (MSNF).
Productivity of the module is 3 000 : 30 000 I/h.

Options: standardization of cream, standardization of milk with fat content higher than
the fat content of the inlet milk.

DONI Stinline npeaHasHayeH Ans CTaHAAPTU3ALMN MOMIOKA MO XKUPHOCT! UAK MO COOTHOLIEHMIO
XKUPHOCTb/ Cyxue BellecTsa.

MpoussoauTenbHocTs 0T 3 000 I/h go 30 000 I/h.

Onumn: Hopmanuaauns cnuBkamm, HopManu3aLums Monoka [0 60nee BbICOKOW XUPHOCTH,

Uem NocTynuBLLee Ha npeanpuaTue.
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