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B KomnaHunsTa e ocHoBaHa npe3 1990 r.
B rp. Xackoso bunrapms.
OT camoTo Hayano ce cpopmupa mnapg
” CUfieH NHXXeHepeH ekun. NiHTepecsbT
KbM npeanaraHnTe MOAynN 3a MnevyHun
npeanpuATIIS € OrpoMeH, Thil-KaTo
cbBrnaga CbC 3acusieH NHBECTUTOPCKM
NHTEepec KbM GpaHwa.
MupeoTo n3penue Ha DONIDO® e moayn
3a nacTbopu3auuns, MOHTpaH B Brarapms.
MupBaTa NuHNA e 3a GbArapcko 6ano
canamypeHo cupeHe.
CnepBawmrte rognHN KOMNaHMATa ce
pa3BmBa NHTEH3NBHO B MJIEYHUNA CEKTOP,
N3NN3alKym Ha MmeXxayHapogHuTe nasapm
npes 1996 r.
AHec xomneteHuynnte Ha DONIDO® ce
pasnpocTmpar B NOUTH BCUYKI CEeKTopu
Ha MnevyHna GpaHw, a NpepnaraHnuTe Ha
nasapa TEXHONMOrMYHU ANHNN I KOMIMOHEH:-
T, AOGMBAT BCE MO-rofsiMa nonynsipHocCT.
DONIMILK nuHun 3a Nnpon3BoACTBO Ha
MUISIKO 32 NEHE N KNCEeNoNUIeHHN NPOAYKTA.
DONICHEESE nuHMn 3a npon3BoacTBO Ha
TBOpoOr, cottage cheese, mexun, nonyrsspan
n TBLPAW CMpeHa, cupeHa Tun
"nacta ¢omnnara" n ToneHm cupeHa.
DONICOOL moaynmu 3a oxnaxxaaHe Ha
MAAKOTO BbB pepmure.
DONIBRINE nuHunn 3a coneHe Ha cupeHa.
DONIWHEY nuHum 3a Nnpon3BOACTBO Ha
anGymmHHa n3sBapa n pmKorTa.
DONICIP yeHTpanusmpaHm n
AeueHTpanusnpaHy CucCTemMmmn 3a MneHe.
KomnaHusaiTa npoeKkTupa, noctass n
nyckKka B eKcrnsioaraums, pasnuyHmre
NPON3BOACTBA C TPM HNBAa Ha aBTMAaTN3aLuns:
Hucko LLA, cpeaHo MLA n Bucoko HLA.
Cneunanucrtute Ha DONIDO® ca BuHarm Ha
Balle pa3nofiodkeHmne, 3a HammpaHe Ha
ONTUMANHOTO peleHune.

El= The company was found in 1990 in
Haskovo, Bulgaria. Young, ambitious and
capable engineering team was
established from the very beginning.

The very strong interest for the offered
modules for dairy factories coincided
with the increased interest for investing
in the industry.

DONIDO’s first product was a pasteurisation
module, which was installed in Bulgaria.
The first line was for Bulgarian white cheese.
In the following years the company grew
rapidly and significantly within the dairy
industry. In 1996 it started expanding
internationally.

Today DONIDO’s expertise covers most
of the sectors in the dairy industry. Its
technological lines and modules are
gaining wider popularity:

DONIMILK lines for production of drinking
milk and cultured milk products.
DONICHEESE lines for production of tvorog,
cottage cheese, soft, semi-hard and hard
cheese, cheese type "pasta filata" and
processed cheese.

DONICOOL module for cooling of milk in
farms.

DONIBRINE lines for brining of cheese.
DONIWHEY lines for production of albumin
curd and ricotta.

DONICIP centralized and decentralized
cleaning systems.

The company designs, delivers and puts
into operation the different productions
with three levels of automation: low LLA,
medium MLA and high HLA.

DONIDO’s experts are always available
to assist in finding the best possible
solution.

@ KomnaHuns ocHoBaHa B 1990 r. B I. XackoBo,

Bonrapusa.llsHauanbHo, cpopMmupoBaHa
rpynnoil MonoAbIX N CUIbHbIX MH)XXEHEepPOoB.
3anHTepecoBaHHOCTb K NMpeanaraemMbim
MoAynsM CO CTOPOHbI MOJIOYHbIX

NpeAnpuATNIA CoBNana ¢ BO3poCcLumm
NHTEepecoM NHBECTOPOB K AaHHOM oTpacnu.
MepBoe oGopyaosaxHne DONIDO®,
nacrepunsauioHHO-OXNaanTenbHasa yCTaHOBKa,
Gb1no cmoHTMpoBaHo B Bonrapun. NMepsasn
NUHNA 3anyljeHa no Npon3BoACTBY PacCOoNbHOM
GpbIH3bI.B panbHeMwem, KOMMNAaHNA NHTEHCNBHO
pa3BuBanacb B MOJIOYHOM CEKTOpe 3KOHOMUKN
un B 1996 roay BbiWwna Ha MeXXAYHapPoOaHbIN
PbIHOK.

Ha cerogHawWHMN aeHb KomneteHuna DONIDO®
pacnpocTpaHfieTcs Ha BCe CEeKTOpbl MOJIOYHOMN
NPOMBbILUNIEHHOCTHN, a NpeanaraemMmbie Ha pbiHKe
TEeXHONOornm4YecKmne NMHNNM N KOMMOHEHTbI
nproGpeTaroT LWNPOKYI NMONyNsiPHOCTb.

Jindium DONIMILK - npon3BoacTBO NNTHLEBOrO
MOJIOKa N KNIC/IOMOJIOYHbIX MPOAYKTOB.

Jinunn DONICHEESE - nponssBoacTBo TBOpoOra,
3epHEeHHOro TBopora, MArKnx, NonyTBepAbIX

" TBepAbIX CbIPOB, CbIPOB TNa "nacra ¢punara"
" NAaBfeHoro chipa.

Mopaynun DONICOOL - oxnaxxpeHmne monoka

" MOJIOYHbIX NPOAYKTOB.

Jinunmn DONIBRINE - cbipa

DONIWHEY - nuiHuM no Nnpon3BoACTBY
anbL6ymMmHHOro TBOopora u cbipa "Pukorra"
DONICIP - ueHTpannsosaHHbIE 1
AELeHTpann3oBaHHbIe MOMKN

KomnaHuna npoekTupyeT, foCcTaBnseT n
ocyulecTBNAAET NYCK B 3KCnnyaTaumno
pa3snn4yHoe NPpon3BOACTBO C TPEMSA YPOBHAMM
aBToMmaTnsauunm: Huskum LLA, cpegHnm

IMLA n Bbicokmm HLA.

Cneumanuctbel DONIDO® Bcerga k Bawnm
ycnyram, 4To Gbl HANTN ONTUMAaNbHOe
peweHne.
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MJ1AKO 3A NMNEHE

DRINKING MILK

NMNTbEBOE MOJIOKO

HartypanHo, o6esmacneHo,
BNICOKOMACJIEHO,
Bb3CTaHOBEHO,

C HambIHUTENN

Natural, fat free, high fat,
restored, with additives

LlenbHoe, 06e3)XnpeHHoe,
BbICOKOXXIPHOE,
BOCCTaHOBJIEHHOE,

C HanoNHNTEeNAMMN




== OBLUA NHOOPMALNA

TepMunyHO 06PaGOTEHOTO MASKO 1 CMeTaHa,

B HaTypaneH Bupj unm c fo6aBKun, NpNCbCTBAT Ha BCAKa
Tpane3a. Llenta Ha TepmmnuyHaTta o6paboTKa € Aa CbXpaHu
MaKCMManHoO XpaHNTEeNHNTEe KayecTBa Ha npoayKTa n aa
ro Hanpasm Ge3onaceH 3a ANPEKTHAa KOHCyMmauus npes
NNMUTUPaHNS OT NPOM3BOANTENS CPOK HA ChbXpaHeHune .
Jinnnnte Ha DONIDO® ca KOMneKTOBaHN C BCUYKMN
HeoGXoANMY KOMMOHEHT 1 NOKPuBaT Lenuns acopTuMeHT
OT NacTbOPM3NpPaHN N CTEePUNN3NpaHN MAeYHN NPOAYKTI:
-NacTboOpuM3nNpaHo N CTEPUAN3MPAHO MISKO 1 CMeTaHa
CbC CbAbp)XaHme Ha ma3HuHn ot 0,1% no 3,6%, 3a
MAAKOTO, 1 oT 6% no 30% 3a cmeTaHaTa;

- NACTbOPUM3MPAHO N CTEPMNN3NPAHO MASKO C NAOQOBMN

n apyrmn noGaBKm;

= MacTbOpM3MpaHy N cTepunusnpaHn NPoRyKT oT
Bb3CTaHOBEHO MNAKO.

Pa3HooGpa3meTo OoT onNakoBKuM ce rapaHTupa ot DONIDO® B
CbTPYAHNUYECTBO C HAl-PEeHOMUPAHNTE GbArapcKm n
eBponelfcKky NPon3BoANTeN Ha NaKeTnpalla TeXHnKa.
CpoKbT 3a CbXpaHeHne Ha NacTbopu3npaHnTe MAeYHN
npoayxkTu e ot 7 no 10 aHM, B XxnapunHm ycnoeua /2°C:4°C/,
npum BICOKa XUrneHa Ha Nnpon3BoOACTBOTO N Ka4eCTBEeHN
CYpPOBUHU, a HA cTepunAn3npaHnTe Ao 6 meceua npm
cTaillHa Temneparypa.

DONIMILK nuHuunte Ha DONIDO® ce npepgnarar ¢ Tpu
HUBa Ha aBTOMaTun3auuma: Hucko LLA, cpegHo NLA n
Bucoxko HLA.

DONIDO® npepnara Ha NHBECTUTOPNTE KOMMIEKCHO
mnsrpaxpaHe Ha DONIMILK nuHunTe nnm gocraBKa Ha
oTAenHN MoRyNnn, BKAUYNTENIHO NPOEeKTNpPaHe, MOHTaX

1 NyCK.

GENERAL INFORMATION

Thermally processed milk and cream, natural or with
added ingredients, are present at every table. The purpose
of the thermal processing is to preserve the nutritional
qualities of the product and to make it safe for immediate
consumption within the use by period set by the
manufacturer.

DONIDOP® lines are provided with all the necessary
components in order to cover the whole range of
pasteurised and sterilised dairy products:

-pasteurised and sterilised milk and cream with fat
content from 0,1% to 3,6% for the milk and from 6%

to 30% for the cream;

- pasteurised and sterilised milk with fruit and other
added ingredients;

- pasteurised and sterilised products of restored milk.
The packaging diversity is guaranteed by DONIDO® in
cooperation with the best Bulgarian and European
manufacturer of packaging equipment.

The shelf life of pasteurised dairy products is from

7 to 10 days in a refrigerator /2°C:4°C/, in high
manufacturing hygiene and quality raw materials.

The shelf life of sterilised products is up to 6 months
in a room temperature.

DONIDOP lines DONIMILK are offered with three levels
of automation: low LLA, medium NMLA and high HLA.
DONIDOP offers to investors completed installation

of DONIMILK lines or supply of separate modules
including design, installation and starting.

DONIMILK® Line

== OBLUAA NHOOPMALUNA

Tepmuueckin o6paGoTaHHbIe MOJIOKO 11 CANBKMU,

B HaTypanbHOM BuAe unm ¢ poGasKkamm,

NPUCYTCTBYIOT Ha MmoGom crone. Llensio Tepmnyeckomn
06paboTK; ABNAETCA MaKCMManbHoe coXxpaHeHune
nuweBbIX KA4YeCcTB NpoAyKTa n 6e3onacHoe norpebGnexHune
npoayKTa B TeYeHne BCero cpokKa xpaHeHus.

Jinnnn DONIDO® ykomnneKkToBaHbl BCEMU HEOGXOANMbINMN
KOMMOHEHTamMu 1 NO3BONASAIOT NPON3BOANTL BECb
ACCOPTMMEHT OT NacTepM30BaHHbIX A0 CTePUNN30BaAHHbIX
NPOAYKTOB:

-nacTepn3oBaHHbIe 1 CTEPNNIN30BaHHbIE MOJIOKO 1N
cnuBKmM XXupHocTtbio ot 0,1% po 3,6%, pna monoka,

n ot 6% o 30% anA cNMBOK;

-nacTtepnsoBaHHOEe N CTepuAnN3oBaHHOE MOJIOKO C

¢ pyxTOBLIMI 11 APYrAIMN AoGaBKaMu;
-nacTepu3oBaHHbIe 1 CTEPUNN30BaHHbIe NPOAYKTbI

N3 BOCCTAHOBNIEHHOro MoNoKa.

Pa3HooGpa3ue ynakoBKIN rapaHTnpyetcsa Gnarogaps
coTpyaHunyectsy DONIDO® ¢ paznuuHbivMun GonrapcKnmm
" eBponencKNMN NPon3BoANTENSIMN YNaKOBOYHOIM
TeXHNKN.CpoK XxpaHeHNs NacTepm3oBaHHbIX MOMIOYHbIX
npoaykrToB ot 7 ao 10 cyTok npm Temneparype /2°C:4°C/
(npm BbICOKOM YypOBHE rmrrnieHbl Ha NpeAnpPUATAN N
Ka4yecTBEHHOM CbIpbe), a CTepMIN3oBaHHbIX -

Ao 6 mecsueB NpM KOMHaTHON Temneparype.

Jinnnn DONIMILK DONIDO® npepnaraeT ¢ Tpems
YPOBHAMU aBTOMaTn3auumn: Huskum LLA, cpegunin MLA

u Bbicokuin HLA.DONIDO® ocyuiecTBnsier Kak KOMNAeKCcHoe
BHeapeHue nuHun DONIMILK rak n BHegpeHue
oTAenbHbLIX Moayneil, BKNoYyasa NpoeKTnposaHme,
MOHTAaX M MyCK.

www.donido.com




MNMponsBoacTBEH y4acTbK 3a NaCTbOPU3NPaHN MIIeYHN NPOAYKTI
Production sector for pasteurised milk products
MNMpon3BoacTBEHHbIN YY4aCTOK NacTepmnsauiyi MOSIOYHbIX MPOAYKTOB

TaHk 3a cbxpaHeHue DONI®Tank Storage tank DONI°Tank TaHk ans xpaHeHus DONI®Tank o

Mogyn 3a cyxu po6aBku DONI°Dry Plus Module for dry added ingredients DONI®Dry Plus Mopynb BHeCceHNs Cyxux Bo6aBok DONI°Dry Plus

Mopyn 3a nactbopu3aums /neaepawys, XoMoreHu3aums, Module for pasteurisation /deaeration, homogenisation, MacTepu3aunoHHo-0xNaauTeNbHas YCTaHOBKa /Aeaspaums,
Hopmanusauus/ DONI°Therm normalisation/ DONI*Therm romoreHusauns, Hopmanusauus/ DONI°Therm

Mopyn 3a Teunu 1o6asku DONI°Liquid Plus Module for liquid added ingredients DONI°Liquid Plus Mopynb BHeceHus xuakux no6asok DONI°LiquidPlus

TaHK 3a MEXAMHHO cbxpaHeHie DONI®Tank Tank for temporary storage DONI*Tank BydepHblit TaHk DONI®Tank

@ Mopyn 3a naketupae @ Module for packaging @ DacosouHbint TaHK

Mopyn 3a ueHTpanuaupaHo MueHe DONI*Pro CIP Module for centralised cleaning DONI*Pro CIP YcraHoeka ans CIP - moiiku DONI®Pro CIP



== MpomssoacTBEeH yuacTbk 3a

nacTtbopmnpaHm MmnevdyHnm npoaykKkTin

OT NpMeMHNA y4acTbK, NbJIHOMACNEHOTO MAAKO
nocrbnea B TaHkosete DONI®Tank /1/, mnn upe3 moayna
DONI®Dry Plus/2/, Te ce 3apeXXaaT ¢ Bb3CTAHOBEHO MISIKO.
B moayna 3a nacteopusauunsa DONI°Therm /3/ mnsikoTo
ce geaepupa, cenapupa n HOpMmanu3npa Ha XXxenaHara
MAaCJIeHOCT, XOMOreHn3upa n nacrtbopusmpa Ha 72°:74°C,
c nocneasawa 3apgpbxka or 20 s. B mHoro cnyuanm ce
npepnounTa No-BrNICOKa NacTbopm3aynioHHa Temneparypa
/Hanp. 94°:96°C/ n yabmxKeHa 3aapbXXKa /Hanp. 5 min/,

C uen ysennyaBaHe TpalHOCTTa Ha npoaykTa. TeuHurte
AOGaBKM ce NogaBaT AO3MPaHO 1 B NOTOK OT MoAyna
DONI°Liquid Plus /4/ npn npon3BoacTBO Ha NOAOCBM,
LWOKONagoBM, apoMaT3vpaHn N OUBETEHN NPoRYyKTN 3a
nueHe. MacTbLOpM3NpaHNAT NPOAYKT Ce CbXpaHsiBa B
rankose DONI®Tank /5/, konto nanbaHaABaT pons Ha
Gydepum 3a CUHXPOHM3NpPaHe Ha NPON3BOANTENIHOCTNTE
Ha moayna DONI°Therm /3/ ¢ moaynuTe 3a nakeTnpaHe.
3a na ce npeana3m NacTbOPM3NPaAHNA NPOAYKT OT
BTOPNYHO 3aMbpCcsiBaHe B TAHKOBETe, Ce nogasa
cTepuneH Bb3ayx ¢ HanaraHe 0,2 bar. MNakeTnpaHerto
OGNKHOBEHO Ce N3BbpLUBA B aCEeNnTNYHN yCNoBus 3a
MaKcuMarneH CPpoK Ha cbXxpaHeHue. B cnyuail, ue npnemsT
€ peanu3mnpaH C YacTN4yHa cenapauyus, DONI°Therm

ce nocTaBsa Ge3 cenapaTop-CMeTaHOOTAEeNnTeN.

e

G

Production sector for pasteurised
milk products

From the milk reception unit, the full fat milk enters the
tanks DONI®Tank /1/, or through the module DONI°Dry Plus/2/,
they are filled with restored milk. In the pasteurisation
module DONI°Therm /3/ the milk is deaerated, separated
and brought to the required fat content, homogenised and
pasteurised at 72°:74°C, with 20 s hold. In many cases
higher pasteurisation temperature is preferred /for
example 94°:96°C/ and longer hold /for example 5 min/.
The purpose for doing this, is extending the shelf life of
the product. During the production of fruit, chocolate,
flavoured and coloured products for drinking, the liquid
added ingredients are fed in doses and in line from the
module DONI°Liquid Plus /4/ during the production of fruit,
chocolate, flavoured and coloured products for drinking.
The pasteurised product is stored in tanks DONI®Tank /5/,
(which play the role of buffers in synchronising the
production of DONI°Therm /3/ with the packaging modules.
To prevent a secondary contamination of the pasteurised
product in the tanks, sterile air is inserted with a pressure
of 0,2 bar. The packaging is usually carried out in aseptic
condition for maximum shelf life. If the reception is
realised with partial separation, DONI°Therm is supplied
without cream separator.

DONIMILK® Line

i Mpon3BoaACTBEHHDbIN YYACTOK Nacrepusauunm

MOJIOYHbIX NPOAYKTOB

C npumemMHOro yyacrka uenbHoe MOJIOKO NnocTynaer B
DONI®Tank /1/ mnu BocCTaHOBNEHHOE MOMNOKO B mopayne
DONI®Dry Plus /2/ noctynaer B DONI®Tank /1/.

B nacTtepn3aunioHHOM mopayne DONI®Therm (3) monoko
AeaspupyeTtcs, cenapmnpyercs, Hopmanmsyercs A0
HeoGXxoANMoI XXNPHOCTN, FOMOreHN3npyeTcs n nacrepnsyercs
npu Temnepartype 72°:74°C, c nocneayioweil BbifepxXKoin

oT 20 c. Bo mHOrmnx cny4yasix npeanoyTnTenbHa BbICOKO
TemnepaTtypHaa nacrepmusaumns /Hanpumep, npm 94°:96°C/

C ANNTENbHON BbIAEPXKKOM /Hanpumep 5 MmuH./ ¢ uenbio
yBenn4YeHuns cpokKa xpaHeHnsa npoaykra. XXuakme noéaskm
nopaloTca Ao3mposaHo n B noroke ¢ moayns DONI°Liquid Plus /4/
npu NPon3BoACTBEe PPYKTOBLIX, LOKONAAHBIX,
apoMaTM3NpPOBaHHbIX N OKPaLEeHHbIX NMUTbeBbIX NPOAYKTOB.
Macrepmn3oBaHHbI NPOAYKT XpaHntcs B Tanke DONI°Tank /5/,
KOTOpbIN ABNsAeTca 6ydepHbIM NPM CUHXPOHN3aWunN
npounssoauTensHocTn ycraHosku DONI°Therm /3/ n
yNaKoBOYHOI1 MawmnHbl. Bo n36e>xaHne NoBToOpHOro
oGcemeHeHIN NacTepn3oBaHHOro NPoAyKTa B TaHK nopaeTcs
CTepunbHbIl BO3AyX nop AasneHunem B 0,2 Gap.
NMaxkeTnpoBaHme NPoN3BOANTLCH B aCEeNTUUYHbIX YCNOBNAX
ANA MaKCMManbHOro cpoka xpaHeHus. Ecnn npnemHbin
y4acTOK OCHaLleH cenapaTtopomM-C/INBKOOTAENNTEenem,
nacTepm3auymMoHHo-oXNIapuTenLHaa ycraHoska DONI°Therm
ycTaHaBnmBaeTtcsa 6e3 cenaparopa.

=

CypoBO MAsKO/ raw milk / cbipoe MOMoKO /

nacTbopuanpaHo mnsko / pasteurised milk /nactepusnpoBaHHoe MOIOKO /

no6asku /additives / uHrpegueHTbl /

donido.com




MNMponsBoacTBEH y4acTbK 3a CTEPUIN3NPAHN MITEYHUN NMPOAYKTY
Production unit for sterilised milk products
Mpon3BoacTBEHHDbIN YH4aCTOK CTEpUIN3aunmn MOSIOYHbIX NPOAYKTOB

TaHk 3a cbxpaHeHne DONI®Tank Storage tank DONI°Tank B Tank ans xpavenns DONI®Tank

Mogyn 3a cyxn po6askm DONI’Dry Plus Module for dry added ingredients DONI°Dry Plus Mopgynb BHeceHus Cyxux 06aBoK DONI’Dry Plus

Mopyn 3a Teun no6asku DONI°Liquid Plus Module for liquid added ingredients DONI°Liquid Plus Mopiynb BHECEHUA Xuakix no6asok DONILiquid Plus

Mopyn 3a cTepunusauvs /aeaepauvs, xomoreHusauns/ DONI°Therm UHT Module for sterilisation / deaeration, homogenisation/ DONI°Therm UHT CTepunn3aaunoHHo-0xNaauTenbHas yeTaHoBKa /aeaspaums, romoredusauus/ DONI°Therm UHT
AcentuueH TaHKk DONI®Aseptank Aseptic tank DONI®Aseptank B Acentuueckuit TaHk DONI°Aseptank

A Mopyn 3a acentuuHo nakeTupaHe A Module for aseptic packaging @ dacosouHbin aBTOMAT



== Mpons3BoACTBEH yYacTbK 3a
CTepuMnM3npaHn MAeUYHN NpoayKTn

B Nnpon3BOACTBEHNTE yYacTbUy 3a ynTpa
BUCOKOTEeMMnepaTtypHa o6paborka /UHT/, mnskoTo
nocTbnBa HOpManu3npaHo, Cbo6pa3HO NPoN3BoACTBEHATA
nporpama. Moxxe fa ce HanpaBmM KOPEKLMNA HAa CYXOTO
BelyecTBo, Ype3 mopyna DONI®Dry Plus /2/, m B noTok pa
ce noGaeaT Teunn noGaskm upe3 moayna DONI°Liquid Plus /3/.
FoTOBMAT NPOAYKT ce noAnara Ha XoMoreHmn3auns un
cTepunusayus B aBTOMaTU3npaHusa mopyn

DONI°Therm UHT npu cnepHuns pe>xnm:

=-Bxop 5°C;

-XomoreHmn3sauma 75°C;

-crepunu3saumnsa 138°:140°C cbec 3appbXKKa 4 S;

-m3xopn 20°:25°C.

CTepunu3npaHnaT NpoayKT NOCTbNBa B Mmoayna
DONI°Aseptank 3a MeXXOUHHO CbXpaHeHme npean
naxetrupane. DONI®Aseptank ce nanonssa B cnyuante,
KOraTo nMa HeCLOTBETCTBIE MeXXAY NPon3BoOANTENIHOCTITE
Ha DONI°Therm UHT m mopynuTe 3a nakeTupaHe.
NMaxeTnpaHeTo ce N3BbLPLIBA B acenTn4yHa cpeaa i B
noaxonsia onakoBKa, 3a NPOALIDKNTENIHO CbXPaHeHue.

e

=

i Production unit for sterilised

milk products

In the production units for ultra high temperature
processing /UHT/, the milk is filled normalised,
according to the production program. A correction of
the dry matter can be done by using the module
DONI®Dry Plus /2/, and liquid added ingredients are
added with the module DONI°Liquid Plus /3/.

The finished product is homogenised and sterilised

in the automated module DONI°Therm UHT under the
following plan:

-inlet 5°C;

-homogenisation 75°C;

-sterilisation 138°:140°C with hold 4 s;

-outlet 20°-25°C.

The sterilised product enters the module DONI®Aseptank
for temporary storage before packaging. DONI°Aseptank
is used in case of incompatibility between the production
of DONI°Therm UHT and the packaging modules.

The packaging is carried out in aseptic environment and
in suitable pack for long term storage.

DONIMILK® Line

= Mpon3BoaCTBEHHbIN YYAaCTOK cTepunnsaunm

MOJIOYHbIX NMPOAYKTOB

Ha npon3BoaCTBEHHbIN YYACTOK YLTPABbICOKOTEMMNepaTypHom
oGpaGorku /UHT/, monoko noctynaetr HopmMmann3oBaHHbLIM, B
COOTBETCTBNN C NMPON3BOACTBEHHOM nporpammon. BoamoixHa
KOppeKuus no cyxomy BewecTBY Npy nomMmowy Moayna ansa
BHeceHmns cyxux no6asox DONI°Dry Plus /2/, m BHeceHme B
NOTOKe XuAKMX A06aBOK NPy NomMoLyn DONI®Liquid Plus /3/.
MoparoToBneHHas cMmechb NOQIEXXNT roMoreHn3auum n
cTepunnsauuu B aBTOMaTn3npoBaHHOM mMmoayne
DONI°Therm UHT npu cnepyrowux pexxmmax:

-Bxop 5°C;

-romoreHun3auyuna 75°C;

ctrepunusaumsa 138°:140°C c BbigepXKom 4 s;

-BbIXoA npoaykra 20°:25°C.

Crepunn3oBaHHbLIi NPOAYKT noctynaeT B TaHk DONI®Aseptank
ANSA NPOMEXXYTOYHOro XxpaHeHnsa nepen ¢pacosKom.
DONI°Aseptank mcnonb3yeTcs B Tex cny4asix, Koraa
npom3BoaNTENbHOCTb DONI°Therm UHT He coBnapaeT ¢
NPON3BOANTENbHOCTLIO (PaCOBOYHOro asBToMaTa.
NMaxeTnpoBaHMe NPOXOANT B aCEeNnTNYECKNX YCNOBNAX B
YNaKoBKY ANA NPOAO/KNTENbHOro XpaHeHns.

CypoBO MAsKo / raw milk / cbipoe MonoKo /
pob6aeku /additives / WHrpeamneHTs! /

cTepunuanpaHo Mnsko / sterilised milk / cTepunusoBaHHOe MOMOKO /

donido.com
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CULTURED
MILK PRODUCTS

KNCIOMOJIO4YHbIE
NPOAOYKTHI

Bbvnrapcko kuceno mnsKo,
Norypr, cmeTaHa, anpsH,
Kedpup, psaxeHka n ap.

Bulgarian yogurt, yogurt,
cream, ayran, kefir,
ryajenka and others.

MorypT, cmeTaHa, ainpaH,
Kedup, psaxxeHka n ap.




== OBLUA NHOOPMALINA

KncenomneuyHnrte npoayKkTn ca pe3ynrar Ha
dpepmeHTaUMOHHN Npouecu, NpoTuyawin nopj
Bb3AeMCTBMETO Ha ceNneKTnpaHu KoMmGouHauum ot
GakTepum n B HAKOM clyyam Ha APOXXAU.
Ham-pasnpocTpaHeHaTa KOMGUHaLUuSA, XapaKTepHa 3a
GbLArapcKoTO KNCeno MASAKO N morypra, e cumbuno3ara
mexnay Lb.bulgaricum n Str.thermophilus. AiBara Haia-
pasnpocTpaHeHn MmeTofa 3a NPON3BOACTBO Ha
KucenomaeyHu NPOoAyKTM ca 3anerHanu B
npomn3BoAcTBeHaTa nporpama Ha DONIDO®:
-MPON3BOACTBO Ha NPOAYKTN C HAPYLUEH Koarynym
/depmenraunsn B Tankose DONI®Process/.
-NMPON3BOACTBO Ha NPOAYKTU C TBLPA Koarynym
/bepmeHTauna B ThproBcKkara onaKkoBsKa/.
MHorooGpa3unero Ha KMcenomne4yHNTe NPOAYKTM ce
oGycnaBssl He camMmo OT MHOrooGpa3meTo Ha 3aKBacKuNTe,
HO N OT Pa3NNYHNTE HanbJIHNTENN, KONTo ce foGaBAT
/noacnapuTenn n apomarusaropu, pasnnyHn nNAososmM
n 3eneH4yyKkoBm poGasku, n ap./ DONIMILK nuHunTe 3a
KucenomneuyHun npoaykTnn Ha DONIDO® ce npepgnarar ¢
TPN HNBa Ha aBToMmaTm3aumsa: Hucko LLA, cpeaHo MLA n
Buicoko HLA. DONIDO® npegnara Ha nHBecTuTOpuTe
KomnneKcHo nsrpaxxpaHe Ha DONIMILK nnunnre 3a
KucenomaeuyHn NPoAyKTN NN AocTaBKa Ha oTAeNnHN
MoAynun, BKAIOYNTENHO NMPOoEeKTNpaHe, MOHTaXX 1 NyCK.

GENERAL INFORMATION

Cultured milk products are a result of fermenting
processes when selected combinations of bacteria or
yeast are added to the milk. The most popular
combination, typical for Bulgarian yogurt and yogurt

is between the culture of Lb.bulgaricum and
Str.thermophilus bacteria. The two most popular methods
for the production of cultured milk products are part of
the production program of DONIDO®:

=production of products with broken coagulum,

stirred type /fermentation in tanks DONI®Process/.
-production of products with hard coagulum,

set type /fermentation in commercial packaging/.

The diversity of yogurt products is a result not only from
the diversity of the starter cultures but also from the
different ingredients which are added /sweeteners and
flavourings, different fruit and vegetable additives and
others./ DONIMILK lines for cultured milk products of
DONIDO® are offered with three levels of automation:
low LLA, medium MLA and high HLA. DONIDO® offers to
the investors completed construction of DONIMILK lines
for cultured milk products or supply of separate modules
including design, installation and start up.

DONIMILK® Line

=m OBLUAA NHOOPMALINA

KncnomonouyHbie npoayKThbl Noay4aroT B pe3ynbrate
cdepmMmeHTaLOoHHbIX MPOLECCOoB, NpoTeKalowmx noa
BO3AefiCTBNEeM CeNeKUOHNPOBaHHbIX WITAMMOB GaKkTrepui u,
B HEKOTOpbIX cny4asnx, Apoxokein. Camasa pacnpocTpaHeHHasn
KOMGUHauMA WTaMMoB, XapaKkTepHas anga morypra, 310
cumb6mo3 Lactobacillus bulgaricus n Streptococcus
thermophilus. iBa HanGonee YacTo NCMosib3yemMblie MEeTOoAbl
NPpomM3BOACTBA KNCNIOMOJIOYHbIX NMPOAYKTOB 3aN0XXeHbl B
OCHOBY NPON3BOACTBEHHOI nporpammbl DONIDO®:
-MPON3BOACTBO NPOAYKTA pe3epByapHbIM cnocoGom
/dpepmenTauns B Tanke DONI®Process/;

“Npon3BOACTBO NPOAYKTa TEPMOCTaTHbIM CnocoGom
/pepmeHTaumnna B TOProsoil ynaKkoeKe/.

MHorooGpa3me KNCroMOJIOYHbIX NPOAYKTOB OGYCNOBNEHO
He TONbKO pa3HooGpa3mem 3aKBaCOYHbIX KyNbTyp, HO N
pasnNYHLIMUN HaNoOMHNTENAMM, KOTOPbI€ B HNX BHOCATCSH
/nopacnacTnTenun, apomMmaTn3aTtopbl, pa3nnyHbie GppyKToBbIE
1" OBOLWHbIe AoGaBkm, n T.A4./.JimHnmn DONIMILK gnsa
npom3BOACTBA KMCMOMOMOYHbIX npoaykToB DONIDO®
npepnaraer ¢ Tpemsl YyPpoOBHAMU aBToMaTn3ayunn:

Hun3kum LLA, cpeguuim NILA mn Bbicokum HLA.

DONIDO® ocyuwecTBnsieT Kak KOMMIEKCHOE BHeApeHne
nuHum DONIMILK Tak m BHegpeHue oTAeNnbHbIX Moayneil,
BKJIIOYasA MPOEKTNPoBaHe, MOHTa)XX N NYCK.

www.donido.com
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|'|p0|/|3BOJJ,CTBeH y4yacTbK 3a KNcesiomMmevyHn NPOAYKTUN /c HapyweH Koarynym/
Production sector for cultured milk products /with broken coagulum, stirred type/
YuyacTok npon3BoacTBa KMCMOMOJIOUHbIX NPOAYKTOB pe3epByapHbIM CMNOCO60M

TaHk 3a cbxpaHeHne DONI®Tank Storage tank DONI°Tank TaHk ans xpaHeHus DONI®Tank

Mopyn 3a cyxu fo6asku DONI°Dry Plus Module for dry added ingredients DONI°Dry Plus Mopynb BHeceHus cyxux no6asok DONI°Dry Plus

Mopyn 3a nacTbopusauyus DONI°Therm /neaepaums, xomoreHusauns/ [EJ Module for pasteurisation DONITherm /deaeration, homogenisation/ MacTepn3auMoHHO-0X1aanTeNbHas ycTaHoBKa /neaspauus, romoreHnsauns/ DONI*Therm
B Mopyn 3a TeuHn no6asku DONI°Liquid Plus Module for liquid added ingredients DONI°Liquid Plus Mopynb BHeceHus xuakux no6asok DONI°Liquid Plus

Mogyn 3a gosupaHe Ha 3aksacka DONI°Ferment Plus Module for dosing of starter cultures DONI°Ferment Pius Mopynb BHECEHMA 3aKBACOUHOW KynbTypbl DONI°Ferment Plus

A Tankose 3a depmeHTauns DONI°Process @ Fermentation tanks DONI°Process @ Oepmentatop DONI°Process

Oxnaputen B notok DONI°Therm Cooler DONI°Therm OxnagnTens B notoke DONI°Therm

B BydepHn TaHkoBe DONI®Process B Buffer tanks DONI°Process B NMpomexyTouHbiii TaHk DONI°Process

E] Mopyn 3a naketupare DONI°Pack E) Packaging modules DONI°Pack E) ®acosouHbiit asTomat DONI®Pack

Mopyn 3a ueHTpanuaupaHo MueHe DONI°Pro CIP Module for centralised cleaning DONI*Pro CIP YcraHoeka ans CIP - moitku DONI®Pro CIP



DONIMILK® Line

== Mpon3BoaCTBEH y4acTbK 3a 2= Production sector for cultured

=N VyacTok npom3BoacTBa KMCAOMONOYHbIX

KunmcenonmsieuyHn npoayKkTn /e HapyweH Koarynym/

HopmanmnsmpaHoTo B NprneMHo-anapaTHna y4acTbK MASAKO
nocrbnea B TaHkosetre DONI®Tank /1/, B konTo ypes moayna
DONI®Dry Plus /2/ ce poGaBaT go3mpaHo cyxm foGaBKu.
FoTtoBaTa cmec ce nofgaBa KbM Moayna 3a nacTbopu3aumnsa
DONI®Therm/3/, B KOITO ca MHTErpMpPaHM AeaepaTop N XOMO-
reHunsarop. Cmecra ce geaepupa Ha 68° C, xomoreHnsumpa
ce Ha 60°C n ce nacTbopu3upa Ha 94°: 96°C. MuHnmanHarta
3aapbXKKa, koaTto DONIDO® npenopbuBa € 5 min, kaTo npm
onpeneneHu NPonN3BoACTBa MoXXe aa pocturHe Ao 30 min.
Bucokara nacTbopu3aunoHHa Temneparypa un
npoabmMKUTENHaTa 3aApbXKKa ca npeanocraska 3a
nonyyaBaHe Ha MaKCMManHo AOGHLP Koarynym.
MacTbopn3npaHuAT NPOAYKT Ce oxnaxkaa A0 HeoGxoaumara
Temnepartypa 3a pepMeHTaLOHHNA NPoLec n ce nogasa
kbm ¢pemenraropure DONI®Process /6/ 3a koarynauusi.
Me>xayBpeMeHHO, 03NPaHOo N B MOTOK Ce MHXXeKTupa
CbOTBETHOTO KONIM4YECTBO 3aKBacKa, Ype3 moayna
DONI*Ferment Plus /5/ m TeuHnTe noGaBKmn /Hanp. crepuneH
oxen/, upes moayna DONI®Liquid Plus /4/. Bue ¢depmenTaTo-
pute DON! Process /6/ npoueca npoTnya KOHTPOAMPaHO, No
3apafeHn napamMeTpu, B 3aBNICIMIOCT OT NPOAYKTa 1
0GMKHOBEHO B cCpeaa OT cTepuieH Bb3Ayx ¢ HanaraHe 0,2 bar.
FroToBMAT NpoaykT ce oxnaxaa npes DONI°Therm /7/ n
noctbnea B DONI®Process /8/ 3a mexpunHHO CbXpaHeHune
no Bpeme Ha NnakeTupaHeTo. 3a Aa ce CbXpaHu Koarynyma,
NPOAYKTa ce TPaHCNOopTNpa ¢ 0GeMHI NoOMNN nan ¢
HansiraHeTo Ha cTepunHus Bb3ayx. MakeTnpaHero ce
M3BLPLWBA B acenTuuHy ycnosnsi Ha DONI®Pack /9/ B m3Gpann
OT MHBECTMTOpa TbproBcKu onakosku. Kanauyurera Ha
NPON3BOACTBEHINA YYacTbK Ce NUMUTMpa oT Yyacosarta
NPON3BOANTENHOCT HAa NaKeTNpawWmnuTe MawWnHm n
paGoTHmMa rpadpuk.

milk products /With broken coagulum, stirred type/

The standardised in the reception unit milk, enters the
tanks DONI®Tank/1/, in which are added in doses dry
ingredients using the module DONI®Tank/2/. The

mixture flows towards the pasteurisation module
DONI®Therm/3/, in which there is an integrated deareator
and homogeniser. The mixture is deareated at 68°C,
homogenised at 60°C and pasteurised at 94°:96°C.

The minimum hold recommended by DONIDO® is 5 min.,
during certain productions it can reach 30min. The high
pasteurisation temperature and the continuous hold are
a necessary precondition for good coagulum. The
pasteurised product is cooled to the necessary temperature
for the fermentation process and is fed to the process tank
DONI®Process /6/ for coagulation. In the meantime, dosed
and in line the appropriate quantity of starter culture is
injected using the module DONI°Ferment Pius /5/ and the
liquid additives /for example sterile jam/ using the module
DONI°Liquid Plus /4/. The process in the process tank
DONI®Process /6/ is controlled and it runs with
pre-programmed parameters, according to the product
and usually in an environment of sterile air with pressure
of 0,2 bar. The finished product is cooled through
DONI®Therm /7/ and goes into DONI®Process /8/ for
temporary storage during packaging. To preserve the
coagulum the product is transported with volumetric
pumps or with the pressure of the sterile air. The
packaging is carried out in aseptic conditions of
DONI®Pack /9/ in chosen by the investor commercial
packaging. The capacity of the manufacturing unit is
limited by the hourly productivity of the packaging
machines and the work schedule.

NPOAYKTOB pe3epByapHblil CNOCOGOM

Hopmanun3oBaHHOe B NprieMHO-annapaTHOM LeXxe MOMIOKO
nocrynaet B Tank DONI®Tank /1/, B koTopblil uepes moaynk
DONI®Tank /2/ AOGaBNAKOTCAH, A03MPOBaHO, CyXue AoGaBKil.
FoToBas cmech NofaeTcs Ha NacTepun3auioHHO-0XIaANTeNbHYIO
ycranoeky DONI®Therm /3/, ¢ nHTerpnpoBaHHLIMIN ReasPaTOPOM
n romoreHnsaropom. Cmecoh peasapupyercsa npm 68°C,
romoreHmn3smnpyercsa npmn 60°C n nacrepusyercs npm
Temneparype 94°:96°C. NMinHnmanbHasa BbiAepiKKa, KOTOPYIO
pexomenayetr DONIDO®, coctaBnsieT 5 MuH., ogHaKoO, B
HEeKOTOpbIX cny4yasax MoXXeT gocTurartb n 30 MuHyT. Boicokas
Temnepartypa nacrepusauum i NPoAoHKNTENbHAsA BbiAepXXKa =
9TO NpeanochbUlKa NoNy4YyeHNs MaKCuManbHO Ka4yeCTBEHHOro
cryctka.llacTepn3oBaHHbIN NPOAYKT oxnaXkaaerca Ao
HeoGxoanMoON TemnepaTtypbl 3aKBawnMBaHNA 1 NofaeTcs B
¢epmenrtarop DONI°Process /6/, rae npoxogut npouecc
cKBawmBaHusa. B aTo Bpems, no3mposaHo n B NOTOKe,
nopaloTcs HEOGXOAMMOE KONMYECTBO 3aKBaCOYHOIM KynbTypbl,
npun nomowwm mopyna DONI®Ferment Plus /5/, n >xmpakune
AoGaBkM (Hanpymep, CTepunbHbINA A>Kem), NPy NoMoLm
mopynsa DONI°Liquid Plus /4/.NMpoueccel, B pepmeHTaTope
DONI®Process /6/, NpoTeKaloT KOHTPONMPOBAHO, MO 3aAAHHLIN
napameTpam, B 3aBIICMMOCTU OT BUAa NpoaykKra, B
CTepunbHbLIX YyCNoBMaX /B (pepmeHTaToOp Nnogaercs ¢
TepunbHbI BO3ayx noa aaBneHnem 0,2 6ap/.foroBbiin
npoAayKT oXnaXkpaeTcsa uepes DONI°Therm /7/ n nocrynaroT

B DONI°Process /8/ pns NnpomMe>KyTOUHOro XpaHEeHNsi BO
Bpema ¢dacoBku. [ns COXpaHEeHNA CrycTka, NpoayKT
TpaHCNopTUpPYyeTCcH 06beMHbIMII Hacocamu unu nox
AaBneHnem cTtepunbHoro Bo3ayxa. Pacoska nponssoauTcs
B acenTumueckux ycnosusax Ha DONI°Pack /9/ B ynakoBky,
BbIGpaHHY0 3aKa3unkom. MowHocTb NPon3BoACTBEHHOIO

yyacTKa MMMUNTNPYETCs NPon3BOANTENIbHOCTbLIO
¢dacoBouHOro aBTomara n paéounm rpacdpnKonm.

cypoBo Mmnsiko / raw milk / cblpoe MonoKo /
nacTbopuanparo maako / pasteurised milk / nactepnauposaHHoe MosoKo /
pob6aeky / additives / uHrpeanenTs! /

3akBacka / culture / 3akBacouHble KynTypbl /
roToB NpoAaykT / ready product / roToBbli NPOAYyKT /
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lNMpons3soacTBeH yyacTbK 3a KNCESTOMIEYHN NMPOJYKTU /c TBbpa Koarynym/
Production sector for cultured milk products /with hard coagulum, set type/
YyacTok npon3soacTtBa KNCIOMOJIOYHDbIX MPOAYKTOB TEPMOCTaTHbIM cnocooom

TaHk 3a cbxpaHeHue DONI®Tank Storage tank DONI®Tank TaHk ans xpaHeHus DONI*Tank

Mopyn 3a cyxu o6aski DONI*Dry Pius Module for dry added ingredients DONI°Dry Pius Mopynb BHeCeHWst Cyxux [06asok DONI®Dry Plus

Mopyn 3a nacTbopusauus DONI°Therm /neaepauys, XOMOreHu3aumus,/ Module for pasteurisation DONI°Therm /deaeration, homogenisation/ [EJ MactepusaumonHo-oxnaauTenbHas ycTaHoBKa /aeaspaums, romoreHusauns/ DONI°Therm
Mopyn 3a nosupaHe Ha 3aksacka DONI°Ferment Plus Module for dosing of starter cultures DONI°Ferment Plus Mogynb BHECEHMA 3aKBACOUHOM KynbTypbl DONI°Ferment Plus

TaHkoBe 3a 1o6assHe Ha 3akBacka DONI°Process Process tanks DONI°Process TaHK Ans BHECEHWS 3aKBACOYHOI KynbTypbl DONI°Process

@ Mopyn 3a naketupaHe DONIPack @ Packaging modules DONI°Pack @ GacosouHbin asTomar DONI®Pack

E@Monyn 3a ueHTpanuaupaHo mueHe DONI®Pro CIP EModule for centralised cleaning DONI°Pro CIP @Y cranoska ans CIP - moitku DONI°Pro CIP



== Mpon3BoACTBEH yYyacTbK 3a
KunmcenomnevyHn npoaykrTi / Cc TBbpA Koarynym/

TexHONOrMYHNAT NpoLec 3a NPON3BOACTBO Ha KNCENoMIeYHN
NPOAYKTI C TBbPA Koarysnym € NAeHTNYEH C To3n Ha
NPoOAYKTNTE C HapyLeH Koarynym Ao mogyna 3a nactbopu-
3aumsa DONI®Therm /3/, ot kbaeTo oxnaneHus fo pepmeHTa-
LMIOHHA Temmneparypa NPoAyKT NoCTbNBa BbB (pepmeHTaTopure
DONI®Process /5/. Jo3anpaHo ce nogasa NPOM3BOACTBEHA
3akKBackKa, oT mogyna DONI®Ferment Plus /4/, AMPEKTHO BbB
depmentaropure DONI°Process /5/. Cnep KpaTKoTpaiiHoO
MHTEH3NBHO pa3GbpKBaHe 3ano4ysBa pa3dacoBaHeTo Ha
npopykra. B npoueca Ha pa3¢dacoBaHe pa3bbpKBalMa
MexXaHM3bM pPaboTu C HIICKa WHTEH3NBHOCT, 3a Aa ce
noaabpIKa NPoAyKTa B XOMOreHHo cbCeTosiHme. Ako ce
m3non3sBaT NpN3BOACTBEHMN 3aKBaCKMN TO3M Npouec Tpsadsa
Aa npuknioum 3a 20:30 min, 3a Aa He HacTbLNM Koarynaunsa
B TaHka. KoraTto ce nsnonssar cyxm 3akBacku, NpoyechbT
MO>Ke Aa npoAb/HKN noseyve or 60 min, B 3aBNCMMOCT OT
TAXHaTa aKTNBHOCT. OGMKHOBEHO yYacTbKa ce npoeKkTupa
c Tpn Gpos pepmenTaTopm DONI°Process /5/, komro paGorar
nocnepoBaTeNnHO C BCUYKN Mogaynm DONI®Pack/6/.
MpaBunHoTO chueTaBaHe o6emute Ha DONI®Process /5/ ¢
MPON3BOANTENIHOCTTA Ha NaKeTnpawmTe Moaynn DONI®Pack/6/
N TEXHNS Gpoil, OCUrypsiBa HENPEKbLCHATOCT Ha NPON3BOA-
cTBeHus npouec. Mpn To3n meToa Ha NPON3BOACTBO
DONI®Process /5/ ce pocTaBaAT ¢ nponenep 3a MHTEH3INBHO
pa3GbpKkBaHe N MoAyn 3a nofaBaHe Ha CTEpPWIeH Bb3AyX B
cBoGoaHunAa o6em. Koarynaumsara npornya B TepmMmocTaTHa
Kamepa npm Temnepartypa 42°:45°C. Cnep pocTuraHe Ha
TEeXHONOrMYHO HEOGXoAMMAaTa KNCEeNMHHOCT Ha NMPOAYKTa,
TOIl ce n3BaXkAa u GbP30 ce oxnaxaa Ao Temneparypa 4°:6°C,
KOEeTO AONbJIHNTENIHO BTBbpAABa Koarynyma. Kanaunrera
Ha NPoON3BOACTBEHINS YYacTbK Ce NMMUTNpa OoT Yyacosarta
NPoON3BOANTENHOCT Ha NaKeTNpawWmnTe MalnHNl 1 PaGoTHNA

rpadpuk. P

EIS Production sector for cultured
milk products /with hard coagulum, set type/

Until the cycle of pasteurisation carried out in
DONI°Therm /3/ module, the technological process for the
production of cultured milk products with hard coagulum
is identical to those of products with broken coagulum.
From then on the cooled to fermentation temperature
product goes into the process tanks DONI°Process /5/.
Production starter culture is added in doses from the
module DONI®Ferment Plus /4/, straight into the process
tanks DONI®Process /5/. After a short intensive stirring,
the dosing and packing of the product begins. During the
dosing and packing process, the stirring mechanism
works with low intensity to keep the product homogenous.
If bulk starter cultures are used, this process must finish
in 20:30 min, to avoid coagulation in the tank. When dry
starter cultures are used, the process can continue more
than 60 min, depending on their activity.

The unit is usually designed with three process tanks
DONI®Process /5/, which operate consecutively with all
DONI®Pack/6/ modules. The correct combination of the
volumes of DONI®Process /5/ with the productivity of the
packaging modules DONI°Pack /6/ and their number
ensures the continuity of the production process.

For this production method DONI°Process /5/ are
supplied with a propeller agitator for intensive stirring
and with a module for inserting sterile air into the free
volume. The coagulation occurs in a chamber with
thermostat at temperature 42°:45°C. After reaching the
technologically necessary acidity of the product, it is
taken out and quickly cooled down to temperature

of 4°:6°C, which additionally hardens the coagulum.

The capacity of the production unit is limited by the hourly
productivity of the packaging machines and the work
schedule.

Y

CypoBO MAsKo / raw milk / cbipoe Monoko /

nacTbopusupaHo mnsiko / pasteurised milk / nactepn3npoBaHHOE MOSIOKO /
no6asku / additives / nHrpeaneHTs /

3akBacka / culture / 3akBacoyHble KynTypsbl /

roToB NpoAyKT / ready product / rotoBbli NPOAYKT /

DONIMILK® Line

= YVuacTok npon3BoacTBa KMCOMOJIOUYHbIX
NPOAYKTOB TEPMOCTaTHbIM cnocoGom

TexHonorn4yeckmin NpPoLecc NPon3BoACTBa KNCNOMOMOUYHbIX
NMPOAYKTOB TEPMOCTATHbIM CMOCOGOM NAEHTNYEH C
pe3epByapHbIM CMOCOGOM A0 MOMEHTa nacrepn3aynum B
nacTepm3aumnoHHo-oxnaanTenbHom ycranoske DONI®Therm,
OT KOTOPOIl OXNaXkAEHHbI A0 TeMnepaTypbl 3aKBalInBaHNA
npoayxT nocrynaet B pepmentatop DONI®Process /5/.
HenocpencrBeHHO B hepMmeHTaTOp AO03MPOBaHO NnopaeTcsa
npomnsBoacTBeHHan 3akBacka u3 moaynsa DONI°Ferment Plus /4/.
Mocne uero cmecb NHTEHCUBHO NepeMellnBaeTcs 11 NoAaeTcs
Ha ¢acoBky. B npouyecce ¢pacoskm, nepemewinsarowmn
MexaHn3m paboTaeT ¢ HU3KOI NHTEHCUBHOCTbIO, AN
nopaep>XaHMsa NpoayKTa B roMOreHHoOM cocTtosaHum. Tak Kak
ncnonb3yeTcs NPOoN3BOACTBEHHAasA 3aKBacouHas KynbTypa,
TOo npouecc ¢pacoBKM AOJDKEH NpoxoanTb B TeueHme 20:30
MMUHYT, BO n36exxaHne o6pa3oBaHNsA CrycTka B TaHke. B
cnyyae Mcnosnb30BaHNA CYXOll 3aKBACOYHON KYyNbTypPbl,
npouecc MOXXEeT NPoAoKaTbCca oT 60 MNHYT, B 3aBMCUMOCTN
OT aKTMBHOCTU 3aKBaCO4YHOI KyNbTypbl.

VuyacToK CnpoeKTNpoBaH Tak, YTo Tpu ¢pepmeHTaTopa
DONI®Process /5/ paGoTaloT nocnefosBaTenbHO CO BCEMM
mopynsinmn DONI®Pack /6/. MpaBunbHoe coueTaHme o6Lema
DONI®Process /5/ m nponssoanTenLHOCTN MOAYnein

DONI®Pack /6/ o6ecneunBaeT HenpepbIBHLII NpPoLEecc
npomn3soAcTBa.CKBalwIMBaHme NPOTEeKaeT B TePMOCTATHOIM
Kamepe npm Temneparype HeoGxoaAMMoIl ANsA CKBawWnBaHNsA
npoaykra. Mocne pocTmKeHNA HEOGXOANMOI KNICNIOTHOCTN
MPOAYKT N3BJIeKaeTCA N3 Kamepbl N GLICTPO oxnaxkpaercsa
A0 TemnepaTtypbl 4°:6°C, npn KOTOPOI OKOHYATENbHO
dopmupyerca cryctok.MowHOCTbL NPON3BOACTBEHHOIO
yyacTKa nuMmnTNpyeTcs NPon3BoANTENbHOCTbIO (hacoOBOUYHOrO
aBTOMarta n paGounm rpacdmnKom.

.donido.com
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DONI°Therm
Mopyn 3a TepmunyHa
obpabotka go 115°C
Module for heat treatment to 115°C
MacTepunsaunoHHo-OXNaguTenbHas
yctaHoBKa o 115°C
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DONI°Therm e aBTOMaTU3MpaH MOAyn 3a TepMuYyHa 06paboTka, KOMMIEKTOBaH C NnacTuHyaT
Tonnoo6meHnK.lNpeaHasHavueH e 3a nacTbopu3aums n oxnaxaaHe Ha MAsKo 40 HeO6XOAMMUTE
TeXHONOMyUHM Temnepatypu. DONI°Therm uma BrpafeHu et onepaTuBHN Pexuma:

pexum Ha cTepunn3almna Ha Moayna; Pexum Ha ouakBaHe HauyanoTo Ha npoueca,;
nacTtbopusauus; mexguHHo CIP mueHe; nactbopu3sauus; okoHuatenHo CIP muere.

Mpu NpaBunHa ekcrnnoarauns 1 BUCOKOKaueCTseHn Mneka DONI*Therm Moxe na peanusupa

10 yacoB HempekbcHAT PeXuM Ha paboTta fo MexanHHoTo CIP MueHe 1 owe 4 yaca cnep Hero.

Pexuma Ha mopgynsT DONI®Therm npu Npou3BOACTBO HA MAAKO 3a NUeHe e:

Bxof 5°:10°C; neaepauns 68°C; -cenapauus, Hopmanusauus u xomorenusauus 60°C;
nacTbopusauns 72°: 74° C, cbe 3agpbxkka 15: 20 s. B Hakou cnyyau ce npegnounTta 3aBuileHa
Temneparypa Ha nactbopu3auus ao 85° 95°C 1 yabmKeHa 3agpbxka, C Len yBenmyasaHe
TpauHoCTTa Ha NpoAyKTa; n3xon 4°: 6°C.

Pexxuma npu npon3BOACTBO HA KUCENOMAEYHI NPOAYKTY €:

Bxof 5°: 10°C; neaepauus 68°C; xomoreHnsauus 60°C; nactbopu3aums 94°: 96°C;

13xof 22°: 45°C B 3aBMCUMOCT OT pepMeHTaLoHHaTa TemnepaTypa Ha NpoaykKTa.

MopynbT DONI‘Therm e NpOEKTUPaH C BUCOKA CTEMEH Ha pereHepauis, KoATo B HAKOU
pexumn goctura go 94 %.

DONI"Therm Ce N3MbAHABA CbC CUCTEMY 33 6E30MaCHOCT, rapaHTmpaLiy pexuma Ha
nacTbopu3auna u 3afaaeHara usxogHa temnepatypa. [pu HapyLweH pexum, MasKoTo ce
BpbLUa 3@ NOBTOPHA 06paboTka B 6anaHCeH TaHK. AKO 10 20 S peXKMMbT He Ce Bb3CTaHOBM
npoLeca npekbcsa 1 Moflyna npemMuHasa B PeXXum Ha 3anb/saHe ¢ BoAa 1 MEXAUHHO MUEHE.
MpoussoputenHocT ot 3 000 I/h go 30 000 I/h.

= DONI°Therm is automated module for heat treatment combined with

plate heat exchanger. It is designed for pasteurisation and cooling of milk
to necessary technological temperatures.

DONI“Therm has five integrated operational programs:

sterilisation program; stand by; pasteurisation; intermediate CIP cleaning;
pasteurisation; final CIP cleaning. 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.

The program of DONI®Therm module for production of drinking milk is:
inlet 5°: 10°C; deaeration 68°C; separation, normalisation and
homogenisation 60°C; pasteurisation 72°: 74° C, with hold 15:20 s.

In some cases higher pasteurisation temperature to 85°: 95°C and
longer hold is preferred to increase the shelf life of the product;

outlet 4°: 6°C. Program for the production of cultured milk products is:
inlet 5°: 10°C; deaeration 68°C; homogenisation 60°C

pasteurisation 94°: 96°C; outlet 22°: 45°C depending on the
fermentation temperature of the product.

DONI“Therm module is designed with high level of regeneration which
in some cases reaches 94 %. DONI“Therm is finished with safety systems
which guarantee the pasteurisation program and the given 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. If the program
does not restart within 20s the process stops and the module goes into
program of filling with water and intermediate cleaning.

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

®

DONI Therm - 370 aBTOMaTM3VPOBAHHAas NacTepn3aLOHHO-OXNaanTENbHas
yCTaHOBKa, YKOMNNEKTOBAaHHAsA NAacTMHYaTbIM TeN1006MEHHNKOM.
MpennasHaueHa 4na nactepusaLmnm U oXnaxaeHus Monoka npu
HEOBXOANMbIX TEXHONOTMYECKMX TEMNepaTypax.

DONI°Therm UMeeT NsTb BCTPOEHHbIX ONEPATUBHbIX PEXIMOB:

PeXum CTepUNN3aLmMmn YCTaHOBKY; PEXNM OXUAaHUS Hauana npouecca;
pexum nactepusauumn; pexum npomexytournon CIP-monku,;

pexum nactepusauuun; pexum 3asepuuatolein CIP-monku.

Mpy npaBunbHOM 3KCMNyaTauuu 1 BbICOKOKaYeCTBEHHOM MOJOKE
DONI®Therm MOXeT 6ecrnpepbiBHO pa6oTaTh B TeueHne 10 yacos A0
npomexytouHon CIP-moiikn u ewe 4 yaca nocne Hee.

Pexxum pa6oTbl DONI°Therm npu Npon3BOACTBE NUTLEBOTO MOMOKA:
BX0f, Monoka npu 5°: 10°C; peaspauus npu 68°C; cenapauus,
Hopmanusauus 1 romoreHn3auus npu 60°C; nactepusauus npu 72°: 74°C,
¢ Bbigepxkon 15 - 20 ¢. B HekoTOpbIX Cnyyasx pekomeHayeTcs 6onee
BbICOKas Temneparypa nactepnsauuu fo 85°: 95°C n 6onee anntenbHas
BbIAEPXKKA, C LIENbio YBENNYEHNS CPOKa XPaHeHNs NPOAyKTa;

BbIXOMl NPOAIyKTa 4°: 6°C. Pexxum pa6otsi DONI°Therm npu Npou3BoacTse
KMCNOMOJOYHbIX MPOAYKTOB: BXOA cMecu npu 5°:-10°C; neaspaums npu 68°C;
romoreHu3aums npu 60°C; nactepusauus npu 94°: 96°C;

BbIX0, CMecy 22°: 45°C, B 3aBVICUMOCTI OT TEMMEPATYPbl CKBALLMBAHIS MPOAYKTA.
DONI®Therm cnpoeKTUPOBaH C BbICOKOI1 CTENEHbIO pereHepauun,
KoTOpas B MOGOM cryyae aocTuraet 94%. DONI*Therm ocHalLEH CUCTEMON
6e30MacHOCTU, rapaHTUPYIOLWeN Pexnm nactepuauuy npu 3agaHHon
1CXofHoOM Temnepartype. B cnyyae HapyleHus pexunma Monoko
BO3BpaLLaeTCs Ha NOBTOPHYIO 06paboTKy B 3anacHOM TaHK.

Ecnu B TeueHne 20 c. pexum He BOCCTaHaBnMBaeTcs, To npoLecc
npekpaLiaeTca u Moaysb NepexoanT B PeXnUM NPOMEXYTOUYHON MOVIKN.
MponasoauTensHocTb oT 3 000 n/uac ao 30 000 n/uac.
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DONI®° Term UHT

Mopyn 3a ctepunusauns

Module for sterilisation

CTepIIIHIII3aLWIOHHO-OXHaJJ,IIITeﬂbHaﬂ yCTaHOBKa

06paboTKa, KOMMNEKTOBaH C TPbGHM TOMNOOBMEHHNLIYM N XOMOTeHN3aTop.
[peaHasHaueH e 3a cTepunu3aunsa 1 oxnaxaaHe Ha MASKO Ao
HeO6XOJ1I/IMVITe TEXHONOTMYHN TeMmnepaTypu.

DONI“Therm UHT 1Ma BrpafieHu YeTpii onepaTusHI pexmma:

pexum Ha cTepunnsalnsg Ha Moayna; pexum Ha ctaptTupaHe ¢ MISKO;
cTepunu3dauns; okoruyatenHo CIP unm aBTOHOMHO MUEHE;

DONI“Therm UHT pa6oTu B TeMnepaTypHUs Pexm:

Bxopf 5°C; -xomoreHn3auus 75°C; ctepunusauus 138°: 140°C,

CbC 3aapbxKa 4s; uaxop 20°: 25°C;

DONI“Therm UHT e NpOeKTUpaH ¢ BUCOKA CTeNeH Ha pereHepaums -55%.
DONI Therm UHT ce 13nb/iHABa CbC CUCTEMM 32 6€30MacHOCT,
rapaHTupaL pexuma Ha nacTbopu3auns u 3afafeHara uaxonHa
Temneparypa. lpy HapyLieH pexxum, MASKOTO Ce Bpblia 3a NOBTOpPHA
06paboTKa B Pe3epPBEH TaHK.

MpoussoautenHocT ot 1 000 I/h go 6 000 I/h.

EJES DONI“Therm UHT is an automated module for ultra

high temperature treatment of milk, completed with tube
heat exchangers and homogenizer. It is designed for
sterilisation and cooling of milk to the necessary technological
temperatures. DONI“Therm UHT has four operational programs:
sterilisation of the module; starting with milk program;
sterilisation; final CIP or local cleaning;

DONI“Therm UHT works in temperature regime:

inlet 5°C; homogenisation 75°C; sterilisation 138°: 140°C,
with hold 4s; outlet 20°: 25°C;

DONI"Therm UHT is designed to have high level of
regeneration -55%. DONI“Therm UHT includes safety
systems that guarantee regime of sterilisation 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 1 000 I/h to 6 000 I/h.

s DONI"Therm UHT - 570 aBTOMaTU3UpOBaHHAasA CTepUnn3a-

LIMOHHO-OXNaauTeNbHas yCTaHOBKA ANS BbICOKOTEMMepaTypHON
06paboTKL, YKOMMNIEKTOBAHHASA TPYGHbIM TENN006MEHHNKOM
1 romoreHn3atopom. lNpegHasHayeH ans ctepunusaumm n
OXNaXAEHUs MOMOKO MPU TEXHONOTNYECKN HEOGXOANMbIX
Temnepatypax. DONI Therm UHT UMEET YeTbipe BCTPOEHHbIX
ornepaTuBHbIX Pexunma:

peXum CTepUAN3aLnmy yCTaHOBKM; CTapTOBOMN PEXNM C
MOJOKOM; PEXWUM CTepUnM3aLni; Pexum 3aBepLiatoLLen
CIP-MOMKY 1t aBTOHOMHOWN MOWIKM.

DONI"Therm UHT paGoTaeT B Takux pexumax:

Bxop 5°C; romoreHn3auus 75°C; ctepunu3sauns 138° 140°C
C BblIEpXKoM 4 c.; Bbixof 20°: 25°C.

DONI"Therm UHT CNpoeKTUPOBaH C BbICOKOIN CTeNeHbio
pereHepaumu - 55%. DONI"Therm UHT oCHalleH CUCTeMoit
6e30MacHOCTU, rapaHTUPYIOLWeN Pexnm nactepuauum npm
3afaHHoN UCXOAHOM TeMnepaType. B cnyvae HapylweHus
pexuma MOIOKO BO3BpALLAeTCs Ha NOBTOPHYIO 06paboTKy
B 3anacHom TaHK.

MpoussoautensHocTb oT 1 000 n/uac go 6 000n/uac.
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DONI° Aseptank
AcenTtnyeH TaHK 3a CbXpaHeHmne
Aseptic tank for storage

AcenTtnyecKni TaHK AN XpaHeHns

17

s DONI"Aseptank e npeaHasHaueH 3a CbxpaHeHue Ha CTepUneH NPOayKT 1 e GydepeH

moayn mexay DONI®Therm UHT 1 nakeTupaLyTe MalmHI, OCUrypsiBalll bBKaBOCT Ha
NpoM3BOACTBEHMs npoLiec. anonasaneto Ha DONIAseptank e 060CHOBAHO B ClyvauTe,
KoraTo: uMa HeCbOTBETCTBME MEXAY NPON3BOAUTENTHOCTUATE Ha DONI°Therm UHT u
nakeTupaLTe MaLlMHW; Npu BHe3arneH 0TKa3 Ha HAKOSA OT NakeTupaLLmTe MaLlvHu;

NPV NPOAYKTI HEMOANEXaLUN Ha peLmpKynauus;

Mpeny 3anousaHe Ha pa6ota DONI°Aseptank ce CTepunuanpa c napa v ce oxnaxaa ¢
LMpKynnpaLla, npes oxnaguTenHiuTe enemeHTn Ha kopnyca, Boaa . [pu pa6ota B
CBOGOAHNSA 06eM ce noanbpxa HaaHanarare 0.1: 0,2 bar cbC cTepuneH Bbagyx unn
CTEpPUnEH ra3 /Hanp. a3ot/. PuUATpUPaHETO Ha Bb3AyXa Ce N3BbPLLBA C MUKPOBUONOTMYHY
dbuntpu /~ 0,2 um/.

O6emu Ha DONI‘Aseptank o1 3000 | o 10000 cbe cTbrka 1 000 .

= DONI Aseptank is designed to store sterile product. It is a buffer module between

DONI°Therm UHT and the packaging machines. It provides flexibility of the production
process. The use of DONIAseptank is necessary when:

there is incompatibility between the productivity of DONI°Therm UHT and the

packaging machines; there is a a sudden failure in one of the packaging machines;

there are products unsuitable for recirculation;

Before starting work DONI®Aseptank should be sterilised with steam and cooled with
circulating through the cooling elements of the corpus water. During operation pressure

of 0.1: 0,2 bar of sterile air or sterile gas /for example nitrogen/ should be maintained inside.
Air filtering is performed by microbiological filters /~ 0,2 pm/.

Volumes of DONI°Aseptank from 3 000 I to 10 000 I.

DONI“Aseptank npefHa3HaueH Ans COXpaHEeHUs MPOAYKTa CTEpUNbHbIM 1 SBASETCS
MPOMEXYTOUHbIM Moayniem Mexay DONI®Therm UHT v ¢pacoBOUHbIM aBTOMATOM,
o6ecneyrBas rMbKoCTb MPOM3BOACTBEHHOIO NpoLecca.

Wcnonb3osarine DONI“Aseptank 060CHOBAHO B TaKIX Cyyasx:

HecoBnaaeHve Npoun3BoanTeNnbHOCTU DONI°Therm UHT u YMakoOBOYHON MaLLNHbI;
BHe3anHas nofnoMKa ynakoBOYHOU MallHbI;

npy NPON3BOACTBE NPOAYKTA HEMOANEXALLEro NOBTOPHON CTepUAn3aLni.

Mepen Hauanom pa6oTel DONI®Aseptank CTepUNM3yeTCA NApPOM I OXNaXIaeTcs
LMpKynmpytoLLen Bogon. Npn pa6ote B CBO60AHOM 06beMe NOAAEPKINBAETCA
pasnenmne 0,1: 0,2 6ap cTepunbHbIM BO3AYXOM WM CTEPUNbHBIM ra30M (HanpumMep, asor).
QunbTpauyio BO3MyX NPOXOAUT Yepe3 MUKpoGuonornieckie GuibTpbl /~ 0,2 um/
O6bem DONI“Aseptank - ot 3 000 n go 10 000 n.
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DONIStinline
Mopyn 3a craHpapTn3aumna Ha MIIIKOTO
Milk standardisation module
Hopmanunsarop XXnpHocTy mMmoroka

fmm MpenHasHaueH e 3a cTaHgapTU3aLs Ha MASKOTO Mo OTHOLIEHUE HA MACNeHOCTTa Uiu no
OTHOLLEHMETO MaCNeHOCT/CyX 6e3MacneH ocTaThbk.
MpownasogutenHocT ot 3 000 : 30 000 I/h.
Onuuu: cTaHaapTU3aLms Ha cMeTaHa, CTaHAapTU3aLms Ha MIsko ¢ Mo-BrUcoKa
MacneHoCT OT BXoAsLaTa.

=k Designed for standardisation of milk by fat or fat/solids - nonfat (MSNF).
Productivity from 3 000 : 30 000 I/h.
Options: standardisation of cream, standardisation of milk with higher fat content in
comparison to the fat content of the inlet milk.

W MpenHasHadeH Ans ctTaHnapTU3auny MOnoKa no XXMPHOCTI UK MO COOTHOWEHMIO
XUPHOCTb / CyXue BeliecTsa.
MpownasoautensHocTb 0T 3 000 : 30 000 n/vac.
Onuumn: Hopmanusauus cnmBkamu, HopmManu3aums Monoka Ao 60ee BbICOKOM XXMPHOCTH,
yem NocTynuellee Ha npeanpuaTtune.
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E Mogynbt DONI°Process e BEPTUKANEH LUNMHAPUYEH TaHK C U30M1aL/s 1 HAMbAHO 3aBapeHa ObLUMBKA, 3aTBOPEH C ABE KOHYCHM ObHa.
Ha ropHOTO [1bHO Ca pa3nonoXeHu: Mok, Moayn 3a acenTika 1 MOTOP-PenyKTOp Ha pa36bpkBalLms MexaHu3bM. CneumanHo n3paboTeHnsT
pa36bpKBalL, MexaH13bM, OCUrypsiBa OnTUManeH NpoLec, Mpu MakCUManHO CbxpaHeHue Ha koayrynyma. KoraTo ce Hanara Kopekuus Ha
WWW-donidO-co . TemrnepaTypHusa pexum B npoLeca Ha depmeHTaLms, unu CHe,El;I’OBa, MOAYNbT Ce [OCTaBA C HarpeBHO-OXNaAUTENHN eNeMEHTN U
aBTOHOMHA CuCcTemMa 3a Meko noarpssare.B kopnyca Ha DONI"Process e MOHTVPaH CTEpUIM3yeM KpaH 3a B3eMaHe Ha npobu.
KorcTpykuusTa Ha pepmenTatopa nsucksa CIP mueHe.
CraHaapTHUa pef oT 06emMin NponasexaaHin ot DONIDO® e:
1. JlabopatopHu;
o6em /I/ 50 100 150
motHocT /kW/ 0,37 0,37 0,37

Mmoaynn

MODU LES 2. MonynpomuLneHn /3a 063aBexaaHe Ha yuacTbLy, B KOUTO Ce Mpon3Bexaa NpOMULLNEHa 3aKBackay;
o6em /I/ 300 600 800 1000
Mouyn VI molHocT /kW/ 037 0,75 0,75 0,75
3. MNpomunexu;
o6em /I/ 1600 2000 2500 3000 4000 5000 6000 10000 15000 20000
motHocT /kW/ 075 075 11 1,1 1,5 1,5 1,5 3 3 4

Mpv NPON3BOLCTBO Ha KUCEIOMAEYHY NPOMYKTI C TBbpa Koarynym DONI“Process ce J0CTaBST C nporienepeH pasébpKBaall, MexaHu3bM.
CraHpapTHWAT pef e MpenopbunTeneH nNpy 136opa Ha 06opyaBaHe, HO He orpaH1yaBa Bb3MOXHOCTUTE 3a JOroBapsiHe Ha MOAYNN N3BbH HEro.

=8 DONI°Process module is a vertical cylinder tank with insulation and fully welded casing, closed with two cone shaped ends. The man hole,
the aseptic module and the geared motor of the stirring mechanism are situated at the top end. The specifically manufactured stirring
mechanism is designed to provide an optimum process with maximum preservation of the coagulum. When correction of temperature
during or after the fermentation process is needed, the process tank is supplied with heating and cooling elements and a module for gentle heating.
Valve, that can be sterilised for taking samples is installed in the corpus of DONI“Process.

The process tank requires CIP cleaning.

Standard order of volumes manufactured by DONIDO® is:

1. In laboratory;

volume /I/ 50 100 150
power /KW/ 0,37 0,37 0,37
2. Semi industrial /for equipment of sites where industrial starter cultures are produced/;
volume /I/ 300 600 800 1000
power /KW/ 0,37 0,75 0,75 0,75
3. Industrial;
volume /I/ 1600 2000 2500 3000 4000 5000 6000 10000 15000 20000
mowHocT /kW/ 0,75 0,75 1,1 1,1 1,5 1,5 1,5 3 3 4

DONI"Process is supplied with propeller agitator for the production of yogurt products with hard coagulum. The standard order is
recommended when choosing equipment. However it is not restrictive and modules outside of it can also be supplied.

L] Mopynb DONI®Process NpeacTaBnseT co6oi BepTUKanbHbIN LINAMHAPUYECKIR TaHK C U30NALIMEN 1 MOMHOCTbIO CBAPEHHOI OGLLNBKON.
Csepxy pacnonoXeH Mok, acenTMyeckuii Mopysb 1 MOTOP-PeNyKTOp NepeMeLLnBatoLLero Mexannama. CneunanbHo paspaboTaHHbIl
nepemeLLMBatoLLMI MEXaHN3M 06ecrneyrBaeT ONTMManbHOE NepemMeLLrBaHe NPoayKTa C MakCMMasbHbIM COXPaHEHeM CrycTKa.

Ecnu Heo6xoanmo KOppeKTMpoBaTh TEMNEPATYPHbIN PEXIM B MPoLiecce GepmMeHTaLni, TO MOAYb NOCTABASETCS C HarpeBaTenbHo-
OXMnaauTenbHbIMY NeMEHTaMIn aBTOHOMHOI CUCTEMOIN MATKOro(nnasHoro) Harpesa. B kopnyc DONIProcess BMOHTUPOBaH KpaH Ana
—— CTepunbHOro B3aTus Npo6. KoHcTpykumus GepmeHTatopa Tpebyet CIP-monku.

I _:: CTaHaapTHbIA psii 06bEMOB GEPMEHTATOPOB, MPON3BOAUMbIX DONIDO®:
‘ i 1. laGopatopHbie:
O6bem, n 50 100 150

MowHocTb, kB 0,37 0,37 0,37
2. MonynpomblILneHHble (AN U3roTOBNEHNS NPON3BOACTBEHHOW 3aKBACKM):

DONI°Process ]

) ; O6bem, n 300 600 800 1000
MpouecHn TaHKoBe 3a pepmeHTaLms . Mouwrocts, KB 037 075 075 075
Process tanks for fermentation 3. MpowmbiuneHHble:
q)epMeHTaTop O6bem, n 1600 2000 2500 3000 4000 5000 6000 10000 15000 20000
MouHocTb, KB 0,75 0,75 1,1 1,1 1,5 1,5 1,5 3 3 4
Mp1 NPOU3BOACTBE KNCNIOMOMOUHbIX NPOAYKTOB TePMOCTaTHbIM CrIoco6oM DONIProcess 060pyyeTcs NepeMelLnBatoLL/M MeXaHn3MOM
19 nponennepHoro Tuna.CTaHAapTHbIN PSR PeKOMeHyeTCs Npu BbiGope 060pyA0BaHus, HO, MK HEOGXOMAMMOCTH, BO3MOXXHO 13roTOBAEHNS

mopynsa c 06bEMOM He yKas3aHHbIM B HEM.



— MopynbT DONI°DryPius 5.7 e npeaHasHaueH 3a pasTeapsHe Ha Cyxo MIAKO 1 CyXu J06aBKM,

KOMTO Ce 3apexaar pbyHO Npes fioKa Ha KOHYCHUs 50 IMTPOB CUN03, C MOHTUPAH UHXEKTOP
www.donido.co /Tpbba Ha BeHTypu/ Ha mbHOTO. Onynaa /Boaa unm MAsiko/, B KOUTO ce pa3TBapsT A06aBKuTE,
Cce noAasa C nomna npes NHxekTopa. Bricokara cKopoCT Ha NoToKa 1 pasnnkara B HansaraHeto
Ha BXx0oAa 1 n3xopa Cb3aaBat BakyyM, KONTO 3aCMyKBa PaBHOMEPHO CyXWUTe A0GABKM.
loToBaTa CMEC ce nofasa ¢ unv 6e3 aeaepauvs kbM DONI®Tank 3a cbxpaHeHue 1 nocneasala
o6paboTka. MakcmanHoTo HacuLaHe Ha cmecTta e 30% Cyxo BELLeCTBO B O6LLOTO KONMYECTBO CMEC.
AKO npoLieca N31cKBa No-BUCOKO CbbpXKaHMe Ha CyXO BELEeCTBO roToBaTa CMEC Ce peLmpKynmpa .
3a no-epeKTUBHO pa3TBapsHe Ha cyxuTe o6asku DONIDO® npenopbusa Gnyuaa, B KOMTO ce Noaasat
po6aBkuMTe, Aa Ce Moarpsea Ha Bxofa Ha DONI°DryPlus 5.7 o 50°C v aa ce oxnaxaa Ha u3xopa
110 4°: 6°C 3a chxpaHeHue. 3a MakcumaneH edekT ot npoleca DONIDO® uHTerpupa, cnen Moayna,
BaKyyMeH fleaeparop 3a OTcTpaHsBaHe Ha naHata. DONI°DryPlus 5.7 e npuroaeH 3a CIP MueHe npn
YCroBUe, Ye Npu HEroBOTO NO3NLIMOHMPaHE B TEXHONOMYHATA NIHIA Ce BKNIOYM BTOPA BpbLuaLla nomna.
Mpoun3ssoantenHocTTa Ha mogyna e 5 700 I/h rotoa cmec npu nHcTanupaHa MowHocT 2,2 kW
[MoaxopsLy e 3a Manku 1 CpeaHn NPeanpuUaATUS.

Moayn
MODULES
Moaynn

S DONI"DryPlus 5.7 is designed for dissolving dry milk and dry added ingredients which are fed manually
through the man-hole of the 50 | cone silo with an installed injector /Venturi tube/, at the bottom.

The fluid /water or milk/ in which the additives are dissolved, is pumped through the injector.

The high speed of the flow and the difference of pressure at the inlet and the outlet create vacuum

which sucks in the dry ingredients evenly. The ready mixture is fed with or without deaeration

into DONI®Tank for storage and processing. The maximum saturation of the mixture is 30% dry matter

in the whole mixture. If the process requires a higher content of dry matter the ready mixture is recirculated.
For more effective dissolving of the dry additives DONIDO® recommends that the fluid in which the
additives are fed should be heated to 50°C at the inlet of DONI°DryPlus 5.7 and should be cooled

for storage to 4°: 6°C at the outlet. To achieve maximum effect from the process DONIDO" installs

after the module a vacuum deaerator for removing foam. DONI°DryPlus 5.7 will be suitable for CIP
cleaning if a second return pump is included. The productivity of the module is 5 700 I/h with

installed power of 2,2 kW. It is suitable for small and medium dairy factories.

— Mopynb DONI DryPlus 5.7 npepnHasHaueH s PaCTBOPEHIs CyXOro MOJIOKa U CyXX A06aBOK,
KOTOPbIe 3arpy)xatoTcs BPyYHYIO Yepes Mok Ha KOHyce 06bemMom 50 NINTPOB, CHI3Y NIOK OCHALLEH
UHXekTopom (BeHTypu). PacTBoputens (Bopa unm MomoKo), B KOTOPOM pacTBOPSIOT JO6aBKN,
nofaeTcs NPy NOMOLLM Hacoca Yepes UHKEKTOP. Bbicokas CKopoCTb NOTOKa 1 nepenag
AaBMeHNs MeXay BXOAOM 11 BbIXO[OM CO3[AI0T BakyyM, KOTOPbIN 3acacbiBaeT cyxue 06aBKy.
loToBas CMech NofaeTcs, ¢ Aeaspauvein unn 6e3, 8 DONITank fns XpaHeHus 1 nocneaytoLLei
nepepa6oTkn.MakcumanbHas KoHLEHTpaums cmech - 30 % Cyxux BeLLEecTB OT O6LLero KonnyecTsa
cmecu. Ecnu ecTb HEOGXOAMMOCTb B NOMyYeHUN 6oNee KOHLEHTPUPOBAHHOW CMeCH, TO MPOLece
NPOBOAMTCS NOBTOPHO. NS Gonee ahdEKTUBHOTO PaCcTBOPEHIs Cyxux A06aBok DONIDO® pekomeHayeT
HarpeBaTtb BOAY WM MOJIOKO, B KOTOPOM OHU 6yayT pacteopsThes, A0 50°C Ha Bxoae B DONI°DryPlus 5.7
1 oxnaxpartb A0 4 : 6°C Ha Bbixode Ana xpaHeHns. [ns makcumanbHon addekTNBHOCTY npoLecca

® DONIDO" peKkoMeHyeT UHTErpupoBaTh BaKyyMHbIE 16aspaTopbl s YCTPAHEHIUs NeHbl.

DONI Dryplus 5. 7 DONI’DryPlus 5.7 apantvposaH Anst CIP-MOIKM, eI NPy €10 BKMNIOYEHINM B TEXHOMOTMUECKYIO JIHIIO,

M o ﬂ,yﬂ 3a CVXI/I i 06 aBKIN GbIn yCTAHOBNEH AOMONHUTENbHBIV HAcOC.[pON3BOANTENbHAS MOLLHOCTL MOAYNSA - 5 700 /4ac rotosowu

X . CMECH MPU YCTAHOBMIEHHOW MOLWHOCTY 2,2 KB. [peaHasHaueH ans MenKX 1 CPesHNX NpeanpusTun.
Module for dry added ingredients
Mogaynb BHeceHUs cyxnx J06aBoK

20



s MopynsT DONI®DryPlus 10 e npefHasHayeH 3a 03MpaHo pasTBapsHe 1 Ha Cyxu A0GaBKI B MAAKOTO UK

- 3a Bb3CTAHOBSBAHE Ha CyX0 M/ISKO NPU NPOM3BOACTBO Ha MOTYPT 1 Apyri MneyHn npopykTi. Cyxute [o6askiu
WWW-dO“IdO-COITI ce 3apexpaar B 6yHkepa Ha DONI°DryPlus 10, Ha YIeTO IbHO & MOHTVPAH LLHEK, KOITO v oAaBa PaBHOMEPHO
KbM 50 IMTPOB CUNO3 C MOHTUPAH UHXEKTOP /Tpbba Ha BeHTypu/ Ha abHOTO. Pryuaa /Boaa unu Mnsiko/, B
KOWTO Ce pa3TBapsAT Jo6aBkuTe, Ce nofgasa Cc nomna Npes UHxXekTopa. Bricokarta ckopocT Ha noToka u
pasnukara B HansiraHeTo Ha BXOfia 1 N3X0fa Cb3faBar BakyyM, KOTO 3aCMyKBa PaBHOMEPHO CyXuTe AOGaBKY.
loToBaTa CMeC ce noaasa ¢ Unn 6e3 aeaepauns kbM DONI®Tank 3a cbxpaHeHie 1 nocneasatla o6paboTka.
MakcumanHoTo HacuiaHe Ha cmecTa e 30% Cyxo BELeCcTBO B 06LLOTO KONMYECTBO cMec. Ao npoLeca
131ICKBA MO-BMCOKO CbAbPXKaHe Ha CyXO BELLeCTBO rotoBata CMec ce peLypkynupa .3a no-epekTmBHo
pasTBapsHe Ha Cyxute fo6aBkm DONIDO® npenopbyBa $pnynaa, B KOWTO Ce nofasar f06askuTe, fa ce
noarpsea Ha Bxona Ha DONI®DryPlus 10 1o 50°C 1 na ce oxnaxaa Ha naxofa o 4°: 6°C 3a cbxpaHeHue.

3a makcumaneH epexT ot npoueca DONIDO® uHTerpupa, cnef Moayna, BakyyMeH Aeaeparop 3a oTCTpaHABaHe
Ha nsHata. DONI°DryPlus10 ce 06BbP3BA C DONI"Tank, B KoiiTO Ce CbXpaHsiBa rotoara cMec. 3a fja ce
peanuayipa HempekbCHaT PEXUM Ha paGoTa ca Heo6XxoauMK Tpu TaHka. DONI®DryPlus 10 e npurofeH 3a

CIP mneHe npw ycnoBsue, ye npy HErOBOTO NO3MLMOHMPAHe B TEXHONOTMYHATA NIMHIS Ce BKITIOUM BTOpa
BpbLUaLLa nomna. MponasoauTenHocTTa Ha mogyna e 10 000 |/h roToa cmec npy nHCTanupaxHa

mowHocT 6,5 kW.O6ema Ha 6yHkepa e 2 m3. [ofxoasLL e 3a CpeaH 1 ronemMn NpeanpusTis.

MOAYIIN
MODULES
MoAyIn

DONI"DryPlus10 is designed for dosed dissolving of dry additives in the milk or for restoring of powder milk in
production of yogurt and other dairy products. The dry additives are placed in the hopper of DONI°DryPlus10.
There is a screw conveyor installed on its bottom which feeds the dry ingredients evenly towards a 50 | silo with
an injector at the bottom /Venturi tube/. The fluid /water or milk / in which the dry ingredients are dissolved, is
pumped through the injector.The high speed of the flow and the difference of pressure at the inlet and the
outlet create vacuum which sucks in the dry ingredients evenly. The ready mixture is fed with or without deaeration
into DONI°Tank for storage and processing. The maximum saturation of the mixture is 30% dry matter in the
whole mixture. If the process requires higher content of dry matter the ready mixture is recirculated. For more
effective dissolving of the dry ingredients DONIDO® recommends that the fluid in whichthe ingredients are fed
should be heated to 50°C at the inlet of DONI°DryPlus10 and to be cooled for storage to 4°: 6°C at the exit.
To achieve maximum effect from the process DONIDO® integrated after the module a vacuum deaerator for
removing foam. DONI°DryPlus 10 connects to DONI®Tank, where the ready mixture is stored. Three tanks are
necessary to be able to realise continuous operation. DONI“DryPlus 10 will be suitable for CIP cleaning
if a second return pump is included. The productivity of the module is 10 000 I/h of ready mixture with installed
power of 6,5 kW. The volume of the hopper is 2 m3. It is suitable for medium and large dairy factories.

— Mopynb DONI°DryPius 10 npeaHasHaueH Ans pacTBOPEHUS CyXiX 106aBOK B MOJIOKE U BOCCTAHOBNEHM
CyXOro MosioKa npyv NPOM3BOACTBE OrypTa 1 APYruX MOMOYHbIX NPOoAyKToB. Cyxie [06aBKM NOfaloTCs B
6GyHkep DONI°DryPlus 10, Ha aHe KOTOPOrO BMOHTUPOBAH LUHEK, KOTOPbIN MOAAET X PABHOMEPHO B KOHINYECKYIO
BOPOHKY 06beMOM 50 11, CHI3Y OCHALLEHHbI HXEKTOPOM. PacTBopuTens /Bofa Unn MOfoKo/, B KOTOPOM
pacTBOPSAIOT [O6aBKM, MOAAETCA NPy MOMOLLY HAcoca Yepe3 NHXXEKTOP. Bbicokas CKOPOCTb MOTOKA 1 nepenag
[aBNeHNs Mexay BXOAOM W BbIXOAOM CO3AAI0T BaKyyM, KOTOPbIN 3acacbiBaeT Cyxue f1obasku. [0ToBas cMech
nopaetcs, ¢ feaspauven unm 6e3, 8 DONI®Tank Ang xpaHeHus v nocneaylolen nepepabotki. MakcumanbHas
® KOHLieHTpauus cmecu - 30 % Cyxux BeLLecTB OT O6LUEro KonnyecTsa cMmecu. Ecnv ectb HEO6X0AMMOCTb B
DON I Dr yP ’ us 1 0 nonyyYeHnn 6onee KOHLEHTPUPOBAHHOM CMECH, TO MPOLIECC MPOBOANTCS MOBTOPHO. [Ang 6onee adpdexTnBHOro
|V|0 p‘yn 3a cyxm HOGaBKM pacTBOpeHUs Cyxmx 1306aBOK DONIDO® p@eKomeHnyeT HarpeBatb Boay mlm l\ﬂOﬂOKO, B KOTOPOM OHU byayT
pacTBopsTbCs, 0 50°C Ha Bxoge B DONI DryPlus 10 v oxnaxgatb 10 4°: 6°C Ha BbIxOae 4ns XxpaHeHus. [ns
Module for dry added Ing redients MaKcManbHOi SGeKTUBHOCTY NpoLiecca DONIDO® peKoMeHayeT MHTErpupoBaTb BakyyMHbIE AeaspaTopbl Ans
MOHynb BHeCeHus CVXVlX HOGaBOK ycTpaHeHus neHbl. DONI®DryPlus 10 coeauHeH ¢ TaHkom DONI®Tank, B KoTOpOM XpaHVITCﬂ@I’OTOBaﬂ CMECb.

[ins o6ecneyeHns HenpepbIBHOTO pPeXMMa paboTbl HEO6XOAMMO Hannuue Tpex TaHkoB. DONI"DryPlus10
apanTuposaH Ans CIP-monku, ecnn npu ero BKMNIOYEHN B TEXHONOTUYECKYIO NIMHIIO, 6bin YCTAHOBIEH
LOMNONHUTENbHBI HAacoc. Mpon3BoauTenbHas MOWHOCTb Mogynst - 10 000 n/yac roToBOi CMeCH Mpi YCTaHOBAEHHON
moLHocTH 6,5 KB. O6bem GyHkepa - 2 M3.[peaHasHavueH fns CPeaHUX U KPYnHbIX NPeanpusaTui.
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— MopynbT € npegHa3HaueH 3a aBTOMaTU3MPaHo A03MPaHe Ha TEYHM 1 BUCKO3HN LO6GaBKM
/Hanp. mHKEMOBe, pacTUTENHN Ma3HHK 1 Op./Npean unm cnep TepMinyHaTa 06pa6oTka Ha
npopykTa. Korato po6aBkuTe ca CTepusiHM Te MoraT Aa 6baat nofasaHu, O3VPaHo 1 B MOTOK,
HenocpencTBeHo Npeav nakeTupaHe. DONI“DryPlus ce Brpaxaa B MMHUATE 3a NPOU3BOACTBO
www.donido.con Ha NnoaoBI MieKa 3a NueHe 1 orypTu. [lsara KoHyCHI GyHKepa, BI13ally B KOMIEKCa,
Cb3[aBart yCroBus Aa ce paboTu B HEMPEKbCHAT LMKbA 11 C ABE Pa3NniuHu 406aBKM. ACENTNYHOTO
U3MbIHEHNE Ha ByHKepuUTE Ce M3MON3Ba, KOraTo ce paboTu CbC CTEPUITHI [DKEMOBE.
CucTema OT KnanaHu, pasxofoMepy U MUKPOMPOLIECOPHO YrpaBneHne, ocurypssar npeLmnsHo
[031paHe B NOTOK, UK B OMPeaeneHn 06emu.
CranpapTHO MOAYMbT Ce Npeanara B YeTVPY Ananas3oHa oT Npor3BOAUTENHOCTH:
DONI"DryPlus 0.5 o1 50 go 500 I/h ¢ uHcTanupaxa mowHocT 0,55 kW;
DONI"DryPlus 1.0 o1 500 go 1 000 I/h ¢ uHcTanmMpaHa MolHocT 0,75 kW.
DONI"DryPius 2.0 ot 1 000 fo 2 000 |/h ¢ nHcTanupara mowHocT 1,5 kW,
DONI"DryPlus 3.0 ot 2 000 o 3 000 I/h ¢ uHcTanMpaHa MowHocT 2,2 kW.
O6ema Ha nokasaHnute GyHkepu e 200 |, HO MOXe fa Gbae 1 Apyr B 3aBUCUMOCT OT 0COGEHOCTUTE
Ha npom3soacTeerns npovec. MogynbT nsncksa CIP muene. MopxoasLy e 3a CpeaHy 1 ronemm
npeanpuaTus.

Moayn
MODULES
Moayn

8 The module is designed for automated dosing of liquid and viscose additives /ex. jam, vegetable
fat and other/ before or after heat treatment of the product. When additives are sterile they can be
fed in doses or in line, just before packaging. DONI°DryPlus is integrated in the production
lines of drinking fruit milk and yogurt. The module contains two cone hoppers which allow a
continuous cycle of operation with two different additives. When it is operated with sterile jam the
hoppers should have aseptic execution. A system of valves, flow meter and microprocessing
control ensures precise dosing in line or indefined volumes.

Usually the module is offered in 4 productivity ranges:

DONI"DryPlus 0.5 from 50 to 500 I/h with installed power of 0,55 kW;

DONI°DryPlus 1.0 from 500 to 1 000 I/h with installed power of 0,75 kW.

DONI°DryPlus 2.0 from 1 000 to 2 000 I/h with installed power of 1,5 kW;

DONI°DryPius 3.0 from 2 000 to 3 000 I/h with installed power of 2,2 kW.

The volume of shown hoppers is 200 |, but can also be different depending on the specifications
of the production process. The Module requires CIP ceaning. It is suitable for medium and large
dairy factories.

] Mopynb npeaHasHayeH Ans [O31POBAHHOMO BHECEHMS XUAKNX 1 BA3KUX A06aBOK (Hanpumep,
[PKEMbI, pacTUTENbHbIE XMPbI 1 AP.) A0 W MOCNe TEPMUYECKON 06paboTKM npopykTa. B cnyuae
ecnn [06aBKM CTEPUIIbHbIE, TO MOTYT NOAABATLCS AO3MPOBAHO 1 B NMOTOKE HENOCPEACTBEHHO
nepes GacoBKoil npoaykTa. DONI°DryPius BKOYaETCA B NMHUN NPON3BOACTBA GPYKTOBOMO
MUTBEBOTO MOJIOKA 1 MOTypTOB. [1BE KOHMYECKIEe BOPOHKY BBOLA NMO3BOASIOT paboTaTh B
HEnpepbIBHOM PEXUME 1 C ABYMS pas3nunyHbiMy Jo6aBKamn. ACENTUYECKOe UCMONHEHNE MOfyns
MO3BOJISIET Pa6oTaTh CO CTEPUbHBIMM IKeMamu. Mpy MOMOLLM CUCTEMbI KNanaHoB, PAcXOLOMEpPOB
11 MKPOMPOLIECCOPHOTO YrpasreHus 0GecrneynBaeTcs TOMHOE [O3MPOBaHNe B MOTOKe Ui B
onpeaenexHbli 06bem.Mogynb NpenaraeTcs B YETbIpeX avanas3oHax NpoN3BOAMTENbHOCTY:
DONI°DryPius 0.5 o1 50 10 500 n/4ac ¢ yCTaHOBAEHHOM MOLHOCTbIO 0,55 KB

Py = -
DONI Li qmdPlus DONI°DryPlus 1.0 o1 500 10 1 000 n/uac ¢ yCTaHOBNEHHOI MOLHOCTbIO 0,75 KB
DONI"DryPlus 2.0 ot 1 000 [0 2 000 n/yac ¢ yCTaHOBAEHHOM MOLHOCTbIO 1,5 KB

MOﬂyn 3a Te.qu-ll " BMCISO:;HVI D'OGa_B_KM - DONIDryPlus 3.0 o 2 000 5o 3 000 f1/uac ¢ yCTAaHOBAEHHOM MOLLHOCTbIO 2,2 kB
Module for ||qU|d and viscose additives Ba30Bbiil 06beM GyHKepa - 200 11, HO B 3aBUCUMOGTY OT MPOU3BOACTBEHHOI HEOBXOMMMOCTIN MOXET
MOﬂynb BHECeHus )KVlﬂ,KVlX N BA3KNX ,U,OGaBOK n3mensTbes. Mopynb Tpebyet CIP-moinku. MpepHasHaueH Ang CpepHuX 1 KpymHbIX MPeanpuaTUm.
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= Korato ce pa6oT ¢ Npon3BOLACTBEHA 3aKBACKa, mMoaybT DONIg‘FermentPlus, J031pa B NOTOK 1nn B
NpenBapuUTeNHO N3BECTHI 06eMU, HEOBXOANMOTO KOSIMUECTBO 3a TEXHONOMMYHIS NPOLEC, 3aKBacka.
CucTema OT KnanaHu, pa3xofoMepy 1 MKPOMNPOLECOp, ynpaBnssat npoleca. Cnem BCEKM LMKbA Ha

Mouyn |/| [031paHe, KoraTo Ce Hanara NpecToi Unu Ce CMEeHs 3aKkBackaTa MOJybT NpeMUHaBa B aBTOMaTNueH

— PEeXNM Ha aBTOHOMHO MueHe. B TaHka ce nopasa Bofa ¢ Temnepatypa 70° 75°C, B KOSTO C MOHTUPaHNUTe

MODU LES = ' [03VpaLLy NoMMNK Ce NofaBa OCHOBA, KICENUHa 1 fe3nHpeKTaHT. LMKbbT Ha MueHe e nporpamupaH B

Mouyﬂ n ynpasnexueTo. Mpu TO311 MPOLIEC Ce MUe 1 TPbBONPOBOAA 10 MOfY/A, KbM KOUTO Ce NofiaBa 3aKBacka.

O6ema Ha TaHka e 200 |. CTaHmapTHO MOAYNbLT Ce Npeanara B YeTupy ananasoHa oT NPOU3BOANTENHOCTN:

DONI FermentPlus 0.5 ot 50 10 500 |/h ¢ uHcTanupana mowHocT 0,55 kW,

DONI°FermentPlus 1.0 o1 500 fo 1 000 I/h ¢ VHCTannpaHa mowHocT 0,75 kW;

DONI‘FermentPlus 2.0 ot 1000 go 2 000 I/h ¢ uHcTanupana mowHocT 1,5 kW;

DONI‘FermentPlus 3.0 ot 2 000 0 3 000 I/h ¢ uHcTanmpaHa mowHocT 2,2 KW.

MogynbT e noaxoasLy, 3a CPeAHN 1 ronemm NpeanpusTis.

When it is operated with bulk starter culture, the module DONI®FermentPius doses in line or in

predefined volumes the necessary quantity for the technological process. System of valves, flow
metres and a microprocessor control the process. After every dosing cycle, when a stop is necessary
or the starter culture is being changed, the module’s automatic program for local (autonomous)
cleaning turns on. Water with temperature of 70°: 75°C is poured in the tank. The installed dosing
pumps pump in water, alkali, acid and disinfectant. The cleaning cycle is programmed. During this
process the pipe line which is used to feed the starter culture towards the specified equipment is
also cleaned. The tank’s volume is 200 I. Usually the module is offered in 4 productivity ranges:
DONI°FermentPlus 0.5 from 50 to 500 |/h with installed power 0,55 kW;
DONI°FermentPlus 1.0 from 500 to 1 000 I/h with installed power 0,75 kW;
DONI“FermentPlus 2.0 from 1 000 to 2 000 I/h with installed power 1,5 kW;
DONI°FermentPlus 3.0 from 2 000 to 3 000 I/h with installed power 2,2 kW.
The module is suitable for medium and large dairy factories.

i B cnyyae pa6otbl Ha NPOM3BOACTBEHHON 3aKBaCKe, NPy MOMOLL MOAYNS DONI°FermentPlus BHOCUTCS
B MOTOKE VNN B OMPELeneHHbI1 06beM HEOBXOANMOE KOIMYECTBO 3akBacku. [1py MoMoLLM CUCTeMbI
KnanaHoB, pacXoaoMepoB 1 MUKPOMPOLIECCOpa NPOUCXOANT ynpasneHne npoLeccom. Mocne Kaxamoro
LIMKNa BHECEHUs 3aKBACKU, KOraa HeobxoavMa OCTaHOBKa W CMEeHa 3aKBACOUHOI KyNbTypbl,

MOAYfNb NepexoauT B aBTOMaTUYECKMI PEXIM Ha aBTOHOMHYIO MOVKY. B TaHK nofaetcs Boaa Harpertas
fo 70°: 75°C, B KOTOPYIO BMOHT/POBaHHbIE JO3UPYIOLLME HACOCHI NMOAAIOT LEeNoYb, KNCNOTY 1 AE3UHPEKTaHT.
/KW 3anporpavMMy1poBaH B ynpasnexni. [py 3TOM MOKOTCS Takxe 1 TPy60npoBOAbI,

OE_a.GTbﬂ 3akBacka. O6bem TaHka - 200 1.

PEfaraeTcs B YeTbipex aranasoHax npon3soanTenbHoCTY:

FermentPlus 0.5 o1 50 po 500 n/yac ¢ ycTaHoBAEHHOM MOLLHOCTbIO 0,55 KB.

~ DONI°FermentPius 1.0 ot 500 o 1 000 ni/uac ¢ YCTaHOBIEHHOW MOLLHOCTbIO 0,75 KB.

DONI FermentPlus 2.0 ot 1 000 10 2 000 n/4ac ¢ yCTaHOBAGHHOWN MOLHOCTbIO 1,5 KB.

DONI FermentPlus 3.0 ot 2 000 10 3 000 1/4ac C yCTaHOBAGHHOWN MOLHOCTbIO 2,2 KB.

Mogynb npeaHasHaueH Ang CpeaHX 1 KpYmHbIX MPeAnpUaTUN.

DONI°FermentPlus
Moy’ 3a 4o3MpaHe Ha 3aKBacka
Module for dosing of starter culture
Mopynb BHeCceHNA 3aKBaCOYHON KyNbTypbl
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— MopaynsT DONI®Pack 1.5 e npeaHasHaueH 3a NakeTupaHe Ha KNCenoMaeuH! NPOAYKTI B TEYHO
/c TBbPA KOArynyMm/, Uan KpemMooGpasHo /C HapyLUeH koarynym/ cbeTosHme. MpoueckT e

WWW.donido.co Hamb/HO aBTOMATU3NPAH 1 Ce Cean OT CEeH30pU, KOUTO CrMpat Mogyna npy aBapuvt Ha HAKOM

i OT paGoTHUTE no3uLK. [NakeTnpaHeTo e B NnacTMacoB ambanax, ¢ pasnmyHa Gopma n rpamax,

B 3aBIICMMOCT OT KOHKPETHaTa 3asBKa Ha NHBecTMTOpa. Kato onumum Kbm Mofyna ce npefnarar:

-acenTuyHa o6nMLIOBKa, B KOSTO Ce NoAasa CTEpUIEeH Bb3ayx;

-6aKTepuLmaHa namna 3a o6nbyBaHe Ha OMakoBKara;

-flaTupaxe CbC CTPYEH NpUHTEp;

-aBTOMATUYHO MOCTaBAHE Ha AOMbHUTENHA Kanauka;

-U3BEXALL KOHBEVEP;

-[,03aTop 3a BTOPY NPOAYKT /Hanp. mKeM/, Npu paéoTa C ABYrHE3A0BN KOGUUKN.

MpounsBoautenHocTTa Ha Mogyna e 1 500 onakoBku B Yac.pamaxsT ce perynmpa 6e3cTeneHHo

B [1Ba AManasoHa:

-06emeH fo3arop ot 50 g o 200 g;

-o6emeH fosarop ot 100 g go 500 g.

VHcTanupaHata mowHocT e 2 kW, a pa3xopa Ha Bbafyx 400 I/min npu 6 bar HansraHe.

MopynbT DONI“Pack 1.5 usucksa CIP MueHe.

Moayn
MODULES
MoAayIn

B DONI'Pack 1.5 is designed for dosing and packing of yogurt products in liquid /with hard
coagulum/ or creamy /with broken coagulum/ state. The process is completely automated
and is followed by sensors which stop the module in case of failure of some of the operational
positions.The packaging is plastic with different shape and weight, depending on the specific
order of the investor. The following are offered with the module as options:

-aseptic panelling in which is inserted sterile air;

-UV lamp;

-jet printer;

-automatic positioning of additional lid;

-conveyor for the ready packaging;

-dosator for second product /ex. jam/ when working with two compartment cups.

The productivity of the module is 1 500 cups per hour. The weight is regulated in two ranges:
-volume dosator from 50 g to 200 g;

-volume dosator from 100 g to 500 g.

The installed power is 2 kW, and air consumption is 400 I/min with pressure of 6 bar.
DONI"Pack 1.5 module requires CIP cleaning.

s (Oacosounbiit aBTomat DONI°Pack 1.5 npeHa3HaueH Ans GacoBKY KUCTOMONOUHBIX MPOAYKTOB
B KWAKOM /Mpyn TepMOCTaTHOM CMOCO6e NPOM3BOACTBA/ U KPEMOOGPA3HOM /Mpu pe3epByapHOM
CrnocoGe Npon3BOACTBa/ COCTOAHNM. poLecc pacoBKN NOAHOCTbIO aBTOMATH3NPOBAH.
(DacoBka NPOMCXOAMT B NNACTUKOBYIO Tapy pa3nnyHoil GOpMbl 1 06bema, B 3aBUCUMOCTY OT
3anBKN 3akasumka. Onunn:

-acenTyeckas o6LIMBKa, B KOTOPYIO MOAAETCS CTEPUIbHbIN BO3MYX;
-6aKTepuLmaHan namna, obnyJaioLas ynaxkosky;
- -[aTMPOBaHUe CTPYMHbIM NPUHTEPOM;

. -aBToMaTMyeckas yCTaHOBKa [OMOMHUTENBHON KPbILIEUKM;
® Y= -KOHBEIIEP NSt HACOBAHHOM MPOAYKLIAN,;
Do NI PaCk 1 . 5 -[03aTop Ha BTOPOW NPOAYKT (Hanpuvep, [HKem) Npy paéoTte ¢ ABYXCEKLIMOHHbIMY CTaKaHUMKamu.
MOﬂyﬂ 3a nakeTnpaHe MPOM3BOANTENLHOCTL ACOBOUHONO aBTOMATA - 1 500 YNakoBOK B Yac.
. Bec B rpammax perynupyetcs 6eccTyneHuaTo B ABYX AnanasoHax:
Packaging module paMaX PeryRy v /
. -0T 50 go 200 rpamm;
®dacoBouHbIIl aBTOMAT o7 100 20 500 rpauw.
YcTaHoBMeHHas MOLLHOCTb - 2 kB, a pacxop Bo3ayxa - 400 n/MUH Npu AaBneHn 6 6ap.
Mogynb DONI“Pack 1.5 Tpe6yet CIP-moliku.
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DONI°Pack 3.0
Mopyn 3a nakeTupaHe
Packaging module
dacoBouHbIl aBTOMAT
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= MopynbT DONI°Pack 3.0 e CbC CABOEHYM PaBOTHY NO3ULNM 1 € NpeaHasHaueH 3a nakeTupaHe
Ha K1CenoMeyYH1 NPOAYKTU B TEUHO /C TBbPA Koarynym/, v KpemMoobpasHo /C HapyLueH
Koarynym/ cbcTosiHie. [POLECHT € HaMbAHO aBTOMATU3MPaH 1 Ce Cneau OT CeH30pU, KONTO
cnvpart Mofyna npu aBapun Ha HAKoOM OT paboTHUTE No3uLmn. MakeTpaHeTo e B NnacTMacos
ambanax, ¢ pasnnyHa popma 1 rpamax, B 3aBUCUMOCT OT KOHKpeTHaTa 3asBKa Ha MHBECTUTOpa.
Kato onumm kbm mofyna ce npegnarar:
-acenTnyHa 06ANLOBKA, B KOSTO Ce nofasa CTEPUNEH Bb3ayX;
-baKTepuLMaHa naMmna 3a o6byBaHe Ha OnakoBKarta;
-flaTpaHe CbC CTPYeH NPUHTEP;
-aBTOMATUYHO MOCTaBAHE Ha AOMbIHUTENHA Kanauka;
-13BexaalL KoHsenep;
-[03aTop 3@ BTOPY MPOJYKT /Hanp. mKewm/, npu paéota ¢ ABYrHE3L0BU KODUYKM.
MpounssoantenHocTTa Ha mopyna e 3 000 onakoBKu B vac.
[pamax<bT ce perynupa 6e3cTeneHHo B ABa AnanasoHa:
-06emeH fo3zatop ot 50 g fo 200 g;
-06emeH fosatop ot 100 g go 500 g.
VHcTanupaHata mowwHocT e 3 kW, a pa3xona Ha Bb3gyx 700 I/min npu 6 bar Hansrane.
MopnynsT DONI®Pack 3.0 usucksa CIP mueHe.

¥ DONI“Pack 3.0 is designed for dosing and packing of yogurt products in liquid /with hard
coagulumy/ or creamy / with broken coagulum/ state. The process is completely automated and is
followed by censors which stop the module in case of failure of some of the operational positions.
The packaging is plastic with different shape and weight, depending on the specific order of the
investor. The following are offered as options with the module:

-aseptic panelling in which is inserted sterile air;

-UV lamp;

-jet printer;

-automatic positioning of additional lid;

-conveyor for the ready packaging;

-dosator for second product /ex. jam/ when working with two compartment cups.

The productivity of the module is 3 000 cups per hour. The weight is regulated in two ranges:
-volume dosator from 50 g to 200 g;

-volume dosator from 100 g to 500 g.

The installed power is 3 kW, and air consumption is 700 I/min with pressure of 6 bar.

DONI°Pack 3.0 module requires CIP cleaning.

(acosouHbiit asTomar DONI°Pack 3.0 npeaHasHaueH ans GpacoBKi KUCIOMONOUHbIX MPOLYKTOB B
XKAKOM /Npu TEPMOCTATHOM CrocoGe NPON3BOACTBA/ 1 KPeMoobpa3HOM /Mpin pe3epByapHOM
crnocoGe Npon3BoACTBa/ COCTOSHMM. [MpoLiecc pacoBKM NOMHOCTHIO aBTOMATU3VNPOBAH.
(DacoBka NPOMCXOAMT B NNACTUKOBYIO Tapy pa3nnyHoil GopMbl 1 06bema, B 3aBUCIMOCTH OT
3aaBku 3akasunka. Onuun:
-acenTuyeckas o6LUMBKa, B KOTOPYIO NOAAETCS CTEPUIbHBIN BO3AYX;
-baKTepuLmaHas namna, 06nyyaioLlas ynakosky;
;A2TVIPOBAHINE CTPYVHBIM MPUHTEPOM;
-aBTOMATUYeCKas YCTaHOBKa [AOMOMHUTENbHON KPbILIEYKMY;
- -KOHBeuep ans pacoBaHHON MPOJyKLNK;
-[03aTop Ha BTOPOW NPOAYKT (Hanpumep, [Kem) npy paboTe ¢ ABYXCEKLMOHHbIMU CTaKaHuMKamu.
Mpon3BoANTENbHOCTL GacoBOUHOMO aBTomata - 3 000 ynakoBok B yac. Bec B rpammax perynmpyetcs
GeccTyneHyaTo B ABYX AranasoHax:
-0t 50 #o 200 rpamm;
-0T 100 go 500 rpamm.
YcTaHoBneHHas MolHocTb - 3 kB, a pacxop Bo3ayxa - 700 I/MUH Npu AasneHnn 6 6ap.
Mopnyns DONI°Pack 3.0 tpebyeT CIP-moiku.



fmmm Grokosus MOy 3a depMeHTaLls € HarbHO roToB 3a pa6oTa,
nanutaH ot DONIDO® /xvapaBnyHO, GYHKLMOHAIHO 1 C UHCTANMpPaH
codTyep/ B NPOM3BOACTBEHATA 6a3a Ha koMnaHusTa. DONI°Process M

MOﬂyﬂ Vl ce u3rpaxaa oT ABa, TP UNi MoBeYe MOAYNN ChAbpXaLLM Mo Ba

MODU LES 6post pepmeHTaTopy. B 6noka ca BKMIOUeHu: Knanaxu, nommm,
cucTEMM 3a MeKO MOArpsiBaHe 1 oxnaxaaHe, MoJynu 3a acenTuka,

MOHV“ Vl naHen 3a yrnpasneHne U pama, BbpXy KOSTO Ca MOHTUPaHU.

OT TpaHCMOpPTHN CbOBPaXKEHNS HepMeHTATOPUTE U3rpaXkaaLLm
mopyna ca ¢ o6emu oo 2 000 I.

Pepa ot o6emu e: 600 I; 800 I; 1 000 I; 1200 I; 1 600 I; 2 000 .
MoHTaxa 1 nycka ce U3BbpLUBAT 32 MaKCUMaIHO KpaTKii CPOKOBE.
DONI“Process M e npoekTipaH 3a CIP MueHe 1 e MHOro noaxoasl)
3a U3rpaxkaaHe Ha Manku u CpegHu NPeanpusTis, KakTo 1 3a
(epMeHTaLMOHHIM yyacTbLy HA FrOfIeMmU NPeanpusTAs,

non3BaLuy NPOM3BOACTBEHA 3aKBacKa.

=3 The block module is ready for operation. It has been tested

by DONIDO® / hydraulically, functionally and with installed software/
in the production site of the company. DONI°Process M is

3 = constructed of two, three or more modules containing two process

) == tanks. Included in the block are: valves, pumps, systems for gentle

== @ heating and cooling, aseptic modules, control panel and a frame on
:‘é;._.r—"—- J. which everything is installed. Because of transportation issues the

process tanks of the module have volumes of up to 2 000 I.

The order of volumes is: 600 I; 800 I; 1 000 I; 1 200 I; 1 600 I; 2 000 I.

The installation and the start up of the module are carried out within
1 very short periods. DONI“Process M is designed for CIP cleaning

and it is very suitable for small and medium dairy factories and also for

fermentation sites in large factories who use bulk starter cultures.

== Bnok-mopynu ynpasnerus pepmeHTaTopamit MOTHOCTbIO FOTOBbI K
paboTe, UCMbITaHbl HA 3aBOAE DONIDO® /rnnpaBnnmuHo, GYHKLMOHANbHO
11 C yCTaHOBMEHHBIM NPOrpamMMHbIM oGecneyeHnen/. DONI°Process M
BKIIOYAET B CE6A: KNanaHbl, HACOCI, CUCTEMbI MArKOro NOAorpeBa u
OXNaX[EHWs, aCEenTNYeCKMe MOSYNN, NaHENN yNpaBieHns U pambl Ha
KOTOPbIX CMOHTMPOBaHbI. O6CRy)KMBatOLLME NNOLIANKMN As
(hepMeHTaLMOHHbIX MOAyfel NOCTaBASIOTCS BMECTE C GepMeHTaTopamt
/ecnu o6bem depmeHTaTopa He npesbiwaet 2 000 n: 600 1, 800 n,
1000 i, 1 200 i, 1 600 11, 2 000 1./, ecnt xxe o6bem npesbilwaet 2 000 1 -

®
DONI Process M TO OTAENbHO.MOHTX 1 YCTaHOBKa NPOXOAUT B MAKCUMAbHO KOPOTKIE
cpoku. DONI®Process M cnipoektuposaH ans CIP-moiiki n Hangonee
Brokos Moayn 3a ¢epMeHTaU‘MH NOMXOMAT AN YCTAHOBKI Ha MEKUX U CPeHIX MPeAnpUaTAAX,

Block module for fermentation a TaKkKe Ha GePMEHTALIMOHHBIX YYacTKax KpyMHbIX NPEanpusTIR,
Bnok- Mopaysb ynpaBneHns CIJepmeHTaLWIOH HbIMW eMKOCTAMMN KOTOPbIE UCMOMb3YIOT MPOU3BOACTBEHHYIO 3aKBACOUHYIO KYTIBTYPY.
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