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TexXHONMOrnYHM ANHUN 1 MOoAYyNn

Technological lines and modules

TexHonornyeckne JAMHUN N MOJYNN




= KomnaHmnsTa e ocHoBaHa npe3 1990 r.

B rp. XackoBo, Buarapms.
OT camoTo Hayano ce cpopmupa mnan
1 cunieH nHXXeHepeH exkun. NiHtepecsT
KbM npeanaraHnuTe MOAYAN 3a MAeYHN
npeanpuATIIS € OrpoMeH, Thil-KaTo
cbBrnaga CbC 3acuieH NHBEeCTUTOPCKM
NHTEepec KbM GpaHLia.
MupBOTO N3penue Ha e mopyn
3a nacTbopm3auus, MoHTpaH B Boarapms.
MbpBaTa NUHNA e 3a GbLArapckKo 6ano
canamypeHo cupeHe.
CnepBawmTe roquiHN KOMMNaHMATA ce
pa3BMBa NHTEH3NBHO B MJIEYHNA CEKTOp,
n3nM3alkm Ha MeXXayHapogHuTe nasapm
npes3 1996 r.
AHec KoMmneTeHuunTe Ha ce
pasnpocTMpar B NouUT BCUUYKIN CEeKTopun
Ha MneYyHmna GpaHw, a npepnaraHnuTe Ha
nasapa TeXHONMOrMYHM JNHNN 11 KOMIMOHEH-
TN, noGuBaT BCE Mo-roasiMa nonynspHocT.
AMHUM 3a NPON3BOACTBO Ha
MUISIKO 32 NMeHe N KICeNIoNUIe4HN NPoAYKTI.
NVHUM 3a NPON3BOACTBO Ha
TBOpOr, cottage cheese, mekm, nonyrsbpan
" TBLPAW CUpPEeHa, cupeHa Tin
"nacta ¢ounnara" n ToneHn cupeHa.
MOAYnN 3a oxnaxkpaaHe Ha
MASIKOTO BbB pepmuTe.
NMHUN 3a coNleHe Ha cupeHa.
NVHUN 3a NPON3BOACTBO Ha
anGymuHHa n3Bapa n puKorTa.
weHTpanu3npaHu n
AeueHTpann3mpaHy cucTemMmm 3a MmneHe.
KomnaHunsaTa npoexkTtupa, goctaBsa un
nycka B eKcrnjioatayuns, pasnnyHnuTe
NPON3BOACTBA C TPU HNBA HAa aBTMAaTN3aLnA:
Hucko LLA, cpeaHo NMLA n Bucoko HLA.
CneumanucTnre Ha ca BuHarm Ha
Balle pa3nosiokeHne, 3a HammpaHe Ha
ONTMMAaNHOTO peLueHne.

% 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.

’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 ’s expertise covers most
of the sectors in the dairy industry. Its
technological lines and modules are
gaining wider popularity:
lines for production of drinking
milk and cultured milk products.
lines for production of tvorog,
cottage cheese, soft, semi-hard and hard
cheese, cheese type "pasta filata" and
processed cheese.
module for cooling of milk in
farms.
lines for brining of cheese.
lines for production of albumin
curd and ricotta.
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.

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

s KomnaHns ocHoBaHa B 1990 r. B r. XacKoBo,

Bonrapmusa.llaHayanbHo, cpopmmupoBaHa
rpynno MonoAbIX N CUAbHbIX NH)XEHEePOoB.
3anHTepecoBaHHOCTb K NpegiaraemMbimM
MOAYNfAiM CO CTOPOHbI MOMIOUYHbIX

npeanpuATNIA coBnana ¢ BO3pocLumm
MHTEepPecoM NHBECTOPOB K AaHHOW oTpacnm.
MepBoe oGopyaoBaHmne y
nacrepmsaunoHHoO-OXnaanTenbHas ycTaHOBKa,
Gbno cmoHTHpoBaHo B Bonrapun. Mepsas
NMHNA 3anyweHa Nno NPomn3BOACTBY PacCOsIbHOM
GpbIH3bI.B panbHeMwemM, KOMNaHNA NHTEHCNBHO
passmBanacb B MOJIOUHOM CEKTOpPe 3KOHOMUKN
mn B 1996 roay Bbilwa Ha MeXAYHaAPOAHbIN
PbLIHOK.

Ha cerogHAWIHNIA AeHb KOMMNEeTeHunsa
pacnpocTpaHAeTCcs Ha BCe CEKTOPbl MONIOYHOIM
NMPOMBbILIJIEHHOCTN, a NpeAnaraemMmbie Ha pbiHKe
TexHonorn4yeckme ANHNM N KOMMNOHEHTbI
npProGpeTaloT WNPOKYIO NONYAAPHOCTb.

JnHnn = NPON3BOACTBO NMTLEBOro
MOJIOKa N KMCJIOMOJIOYHbIX NPOAYKTOB.

JNunHnn - NPON3BOACTBO TBOpoOra,
3epHEeHHOoro TBopora, MArknx, NosayTsepabIix

1 TBEepAbIX CbIPOB, CbIPOB TNNa "nacrta ¢punara"
M NAaBAEeHoro chipa.

Mopynn = OXnaXkaeHume MosioKa
N MOJIOYHbIX NPOAYKTOB.
JinHun = cbipa

= INHAN MO NPON3BOACTBY

anb6yMmMHHOro TBopora u cbipa "Pukorra"
= UeHTPpanm3oBaHHbIe N

AeueHTpann3oBaHHble MONKN
KomnaHunsa npoeKkTupyeT, AOoCTaBnAsAeT n
ocyLlecTBNfeT NYCK B IKCMyaTaymnio
pa3nnyHoe NpPom3BOACTBO C TPEMSA YPOBHAMM
aBTomMmaTm3auunm: Huskum LLA, cpegHum
MLA n Bbicokum HLA.
Cneunanucrbl Bcerpa K Bawunm
ycnyram, 4to Gbi HAMTN oNTMManbHoe
peweHmne.
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CWPEHA TUM
"NMACTA ONNATA"
OBLUA NHPOPMALINA

"PASTA FILATA" CHEESE
GENERAL INFORMATION

CbIP TUNA
"MACTA ONJIATA"
OBLLAS NHOOPMALMS



XapaktepeH eTan npm NPon3BOACTBOTO Ha CUpeHa Tun "nacra
dunara" e TepmonnacrnpunKkaumnnaTa, KOATo € Buf Tepmo-
MexaHn4YHa o6paboTka Ha cupeHmMHarta. Yepqapmnsunpanara
cCupHa Mmaca ce noArpsasa A0 AOCTUraHe Ha TeCTooGpa3Ho
CbCTOsIHME, 3anbaBaT ce ¢popmmn nan myntndopmm, B KONTO
cnepn M3cTMBaHe ce Mogenupa reoMmeTpusaTa u rpamaxa.
@urypHnte cupeHa ce NPoN3BEXAAT OT €KCTPYANPAHN HULLIKN
€ puameTbp ot 4:16 mm, KouTo ce onauTar B pasnuuHn eunrypm.
Knacndpunkaynsa:

-TBbpan /"Kawxasan","lMposonone"," Mpecnas", "Butowa" n gp./;
-nonyrebpan / "CnaBaHckn", "Puuapunsa’, "Apman", "Konou" n gp./;

-nonymexu / "Cynyryun", "Cnomnct", "Kneonarpa", "Puna" n gp./;
-mexkm / "Mouyapena', "Kazauok", "BeHeyuns", "Muxkn" n gp./;
~purypun / "Yeunn', "Mantka", "Cnaretn", "lapesnua" n ap./;
-nuKaHTHM / "Pyno" n pgpyrmn ¢ pasnnyHm nognpasxu v
HanbAHuTEenn/.

OCHOBHUTE XapaKTepucTuKu Ha roToBUS NPOAYKT ca B LUNPOKN
rpaHnuyy B 3aBUICMMOCT OT TUNa CUpPEeHe 1 pernoHa, B KONTo ce
npom3Bexpa:

- UBAT OT 6N, GNefo XXbAT A0 KEXNMGAPEHO XXbAT;

= MacneHoCT B CyXoTo BewecTBo oT 40% no 50%;

- BOAHO cbabpXXaHue oT 40% po 50%, npu mouapenara go 60%;
- cbabpXXaHue Ha con 1,5% o 2,5%, npn moyapenara 1:0,2%.
- no6ms ot 9,5% Ao 11% B 3aBMCMMOCT OT Ka3enHa n
MacneHocTTa Ha CypoBMHaTa Nl BOAHOTO CbAbpPXXaHue Ha
roToBmsa npoaykrt. ConeHeTo Ha NpoayKkTa ce n3BbpluBa

npm TepmonnacTnuumpaHeTo C ropely Conos pa3Tsop
/70°:80°C/, UnATO KOHLEHTPaLUuA ce NnoaabpXKa No Bpeme

Ha npoueca. [ipyrn MmeToAamn Ha oconsiBaHe ca: Cyxo

CONleHe B TECTOTO NN BOAHO oconsiBaHe B GaceiHu.
KoHuenuuaTta, KoaTo cnepsa npm n3rpaxpaHe

Ha NUHMNTe 3a 6nokoBa "nacra ¢punara"
/xawkaBan, pizza cheese, cynyryim n ap./, € mogenupaHe

Ha Gnoka BbLB popMu 1 BOQHO CONEHEe npu
TepmonnacTtudpunuupaHe. KpamHnar pesynrar e ngeanHo
mMopaenupaH NpoayKT ¢ reomeTpuaTa Ha ¢popmara,
OTHOCHUTENIHO TOYEH rpamadx u nunca Ha conuaHm GacemHm.
Mpu npon3BoACcTBO Ha ¢pUrypHN cupeHa n mouapena,
3aab/OKMTENHO ce npunara BoAHo oconnaBaHe. ToBa ce

npasun 3a Aa ce obnexun ¢popmoBaHeTO.

BoraTnsAiT oNNUT Ha KOMNaHMATa e Ha Bawe pa3nonoXxeHne.

e

A typical stage of the manufacturing of "pasta filata" type
cheese is the termoplastification which is a type of thermo
mechanical processing of curd. The cheddared curd is
heated until it reaches dough like consistency. It is placed
into moulds and block moulds where after cooling it is
shaped and weighed. Figure shaped cheese are
manufactured from extruded fibres with diameter of 4mm
to 16 mm which are plaited into different figures.
Classification:

-hard/ "Kashkaval", "Provolone", " Preslav", "Vitosha" etc./;
-semi hard / "Slavyanski", "Ritzaria", "Arman", "Kolbi" etc./;
-semi soft / "Suluguni", "Sloist", "Kleopatra", "Rila" etc./;
-soft / "Mozzarella", "Kazachok", "Venice", "Mikie" etc./;
-figure shaped / "Chechil", "Plitka", "Spaghetti",

"Tzarevitza" etc./;

-piquant (strong, spicy) / "Rulo" and others with different
herbs and fillings/.

The finished product has a wide range of main
characteristics. They depend on the type of cheese and
the area where it is manufactured.

- colour from white, pale yellow to amber yellow;

- fat in dry mater content from 40% to 50%;

- moisture content from 40% to 50%, mozzarella up to 60%;
- salt content 1,5% to 2,5%, mozzarella 1+0,2%.

- yield from 9,5% to 11% depending on the casein and fat
content of the raw material and the moisture

content in the ready product. Salt is added during the
process of thermoplastification by using a hot brine
/70°:80°C/, whose concentration is maintained during the
process. Different methods of salting are: dry salting of the
cheese dough or brining in vats.

The concept of in constructing the

lines for block "pasta filata" /kashkaval, pizza cheese,
suluguni etc./ is moulding the blocks in moulds and water
salting during thermoplastification. The end result is a
perfectly moulded product with relatively accurate weight
/in grams/ and lack of brining vats. During the
manufacturing of figure shaped cheese and mozzarella,
the application of water salting is compulsory. This is done
to facilitate the moulding process.

You can take advantage of the company’s extensive
experience.

XapakTepHbiM 3Tanom nNpu Npon3BOACTBE Cbipa TuNa "nacra
¢unara" asnaerca repmonnactupuxkaynsa. Tepmonnacrndpuxkaums -
3TO BUA TEPMOMEXaHNYeCKOll 06paboTKmM CbIPHOro TecTa.
YepnepusoBaHHaA CbipHaA Macca NoforpeBaeTcs A0 AOCTIDKEHNA
TecTooGpa3HOro COCTOAHMA, 3aTem nogaercs B hopmbl nnm
MynbTopMbl, B KOTOPbIX NpoucxoanTt ¢popmMmunpoBaHne NPoayKTa
c 3apaHHbIM Becom. DurypHbie cbipbl NPON3BOAATCA N3 HATEN
AunameTpom 4:16 mm.

Knaccundpukayns:

-TBepable ("Kaukasan', "lMposonoHe", "Mpecnas”, "Butowa" n ap.);
-nonyrBeppable ("CnaBaHckuin", "Punapus", "Apman", "Konou" n ap.);
-nonymsarkume ("Cynyryun", "Cnouncroein’, "Kneonarpa", "Puna" n gp.);
-markme ("Mouapenna", "Kasauok", "Beneuns", "Muxkun" n ap.);
~purypHbie ("Yeunn", "Mnntka", "Cnarerrnn”, "Kocnuka" n gp.);
nuKaHTHbIe ("Pyno" n gpyrue ¢ pasnnyHbiMy npunpasamMmmn

" HanonHMTEenaAMmu).

B 3aBMcCMMOCTM OT Buja Cbhipa N pernoHa ero NpPon3BoOACTBa,
roToBbIil NPOAYKT MOXKET MMEeTb pa3NinyHble XapaKTepucTnKn:
-UBET OT 6enoro, 61egHO-)KEeNToro A0 AHTAPHO-)XENTOoro;
-maccoBas fons Xxupa B cyxom Bewecrse ot 30% po 50%;
-maccosasn gonsa snaru ot 40% po 50%, y cbipos Tuina "Mouapenna"
- no 60%;

-maccoBas fonsa nosapeHHon conu ot 1,5% fo 6%, y cbipoB TMNa
"Mouapenna" - 1:0,2%;

-Bbixop oT 9,5% no 11% B 3aBMCMMOCTM OT cofep XaHus

Genka m XKPHOCTI ChIPbS N COAEpP>KaHNA BRarn B roroBom
npopykre. Moconka npoaykTa nponcxoauT BO BpemMmsa
TepmonnacTndgukaunmn npm nomoLwm ropsyero paccona (70:80°C),
KOHLIEHTPaLunsa Conm B KOTOPOM NOCTOAHHO NoaAepXNBaeTcs B
TeueHme npouecca. Tak)ke NOCONIKa MOXXET OCYLeCTBAATbCA
APYruMn MmeTofamMum: cyxas nocosnkKa unm rnoconka B 6accemHe.
KoHuenumsa, KoTopoil pyKoBOACTBYETCSH npm co3paHnn
ANHUN AnS NPOoM3BOACTBA CbhIPOB TNNa "nacrta
¢unara" ("KaukaBan", pizza cheese, "Cynyryun" n gp.), ocHoBaHa
Ha NCNoNb30BaHMM GNOKOB ¢ OpM 1 NOCONKOIN NMPOAYKTAa PAcCONoOM
npu tepmonnacrtudgpuxkauynn. B urtore nonyuaem npeansHo
cpopmMmnpoBaHHbIN MPOAYKT, C OTHOCUTENbHO TOYHbIM

BEeCOM U OTCYTCTBME COnmibHbIX 6acceiHoB. Mpu nponssoacrTee
¢uUrypHbix CbipoB 1 MoLapesnsibl 06A3aTeNnbHO NCMNONb3yeTCA
BOAHAasA MOCOJIKA, YTO NO3BONAET 3HAYNTENbHO OGNnerYnTb
¢dopmoBaHmne.boraTbiil onbIT KOMNaHuy nomoxxetr Bam BoiGpaTh
onTMManbHOe pelueHune.




YacTnyHo aBTOMaTn3npaH NPon3BOACTBEH Y4aCTbK 3a TBbpaM,

nosyTBbPAYN 1 NONYMEKN cupeHa Tun "nacta ¢unara” /kawkasan n gp./
Partly automated manufacturing sector for soft, semi

hard and semi soft cheese type "pasta filata" /kashkaval etc./

YacTnuyHo aBTOMaTN3NPOBaHHbIN YY4aCTOK NPON3BOACTBA TBEPAbIX,
nonyTeepabiX 1 NOSYMArKNX cbipos Tuna "nacra ¢punara" ("Kaukasan" n gp.)

CupeHuHouaroteuten DONI Double O Vat PF Cheese vat DONI°Double O Vat PF CbiponaroTosutens DONI°Double O Vat PF

[peHrupaly 6apa6aH DONI Drainer Draining drum DONI"Drainer I LpeHaxHbin 6apaban DONI Drainer

Mopyn 3a apeHupaHe u yegapusauns DONI Prepress Draining and cheddaring module DONI"Prepress Mogynb ANs OTAENEHUA CbIBOPOTKN 1 Yeaaepusaunn DONI Prepress
Mopyn 3a TepmonnacTuduLmpaqe Ha cupeHuHa DONI Plastformer Module for thermoplastification of curd DONI‘Plastformer ] Mopynb ans Tepmonnactudukaumun ceipa DONI Plastformer
TyHenHo munexe Tunnel washing unit [ TyHHenbHas moitka

[3) Konseinpu i} Conveyors (3} KoHsenepbl

Mo6umHu cTenaxu Mobile shelves lMepenBuxHble CTennaxu

[} Mopyn 3a nakeTupare [} Packaging unit ) YnakoBouHbit aBTOMaT

5[] Mogyn 3a ueHTpanto mueqe DONI‘ProCIP B3 CIP unit DONI°ProCIP ) Mopynb LeHTpanuaosaHHoN Mok DONI ProCIP



OT anapaTHuA y4acTbK B /1/ ce nopaBa
HOpManu3npaHo N TepMmusnpaHo Ha 65°C mnsako.
Koarynaumsara, HapA3BaHeTo N N3CylwaBaHeToO Ha 3bPHOTO
NPOTN4YaT CbOGPAa3HO TEXHONMOrMYHNITE NapameTpu Ha
npomn3BeXXaaHna BUA CUpeHe, aBTOMaT4yHO Ui ¢ Hameca
Ha TexHonor. loToBaTa 3bpHO-CypoBaTbhbYyHa CMecC ce
TpaHcnopTupa npes /2/, npym KoeTo ce oTaena
90% oT cBoGogHaTa cypoBaTka. CupHoTo 3bpHO nonana B
nopnpecosara KonMm4yKka Ha /3/. Cnep,
npecosaHe 12:15 min odpopmeHnAT nnacr ce ocrassa Aa
yepapmnsupa ao pocrturaHe pH 5,2:5,4. NMpouecsbT Npornua
3a 40:60 min. Yepapunsupanuar nnacrt ce HapA3Ba PbYHO N
ce nopaBa B /4/. C roroBNs NPOAYKT ce
3anbnBaTt popmMm € XKenaHara reomeTpus, KOMTo ce
cKnapupart Ha mo6unHn ctenaxm/7/. Popmnrte ce
TpacnopTMpar ¢ KoHsemep/6/ npes TyHen 3a mmneHe/5/.
FoTOoBMAT NPOAYKT Ce TPaHCNopTNpa B XIaanaHa Kamepa

3a oxnaxkpaHe no 12:15°C. Mo Bpeme Ha oxnaxgaHeTo
¢dopmunTe ce oGpbLILAT NOHE BEAHbXK 3a ABYCTPAHHO
odopmaHe. OxnageHNAT NPOAYKT ce nakeTupa/8/ n ce
nocrassl B Kamepa 3a 3peeHe. ToBa Npon3BOACTBO €
NoAXoAsiLo 3a Mankm i cpeaHn npeanpuaTna. fJleHoHowHaTa
NPON3BOANTENIHOCT Ha yYacTbKa MOXKe Aa AOCTUrHe Ao

20 000 kg roroB NpoAyKT B 3aBMCUMOCT OT rpamaska Ha
¢dopmure. MpouechLT € N3KNUYNTENTHO rbBKaB 1 NO3BonsABa
npeHacTpolBaHe Ha TeXHONOrnmATa v n3non3saHe Ha ¢popmn
C pa3nnyHa reomMeTpus N rpamaix.
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nacTbopPNU3MpPaHo MASKO
3bPHO CbC CypoBaTKa
yeflepuanpaHa cupHa maca

pasteurised milk
curd and whey
chedderised curg

TepmonnactuduumpaH, dopmosax npogykt | thermoplasticised, moulded product
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From the milk treatment sector the standardised and
heated to 65°C milk is fed into /1/.
The coagulation, cutting and drying of the curd grain
run according to the technological parameters of the
manufactured cheese type: automatically or with the
assistance of a technologist. The ready curd-whey mixture
is transported through /2/, during this
process 90% of the whey is drained. The curd grain falls
into the under press trolley of /3/. After
12:15 min of pressing the shaped layer is left to cheddar
to pH 5,2:5,4. The process lasts for 40:60 min. The
cheddared layer is manually cut and fed into

/4/. The ready product is filled into moulds
(with required geometrical shapes) and stored on mobile
stacks/7/. The moulds are transported on a conveyor
belt/6/ through a washing tunnel/5/. The finished product
is placed in a refrigeration chamber to cool to 12:15°C.
During the cooling process the moulds are turned over at
least once for double sided moulding. The cooled product
is packed /8/ and placed in a maturing chamber. This
production is suitable for small and medium dairy factories.
The 24 hr productivity of the sector can reach up to
20 000 kg finished product, depending on the moulds
weight (in grams). The process is extremely flexible and
allows for readjusting of technology and using of moulds
with different shape and weight.
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nacTepu3vpoBaHHOE MOJIOKO
CbIBOPOTOYHO-3EPHOBAA CMECH

Yeaaepu3oBaHHas CbipHas Macca
TepnnacTuduLMpoBaHHbI, CGOPMUPOBAHHBIV MPOJYKT

B /1/ c annapaTHoro yyactKka nopaercs
HOpManm3oBaHHOe N Tepmmn3oBaHHoe npu 65°C monoko.
Koarynauus, nopeska n cywka 3epHa nporeKaeT cornacHo
TeXHONornyecknm napameTpam HeoGXoaMMbIM ANA
npom3BOACTBa ONpeAeNneHHOoro Tuna cbipa, TexHonornyeckmne
napameTpbl 3a4al0TCA aBTOMaTNYECKM NnuGo BPYyUHYLO.
FoToBas CbLIBOPOTOYHO-3€PHOBasA CMeChb TPaHCMOPTNPyeTCH
yepes /2/, npym aTom orpenserca Ao 90%
CBOGOAHOI CbIBOPOTKM. 3aTem CbipHOE 3ePHO NofaeTcA Ha
npecc-Tenexky /3/. MpeccyeTtcs B TeueHmne
12:15 mun no popmmposaHna nnacra, nocne 4yero
yepaepusyerca o aocrimkeHus pH 5,2:5,4. Mpouecc
nporekaer 3a 40:60 muH. YepanepnsosaHHbIN NnacTt
Hape3aeTcsl Bpy4HYIO 1 nogaeTcs B 14/.
dopmbl 3aNoNHAKTCA rOTOBLIM NPOAYKTOM 1 MEPEHOCATCHA
Ha nepeaBMKHbIe cTennaXu/7/. opmbl ANa 3anonHeHNs
nofaroTCA Yepe3 TYHHesNbHYI0 MOIKY No KoHsemepy. MoToBbin
NPOAYKT TPAHCMOPTMPYETCHA B XONOAWIbLHYIO

Kamepy, rae oxnaxpaercs Ao 12:15°C. OxnaxxpeHHbIin
NPOAYKT ynaKoBbIiBaeTcA/8/ m HanpasnsieTcs B Kamepy ansa
co3pesBaHmsa. Bo Bpems oxnaxxpaeHmnsa ¢popmbl
nepeBopaYnNBalOTCA 1A ABYCTOPOHHEro ¢popmupoBaHuns
rosioBoK. flaHHasi cxema NPOoN3BOACTBA NOAXOANT ANA MeNKNX
un cpeaHunx npeanpuarui. MponssoanTenbHOCTb yYacTKa
moxxeT gocTurarb 20 000 Kr roroBOro NpoAyKTa B CyTKu 1
3aBUNCUT OT Beca rosioBoK chipa. Mpouecc nckniounTenbHo
ruGKui 1 NO3BONSAET NepeHacTpansBaTh TEXHONOrMYeckKne
napameTpbl 1 ICNONAbL30BaTh pa3nuyHbie Gpopmbl.
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lNMponsBoacTBeH yyacTbK ¢ aBTOMaTn3npaHo ¢opmMoBaHe Ha TBbpau,
nonyTBbPAU 1 NOSIYMEKN cupeHa Tiun "nacta ¢unara" /Kawkasan u gp./
Manufacturing sector with automated moulding of hard, semi hard

and semi soft cheese type "pasta filata" /kashkaval etc./

lNMpon3soacTBeHHbIN y4aCcTOK C aBTOMaTN3npoBaHHbIM ¢popmMoBaHNEeM TBepablX,
nonyTeepabIX 1 NOSYMArKNX cbipos Tuna "nacra ¢punara" /"Kaukasan" n gp./

El CupenuHounsroteuten DONI Double O Vat PF Cheese vat DONI°Double O Vat PF

Mopyn 3a HenpekbCHATO ApeHUpaHe 1 yepepusaums DONI Cheddarmatic Module for continuous draining and cheddaring DONI' Cheddarmatic [ Mopaynb Henpepbis €M1EHNS CbIBOPOTKN 1 Y€ u3auun DONI°Cheddarmatic
E) Mopyn 3a Tepmonnactudmumpane Ha cupeHnHa DONI Plastformer Module for thermoplastification of curd DONI Plastformer Mogynb ans TepmoniacTuduka a DONI°pMstformer

] Mogyn 3a poTupare Ha Myntugpopmu DONI Rotomatic PF 3 Module for rotation of block moulds DONI Rotomatic PF KantoBatens DONI°Rotomatic PF

& Crudep [ Stacker LLitabenep

I Mo6unHn ctenaxm &) Mobile shelves [ NepensuxHble cTennaxu

F2 Dectudep Destacker Pacwra6enep

5] Mogyn 3a nssaxpate Ha npopykta DONI Mouldmatic PRD 5} Module for extracting the product DONI"Mouldmatic PRD E) Mopynb nssneuexus npopykta DONI Mouldmatic PRD
[} TyHenHo mueHe [} Tunnel washing unit [} TyHHenbHas monka
fli Mopnyn 3a nakeTupaxe {l)) Packaging unit YNakoBOYHbIVI aBTOMAT

7 [E Mogyn 3a ueHTpanHo mMueHe DONI ProCIP CIP unit DONI°ProCIP

i} Mopynb LeHTpanu3oBaHHoi Mok DONIProCIP



OT anapaTHMA y4acTbK B /1/ ce nogaBa
HOpManu3npaHo n TepMmmusnpaHo Ha 65°C mnsko.
Koarynaumsita, HapA3sBaHeTo N N3cywaBaHeTo Ha 3bPHOTO
npoTu4yaT aBTOMaTN4YHO CbOGPA3HO TEXHONOrMYHINTE
napameTpum Ha NPOM3BeXAAaHNA B crupeHe. 3bpHOo-
cypoBaTbyHaTa cCMec ce TpaHCcnopTupa Kbm moayna 3a
HenpeKbCHAaTO ApeHupaHe 1 Yepapnsauuns /2/.
MpouecsyT NpoTnya B KOHTPponNupaHa cpena 3a okono 40 min.
lFoTroBara, uepapmsnpana cumpHa maca ce Hapsi3Ba Ha n3xoaa
C NHeBMaTN4yHa rnaoTMHa Ha KbCoBe, KONTo ce nopasar 3a
oGpaGoTka B /3/. C TepmonnacTnpuumpaHara
Maca aBTOMaTM4HO ce 3anbasart mynTndopmn GasmpaHm Ha
ApeHa)xHa nnoya. Cneq MnHNMymM 5 MMHYTEH npecTom Ha
KOHBelepa, ¢ uen eqHOCTpaHHO MmoaenupaHe, Te ce porupar
Ha 180° c /4/. CTndepbTt/5/ rm nogpexxaa
Ha MOGUNHM cTena)kn/6/, KONTo PLYHO Ce OTBEeXAAaT B Kamepa
3a oxnaxxpaHe no 12°:15°C. NMpouechbT Ha oxnaxxpaHe
npoab/HKasa orT 2:12 h B 3aBMCNMOCT OT Macarta Ha popmure.
Cnep oxna)kgaHe Ha NPOAYKTa, MOGMAHITE CTenaxnm ce
TpaHCcNopTMpAaT PLYHO A0 AecTndepa/7/, a myntnpopmnre,

C KOHBeulep, ce oTBeXxaar Ao 18/,
KbAETO roTOBMSAT NPOAYKT Ce n3Baxpaa ot ¢popmara n ce
oTnpaBa 3a naketupaHe/10/. Myntudopmure ce porupar/4/
1 ce TpaHCNopTMpar 3a TyHenHo mmneHe/9/. Cnep ouwe eaHa
porauusi/4/ Te ca rotosm 3a NOBTOPHO 3anbiBaHe. ToBa
NPON3BOACTBO € NOAXOASLLO 3a CPefHN 1 ronemMmn npeanpuaTns.
JAeHoHoOWHaTa NPON3BOANTENHOCT Ha yY4acTbKa MoXXe aa
pocTurHe ao 40 000 kg roroB NpoAyKT B 3aBMCUMOCT OT
rpamaxka Ha ¢popmuTe. MpouechbT € HaNbIHO aBTOMaTN3NpaH
C N3KNIoYEeHNEe Ha oXnaXkaaHeTo.

nacTbOpN3NpPaHo MASKo
3bPHO CbC CypoBaTka

yenepuampana cupHa mMaca

TepmonnactTuduumpaH, egHOCTPaHHO GOPMOBAH NPOAYKT
TepmonnacTupuumpan, AByCTpaHHO GopPMOBaH NPOAYKT
OXxnapeH npoayKT

nakeTnpaH NpoayKT
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pasteurised m||k

curd and whey

chedderised curg

thermoplasticised, one side moulded product
thermoplasticised, double side moulded product
cooled product

packed product

From the milk treatment sector the standardised and heated
to 65°C milk is fed into /1/. The
coagulation, cutting and drying of the curd grain run
automatically according to the technological parameters of
the manufactured type of cheese. The curd-whey mixture is
transported towards the module for continuous draining and
cheddaring /2/. The process runs in a
controlled environment for a period of around 40 min. The
ready cheddared curd is cut, at the outlet with a pneumatic
guillotine, into pieces which are fed for processing in

/3/. The thermoplasicified mass is
automatically filled into block moulds placed on a draining
plate. They stay in this position on the conveyor for a
minimum period of 5 minutes, for one sided moulding and
then they are rotated at 180° with 14/.
The stacker/5/ stacks them on mobile stacks/6/ which are
manually transported into a refrigeration chamber for cooling
to 12°:15°C. The cooling process continues for 2 to 12 hrs,
depending on the moulds weight. After cooling, the product
on the mobile stacks is manually transported to the
destacker/7/ and the block moulds are transported with a
conveyor to /8/, where the finished

product is removed from the mould and sent for packaging/10/.

The block moulds are rotated/4/ and transported for

tunnel cleaning/9/. After one more rotation they are ready
for refilling. This production is suitable for medium and large
dairy factories. The 24 hr productivity of the sector can
reach up to 40 000 kg finished product, depending on the
moulds weight (in grams). The process is fully automated
apart from the cooling process.
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nactepu3npoBaHHOe MOJIOKO

CbIBOPOTOYHO-3€pHOBas CMeCb
YefaepnsoBaHHas CblpHada macca

OXNaXXAEHHbIN MPOAYKT
ynakoBaHHbIA NPOAYKT

B /1/ ¢ annapaTHoro yuacrka nogaercs
HOpManmn3oBaHHOe N TepMmmn3oBaHHoe npu 65°C monoko.
Koarynauus, nopeska n cywka 3epHa nporeKaeT cornacHo
TEeXHONOrM4YeCcKNM napameTpam HeoGXoaMMbIM AN
npomn3BOACTBA ONpeAeNeHHoro Tna chipa, TeXHonornyeckune
napameTpbl 3afaloTCA aBToMmaTnyeckmn. CbiIBOpoToyHoO-
3epHOBasl CMeChb TPaHCMNOPTMPYeTCH K MOAYio HenpepbiBHOro
oTAeneHna CbIBOPOTKN 11 Yepaepusauunm 12/.
Mpouecc nporexkaert B TeueHne 40 MMH B 3afaHHbIX YCNOBMNAX.
FoToBas yepnepmn3oBaHHasa ChbipHaf Macca Hape3aeTcs Ha
BbiXoAe NPy NOMOLLN NMHEBMAaTNYECKOM rMMAbOTNHbI HAa KYCKM,
KOTOpblie NoAarTcs ANA o6paboTKku B 13/s
TepmonnacTnudunynposaHHasa Macca aBTOMaTNYEeCKn 3anonHgaAeT
MynbTopMbI, KOTOpPbie YCTAHOBJ/IEHbI HA APeHupyoLwen
nosepxHocT. Cnepgyowme 5 mmnH ¢popmMbl CTOAT HEMOABMKHO,
C Lenbio OAHOCTOPOHHEro (PopPMMPOBAHNSA CLIPHOM rosIOBKM,
nocne 4Yero nepesopaumnsarorca Ha 180° npmn nomowum

/4/. 3aTem npmn nomoLwn wraéenepa/5/ 3anonHeHHbIe
$opmbl yKnagbiBaloTCA Ha NepeABIDKHbIE cTennaxmn/6/, koTtopbie
BPY4YHYIO HANPaBAAIOT B XOJIOAWIbHYIO KAaMepy ANA OXnAaXKaeHnsa
Ao 12:15°C. NMpouecc oxnaxaeHNa AANTHCA OT 2 4YacoB A0
12 yacos, B 3aBMCMMOCTI OT Beca ronosok. Mocne oxnaxpeHns
NPOAYKTa, NepeABIKHbIE CTeNNaXXn BPYYHYI0 HanpasBnsaoT K
pacwrabenepy/7/, a mynbTiidopmbl NPY NOMOLLM KOHBelepa
HanpasAfAOTCA Ha /8/, rpe roroBbINA
NPoAyKT n3sneKkaercs u3 ¢opm n oTnpasBnseTca Ha ynakosky /10/.
MynbTndopmbl nepeBopaunBaloTCA N TPAHCMOPTNPYIOTCA K
TyHHenbHom monke/9/. Mocne 4yero oHM oNATL
nepesopavymBaloTcs/4/ 1 NOBTOPHO 3aMnOJIHAIOTCA NPOAYKTOM.
Takasa cxema Npon3BOACTBa NMOAXOANT ANA CPEAHMNX N KPYNHbIX
npepnpuaTnia. MponssoanTeNnbHOCTb YyYacTKa MOXeT gocTurarb
40 000 Kr roToBOro NpoAyKra B CYTKU 1 3aBNCUT TONLKO OT Beca
CbIPHbLIX ronoBok. Mpouecc NoNHOCTLIO aBTOMAaTM3NPOBaH 3a
NCKNIOYEeHNEM OXNaXkaeHns npoaykKra.
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TEpNNacTUGULPOBaHHBIN, OBHOCTPOHHE-CHOPMUPOBAHHBIN MPOAYKT 8
TepnnacTMGULNPOBaHHbIN, ABOCTOPOHHE-CHOPMUPOBAHHbIN MPOAYKT



CupeHuHousroteuten DONI Double O Vat PF
Mogyn 3a HenpekbCHATO ApeHnpaHe 1 Yenepusauus DONI Cheddarmatic
Mogyn 3a TepmonnacTuduumpaqe Ha cupeHuHa DONI Plastformer

Mopyn 3a potupaHe Ha MynTudopmn DONI Rofomatic PF

Ctudep

[3 Cuctema oT KoHBENPU

LecTudep

[} Mopyn 3a n3BaxpaHe Ha npogykta DONI Mouldmatic PRD

) TyHenHo MueHe

fll Mogyn 3a nakeTupaHe

Mogyn 3a LeHTpanHo MueHe DONI ProCIP

ABTOMAaTM3MpPaH y4acTbK 3a HeNpPeKbCHaTO NPON3BOACTBO Ha TBbPAU,
nosyTBbPAYN 1 NOAYMEeKN cupeHa Tin "nacta ¢unara” /Kkawkasan v gp./
Automated sector for continuous manufacturing of hard, semi hard,

semi soft cheese type "pasta filata" / kashkaval etc./

ABTOMAaTN3NPOBaHHbIN YY4aCTOK HENMpPepbIBHOrO NPON3BOACTBA TBEPAbIX,
nonyTeBepabIX U NOAYMArkux cbipoB Tuna "nacta ¢unara" /"Kaukasan" n gp./

B Cheese vat DONI°Double O Vat PF
Module for continuous draining and cheddaring DONICheddarmatic
Module for thermoplastification of curd DONI Plastformer

Module for rotation of block moulds DONI"Rotomatic PF

Stacker

[ Conveyor system

Destacker

[ Module for extracting the product DONI*Mouldmatic PRD

) Tunnel washing unit

Packaging unit

CIP unit DONI°ProCIP

1 yeapaepusaumn DONI Cheddarmatic
Mogynb fns TepmonnacTudukauuu ceipa DONI Plastformer

Kawtosatens DONI°Rotomatic PF

LLita6enep

3 Cuctema koHBeepoB

Pacwra6enep

[E) Mogynb nssneyeHus npopykta DONI Mouldmatic PRD

) TyHHenbHas monka

{li) YnakoBoYHbI aBTOMAT

Mopynb LeHTPan3oBaHHoi Moiikn DONIProCIP



OT anapaTHmMA y4yacTbK B /1/ ce nopaBa
HOpManu3npaHo u TepMmmusmpaHo Ha 65°C mnsko.
Koarynaumnara, Haps3sBaHeTO N N3CyLUABaAHETO Ha 3bPHOTO
npoTN4YaT aBTOMaTNYHO CbOGPA3HO TEXHONOrMYHNTE
napameTpun Ha NPoun3BeXAaHNA BUA cupeHe. 3bpHO-CypoBa-
TbUYHaTa CMecC Ce TPaHCNopTNpa KbM MoAyna 3a HenpeKbCHaTo
APeHnpaHe n yepapmsayuns /2/. MpouecbT
npoTn4ya B KOHTponupaHa cpepa 3a okono 40 min. FloToBara,
yepapm3mpana cupHa maca ce Hapsi3Ba Ha u3sxona ¢
NHeBMAaTN4YHa rmnoTNHa Ha KbCOBe, KONTO ce nogasar 3a
oGpaGoTka B /3/. C TepmonnacTudnynpaHara
Maca aBToMaTl4yHoO ce 3anbnsBaTt myntudopmm 6a3mpaHn Ha
ApeHaXxHa nnovya. Cnep MuHMMyM 5 MMHYTEH NpecTol Ha
KOHBellepa, C uen eqHOCTPaHHO MofennpaHe, Te ce poTrupar
Ha 180°c /4/. CTndepnbT/5/ rm nopgpexpa
Ha NeT eTa)KHa cucTemMa oT KoHBemnepun/6/, KOATO e HanbHO
aBTOMaTM3npaHa n ocUrypsisa HeoGxoaMMMNA NpecToml Ha
npoAaykKra B Kamepara 3a oxnaxxgaHe no 12°:15°C. NMpouecsbT
Ha oxnaxxpaHe npogbsHkasa ot 2:12 h B 3acumocT oT macara
Ha ¢popmure. Cnepn oxnaxxpaHe Ha npoAayKTa mynTtndgopmnre
HanycKaT Kamepara no peaa Ha nocTbnBaHe, upes3 aectndepa/7/
1 ce oTBeXAaaT C KOHBeunep Ao /8/,
KbAeTO FOTOBUMAT NMPOAYKT ce n3Baxkaa ot ¢popmara n ce
oTnpaBsa 3a nakerupane/10/. Myntudopmure ce pormpar/4/ n
ce TpaHCNopTMPAaT 3a TYHEeNHo muneHe/9/. Cnep owe eagHa
poTauunsi/4/ Te ca roroBm 3a NOBTOPHO 3anbnBaHe. ToBa
NpomM3BOACTBO € NMOAXOASALLO0 3a CpenHN 1 ronemm
npeanpuATna. JleHoOHOWHAaTa NPON3BOANTENHOCT Ha yYacTbKa
mMmodke aa pocturHe ao 40 000 kg rotoB NPOoAYKT B
3aBUCUMOCT OT rpamaka Ha ¢opmuTte. MpouechT e HaNbLAHO
aBTOMAaTM3MpaH.

From the milk treatment sector the standardised and heated
to 65°C milk is fed into /1/. The coagula-
tion, cutting and drying of the curd grain run automatically
according to the technological parameters of the type of
cheese. The curd-whey mixture is transported towards the
module for continuous draining and cheddaring

/2/. The process runs in a controlled
environment for a period of around 40 min. The ready
cheddared curd is cut at the outlet with a pneumatic guillotine
into pieces which are fed for processing in 13/«
The thermoplasticified mass is automatically filled in block
moulds placed on a draining plate. They stay in this position
on the conveyor for a minimum period of 5 minutes, for one
sided moulding, and then they are rotated at 180° with

/4/. The stacker/5/ places them on a five
storey conveyor system/6/ which is fully automated and
provides the necessary resting period of the product in the
refrigeration chamber for cooling to 12°:15°C. The cooling
process continues for 2 to 12 hrs depending on the moulds
weight. After cooling, by using a destacker /7/ the product in
the block moulds leaves the chamber in order of entering and
it is transported on a conveyor to /8/
where the finished product is removed from the moulds and
it is sent for packaging/10/. The block moulds are rotated/4/
and transported for tunnel cleaning/9/. After another
rotation/4/ they are ready for refilling. This production is
suitable for medium and large dairy factories. The 24 hr
productivity of the sector can reach up to 40 000 kg finished
product, depending on the moulds weight (in grams). The
process is fully automated.

B /1/ ¢ annapaTHOro yyacrka nogaercs
HOpManu3oBaHHOE I TepMmmn3oBaHHoe npu 65°C monoko.
Koarynsauus, nopeska n cywka 3epHa nporeKkaeT cCornacHo
TeXHONormyecknm napamerpam HeoGXxoanmMbIM AnNs
NPon3BOACTBA onpeneNeHHOro Tuna cbipa, TeXxHonornyecKkmne
napameTpbl 3afaroTcA aBTomaTnyeckm. CbiIBOpoTouHoO-
3epHOBasi CMeCb TPAHCMNOPTUPYeTCA K MOAysio HenpepbiBHOro
OTAEeNneHnsa CbIBOPOTKN 1 Yyepaepmnsauunum 12/.
Mpouecc nporexkaer B TeyeHne 40 MMH B 3afaHHbIX YCNOBUAX.
FoToBas yepnepun3oBaHHas ChbipHas Macca Hape3aeTcs Ha
BbiXode NMpM MOMOLN MHEBMAaTNYECKOM rMbOTNHbLI HA KYCKM,
KOTopble nofaloTcH [is o6paboTku B /3/.
TepmonnacTuduumposaHHasa Mmacca aBTOMaTN4YecK 3anonHaeT
mynbTudopmMbl, KOTOpPbie YCTaHOBJIEHbl HA APEHMpYIOLWEn
nosepxHocTul. Cnepyrowme 5 muH ¢popmMbl CTOAT HEMOABMIKHO,
C Lenbio OAHOCTOPOHHEro (POpMIMPOBaHNSA CbIPHOM roNoBKM,
nocne 4yero nepesopauunsatorca Ha 180° npm nomowm

/4/. WtaGenep/5/ c NATN3Ta>KHON CMCTEeMOm
KOHBelepoB/6/, KoTopas NOMHOCTbLIO aBTOMaTN3NpoBaHa n
OCYLLECTBNSAET HEOGXOANMYIO BbIAEPIKKY NPOAYKTa B XONOAMNbLHOIA
Kamepe ana AOCTIXEeHNA Temnepartypbl 12:15°C B npopykre.
Mpouecc oxnaxxaeHns AANTLCA OT 2 yacos Ao 12 yacos, B
3aBMCMMOCTHM OT Beca ronosok.lMocne oxnaxxpeHns npoaykra,
mMmynbTOopMbI MPOXOAAT, MO Mepe NOCTYNNeHns, Yepes
pacwrabenep/7/ m npy NOMOLYN KOHBellepa HanpasBnslOTCH Ha

/8/, rae roTroBbI NPOAYKT N3BJIeKaeTcs

un3 ¢opm mn ornpasBnaerca Ha ynakosky/10/. MynbTudopmbi
nepeBopaYnBalOTCA N TPAHCMOPTMPYIOTCA K TYHHENbHOM
momnke/9/. Mocne yero oHM ONATHL NepeBopaunBaroTca/4/ n
MOBTOPHO 3anonHATCA NpoaykTom. Takasa cxema npomssoacTBa
MOAXOANT ANA CPEAHNX N KPYNHbIX NpeaAnpuaTAn.
Mpomn3sBoanTenbLHOCTb yyacTKka Mmoxxer gocTturarb 40 000 xr
roToBOro NPOAyKTa B CYTKW 11 3aBUNCUT TONIbKO OT BECa CbIPHbLIX
ronosok. Mpouecc NosHOCTLIO aBTOMAaTN3NPOBaH.
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nacTbOp13npaHo MASKO
3bpPHO CbC CypoBaTka

yefepusupana cupHa maca

TepmonnacTuduumpaH, eGHOCTPaHHO GOPMOBAH NPOAYKT
TepmonnactTnuumpaH, AByCTPaHHO GOPMOBaH NPOAYKT
oxnageH nNpoayKT

nakeTupaH npoayKT

pasteurised milk

curd and whey

chedderised curg

thermoplasticised, one side moulded product
thermoplasticised, double side moulded product
cooled product

packed product

nacTepusnpoBaHHOE MOMOKO -
CbIBOPOTOYHO-3EPHOBASsH CMECh

YeamepK3oBaHHas CbipHas macca

TEpNNacTUGULMPOBAHHBIN, OLHOCTPOHHE-CHOPMUPOBAHHBIA MPOAYKT
TepnnacTMGULPOBaHHbIN, ABOCTOPOHHE-CHOPMUPOBAHHBIN MPOAYKT 10
OXNaXXAeHHbI NPOAYKT

yMnakoBaHHbIA NPOJYKT



NMpon3BoacTBeH y4acTbK 3a MEKN CUpeHa Tun
"macta ¢punara" /mouapena n ap/

Production sector for soft cheese type

"pasta filata"/mozzarella etc./
Mpon3BoaCcTBEHHbIN YYAaCTOK MArKNX CbIPOB TUNa
"nacta ¢unara" /"Mouapenna" n gp./

e '

CvpeHnHonsroteuten DONI Double O Vat PF Cheese vat DONI°Double O Vat PF Cblp(;l/wj'lb DONI"Double O Vat PF '
P [peHupat 6apa6aH DONI Drainer B Draining drum DONI°Drainer B Dperaxrbin 6apaban-0ONI Drainer ~
[E) Mogyn 3a apeHupare n yepapusauns DONI Prepress [El Draining and cheddaring module DONI Prepress 3 ] Mopynb ans otaeneHns cmsB‘pbWQjm\u(jpmsaumm DONI"Prepr:
Mogyn 3a TepmonnactuduumpaHe u pastaraHe Ha 23 Module for thermoplastification and stretching 3 Mopnynb ans TepmonnacTuuKkaumi u
cupetnHa DONI Stretchfomer of cheese DONI"Stretchfomer BbITArMBaHNA cbipa DONI Stretchfomer \-"""-\
& TyHen 3a oxnaxpaHe [ Cooling tunnel a TyHHenb Ansg oxnaxpeHus S — -

3 TyHen 3a oxnaxnaHe n oconsBaHe & Cooling and brining tunnel [ TyHHenb ona mooxnaxaeHus 1 Noconkm
Mogyn 3a naketupaHe Packaging unit YNakoBOYHbIV aBTOMAT
11 [E) Mogyn 3a ueHTpanHo Muese DONI ProCIP B CIP unit DONI°ProCIP £} Mopynb LieHTpanusoBaHHoit Mok DONI ProCIP
~—
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OT anapaTHMA y4yacTbK B /1/ ce nopaBa
HOpMannu3npaHo n TepMmusnpaHo Ha 65°C mnsaxo.
Koarynaumsara, HapA3sBaHeTO N N3cywaBaHeTo Ha 3bPHOTO
npoTnyart CboGpa3HO TEXHONOrMYHNTE NapamMmeTpn Ha
npomn3sBeXaaHusa BUA CpeHe, aBTOMaTNu4YHO UM ¢ Hameca
Ha TexHonor. loToBaTa 3LpHO-CypoBaTLUYHaA CMeEC ce
TpaHcnopTupa npes /2/, np;m KoeTo ce oTaens
90% oT cBoGopgHaTa cypoBaTtKka. CupHoTOo 3bpHO Nonapga B
nopnpecosara Konn4ka Ha /3/. Cnep npecoBaHe
12:15 min o¢popmeHNAT NAacT ce ocTaBA Aa yepapusnpa no
pocturade pH 5,2:5,4. MpouyecobT Nnpornya 3a 40:60 min.
YepapunsmpanuaTt nnacTt ce HapA3Ba PbL4YHO N ce nofasa B
/4/. DopmoBaT ce chpepunyHN NN
nonyuuanHAPMYHN KbCOBE, KONTO NonaaaT BbB BOAEH TYHen
3a oxnaxxaaHe/5/. Cnepq NbpBOHA4YaNHOTO OXNaXKAaHe,
NPOAYKTLT Ce MPEeXBbpP/A BbB BTOPM TYHEN 3a AooxnaxpaHe
un oconsisaHe/6/. FoTOBMAT NPOoAYKT ce nakeTupa/7/ B conos
Pa3TBOP C HNCKA KOHUEHTPauna nnm BbB BaKyyMHa onaKkoBKa.
ToBa NPOM3BOACTBO € NOAXOASLLO 3a ManKu i cpeaHn
npeanpuaTna. JleHoHowWHaTa NPon3BOANTENIHOCT Ha yYacTbKa
moxxe aa pocrurde o 20 000 kg roToB NpoAyKT B 3aBMCMMOCT
OT rpamaska Ha KbcoBeTe. lMpouechbT e N3KNIYNTENHO NBKaB
" no3BonsiBa NpeHacTpolBaHe Ha TeXHonormaTa n
mnsnonseaHe Ha Mofenupawm Gapadauum ¢ pasnuyHa

reomeTpmMs 1 rpama.

i

nacTbOpU3NPaHo MASKO
3bPHO CbC CYpOBaTKa
ueaepuanpana cupHa mMaca
TepMonnacTuGuLMpaH NpopyKT
OXNafeH nNpopyKT

0COJIEH MPOAYKT

nakeTupaH npoayKT

pasteurised milk

curd and whey
chedderised curg
thermoplasticised product
cooled product

brined product

packed product

From the milk treatment sector the standardised and
heated to 65°C milk is fed into /1/.
The coagulation, cutting and drying of the curd grain
run according to the technological parameters of the
manufactured type of cheese, automatically or with
the assistance of a technologist. The ready curd-whey
mixture is transported through /2/, during
this process 90% of the whey is drained. The curd grain
falls into the under press trolley of /3/.
After 12:15 min of pressing the shaped layer is left to
cheddar to pH 5,2:5,4. The process lasts for 40:60 min.
The cheddared layer is manually cut and fed into

/4/. The pieces are moulded into
spherical and semi cylindrical shapes. They fall into
a water tunnel for cooling/5/. After the preliminary
cooling, the product is transferred into a second tunnel
for additional cooling and salting/6/. The finished
product is packed/7/ in a low concentration brine
or in a vacuum packaging. This production is suitable
for small and medium dairy factories. The 24 hr productivity
of the sector can reach 20 000 kg ready product depending
on the weight /in grams/ of the pieces. The process is
extremely flexible and allows for readjusting of the
technology and using of moulding drums with different
geometrical shapes and weight /in grams/.

nacTepu3npoBaHHOE MONOKO
CbIBOPOTOYHO-38PHOBAsH CMECh
YeAneprn30BaHHas CbipHas macca
TEepnNacTMGULNPOBaHHbIA MPOJYKT
OXNTaXKAEHHbIN MPOAYKT

MPOJYKT MPOLLEALNA NOCOSKY
ynakoBaHHbI NPOJYKT

B /1/ c annapaTHoOro yyacrtka
nopaeTcs HOpManu3oBaHHOE N TepMmum3oBaHHoe npu 65°C
monoko. Koarynaumnsa, nope3ka n cywika 3epHa nporeKkaer
COrnacHoO TEXHONOrMYecKnm napameTpam HeoGXxoaMMbINM
ANA NPOM3BOACTBAa ONpPeAesieHHOro Tuna coipa,
TexXHonornyeckune napameTpbl 3afarTcs aBToOMaTM4YecKn
nn6Go Bpy4Hyto. loToBan CbIBOPOTOUYHO-3€PHOBasi CMECh
TpaHcnopTupyercs yepes /2/, np;m aToM
otpensierca Ao 90% cBoGoaHOI CLIBOPOTKI. 3aTemM CbipHOe
3epHO NoAaeTCH Ha Npecc-Tenexky /3/.
Mpeccyerca B Teuenne 12:15 muH po popmmposaHmnsa
nnacra, nocne 4Yero YeaaepusyeTcs A0 AOCTIDKEHNA

pH 5,2:5,4. NMpouecc nporekaeT 3a 40:60 muH.
YennepunsoBaHHbIN NAACT Hape3aeTcs BPY4YHYIO 1 NofaeTcs
B /4/. ChhopmumpoBaHHbie chepuueckne
n nonycdepnyeckKme Kycoukm nonagarT B TPAHCNOPTHLIN
TYHHEnb ANA oxXNaXKaeHnsa ¢ nomoubio Boabl/5/. Mocne
nepBoHa4YanbHOro OXnaXkAeHNs NPOAYKT HanpaBnaeTca

BO BTOPOI1 TYHHEb A1 AOOXAXXAEHNA N Noconkm/6/.
FoToBbIN NPOAYKT yNaKoBbIBaeTcs/7/ B paccone ¢ HU3Koi
KOHLUEHTpauuen conn nnGo B BaKyyMHOI0 YaKOBKY.
AaHHasa cxema NpPoun3BOACTBA NOAXOANT AN MENKuX n
cpepaHunx npeanpuaTuii. MponssoanTenbHOCTb yYyacTKa
moxxeT pocTturarb 20 000 Kr roTOBOro NpoAyKrTa B CyTKuN

1 3aBNCHUT OT Beca KyCo4KoOB cbhipa. Mpouecc ncknwounrtenbHo
ruGKmin n NO3BONAET NepeHacTpanBaTb TEXHONOrMYecKme
napameTpbl 1 ICMONb30BaTh pa3nunyHbie Mogenupytowmne
GapaGaHbl.
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N CupennHonsroteuten DONI Double O Vat PF
A Openunpauy 6apa6an DONI Drainer
Mopyn 3a apeHupaHe 1 yepapusauns DONI Prepress
Mopyn 3a TepmMonnacTuduLMpaHe Ha cupeHuHa DONI Plastformer
[ Tynen 3a oxnaxnaane u oconssaHe
[ Konseitep
Pa6oTeH nnot
[l Mopyn 3a naketupaHe
13 [} Mopyn 3a ueHTpanHo mueHe DONI ProCIP

NMponsBoacTBeH yyacTbK 3a GUrypHM cupeHa
Production sector for figure shaped cheese
YyacTok nponsBogcTea purypHbix CbipoB
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" - W
Cheese vat DONI.Double O Vat PF -, - B CriponsroToeutens DONI"Double O Vat PF
Draining drum DONI" Drainer, _s 72 OpeHaxHbilt 6apabaH DONI Drainer
Draining and cheddaring module DONI ‘Pr_epress Mogynb fins oTAENEeHUA CbIBOPOTKYN U Yeanepusaumn DONI Prepress
Module for thermoplastification of curd DONI"Plasiformer Mogynb Ans Tepmonnactudukaumu coipa DONI Plastformer
|5 Cooling and brining tunnel ) TyHHenb ans oxnaxpeHus u MOCOMKM
[ Conveyor [ Koneeliep o
Table Pa6ouas NOBEPXHOCTH
[} Packaging unit ) YnakoBouHbIV aBTOMaT
E] CIP unit DONI"ProCIP [E) Mogynb LieHTpann3oBaHHoi Moiikn DONI ProCIP



OT anapaTHuNA y4acTbK B /1/ ce nopaBa
HOpManu3mpaHo n TepMmmn3mpaHo Ha 65°C mnsako.
Koarynaumsara, HapA3sBaHeTO N N3cywaBaHeTo Ha 3bPHOTO
npoTNYaT CboGPa3HO TEXHONOrMYHNTE NapameTpmn Ha
npom3BeXXpaaHnsa Buj cupeHe, aBToMaTn4Ho NWan ¢ Hameca
Ha TexHonor. loToBara 3LpHO-CypoBaTbYHa CMecC ce
TpaHcnopTupa npes /2/, npn KoeTo ce oTaens
90% oT cBOGoaHaTa cypoBaTKka. CupHOTO 3bpHO Nonapa B
noanpecoBaTa KONMYKa Ha /3/. Cnepn
npecosaHe 12:15 min opopmeHMNAT Nnacrt ce ocrassa Aa
yepapusupa ao pocruraHe pH 5,2:5,4. NMpouecsbT NpoTnua
3a 40:60 min. YepapunsunpanuaTr naacTt ce HapsA3Ba PbYHO N
ce nopasa B /4/. EKcTpyampar ce cupHun
HUWKN B 3aBUCUMOCT OT MaTpuyHaTa nsioya, KofTo e
MOHTMpaHa. Cnen NnbpBoOHaYanHO oxXnaxKpaaHe ¢ A3NTe Ha
mMoayna, HUWKNTEe nonapaTt BbB BOAEH TyHesn/5/ cbe cTyAeH
COJIOB pa3TBOp. [iBM)KEHNEeTO B TYHena ce peanusunpa c
BrpageH KoHBemep. OxnapeHNAT CHON HNLWKN HanyckKa
TyHena BbpPXy OTKPUT KOHBemep/6/, OTKbAETO PbLYHO ce
npemecTBa Ha MOGMNHN paGoTHM nNnoToBe/7/ 3a
OKOHYaTeNnHa o6paboTKka /oBKycsABaHe, 3annmrTaHe n ap./.
FoToBMAT NpoAYKT ce nakeTnpa/8/ m ce nocraBa B Kamepa
3a cbXxpaHeHue. ToBa NPON3BOACTBO € NOAXOASALLO 3a ManKu
n cpeaHmn npeanpuAaTns. JleHoHoWHaTa NPon3BOANTENHOCT
Ha yyacTbKa mMoxke aa aocturHe Ao 4 000 kg rotoB npoayKT.
To moxxe fa 6bAe AonNbiIHEHNE Kb OCHOBHOTO
npon3BoACTBO Ha cupeHa "nacta ¢punara'. NMpouecsT e
N3KAIYNTEsNHO rbBKAB 11 MO3BOMIIBA NPeHacTPomBaHe Ha
TeXHONornATa n n3paéorsaHe Ha ronsiMo MHorooGpa3sue
$urypHn cumpeHa.

|
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nacTbopn3npaHo MNSKO pasteurised milk

3bPHO CbC CypoBaTKa curd and whey
yedepusmpana cupHa maca chedderised curg
Tepmonnactuduumpan npopykt | thermoplasticised product
OXNafeH 1 0CONeH NPOoAyKT cooled and brined product
pbyHa 06paboTka manual treatment

nakeTnpaH NpoayKT packed product

nacTepusnpoBaHHoe MONOKO
CbIBOPOTOYHO-3EPHOBAs CMECh
Yeanepur3oBaHHas cbipHas macca
TepnnacTuGULMpPOBaHHbIA NPOAYKT
OXN@XXAEHHbI NPOAYKT, MPOLLEALINA NOCOKY
py4yHas 06paboTka

ynakoBaHHbIN NPOAYKT

From the milk treatment sector the standardised and
heated to 65°C milk is fed into /1/.
The coagulation, cutting and drying of the curd grain

run according to the technological parameters of the
type of cheese, automatically or with the assistance

of a technologist. The ready curd-whey mixture is
transported through /2/, during this process
90% of the whey is drained. The curd grain falls into the
under press trolley of /3/. After 12:15 min

of pressing the shaped layer is left to cheddar to

pH 5,2:5,4. The process lasts for 40:60 min. The cheddared
layer is cut manually and is fed into 14/.
Depending on the type of the installed moulding plate,
fibres with different sizes and thickness can be extruded.
After preliminary cooling with the module’s nozzles,

the fibres fall in a water tunnel/5/ full of cold salt solution.
In the tunnel they are transported by a built-in conveyor.
The cooled fibres leave the tunnel on an open conveyor/6/
from where they are manually moved onto mobile working
tables/7/ for final processing /seasoning, plaiting etc./
The finished product is packed/8/ and placed in a
chamber for storing. This production is suitable for small
and medium dairy factories. The 24 hr productivity can
reach 4 000 kg ready product. It can supplement the
main cheese type "pasta filata" production. The process
is extremely flexible and allows for readjusting of the
technology and the manufacturing of many varieties

of figure shaped cheese.

B /1/ c annapaTHOro yyacrka
nopaeTca HOpManm3oBaHHOE I TepMmu3oBaHHoe npu 65°C
monoko. Koarynaumsa, nope3ska n cywka 3epHa nporeKaer
COrfacHoO TEXHONOrMYeCcKNM napameTpam HeoGXoanMbIM
ANSA NPOM3BOACTBA ONpeAeNIeHHoro Tuna cbipa,
TexHonornyeckmne napameTpbl 3afaroTcH aBToMaTNyecKn
nn6Go Bpy4yHyto. FoToBan CbIBOPOTOYHO-3E€PHOBAasA CMeCh
TpaHcnopTnpyercs uyepes /2/, npym aTom
otpensiercsa o 90% cBoGOAHOI CbIBOPOTKU. 3aTem CbipHOEe
3epHOo nofaeTcsa Ha Npecc-Tenexky /3/.
Mpeccyercsa B TeueHne 12:15 muH no popmmposaHns
nnacra, nocne 4Yero YyeaAaepm3yeTrcs A0 AOCTVDKEHNS

pH 5,2:5,4. Mpouecc nporekaer 3a 40:60 munH.
YenpepunsoBaHHbIN NAACT Hape3aeTcH BPY4HYIO 1 nopaeTcs
B /4/. DopmupoBaHme CbIPHbIX HATEN
lFoToBbLIN NPOAYKT ynaKkoBbiBaeTcs/8/ m HanpasnseTcs B
Kamepy xpaHeHus.JlaHHafa cxema nNpon3BOACTBA NOAXOANT
AN MenKux n cpeaHux npeanpuaTun. MponssoanTenbHOCTb
y4yacTka MmoxkeTt pocturarb 4000 Kr roToBOro npoaykra B
cyTKu. TakK ke MoXXeT GbITb AOoNOosIHEHNeM K OCHOBHOMY
nNpomM3BOACTBY Chbipa Tuna "nacrta ¢punara". Mpouecc
NCKNIOUYNTENbHO rMGKNIA 1 NO3BONSAET NepeHacTpanBaTthb
TexHoNnornyeckmne napameTpbsl N BhipabarTbiBaTh GonbLioe
MHOrooGpasme ¢purypHbix CbipoB.




BepTtukaneH cupeHNMHON3roTsnTen
3a cupeHa Tun "nacta ¢unara”
Vertical cheese vat for cheese type "pasta filata"
BepTukanbHbIn CbIpON3roToBUTENDb

AnAa cbipoB TUNa "nacrta ¢punara”
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- BEpTVKaneH CYPEHNHON3rOTBIATEN 3a CMpeHa Tun 'nacta gunara”
MogynbT e npeaHa3HaueH 3a Koarynauws, HapsisaBaHe 11 06pa6oTka Ha cupHo 3bpHo. MogndukauusTta PF e cneunanHo
pa3paboTeHa 3a NPON3BOACTBO Ha cMpeHa Tun "nacta gunara’. € BEpPTVKaNEH CUPEHUHOUSMOTBUTEN,
unnTo Kopnyc e ¢ dopma Ha asonHo "0". CHabaeH e C iBa PEBEPCUBHI PEXELLO-GbpKaLLy MHCTPYMEHTa. B cTeHuTe u
AbHaTa ca MOHTMPaHU HarpeBHI enemeHTU. [IbHOTO € ABOMHO KOHYCHO C ABa KnanaHa cBbp3aHu ¢ konektop. Mogynbt
Ce [10CTaBs OLLUE C: JIOK 1 BLTPELLHO OCBET/EHIE; MIELLM FTaBn CBbP3aHI C KONEKTOP; CEH30p 3a TemnepaTtypa MOHTMPaH
B €VHNS PeXeLL0-6bpKaLL, MHCTPYMEHT; CEH30pH 3a HIBO; CUCTEMA 3a MEKO MOArpsBaHe; NaHen 3a ynpasneHue
CbOTBETCTBALL, HA 3asBEHOTO HMBO Ha aBTOMatu3auus.
JlombaHuTeNnHO mMoraT Aa 6baat BKoveH: BrpafeH pH MeTbp; o6CnyxBalla nnolaaka; KnanaHu 3a 06sbp3saHe.
CraHpapHuST ped oT 06emMu 1 MOLLHOCTY €:

Otem /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20000
VHcTanmpana mowHoct /kW/ 1,5 15 22 2,2 2,2 3,0 3,0 4,0 55
Pasxop Ha napa /kg/h/ 200 250 300 370 470 600 720 900 1100

CraHpapHuST ped He e IMUTHPALL, MO OTHOLLEHIE Ha 3asBKUTE.
YecroTata Ha BbpTeHe Ha pPeXeLLo-GbpKaLyyTe UHCTPYMEHTM NNABHO ce perynupa B AnanasoHa 1:14 min -1,
e npoektupaH 3a CIP mueHe.

- vertical cheese vat for cheese type "pasta filata"
The module is designed for coagulation, cutting and processing of cheese grain. The modification PF is especially
developed for the production of cheese type "pasta filata". is a vertical cheese vat whose corpus
has a double 'O’ shape. It is supplied with two reversible cutting-stirring tools. The walls and bases are fitted with heating
elements (jacket). The base is double cone shaped with two valves connected with a collector. The module is also supplied
with: a manhole with internal lighting; spray balls connected with a collector; a temperature sensor installed in one of the
cutting-stirring tools; level sensors; gentle heating system; control panel corresponding to the required level of automation.
Additionally it can be included: built in pH metre; a service platform; connecting valves.
The standard order of volumes and power is:

Volume /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
power /kW/ 1,5 15 22 2,2 2,2 3,0 3,0 4,0 55

Steam consumption /kg/h/ 200 250 300 370 470 600 720 900 1100

The standard order is not limiting in relation to the orders.

The rotation frequency of the cutting-stirring tools is regulated in a range of 1:14 min -1. is

designed for CIP cleaning .

- BEPTMKanbHbIA CbIPOM3rOTOBUTENb [ CHIPOB TUNa "nacta dunara’
Mogynb npegHasHaveH ans Koarynauum, Nopesku 1 06paboTku CbipHOro 3epHa. Moaudukaums PF cneunanbHo
pa3paboTaHa Ans NPoM3BOACTBA CbIPOB TuNa "nacta gpunara’. - BEPTVKabHbI CbIPOU3rOTOBUTENb,
Kopnyc Kotoporo umeet dopmy aorHoro "O". CHaGXXeH ABYMS PEBEPCHBIMI PEXYLLE-BbIMELLMBAIOLMMY MEXaHN3MaMN.
B CTEHKM 1 AHO BMOHTMPOBAHbI HarpeBaTesbHble 3NeMeHTbl. [1BONHOE KOHYCHOe AHULLE MMEET fiBa KnanaHa, CBA3aHHbIX
B OAWH KonnekTop. Moaynb OCHALLEH: NIOKOM 11 BHYTPEHHUM OCBELLEHIEeM; MOIOLLMMI FTONOBKaMW, CBA3aHHBIMM B
KONNEKTOP; AaTunkamm TemnepaTypbl, BCTPOEHHbIMM B PeXXyLLe-BbIMELLNBAIOLLMIA MEXaHN3M; AaTUNKaM1 YPOBHS;
CHCTEMON MATKOro MOAOrPEeBa; NaHenbio YrpasaeHis COrNacHo YPoBHIO aBTomMataauuu. [lonoaHUTENbHO MOTyT GbiTh
BKITIOYEHbI: BCTPOEHHbI pH-MeTp; 06CnyKnBaroLLas nioLlaaka; knanaHbl TEXHONOrMYECKON 06BA3KN.
CraHpapTHbIi paa (06beM 1 MOLLHOCTD):

O6bem /n/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
YcTaHoBneHHas MolHocTb /kB/ 1,5 15 22 2,2 2,2 3,0 3,0 4,0 55
Pacxon napa /kr/u/ 200 250 300 370 470 600 720 900 1100

CraHpapTHbIN psf, PEKOMEHAYETCS MK BbIGOpe 060PYA0BaHNS, HO, NPV HEO6XOAUMOCTU, BO3MOXHO U3rOTOBMEHNS
MOfyNA ¢ ApyriM o6beMom. HactoTa BpalLeHs pexyLue-BbiMeLLIMBAIOLX MEXaHU3MOB NNaBHO PerynupyeTcs B
pvanasore 1:14 min 1. MOETCH OT LeHTpann3osaHHon CIP-mouku.



M Oﬂyﬂ VI s DONI DONI Drainer - gpeHupaly 6apa6aH

MopynbT e NnpenHasHavyeH 3a oTaensHe Ha cBOGofHaTa cypoBaTka OT CUPHOTO 3bpHO. DONI Drainer cbhabpxa nepdopupatx,
M ODU LES BbPTALL Ce 6apabaH C BrpafieHa TPbbHa BIMHTOBA NINHUS 3a TPAHCMOPTMPaHE Ha 3bpHO. 3bPHO-CypoBaTbyHaTa CMEC ce
M Ouyn |/| nogaea OT 3aAHus Kpai, a 0Tnpea 13nnu3a ApeHMpaHoTo 3bpHo. Mpeanara ce B Age Moaudukaum, DONI Drainer O - OTKPUT,
NOAXOAsLL 3a TOKANHO MueHe n DONI Drainer € - HanbiHO 3aTBOPeH, u3nckaaty CIP mueHe.
TexHUYeckmn faHHu:
DONI Drainer 0/C 15

-NPOM3BOAUTENHOCT 15000 I/h;
-MHCTanupaHa MOLLHOCT 2,6 kW.
DONI°Drainer 0/C 30
-NPOU3BOANTENHOCT 30000 I/h;
-MHCTanMpaHa MoLHOCT 2,6 kW.

EES poni Drainer - draining drum
The module is designed for whey draining. DONI Drainer contains perforated, rotating drum with a built in serpentine line for
curd grain transportation. The curd-whey mixture is fed from the rear end and the drained curd grain comes out of the front.
It is offered in two modifications: DONI Drainer O - open, suitable for local cleaning and DONI Drainer € - fully closed,
requires CIP cleaning .
Technical specifications:
DONI Drainer 0/C 15

-productivity 15000 I/h;
-power 2,6 kW.
DONI°Drainer 0/C 30

-productivity 30000 I/h;
-power 2,6 kW.

. DONI Drainer - fpeHaXHbI 6apabaH
Mogynb npeaHasHayeH [ns oTAeneHs CBOGOAHON ChIBOPOTKY OT CbIPHOTO 3epHa. DONI Drainer COREPXUT NepdopypoBaHHbie
BpaLLatoLLecs 6apabaHbl CHALLEHHbIE CbEMHON CNMPabio Ans TPaHCMOPTUPOBaHUs 3epHa. CbiIBOPOTOYHO-3epHOBAs CMeCh
nopaeTcs Ha 3aaHui Kpa DONI Drainer, a CNepean Y)xe BLIXOOUT ChipHOe 3epHo. MpeanaraeTca ase MoauduKaLyn:
DONI Drainer O - OTKpbITbIA, NOAXOAUT AN NIOKANBHON MOMKI 1 DONI Drainer € - NOAHOCTbIO 3aKPbIThIN, NOAKMIOYAEMbIN
K CIP-morike.
TexHn4eckue xapakTeprncTuki:
DONI*Drainer 0/C 15
-NPOV3BOANTENbHOCTb 15 000 n/u;
-yCTaHOB/EHHasA MOLWHOCTb 2,6 KB.

® = DONI°Drainer 0/C 30

D o N I Dr ainer -NPOV3BOANTENBHOCTb 30 000 n/y;

D.peHlllpau.l. 6apa6aH -yCTaHOB/IEHHAA MOWHOCTb 2,6 KB.

Draining drum

ApeHaxKHblin 6apabaH
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Moaynn
MODULES
MOAYIN

DONI Prepress

Mopyn 3a apeHupaHe n Yegapunsaums
Draining and cheddaring module
Mopynb ona oKoH4YaTenbHOro oTaeneHns
CbIBOPOTKN N Yeaaepusaumnmn

17

mm PONI Prepress - MOfyn 3a ApeHnpaxe 1 yeaapusaums

MogynbT e NnpeaHasHavueH 3a OTAENSHe Ha CBOGOAHATA CypoBaTka 1 Yeapusauns Ha
CHPHOTO 3bPHO. 3bPHOTO, C OcTaTbuHata cnef DONI Drainer cypoBaTka, NOCTbMNBA B
nepdopupaHns KoL Ha NoAnNpecoBata Koamyka. PbuHO KonnykaTa ce nocTaes B
MOANPECOBOTO NPOCTPAHCTBO, KbAETO CMpHAaTa Maca Ce NpecoBa C Mi1aBHO NOBULLIABALLO
ce HansraHe o 3 kg Ha 1 kg crpeHunHa, ¢ Len okoHuaTenHo ApeHnpane. MNpouecsT Ha
Yepapu3auns NpoTnya B Konuykara.

TexHnyeckm faHHu:

-Maca Ha npofykrta B eaHa Konnyka max 180kg;

-pa3xof Ha Bb3ayx /6 atm/ 150 I/min.

MwuieHeTo e nokasnHo.

DONI Prepress - draining and cheddaring module

The module is designed for draining of whey and cheddaring of curd grain. The curd with
the remaining whey, left after the draining process in DONI"Drainer , fall into the under
press trolley’s perforated basket. The trolley is manually placed under the press where the
curd is pressed under gradually increasing pressure of up to 3 kg on 1 kg of cheese, this is
performed for final draining. The process of cheddaring occurs in the trolley.

Technical specifications:

-product mass in one trolley max 180kg;

-air consumption /6 atm/ 150 I/min.

The cleaning is local.

DONI Prepress - MOfymb N1 OKOHYATENbHOIO OTAENEHNS CbIBOPOTKIA 11 YeAnepn3aLim
Mopynb npeaHasHaveH Ansg OKOHYATENbHOMO OTAENEHU CBOGOAHON CbIBOPOTKM 1
yefnepusaLnm ColpHOro 3epHa. 3epHO C OCTATOYHOW CbIBOPOTKOM NOcCne DONI Drainer
nocTynaeT B NepGopupoBaHHbIN ALLMK HA Npecc-Tenexke. BpyuHyto npecc-tenexka
CTaBUTbCA NOM NPECC, rAe CbipHas Macca NpeccyeTcs Npu nnaBHOM MOBbILLEHNN AaBAEHUS
[0 3 Kr Ha 1 Kr cbipa, C LieNnbio OKOHYaTenbHOro ApeHnpoBaxus. MpoLecc venaepusaung
NpOTEKAET B MPEeCcC-TENexKe.

TexHuuyeckue xapakTepucTuKi:

-BMECTUMOCTb MPECC-TENEXKN max 180 kr;

-pacxoq Bo3gyxa /6 atm./ 150 1/MUH.

penHasHaueH ana nokanbHON MOVIKN.



Mogayn 3a HenpeKbCHATO ApeHnpaHe 1 Yegapusauns
Module for continuous draining and cheddaring
Mopynb HenpepbIBHOrO OTAENEeHNA CbIBOPOTKYN 1 Yepaepusaumm

- MOAYN 3a HenpekbCHATO APEHNpaHe 1 Yepaprusaums
MopynbT e npeaHa3HaveH 3a OTAeNsHe Ha CBOboaHaTa CypoBaTka 1 Yefapu3aums Ha CUPHOTO 3bPHO B KOHTpOAMpaHa cpeaa.

€ HambHO 3aTBOPEHa CICTeMa C TPU APEHaXKHM NeHTW. 3bPHO-CypoBaTbyHaTa CMeC ce nofasa, npes
pasnpenenuTen, Ha MbpeaTta ApeHaxHa neHTa, pasnonoXeHa Han-B1coko. CneunanHara u KOHCTpyKLmMs No3Bonssa fa ce
oTaenu 0o 85% cyposarka. CKopoCTTa Ha Tasu leHTa e BICOKA U Ha Hest MPOAYKTBT Ce [ABINKM Ha TbHbK CoW. [popyKTsT ce
NPEXBbPIA Ha BTOpATa NIEHTa, YNATO CKOPOCT € MO-HUCKa 1 ABMKEHNETO NMpofab/hkasa Ha cnoit 80:100 mm. B Hauanoto u e
MOHTMPaH pa3poxBalLl, MexaHn3bM 3a OKOHYATENHO ApeHnpaHe. Cnef npeobpbluaHe Ha TpeTara eHTa, roTOBUAT NPOAYKT
CMNaBeH Ha nnacT, Hanycka mogyna. Ha n3xoga nHeBmatnyHa runoTuHa ro opopms Ha 610KoBe, KOUTO Ce TpaHcnopTupar
3a 06paboTka B unn B . Bpemero 3a uepapusauvsa ce perynipa B AnanasoHa
40:60 min, a Temnepatypara BbB BbTPELUHOTO NPOCTPAHCTBO Ce MoAAbpxa aBTomMatnuHo Ha 40°C. MopynbT ce gocTass
HanbIHO roTOB 3a PaboTa C: NIOKOBE 3a 06CNYKBAHE; BLTPELIHO OCBETNIEHUE; CEH30PU 3a HUBOTO Ha NPOLYKTA; MUELLy
[11aBy CBbP3aHI C KONEKTOP; MaHen 3a yrnpaseHune, PaspoxKBaLl, MexaHu3bM 1 MHEBMATUYHa rM0TUHa Ha n3xoaa.
TexHnuecku gaHHu.

-NPOU3BOAMTENHOCT 500 kg/h npu HenpekbCHaT NpoLec 1000 kg/h npn HenpekbcHaT npoLec
-MHCTanMpaHa MOLLHOCT 4 kW 7 kW

-pa3xop Ha napa 150 kg/h 250 kg/h

-pa3xop Ha Bb3ayx /6 atm/ 250 I/min 250 I/min

e npoekTtupaH 3a CIP mueHe.

- module for continuous draining and cheddaring

"~ The module is designed for draining of whey and cheddaring of curd grain in a controlled environment.

is a fully closed system with three draining lines. The curd-whey mixture is fed through a distributor on to
the first draining line which has the highest position. Its special constriction allows for 85% of the whey to be drained. Its speed
is high and the product moves in thin layer. Then the product is transferred on to a second line with slower speed. The operation
continues and the thickness of the layer is 80:100 mm. At the beginning of the line there is a scarifier for final draining. After
turning and falling on to the third line a layer of the ready product leaves the module. At the outlet a pneumatic guillotine cuts
it in blocks which are then transported for processing in orin . The cheddaring
time is regulated in range from 40 to 60 min. The temperature in the inner space is automatically maintained at 40°C. The
product is delivered ready for operation with: servicing man holes; internal lighting, level sensors; spray balls connected with
a collector; control panel; scarifier and pneumatic guillotine situated at the outlet.
Technical characteristics.

-productivity 500 kg/h during a continuous process 1 000 kg/h during a continuous process
-power 4 kKW 7 kW

-steam consumption 150 kg/h 250 kg/h

-air consumption /6 atm/ 250 |/min 250 |/min

is designed for CIP cleaning.

- MOZy/b HEeMpepbIBHOrO OTAENeHNs CbIBOPOTKM 1 Yeaaepm3aLmum
Mopynb npeaHasHavueH Ans oTaeneHns CBO60AHON CbIBOPOTKY 11 Yeanepu3aumm CbIPHOMO 3epHa B KOHTPONMPYEMOW Cpege.

- MOMHOCTBIO 3aMKHyTas cucTeMa C TPeMS APEHaXKHbIMI NeHTamu. CbiBOPOTOUHO-3epHOBAs CMECh, Yepes
pacnpenenuTenb, HanNpaBSeTCs Ha BEPXHIOIO APEHaXKHYIO NEHTY, CreLmnanbHas KOHCTPYKLMS KOTOPO NO3BOSET OTAENUTL
A0 85% cbIBOPOTKN. CKOPOCTb NEHTbI Nofo6paHa TakyM 06pa3om, YTO MPOAYKT PachpenensieTcs no Heit TOHKUM CHIoeM.
[lanee npoayKT Nonagaet Ha BTOPYIO NEHTY, CKOPOCTb KOTOPOU HIDKe, UTO 06ecneynBaeT TonLwmHy cnos npopaykTa 80:100 mwm.
B Havarne BTOpoi NIeHTbl BMOHTUPOBAH PaspbIXIAOLLIMIA MEXaHU3M [15 OKOHYATENbHOrO OTAENEHMs CbIBOPOTKN. [locne uero,
MPOAYKT CHOPMUPOBAHHbIV B NNACT, ONPOKMALIBAETCS HA TPETHIO NEHTY W HaNPaBnAeTCA Ha BbIXOA U3 Moaynsa. Ha Bbixofe
pacnonoxeHa NHeBMaTM4ecKas rnboTHA, KOTOpas Hape3aeT MnacT Ha KyCKW, KOTOpble HanpasnstoTcs Ha 06pa6oTKy B

nnm . Bpems yepnepusauuu koneénetcs B auanasoHe 40:60 MuH, npu 3TOM

Temnepartypa BO BHYTPEHHEM NPOCTPaHCTBE aBTOMATNYECKN NoaAepxuBaeTcs Ha yposHe 40°C. Moaynb noctaensetcs
MOMHOCTbIO FOTOBbIM K paboTe 11 OCHALLAETCA: MIOKOM 18 06CNyK1BaHUS MOAYNS; BHYTPEHHUM OCBELLEHNEM; AaTunKamu
YPOBHS NPOAYKTa; MOIOLLVMI FONIOBKaMU, CBA3AHHLIMI B KOMEKTOP; MaHENbIO YrpaBieHus; paspbixiioLwym MexaHu3mMom
11 MHEBMATNYECKOW MNIbOTUHON Ha BbIXO[E.
TexHnyeckue xapakTeprucTuku:

-NPON3BOANTENBHOCTb 500 Kr/u Npu HeNpepbIBHOM NpoLecce 1000 Kr/4 Npw HeNpepbIBHOM MPOLIECCE;
-yCTaHOBMEHHas MOWHOCTb 4 kB 7kB;

-pacxop napa 150 kr/y 250 Kr/u

-pacxop Bo3ayxa /6 atm./ 250 n/MuH 250 n/MuH

MO€TCS OT LeHTpanu3osaHHou CIP-monkn.
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== - mopyn 3a TepMonnacTupuLMpaHe Ha CUpeHnHa
Cce VHTEerpupa B NHUUTE 3a NPOU3BOACTBO Ha Kalukasan, nuua Ynina, CynyryHu 1 opyri cupeHa ot Tuna

"nacta ¢unara’, npn KOUTO Ce U3NCKBA NbTHA CTPYKTYpa 1 NO-HUCKO BOAHO CbAbpXaHNe, C MakcumanHa npou3BoanTenHocT
no 1100 kg/h roto npopykT. O6UKHOBEHO Ce 13Mnon3Ba 3a Mofenupaxe B pasnunyHu dopmu ot 150 g 4o 9 000 g. B mogynbT ce
nopasar 610koBe Yepapuaupana /pH 5,2:5,4/ cupra maca ¢ pasmepu 150 mm Ha 150 mm ¢ gbmkuHa 300:500 mm, Haps3Bar ce ¢
AMCKOBA pe3ayka Ha KbCoBe C iebenHa 0kono 3mm 1 3aeaHo ¢ noarpetus Ao 72-76°C conos pa3TBop nonagar B crneuuanHo
KoHcTpympaHa U Tpbba. Mpu aeimkeHneTo Ha cmecta B U Tpbbara, Temnepartypara Ha KbCoBeTe CupHa Maca ce nosuwasa Ao 60:63°C,
npw KOETO T4 CTaBa Meka 1 NNacTiyHa, kato eAHOBPEMEHHO C TOBa Ce 0ConsBa, aGcopbupaliky pasreopeHara con. Konmuectsoto
abcop6upana con 3aBUCH OT KOHLIEHTPaLMsATa Ha ropeLLys CONoB pa3TBop. VI3NMLWHNAT CONOB pa3TBOp Ce ApeHupa npes nepdopupaH
BbPTALL Ce 6apabaH 3a NOBTOPHO 13non3saHe. B 6apabaHa cupHUTe KbCOBe Ce Criensar 1 3anoyBa MbpBOHAYaNHa XOMoreH13aLms
Ha nnactupuLmparara cupHa maca. OkoHYaTenHata XoMoreHu3aLya 1 3anbiasaHeTo BbB GOPMU Ce 13BbPLIBA B MOAyNa

KOWUTO 3afb/KNTENHO Ce UHTerpupa B 11 onpefens Npon3BOANTENHOCTTA 11 TEOMETPUYHMS BIA HA FOTOBUS
npoaykT. Npon3soanTenHocTTa Ha , B 3aBICUMOCT OT UHTErpupaHus Bapupa ot 250:1100 kg/h.
VHcTanupaHata MOLLHOCT, 6e3 Ta3n Ha , € 3,5 kW. Pa3xonbT Ha napa e 150 kg/h. Bb3moxxHUTE KOHdUrypaLum Ha

Ca NnokKasaHu Ha ¢I/II' 1. Taxnata NPON3BOANTENHOCT e HamepuTe B OnncaHnATa Ha

- Module for thermoplastification of curd

is integrated in the production lines for kashkaval, pizza cheese, suluguni and other cheese "pasta filata" type
which require dense structure and lower water content. The maximum productivity can reach up to 1100 kg/h ready product. It is usually
used for moulding in different moulds from 150 g to 9 000 g. Cheddared /pH 5,2:5,4/ curd blocks with sizes 150 mm to 150 mm and
length 300 to 500mm are fed in the module, cut with a disc cutter in pieces with thickness around 3mm and together with the heated to
72-76°C salt solution enter a specially constructed U pipe. During the movement in the U pipe the temperature of the curd pieces increases
to 60:63°C and they become soft and plastic at the same time they are salted by absorbing the dissolved salt. The quantity of the absorbed
salt depends on the concentration of the hot salt solution.The unused salt solution brine is drained through the perforated rotating drum
for reuse. In the drum the curd pieces stick to one another and initial homogenisation of the plastified curd begins. The final homogenisation
and the filling of the moulds is performed in module which is always integrated in It determines
the productivity and the geometrical shape of the ready product. The productivity of , depending on the integrated

varies from 250:1100 kg/h. The power, without the power of , is 3,5 kW. Steam consumption is 150 kg/h.

The possible configurations of are illustrated on fig.1. You can find their productivity in the information
regarding

= - MOAynb NS TepmonnacTudukaLmy coipa

VHTErp1poBaH B NIMHUIO NPON3BOACTBA Kaukasana, pizza cheese, CynyryHu 1 Apyrux CbIpoB Tuna "nacta gunara’
KOTOPbI MO3BONSET MOAYYNTb MAOTHYIO CTPYKTYPY W HU3KOE COfiepXaHie Bnaru B CbipHOM TecTe. MakcumanbHas npor3BoanTeNbHOCTD -
1100 kr/u roToBoro npogykTa. Mogynb NO3BONSET BbiNycKaTb rofIOBKM Ccbipa Becom oT 150r o 9 000 r pasnuuHon dopmbl. B mopynb
nopatoTcs 6noku yenaepusosaroi /pH 5,2:5,4/ cbipHon macchl paamepom 150:150 mm 1 gniHon 300:500 MM, OHK Hape3atoTes npu
MOMOLLY HOXKEN Ha KyCOUK TONLYMHON OKOMO 3 MM 1 BMECTe C pa3orpeThiM Ao 72-76°C pacconom nonagaeT B cneuyanbHo ¢
KOHCTpynpoBaHHyio U-o6pasHyio Tpy6y. Mo mepe npoasuxerns B U-o6pa3Hon Tpybe, Temnepartypa KyCOYKOB Cbipa NOAHNMAETCS
10 60:63°C, Npu 3TOM OH CTAHOBUTLCS MATKUM 11 MNACTUYHBIM. B 3TO XXe Bpems NpoxoanT 1 Noconka coipa, 6naropaps abcopoLmm
conu 3 paccona. Konnuectso abcopGrpoBaHHON Con 3aBUCUT OT KOHLIEHTPALWW CONK B ropsyem paccorne. JIWHMI conesoi
pacTBOp ApeHUpyeTCs Yepe3 neppopupoBaHHbIi BpaLlaloLLmuics 6apabaH Ans NOBTOPHOTO NCNOAb30BaHus. B 6apabaHe Kycoukn
Cblpa CAMNAIOTCS 11 HAYMHAETCA NPOLIECC NnacTUdUKaLmM CbIPHOM Macchl.3aBepLUeHe npoLecca NnactTurkaumm 1 3anoaHeHns Gopm

MPOVCXOANT B MOfyne , KOTOPBI 06SA3aTENbHO NHTErPUPOBaH B 11 OMpenenseT ero Npon3eo-
ANTENbHOCTb U (‘.])OpMy rOTOBOrO npoaykTa. |-|pOI/I3BOJ1I/ITeJ'IbHOCTb 3aBUCUT OT NHTErpPUPOBaHHOIO B HEro
1 Bapbupyet ot 2501100 kr/u. YcTaHOBNEHHas MOLHOCTb, 6€3 yueTa , cocTasnser 3,5 kB. Pacxon
Mouyn 3a TepMonnaCqu)mum paHe Ha cn peHMHa napa - 150 kr/4.Bo3moxHas KoHpurypaums nokasaHa Ha puc. 1. /x npon3soauTenbHocTb GyaeT onucaHa
parnee /onucaxve /.

Module for thermoplastification of curd
Mopynb ansa tepmonnactuédunKaumm cbipa
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MOAYIIN
MODULES
Moaynn

DONI Plastformer 1.0
KoHdurypauum /ur.1/
Configurations /fig.1/
KoHdurypauum /puc.1/

c DONI°Former 0.25

Cc DONI"Former 0.6

c DONI°Former 0.6/0.75

c DONI°Former 1.1

20



= - MOfyNn 3a TepmonnacTupuLmMpaHe Ha CupeHnHa

Ce MHTEerpupa B NINHUMTE 3a NPOM3BOACTBO Ha KalUKaBsas, nuua Yuns, CynyryHu u apyru
cupeHa oT Tuna "macta ¢unara’, npu KOMTO Ce N3MCKBA NbTHA CTPYKTYpa 11 NMO-HUCKO BOAHO ChbpXaHue, ¢
MakcumanHa nponssoautenHocT Ao 2 000 kg/h rotos npoaykT. O6UKHOBEHO Ce M3Mon3Ba 3a MofennpaHe B
pasnuyHu dopmu ot 5 000g o 9 000 g. B mopynbT ce nogasart 610kose Yenapuaupana /pH 5,2:5,4/ cupHa maca
¢ pasmepu 150 mm Ha 150 mm ¢ gbmxuHa 300:500 mm, Hapsi3BaT ce C AMCKOBA pe3avka Ha KbCoBe C AebennHa
0KOMo 3mm 1 3aeAHo € NoarpeTus Ao 72-76°C conos pa3TBop nonagar B creunanHo KoHeTpympada U Tpbba.
IMpu nBWXeHneTo Ha cmecTa B U TpbbaTa, TemMnepartyparta Ha KbCOBETE CMpHa Maca ce nosuiiasa fo 60:63°C,
Py KOETO T4 CTaBa Meka 1 NnacTuyHa, Kato eaHOBPEMEHHO C ToBa Ce 0ConABa, abCcopbuparku pastsopeHara
con. KonnuecToTo abcopGrpaHa con 3aBICK OT KOHLEHTPaUMATa Ha FopeLLy s CONoB pasTBop. VI3nuWHNAT conos
pasTBop Ce ApeHupa npe3 nepdoprpaH BbpTaLLy ce 6apadaH 3a MOBTOPHO n3nonssaHe. B 6apabana cupHuTe
KbCOBE Ce CrenBar 1 3anoysa MbpBOHaYasHa XoMoreHn3aLmsa Ha nnactuduumpadara cupHa maca. OkoHuatenHara
XOMOTeHI3aLma 1 3ambiBaHETO BbB pOPMI Ce 13BbPLUBA B MOAYNA , KOUTO 3a[ib/KUTENHO ce
VHTErpupa B 11 orpefens Npou3BOAUTENHOCTTA 11 TEOMETPUYHIS BUL, HA rOTOBWS MPOAYKT.
lMponssoauTenHocTTa Ha , B 3aBICHMOCT OT MHTErpupaHns Bapupa
ot 1 000:2 000 kg/h. HcTanupanara mowwHocT, 6e3 Tasn Ha DONI Former, e 5,5 kW. Pa3xopa Ha napa e 250 kg/h.
Bb3moxHNTE KOHGUrypaLmm Ha ca nokasaHu Ha dur 2. TaxHaTa NpoM3BOANTENHOCT Lie
HamepuTe B ON1caHusTa Ha

- module for thermoplastification of curd

is integrated in the production lines for kashkaval, pizza cheese, suluguni and other cheese
"pasta filata" type which require dense structure and lower moisture content. The maximum productivity can reach up
to 2 000 kg/h finished product. It is usually used for moulding into different shapes from 5 000 g to 9 000 g. Cheddared
/pH 5,2:5,4/ curd blocks with size 150 mm to 150 mm and length 300 to 500mm are fed in the module, cut with a disc
cutter in pieces with thickness of around 3mm and together with the heated to 72-76°C salt solution enter a specially
constructed U pipe. During the movement in the U pipe the temperature of the curd pieces increases to 60:63°C and
they become soft and plastic at the same time they are salted by absorbing the dissolved salt. The quantity of the
absorbed salt depends on the concentration of the hot salt solution. The unused salt solution is drained through the
perforated rotating drum for reuse. In the drum the curd pieces stick to one another and initial homogenisation of the

plastified curd begins.The final homogenisation and the filling of the moulds are performed in module
which is always integrated in . It determines the productivity and the geometrical shape of

the ready product. The productivity of , depending on the integrated varies from
1.000:2 000 kg/h.The power, without the power of , is 5,5 kW. Steam consumption is 250 kg/h.The
possible configurations of are illustrated on fig. 2. You can find their productivity in the

information regarding

— - MofyNb ANg TepMonnacTudukaLmm coipa
VIHTErpUpOBaH B NIMHIIO NPON3BOACTBA Kaukasana, pizza cheese, CynyryHu 1 apyrux

CbIpOB TUMa "macTa ¢unara’, KOTopbI NO3BOASET NOAYUUTb MAOTHYIO CTPYKTYPY 1 HU3KOE COpepXKaHne Bnaru B
cbipHoM TecTe. MakcymanbHas npon3BoanTeNbHOCTS - 2 000 Kr/uy roToBoro npoaykTa. Mogynb No3BonseT BbinyckaTb
ronioBKM cbipa Becom ot 5 000r go 9 000 r pa3nuyuHoit dopmbl. B Moaynb nopaioTcs 610KM Yennepr3oBaHoi
/pH 5,2:5,4//cbipHoin maccbl paamepom 150:150 MM 1 anmHHOM 300:500 MM, OHM HApPe3aloTCs NPU MOMOLLN HOXeN
Ha KyCOUKW TOMLMHON OKOMO 3 MM 11 BMECTe C pa3orpeTbiM 1o 72-76°C pacconom nonagaet B cneuyanbHo
CKOHCTPyMpoBaHHyto U-o6pasHyio Tpy6y. Mo mepe npopsukerns B U-o6pa3Hon Tpybe, Temnepatypa KyCOukoB
cbipa nogHumaetcs Ao 60:63°C, npy 3TOM OH CTAHOBUTBCA MAFKUM W MAACTUYHbIM. B 3T0 XKe Bpems npoxoanT u

MOD,VJ'I 3a TepMOI'lﬂaCTlllq)Vl unpaHe Ha CMpeHnHa Mocorka chipa, Gnarofaps aGcop6Lun conm s paccona. Konnuectso a6copGupoBaHHON CONA 3aBUCHT OT
Module for thermoplastification of curd KOHLIGHTPALIU COMM B ropsAueM paccone. JULLIHII CONEBOit PACTBOP [PEHUPYETCS Yepes NephopUpOBaHHIi

BpaLLatoLLmics 6apabaH Ans NOBTOPHOrO UCMONAb30BaHUSA. B 6apabaHe Kycouky cbipa CnnaioTcs 1 HauHaeTcs
MOD.Vﬂb ans TepMOHJ'IaCTVICIWIKaI-WWI Cblpa MpOLIECC NAacTMGUKaLIMN CbIpHOV Macchl. 3aBepLueHre npoLecca nnactudukaLmy 1 3anonHeHus Gopm NponcxoanT
B Mofyne , KOTOpbI 06A3aTENbHO VHTErPUPOBaH B 11 onpepenser ero
MPOU3BOAUTENBHOCTb 1 GOPMY rOTOBOrO NPoAyKTa. [porn3BoANTENbHOCTL 3aBUCUT OT
NHTErpupoBaHHOro B HEro 1 Bapbypyet ot 1 000:2 000 Kr/u. YcTaHoBNEHHas MOLHOCTb, 6€3 yueTa
, cocTasnset 5,5 kB. Pacxop napa - 250 kr/u. BoamoxHas koHpurypauus
91 nokasaHa Ha puc. 2. ix npon3soauTenbHoCTb GyaeT onncaqa fanee /onucaqune /.




MoAyIn

MODULES
Mmoaynn

DONI°Plastformer 2.0
KoHdurypauun /Ppur.2/
Configurations /fig.2/
KoHdurypauum /puc.2/

¢ DONI"Former CD
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mm DONI Former 0.25 - Mopyn 3a eKCTPYAMPaHE Ha CUPHN HULIKN /QUrypHU cupeHa/
MopynbT e npeaHasHavueH 3a HenpekbCHATO eKCTPYANPaHe Ha CUPHU HULLKY NP NPOU3BOACTBO Ha GUrypHN
cupeHa. basoBuaT Mogyn ce [OCTaBs C ABE MAaTPUYHM NOArPEBaeMy MaoYN 3a HULWKK @6 mm v @14 mm, ¢
KOUTO Cnep oxnaxaaHe ce nnetart pasnuuHun urypu. MatpuyHuTe nnoyn ce noarpssar ¢ aBTOHOMHa
eneKTpuYecka crucTema, Bnmsalla B Komnnekrauuata. Ha n3xoga Ha rotous npoayKT ca MOHTVPaH Aio3u,
KOWTO pa3npbCKBaT nefeHa BoAa 3a npeasapuTenHo oxnaxaaHe. Mpu 3asska morar Aa 6baar A0CTaBeHu
MaTPUYHI M0YN C pa3mepi Ha OTBOPUTE Pa3NNYHI OT CTaHAAPTHUTE.
TexH14ecku faHHu;
-NPOU3BOAMTENHOCT 250 kg/h;
-MHCTanMpaxa MOLHOCT 2 kW;
-MHCTanMpaHa MOLLHOCT Ha cuctemara 3a nogrpssaHe 4 kW.
DONI Former 0.25 P1.0 ce uxterpupa camo B DONI Plastformer 1.0.

MOAYIIN
MODULES
MoAYJn

% DONI Former 0.25 - module for the extrusion of cheese fibres /figure shaped cheese/

The module is designed for continuous extrusion of cheese fibres in the production of figure shaped cheese.
The basic module is delivered with heated plates for fibres 6 mm and @14 mm which after cooling are plaited
into different figures. The moulding plates are heated with an autonomous electrical system which is included
in the set. Nozzles are installed at the outlet. They spray ice cold water for preliminary cooling.

If requested moulding plates with non-standard openings can be delivered.

Technical specifications;

-productivity 250 kg/h;
-power 2 kw;
-heating system power 4 kW.

DONI°Former 0.25 P1.0 is integrated only in DONI°Plastformer 1.0.

mm 0ONI Former 0.25 - Moynb GOPMUPOBAHIASA CbIPHBIX HUTEN /ANs GUrYPHBIX CbIPOB/
Mopynb npeaHasHaveH Ans HenpepbLIBHOMO GOPMUPOBAHIA ChIPHbIX HUTEN ANS MPOU3BOACTBA GUIYPHbIX
CcbipoB. ba30BbIN1 MOAYNb NOCTABAAETCA C ABYMS MAaTPULAMM OCHALLEHHbIMU pyballkamu fns Noforpesa,
KOTOPbIE MO3BOAAOT NONYUUTb HUTW @6 MM 1 @14 MM, fanee HUTK OXNaXOAI0TCA U CMNEeTA0TCA B pasnnyHble
durypbl. MatpuLpl NOAOrPEBAIOTCS OT aBTOHOMHOW 3IEKTPUYECKON CUCTEMbI, BXOAALLEN B KOMMNEKTALMIO.
Ha Bbixoae roToBbI NPOAYKT NpeaBapuTeNbHO OXNXAAETCA Nef-BONON, KOTOpas noaaetcs Yepes GOpCyHKM.
[lononHNTeNbHO MOTYT GbITb YCTAHOBAEHb! MATPULILI C APYTMI Pa3Mepamit OTBEPCTUI NPY XXenaHni 3aKa3unka.
TexHuueckme xapakTepucTuki:

— -NPON3BOANTENBHOCTb 250 Kr/u;
4 | — -YCTaHOBMEHHAs MOLLHOCTb 2 kB;
‘P- -yCTaHOBMEHHAs MOLLHOCTb CHCTEMbI MOAOrpeBa 4 kB.

DONI Former 0.25 P 1.0 vHTerpupyetca Tonbko B DONI"Plastformer 1.0.

DONI Former 0.25

Mopyn 3a ekcTpyanpaHe Ha CUPHU HAWKK /bUrypHn cupeHa/
Module for the extrusion of cheese fibres /figure shaped cheese/
Mopynb ¢popmupoBaHmns CbipHbIX HUTEN /ANAa GUrypHbIX cbipos/
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[ - MOflyN 3a CUpeHa CbC CNoMCTa CTPYKTypa /CynyryHu v ap./
MopynbT enpegHa3HayeH 3a NPON3BOACTBO HAa CHPEHA CbC CloucTa CTpyKTypa. [JocTass ce CbC CUNHO
HaknoHeHa eHOLIHEKOBa, NoarpeBaema kamepa. MogenupaHeTo Ha NpoaykTa ce 13BbpLUBA B NNACTMaCOB
LNVHAPNYHI GOPMIU, @ PA3AHETO Ha CUPHATa Maca € PbyHO.
TeXHWYecKn gaHHu:
-NPON3BOANTENHOCT 400:600 kg/h B TPAAMLMOHHM LmAMHApUYHK dopmn 0,5:1,5 kg;
-MHCTanMpaHa MOLLHOCT 0,75 kW.
Ce UHTerpupa camo B

- module for cheese with layered structure /suluguni/
The module is designed for the production of multi layered structure cheese. It is delivered with a very
inclined one-auger heated chamber. The moulding of the product is performed in plastic, cylindrical moulds
and the curd cutting is performed manually.
Technical specifications:
-productivity 400:600 kg/h in traditional cylindrical moulds 0,5:1,5 kg;
-power 0,75 kW.

is integrated only in

== - MOfyNb ANS NPOU3BOACTBA ChIPOB CO COUCTON CTPYKTYPOW /CynyryHu v ap./
Mopynb npeaHasHavueH Ans npou3BOACTBA ChIPOB CO CNOMCTON CTPYKTYPOW. M0CTaBASETCA C HAKMOHHOM
OLHOLUHEKOBO, Nogorpesaemon kamepori. QopMmpoBaHne NPoayKTa OCYLLECTBASETCS B MNaCTMACCOBOM
LMAnMHApPe, HapesaeTca cHopMUPOBaHHAS ChipHAs Macca BPYUHYIO.
TexHuyeckue xapakTepucTuki:
-NPON3BOAUTENBHOCTb 400:600 Kr/4 npu ncnonb3oBaHUM LAMHApUYEeCkx dopm 0,5:1,5 kr;
-yCTaHoBneHHas mowHoctb 0,75 kB.

VHTErpuypyeTcs TOMbKO B

Mogayn 3a cupeHa cbc crnomcra CTpyKTypa /cynyryHu u gp./
Module for cheese with layered structure /suluguni/
Mopynb ona nponssoacTea CbIPOB CO CIONCTON CTPYKTYPOIM /CynyryHn u gp./
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Mopnyn 3a po3npaHe ¢ aBTOMaTU4HO psi3aHe /KallkaBars, pizza cheese un gp./
Module for dosing with automatic cutting /kashkaval, pizza cheese etc./
Mopaynb ana aBTomaTnyeckoro Ao3npoBaHNsa /Kaykasarn, pizza cheese n gp./
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- MOZyN 3a Jo3upaHe C aBTOMATUYHO psdaHe /kallkasar, pizza cheese u ip./
MogynbT e npefHa3HaueH 3a 06eMHO A03MpaHe Ha CUPEHNHA 1 PbuHO 3amnbiBaHe Ha dopmu. M3rpapeH
€ OT [IBYLUHEKOBA kamepa 11 iBa A031paLLy LIMHEbPA C PErya1pyeMo No BUCOYHA 3ambBaHe.
Psi3aHETO € aBTOMATIYHO C MHEBMATIYEH HOX.

Mpennara ce B Be MoaUdUKaLMM CbC CNEAHUTE TEXHUYECKI AaHHU:

-hopmoBaHe Ha KbCoBE OT
-NPOU3BOAUTENHOCT
-MHCTanMpaHa MOLHOCT
-pa3xof Ha Bb3ayx /6 atm/

-bopmoBaHe Ha KbCcoBe OT
-MPON3BOAUTENHOCT
-MIHCTanMpaHa MOLHOCT
-pa3xof Ha Bb3ayx /6 atm/

250 g oo 1000 g
350:600 kg/h;
0,75 kW.

250 I/min.

10009030009
600:750 kg/h:
0,75 kW.

250 I/min.

MogynuTe ce UHTErpUpaT camo B

- module for dosing with automatic cutting /kashkaval, pizza cheese etc./
The Module is designed for volume dosing and manual filling of moulds. It has two two-auger chambers
and two dosing cylinders with regulated height filling. The cutting is automatic with a pneumatic knife.
It is offered in two modifications with the following technical specifications:

-moulding of pieces from 250 gto 10009

-productivity 350:600 kg/h;
-power 0,75 kW.
-air consumption/6 atm/ 250 I/min.

-moulding of pieces from 1000 g to 3 000 g

-productivity 600:750 kg/h:
-power 0,75 kW.
-air consumption /6 atm/ 250 I/min.

The modules are integrated only in

- MOZynb i1 aBTOMATNYECKOro A03NpoBaHus /kaukasan, pizza cheese v ap./
Mopynb npeaHasHavyeH Ans 06beMHOro [O3MPOBAHNS Chipa 1 PyYHOro 3anonHeHus dopm. OcHalleH
ABYLUHEKOBOW Kamepow 1 ABYMS AO3VPYIOLMMY LUAVHAPAMIA C PerynnpyembiM 3anoaHeHem no
BbicoTe. [lope3ka OCyLLeCTBNSETCS aBTOMATUYECKI NPY NOMOLLYW NMHEBMATYECKOTO HOXa.
MpeanaratoTcst [Be MOAUPUKALIN CO CELyIOLNMU TEXHUYECKUMI XapaKTEPUCTUKAMN:

-popmupoBaHue ronosok ot 250 r o 1000 T;
-NPOV3BOANTENBHOCTb 350:600 Kr/u;
-ycTaHoBneHHas mowHoctb 0,75 kB;
-pacxop Bo3fyxa /6 atm./ 250 i/MUH.

-bopmupoBsaHye ronosok ot 1 000 r go 3 000 r;
-NPOV3BOANTENbHOCTD 600:750 Kr/u;
-ycTaHoBneHHas mowHoctb 0,75 kB;

-pacxop Bo3oyxa /6 atm./ 250 n/MUH.
Mopynu nHTerpupytoTca ToNbKO B



— - Mofyn 3a fo3upaHe u GopMoBaHe /kalukasan, pizza cheese v ap./
MopynbT e npeaHasHavueH 3a 06eMHO A03VPaHe 1 MOfeNpaHe Ha CUPEHNHa B NnacmMacosu Gopmu.
V13rpapeH e OT ABYLIHEKOBA Kamepa 1 MpUTUCKaLLa niova, KOSTo A03Mpa KONNYECTBOTO CUPEHNHA
AVPEKTHO BbB popmaTa. PA3aHeTo e aBTOMATNYHO C MHEBMATUYEH HOX.
lMpennara ce B ABe MOAPUKALIMM CbC CNEAHUTE TEXHUYECKW AAHHN:

VHTErpupaH B
-Mofenupaxe BbB dopmm o1 6 000 g fo 9 000 g
-NPOU3BOANTENHOCT 800:1 000 kg/h;
-MHCTanMpaxa MOLHOCT 1.0 KW.
-pa3xof Ha Bb3ayx /6 atm/ 250 I/min.
VHTErpypaH B
-Mogenupaxe b dopmm o1 6000 g fo 9 000 g
-NPOV3BOANTENHOCT 1.000:1 500 kg/h:
-MHCTanMpaHa MoLHOCT 2.0 kw.
-pasxop Ha Bb3ayx /6 atm/ 250 I/min.

- module for dosing and moulding /kashkaval, pizza cheese etc./

The Module is designed for volume dosing and moulding of curd in plastic moulds. It has one two-auger
chamber and a pressing plate which doses the curd quantity directly into the mould. The cutting is automatic
with a pneumatic knife.
It is offered in two modifications with the following technical specifications:

integrated in
-moulding in moulds from 6000 g to 9 000 g
-productivity 800:1 000 kg/h;
-power 1.0 kW.
-air consumption/6 atm/ 250 I/min.

integrated in
-moulding in moulds from 6000 g to 9 000 g
-productivity 1.000:1 500 kg/h:
-power 2.0 kW.
-air consumption/6 atm/ 250 |/min.

=] - MOyNb [iNsi aBTOMATNYECKOro JO31poBaHus 1 GopMoBaHis /kaukasarn, pizza cheese u ap./
Mopynb npegHa3HaveH Ans 06beMHOro fO31POBaHNS 1 GOPMUPOBAHMS rONOBOK Cbipa B NNACTMACCOBbIX
dopmax. OcHalLeH [BYLIHEKOBOW KaMepo 1 NPWXUMHOI NAUTON, KOTOpas [03MpYeT KONMYECTBO Chipa
HEMOCPeACTBEHHO B Gpopmax. [lopeska oCyLIeCTBNSETCS aBTOMATYECKM NP NMOMOLLM MHEBMATNYECKOTO HOXa.
lMpepnaratotcs ABe MoanduUKaLMmn Co CneayioWwMy TEXHUYECKNMI XapakTepuCTUKamu:

/MHTErpUpYeTCS B /
-popmupoBaHue ronosok o1 6000 r 4o 9000 r;
-MpOV3BOANTENbHOCTb 800:1 000 Kr/u;

-yCcTaHOBMEHHas MoWwHocTb 1.0 KB;
-pacxop Bo3fyxa /6 atm./ 250 n/MuH.

/uHTErpUpYyeTCa B /
-popmupoBaHue ronosok ot 6 000 r go 9 000 T;
. -NPOU3BOANTENBHOCTD 1 0001 500 Kr/y;
Mopyn 3a po3upaHe n popmoBaHe /Kalukasarn, pizza cheese n ap./ |CTaHOBNEHHAS MOLIHOCTS 20 KB:
Module for dosing and moulding /kashkaval, pizza cheese etc./ -pacxon Bosayxa /am./ 50 n/uuH.

Mopynb ana aBTomatnyeckoro nosnposaHus 1 GopmoBaHus
/KaykaBan, pizza cheese un gp./
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Mopyn 3a no3npaHe ¢ aBTOMaTU4YHO ps3aHe N 3anb/iBaHe
/KawkKasan, pizza cheese n gp./

Module for dosing with automated cutting and filling
/kashkaval, pizza cheese etc./

MOD,yHb Aanga po3npoBaHnAa ¢ aBTOMaTtnyeCKnmMm 3anojiHeHnem n

nopes3Kou /KaukaBan, pizza cheese n gp./
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== - MOflyN 3a A03MpaHe C aBTOMATIUYHO psi3aHe 1 3ambiBaHe /kalukasar, pizza

cheese u gp./

MopynbT e npeaHasHayeH 3a 06eMHO AO3MPaHe Ha CYPEHVHA 11 aBTOMATU3MPaHO 3anbiBaHe Ha popMU.
V13rpaneH e oT ABYLIHEKOBA Kamepa 11 eanH A03MpaLL, LUMNHALP C PErynnpyemMo no BUCOUMHA 3arbiBaHe.
Psi3aHeTo € aBTOMaTNYHO C MHEBMAaTUYeH HOX. Brpaxkaa ce B aBToMaTn3npanu MK B Masnku U CpeaHu
npeanpusTIs.
lMpennara ce B iBe MOAUdUKALMM CbC CNEHUTE TEXHUYECKI AaHHM:
VHTErpupaH B
-Mofenupaxe BbB popmu o1 6 000 g 1o 9 000 g
-NPOU3BOAUTENHOCT 700:900 kg/h;
-MHCTanpaHa MOLHOCT 1.0 kW.
-pa3xof Ha Bb3fyx /6 atm/ 350 I/min.
VHTErpupaH B
-MofenupaHxe BbB popmu o1 6 000 g fo 9 000 g
-NPON3BOANTENHOCT 1 400:1 700 kg/h:
-MHCTanpaHa MOLHOCT 2.0 kW.
-pa3xof Ha Bb3fyx /6 atm/ 350 I/min.

- module for dosing with automated cutting and filling / kashkaval, pizza cheese etc./

The module is designed for volume dosing of curd and automated filling of moulds. It has one two-auger
chamber and one dosing cylinder with filling with regulated height. The cutting is automatic with a pneumatic
knife. Itis built in automated lines in small and medium dairy factories.
It is offered in two madifications with the following technical specifications:

integrated in
-moulding in moulds from 6000 g to 9000 g
-productivity 700:900 kg/h;
-power 1.0 KW.
-air consumption /6 atm/ 350 I/min.

integrated in
- moulding of moulds from 6 000 g to 9 000 g
- productivity 1 400:1 700 kg/h:
- power 2.0 kW.
- air consumption/6 atm/ 350 I/min.

- MOfyNb AN AO3VPOBaHMNS C aBTOMATUYECKMM 3arOHEHNEM 1 MOPE3KoN
/kaukasan, pizza cheese u ap./
Mopynb npeaHasHaueH Ans 06bEMHOrO [O3MPOBaHIA Chipa U aBTOMATYECKOro 3anonHenns gpopm. OcHalleH
ABYLUHEKOBOW Kamepow 1 OfHWM [O3UPYIOLWMM LIMANHAPOM C 3arOfIHEHNEM Perynnpyembin no BbiCOTE.
[opeska ocyLLecTBASETCS aBTOMATYECKU NPV NOMOLLM NMHEBMATMYECKOro HoXa. Betpansaetcs B
aBTOMATN3MPOBAHHbIE IMHIN, NOAXOAUT ANS MENKIMX U CPEAHNX MPEAnpUTIN.
[Npepnaraiotcs age MoanduKaLmMy Co CAeOyIoLLMMY TEXHNYECKUMU XapaKTeprUCTUKaMNA:

/nHTErpnpyeTcs B /
-(popmupoBaHue ronosok ot 6000 r go 9 000 r;

-NPOV3BOANTENBHOCTbL 700900 Kr/y;
-yCTaHOBMEHHas MowHocTb 1.0 KB;
-pacxop Bo3gyxa /6 atm./ 350 n/MUH.

/MHTErpUpyeTcs B /

-(popmmpoBaHue ronosok ot 6000 r go 9 000 r;
-NPOV3BOANTENBHOCTb 1 400:1 700 Kr/u;
-yCTaHOBMEHHas MowHocTb 2.0 KB;

-pacxoq Bo3ayxa /6 atm./ 350 n/MuH.



— - MOflyN 3a 03MpaHe C aBTOMAaTNYHO psidaHe 1 3anbfBaHe
/KawwkaBan, pizza cheese u gp./
MopynbT e npeaHa3HavueH 3a 06eMHO AO3MPaHe Ha CYPeHUHA 11 aBTOMATU3MPaHO 3anbiBaHe Ha Gopmn
1 myntudopmu. Vi3rpapeH e oT AByLIHEKOBA Kavepa v A03upaLLy LMINHAPY, MO [iBa Ha BCAKa paboTHa
no3nums Ha kapycena, C perynnpyemo no BUCOYHa 3anbisaHe. PA3aHeTo e aBTomMaTyHo C MHeBMaTnyeH
HOX. Brpakna ce B aBTOMaT3MpaHN NINHUA B CPERHW U ronemi MpeanpusTis.
lMpennara ce B Be MOAUdUKALMM CbC CNEAHUTE TEXHUYECKI AaHHM:
VHTErpupaH B
-MofenupaHe BbB popmu OT 100 g oo 1000g

-NPOU3BOAUTENHOCT 800:1 100 kg/h;
-MHCTanMpaHa MOLHOCT 2.0 kW.
-pa3xop Ha Bb3ayx /6 atm/ 250 I/min.

VHTErpupaH B
-MofenupaHe BbB Gopmu OT 1000 g oo 3000g

-NPON3BOANTENHOCT 1 400:2 000 kg/h:
-MHCTanpaHxa MOLLHOCT 3.0 kW.
-pa3xof Ha Bb3ayx /6 atm/ 250 I/min.

- module for dosing with automated cutting and filling
/kashkaval, pizza cheese etc./
The module is designed for volume dosing of curd and automated filling of moulds and block moulds.
It has one two-auger chamber and dosing cylinders two on every operating position of the carousel, with

filling with regulated height. The cutting is automatic with a pneumatic knife. It is built in automated lines
in medium and large dairy factories.

It is offered in two modifications with the following technical specifications:
integrated in

-moulding in moulds from 100gto1000g

-productivity 800:1 100 kg/h;

-power 2.0 kW.

-air consumption /6 atm/ 250 |/min.
integrated in

-moulding in moulds from 1000 gto3000g

-productivity 1 400:2 000 kg/h:

-power 3.0 kw;

-air consumption/6 atm/ 250 I/min.

- MOAy/b ANs [O3MPOBaHIS C aBTOMATYECKUM 3arnOfIHEHUEM 1 MOPE3KOI
= /KaukaBan, pizza cheese u ap./

Mogy/b npeaHasHaueH i1 06beMHOr0 A03MPOBAHNSA Chipa 1 ABTOMATIYECKOrO 3arofHeH!s Gopm n
MynbTUGOPM. OcHaLLEH BYLIHEKOBOV KAMEPOW U YETbIPEXCEKLIMOHHON KapyCesbio, Mo ABa AO3MPYIOLLAX
UMNMHApa B K&XOON CEKLMN, C 3anofHEHNeM perynmpyenmbim no BbicoTe. [opeska ocyLLecTBnseTcs
aBTOMATUYECKIA MPU MOMOLLM MHEBMATYECKOrO HOXa. BCTpanBaeTcs B aBTOMAT3MPOBaHHbIE NINHIAK,
MOMXOANT [N CPENHMUX U KPYMHBIX MPEANPUSTAN.

MpennaraioTcs iBe MOAMQUKALWMY CO CNEAYIOLLMMI TEXHUYECKUMI XapaKTepUCTVKaMN:

/nHTErpUpYeTCS B /:

Mogyn 3a gosupaHe ¢ aBTOMaTUYHO PA3aHe N 3aMbfiBaHe R P
/Kal.UKaBan, pizza cheese n ﬂp/ -yCTaHOBNEHHAs MOWHOCTE 2.0 KB;
Module for dosing with automated cutting and filling N Foner 0D 2.0 42,0 /Heroas ,
/kash kaval, pizza cheese etC./ -opMMpOBaHNe ronosok o1 1000 T A0 3000 T,
Mogaynb gna go3mpoBaHNsa ¢ aBTOMaTNUYECKNM 3anosIHeHNneM 1 “TIPOUSBOMTENHOCTS 11400:2.000 e/

o . -yCTaHOBNEeHHas MOLLHOCTb 3.0 kB;
nope3kKon /Ka‘lKaBaﬂ, pi1zza cheese n D,p./ -pacxop Bo3gyxa /6 atm./ 250 n/MuH.
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mmm DONI Former CS 1.1/2.0 - mopyn 3a j03MpaHe C aBTOMATUYHO psidaHe 1 3arnbiBaHe /kalukasan, pizza cheese n ap./
MopynbT e npenHasHayeH 3a 06eMHO [03MPaHe Ha CPEeHUHA 1 aBTOMaTN3MpaHo 3anbisaHe Ha dopmu u MynTudopmi. M3rpaaeH e
OT ABYLUHEKOBA Kamepa 11 [O3upaLLy LMAHAPK, MO eAMH Ha BCAKa paboTHa No3uLms Ha Kapycena, ¢ perynupyemo no BUCounHa
3anbneaHe. PA3aHeTo e aBTOMATMYHO C MHEBMATUYEH HOX. Brpakaa ce B aBTOMATU3MPaHU MHAW B CPEAHN 11 FONeMU NPeanpusTus.
Mpennara ce B ABe MOAUPUKALINN CbC CMEAHUTE TEXHUYECKN AaHHN:
DONI"Former CS 1.1 P1.0 uHterpupaH 8 DONI" Plastformer 1.0
-mofenupaxe Bbe dopmu o1 5000 g Ao 9 000 g
-NPOV3BOANTENHOCT 700:1 100 kg/h;
-MHCTanMpaHa MOLLHOCT 2.0 kW.
-pa3xop Ha Bb3ayx /6 atm/ 100 I/min.
DONI*Former CS 1.1 P2.0 unterpupaH 8 DONI“Plastformer 2.0
-mofenupaxe Bbe Gopmu o1 5000 g Ao 9 000 g
-NpOV3BOANTENHOCT 1 500:2 000 kg/h:
-MHCTanMpaHa MOLLHOCT 3.0 kW.
-pa3xop Ha Bb3ayx /6 atm/ 100 I/min.

Moaynn
MODULES
Mmoaynu

S DONI Former €S 1.1/2.0 - module for dosing with automated cutting and filling / kashkaval, pizza cheese etc./

The module is designed for volume dosing of curd and automated filling of moulds and block moulds. It has one two-auger chamber
and dosing cylinders - one on every operating position of the carousel, with filling with regulated height. The cutting is automatic with
a pneumatic knife. It is built in automated lines in medium and large dairy factories.

It is offered in two modifications with the following technical specifications:

DONI Former CS 1.1 P1.0 integrated in DONI Plastformer 1.0

-moulding of moulds from 5000 g to 9 000 g

-productivity 700:1 100 kg/h;

-power 2.0 kW;

-air consumption /6 atm/ 100 I/min.

DONI Former CS 2.0 P2.0 integrated in DONI"Plastformer 2.0

-moulding of moulds from  5000gt09000g ;

-productivity 1 500:2 000 kg/h;
-power 3.0 kW;
-air consumtion /6 atm/ 100 I/min.

mm DONI Former CS 1.1/2.0 - MOpynb ANs IO3MPOBaHNA C aBTOMATMYECKUM 3anonHeHNEM 11 NOPe3Kon /kaukasan, pizza cheese v gp./
Mopynb npegHasHavueH ons 06bEMHOr0 JO3MPOBaHNSA Cbipa 1 aBTOMATUYECKOr0 3anonHeHus Gopm 1 MynbTudopm. OcHalleH
[BYLIHEKOBOW KamMepom 1 YETbIPEXCEKLIMOHHON KapyCcerblo, N0 OAHOMY AO3UPYIOLLEMY LMAVHAPY B KaXXAO0N CEKLMM, C 3anOfiHEHNEM
perynmpyembiM o BbicoTe. [lope3ka OCyLLEeCTBNSETCS aBTOMATAYECKU NP NOMOLLM MHEBMATUYECKOTO HOXa. BcTpansaetcs B
aBTOMATN3MPOBAHHbIE NIMHNW, MOAXOAUT ANS CPEAHNX U KPYMHBIX MPEanpusTui.

[Npepnaraiotcs ABe MogUGUKaLMM CO CREAYIOLMY TEXHUYECKMI XapaKTepUCTKaMU:
DONI"Former CS 1.1 P1.0 /unterpupyetcs B DONI"Plastformer 1.0 :
-popmupoBaHue ronosok ot 5000 r 4o 9000 ;

-NPOV3BOANTENBHOCTD 700:1 100 Kr/u;

-yCTaHOBMEHHas MOWHOCTb 2.0 KB;

DONI°Former CS 1. 1/2.0

. -pacxop Bo3fyxa /6 atm./ 100 n/MuH.
Mop.yn 3a JJ,03I/IpaHe C aBTOMAaTnN4yHO pﬂ3a|'|e n 3anbnsaHe DONI Former CS 2.0 P2.0 /uHterpupyetcs B DONI Plastformer 2.0 /:
/Kal.l.lKaBaﬂ, plzza cheese n D,p./ -hbOpMMpOBaHIe ronosok ot 5000 T o 9 000 r;
Module for dosing with automated cutting and filling TpousBoanTensiocts 1 500:2 000 kr/
R -yCTaHOBMEHHas MoWwHoCTb 3.0 KB;
/kaSh kaval, plzza Cheese etc./ -pacxop Bo3fyxa /6 atm./ 100 n/MuH.

Mogaynb pna no3npoBaHNs ¢ aBTOMaTUYECKNM 3anosiHeHnem
N nope3Kon /KaukaBsarn, pizza cheese n gp./
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= - MOflyn 3a TepmonnacTuduLMpaHe 1 pastaraHe Ha CUpPeHHa

Ce HTerpupa B IMHUMTE 3a NPOU3BOACTBO Ha MoLapena v apyru cupeHa ot
TNa "nacta ¢unara’, npu KOUTO Ce 13NCKBA HULLKOBUAHA CTPYKTYpa U MO-BICOKO BOAHO ChAbpXXaHie,
C MakcumarnHa nponssoautenHocT fo 800 kg/h rotos npopykT. B mopymbT ce nogasar 6nokose yegapu-
3upana /pH 5,2:5,4/ cupHa maca ¢ pasmepu 150 mm Ha 150 mm ¢ gbmxuna 300:500 mm, Haps3sat ce
C iNCKOBa pe3ayka Ha KbcoBe C AebennHa okono 3 mm, KoUTo Ce NoAasar B iBYLUHEKOBa kamepa 3a
TepmonnacTudukauns ¢ ropeta soga /80°C/. OmekHanata cupeHHa NpeMmHaBsa B kamepa 3a pasTaraxe,
cnep KoeTo nonagaa BbB popMoBaLLMs MOLYI. € C BrpafieHa cuctema 3a
reHepypaHe Ha ropella Boga 1 aBToMaTyHO NofabPXaHe Ha TemnepaTtypara. Bciuku NoBbPXHOCTY B
KOHTaKT C MpOfyKTa ca C BUCOKOYCTONUMNBO, HE3aenBaLLo MoKPUTME PaspeLLeHo 3a XpaHi.
TeXHUYecKn gaHHu:

-NPOU3BOAUTESNIHOCT/ B 3aBUCUMOCT OT UHTErPUPaHUS /150:800 kg/h;
-MIHCTanupaxa MoLHOCT/ 6e3 Tasu Ha / 4,5 kW,
-pasxof Ha napa 150 kg/h;
-[b/MKMNHA Ha LWHEKOBETE 1500 mm;
-[amMeTbp Ha LUHEKOBETe 200 mm.

MogynbT nsncksa CIP-mueHe.

- module for thermoplastification and stretching of cheese

is integrated in production lines for mozzarella and other cheese of "pasta filata"
type which require fibre like structure and higher moisture content. The maximum productivity can reach
up to 800 kg/h ready product. Cheddared /pH 5,2:5,4/ curd blocks with size 150 mm to 150 mm and
length 300 to 500mm are fed into the module, cut with a disc cutter in pieces with thickness of around 3mm.
After, they are fed into the two-auger chamber for hot water /80°C/ thermoplastification. The softened curd
goes into a chamber for stretching and then it is transferred in a moulding module.
has an integrated system for hot water generation and automated maintenance of temperature. All the
materials that come in contact with the product have highly resistant, non-stick, food grade surface.
Technical specifications:

-productivity /depending on the integrated / 150:800 kg/h;
-power /without that of / 4,5 kW,
-steam consumption 150 kg/h;
-screws length 1500 mm;
-screws diameter 200 mm.

The module requires CIP-cleaning.

] - MOfyNb ANS TEPMONAACTUGUKALIAN 1 BBITATNBAHNS Cbipa

VHTErpupyeTcs B NMHUM NPOU3BOACTBA MOLI@PENbl U APYriX BIAOB Cbipa TNa
"'nacta ¢unara". Mpu ero CNonb3oBaHUN NOAYYAEM Cbip CO CNONCTON CTPYKTYPOW 11 BHICOKUM COfiepXKaHnem
Bnary. MakcumanbHas npon3BoanTenbHOCTb - 0 800 Kr/u roToBoro npogykTa. B mopynb nogaiotcs 610ku
yepnepw3osaHoit /pH 5,2:5,4/ cbipHoin Macchl pa3mepom 150:150 MM 1 AnnHHoM 300:500 MM, OHI
HapesaloTcs Npy MOMOLLY HOXKEN Ha KyCOUKM TONLMHON OKOMO 3 MM, 3aTeM 3TI KyCOUK NOAAIOTCS B
ABYLUHEKOBYIO Kamepy Ans TepmonnactuukaLmn ¢ ropsuein Bogon /80°C/. PasmsryeHHas cbipHas macca
MPOXOAMT B KAMepy BbITArMBaHMS, NOCAE Yero nonagaeT B MOAynb Ans GOPMUPOBaHUS.
B BCTPOEHa CUCTEMA reHepupoBaHms ropsyeit BoAbl U aBTOMATYECKON MOAAEPKKN
Temnepartypbl. Ha BCe NOBEPXHOCTM, KOTOPbIE BCTYMAIOT B KOHTAKT C MPOAYKTOM, HAHECEHO cneunanbHoe
YCTONYMBOE MOKPLITUE, KOTOPOE HE NO3BONSET NPOAYKTY Npununath. [laHHOe MOKpbITUE paspeLLeHo
11CNONb30BaTh B NULLEBON MPOMBILLIEHHOCTY.
TexHuuyecKme xapakTepucTuKi:

MOﬂyn 3a TepMonnaCTqu)Vl |_“/| paHe n pa3'|';| raHe Hacm peHMHa -NPOU3BOAMTENBHOCTb /3aBICUT OT BCTPOEHHOTO / 150:800 Kr/u;

Module for thermoplastification and stretching of cheese e neuwocts foea s ! s

MOJJ.yHb ansa TepMonnacmq)MKau,mm 1N BbITArNMBaHNA Ccbipa -[MHa WHeka 1500 mm;
-AvameTp LUHeKa 200 Mm.

Mopynb moeTtcs ot ueHTpanu3osaHHou CIP-moku.
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Mopayn 3a TepmonnactTuuumpaHe 1 pastaraHe Ha CMpeHnHa
Module for thermoplastification and stretching of cheese
Mopaynb ana tepmonnactudunKaumn v BbITArMBaHNA cbipa
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- MOZyn 3a TepmonnacTuduLuMpare u pasTtaraHe Ha CUPeHNHa

Ce WHTerpupa B IMHUMTE 3a NPOW3BOACTBO HA MoLapena u Apyrit CupeHa ot Tuna
"nacta ¢unara’, npn KOMTO Ce N3UCKBA HULLKOBMAHA CTPYKTYpa 1 NO-BUCOKO BOAHO CbAbPXKaHNe, C MakcumManHa
nponasoguTenHocT go 1 200 kg/h rotos npopykT. B MopynbT ce nogasat 61okose yepapuamnpana /pH 5,2:5,4/
cupHa maca ¢ pasmepu 150 mm Ha 150 mm ¢ gbmxuHa 300:500 mm, Hapsa3BaT Ce C ANCKoBa pe3ayka Ha
KbCOBe C iebennHa 0kono 3 mm, KOUTO Ce NopJaBart B ABYLUIHEKOBA KaMepa 3a TepmonnacTudrkauys ¢ ropela
Bofa /80°C/. OmekHanata CMpeHuHa npemmHaBa nocneaoBaTenHo npes3 ABe kamepy 3a pastaraHe, cnep Koeto
nonaga BbB GOpMOBALLS MOZY. € C BrpageHa crcTema 3a reHepupaHe Ha ropetia
BOfAa 1 aBTOMATNYHO NOAAbPXKAHe Ha Temneparypara. Bcuukn noBbpXHOCTW B KOHTAKT C NPOAyKTa ca ¢
BICOKOYCTONYMBO, HE3anenBsallo NOKpUTIE Pa3peLLeHo 3a XpaHu.
TexHUUecKn gaHHu:

-NPOU3BOAUTENHOCT /B 3aBUCUMOCT OT UHTErpUpaHns /150:1 200 kg/h;
-/HCTanupaHa MOLLHOCT /6e3 Ta3n Ha / 6 kW,

-pa3xof Ha napa 250 kg/h;
-Ab/DKMHA Ha LWHEKOBETE 1500 mm;
-AVamMeTbp Ha LWHeKoBeTe 200 mm.

MopynbT usncksa ClP-mueHe.

- module for thermoplastification and stretching of cheese

is integrated in production lines for mozzarella and other cheese of "pasta filata"
type which require fibre like structure and higher moisture content. The maximum productivity can reach up
to 1 200 kg/h ready product. Cheddared /pH 5,2:5,4/ curd blocks with size 150 mm to 150 mm and length
300 to 500mm are fed in the module, cut with a disc cutter in pieces with thickness of around 3mm. After, they
are fed into the two-auger chamber for hot water /80°C/ thermoplastification. The softened curd goes through
two consecutive chambers for stretching and then it is transferred in a moulding module.

has integrated system for hot water generation and automated maintaining of
temperature. All the materials that come in contact with the product have highly resistant, non-stick, food
grade surface.
Technical specifications:

-productivity /depending on the integrated / 150:1 200 kg/h;
-power /without tha of / 6 kW;

-steam consumption 250 kg/h;
-screws length 1500 mm;
-screws diameter 200 mm

The module requires CIP-cleaning.

- MOAyNb ANS TEPMONAACTUGUKALIN 1 BBITATMBAHWS Cbipa

VHTErpupyeTca B IMHUN NPOM3BOACTBA MOLApensbl 1 ApYrnx BUOOB Cbipa Tna
"'nacta ¢unara". Mpu ero NCNonb30BaHNN NOMy4aeM Chip CO CNIOUCTON CTPYKTYPOW 11 BLICOKUM COAEPXKaHNeM
Bnaru. MakcumanbHas npoussoanTenbHOCTb - Ao 1 200 Kr/u roToBoro npogaykTa. B Mogynb nogaiotcs 6n10ku
yenaepusosaHoi /pH 5,2:5,4/ cbipHon Macchl pa3mepom 150:150 mm 1 gnHHon 300:500 MM, OHM Hape3atoTes
MpY MOMOLLM HOXKEMN Ha KyCOUKM TOMLLMHOM OKOMO 3 MM, 3aTeM 3T KyCOUKM NOJAtoTCA B ABYLIHEKOBYIO Kamepy
Ans TepmonnacTupukaumm ¢ ropsuen sogon /80°C/. Pa3msarueHHas CbipHas macca npoXoauT B Kamepy
BbITArMBAHNA, MOCAE Yero nonagaeT B Moaynb Ans Gopmmposaxns. B BCTpOeHa
ClCTeMa reHepupoBaHus ropsyei Boabl 1 aBTOMATUYECKOW NOAAEPXXKY TemnepaTtypbl. Ha BCe NoBepXHOCTH,
KOTOpPble BCTYNAIOT B KOHTAKT C MPOJYKTOM, HaHECEHO creLmansHoe YCTOMYMBOE MOKPLITUE, KOTOPOE He
no3BOAseT NPOAyKTY Npuannath. JlaHHoe NOKPbIT/E Pa3peLLeHO UCMOMb30BaTh B MULLEBON NPOMbILLIEHHOCTY.
TexHuyeckme xapakTepucTuKi:

-NPOU3BOAUTENBHOCTb /3aBICUT OT BCTPOEHHOTO / 150:1 200 Kr/y;
-yCTaHOBMNEHHas MOLHOCTb /6e3 yueta / 6 kB;

-pacxof napa 250 Kr/u;
-ANMHA WHeKa 1500 mm;
-AnamMeTp LUHeKa 200 mMm.

Mopynb moetcs ot ueHTpanu3osaHHou CIP-movkn.



mm PONI Former MC 0.6 - mopyn 3a ¢popMoBaHe Ha Molapena

MogynbT e npeaHasHayeH 3a popmoBaHe Ha MoLapena B KbCose CbC ChepuyHa popma ¢ maca ot 9:150 g, unm ¢
M O}J,VJ'I |/| bopma Ha nonyunnHabp ¢ Maca o 500 g. MnacTudnumpaHarta CMpeHuHa ce noaasa B BYLUHEKOBA kamepa, OT
M ODU LE S KOSTO MO, HansiraHe ce 3anbieat GopmuTe B MaTpuyHMs G6apabaH. Bbpxy Hero ce nogasa J:IeﬂeHa BOfda 3a
npeaBapuTENIHO oxnaxxaaHe. Bcuuky NOBbPXHOCTY B KOHTAKT C MPOAYKTa ca C BIUCOKOYCTOMYMBO, He3anensaLlo

M OJJ,VJ'I n MOKPUTIE Pa3pPEeLLEHO 3a XPaH.

TexXHNYecKn paHHK:

-NPON3BOANTENHOCT 200:600 kg/h;
-[1ameTbp Ha 6apabaHa 240 mm;
-MHCTanMpaHa MOLLHOCT 2 kW;
-Ob/DKMHA Ha 6apabaHa 300 mm.

DopmuTe Ha MaTpUUHNS GapabaH Ce U3MbIHABAT MO 3asBKa Ha nHBecTuTopa. Morar fa 6baaT AoCTaBeHu
[OMbIHUTENHN 6apabaHy ¢ pa3nnyHn Gopmu.

& DONI Former MC 0.6 - module for moulding of Mozzarella

The module is designed for moulding of mozzarella in pieces with spherical shape with mass of 9 to 150 g or semi
cylindrical shape with mass of 500 g. The plastified curd is fed into a two-auger chamber from where the moulds in the
moulding drum are filled under pressure. Ice cold water is poured on it for preliminary cooling. All the materials that
come in contact with the product have highly resistant, non-stick, food grade surface.

Technical specifications:

-productivity 200:600 kg/h;
-drum diameter 240 mm;
-power 2 kW;

-drum length 300 mm.

The moulding drum’s moulds are manufactured according to the customer’s requirements. Additional drums with
different moulds can be supplied.

DONI Former MC 0.6 - Moaynb Ans GOpMUPOBaHIS MOLApensb

Mogynb npegHasHavueH ans GopmMupoBaHns MoLapensibl B KyCOUKM chepuyeckon Gpopmbl ¢ maccou ot 9:150 r, unu
nonycdepuyeckon Gopmsl ¢ maccou go 500 r. MnacTupuLMpOBaHHbIN Chip NOAAETCS B ABYLUHEKOBYIO Kamepy, OT
KOTOPOW MOA AaBNEeHNEM 3an0NHAET MaTpUyHbIN 6apadaH 1 BbiaasnusaeTcs. CBepxy nogaeTca nefaHas sofa ans
MpeasapuTeNbHOro OxNaxaeHus. Ha Bce NoBepxHOCTU, KOTOPbIE BCTYNAIOT B KOHTAKT C NPOAYKTOM, HAHECEHO
crevunanbHoe yCToNYMBOE NMOKPbITUE, KOTOPOE He MO3BONAET NPOAYKTY Npuamunath. [laHHOE MOKpbITE paspeLleHo
1ICMOb30BaTH B MILLEBOV MPOMbILLIEHHOCTU.

TexHuueckne xapakTepucTuKi:

-NPON3BOANTENBHOCTb 200:600 Kr/y;
-yCTaHOBNEHHas MOWHOCTb 2 KB;
-AnameTp 6apabaHa 240 mwm;

® -[MHa 6apabaHa 300 M.
DONI Former MC 0.6 (DopMy 0TBEPCTUIN MATPUUHOTO 6apa6aka CO3MAI0T N0 3asBKe 3aKasuyka, MoryT 6biTb TakKe A06aBNEHb MAaTPUUHbIE
MOHV" 3a ¢OpMOBaHe Ha mMouapena 6apabaHbl C pasHbIMK GopMamin OTBEPCTHi.
Module for moulding of Mozzarella

Mopaynb ana dopmMmmnpoBaHna mouapensbl
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Mopyn 3a popmoBaHe Ha mouapena
Mopayn 3a popmoBaHe Ha mouapena
Moaynb ana ¢opmupoBaHnsa mouapennbl
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- Moayn 3a $popMoBaHe Ha mMouapena
MogynbT e npegHa3HaueH 3a popMoBaHe Ha MoLapena B KbCOBe CbC ChepuyHa popma ¢ maca
ot 9:150 g, nnu ¢ popma Ha nonyLumMaMHABLP ¢ Maca o 500 g. MnacTupuumpaHata cnpernHa ce
nofasa B [BYLIHEKOBA Kamepa, OT KOATO MOA HansraHe ce 3anbnsat GopMUTE B MaTpU4HIA 6apabaH.
Bbpxy Hero ce nopasa nefeHa Bofa 3a NpefBapuTenHo oxnaxaaHe. BCuukn noBbpXHOCTY B KOHTaKT
C NMPOofyKTa ca C BUCOKOYCTONUMBO, HE3ANENBALLO MOKPUTME PA3PELLEHO 3a XPaHi.
TeXHNYECKM [aHHN:

-NPOU3BOAUTENHOCT 400:1 200 kg/h;
-AnameTbp Ha bapabaHa 240 mm;
-MHCTanMpaHa MOLLHOCT 2 kW;
-ObMmK1Ha Ha 6apabaHa 600 mm.

(MopmuTe Ha MaTpudHNs 6apabaH Ce U3MbHABAT Mo 3asBka Ha uHBecTuTopa. Morar fia 6baar
[OCTaBeHN AOMbAHUTENHI 6apabaHu C pasninyH1 GopmK.

- module for moulding of Mozzarella

) The module is designed for moulding of mozzarella in pieces with spherical shape with mass

of 9 to 150 g or semi cylindrical shape with mass of 500 g. The plastified curd is fed into a two-auger
chamber from where the moulds in the moulding drum are filled under pressure. Ice cold water is
poured on it for preliminary cooling. All the materials that come in contact with the product have highly
resistant, non-stick, food grade surface.

Technical specifications:

-productivity 400:1 200 kg/h;
-drum diameter 240 mm;
-power 2 kW;

-drum length 600 mm.

The moulding drum’s moulds are manufactured according to the customer’s requirements. Additional
drums with different moulds can be supplied.

- MOAynb ANst GOPMUPOBAHNS MOLPENbl
Mogynb npeaHasHavueH Ans GopMUpOBaHNs MOLPENb B KYCOUKM CHepuyeckorn Gpopmbl ¢ Maccoil
ot 9 ? 150 r, unu nonycpepudeckon Gopmel ¢ maccomn Ao 500 r. MnactudnumpoBaHHbii Cbip NOAAETCA
B [1BYLUIHEKOBYIO Kamepy, OT KOTOPOW NOJ AaBNEHNEM 3arnOnHAET MaTPUYHbIV 6apabaH 1 BbiaBnnBaeTcs.
CBepxy nopaetcs neasHas Bofa Ans NpeaBapuTenbHOro oXnaxaeHns. Ha Bce NoBEpXHOCTH, KOTOpbIe
BCTYNaloT B KOHTAKT C NPOAYKTOM, HAHECEHO CreLmanbHOe YCTONYMBOE MOKPLITIE, KOTOPOE HE NO3BOMSET
nPoAyKTy NpuaunaTh. [JaHHOe NOKPbITE Pa3peLLeHO 1CMOMb30BaTb B MULLEBON NPOMBILUIEHHOCTH.
TeXHnyeckme XxapakTepucTuki:

-MPOV3BOANTENbHOCTb 400:1 200 Kr/u;
-yCTaHOBNEHHas MOWHOCTb 2 KB;
-anaveTp 6apabaHa 240 Mm;
-AnnHa 6apabaHa 600 mm.

(opmy oTBEpCTUIT MATPUUHOTO 6apabaHa Co3aaloT Mo 3asBke 3akasunka. MoryT GbiTb TaloKe [OGABNEHDI
MaTpuyHble 6apabaHbl C pasHbiMu Gopmamut OTBEPCTUN.



i DONI Brinedose - Mmofyn 3a BOOHO OCONABaHe
Mouyan € npeaHasHaveH 3a pa3TBapsaHe Ha CoN 1 A03MpaHOo nogasaHe Ha COoNoB pa3TeBop B
DONI Plastformer. B nepdopupaH KoL ce 3apexaa Cof, KOSTO Upes3 BbTPpeLlHa LMpKynaums ce pasreaps.
[OTOBUAT COMOB Pa3TBOp Ce nofasa B DONI Plastformer [O3WPAHO MO CUrHAN OT BrpafeHis CeH30p 3a
NPOBOAVMOCT, KONTO Ceay KOHLeTpaumsTa.
TexHnyeckn paHHu:
DONI Brinedose 0.3 3a pa6ota c DONI"Plastformer 1.0

Mmoaynn

-MHCTanpaHa MoLLHOCT 0,75 kW;
MODU LES -pa3xof Ha Bb3ayx /6 atm/ 100 I/min;
-Maca con 3a efjHo 3apexpaaHe 50 kg;

Mmoavnn | | -obew 3001.

DONI°Brinedose 1.2 3a pa6ota c DONI°Plastformer 2.0

-MHCTanMpaHa MOLLHOCT 0,75 kW;
-pa3xof Ha Bb3ayx /6 atm/ 100 I/min;
-Maca con 3a efHo 3apexnaHe 200 kg;
-06em 1200 .

MogynbT usncksa CIP-mueHe.

BES poni Brinedose - module for brining
The module is designed for dissolving of salt and dosed insertion of salt solution in DONI"Plastformer
Saltis loaded in a perforated basket which dissolves through internal circulation. The ready salt solution is
fed in DONI Plastformer in doses. The process is regulated by the built in conductivity sensor which
controls the concentration.
Technical specification:
DONI“Brinedose 0.3 for operation with DONI"Plastformer 1.0

-power 0,75 kW;

-air consumption /6 atm/ 100 I/min;

-salt per load 50 kg;

-volume 300 1.

DONI Brinedose 1.2 for operation with DONI°Plastformer 2.0
-power 0,75 kW;

-air consumption /6 atm/ 100 |/min;

-salt per load 200kg;

-volume 1200 1.

The module requires CIP-cleaning.

00N Brinedose - MOayNb BOBHOW MOCONKM
Mopynb npeaHasHavueH ans pacTBOPEHNs MOBAPEHHO CONK 1 A03MPOBAHHON NOAAYM CONEBOro pacTeopa B
DONI Plastformer.. B nepdoprpoBaHHbiN ALK 3aChiNaeTcs CoMb, KOTOpas pacTBOPAETCA Gnaronaps
BHYTPEHHE LMpKynsLmm. ToTOBbIN paccon nofaetcs B DONI Plastformer. [O3MPOBAHO NO CUTHANY AaTuMKa
MPOBOAVMOCTM, KOTOPbIN CEANT 3@ KOHLEHTPaLel Conn B pacTBoOpe.
TexHn4eckne xapakTepucTuki:
DONI Brinedose 0.3 ons pa6otbl ¢ DONI Plastformer 1.0

-yCTaHOBNEeHHas MOLLHOCTb 0,75 kB;
-pacxop Bo3ayxa /6 atm./ 100 n/mMuH;
® . -Macca Con 3a OfHy 3arpysky 50 kr;
DONI Brinedose -06bem 300 .
Monyn 3a BOHHO oconsBaHe DONI Brinedose 1.2 ans pa6otol c DONI°Plastformer 2.0
. . -yCTaHOBNEeHHas MOLLHOCTb 0,75 kB;
MOdU Ie for bl'lnlng -pacxop Bo3fyxa /6 atm/. 100 n/mMuH;
Mo aynb BO D,HOI‘I] MOCONKN -Macca Conv 3a OfIHy 3arpysKky 200 Kr;
-06beM 1200 n.

Mopynb moeTcs oT LeHTpanu3oBaHHon ClP-moiku.
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DONI°Rotomatic PF

Mopyn 3a potupaHe Ha myntudopmun
Module for rotation of block moulds
KaHToBartesnb
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mmm PONI Rotomatic PF - Moayn 3a potupaHe Ha Myntupopmu

MopynbT € npegHa3HaueH 3a poTupaHe Ha MbaHy MynTudopmm Ha 180°, ¢ Len AByCTPaHHO MOLEenMpaHe Ha
npoaykTa. CbCTOM Ce OT pamka 1 poTupaLL, KOHTENHep C ABYCTPaHHO NpUTHCKaHe Ha MynTudopmara.
TexHN4ecKn faHHu:

-BpemMe 3a poTripaHe 1.2s;
-Bpemve 3a eauH LWKbA 10s;
-pa3xop Ha Bb3ayx/6 atm/ 100 |/min;
-MHCTanpaHa MOLLHOCT 0,75 kW.

DONI Rotomatic PF - module for rotation of block moulds
The module is designed for 180° rotation of full block moulds. It consists of a frame and a rotating container

with two-sided pressing of the block mould.
Technical specifications:

-rotating time 12s;
-time for one cycle 10's;

-air consumption /6 atm/ 100 I/min;
-power 0,75 kW.

DONI Rotomatic PF - kKaHTOBaTENb

Mopynb npenHa3HayueH s KaHTOBaHUS MOMHbIX MynbTUdOpM Ha 180°, C Lenbio ABYCTOPOHHErO
moAennposaHna npofykTa. CocToNT N3 pambl 1 BPALLAIOLErocs KOHTENHepa C ABYCTOPOHHUM 3aXK1MOM
ANS MynbTUGOPM.

TexHnyeckue xapakTeprucTuku:

-BpemMs BpalleHus 1.2¢;

-BPEMSsl OOHOTO LMKna 10¢c;

-pacxop Bo3ayxa /6 atm./ 100 n/MuH;

-yCTaHoBneHHas mMowHocts  0.75 kB.



== - MOJYN 32 eKCTPyAMpaHe Ha HULLKK

MogynbT e npeaHasHaueH 3a eKCTPYAMPaHe Ha HULLKK C anameTpy oT 6 mm o 14 mm, kouTo ce
113Mon3Bar 3a NPON3BOACTBO HA GUIYPHI CrpeHa. KOHYCHUAT BYHKEp Ce 3apexaa CbC CUPEHNHa OT

¢ Temnepatypa 65°:68°C. Cnep 3aTBapsHe Ha fioka Ce NofaBa Bb3ayX C HansraHe
1 atm. EqHOBpeMEeHHO € ToBa Ce Noarpsiea MatpuyHaTta nioya Ha JbHOTO Ha KOHyca 1 ce BKIlouBaTt
Alo3nTe 3a oxnaxaaHe. HUWKuTe ¢ xxenaHus gnameTbp 13tuyar npe3 OTBOpUTE Ha niaouarta 1 nonapar
BbB BaHa CbC CTy[EH COMOB pa3TBOP C HICKa KoHUeTpauus. Cnen KpaTko Bpeme OXnafeHNTe HULLKN
Ce U3BaxkaaT PbyYHO 1 Ce 06paboTBaT Ha pa6oTeH nnot. MogynbT e CHabaeH C aBTOHOMHA eNneKTpuyecka
CcucTema 3a NoarpasaHe Ha MatpuyHarta nnoua.

€ criomarartefieH Mofly/, KOUTO paboTu eAMHCTBEHO NpY HaNNuKe Ha

TexHN4YeCKN AaHHu;

-NPON3BOANTENHOCT 150:200 kg/h;
-MHCTanpaHa MOLLHOCT 3,3 kw;
-pa3xof Ha Bb3fyx /6 atm/ 150 I/min;
-pa3xop Ha neneHa Boga /3 atm/ 260 kg/h.

- module for extrusion of fibres
The module is designed for the extrusion of fibres with diameter of 6mm to 14 mm which are used for the
production of figure shaped cheese. The cone tank is loaded with curd with temperature of 65°:68°C
from . After the man hole is closed pressurised at 1 atm air is inserted. At the same
time the mould plate situated at the base of the cone is heated and the cooling nozzles turn on. Fibres
with required diameter flow out through the plate’s openings and fall in a vat full of cold, low concentrated
brine. After a short period of time the cooled fibres are manually extracted and processed on a working
table. The module is supplied with an autonomous electric system for heating of the mould plate.

is an assisting module which operates only in the presence of
Technical specifications:

-productivity 150:200 kg/h;
-power 3,3 kw;
-air consumption /6 atm/ 150 |/min;

-ice cold water consumption /3 atm/ 260 kg/h.

- - Moaynb AN GOPMUPOBAHIS HUTEN
Mopynb npeaHasHaueH ans GopMMpOBaHNs HATEN C AUaMEeTPOM OT 6 MM 10 14 MM, KOTOPbIE UCMONb3YIOTCA
"h ANS NPOU3BOACTBA GUIYPHbIX CbIPOB. B KOHYCHbIN BYHKep NOCTynaeT Cbip OT c

Temnepartypou 65:68°C. Mocne yero 3akpbiBaeTCs NIOK U NOfaeTcs BO3AyX Mo AasneHvem 1 atm.
OpHOBPEMEHHO C 3TVM pa3orpeBaeTcst MaTpuyHas ronoska, pacnonoXeHHas Ha aHe KoHyca, 1
BKNOYAIOTCS oxnaxaatoLe GopcyHKN. Hutu ¢ 3agaHHbIM AMameTpom BbIXOAAT Yepe3 OTBEepCTUS Ha
MaTpUYHON ronoBKe 1 NMonaaaloT B XONOAHbIA PACCON C HU3KOW KOHLIEHTpaLWel NoBapeHHo! Comu.
3arem, Yepes HenpoaoMKUTENbHOE BPEMS, OXNaXKAEHHbIE HUTW AOCTAIOTCS U3 BAHHOW BPYYHYIO 1
o6pabarbiBaloTCca Ha paboyen nosepxHocT. Mogynb OCHaLLEH aBTOHOMHOW 3NEKTPUYECKON CUCTEMON

noporpesa MaTpuYHON roNoBKY.
MOD,yH 3a eKCprJ:.l,lll paHe_ Ha HNLWKN - BCrIOMOraTenbHbIil MOfySb, KOTOPbIN PAGOTAET TOMbKO NPY HANMuMK1
Module for extrusion of fibres TexHUUecKMe XapaKTepuCTUKiA:
~ -NPON3BOANTENBHOCTb 150:200 Kr/u;
MOﬂyﬂb Ans ¢OpMV|pOBaH|/|ﬂ HUTen -yCTaHOB/EHHas MOLWHOCTb 3.3kB;
-pacxop Bo3ayxa /6 atm./ 150 n/muH;
-pacxop nef-sofpl /3 atm./ 260 Kr/u.
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mm DONI Mouldmatic PRD - Mopyn 3a U3BaXiaHe Ha npoaykTa
MopynbT e NpeaHasHayeH 3a U3BaxaaHe Ha oxnafeHus NpopykT ot myntudopmute. Myntudopmara ce nosaura
OT ApeHaXHaTa nnoya 1 ce TpPaHCNopTMpa Ha KoHBellepa 3a NpoaykT. C NHeBMaTYHY ByTana npoayKTbT ce
n361Ba OT MynTUPOpMaTa 1 Ce OTBEXAA 3a NakeTMpaHe, a 0CBO6oAEHaTa MyTUPOpMa Ce Bpblua Ha ApeHaXHaTa
nnoya 1 ce TPaHCMopTMpa 3a MUeHe.
TexXHNYEeCKN AaHHU:

-MUHUMANHO BPemMe 3a efuH LKbI 10s;
M OD.VJ'I Vl -MHCTanpaHa MOLHoCT 0,75 kKW;
-pa3xop Ha Bb3ayx /6 atm/ 350 I/min.
MODU LES DONI Mouldmatic PRD ce Brpaxpaa B aBTOMaTU3VpaHUTe JIMHM 3a NPOU3BOACTBO Ha TBbPAX, NOAYTBbPAM 1

M OD.VJ'I n nonymeku cupeHa Tun "nacta dunara'.

DONI Mouldmatic PRD - module for extracting the product

The module is designed for extracting of the cooled product from the block moulds. The block mould is lifted from
the draining plate and transported on the product conveyor. The product is pushed out of the block mould with
pneumatic pistons and taken away for packaging. The empty block mould is placed back on the draining plate
and transported for washing.

Technical specifications:

-minimum time for one cycle 10s;
-power 0,75 kW;
-air consumption /6 atm/ 350 I/min.

DONI Mouldmatic PRD is built in automated lines for production of hard, semi hard and semi soft cheese of
the type "pasta filata".

i DONI°Mouldmatic PRD - MofyNb N3BNIEYEHNS NPOAYKTa
Mogynb npegHasHavueH Ans U3BneYeHNs OXNaxXaeHHOro NpoayKTa 13 Mynstudopm. MynsTudopmbl nogH1MA0TCA
C ApeHaXHOW NOBEPXHOCTM 11 TPAHCMOPTUPYIOTCS Ha KOHBenep Ans npogykra. Mpu nomoLuy Bo3gyxa noa
[laBneHneM NpoayKT 13BNeKaeTcsa 13 MynbTUGOPM 1 OTNPABASETCH Ha YNaKoBKY, a MyCTble MynbTUGOPMbI
BO3BPALLAIOTCA HA APEHAXKHYIO NOBEPXHOCTb 1 TPAHCMOPTUPYIOTCS Ha MOWKY.
TexHuyeckme xapakTepucTuki:

-MUHUMASbHOE BPEMS OAHOrO LiKna 10¢;
-yCTaHOBNEeHHas MOLLHOCTb 0.75 kB;
-pacxop Bo3ayxa /6 atm./ 350 1/MUH.

DONI Mouldmatic PRD nocTaBnsieTcs Tofbko C aBTOMATU3MPOBaHHBIMI IMHWSIMU MPON3BOACTBA TBEPAbIX,
nonyTBepAbIX 1 NOMYMSATKNX CbIPOB TUMa "macTa ¢unara’.

DONI°Mouldmatic PRD
Mopayn 3a n3saxpgaHe Ha npoaykra
Module for extracting the product
Mopynb nseneyeHuns npoayKra
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www.donido.com ®opmu n myntudopmn 3a MogennpaHe Ha TBbpau, NOYTBbPAN U NOSIyMeKN cupeHa Tun "nacta ¢unara'.
Moulds and block moulds for hard, semi hard and semi soft cheese of the type "pasta filata".
®opmbl n mynbTdopmMbl gnsa GopmMupoBaHnsa TBepabiX, NOAyTBepabiX U NONYMSArKMX CbipoB Tuna "nacta ¢punara'.

mm Lnnunppuynn
-o10.1 kg po 9 kg

C npaBObrbAHO CeyeHne
-01 0,5 kg po 9 kg

Myntupopmn ¢ noasikHa
ApeHaxHa nnova

&I Cylindrical
- from 0.1 kg to 9 kg

With rectangular section
- from 0,5 kg to 9 kg

Block moulds with mobile
draining board

s LvnvHpopudeckue ans GopMUpoBaHis
- ronoBok ¢ maccow ot 0.1 kr 4o 9 Kr.

C NpAMOYrobHbIM CeveHnem ans
$OopMUPOBaHISA FONOBOK C
- maccou ot 0.5 kr 8o 9 Kr.

MynbTrdopmbl ¢ NOABIKHON

|m%"|l | | ||I' ||||I| P : I l S . ) WP [LPEHaXHOI MOBEPXHOCTbIO.
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6300 XackoBo

yn. lOxxHa 16

Ten: +359 38 60 65 60
+359 38 66 40 02
+359 38 66 11 28

@Pakc:+359 38 60 65 75

e-mail:donido@donido.com

6300 Haskovo

16 Yuzhna str.

tel: +359 38 60 65 60
+359 38 66 40 02
+359 38 66 11 28

fax: +359 38 60 65 75

e-mail:donido@donido.com

e 3anaseHa Mapka Ha . MopynuTte nHpexkcupaHn ¢ mapkara ca B NPOM3BOACTBEHATA NUCTa Ha KOMMaHusTa.
C1 3anasBa NpaBoTO 3a U3MEHEHUs B KOHCTPYKLMSITA 1 napameTpuTe 6e3 npenynpexaeHue.



