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 ÓÏÔ‡ÌËˇÚ‡ Â ÓÒÌÓ‚‡Ì‡ ÔÂÁ 1990 „.
‚ „. ’‡ÒÍÓ‚Ó, ¡˙Î„‡Ëˇ.
ŒÚ Ò‡ÏÓÚÓ Ì‡˜‡ÎÓ ÒÂ ÒÙÓÏË‡ ÏÎ‡‰ 
Ë ÒËÎÂÌ ËÌÊÂÌÂÂÌ ÂÍËÔ. »ÌÚÂÂÒ˙Ú 
Í˙Ï ÔÂ‰Î‡„‡ÌËÚÂ ÏÓ‰ÛÎË Á‡ ÏÎÂ˜ÌË 
ÔÂ‰ÔËˇÚËˇ Â Ó„ÓÏÂÌ, Ú˙È-Í‡ÚÓ 
Ò˙‚Ô‡‰‡ Ò˙Ò Á‡ÒËÎÂÌ ËÌ‚ÂÒÚËÚÓÒÍË  
ËÌÚÂÂÒ Í˙Ï ·‡Ì¯‡.
œ˙‚ÓÚÓ ËÁ‰ÂÎËÂ Ì‡ DONIDOÆ Â ÏÓ‰ÛÎ 
Á‡ Ô‡ÒÚ¸ÓËÁ‡ˆËˇ, ÏÓÌÚË‡Ì ‚ ¡˙Î„‡Ëˇ. 
œ˙‚‡Ú‡ ÎËÌËˇ Â Á‡ ·˙Î„‡ÒÍÓ ·ˇÎÓ 
Ò‡Î‡ÏÛÂÌÓ ÒËÂÌÂ.
—ÎÂ‰‚‡˘ËÚÂ „Ó‰ËÌË ÍÓÏÔ‡ÌËˇÚ‡ ÒÂ 
‡Á‚Ë‚‡ ËÌÚÂÌÁË‚ÌÓ ‚ ÏÎÂ˜ÌËˇ ÒÂÍÚÓ, 
ËÁÎËÁ‡ÈÍË Ì‡ ÏÂÊ‰ÛÌ‡Ó‰ÌËÚÂ Ô‡Á‡Ë 
ÔÂÁ 1996 „.
ƒÌÂÒ ÍÓÏÔÂÚÂÌˆËËÚÂ Ì‡ DONIDOÆ ÒÂ 
‡ÁÔÓÒÚË‡Ú ‚ ÔÓ˜ÚË ‚ÒË˜ÍË ÒÂÍÚÓË 
Ì‡ ÏÎÂ˜ÌËˇ ·‡Ì¯, ‡ ÔÂ‰Î‡„‡ÌËÚÂ Ì‡ 
Ô‡Á‡‡ ÚÂıÌÓÎÓ„Ë˜ÌË ÎËÌËË Ë ÍÓÏÔÓÌÂÌ-
ÚË, ‰Ó·Ë‚‡Ú ‚ÒÂ ÔÓ-„ÓÎˇÏ‡ ÔÓÔÛÎˇÌÓÒÚ. 
DONIMILK ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
ÏÎˇÍÓ Á‡ ÔËÂÌÂ Ë ÍËÒÂÎÓÏÎÂ˜ÌË ÔÓ‰ÛÍÚË.
DONICHEESE ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
Ú‚ÓÓ„, cottage cheese, ÏÂÍË, ÔÓÎÛÚ‚˙‰Ë 
Ë Ú‚˙‰Ë ÒËÂÌ‡, ÒËÂÌ‡ ÚËÔ 
"Ô‡ÒÚ‡ ÙËÎ‡Ú‡" Ë ÚÓÔÂÌË ÒËÂÌ‡.
DONICOOL ÏÓ‰ÛÎË Á‡ ÓıÎ‡Ê‰‡ÌÂ Ì‡ 
ÏÎˇÍÓÚÓ ‚˙‚ ÙÂÏËÚÂ.
DONIBRINE ÎËÌËË Á‡ ÒÓÎÂÌÂ Ì‡ ÒËÂÌ‡.
DONIWHEY ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
‡Î·ÛÏËÌÌ‡ ËÁ‚‡‡ Ë ËÍÓÚ‡.
DONICIP ˆÂÌÚ‡ÎËÁË‡ÌË Ë 
‰ÂˆÂÌÚ‡ÎËÁË‡ÌË ÒËÒÚÂÏË Á‡ ÏËÂÌÂ.
 ÓÏÔ‡ÌËˇÚ‡ ÔÓÂÍÚË‡, ‰ÓÒÚ‡‚ˇ Ë 
ÔÛÒÍ‡ ‚ ÂÍÒÔÎÓ‡Ú‡ˆËˇ, ‡ÁÎË˜ÌËÚÂ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò ÚË ÌË‚‡ Ì‡ ‡‚ÚÏ‡ÚËÁ‡ˆËˇ: 
ÌËÒÍÓ LLA, ÒÂ‰ÌÓ MLA Ë ‚ËÒÓÍÓ HLA.
—ÔÂˆË‡ÎËÒÚËÚÂ Ì‡ DONIDOÆ Ò‡ ‚ËÌ‡„Ë Ì‡ 
‚‡¯Â ‡ÁÔÓÎÓÊÂÌËÂ, Á‡ Ì‡ÏË‡ÌÂ Ì‡ 
ÓÔÚËÏ‡ÎÌÓÚÓ Â¯ÂÌËÂ.   

The company was found in 1990 in 
Haskovo, Bulgaria. Young, ambitious and 
capable engineering team was 
established from the very beginning. 
The very strong interest for the offered 
modules  for dairy factories coincided 
with the increased interest for investing 
in the industry. 
DONIDO's first product was a pasteurisation 
module, which was installed in Bulgaria. 
The first line was for Bulgarian white cheese. 
In the following years the company grew 
rapidly and significantly within the dairy 
industry. In 1996 it started expanding 
internationally.
Today DONIDO's expertise covers most 
of the sectors in the dairy industry. Its 
technological lines and modules are 
gaining wider popularity:
DONIMILK lines for production of drinking 
milk and cultured milk products.
DONICHEESE lines for production of tvorog, 
cottage cheese, soft, semi-hard and hard 
cheese, cheese type "pasta filata" and 
processed cheese.
DONICOOL module for cooling of milk in 
farms.
DONIBRINE lines for brining of cheese.
DONIWHEY lines for production of albumin 
curd and ricotta.
DONICIP centralized and decentralized 
cleaning systems.
The company designs, delivers and puts 
into operation the different productions 
with three levels of automation: low LLA,
medium MLA and high HLA.
DONIDO's experts are always available 
to assist in finding the best possible 
solution. 

 ÓÏÔ‡ÌËˇ ÓÒÌÓ‚‡Ì‡ ‚ 1990 „. ‚ „. ’‡ÒÍÓ‚Ó, 
¡ÓÎ„‡Ëˇ.»ÁÌ‡˜‡Î¸ÌÓ, ÒÙÓÏËÓ‚‡Ì‡ 
„ÛÔÔÓÈ ÏÓÎÓ‰˚ı Ë ÒËÎ¸Ì˚ı ËÌÊÂÌÂÓ‚. 
«‡ËÌÚÂÂÒÓ‚‡ÌÌÓÒÚ¸ Í ÔÂ‰Î‡„‡ÂÏ˚Ï 
ÏÓ‰ÛÎˇÏ ÒÓ ÒÚÓÓÌ˚ ÏÓÎÓ˜Ì˚ı 
ÔÂ‰ÔËˇÚËÈ ÒÓ‚Ô‡Î‡ Ò ‚ÓÁÓÒ¯ËÏ 
ËÌÚÂÂÒÓÏ ËÌ‚ÂÒÚÓÓ‚ Í ‰‡ÌÌÓÈ ÓÚ‡ÒÎË.
œÂ‚ÓÂ Ó·ÓÛ‰Ó‚‡ÌËÂ DONIDOÆ,  
Ô‡ÒÚÂËÁ‡ˆËÓÌÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì‡ˇ ÛÒÚ‡ÌÓ‚Í‡, 
·˚ÎÓ ÒÏÓÌÚËÓ‚‡ÌÓ ‚ ¡ÓÎ„‡ËË. œÂ‚‡ˇ
ÎËÌËˇ Á‡ÔÛ˘ÂÌ‡ ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û ‡ÒÒÓÎ¸ÌÓÈ 
·˚ÌÁ˚.¬ ‰‡Î¸ÌÂÈ¯ÂÏ, ÍÓÏÔ‡ÌËˇ ËÌÚÂÌÒË‚ÌÓ 
‡Á‚Ë‚‡Î‡Ò¸ ‚ ÏÓÎÓ˜ÌÓÏ ÒÂÍÚÓÂ ˝ÍÓÌÓÏËÍË 
Ë ‚ 1996 „Ó‰Û ‚˚¯Î‡ Ì‡ ÏÂÊ‰ÛÌ‡Ó‰Ì˚È 
˚ÌÓÍ. 
Õ‡ ÒÂ„Ó‰Ìˇ¯ÌËÈ ‰ÂÌ¸ ÍÓÏÔÂÚÂÌˆËˇ DONIDOÆ 
‡ÒÔÓÒÚ‡ÌˇÂÚÒˇ Ì‡ ‚ÒÂ ÒÂÍÚÓ˚ ÏÓÎÓ˜ÌÓÈ 
ÔÓÏ˚¯ÎÂÌÌÓÒÚË, ‡ ÔÂ‰Î‡„‡ÂÏ˚Â Ì‡ ˚ÌÍÂ 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÂ ÎËÌËË Ë ÍÓÏÔÓÌÂÌÚ˚ 
ÔËÓ·ÂÚ‡˛Ú ¯ËÓÍÛ˛ ÔÓÔÛÎˇÌÓÒÚ¸.
ÀËÌËË DONIMILK - ÔÓËÁ‚Ó‰ÒÚ‚Ó ÔËÚ¸Â‚Ó„Ó 
ÏÓÎÓÍ‡ Ë ÍËÒÎÓÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚. 
ÀËÌËË DONICHEESE - ÔÓËÁ‚Ó‰ÒÚ‚Ó Ú‚ÓÓ„‡, 
ÁÂÌÂÌÌÓ„Ó Ú‚ÓÓ„‡, Ïˇ„ÍËı, ÔÓÎÛÚ‚Â‰˚ı 
Ë Ú‚Â‰˚ı Ò˚Ó‚, Ò˚Ó‚ ÚËÔ‡ "Ô‡ÒÚ‡ ÙËÎ‡Ú‡" 
Ë ÔÎ‡‚ÎÂÌÓ„Ó Ò˚‡.
ÃÓ‰ÛÎË DONICOOL - ÓıÎ‡Ê‰ÂÌËÂ ÏÓÎÓÍ‡ 
Ë ÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚.
ÀËÌËË DONIBRINE -  Ò˚‡
DONIWHEY - ÎËÌËË ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û 
‡Î¸·ÛÏËÌÌÓ„Ó Ú‚ÓÓ„‡ Ë Ò˚‡  "–ËÍÓÚÚ‡"
DONICIP - ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â Ë 
‰ÂˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â ÏÓÈÍË
 ÓÏÔ‡ÌËˇ ÔÓÂÍÚËÛÂÚ, ‰ÓÒÚ‡‚ÎˇÂÚ Ë 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚ ÔÛÒÍ ‚ ˝ÍÒÔÎÛ‡Ú‡ˆË˛ 
‡ÁÎË˜ÌÓÂ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ò ÚÂÏˇ ÛÓ‚ÌˇÏË 
‡‚ÚÓÏ‡ÚËÁ‡ˆËË: ÌËÁÍËÏ LLA, ÒÂ‰ÌËÏ 
MLA Ë ‚˚ÒÓÍËÏ HLA.
—ÔÂˆË‡ÎËÒÚ˚  DONIDOÆ ‚ÒÂ„‰‡ Í ¬‡¯ËÏ 
ÛÒÎÛ„‡Ï, ˜ÚÓ ·˚ Ì‡ÈÚË ÓÔÚËÏ‡Î¸ÌÓÂ
Â¯ÂÌËÂ.



 

2

 
 

—⁄ƒ⁄–∆¿Õ»≈:

Œ¡Ÿ¿ »Õ‘Œ–Ã¿÷»fl.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

¿‚ÚÓÏ‡ÚËÁË‡Ì ·ÎÓÍ ÏÓ‰ÛÎË. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

ÃŒƒ”À»

DONI
®

Hotmix  ÃÓ‰ÛÎ Á‡ ÚÓÔÂÌÓ ÒËÂÌÂ . . . . . . . . . . . . . . . . . . . . . . . . 7

DONI
®

Hotmix Topup  ÃÓ‰ÛÎ Á‡ ÚÓÔÂÌÓ ÒËÂÌÂ Ò 

ÛÒÍÓÂÌÓ ÏËÍÒË‡ÌÂ. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

DONI
®

Pack 1.5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ. . . . . . . . . . . . . . . . . . . . . . . . . . 9

DONI
®

Pack 3.0  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ. . . . . . . . . . . . . . . . . . . . . . . . . 10

CONTENT:

GENERAL INFORMATION. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Automated block module for processed 

cheese production. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

MODULES

DONI
®

Hotmix  Processed cheese module . . . . . . . . . . . . . . . . . . . . . 7

DONI
®

Hotmix Topup  Processed cheese module

with intensive mixing. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

DONI
®

Pack 1.5  Packaging module . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

DONI
®

Pack 3.0  Packaging module . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

—Œƒ≈–∆¿Õ»≈:

Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È ·ÎÓÍ ÏÓ‰ÛÎÂÈ. . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

ÃŒƒ”À»

DONI
®

Hotmix  ÃÓ‰ÛÎ¸ ÔÎ‡‚ÎÂÌËˇ Ò˚‡ . . . . . . . . . . . . . . . . . . . . . . . . . 7

DONI
®

Hotmix Topup  ÃÓ‰ÛÎ¸ ÔÎ‡‚ÎÂÌËˇ Ò˚‡ Ò 

ÛÒÍÓÂÌÌ˚Ï ÔÂÂÏÂ¯Ë‚‡ÌËÂÏ. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

DONI
®

Pack 1.5  ‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú. . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

DONI
®

Pack 3.0  ‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú. . . . . . . . . . . . . . . . . . . . . . . . . . 10

 

 



 

 
3

“Œœ≈Õ» —»–≈Õ¿
Œ¡Ÿ¿ »Õ‘Œ–Ã¿÷»fl

PROCESSED CHEESE
GENERAL INFORMATION   

œÀ¿¬À≈Õ¤≈ —¤–¤
Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl



GENERAL INFORMATION

Processed cheeses are produced by processing of cheese 
with different maturing level. Cheese that is used should 
be suitable for consumption. As an exception it is possible 
to use cheese with defects on the surface, structural 
defects or cheese with developed unwanted microflora, 
that is destroyed during heat treatment, usually 75:-95∞—. 
It is unacceptable to use cheese with unpleasant smell or 
taste, that shall influence the quality of ready product.  
Processed cheeses are classified in three groups:
-cheeses with higher moisture content, with spreadable 
structure;                                                                      
-cheeses with lower moisture content, with harder structure, 
suitable to be cut in slices;
-smoked processed cheeses.
Additional products as water, curd, cream, salt, emulsifiers, 
stabilizers are added during production. Also different filling 
can be added as: mushrooms, ham, spices etc. 
Usage of a vacuum system during production improves 
texture of the product and partly eliminates the unwanted 
smell. 
Packing of the ready product is usually done at the melting 
temperature. After packing processed cheese with higher 
moisture content should be cooled quickly, and the one with 
lower moisture content, slowly at room temperature. 
Variety of packs is huge and usually depends on the texture 
of the product. 
In the following pages DONIDOÆ present several 
possibilities to equip your factory      

Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl

œÎ‡‚ÎÂÌ˚Â Ò˚˚ - ˝ÚÓ „ÛÔÔ‡ ÔÓ‰ÛÍÚÓ‚, ÍÓÚÓ˚Â ÔÓÎÛ˜‡˛Ú 
ÔÛÚÂÏ ÔÂÂ‡·ÓÚÍË „ÓÚÓ‚Ó„Ó Ò˚‡ ‡ÁÎË˜ÌÓÈ ÁÂÎÓÒÚË. 
»ÒÔÓÎ¸ÁÓ‚‡Ú¸Òˇ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚ ÏÓ„ÛÚ 
ÚÓÎ¸ÍÓ „Ó‰Ì˚Â ‰Îˇ ÔÂÂ‡·ÓÚÍË Ò˚˚. ƒÓÔÛÒÍ‡˛ÚÒˇ Ò˚˚ 
Ò ÔÓ‚ÂıÌÓÒÚÌ˚ÏË ‰ÂÙÂÍÚ‡ÏË, ‰ÂÙÂÍÚ‡ÏË ÒÚÛÍÚÛ˚ ËÎË 
Ò˚˚ Ò ÌÂÊÂÎ‡ÚÂÎ¸ÌÓÈ ÏËÍÓÙÎÓÓÈ, ÍÓÚÓ‡ˇ ·Û‰ÂÚ 
ÛÌË˜ÚÓÊÂÌ‡ ÔË ÚÂÔÎÓ‚ÓÈ Ó·‡·ÓÚÍÂ /75:-95∞—/. ÕÂ‰ÓÔÛÒÚËÏÓ 
ËÒÔÓÎ¸ÁÓ‚‡ÌËÂ Ò˚¸ˇ Ò ÌÂÔËˇÚÌ˚Ï Á‡Ô‡ıÓÏ Ë ‚ÍÛÒÓÏ, 
ÍÓÚÓÓÂ ÏÓÊÂÚ ÔÓ‚ÎËˇÚ¸ Ì‡ Í‡˜ÂÒÚ‚Ó ÍÓÌÂ˜ÌÓ„Ó ÔÓ‰ÛÍÚ‡.
œÎ‡‚ÎÂÌ˚Â Ò˚˚ ÏÓ„ÛÚ ·˚Ú¸:
-Ò ‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ‚Î‡„Ë, ÍÂÏÓÓ·‡ÁÌ‡ˇ ÒÚÛÍÚÛ‡;
-Ò ÌËÁÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ‚Î‡„Ë, ÎÓÏÚÂ‚˚Â;
-ÔÎ‡‚ÎÂÌ˚Â ÍÓÔ˜ÂÌ˚Â Ò˚˚.
œË ÔÓËÁ‚Ó‰ÒÚ‚Â ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚, Í ÓÒÌÓ‚ÌÓÏÛ Ò˚¸˛ 
(Ò˚) ‰Ó·‡‚Îˇ˛Ú: ‚Ó‰Û, Ú‚ÓÓ„, ÒÎË‚ÍË, ÒÓÎ¸, ˝ÏÛÎ¸„‡ÚÓ˚, 
ÒÚ‡·ËÎËÁ‡ÚÓ˚ Ë ‡ÁÎË˜Ì˚Â ‚Ë‰˚ Ì‡ÔÓÎÌËÚÂÎÂÈ - „Ë·˚, 
‚ÂÚ˜ËÌ‡, ÒÔÂˆËË Ë ‰. Õ‡ÎË˜ËÂ ‚‡ÍÛÛÏ‡ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â 
ÔÓ‰ÛÍÚ‡ ÛÎÛ˜¯‡ÂÚ Â„Ó ÍÓÌÒËÒÚÂÌˆË˛ Ë ˜‡ÒÚË˜ÌÓ ÛÒÚ‡ÌˇÂÚ 
ÔÓÒÚÓÓÌÌËÂ Á‡Ô‡ıË. 
‘‡ÒÓ‚Í‡ ÔÓ‰ÛÍÚ‡ Ó·˚˜ÌÓ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÚÂÏÔÂ‡ÚÛÂ 
ÔÎ‡‚ÎÂÌËˇ. ∆ÂÎ‡ÚÂÎ¸ÌÓ ÍÂÏÓÓ·‡ÁÌ˚Â ÔÎ‡‚ÎÂÌ˚Â Ò˚˚ 
ÓıÎ‡Ê‰‡Ú¸ ·˚ÒÚÓ, ‡ ÎÓÏÚÂ‚˚Â - ÔË ÍÓÏÌ‡ÚÌÓÈ ÚÂÏÔÂ‡ÚÛÂ. 
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÍÓÌÒËÒÚÂÌˆËË „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ¬˚ 
ÏÓÊÂÚÂ ‚˚·‡Ú¸ ‡ÁÌÓÓ·‡ÁÌÛ˛ ÛÔ‡ÍÓ‚ÍÛ.
—ÎÂ‰Û˛˘ËÂ ÌÂÒÍÓÎ¸ÍÓ ÒÚ‡ÌËˆ ÔÓÁ‚ÓÎˇÚ ¬‡Ï ‚˚·‡Ú¸ 
ÔÓ‰ıÓ‰ˇ˘ÂÂ Ó·ÓÛ‰Ó‚‡ÌËÂ.
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“ÓÔÂÌËÚÂ ÒËÂÌ‡ Ò‡ „ÛÔ‡ ÔÓ‰ÛÍÚË, ÍÓËÚÓ ÒÂ ÔÓÎÛ˜‡‚‡Ú 
ÓÚ ÔÂ‡·ÓÚÍ‡ Ì‡ „ÓÚÓ‚Ë ÒËÂÌ‡ Ò ‡ÁÎË˜Ì‡ ÒÚÂÔÂÌ Ì‡ 
ÁˇÎÓÒÚ. »ÁÔÓÎÁ‚‡ÌËÚÂ ÒËÂÌ‡ Úˇ·‚‡ ‰‡ ·˙‰‡Ú „Ó‰ÌË Á‡ 
ÍÓÌÒÛÏ‡ˆËˇ. ƒÓÔÛÒÍ‡Ú ÒÂ ËÁÍÎ˛˜ÂÌËˇ Á‡ ÒËÂÌ‡ Ò 
ÔÓ‚˙ıÌÓÒÚÌË ‰ÂÙÂÍÚË, ‰ÂÙÂÍÚË ‚ ÒÚÛÍÚÛ‡Ú‡ ËÎË 
ÒËÂÌ‡ Ò ‡Á‚ËÚ‡ ÌÂÊÂÎ‡Ì‡ ÏËÍÓÙÎÓ‡, ÍÓˇÚÓ ÒÂ 
ÛÌË˘ÓÊ‡‚‡ ÔË ÚÓÔÎËÌÌ‡Ú‡ Ó·‡·ÓÚÍ‡, Ó·ËÍÌÓ‚ÂÌÓ 
75:-95∞—. ÕÂ‰ÓÔÛÒÚËÏÓ Â ËÁÔÓÎÁ‚‡ÌÂÚÓ Ì‡ ÒÛÓ‚ËÌË Ò 
ÌÂÔËˇÚÂÌ ÏËËÒ ËÎË ‚ÍÛÒ, ÍÓËÚÓ ˘Â ÔÓ‚ÎËˇˇÚ Ì‡ 
Í‡˜ÂÒÚ‚ÓÚÓ Ì‡ ÔÓ‰ÛÍÚ‡.
“ÓÔÂÌËÚÂ ÒËÂÌ‡ ÏÓ„‡Ú ‰‡ ÒÂ ÍÎ‡ÒËÙËˆË‡Ú ‚ ÚË „ÛÔË:
-ÒËÂÌ‡ Ò ‚ËÒÓÍÓ ‚Ó‰ÌÓ Ò˙‰˙Ê‡ÌËÂ, ÍÏÓÓ·‡ÁÌ‡ 
ÒÚÛÍÚÛ‡ Á‡ Ì‡Ï‡Á‚‡ÌÂ;
-ÒËÂÌ‡ Ò ÌËÒÍÓ ‚Ó‰ÌÓ Ò˙‰˙Ê‡ÌËÂ Ò ÔÓ-Ú‚˙‰‡ ÒÚÛÍÚÛ‡ 
Á‡ Ì‡ˇÁ‚‡ÌÂ;
-ÚÓÔÂÌË-ÔÛ¯ÂÌË ÒËÂÌ‡.
œË ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ Ì‡ ÚÓÔÂÌË ÒËÂÌ‡, Í˙Ï ÓÒÌÓ‚Ì‡Ú‡ 
ÒÛÓ‚ËÌ‡ ÒÂ ‰Ó·‡‚ˇ: ‚Ó‰‡, ËÁ‚‡‡, ÒÏÂÚ‡Ì‡, ÒÓÎ, 
ÂÏÛÎ„‡ÚÓË, ÒÚ‡·ËÎËÁ‡ÚÓË Ë ÓÒ‚ÂÌ ÚÓ‚‡ ‡ÁÎË˜ÌË 
‚Ë‰Ó‚Â Ô˙ÎÌÂÊË: „˙·Ë, ¯ÛÌÍ‡, ÔÓ‰Ô‡‚ÍË Ë ‰.
Õ‡ÎË˜ËÂÚÓ Ì‡ ‚‡ÍÛÛÏ ÔË ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ ÔÓ‰Ó·ˇ‚‡ 
ÍÓÌÒËÒÚÂÌˆËˇÚ‡ Ì‡ ÔÓ‰ÛÍÚ‡ Ë ˜‡ÒÚË˜ÌÓ ÓÚÒÚ‡Ìˇ‚‡ 
ÒÚ‡ÌË˜ÌËˇ ÏËËÒ.
ŒÔ‡ÍÓ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÚ Ó·ËÍÌÓ‚ÂÌÓ ÒÂ Ô‡‚Ë 
Ì‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÚÓÔÂÌÂ. ∆ÂÎ‡ÚÂÎÌÓ Â ÒËÂÌ‡Ú‡ Á‡ 
Ì‡Ï‡Á‚‡ÌÂ ‰‡ ÒÂ ÓıÎ‡‰ˇÚ ·˙ÁÓ, ‡ ÚÂÁË Á‡ Ì‡ˇÁ‚‡ÌÂ 
·‡‚ÌÓ Ì‡ ÒÚ‡ÈÌ‡ ÚÂÏÔÂ‡ÚÛ‡.
–‡ÁÌÓÓ·‡ÁËÂÚÓ ÓÚ ÓÔ‡ÍÓ‚ÍË Â „ÓÎˇÏÓ Ë Ó·ËÍÌÓ‚ÂÌÓ 
Á‡‚ËÒË ÓÚ ÍÓÌÒËÒÚÂÌˆËˇÚ‡ Ì‡ ÔÓ‰ÛÍÚ‡.
¬ ÒÎÂ‰‚‡˘ËÚÂ ÌˇÍÓÎÍÓ ÒÚ‡ÌËˆË DONIDOÆ ‚Ë ÔÂ‰Î‡„‡ 
ÌˇÍÓÎÍÓ ‚˙ÁÏÓÊÌÓÒÚË Á‡ Ó·Á‡‚ÂÊ‰‡ÌÂ Ì‡ ‚‡¯Ëˇ 
ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í.

DONICHEESE® Line
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1  “ÓÔËÎÍ‡ DONI®Hotmix

2  ¡ÛÙÂÂÌ Ú‡ÌÍ
3  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ DONI®Pack
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Automated block module for processed cheese production
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Processed cheese mixer DONI®Hotmix

Buffer tank
Packaging module DONI®Pack
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ÃÓ‰ÛÎ¸ ÔÎ‡‚ÎÂÌËˇ DONI®Hotmix

¡ÛÙÂÌ˚È Ú‡ÌÍ
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡ DONI®Pack



DONICHEESE® Line

¿‚ÚÓÏ‡ÚËÁË‡Ì ·ÎÓÍ ÏÓ‰ÛÎË

¡ÎÓÍ˙Ú Â ËÁ„‡‰ÂÌ ÓÚ ÏÓ‰ÛÎË Ò‚˙Á‡ÌË ‚ ÚÂıÌÓÎÓ„Ë˜Ì‡ 
ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓÒÚ ÏÓÌÚË‡ÌË ‚˙ıÛ ‡Ï‡ Á‡ ·˙Á Ë ÎÂÒÂÌ 
ÏÓÌÚ‡Ê. »Á‰ÂÎËÂÚÓ Â ËÁÔËÚ‡ÌÓ ÓÚ DONIDOÆ /ıË‰‡‚ÎË˜ÌÓ, 
ÙÛÌÍˆËÓÌ‡ÎÌÓ Ë Ò ËÌÒÚ‡ÎË‡Ì ÒÓÙÚÛÂ/ ‚ ÔÓË‚Ó‰ÒÚ‚ÂÌ‡Ú‡ 
·‡Á‡ Ì‡ ÍÓÏÔ‡ÌËˇÚ‡. œÓ‰„ÓÚ‚ÂÌ‡Ú‡ ÒÛÓ‚ËÌ‡ ÒÂ Á‡ÂÊ‰‡ 
‚ DONI®Hotmix/1/ ÔÂÁ „ÓÌËˇ ÓÚ‚‡ˇÂÏ Í‡Ô‡Í, ˙˜ÌÓ ËÎË 
ÔÓ ÍÓ‚ÂÈÂ. »Á·Ë‡ ÒÂ ÚÂıÌÓÎÓ„Ë˜ÂÌ ÂÊËÏ Á‡ Ò˙ÓÚ‚ÂÚÌ‡Ú‡ 
ÂˆÂÔÚÛ‡ Ë ÒÂ ÒÚ‡ÚË‡ ÔÓˆÂÒ‡. ¬ Á‡‚ËÒËÏÓÒÚ ÓÚ Ì‡˜ËÌ‡ 
Ì‡ ÔÓ‰„ˇ‚‡ÌÂ ‚ÂÏÂÚ‡ÂÌÂÚÓ Â 10:-20 min, ÒÎÂ‰ ÍÓÂÚÓ 
„ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ËÁÚÓ˜‚‡ ‚ ·ÛÙÂÂÌ Ú‡ÌÍ/2/.
œ‡ÍÂÚË‡ÌÂÚÓ ÒÚ‡ÚË‡ ‚Â‰Ì‡„‡ ÒÎÂ‰ ÔÓÒÚ˙Ô‚‡ÌÂ Ì‡ 
ÏËÌËÏ‡ÎÌÓ ÍÓÎË˜ÂÒÚ‚Ó ÔÓ‰ÛÍÚ ‚ ·ÛÙÂÌËˇ Ú‡ÌÍ, 
‡ DONI®Hotmix/1/ ÒÂ Á‡ÂÊ‰‡ Á‡ ÒÎÂ‰‚‡˘Ëˇ ˆËÍ˙Î.
√ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ, Ô‡ÍÂÚË‡Ì ‚ ÔÎ‡ÒÏ‡ÒÓ‚Ë ÍÓÙË˜ÍË, 
·˙ÁÓ ÒÂ ÓıÎ‡Ê‰‡ ‚ ıÎ‡‰ËÎÌ‡ Í‡ÏÂ‡ ËÎË ÚÛÌÂÎ, ÒÎÂ‰ 
ÍÓÂÚÓ Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. œ‡ÍÂÚË‡ÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ 
Ì‡ DONI®Pack/3/. DONIDOÆ ‰ÓÒÚ‡‚ˇ ‡ÁÎË˜ÌË 
ÍÓÌÙË„Û‡ˆËË Ì‡ ·ÎÓÍÓ‚Ëˇ ÏÓ‰ÛÎ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
ÔÓÚÂ·ÌÓÒÚËÚsÂ Ì‡ ËÌ‚ÂÒÚËÚÓ‡. ≈‰ÂÌË˜ÂÌ ·ÎÓÍ ÏÓ‰ÛÎË 
Ò˙‰˙Ê‡˘ Â‰ËÌ ÏÓ‰ÛÎ DONI®Hotmix ËÎË DONI®Hotmix Topup 
ËÌÚÂ„Ë‡ÌË Ò DONI®Pack 1.5 Ò ·‡ÁÓ‚‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ 
350 kg/h ÔË ÓÔ‡ÍÓ‚ÍË ÓÚ 250 g ËÎË ‰ÂÌÓÌÓ˘Ì‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ  ÓÍÓÎÓ 7 000 kg. ƒ‚ÓÂÌ ·ÎÓÍ ÏÓ‰ÛÎË 
Ò˙‰˙Ê‡˘ ‰‚‡ ÏÓ‰ÛÎ‡ DONI®Hotmix ËÎË DONI®Hotmix Topup 
ËÌÚÂ„Ë‡ÌË Ò DONI®Pack 3.0 Ò ·‡ÁÓ‚‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ 
700 kg/h ÔË ÓÔ‡ÍÓ‚Í‡ ÓÚ 250 g ËÎË ‰ÂÌÓÌÓ˘Ì‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ ÓÍÓÎÓ 14 000 kg.  ÓÏ·ËÌ‡ˆËˇÚ‡ ÓÚ 
ÌˇÍÓÎÍÓ ·ÎÓÍ ÏÓ‰ÛÎ‡ ÏÓÊÂ ‰‡ ÓÒË„ÛË ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚË 
Á‡‰Ó‚ÓÎˇ‚‡˘Ë ËÁËÒÍ‚ÌËˇÚ‡ Ì‡ ÒÂ‰ÌË Ë „ÓÎÂÏË 
ÔÂ‰ÔËˇÚËˇ ÔË „ÓÎˇÏ‡ „˙‚Í‡‚ÓÒÚ Ì‡ ÔÓˆÂÒ‡
/Â‰ÌÓ‚ÂÏÂÌÌÓ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÌˇÍÓÎÍÓ ‡ÚËÍÛÎ‡/ 
Ë ‚˙ÁÏÓÊÌÓÒÚ Á‡ ·˙ÁÓ Ë ·ÂÁÔÓ·ÎÂÏÌÓ ‡Á‡ÒÚ‚‡ÌÂ Ì‡ 
Í‡Ô‡ˆËÚÂÚ‡.
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 Automated block module for 
processed cheese production

The complete production block is built by modules 
connected in technological sequence assembled on a 
frame for quick and easy factory installation.  It is tested 
by DONIDOÆ /hydraulically, functional and with installed 
software/ in the production facility of the company.    
Raw materials (cheeses) are fed into DONI®Hotmix/1/ 
through the upper lid, manually or by conveyor. Operator 
choose technological regime for the given recipe and start 
the process. Processing time is 10:-20 min, depending on 
the heating method. After that ready product is discharged 
in the buffer tank/2/. Packing starts immediately after the 
product is discharged in the buffer tank. DONI®Hotmix/1/ 
then is ready to be filled again. The product, packed in 
plastic cups, is quickly cooled in a refrigeration chamber 
or tunnel, and then it is  ready for dispatch. Packing is 
done in DONI®Pack/3/. DONIDOÆ supplies different 
configurations of the block module according to the 
customer requests. Single block module with one 
DONI®Hotmix or DONI®Hotmix Topup integrated with 
DONI®Pack 1.5 with productivity of 350 kg/h with packs 
of 250 g, that means 24 hour productivity of around 
7 000 kg.  Double block module with two DONI®Hotmix or 
DONI®Hotmix Topup integrated with DONI®Pack 3.0 with 
productivity of 700 kg/h with packs of 250 g , that means 
24 hour productivity of around 14 000 kg. Combination of 
several block modules could ensure higher productivities, 
suitable for medium or big dairy factories with flexibility 
of the process /simultaneous production of different 
products/, with possibility for quick and easy increase of 
production capacity.  

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È ·ÎÓÍ ÏÓ‰ÛÎÂÈ

¡ÎÓÍ ÒÓÒÚÓËÚ ËÁ ÏÓ‰ÛÎÂÈ, ÒÓÂ‰ËÌÂÌÌ˚ı ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓÈ 
ÔÓÒÎÂ‰Ó‚‡ÚÂÎ¸ÌÓÒÚË Ë ÏÓÌÚËÛÂÚÒˇ Ì‡ ‡ÏÂ ‰Îˇ ·˚ÒÚÓÈ Ë 
ÎÂ„ÍÓÈ ÛÒÚ‡ÌÓ‚ÍË. œÓ‰ÛÍÚ ·˚Î ÔÓÚÂÒÚËÓ‚‡Ì DONIDOÆ

/„Ë‰‡‚ÎË˜ÂÒÍËÂ, ÙÛÌÍˆËÓÌ‡Î¸Ì˚Â Ë ‰. ËÒÔ˚Ú‡ÌËˇ/.
œÓ‰„ÓÚÓ‚ÎÂÌÌÓÂ Ò˚¸Â Á‡„ÛÊ‡ÂÚÒˇ ‚ DONI®Hotmix/1/ 
‚Û˜ÌÛ˛ ËÎË ÔÓ ÍÓÌ‚ÂÈÂÛ. ¬˚·Ë‡ÂÚÒˇ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ 
ÂÊËÏ ÔÓ ÒÓÓÚ‚ÂÚÒÚ‚Û˛˘ÂÈ ÂˆÂÔÚÛÂ Ë Á‡ÔÛÒÍ‡ÂÚÒˇ 
ÔÓˆÂÒÒ. ¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÏÂÚÓ‰‡ Ì‡„Â‚‡ ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ 
ÔÓˆÂÒÒ‡ ÒÓÒÚ‡‚ÎˇÂÚ 10:-20 ÏËÌÛÚ, ÔÓÒÎÂ ˜Â„Ó „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 
Ì‡Ô‡‚ÎˇÂÚÒˇ ‚ ·ÛÙÂÌ˚È Ú‡ÌÍ/2/. ‘‡ÒÓ‚Í‡ Á‡ÔÛÒÍ‡ÂÚÒˇ 
Ò‡ÁÛ ÔÓÒÎÂ ÔÓÒÚÛÔÎÂÌËˇ ÏËÌËÏ‡Î¸ÌÓ„Ó ÍÓÎË˜ÂÒÚ‚‡ „ÓÚÓ‚Ó„Ó 
ÔÓ‰ÛÍÚ‡ ‚ ·ÛÙÂÌ˚È Ú‡ÌÍ, ‡ ‚ DONI®Hotmix/1/ Á‡„ÛÊ‡ÂÚÒˇ 
Ò˚¸Â ‰Îˇ ÒÎÂ‰Û˛˘Â„Ó ˆËÍÎ‡. √ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Ù‡ÒÛÂÚÒˇ ‚ 
ÔÎ‡ÒÚËÍÓ‚˚Â ÒÚ‡Í‡Ì˜ËÍË, ·˚ÒÚÓ ÓıÎ‡Ê‰‡ÂÚÒˇ ‚ ıÓÎÓ‰ËÎ¸ÌÓÈ 
Í‡ÏÂÂ ËÎË ÚÛÌÌÂÎÂ, ÔÓÒÎÂ ˜Â„Ó „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ‘‡ÒÓ‚Í‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ Ì‡ DONI®Pack/3/. ≈‰ËÌË˜Ì˚È ·ÎÓÍ ÏÓ‰ÛÎÂÈ 
ÒÓÒÚÓËÚ ËÁ Ó‰ÌÓ„Ó ÏÓ‰ÛÎˇ DONI®Hotmix ËÎË DONI®Hotmix Topup 
Ë Ó‰ÌÓ„Ó ÏÓ‰ÛÎˇ DONI®Pack 1.5 Ò ·‡ÁÓ‚ÓÈ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸˛ 
350 Í„/˜ ÔË Ù‡ÒÓ‚ÍÂ ÓÚ 250 „ ËÎË ÒÛÚÓ˜ÌÓÈ 
ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸˛ 7 000 Í„. ƒ‚ÓÈÌÓÈ ·ÎÓÍ ÏÓ‰ÛÎÂÈ 
ÒÓ‰ÂÊËÚ ‰‚‡ ÏÓ‰ÛÎˇ DONI®Hotmix ËÎË DONI®Hotmix Topup Ë 
Ó‰ËÌ ÏÓ‰ÛÎ¸ DONI®Pack 3.0 Ò ·‡ÁÓ‚ÓÈ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸˛ 
700 Í„/˜ ÔË Ù‡ÒÓ‚ÍÂ ÓÚ 250 „ ËÎË ÒÛÚÓ˜ÌÓÈ 
ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸˛ 14 000 Í„.  ÓÏ·ËÌ‡ˆËˇ ÌÂÒÍÓÎ¸ÍËı 
·ÎÓÍÓ‚ ÏÓ‰ÛÎÂÈ ÏÓÊÂÚ Ó·ÂÒÔÂ˜ËÚ¸ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Û‰Ó‚ÎÂÚ‚Óˇ˛˘Û˛ ÔÓÚÂ·ÌÓÒÚË ÒÂ‰ÌËı Ë ÍÛÔÌ˚ı 
ÔÂ‰ÔËˇÚËÈ, ‡ Ú‡ÍÊÂ ÔÓÁ‚ÓÎˇÂÚ Ó‰ÌÓ‚ÂÏÂÌÌÓ ÔÓËÁ‚Ó‰ËÚ¸ 
ÌÂÒÍÓÎ¸ÍÓ ‚Ë‰Ó‚ ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚, Ë ÔÂ‰ÓÒÚ‡‚ÎˇÂÚ
‚ÓÁÏÓÊÌÓÒÚ¸ ·˚ÒÚÓ„Ó Ë ·ÂÒÔÓ·ÎÂÏÌÓ„Ó Û‚ÂÎË˜ÂÌËˇ 
Ó·˙ÂÏÓ‚ ÔÓËÁ‚Ó‰ÒÚ‚‡.
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DONI®Hotmix               

ÃÓ‰ÛÎ Á‡ ÚÓÔÂÌÓ ÒËÂÌÂ
Processed cheese module
ÃÓ‰ÛÎ¸ ÔÎ‡‚ÎÂÌËˇ Ò˚‡

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

DONI® Hotmix  is designed for production of different types of processed cheese. Main raw material and additives are loaded through the upper lid. Ready product 
is discharged through valve at the bottom. There is possibility to incline the unit for better discharge. Heating of the mixture is done indirectly. The unit is equipped 
with double wall corpus, that is filled with water, where steam with pressure 0,3 MPa is fed. Maximum pressure of the steam is  0,3 MPa guaranteed by a safety valve. 
Working temperature is automatically regulated to max. 95∞—. As an option there is a possibility to fed clean steam 0,3 MPa directly in the unit in order to speed up 
the process and to control the water content. Maximum pressure in the unit is 0,2 MPa, which is guaranteed by a safety valve. Homogenisation of the mixture is done 
by a single or double knife installed on the center at the bottom of the unit.  Processing time is 10 :- 20 min, depending on the heating method. Rotation frequency is 
regulated between 1 500 :- 3 000 min-1. On the top lid is installed a rotating paddle to clean the inner walls during the process Rotation frequency is 22 min-1.
DONI® Hotmix is equipped with control panel with capabilities to input different recopies and to control all the technological parameters during the process. 
Vacuum system may be supplied as an option. Technical data:
Installed power of the knife, kW                        5                                                                       Installed power of the paddle, kW                    0,37
Steam consumption, kg/cycle                          80 :- 120 /depending on the cycle/                   Air consumption, l/min                                     60 
Cooling water consumption, l/min                    700                                                                   Geometric volume, l                                         147 
Operative volume, l                                           100
Dimensions: Length, mm 1 450 

Width, mm 1 100
Height, mm 1 8800

DONI® Hotmix is designed for CIP cleaning.

 

DONI® Hotmix Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÚÓÔÂÌË ÒËÂÌ‡ ÔÓ ‡ÁÎË˜ÌË ÂˆÂÔÚÛË. –‡Á‰Ó·ÂÌÓÚÓ ÒËÂÌÂ Ë ‰Û„ËÚÂ ÍÓÏÔÓÌÂÌÚË ÒÂ Á‡ÂÊ‰‡Ú ÔÂÁ 
ÓÚ‚‡ˇÂÏËˇÚ „ÓÂÌ Í‡Ô‡Í. √ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ËÁÚÓ˜‚‡ ÔÂÁ ÍÎ‡Ô‡Ì Ì‡ ÂÎËÔÚË˜ÌÓÚÓ ‰˙ÌÓ. œÂ‰‚Ë‰ÂÌ‡ Â ‚˙ÁÏÓÊÌÓÒÚ Á‡ Ì‡ÍÎ‡ÌˇÌÂ Ò ˆÂÎ Ô˙ÎÌÓ ËÁÚÓ˜‚‡ÌÂ.
«‡„ˇ‚‡ÌÂÚÓ Ì‡ ÒÏÂÒÚ‡ ÒÚ‡‚‡ ËÌ‰ËÂÍÚÌÓ Í‡ÚÓ ÒÂ ÔÓ‰‡‚‡ Ô‡‡ 0,3 MPa ‚ ‰‚ÓÈÌÓÒÚÂÌÌËˇ ÍÓÔÛÒ, ÍÓˇÚÓ ·‡·ÓÚË‡ ‚˙‚ ‚Ó‰ÂÌ Ô˙ÒÚÂÌ. Ã‡ÍÒËÏ‡ÎÌÓÚÓ 
‰ÓÔÛÒÚËÏÓÚÓ Ì‡Îˇ„‡ÌÂ Â 0,3 MPa „‡‡ÌÚË‡ÌÓ Ò ÔÂ‰Ô‡ÁÂÌ ÍÎ‡Ô‡Ì. –‡·ÓÚÌ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ ÒÂ Â„ÛÎË‡ ‡‚ÚÓÏ‡ÚË˜ÌÓ ‰Ó Ï‡ÍÒËÏÛÏ 95∞—.ŒÔˆËÓÌ‡ÎÌÓ Â 
ÔÂ‰‚Ë‰ÂÌ‡ ‚˙ÁÏÓÊÌÓÒÚ Á‡ ÔÓ‰‡‚‡ÌÂ Ì‡ ˜ËÒÚ‡ Ô‡‡ 0,3 MPa ‚ ÔÓ‰ÛÍÚ‡ Ò ˆÂÎ ÛÒÍÓˇ‚‡ÌÂ Ì‡ ÔÓˆÂÒ‡ Ë ÍÓÂÍˆËˇ Ì‡ ‚Ó‰ÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ. Ã‡ÍÒËÏ‡ÎÌÓ 
‰ÓÔÛÒÚËÏÓÚÓ Ì‡Îˇ„‡ÌÂ ‚ ÓÒÌÓ‚ÌËˇ ÍÓÔÛÒ Â 0,2 MPa „‡‡ÌÚË‡ÌÓ Ò ÔÂ‰Ô‡ÁÂÌ ÍÎ‡Ô‡Ì. ’ÓÏÓ„ÂÌËÁ‡ˆËˇÚ‡ Ì‡ ÒÏÂÒÚ‡ ÒÂ ËÁ‚˙¯‚‡ ÓÚ Â‰ÂÌË˜ÂÌ ËÎË ‰‚ÓÂÌ 
ÌÓÊ ‡ÁÔÓÎÓÊÂÌ ‚ ˆÂÌÚ˙‡ Ì‡ ‰˙ÌÓÚÓ. œÓ‰˙ÎÊËÚÂÎÌÓÒÚÚ‡ Ì‡ ˆËÍ˙Î‡ Â 10 :- 20 min ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ì‡˜ËÌ‡ Ì‡ ÔÓ‰„ˇ‚‡ÌÂ. ◊ÂÒÚÓÚ‡Ú‡ Ì‡ ‚˙ÚÂÌÂ ÒÂ 
Â„ÛÎË‡ ÔÎ‡‚ÌÓ ‚ ‰Ë‡Ô‡ÁÓÌ‡ 1 500 :- 3 000 min-1. Õ‡ „ÓÌÓÚÓ ‰˙ÌÓ Â ÏÓÌÚË‡ÌÓ ‚˙Úˇ˘Ó ÒÂ „Â·ÎÓ Á‡ ÔÓ˜ËÒÚ‚‡ÌÂ Ì‡ ÒÚÂÌËÚÂ ÔÓ ‚ÂÏÂ Ì‡ ÔÓˆÂÒ‡ Ò ˜ÂÒÚÓÚ‡ 
Ì‡ ‚˙ÚÂÌÂ 22 min-1 DONI® Hotmix Â Ó·ÓÛ‰‚‡Ì Ò Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ Ò ‚˙ÁÏÓÊÌÓÒÚ Á‡ Á‡Ô‡ÏÂÚˇ‚‡ÌÂ Ì‡ ÂˆÂÔÚÛË Ë ÍÓÌÚÓÎ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌËÚÂ 
Ô‡‡ÏÂÚË. ŒÔˆËÓÌ‡ÎÌÓ ÏÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò˙Ò ÒËÒÚÂÏ‡ Á‡ ÔÓ‰‰˙Ê‡ÌÂ Ì‡ ‚‡ÍÛÛÏ ‚ ‡·ÓÚÌÓÚÓ ÔÓÒÚ‡ÌÒÚ‚Ó. “ÂıÌË˜ÂÒÍË Ô‡‡ÏÂÚË:
»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ Ì‡ ÌÓÊ‡, kW             5                                                                       »ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ Ì‡ „Â·ÎÓÚÓ, kW       0,37
–‡ÁıÓ‰ Ì‡ Ô‡‡ , kg/ˆËÍ˙Î                             80 :- 120 /‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ˆËÍ˙Î‡/                 –‡ÁıÓ‰ Ì‡ ‚˙Á‰Ûı, l/min                                  60 
–‡ÁıÓ‰ Ì‡ ÓıÎ‡Ê‰‡˘‡ ‚Ó‰‡, l/min                 700                                                                    √ÂÓÏÂÚË˜ÂÌ Ó·ÂÏ, l                                       147 
–‡·ÓÚÂÌ Ó·ÂÏ, l                                               100
√‡·‡ËÚÌË ‡ÁÏÂË: ƒ˙ÎÊËÌ‡, mm 1 450 
                                  ÿËÓ˜ËÌ‡, mm 1 100 

¬ËÒÓ˜ËÌ‡, mm 1 880
DONI® Hotmix Â ÔÓÂÍÚË‡Ì Á‡ CIP-ÏËÂÌÂ.

DONI® Hotmix ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚ Ò ‡ÁÎË˜ÌÓÈ ÂˆÂÔÚÛÓÈ. –‡ÁÏÂÎ¸˜ÂÌÌ˚È Ò˚ Ë ‰Û„ËÂ ËÌ„Â‰ËÂÌÚ˚ Á‡„ÛÊ‡˛ÚÒˇ ˜ÂÂÁ 
ÓÚÍ˚‚‡˛˘Û˛Òˇ ‚ÂıÌ˛˛ Í˚¯ÍÛ. √ÓÚÓ‚˚È ÔÓ‰ÛÍÚ ÒÎË‚‡ÂÚÒˇ ˜ÂÂÁ ÍÎ‡Ô‡Ì, Ì‡ıÓ‰ˇ˘ËÈÒˇ Ì‡ ‰ÌÂ. œÂ‰ÛÒÏÓÚÂÌ‡ ‚ÓÁÏÓÊÌÓÒÚ¸ Ì‡ÍÎÓÌ‡ ÏÓ‰ÛÎˇ ‰Îˇ 
ÔÓÎÌÓ„Ó ÒÎË‚‡. Õ‡„Â‚ ÒÏÂÒË ÔÓËÁ‚Ó‰ËÚÒˇ ÍÓÒ‚ÂÌÌÓ ÓÚ ÔÓ‰‡˛˘Â„ÓÒˇ Ô‡‡ Ò ‰‡‚ÎÂÌËÂÏ 0,3 Ãœ‡ ‚ ‰‚ÓÈÌÓÈ ÍÓÔÛÒ. Ã‡ÍÒËÏ‡Î¸ÌÓ ‰ÓÔÛÒÚËÏÓÂ ‰‡‚ÎÂÌËÂ 
Ô‡‡ - 0,3 Ãœ‡, Ó·ÂÒÔÂ˜Ë‚‡ÂÚÒˇ ÔÂ‰Óı‡ÌËÚÂÎ¸Ì˚Ï ÍÎ‡Ô‡ÌÓÏ. –‡·Ó˜‡ˇ ÚÂÏÔÂ‡ÚÛ‡ Â„ÛÎËÛÂÚÒˇ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‰Ó Ï‡ÍÒËÏÛÏ‡ 95∞—. ŒÔˆËÓÌ‡Î¸ÌÓ 
ÔÂ‰ÛÒÏÓÚÂÌ‡ ‚ÓÁÏÓÊÌÓÒÚ¸ ÔÓ‰‡˜Ë Ô‡‡ Ì‡ÔˇÏÛ˛ ‚ ÔÓ‰ÛÍÚ Ò ˆÂÎ¸˛ ÛÒÍÓÂÌËˇ ÔÓˆÂÒÒ‡ Ë ÍÓÂÍˆËË ÒÓ‰ÂÊ‡ÌËˇ ‚Î‡„Ë. Ã‡ÍÒËÏ‡Î¸ÌÓ ‰ÓÔÛÒÚËÏÓÂ 
‰‡‚ÎÂÌËÂ Ì‡ ÍÓÔÛÒ - 0,2 Ãœ‡, Ó·ÂÒÔÂ˜Ë‚‡ÂÚÒˇ ÔÂ‰Óı‡ÌËÚÂÎ¸Ì˚Ï ÍÎ‡Ô‡ÌÓÏ. √ÓÏÓ„ÂÌËÁ‡ˆËˇ ÒÏÂÒË ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë Ó‰ËÌ‡ÌÓ„Ó ËÎË 
Ò‰‚ÓÂÌÌÓ„Ó ÌÓÊ‡, ‡ÒÔÓÎÓÊÂÌÌÓ„Ó ‚ ˆÂÌÚÂ Ì‡ ‰ÌÂ. œÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ 10 :- 20 ÏËÌÛÚ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Ì‡„Â‚‡. —ÍÓÓÒÚ¸ ÌÓÊ‡ 
Â„ÛÎËÛÂÚÒˇ ÔÎ‡‚ÌÓ ‚ ‰Ë‡Ô‡ÁÓÌÂ 1 500 :- 3 000 ÏËÌ-1. Õ‡ ‚ÂıÌÂÈ Í˚¯ÍÂ ÛÒÚ‡ÌÓ‚ÎÂÌ‡ ‚‡˘‡˛˘‡ˇÒˇ ÎÓÔ‡ÒÚ¸ ‰Îˇ Ó˜ËÒÚÍË ÒÚÂÌÓÍ ‚Ó ‚ÂÏˇ ÔÓˆÂÒÒ‡ ÒÓ 
ÒÍÓÓÒÚ¸˛ 22 ÏËÌ-1. DONI® Hotmix Ó·ÓÛ‰Ó‚‡Ì Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ Ò ‚ÓÁÏÓÊÌÓÒÚ¸˛ Á‡ÔÓÏËÌ‡ÌËˇ ÂˆÂÔÚÛ Ë ÚÂıÌÓÎÓ„Ë˜ÂÒÍËı Ô‡‡ÏÂÚÓ‚.
ƒÓÔÓÎÌËÚÂÎ¸ÌÓ ÏÓ‰ÛÎ¸ ÏÓÊÂÚ ·˚Ú¸ Ó·ÓÛ‰Ó‚‡Ì ÒËÒÚÂÏÓÈ ÔÓ‰‰ÂÊË‚‡ÌËˇ  ‚‡ÍÛÛÏ‡ ‚ ‡·Ó˜ÂÏ ÔÓÒÚ‡ÌÒÚ‚Â.
“ÂıÌË˜ÂÒÍËÂ ı‡‡ÍÚÂËÒÚËÍË:
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ ÌÓÊ‡ /Í¬Ú/ 5                                                                       ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ ÎÓÔ‡ÒÚË /Í¬Ú/       0,37
–‡ÒıÓ‰ Ô‡‡ (Í„/ˆËÍÎ)                                     80 :- 120 /Á‡‚ËÒËÚ ÓÚ ˆËÍÎ‡/                              –‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ /Î/ÏËÌ/                                 60
–‡ÒıÓ‰ ‚Ó‰˚ ‰Îˇ ÓıÎ‡Ê‰ÂÌËˇ /Î/ÏËÌ/ 700                                                                    Œ·˘ËÈ Ó·˙ÂÏ /Î/                                            147
–‡·Ó˜ËÈ Ó·˙ÂÏ /Î/                                          100
–‡ÁÏÂ˚: ƒÎËÌÌ‡ (ÏÏ 1 450

ÿËËÌ‡ (ÏÏ 1 100
¬˚ÒÓÚ‡ (ÏÏ) 1 880

ÃÓ‰ÛÎ¸ DONI® Hotmix ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË
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DONI®Hotmix Topup
ÃÓ‰ÛÎ Á‡ ÚÓÔÂÌÓ ÒËÂÌÂ Ò ÛÒÍÓÂÌÓ ÏËÍÒË‡ÌÂ
Processed cheese module with intensive mixing
ÃÓ‰ÛÎ¸ ÔÎ‡‚ÎÂÌËˇ Ò˚‡ Ò ÛÒÍÓÂÌÌ˚Ï ÔÂÂÏÂ¯Ë‚‡ÌËÂÏ

 

DONI® Hotmix Topup  ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚ Ò ÔÓ‚˚¯ÂÌÌÓÈ ‚ˇÁÍÓÒÚ¸˛ ÔÓ 
‡ÁÎË˜ÌÓÈ ÂˆÂÔÚÛÂ. –‡ÁÏÂÎ¸˜ÂÌÌ˚È Ò˚ Ë ‰Û„ËÂ ËÌ„Â‰ËÂÌÚ˚ Á‡„ÛÊ‡˛ÚÒˇ ˜ÂÂÁ ÓÚÍ˚‚‡˛˘Û˛Òˇ ‚ÂıÌ˛˛ 
Í˚¯ÍÛ. √ÓÚÓ‚˚È ÔÓ‰ÛÍÚ ÒÎË‚‡ÂÚÒˇ ˜ÂÂÁ ÍÎ‡Ô‡Ì, Ì‡ıÓ‰ˇ˘ËÈÒˇ Ì‡ ‰ÌÂ. Õ‡„Â‚ ÒÏÂÒË ÔÓËÁ‚Ó‰ËÚÒˇ ÍÓÒ‚ÂÌÌÓ 
ÓÚ ÔÓ‰‡˛˘Â„ÓÒˇ Ô‡‡ Ò ‰‡‚ÎÂÌËÂÏ 0,3 Ãœ‡ ‚ ‰‚ÓÈÌÓÈ ÍÓÔÛÒ. Ã‡ÍÒËÏ‡Î¸ÌÓ ‰ÓÔÛÒÚËÏÓÂ ‰‡‚ÎÂÌËÂ Ô‡‡ - 
0,3 Ãœ‡, Ó·ÂÒÔÂ˜Ë‚‡ÂÚÒˇ ÔÂ‰Óı‡ÌËÚÂÎ¸Ì˚Ï ÍÎ‡Ô‡ÌÓÏ. –‡·Ó˜‡ˇ ÚÂÏÔÂ‡ÚÛ‡ Â„ÛÎËÛÂÚÒˇ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‰Ó
 Ï‡ÍÒËÏÛÏ‡ 95∞—. ŒÔˆËÓÌ‡Î¸ÌÓ ÔÂ‰ÛÒÏÓÚÂÌ‡ ‚ÓÁÏÓÊÌÓÒÚ¸ ÔÓ‰‡˜Ë Ô‡‡ Ì‡ÔˇÏÛ˛ ‚ ÔÓ‰ÛÍÚ Ò ˆÂÎ¸˛ 
ÛÒÍÓÂÌËˇ ÔÓˆÂÒÒ‡ Ë ÍÓÂÍˆËË ÒÓ‰ÂÊ‡ÌËˇ ‚Î‡„Ë. Ã‡ÍÒËÏ‡Î¸ÌÓ ‰ÓÔÛÒÚËÏÓÂ ‰‡‚ÎÂÌËÂ Ì‡ ÍÓÔÛÒ - 0,2 Ãœ‡, 
Ó·ÂÒÔÂ˜Ë‚‡ÂÚÒˇ ÔÂ‰Óı‡ÌËÚÂÎ¸Ì˚Ï ÍÎ‡Ô‡ÌÓÏ. √ÓÏÓ„ÂÌËÁ‡ˆËˇ ÒÏÂÒË ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë Ó‰ËÌ‡ÌÓ„Ó 
ËÎË Ò‰‚ÓÂÌÌÓ„Ó ÌÓÊ‡, ‡ÒÔÓÎÓÊÂÌÌÓ„Ó ‚ ˆÂÌÚÂ Ì‡ ‰ÌÂ. œÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ 10 :- 20 ÏËÌÛÚ ‚ 
Á‡‚ËÒËÏÓÒÚË ÓÚ Ì‡„Â‚‡. —ÍÓÓÒÚ¸ ÌÓÊ‡ Â„ÛÎËÛÂÚÒˇ ÔÎ‡‚ÌÓ ‚ ‰Ë‡Ô‡ÁÓÌÂ 1 500 :- 3 000 ÏËÌ-1.  Õ‡ ‚ÂıÌÂÈ 
Í˚¯ÍÂ ÛÒÚ‡ÌÓ‚ÎÂÌ ÏËÍÒÂ ‰Îˇ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓÈ „ÓÏÓ„ÂÌËÁ‡ˆËË ÒÏÂÒË Ë Ó˜ËÒÚÍË ÒÚÂÌÓÍ ‚Ó ‚ÂÏˇ ÔÓˆÂÒÒ‡ Ò 
ÔÎ‡‚ÌÓ Â„ÛÎËÛÂÏÓÈ ÒÍÓÓÒÚ¸˛ ‚ ‰Ë‡Ô‡ÁÓÌÂ 10 :- 40 ÏËÌ-1. DONI® Hotmix Topup Ó·ÓÛ‰Ó‚‡Ì Ô‡ÌÂÎ¸˛ 
ÛÔ‡‚ÎÂÌËˇ Ò ‚ÓÁÏÓÊÌÓÒÚ¸˛ Á‡ÔÓÏËÌ‡ÌËˇ ÂˆÂÔÚÛ Ë ÚÂıÌÓÎÓ„Ë˜ÂÒÍËı Ô‡‡ÏÂÚÓ‚. ƒÓÔÓÎÌËÚÂÎ¸ÌÓ ÏÓ‰ÛÎ¸
 ÏÓÊÂÚ ·˚Ú¸ Ó·ÓÛ‰Ó‚‡Ì ÒËÒÚÂÏÓÈ ÔÓ‰‰ÂÊË‚‡ÌËˇ  ‚‡ÍÛÛÏ‡ ‚ ‡·Ó˜ÂÏ ÔÓÒÚ‡ÌÒÚ‚Â.
“ÂıÌË˜ÂÒÍËÂ ı‡‡ÍÚÂËÒÚËÍË:
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ ÌÓÊ‡ /Í¬Ú /       7,5                          ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ ÎÓÔ‡ÒÚË /Í¬Ú/           2,2
–‡ÒıÓ‰ Ô‡‡ /Í„/ˆËÍÎ/    80 :- 120 /Á‡‚ËÒËÚ ÓÚ ˆËÍÎ‡/                –‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ /Î/ÏËÌ/                                     250
–‡ÒıÓ‰ ‚Ó‰˚ ‰Îˇ ÓıÎ‡Ê‰ÂÌËˇ /Î/ÏËÌ/      800                           Œ·˘ËÈ Ó·˙ÂÏ /Î/                                                147
–‡·Ó˜ËÈ Ó·˙ÂÏ /Î/                                     100
–‡ÁÏÂ˚: ƒÎËÌÌ‡ /ÏÏ/ 1 340; ÿËËÌ‡ /ÏÏ/ 1 140; ¬˚ÒÓÚ‡ /ÏÏ/ 2 650.
ÃÓ‰ÛÎ¸ DONI® Hotmix Topup ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË

DONI® Hotmix Topup is designed for production of different types processed cheese with higher viscosity. Main raw 
material and additives are loaded through the upper lid. Ready product is discharged through valve at the bottom.
Heating of the mixture is done indirectly. The unit is equipped with double wall corpus, that is filled with water, where 
steam with pressure 0,3 MPa is fed. Maximum pressure of the steam is 0,3 MPa guaranteed by a safety valve. Working 
temperature is automatically regulated to max. 95∞—. As an option there is a possibility to fed clean steam 0,3 MPa 
directly in the unit in order to speed up the process and to control the water content. Maximum pressure in the unit is 
0,2 MPa, which is guaranteed by a safety valve. Homogenisation of the mixture is done by a single or double knife 
installed on the center at the bottom of the unit. Processing time is 10 :- 20 min, depending on the heating method. 
Rotation frequency is regulated between 1 500 :- 3 000 min-1. On the top lid is installed a mixer for additional intensive 
homogenization of the product and cleaning of the inner walls during the process. Rotation frequency is regulated 
between 10 :- 40 min-1. DONI® Hotmix Topup is equipped with control panel with capabilities to input different 
recipies and to control all the technological parameters during the process. Vacuum system may be supplied as 
an option.Technical data:
Installed power of the knife, kW                  7,5                            Installed power of the paddle, kW                         2,2                          
Steam consumption, kg/cycle 80 :- 120 /depending on the cycle/ Air consumption, l/min                                          250                     
Cooling water consumption, l/min              800                           Geometric volume, l                                              147                                      
Operative volume, l                                     100
Dimensions:Length, mm  1 340; Width, mm 1 140; Height, mm 2 650.
DONI® Hotmix Topup is designed for CIP cleaning.

 

DONI® Hotmix Topup Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÚÓÔÂÌË ÒËÂÌ‡ Ò Û‚ÂÎË˜ÂÌ ‚ËÒÍÓÁËÚÂÚ ÔÓ ‡ÁÎË˜ÌË 
ÂˆÂÔÚÛË. –‡Á‰Ó·ÂÌÓÚÓ ÒËÂÌÂ Ë ‰Û„ËÚÂ ÍÓÏÔÓÌÂÌÚË ÒÂ Á‡ÂÊ‰‡Ú ÔÂÁ ÓÚ‚‡ˇÂÏËˇÚ „ÓÂÌ Í‡Ô‡Í. √ÓÚÓ‚ËˇÚ 
ÔÓ‰ÛÍÚ ÒÂ ËÁÚÓ˜‚‡ ÔÂÁ ÍÎ‡Ô‡Ì Ì‡ ÂÎËÔÚË˜ÌÓÚÓ ‰˙ÌÓ.«‡„ˇ‚‡ÌÂÚÓ Ì‡ ÒÏÂÒÚ‡ ÒÚ‡‚‡ ËÌ‰ËÂÍÚÌÓ Í‡ÚÓ ÒÂ ÔÓ‰‡‚‡ 
Ô‡‡ 0,3 MPa ‚ ‰‚ÓÈÌÓÒÚÂÌÌËˇ ÍÓÔÛÒ, ÍÓˇÚÓ ·‡·ÓÚË‡ ‚˙‚ ‚Ó‰ÂÌ Ô˙ÒÚÂÌ. Ã‡ÍÒËÏ‡ÎÌÓÚÓ ‰ÓÔÛÒÚËÏÓÚÓ 
Ì‡Îˇ„‡ÌÂ Â 0,3 MPa „‡‡ÌÚË‡ÌÓ Ò ÔÂ‰Ô‡ÁÂÌ ÍÎ‡Ô‡Ì. –‡·ÓÚÌ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ ÒÂ Â„ÛÎË‡ ‡‚ÚÓÏ‡ÚË˜ÌÓ ‰Ó 
Ï‡ÍÒËÏÛÏ 95∞—. ŒÔˆËÓÌ‡ÎÌÓ Â ÔÂ‰‚Ë‰ÂÌ‡ ‚˙ÁÏÓÊÌÓÒÚ Á‡ ÔÓ‰‡‚‡ÌÂ Ì‡ ˜ËÒÚ‡ Ô‡‡ 0,3 MPa ‚ ÔÓ‰ÛÍÚ‡ Ò ˆÂÎ 
ÛÒÍÓˇ‚‡ÌÂ Ì‡ ÔÓˆÂÒ‡ Ë ÍÓÂÍˆËˇ Ì‡ ‚Ó‰ÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ. Ã‡ÍÒËÏ‡ÎÌÓ ‰ÓÔÛÒÚËÏÓÚÓ Ì‡Îˇ„‡ÌÂ ‚ ÓÒÌÓ‚ÌËˇ 
ÍÓÔÛÒ Â 0,2 MPa „‡‡ÌÚË‡ÌÓ Ò ÔÂ‰Ô‡ÁÂÌ ÍÎ‡Ô‡Ì. ’ÓÏÓ„ÂÌËÁ‡ˆËˇÚ‡ Ì‡ ÒÏÂÒÚ‡ ÒÂ ËÁ‚˙¯‚‡ ÓÚ Â‰ÂÌË˜ÂÌ ËÎË 
‰‚ÓÂÌ ÌÓÊ ‡ÁÔÓÎÓÊÂÌ ‚ ˆÂÌÚ˙‡ Ì‡ ‰˙ÌÓÚÓ. œÓ‰˙ÎÊËÚÂÎÌÓÒÚÚ‡ Ì‡ ˆËÍ˙Î‡ Â 10 :- 20 min ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ì‡˜ËÌ‡ 
Ì‡ ÔÓ‰„ˇ‚‡ÌÂ. ◊ÂÒÚÓÚ‡Ú‡ Ì‡ ‚˙ÚÂÌÂ ÒÂ Â„ÛÎË‡ ÔÎ‡‚ÌÓ ‚ ‰Ë‡Ô‡ÁÓÌ‡ 1 500 :- 3 000 min-1. Õ‡ „ÓÌÓÚÓ ‰˙ÌÓ Â 
ÏÓÌÚË‡Ì ÏËÍÒÂ Á‡ ‰ÓÔ˙ÎÌËÚÂÎÌ‡ ËÌÚÂÌÁË‚Ì‡ ıÓÏÓ„ÂÌËÁ‡ˆËˇ Ì‡ ÒÏÂÒÚ‡  Ë ÔÓ˜ËÒÚ‚‡ÌÂ Ì‡ ÒÚÂÌËÚÂ ÔÓ ‚ÂÏÂ Ì‡ 
ÔÓˆÂÒ‡, Ò ˜ÂÒÚÓÚ‡ Ì‡ ‚˙ÚÂÌÂ, Â„ÛÎË‡˘‡ ÒÂ ÔÎ‡‚ÌÓ ‚ ‰Ë‡Ô‡ÁÓÌ‡ ÓÚ 10 :- 40 min-1. DONI® Hotmix Topup Â 
Ó·ÓÛ‰‚‡Ì Ò Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ Ò ‚˙ÁÏÓÊÌÓÒÚ Á‡ Á‡Ô‡ÏÂÚˇ‚‡ÌÂ Ì‡ ÂˆÂÔÚÛË Ë ÍÓÌÚÓÎ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌËÚÂ 
Ô‡‡ÏÂÚË.ŒÔˆËÓÌ‡ÎÌÓ ÏÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò˙Ò ÒËÒÚÂÏ‡ Á‡ ÔÓ‰‰˙Ê‡ÌÂ Ì‡ ‚‡ÍÛÛÏ ‚ ‡·ÓÚÌÓÚÓ ÔÓÒÚ‡ÌÒÚ‚Ó.
“ÂıÌË˜ÂÒÍË Ô‡‡ÏÂÚË:
»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ Ì‡ ÌÓÊ‡, kW        7,5                            »ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ Ì‡ „Â·ÎÓÚÓ, kW            2,2  
–‡ÁıÓ‰ Ì‡ Ô‡‡, kg/ˆËÍ˙Î 80 :- 120 /‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ˆËÍ˙Î‡/   –‡ÁıÓ‰ Ì‡ ‚˙Á‰Ûı, l/min                                       250
–‡ÁıÓ‰ Ì‡ ÓıÎ‡Ê‰‡˘‡ ‚Ó‰‡, l/min            800                           √ÂÓÏÂÚË˜ÂÌ Ó·ÂÏ, l                                            147 
–‡·ÓÚÂÌ Ó·ÂÏ /l/                                        100
√‡·‡ËÚÌË ‡ÁÏÂË: ƒ˙ÎÊËÌ‡, mm 1 340; ÿËÓ˜ËÌ‡, mm 1 140; ¬ËÒÓ˜ËÌ‡, mm  2 650
DONI® Hotmix Topup Â ÔÓÂÍÚË‡Ì Á‡ CIP-ÏËÂÌÂ.

 

 

 



DONI® Pack 1.5 
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
Packaging module 
‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

ÃÓ‰ÛÎ˙Ú DONI®Pack 1.5 Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡: ÍËÒÂÎÓÏÎÂ˜ÌË ÔÓ‰ÛÍÚË ‚ ÚÂ˜ÌÓ /Ò Ú‚˙‰ ÍÓ‡„ÛÎÛÏ/, 
ËÎË ÍÂÏÓÓ·‡ÁÌÓ /Ò Ì‡Û¯ÂÌ ÍÓ‡„ÛÎÛÏ/ Ò˙ÒÚÓˇÌËÂ; ÚÓÔÂÌË ÒËÂÌ‡; ÍÂÏÓÓ·‡ÁÌË ÏÎÂ˜ÌË Ô‡ÒÚÂÚË; Á˙ÌÂÌ Ú‚ÓÓ„/cottage 
cheese/. œÓˆÂÒ˙Ú Â Ì‡Ô˙ÎÌÓ ‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ÒÂ ÒÎÂ‰Ë ÓÚ ÒÂÌÁÓË, ÍÓËÚÓ ÒÔË‡Ú ÏÓ‰ÛÎ‡ ÔË ‡‚‡ËË Ì‡ ÌˇÍÓË ÓÚ ‡·ÓÚÌËÚÂ 
ÔÓÁËˆËË.œ‡ÍÂÚË‡ÌÂÚÓ Â ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚ ‡Ï·‡Î‡Ê, Ò ‡ÁÎË˜Ì‡ ÙÓÏ‡ Ë „‡Ï‡Ê, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÌÍÂÚÌ‡Ú‡ Á‡ˇ‚Í‡ Ì‡ 
ËÌ‚ÂÒÚËÚÓ‡. ‡ÚÓ ÓÔˆËË Í˙Ï ÏÓ‰ÛÎ‡ ÒÂ ÔÂ‰Î‡„‡Ú: ‡ÒÂÔÚË˜Ì‡ Ó·ÎËˆÓ‚Í‡, ‚ ÍÓˇÚÓ ÒÂ ÔÓ‰‡‚‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı; ·‡ÍÚÂËˆË‰Ì‡ 
Î‡ÏÔ‡ Á‡ Ó·Î˙˜‚‡ÌÂ Ì‡ ÓÔ‡ÍÓ‚Í‡Ú‡; ‰‡ÚË‡ÌÂ Ò˙Ò ÒÚÛÂÌ ÔËÌÚÂ; ‡‚ÚÓÏ‡ÚË˜ÌÓ ÔÓÒÚ‡‚ˇÌÂ Ì‡ ‰ÓÔ˙ÎÌËÚÂÎÌ‡ Í‡Ô‡˜Í‡; 
ËÁ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ; ‰ÓÁ‡ÚÓ Á‡ ‚ÚÓË ÔÓ‰ÛÍÚ /Ì‡Ô. ‰ÊÂÏ/, ÔË ‡·ÓÚ‡ Ò ‰‚Û„ÌÂÁ‰Ó‚Ë ÍÓÙË˜ÍË.
DONI®Pack 1.5 Ò Â‰ÂÌË˜ÌË ‡·ÓÚÌË ÔÓÁËˆËË Ë ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ ÓÚ 1 300 ‰Ó 1 600 ÓÔ‡ÍÓ‚ÍË Ì‡ ˜‡Ò, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÔÓ‰ÛÍÚ‡. 
√‡Ï‡Ê˙Ú ÒÂ Â„ÛÎË‡ ·ÂÁÒÚÂÔÂÌÌÓ ‚ ‰‚‡ ‰Ë‡Ô‡ÁÓÌ‡:  Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 50 g ‰Ó 200 g; Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 100 g ‰Ó 500 g.
»ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 2 kW, ‡ ‡ÁıÓ‰‡ Ì‡ ‚˙Á‰Ûı 400 l/min ÔË 6 bar Ì‡Îˇ„‡ÌÂ.
√‡·‡ËÚÌË ‡ÁÏÂË/ ÏÓ„‡Ú ‰‡ ‚‡Ë‡Ú ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÙÓÏ‡Ú‡ Ë‡ÁÏÂËÚÂ Ì‡ ‡Ï·‡Î‡Ê‡/:
ƒ˙ÎÊËÌ‡, mm 1 200 
ÿËÓ˜ËÌ‡, mm 1 200 
¬ËÒÓ˜ËÌ‡, mm 1 750
ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò ÔÓ‰ÛÍÚÓ‚ Ú‡ÌÍ, ˜ËˇÚÓ ÏÓ‰ËÙËÍ‡ˆËˇ Ë Ó·ÂÏ Á‡‚ËÒˇÚ ÓÚ ÒÔÂˆËÙËÍ‡Ú‡ Ì‡ Ô‡ÍÂÚË‡ÌËˇ ÔÓ‰ÛÍÚ. 
DONI®Pack 1.5 Â ÔÓÂÍÚË‡Ì Á‡ CIP-ÏËÂÌÂ.

DONI®Pack 1.5 is specially designed for packaging of: cultured milk products, liquid, with hard coagulum /set yoghurt/ or viscose, 
with broken coagulum /stirred yoghurt/; processed cheese; yoghurt deserts; cottage cheese.                               
The process is completely automated and is followed by sensors which stop the module in case of failure of some of the 
operational positions. The packaging is plastic with different shape and weight, depending on the specific order of the customer.
The following are offered with the module as options: aseptic panelling in which is inserted sterile air; UV lamp; jet printer;  
automatic positioning of additional lid; conveyor for the ready packaging; dosator for second product /ex. jam/ when working with 
two compartment cups. DONI®Pack 1.5 is with productivity of 1 300 to 1 600 packs/hour, depending on the product. The weight is
 regulated in two ranges: volume dosator from 50 g to 200 g; volume dosator from 100 g to 500 g.
Installed power is 2 kW, and air consumption is 400 l/min with pressure of 6 bar.
Dimensions /may vary according to size of packs/:
Length /mm/ 1 200
Width /mm/ 1 200 
Height /mm/ 1 750
The module is supplied with product buffer tank with modification and volume according to the specific product.  
DONI®Pack 1.5 module requires CIP cleaning.

‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú DONI®Pack 1.5 ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ Ù‡ÒÓ‚ÍË: ÍËÒÎÓÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚ ‚ ÊË‰ÍÓÏ /ÔË ÚÂÏÓÒÚ‡ÚÌÓÏ 
ÒÔÓÒÓ·Â ÔÓËÁ‚Ó‰ÒÚ‚‡) Ë ÍÂÏÓÓ·‡ÁÌÓÏ (ÔË ÂÁÂ‚Û‡ÌÓÏ ÒÔÓÒÓ·Â ÔÓËÁ‚Ó‰ÒÚ‚‡) ÒÓÒÚÓˇÌËË; ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚;
ÍÂÏÓÓ·‡ÁÌ˚ı ÏÓÎÓ˜Ì˚ı Ô‡ÒÚ; ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/. œÓˆÂÒÒ ÔÓÎÌÓÒÚ¸˛ ‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë ÍÓÌÚÓÎËÛÂÚÒˇ 
‰‡Ú˜ËÍ‡ÏË, ÍÓÚÓ˚Â ‚ ÒÎÛ˜‡Â ÔÓÎÓÏÍË ÓÒÚ‡Ì‡‚ÎË‚‡˛Ú ‡·ÓÚÛ ÏÓ‰ÛÎˇ. ‘‡ÒÓ‚Í‡ ÔÓËÒıÓ‰ËÚ ‚ ÔÎ‡ÒÚËÍÓ‚Û˛ Ú‡Û ‡ÁÎË˜ÌÓÈ 
ÙÓÏ˚ Ë Ó·˙ÂÏ‡, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Á‡ˇ‚ÍË Á‡Í‡Á˜ËÍ‡. ŒÔˆËË: ‡ÒÂÔÚË˜ÂÒÍ‡ˇ Ó·¯Ë‚Í‡, ‚ ÍÓÚÓÛ˛ ÔÓ‰‡ÂÚÒˇ ÒÚÂËÎ¸Ì˚È ‚ÓÁ‰Ûı;
·‡ÍÚÂËˆË‰Ì‡ˇ Î‡ÏÔ‡, Ó·ÎÛ˜‡˛˘‡ˇ ÛÔ‡ÍÓ‚ÍÛ; ‰‡ÚËÓ‚‡ÌËÂ ÒÚÛÈÌ˚Ï ÔËÌÚÂÓÏ; ‡‚ÚÓÏ‡ÚË˜ÂÒÍ‡ˇ ÛÒÚ‡ÌÓ‚Í‡ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓÈ 
Í˚¯Â˜ÍË; ÍÓÌ‚ÂÈÂ ‰Îˇ Ù‡ÒÓ‚‡ÌÌÓÈ ÔÓ‰ÛÍˆËË; ‰ÓÁ‡ÚÓ Ì‡ ‚ÚÓÓÈ ÔÓ‰ÛÍÚ /Ì‡ÔËÏÂ, ‰ÊÂÏ/ ÔË ‡·ÓÚÂ Ò 
‰‚ÛıÒÂÍˆËÓÌÌ˚ÏË ÒÚ‡Í‡Ì˜ËÍ‡ÏË. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ù‡ÒÓ‚Ó˜ÌÓ„Ó ‡‚ÚÓÏ‡Ú‡ ÓÚ 1 300 ‰Ó 1 600 ÛÔ‡ÍÓ‚ÓÍ ‚ ˜‡Ò, ‚ 
Á‡‚ËÒËÏÓÒÚË ÓÚ Ù‡ÒÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. ¬ÂÒ ‚ „‡ÏÏ‡ı Â„ÛÎËÛÂÚÒˇ ·ÂÒÒÚÛÔÂÌ˜‡ÚÓ ‚ ‰‚Ûı ‰Ë‡Ô‡ÁÓÌ‡ı: ÓÚ 50 ‰Ó 200 „‡ÏÏ;
ÓÚ 100 ‰Ó 500 „‡ÏÏ. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 2 Í¬Ú, ‡ ‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ - 400 Î/ÏËÌ ÔË ‰‡‚ÎÂÌËË 6 ·‡.
–‡ÁÏÂ˚ (ÏÓ„ÛÚ ‚‡¸ËÓ‚‡Ú¸ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÙÓÏ˚ Ë ‡ÁÏÂ‡ ÛÔ‡ÍÓ‚ÍË): 
ƒÎËÌÌ‡ (ÏÏ) 1 200
ÿËËÌ‡ (ÏÏ 1 200
¬˚ÒÓÚ‡ (ÏÏ) 1 750
ÃÓ‰ÛÎ¸ DONI®Pack 1.5 ÚÂ·ÛÂÚ CIP-ÏÓÈÍË.
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DONI®Pack 3.0 
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
Packaging module
‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú
 

ÃÓ‰ÛÎ˙Ú DONI®Pack 3.0  Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡: ÍËÒÂÎÓÏÎÂ˜ÌË ÔÓ‰ÛÍÚË ‚ ÚÂ˜ÌÓ /Ò Ú‚˙‰ ÍÓ‡„ÛÎÛÏ/, 
ËÎË ÍÂÏÓÓ·‡ÁÌÓ /Ò Ì‡Û¯ÂÌ ÍÓ‡„ÛÎÛÏ/ Ò˙ÒÚÓˇÌËÂ; ÚÓÔÂÌË ÒËÂÌ‡; ÍÂÏÓÓ·‡ÁÌË ÏÎÂ˜ÌË Ô‡ÒÚÂÚË;
Á˙ÌÂÌ Ú‚ÓÓ„/cottage cheese/. œÓˆÂÒ˙Ú Â Ì‡Ô˙ÎÌÓ ‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ÒÂ ÒÎÂ‰Ë ÓÚ ÒÂÌÁÓË, ÍÓËÚÓ ÒÔË‡Ú ÏÓ‰ÛÎ‡ 
ÔË ‡‚‡ËË Ì‡ ÌˇÍÓË ÓÚ ‡·ÓÚÌËÚÂ ÔÓÁËˆËË.œ‡ÍÂÚË‡ÌÂÚÓ Â ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚ ‡Ï·‡Î‡Ê, Ò ‡ÁÎË˜Ì‡ ÙÓÏ‡ Ë „‡Ï‡Ê, 
‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÌÍÂÚÌ‡Ú‡ Á‡ˇ‚Í‡ Ì‡ ËÌ‚ÂÒÚËÚÓ‡.  ‡ÚÓ ÓÔˆËË Í˙Ï ÏÓ‰ÛÎ‡ ÒÂ ÔÂ‰Î‡„‡Ú:                                                             
-‡ÒÂÔÚË˜Ì‡ Ó·ÎËˆÓ‚Í‡, ‚ ÍÓˇÚÓ ÒÂ ÔÓ‰‡‚‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı; ·‡ÍÚÂËˆË‰Ì‡ Î‡ÏÔ‡ Á‡ Ó·Î˙˜‚‡ÌÂ Ì‡ ÓÔ‡ÍÓ‚Í‡Ú‡;                     
-‰‡ÚË‡ÌÂ Ò˙Ò ÒÚÛÂÌ ÔËÌÚÂ; ‡‚ÚÓÏ‡ÚË˜ÌÓ ÔÓÒÚ‡‚ˇÌÂ Ì‡ ‰ÓÔ˙ÎÌËÚÂÎÌ‡ Í‡Ô‡˜Í‡; ËÁ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ;                                                  
-‰ÓÁ‡ÚÓ Á‡ ‚ÚÓË ÔÓ‰ÛÍÚ /Ì‡Ô. ‰ÊÂÏ/, ÔË ‡·ÓÚ‡ Ò ‰‚Û„ÌÂÁ‰Ó‚Ë ÍÓÙË˜ÍË.
DONI®Pack 3.0 Ò˙Ò Ò‰‚ÓÂÌË ‡·ÓÚÌË ÔÓÁËˆËË Ë ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ ÓÚ 2 600 ‰Ó 3 200 ÓÔ‡ÍÓ‚ÍË Ì‡ ˜‡Ò, ‚ 
Á‡‚ËÒËÏÓÒÚ ÓÚ ÔÓ‰ÛÍÚ‡. √‡Ï‡Ê˙Ú ÒÂ Â„ÛÎË‡ ·ÂÁÒÚÂÔÂÌÌÓ ‚ ‰‚‡ ‰Ë‡Ô‡ÁÓÌ‡: Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 50 g ‰Ó 200 g; 
Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 100 g ‰Ó 500 g. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 3 kW, ‡ ‡ÁıÓ‰‡ Ì‡ ‚˙Á‰Ûı 700 l/min 
ÔË 6 bar Ì‡Îˇ„‡ÌÂ.√‡·‡ËÚÌË ‡ÁÏÂË/ ÏÓ„‡Ú ‰‡ ‚‡Ë‡Ú ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÙÓÏ‡Ú‡ Ë‡ÁÏÂËÚÂ Ì‡ ‡Ï·‡Î‡Ê‡/:
ƒ˙ÎÊËÌ‡, mm 1 600 
ÿËÓ˜ËÌ‡, mm 1 400 
¬ËÒÓ˜ËÌ‡, mm 1 950
ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò ÔÓ‰ÛÍÚÓ‚ Ú‡ÌÍ, ˜ËˇÚÓ ÏÓ‰ËÙËÍ‡ˆËˇ Ë Ó·ÂÏ Á‡‚ËÒˇÚ ÓÚ ÒÔÂˆËÙËÍ‡Ú‡ Ì‡ Ô‡ÍÂÚË‡ÌËˇ 
ÔÓ‰ÛÍÚ. DONI®Pack 3.0 Â ÔÓÂÍÚË‡Ì Á‡ CIP-ÏËÂÌÂ.
 
DONI®Pack 3.0  is specially designed for packaging of: cultured milk products, liquid, with hard coagulum 
/set yoghurt/ or viscose, with broken coagulum /stirred yoghurt/; processed cheese; yoghurt deserts; cottage cheese.                              
The process is completely automated and is followed by sensors which stop the module in case of failure of some of 
the operational positions.The packaging is plastic with different shape and weight, depending on the specific order of
the customer. The following are offered with the module as options: aseptic panelling in which is inserted sterile air;
-UV lamp; jet printer;  automatic positioning of additional lid; conveyor for the ready packaging; dosator for second
product /ex. jam/ when working with two compartment cups. DONI®Pack 3.0 is with productivity of 2 600 to 3 200 
packs/hour, depending on the product. The weight is regulated in two ranges: volume dosator from 50 g to 200 g;
volume dosator from 100 g to 500 g. Installed power is 3 kW, and air consumption is 700 l/min with pressure of 6 bar.
Dimensions /may vary according to size of packs/:
Length /mm/ 1 600 
Width /mm/ 1 400
Height /mm/ 1 950
The module is supplied with product buffer tank with modification and volume according to the specific product. 
DONI®Pack 3.0 module requires CIP cleaning.

‘‡ÒÓ‚Ó˜Ì˚È ‡‚ÚÓÏ‡Ú DONI®Pack 3.0 ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ Ù‡ÒÓ‚ÍË: ÍËÒÎÓÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚ ‚ ÊË‰ÍÓÏ 
/ÔË ÚÂÏÓÒÚ‡ÚÌÓÏ ÒÔÓÒÓ·Â ÔÓËÁ‚Ó‰ÒÚ‚‡/ Ë ÍÂÏÓÓ·‡ÁÌÓÏ /ÔË ÂÁÂ‚Û‡ÌÓÏ ÒÔÓÒÓ·Â ÔÓËÁ‚Ó‰ÒÚ‚‡/ 
ÒÓÒÚÓˇÌËË; ÔÎ‡‚ÎÂÌ˚ı Ò˚Ó‚; ÍÂÏÓÓ·‡ÁÌ˚ı ÏÓÎÓ˜Ì˚ı Ô‡ÒÚ; ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/.
œÓˆÂÒÒ ÔÓÎÌÓÒÚ¸˛ ‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë ÍÓÌÚÓÎËÛÂÚÒˇ ‰‡Ú˜ËÍ‡ÏË, ÍÓÚÓ˚Â ‚ ÒÎÛ˜‡Â ÔÓÎÓÏÍË 
ÓÒÚ‡Ì‡‚ÎË‚‡˛Ú ‡·ÓÚÛ ÏÓ‰ÛÎˇ. ‘‡ÒÓ‚Í‡ ÔÓËÒıÓ‰ËÚ ‚ ÔÎ‡ÒÚËÍÓ‚Û˛ Ú‡Û ‡ÁÎË˜ÌÓÈ ÙÓÏ˚ Ë Ó·˙ÂÏ‡, ‚ 
Á‡‚ËÒËÏÓÒÚË ÓÚ Á‡ˇ‚ÍË Á‡Í‡Á˜ËÍ‡. ŒÔˆËË: ‡ÒÂÔÚË˜ÂÒÍ‡ˇ Ó·¯Ë‚Í‡, ‚ ÍÓÚÓÛ˛ ÔÓ‰‡ÂÚÒˇ ÒÚÂËÎ¸Ì˚È ‚ÓÁ‰Ûı;
·‡ÍÚÂËˆË‰Ì‡ˇ Î‡ÏÔ‡, Ó·ÎÛ˜‡˛˘‡ˇ ÛÔ‡ÍÓ‚ÍÛ; ‰‡ÚËÓ‚‡ÌËÂ ÒÚÛÈÌ˚Ï ÔËÌÚÂÓÏ; ‡‚ÚÓÏ‡ÚË˜ÂÒÍ‡ˇ 
ÛÒÚ‡ÌÓ‚Í‡ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓÈ Í˚¯Â˜ÍË; ÍÓÌ‚ÂÈÂ ‰Îˇ Ù‡ÒÓ‚‡ÌÌÓÈ ÔÓ‰ÛÍˆËË; ‰ÓÁ‡ÚÓ Ì‡ ‚ÚÓÓÈ ÔÓ‰ÛÍÚ 
/Ì‡ÔËÏÂ, ‰ÊÂÏ/ ÔË ‡·ÓÚÂ Ò ‰‚ÛıÒÂÍˆËÓÌÌ˚ÏË ÒÚ‡Í‡Ì˜ËÍ‡ÏË. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ù‡ÒÓ‚Ó˜ÌÓ„Ó ‡‚ÚÓÏ‡Ú‡ 
ÓÚ 2 600 ‰Ó 3 200 ÛÔ‡ÍÓ‚ÓÍ ‚ ˜‡Ò, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Ù‡ÒÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. ¬ÂÒ ‚ „‡ÏÏ‡ı Â„ÛÎËÛÂÚÒˇ 
·ÂÒÒÚÛÔÂÌ˜‡ÚÓ ‚ ‰‚Ûı ‰Ë‡Ô‡ÁÓÌ‡ı: ÓÚ 50 ‰Ó 200 „‡ÏÏ; ÓÚ 100 ‰Ó 500 „‡ÏÏ. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 
3 Í¬, ‡ ‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ - 700 Î/ÏËÌ ÔË ‰‡‚ÎÂÌËË 6 ·‡.
–‡ÁÏÂ˚ (ÏÓ„ÛÚ ‚‡¸ËÓ‚‡Ú¸ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÙÓÏ˚ Ë ‡ÁÏÂ‡ ÛÔ‡ÍÓ‚ÍË): 
ƒÎËÌÌ‡ (ÏÏ) 1 600
ÿËËÌ‡ (ÏÏ) 1 400
¬˚ÒÓÚ‡ (ÏÏ) 1 950
ÃÓ‰ÛÎ¸ ÔÓÒÚ‡‚ÎˇÂÚÒˇ Ò Ú‡ÌÍÓÏ ‰Îˇ ÔÓ‰ÛÍÚ‡, ÏÓ‰ËÙËÍ‡ˆËˇ Ë Ó·˙ÂÏ ÍÓÚÓÓ„Ó Á‡‚ËÒˇÚ ÓÚ ÒÔÂˆËÙËÍË 
Ù‡ÒÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ¸ DONI®Pack 3.0 ÚÂ·ÛÂÚ CIP-ÏÓÈÍË.
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Technological lines and modules
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DONIDO® Áúëãàðèÿ

6300 ’‡ÒÍÓ‚Ó
ÛÎ. fiÊÌ‡ 16
ÚÂÎ:   +359 38 60 65 60
           +359 38 66 40 02
           +359 38 66 11 28
‘‡ÍÒ:+359 38 60 65 75
e-mail:donido@donido.com

DONIDO® Bulgaria

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

DONI® Â Á‡Ô‡ÁÂÌ‡ Ï‡Í‡ Ì‡ DONIDO®. ÃÓ‰ÛÎËÚÂ ËÌ‰ÂÍÒË‡ÌË Ò Ï‡Í‡Ú‡ Ò‡ ‚ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ‡Ú‡ ÎËÒÚ‡ Ì‡ ÍÓÏÔ‡ÌËˇÚ‡. 
DONIDO® ÒË Á‡Ô‡Á‚‡ Ô‡‚ÓÚÓ Á‡ ËÁÏÂÌÂÌËˇ ‚ ÍÓÌÒÚÛÍˆËˇÚ‡ Ë Ô‡‡ÏÂÚËÚÂ ·ÂÁ ÔÂ‰ÛÔÂÊ‰ÂÌËÂ. 
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PROCESSED CHEESE
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