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@ KomnaHunsita e ocHoBaHa npe3 1990 r.
B rp. Xackoso, Bonrapms.
OT camoTo Hauyano ce cpopmupa mnap
N cuneH nHXXeHepeH exun. NMiHtepecsT
KbM npegiaraHnuTe MOAYAN 3a MACYHN
NPeAnpuUATAA € OrPoMeH, Tbil-KaTo
CcbBrnaga cbC 3acusieH NHBECTUTOPCKM
MHTEepec KbM GpaHLwa.
MupeoTo napenune Ha DONIDO® e moayn
3a nacTbopu3auus, MoHTpaH B Bunrapums.
MbvpBaTa NuHMNA e 3a GbArapcko 6Gano
canamypeHo cupeHe.
CnepBawmTte roqHN KOMNaHMATa ce
pa3BMBa NHTEH3NBHO B MJIEYHUNA CEKTOP,
N3NN3alKym Ha MeXXayHapogHuTe nasapm
npe3 1996 r.
AHec xkomneTteHuunte Ha DONIDO® ce
pa3npocTupart B NOYTN BCUYKU CEKTOpN
Ha MneYyHnsa GpaHL, a NpeanaraHNTe Ha
nasapa TEXHONOrMYHU NNHNN I KOMIMOHEH-

™, AOGIIIBaT BCe€ no-rosssMa nonynspHocCT.

DONIMILK nuHun 3a npon3BoACTBO Ha
MJISIKO 3a NMeHe N KucesrionMie4HN NPoayKTIA.
DONICHEESE nuHun 3a Nnpom3BOACTBO Ha
TBOpoOr, cottage cheese, mexu, nonyrsspan
" TBbPAN CUPEHa, CupeHa Tun

"nacra ¢punara" n ToneHn cupeHa.
DONICOOL mopynu 3a oxnaxxpaHe Ha
MASKOTO BbB pepmuTe.

DONIBRINE nuHmnn 3a coneHe Ha cumpeHa.
DONIWHEY nuiHnu 3a npom3BOACTBO Ha
anGymmHHa n3Bapa n pukKora.

DONICIP ueHTpanusupaHm n
AeueHTpanu3mpaHn cucremm 3a MmneHe.
KomnaHusaita npoekTupa, noctass n
nycka B eKcrnjioatauuns, pasnnyHure

nMPOon3BOoACTBA C TP HNNBA HA aBTMIaATN3aus:

Hucko LLA, cpearno MLA n Bucoko HLA.
Cneumanucture Ha DONIDO® ca BuHarm Ha
Balle pa3nofiockeHmne, 3a HamupaHe Ha
ONTNMANHOTO pelleHune.

El= The company was found in 1990 in

Haskovo, Bulgaria. Young, ambitious and
capable engineering team was
established from the very beginning.

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

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

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

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

DONICOOL module for cooling of milk in
farms.

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

DONICIP centralized and decentralized
cleaning systems.

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

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

s Komnaunsa ocHoBana B 1990 r. B r. Xackoso,

Bonrapusa.lisHayanbHo, cpopmupoBaHa
rPpynnoim MOMOALIX N1 CUJIbHbIX WHXXEHEepPOoB.
3anHTepecoBaHHOCTb K NMpeanaraemMbim
MOAYNAM CO CTOPOHbI MOJIOYHbIX

npeanpuATIIA coBnana ¢ BO3poCcLuUnm
NHTEepecom MHBECTOPOB K AaHHOI oTpacnm.
MepBoe oGopyaosaHne DONIDO®,
nacrepmn3auoHHO-oOXnaanTenbHas ycTaHoBKa,
6bIn0 cmoHTNpoBaHo B Bonrapun. MNepBasa
NUHNA 3anylieHa no Npon3BoACTBY PacCONbHOM
GpbIH3bL.B panbHemwem, KOMNaHNA NHTEHCNBHO
pasBmBanachb B MOJIOYHHOM CEKTOpPEe SKOHOMUKM
n B 1996 roay BbiWwna HA MeXAYHapPOaHbIN
PbIHOK.

Ha cerogHAwHN aeHb komneTeHuns DONIDO®
pacnpocTpaHfeTcs Ha BCe CEeKTOpPbl MOJIOYHOM
NPOMBLILIIEHHOCTH, a Npefjlaraembie Ha pbiIHKe
TeXHoNorn4YecKkmne NNHNM N KOMMOHEHTbI
npuoGpeTaloT LWNPOKYIO NONYNAPHOCTDb.

Jinunmn DONIMILK - npon3BoOACTBO NITHLEBOIO
MOJIOKa N KNC/IOMOJIOYHbIX NMPOAYKTOB.

Jinnum DONICHEESE - npon3soacTeo TBopora,
3epHEeHHOro TBopora, MArkux, noayrsepabIix

" TBEepAbIX CbIPOB, CbIPOB TUNa "nacrta ¢punara"
1 NAaBfEeHOro chipa.

Mopynu DONICOOL - oxnaxxgpeHne mMmonoka

" MOJIOYHbIX NPOAYKTOB.

Jinnnmn DONIBRINE - cbipa

DONIWHEY - nuiHun Nno npomn3BoACTBY
anb6ymMmmHHOro Tsopora m cobipa "Pukorra"
DONICIP - yeHTpanu3oBaHHbIe N
AeueHTPpann3oBaHHble MOMKN

KomnaHuma npoekTmpyeT, focTaBnsier n
ocyulecTBASeT NYCK B 3KCnayaTaumno
pasnnyHoe Npom3BOACTBO C TPEMSA YPOBHAMM
asTomaTmsauum: Huskum LLA, cpegHum

MLA n Bbicokum HLA.

Cneuunanuctel DONIDO® Bcerga k Bawmm
ycrnyram, 4to Gbl HAMTN oNTUMAanbLHoe
peweHne.
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TOMEHN CNPEHA
OBLLA NHOOPMALIA

PROCESSED CHEESE
GENERAL INFORMATION

MJABJIEHBIE CbIPbl
OBLLASA NHOOPMALINA




== OBLUA NHOOPMALUNA

ToneHunTe cupeHa ca rpyna npoayKTu, KONTo ce nonyyasar
OT NpepaboTKka Ha roToBM CNpPeHa C pa3nnyHa cTerneH Ha
3panocTt. llsnon3BaHuTte cupeHa TpAGBa Aa GbAAT roaHM 3a
KOHcymauuns. JlonycKar ce n3Kja4YeHna 3a CupeHa ¢
NOBbLPXHOCTHM AedekTn, AedeKT B CTPYKTypaTa unm
cupeHa ¢ pa3sBuUTa HexxenaHa MmMKpodgnopa, KoOATo ce
YHMLOXKaBa Npu TonanHHaTa o6paboTka, 0GMKHOBEHO
75:95°C. HeponycTyvio € N3MoN3BaHETO HAa CYPOBMHU C
HenpusaTeH MUPNC NAN BKYC, KOUTO Lye MOBJANAAT Ha
Ka4yecTBOTO Ha NMpoAyKTa.

ToneHuTe cupeHa morar fa ce Knacmdgpuumpar B Tpmn rpynm:
-ClpeHa C BMCOKO BOAHO CbhAbp)XaHne, KpmooGpa3sHa
CTPYKTypa 3a Hama3BaHe;

-CIpeHa C HNCKO BOAHO CbAbpP)XaHMe C No-TBbpAa CTPYKTypa
3a HapfA3BaHe;

~TOMEHMN-NYyLIeHN CupeHa.

Mpu Nnpon3BOACTBOTO HA TOMEHU CMpPeHa, KbM OCHOBHAaTa
cypoBmMHa ce gobass: Boaa, n3sapa, cMmeTaHa, con,
emynraTopm, ctabunusaTropu n OCBeH ToBa pa3nunyHmn
BUAOBE NMb/IHEXXN: rbom, WyHKa, NoAnpasKM n Ap.
Hanunumero Ha BaKkyym npm npom3BOACTBOTO NofoGpsaBa
KOHCHMCTEHUNATA Ha NPOoAYKTa N YaCTNYHO OTCTPaHABa
CTPaHN4YHNA MUpmc.

OnakoBaHeTO Ha roToBmMA NPOAYT OGNKHOBEHO Ce NMpaBu
Ha Temnepartypara Ha ToneHe. XXenarenHo e cmpeHara 3a
Hama3BaHe fia ce oxnagAaT 6Lp30, a Te3m 3a HapA3BaHe
GaBHO Ha cTallHa Temnepartypa.

Pa3HooGpa3umeTo OT ONaKoBKM € roIiMo 1 OGNKHOBEHO
3aBMNCK OT KOHCUICTEHLMATA Ha NpoAyKTa.

B cnepBawunte HAKonko crpaHuyu DONIDO® Bu npepnara
HAKONKO Bb3MOXXHOCTU 3a o63aBeXxxpaHe Ha Bawnsa
NpomM3BOACTBEH Y4YaCTbK.

ElS GENERAL INFORMATION

Proc d ch 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°C.

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 DONIDO® present several
possibilities to equip your factory

DONICHEESEP® Line

== OBLUAA NHOOPMALINA

MnaBneHblie Cbipbl - 3TO rpynna NPoAYyKTOB, KOTOPble nony4arT
nyrem nepepaGoTKi roroBoro cbipa pasnu4yHol 3penocTm.
Ncnonb3oBaTbCcA ANSA NPON3BOACTBA NNABNEHbIX CbIPOB MOryT
TONbKO ropHbie ANA nepepaGoTkm chipbl. JonycKaloTCca Chipbl

C NOBEpPXHOCTHbIMU AedexTamm, aedeKTamm CTPYKTYPbl 1an
Cbipbl C HEXXenarenbHOIl MuKpodgnopoil, kKotopasa Gyaer
YHIYTOXKEeHa npu TennoBoil opaborke /75:95°C/. HeponycTuimo
Mcnonb3oBaHMeE CbiPbs C HEMPUATHLIM 3anaxom N BKYCOM,
KOTOpOEe MO)XXeT MOBJNATbL HA Ka4eCTBO KOHEeYHOro npoayKra.
MnaBneHble Cbipbl MOrYT GbITb:

-C BbICOKIMM cOfep >XaHnem Bnaru, KpemooGpa3Has CTPYKTypa;
-C HU3KIM cofiep>XaHuem Bnarm, iIoMmTeBble;

-nnaBneHble KonYeHble Cbipbl.

Mpun nponsBoacTBE NNaBNEHbIX CbIPOB, K OCHOBHOMY CbIPbIO
(cbIp) noGaBnaAOT: BOAY, TBOPOr, CAINBKN, COJMib, SMYNbraTopbl,
cTabunu3aTtopbl N pasnuyHbie BUAbI HanonHuTenem - rpnbGob,
BeTunHa, cneuyuu n ap. Hannume Bakyyma npm npon3soncrse
npoayKTa yny4ywaeT ero KOHCUCTEHLIIO N YaCTUYHO yCTpaHsaeT
MOCTOPOHHME 3anaxm.

(dacoBka npoayKTa 06bIYHO OCYLLECTBASETCA NPU Temnepartype
nnasneHns. XXenartenboHo KpemooGpa3Hbie NnaBfieHble CbIPbl
oxnaxpartb GbICTPO, a NIOMTEBbLIE - NP KOMHaTHON Temneparype.
B 3aBMCUMOCTM OT KOHCMCTEHLUN FOTOBOro npoaykra Bobi
Mo)KeTe BbiGpaTh pa3HOOGpPa3HYI0 YNaKoBKY.

Cnepyowne HeCKonbKo cTpaHuy no3sonar Bam BbiGpath
nopxopsiwiee o6opyaoBaHme.

=
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ABTOMaTM3NpaH 610K Moaynn
Automated block module for processed cheese production
ABTOMaTN3npOBaHHbIN 610K Moayneil

Tonunka DONI°Hotmix Processed cheese mixer DONI°Hotmix Mopynb nnasnequs DONI*Hotmix
BydepeH TaHK Buffer tank BydepHbiin TaHK
Mopyn 3a naketupaHe DONI*Pack Packaging module DONIPack Mopynb ynakoski npoaykta DONI*Pack



DONICHEESEP® Line

=m ABTOMAaTM3MpaH Gnok moaynmn EE Automated block module for == AsTOMaTM3MpoBaHHbLIN GNOK Mmoaynen

BnoKbLT e m3rpageH oT Moaynu CBbP3aHN B TEXHONOrMYHa
nocnefoBaTeNHOCT MOHTIIPaHN BbPXY pama 3a 6bp3 1 neceH
moHTax. Niapgenmero e nanuraHo or DONIDO® /xugpaBnunyHo,
GYHKLUMOHANHO N C MHCTanupaH codpTyep/ B NponBoACTBEHaTa
G6a3a Ha komnaHuaTa. MoaroreeHara cypoBuHa ce 3apeXaa
B DONI°Hotmix/1/ npe3 ropHus oTBapsiem Kanak, pb4HO NN
no koBemep. l136upa ce TexHONOrMYeH peXknm 3a cboTBeTHaTa
peuenTypa n ce cTapTmpa npoueca. B 3aaBucmmocT or HaunHa
Ha nogrpsisaHe BpemeTtpaeHero e 10:20 min, cnep KoeTo
roTOBUAT NPOAYKT Ce N3To4Ba B GydepeH TaHK/2/.
NMakeTnpaHeTo cTapTupa BeaHara cnep nNocrbnsBaHe Ha
MUHNMAaNHO KONMYecTBO NPOAYKT B GydepHNa TaHK,

a DONI®Hotmix/1/ ce 3apexxaa 3a cneaBawns {NKbI.
FoToBUAT NPoOAYKT, NaKeTupaH B nnacmacosu Kodpuuku,
Gbp30 ce oxnaXkaa B XnaaunHa Kamepa unm TyHen, cnen
KoeTo e rotoB 3a ekcneauuns. NakeTnpaHeTo ce n3BbpLIBA
Ha DONI®Pack/3/. DONIDO® pnocraBs pasnnuHn
KoHdurypaunm Ha 610KOBNS MoAyS B 3aBNICUMOCT OT
noTpeGHOCTNTSEe Ha NHBecTuTopa. EpeHnyeH 6nok mopynn
cbabpxxaw equn moayn DONI®Hotmix unn DONI°Hotmix Topup
nnrerpunpann ¢ DONI°Pack 1.5 ¢ 6asosa npomsBoANTENHOCT
350 kg/h npun onakoBkm oT 250 g unM AEeHOHOWHa
npomn3BoAanTenHocT okono 7 000 kg. iBoeH Gnok mogynu
cbabpxaw asa moayna DONI°Hotmix nnn DONI°Hotmix Topup
nnterpnpann ¢ DONI°Pack 3.0 ¢ GazoBa Nnpom3BOANTENHOCT
700 kg/h npn onakoBka ot 250 g unu feHoHoLWHa
npoun3BoanTenHoct okono 14 000 kg. KomGuHaunaTa ot
HSAIKONIKO GNOK Moayna MoXke Aa ocurypu Nnpon3BoauTeNnHOCTI
3apoBoNfBal N3NCKBHNATA Ha CPegHN 1 ronemm
npeanpuATIIA NpM ronsiMma rkBKaBoCT Ha npoueca
/epHOBpEeMEeHHO NPON3BOACTBO Ha HAKONKO apTukyna/

1 Bb3MOXKHOCT 32 6bP30 1 6e3npo6nemMmHo pa3pacTBaHe Ha
Kanauurera.

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 DONIDO® /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/. DONIDO® 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.

Bnok cocTomT N3 Mmoagyneil, coeANHEeHHbIX B TEXHONOrm4ecKom
nocnenoBaTenibHOCTN I MOHTMPYETCA Ha pame Anisa GbiCTpoil n
nerkoi ycraHoBku. MpoayxT Guin nporectnpoead DONIDO®
/ruppaBnnuyeckKkne, pyHKUMOHanbHbIe N AP. NCNbITaHNA/.
MoproToBneHHoe chipbe 3arpyxaerca 8 DONI°Hotmix/1/

BPYYHYIO NN NO KOHBellepy. BoiGupaeTca TexHonornmyeckmin
peXXxunm rno CooTBETCTBYIOWEN peuenTtype n 3anyckaercs
npouecc. B 3aBucnmocT oT MeToAa Harpesa NPoACKNTENbLHOCTb
npouecca cocrasnsaer 10:20 mMnHyT, Nnocne 4Yero roToBbill NPOAYKT
HanpaensieTcs B 6y¢depHbiil TaHK/2/. PacoBka 3anyckaeTcs
cpa3y nocrne NocTynieHnsa MNHNManbHOro Konn4yecTsa roroBoro
npoaykra B Gyc¢epHbIil TaHK, a B DONI®Hotmix/1/ 3arpy>kaercs
cbipbe ansa cnenyiowero unkna. Notosbin NnpoaykT ¢pacyerca B
NNacTNKOBble CTaKaH4YNKM, GbICTPO OXNna)kaaeTcs B XONOAMAbHOM
Kamepe mnm TyHHene, Nocne Yero rotos K npogaxe. Pacoska
ocyuwectenserca Ha DONI°Pack/3/. EpuHnuHLIN Gnok mogynei
cocTont n3 opHoro mopynsi DONI°Hotmix nnu DONI°Hotmix Topup
n ogHOro Moayns DONI®Pack 1.5 c GasoBoia npoun3BoANTENbHOCTbIO
350 kr/4 npun ¢pacoske ot 250 r UM CyTOUHOM
npomn3sBoanTenbHocTbLIO 7 000 kr. [iBoliHOM Gnok mopynemn
copepxuTt aea mopyns DONI°Hotmix nnmn DONI°Hotmix Topup w
oAnH Moaynb DONI®Pack 3.0 c 6azoBoii NpPoN3BOANTENbLHOCTbIO
700 xr/4 npm ¢pacoBke oT 250 r AN CyTOUHOM
npounssoautTensHocTbio 14 000 xr. KomGuHaums HeCKONbKMX
GnokoB mopynel MoXXeT o6ecneunTb NPON3BOANTENBHOCTD
YAOBNETBOPSIOLLYI0 NOTPEGHOCTIN CPeAHNX N KPYMHbIX
npeanpuATIN, a TAaK)XXKe No3BossieT OAHOBPEMEHHO NPon3BOANTb
HeCKONbKO BUAOB NAaBneHbIX CbIPOB, 1 NpefocTaBnaeT
BO3MOXXHOCTb GbICTPOro n 6ecnpoGeMHOro yBennyeHmns
o6bemoB Npon3BoAcTBa.

www.donido.com




s DONI® Hotmix e npeaHasHaueH 3a NPOM3BOACTBO Ha TOMEHM CUPeHa No PasnuHN peLenTypu. Pa3npo6eHoTo CpeHe 1 APYTUTE KOMMOHEHT Ce 3apexaaT npes
0TBapseMUAT ropeH kanak. [oTOBMAT NPOAYKT Ce M3TouBa Npes KnanaH Ha enunTMYHOTO AbHO. MNpenBuaeHa e Bb3MOXHOCT 3a HaKNaHAHe C LieN NbIHO 13TOYBaHe.
3arpsiBaHeTo Ha CMecTa cTaBa MHAMPEKTHO KaTo ce nopasa napa 0,3 MPa B ABOVHOCTEHHUS KOpMyC, KOSITO 6ap60Tupa BbB BOAEH NPbCTeH. MakcumanHoTo
ponyctumoTo Hansraxe e 0,3 MPa rapaHTuparo ¢ npeanaseH knanaH. PabotHaTa Temneparypa ce perynupa aBTomaTiyHo Ao makcumym 95°C.OnunoHanHo e
npeaBuaeHa Bb3MOXHOCT 3a Nofasaxe Ha uucta napa 0,3 MPa B npopykTa C Lien yckopsiBaHe Ha npoLieca 1 KopeKLus Ha BOAHOTO ChabpkaHue. MakcuvanHo
AOMYCTUMOTO HansraHe B 0CHOBHUA kopryc e 0,2 MPa rapaHTupaHo ¢ npeanaseH knanaH. XoMoreHn3aumaTa Ha CMecTa Ce U3BbpLUIBa OT €eHNYEH Ui IBOEH
HOX PasnofoXeH B LieHTbpa Ha AbHOTO. MNpogb/mkuTenHocTTa Ha Lukbna e 10 : 20 min B 3aBUCMMOCT OT HauMHa Ha nogarpseaHe. Yectorara Ha BbpTeHe ce
perynupa nnasHo B auanasora 1 500 : 3 000 min'. Ha ropHOTO IbHO € MOHTMPaHO BbPTALLO Ce rpe6so 3a MOYMCTBAHe Ha CTEHMTE MO BpeMe Ha npoLeca ¢ yectota
Ha BbpTeHe 22 min"' DONI® Hotmix e 06opyABaH ¢ NaHen 3a ynpaeneHne ¢ Bb3MOXHOCT 3a 3anameTsiBaHe Ha PeLienTypy 1 KOHTPON Ha TEXHONOMMYHITE
napametpy. OnuMoHanHo MOAybT Ce 4OCTaBs CbC CUCTEMA 3a NOAAbPXKAHE HA BaKyyM B paGOTHOTO MPOCTPAHCTBO. TEXHNYECKMN NapameTpu:

MHcTanupaHa MoLWHOCT Ha Hoxa, KW 5 WHcTannpara mowHocT Ha rpeénoto, kW 0,37

www.donido.com

Moaynn
MODULES
Moaynn

Pasxop Ha napa , kg/umkbn 80 : 120 /B 3aBNCMMOCT OT LiyKbNa/ Pasxop Ha Bb3ayX, I/min 60
Pa3xon Ha oxnaxpalua soga, I/min 700 ['eomeTpunueH oGem, | 147
Pa6oTeH o6ewm, | 100
[abaputHn pasvepn: [ObmkuHa, mm 1 450

LnpounHa, mm 1100

Bucounna, mm 1880

DONI® Hotmix e npoekTupaH 3a CIP-mveHe.

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°C. 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-'. On the top lid is installed a rotating paddle to clean the inner walls during the process Rotation frequency is 22 min-'.

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:

DONI°Hotmix
Mopyn 3a ToneHo cupeHe

DONI® Hotmix is designed for CIP cleaning.

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, I/min 60
Cooling water consumption, |/min 700 Geometric volume, | 147
Operative volume, | 100
Dimensions: Length, mm 1 450

Width, mm 1100

Height, mm 1 8800

TexHu4ecKue XapakTepucTuKi:
YcTaHoBNEHHas MOLLHOCTb Hoxa /kBT/
Pacxop napa (Kr/umkn)

Pacxop Boabl s oxnaxkaeHus /n/mMuH/

DONI® Hotmix npefHasHaueH [ns Npou3BOACTBA NNABNEHbIX CbiPOB C PA3NNYHON peuenTypoi. PasmenbyeHHbIn Chip 1 ApYrie UHIPEANEHTbI 3arpyxatoTcs Yepes
OTKPbIBAIOLLYIOCSH BEPXHIOIO KPbILLKY. [OTOBbIV NPOAYKT CANBAETCS Yepes KnanaH, Haxoaswuncs Ha aHe. [NpegycMoTpeHa BO3MOXHOCTb HaknoHa Moayns ans
MOMHOro cnvBa. Harpes cMecy MPoN3BOAUTCSA KOCBEHHO OT NofatoLerocs napa ¢ aasneHvem 0,3 MMa B agonHon kopnyc. MakcumanbHo JonycTUMOe AaBieHre
napa - 0,3 MIMa, obecneunsaeTca NpefoxpaHUTENbHbIM KnanaHom. Pa6oyas Temnepatypa perynnpyetcsa aBTomatnyecku o makcumyma 95°C. OnuynoHanbHo
npefycMOoTpeHa BOSMOXHOCTb MOAauy napa Harnpsmyio B MPOAYKT C LieMbio YCKOPEHUs nMpoLiecca 1 KoppekLmumn copepxanus snar. MakcumanbHo fonycTumoe
Aasnexne Ha kopnyc - 0,2 MIMa, o6ecneunBaeTcs NpeaoxpaHUTENbHbIM KnanaHom. FoMoreHn3aLms CMecu ocyLeCTBASETCS NpY NOMOLLY OANHAPHOO 1NN
CHBOEHHOr0 HOXa, PacrnoNOXeHHOro B LIEHTpe Ha AHe. MpopomkuTtenbHoCTb Lukna coctasnset 10 : 20 MUHYT B 3aBUCKUMOCTM OT Harpesa. CKOpOCTb HOXa
perynupyeTcs nnaeHo B auanasoxe 1500 : 3 000 muH'. Ha BepxHei KpbiLLke yCTaHOBMEHa BpaLLaloLLasncs nonacTb s OUMCTKI CTEHOK BO BPEMS NpoLecca o
CKOPOCTbIO 22 Muk-. DONI® Hotmix 060pya0BaH NaHenbIo YNpasneHns C BO3MOXHOCTbIO 3aNOMUHAHS PELIENTYP 1 TEXHONOTUYECKUX NapamMeTpoB.
[lononHNTENbHO MOZYMb MOXET 6biTb 060PYAOBaH CUCTEMOI NMOAAEPKMBAHNSA BakyyMa B paboyem NpoCTPaHCTBE.

5 YcTaHoBneHHas MoLHOCTb nonactu /kBt/ 0,37
80 : 120 /3aBuCHT OT LmKna/ Pacxop Bo3gyxa /n/MuH/ 60
700 O6Lwmin o6bem /n/ 147

Pabouni obbem /n/ 100
Processed cheese module Pasmep: Hnaiia (i 11450
unpuHa (Mm 1100
MOJJ,yHb nnasJsieHNA cbipa Bbicota (Mm) 1880

Mopyns DONI® Hotmix moeTcs OT LieHTpannaoBaqHom ClP-Moiiki



=== DONI® Hotmix Topup e npefHasHayeH 3a NPoV3BOACTBO Ha TOMEHW CUPEHA C YBENUYEH BUCKO3UTET MO pasnnyHn
peuenTypu. Pa3npobeHoTo cupeHe 1 [pyrute KOMMOHEHTN Ce 3apexaat Npe3 0TBapsieMusT ropeH kanak. FrotoBusT
NPOAYKT Ce 13ToYBa NPe3 KnanaH Ha enMnTUYHOTO AbHO.3arpsBaHeTo Ha CMecTa CTaBa UHANPEKTHO KaTo ce nofasa
napa 0,3 MPa B ABOVHOCTEHHUS KOpMyC, KOSTO 6ap60Tupa BbB BOAEH NPbCTEH. MakcuManHoTo gonycTumoTo
Hansrare e 0,3 MPa rapaHTvpaHo ¢ npegnaseH knanaH. Pa6oTHara Temnepartypa ce perynpa aBToMaTiyHo o
makcumym 95°C. OnumoHanHo e npeaBuaeHa Bb3MOXHOCT 3a nofasaHe Ha uucta napa 0,3 MPa B npoaykTa ¢ Len
yCKOpsiBaHe Ha NpoLieca 1 KOpeKLms Ha BOAHOTO ChabpxaHne. MakcumanHo AonycTMMOTO HanfaraHe B OCHOBHSA
kopnyc e 0,2 MPa rapaHT/paHo ¢ npeanaseH knanaH. XomoreHusaumsata Ha CMecTa ce 13BbpLUBa OT eAeHNYEH Ui
ABOEH HOX Pa3nosioXKeH B LIEHTbPa Ha AbHOTO. [poabmkuTenHocTTa Ha unkbna e 10 : 20 min B 3aBUCUMOCT OT HauuHa
Ha nogrpsiBaHe. YectoTata Ha BbpTeHe ce perynupa nnaeHo B ananasoHa 1500 : 3 000 min-'. Ha ropHOTO AbHO €
MOHTMPAH MUKCep 3a AO0Mb/IHUTENHA NHTEH3UBHA XOMOreHn3auma Ha cmecta 1 novncteaHe Ha CTeHUTe Mo Bpeme Ha
npoLieca, C YecToTa Ha BbPTeHe, perynupalla ce nnasHo B auanasoHa ot 10 : 40 min‘'. DONI® Hotmix Topup e
06opyfaBaH C Naxen 3a ynpaseHne ¢ Bb3MOXXHOCT 3a 3anaMeTsABaHe Ha PeLenTypu 1 KOHTPOM Ha TEXHONOTMYHNTE
napameTpu.OnUMOHaNHo MOfyNbT Ce OCTaBs CbC CUCTEMA 3a NOAAbPXKAHe Ha BakyyM B PAGOTHOTO MPOCTPaHCTBO.
TexHuuecku napameTpu:
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VHcTanmpaHa mowHocT Ha Hoxa, kW 75 VHcTanmpaHa mowHocT Ha rpe6noto, kW 2,2
Pa3xon Ha napa, kg/umkbn 80 : 120 /B 3aBucMOCT OT Lmkbna/  Pasxop Ha Bb3ayx, I/min 250
Pasxopn Ha oxnaxpgalia soga, |/min 800 FeomeTtpuueH 06em, | 147
Pa6oten o6em /I/ 100

[abaputHn pasmepn: ObmxuHa, mm 1 340; WupouuHa, mm 1 140; BucounHa, mm 2 650
DONI® Hotmix Topup e npoektupaH 3a CIP-MueHe.

3 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°C. 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-!. 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'. 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 75 Installed power of the paddle, kW 2,2
Steam consumption, kg/cycle 80 : 120 /depending on the cycle/ Air consumption, I/min 250
Cooling water consumption, I/min 800 Geometric volume, | 147
Operative volume, | 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 npegHasHaueH ans NPOU3BOACTBA MNIABMEHbIX ChIPOB C MOBbILIEHHON BA3KOCTbIO M0
pasnuyHou peuenType. PasmenbyeHHbIi Cbip 1 APYTMe MHIPEANEHTbI 3arpyxaloTcs Yepes3 OTKPbIBAIOLLYIOCS BEPXHIOO
KpbILLKY. [OTOBbIN NPOAYKT CIMBAETCS Yepes KranaH, HaxoaawWwnines Ha aHe. Harpes cMmecy Npon3BoaNTCS KOCBEHHO
OT nopaiowerocs napa ¢ gasnenvem 0,3 MIMa B asonHon kopryc. MakcumanbHo onycTMMOE AaBneHne napa -
0,3 MTMa, obecneunBaeTcs NpenoxpaHnTeNbHbBIM KnanaHom. Pagoyas Temneparypa perynupyetcs asToMatuyecku ao
makcumyma 95°C. OnumoHanbHo NpedycMoTpeHa BO3MOXHOCTb MoAauUN napa HanpsMyto B MPOAYKT C LieNbio
YCKOPEHA NpoLecca 1 KoppekLmmn copepxxanuns naru. MakcuvanbHo AomycTumoe fasneHue Ha kopnyc - 0,2 Mfa,
obecneynBaeTcs NpeaoxpaHnTenbHbIM KnanaHom. [oMoreHn3aumns CMecu oCyLWEeCTBASETCH NPY MOMOLLY OAMHAPHOTO
UMK COBOEHHOrO HOXa, PacroNoXXeHHOro B LIEHTPpe Ha AHe. MpopomkuTenbHocTb Lukna coctasnset 10 : 20 MUHYT B
3aBMCUMOCTY OT HarpeBa. CKOpOCTb HOXa perynupyeTcs nnaeHo B AnanasoHe 1500 : 3 000 mun'. Ha BepxHen
KPbILLKE YCTAaHOBNEH MUKCep And JZlOI'IOHHI/ITeﬂbHOVI romMmoreHu3anmm cmecu 1 O4YUCTKN CTEHOK BO BpeMsa npoLecca c

_anll et NNaBHO perynnpyemoil CKopocTbio B auanasoHe 10 : 40 mun-. DONI® Hotmix Topup 060opyaoBaH NaHensio
yrpasneHns ¢ BO3MOXXHOCTbIO 3arMOMUHAHUS PELLENTYP 1 TEXHOMOTMYECKUX NapameTpoB. [JonoHNTENbHO MOAY b
Do NI HOtm’x Top up MOXET 6biTb 060PYAOBaH CUCTEMON NOAAEPKMBAHNS BakyyMa B paboyeM NpoCTPaHCTBE.
Mopyn 3a ToneHo cupeHe ¢ chopeHo MMnKCcupaHe TexHUMECKIE XaDaKTEDUCTAKIL
YcTaHoBNeHHas MOLLHOCTb HOXa /kBT/ 7,5 YcTaHoBNeHHas MOLLHOCTb lonacTtu /kBT/ 22
Processed Cheese mOdUIe with |ntenS|Ve mIXIng Pacxop napa /kr/umkn/ 80 : 120 /3aBucuT OT Umnkna/ Pacxop Bo3nyxa /n/muH/ 250
Mopaynb nnaBneHnA cbipa ¢ YCKOPEHHbIM nepemMelunsaHem Pacxon Bodsl AnA oxnaxqieHus /n/wik/ - 800 Ouywir oBbem /n/ 147
Pa6ounn obbem /n/ 100
Paamepsl: AnunHa /mm/ 1 340; WnpuHa /mm/ 1 140; Beicota /mMm/ 2 650. 8

Mopyns DONI® Hotmix Topup MOETCS OT LigHTpan3osaHHoit CIP-Moliku



== MopynbT DONI°Pack 1.5 e npeaHasHaueH 3a NakeTupaHe Ha: KICENnoMIIeuHI NPOaYKTY B TEYHO /C TBbPA KoarymnyM/,
AN KPEMOOGPA3HO /C HapyLLEeH Koarynym/ CbCTOSIHUE; TOMEHN CUPEHa; KpeMOoOGPa3HU MIeUHI NacTeTh; 3bpHeH TBopor/cottage
cheese/. [poLECHT e HaMbHO aBTOMATN3MPaH 1 Ce CAEAN OT CEH30pW, KOUTO CMUpaT MOfyna npw asapui Ha HAKOM OT paboTHUTE
nosuumu.lakeTpaHeTo e B N1acTMacoB ambanax, ¢ pas3nnyHa Gopma n rpamax, B 3aBUCHMOCT OT KOHKPETHaTa 3asBka Ha
nHBecTUTOpa.KaTo onuum KbM Mogyna ce npeasarat: acenTiyHa 06NMLIOBKa, B KOSITO Ce NofaBsa CTepueH Bbaayx; 6aktepuumaHa
namna 3a 06/bYBaHe Ha OnakoBKaTta; AaTupaHe CbC CTPYEH NPUHTEP; aBTOMATUYHO NOCTaBAHE Ha AOMbHUTENHA Kanauka;
13BeXaalL KOHBEep; A03aTop 3a BTOPU NPOAYKT /Hanp. [xem/, npu pa6oTa C ABYrHe3a0BY KOPUUKN.
DONI°Pack 1.5 C efieHinuH1 paGoTHN No3uLyK 1 npouasoauTenHocT ot 1 300 1o 1 600 OnakoBKM Ha yac, B 3aBUCUMOCT OT MPOAYKTA.
[pamaxuT ce perynupa 6e3cTeneHHo B ABa Ananas3oHa: obemeH gosarop ot 50 g po 200 g; o6emeH gosatop ot 100 g fo 500 g.
VHcTanupaHara moHocT e 2 kW, a pa3xofa Ha Bb3ayx 400 |/min npu 6 bar Hansrawe.
[abapuTHN pa3mepy/ Morat ja Bapupat B 3aBUCUMOCT OT hopmMaTa 1pa3mMepute Ha ambanaxa/:
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IbmxuHa, mm 1200
LnpounHa, mm 1200
BucounHa, mm 1750

MogynbT Ce A0CTaBA C NPOMYKTOB TaHK, YMATO MOANPUKALMS 1 0GEeM 3aBUCAT OT CneLuduKkaTa Ha NakeTpaHus MpompyKT.
DONI°Pack 1.5 e npoekTtupaH 3a CIP-uvene.

3 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 I/min with pressure of 6 bar.

Dimensions /may vary according to size of packs/:

Length /mm/ 1200
Width /mm/ 1200
Height /mm/ 1750

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.

] (®acosouHbi asTomar DONIPack 1.5 npeaHasHaueH Ansa GacoBKU: KUCNIOMOMOUHbIX MPOLYKTOB B XKIAKOM /pi TEPMOCTATHOM
cnoco6e NPOU3BOACTBA) 1 KPEMOOBPA3HOM (MpK pe3epByapHOM CNOCO6e MPON3BOACTBA) COCTOSHUN; NNABAEHbIX ChIPOB;
Kpemoobpa3HbIX MOMIOYHbIX MACT; 3ePHEHOro TBopora /cottage cheese/. MpoLecc NOAHOCTbIO aBTOMATU3MPOBAH U KOHTPONMpYeTes
[aTtunKamu, KoTopble B Cyyae nofomMKi ocTaHasnnBatoT pa6oTy moaynsi. Dacoska NpoMCXoauT B NNACTUKOBYIO Tapy pasnnyHom
dopMmbl 1 06beMa, B 3aBNCMMOCTM OT 3asBKM 3akasunka. Onuuu: acenTnyeckas o6LWMBKa, B KOTOPYIO MOAAETCS CTEPUIbHBIV BO3AYX;
GakTepuLmaHan namna, o6nyJaiolas ynakosKy; AaTMPOBaHWE CTPYHbIM MPUHTEPOM; aBTOMATUYeCKas yCTaHOBKa AOMONHNTENbHOM
KpbILLEYKM; KOHBenep And pacoBaHHON NPOAYKLMK; AO3aTOP Ha BTOPOM NPOAYKT /Hanpumep, mkem/ npu pabote ¢
ABYXCEKLMOHHbIMU CTakaHuukamu. [pon3soantenbHoCTb GacosoyHoro asTomara ot 1 300 o 1 600 ynakoBok B yac, B
3aBUCUMOCTM OT dacyemoro npoaykTa. Bec B rpammax perynupyeTtcs 6eccTynenuaTo B AByx ananasoHax: ot 50 o 200 rpamm;
ot 100 go 500 rpamm. YcTaHOBNEHHas MOLLHOCTb - 2 kBT, a pacxop Bo3ayxa - 400 n/MuH npu fasneHuy 6 6ap.

Pa3mepsb! (MoryT BapbrpoBaTth B 3aBUCUMOCTY OT GOPMbI 11 pa3mepa ynakoBKu):

DONI° Pack 1.5

OnnHHa (M) 1200

LuvpuHa (Mm 1200

MOﬂyn ?a naKeTleaHe Bbicota (Mm) 1750
Packaglng module Mopyns DONI°Pack 1.5 tpe6yeT CIP-Moiiki.

@dacoBouHbI aBTOMAT



= MopnynsT DONI®Pack 3.0 e npefHasHaueH 3a NakeTpaHe Ha: KICEeNOMNeUHI NPOyKTU B TEUHO /C TBbpA Koarynym/,
UM KPEMOOBPA3HO /C HapyLLEH Koarynym/ CbCTOSIHWE; TOMEHN CUPEHA; KPEMOOBPa3HN MIIeYHI NacTeTu;
3bpHeH TBOpor/cottage cheese/. MpoLECHT e HANMbAHO aBTOMAaTN3MPaH 1 Ce Cneam oT CEH30pU, KOUTO cnupat Moayna
npy aBapuu Ha HAKoW OT paboTHUTe No3uumu.MakeTpaHeTo e B NnacTMacoB ambanax, ¢ pasnniHa popma u rpamax,
B 3aBMCUMOCT OT KOHKpeTHaTa 3asBKa Ha 1HBecTUTopa. KaTo onuum KbM MOAyna ce npeanarar:
-acenTnyHa 06nMLIOBKa, B KOSTO Ce NoAaBa CTepuieH Bb3ayx; bakTepuumaHa namna 3a o6abyaHe Ha OnakoBKara;
-fatnpaHe CbC CTPYEH NMpUHTEP; aBTOMATUYHO MOCTaBAHE Ha AOMbIHUTENHA Kanayka; N3Bexaall KOHBenep;
-[03aTop 3a BTOPY MPOAYKT /Hanp. [Kem/, npu paboTa C ABYrHE3A0BU KOPUUKU.
DONI°Pack 3.0 CbC CABOEHI PaBGOTHI MO3ULIMIA U MPOUBBOAMUTENHOCT OT 2 600 10 3 200 ONAKOBKM Ha uac, B
3aBICMMOCT OT NpoAyKTa. pamaxbT ce perynupa 6e3cTeneHHo B ABa Ananas3oHa: obemeH fosatop ot 50 g 1o 200 g;
06emeH go3satop ot 100 g po 500 g. MHctanupanata mowHocT e 3 kW, a pasxopa Ha Bb3gyx 700 I/min
npwu 6 bar HanqraHe.la6apuTH pa3mepy/ moraT Aa Bapupar B 3aBUCHUMOCT OT popmata upasmepute Ha ambanaxa/:
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i [bmxuHa, mm 1600
MOﬂyﬂl/l & E\ LUnpounHa, mm 1400
BucounHa, mm 1950

MopynbT ce foCTaBs C NPOAYKTOB TaHK, YNATO MOAUPUKALINA 1 06eM 3aBIUCAT OT creumndukara Ha nakeTnpanus
npoaykT. DONI°Pack 3.0 e npoekTupaH 3a CIP-MueHe.

&

3 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 I/min with pressure of 6 bar.
Dimensions /may vary according to size of packs/:

Length /mm/ 1600

Width /mm/ 1400

Height /mm/ 1950

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.

(®acosouHbin asTomar DONI°Pack 3.0 npeaHasHaueH ana GacoBKU: KUCTOMOMOUHbIX NMPOLYKTOB B XKIAKOM
/Npu TEPMOCTATHOM CNOCco6e NPOU3BOLCTBA/ 1 KPEMOOGPA3HOM /NPy pe3epByapHOM Crocobe Npou3BOaCTBa/
COCTOSHUY; MNaBNeHbIX CbIPOB; KPEMOOBPA3HbIX MOMOYHbIX NACT; 3epHEHOro TBopora /cottage cheese/.

- [Mpouecc NonHOCTbIO aBTOMATU3MPOBAH 11 KOHTPOAMPYETCS AaTuMKamu, KOTOpble B Cryyae NojoMKm
0CTaHaBNMBaIoT pa6oTy Mogyns. PacoBka NPOUCXOANT B MNACTUKOBYIO Tapy pasninyHol Gpopmbl 1 06bema, B
3aBIICMMOCTM OT 3as1BKM 3akasunka. Onuuu: acenTnyeckas o6LWNBKa, B KOTOPYIO MOAAETCS CTEPUIbHBIVI BO3AYX;
GakTepuuMaHas namna, obnyvarowas ynakoBKy; AAaTUPOBaHNE CTPYUHbIM MPUHTEPOM; aBTOMAaTNYECKas
yCTaHOBKa AOMOMHUTENbHON KPbILLEYKY; KOHBENEep Ans GpacoBaHHOM NPOAYKLMM; A03aTOP Ha BTOPOW NPOAYKT
/Hanpumvep, mKem/ npu paboTe C ABYXCEKLMOHHbIMY CTakaHunkamu. [pon3BoanTensHoCTb GacoBOYHOMO aBTomara
0T 2 600 go 3 200 ynakoBOK B Yac, B 3aBUCUMOCTY OT pacyemoro npogykta. Bec B rpammax perynupyercs
6ecetyneHyato B AByX AnanasoHax: ot 50 go 200 rpamm; ot 100 go 500 rpamm. YcTaHoBREHHas MOLWHOCTb -

3 kB, a pacxop Bo3ayxa - 700 n/MuH npw faenexny 6 6ap.

Paswmepebl (MOryT BapbupoBaTth B 3aBUCHMOCTM OT GOPMbI 11 pa3mepa ynakoBKi):

®
DONI Pack 3.0
Moayn 3a nakeTupaxe s ) b
| u LWupuHa (Mm) 1400
Packaging module
dacoBouHbIl aBTOMAT SL ) 950

Mogynb nocTaBnsieTcs ¢ TaHKOM [N MPOAyKTa, MOAMPMKaLMS U 0GbeM KOTOPOro 3aBUCAT OT CreLNdUKL
dacyemoro npoaykta. Mogyns DONI°Pack 3.0 tpe6yet CIP-moiiku.
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DONIDO®Bvazapusa

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

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® e 3anaseHa mapka Ha DONIDO®. MopynuTe nHgekcupaxi ¢ Mapkara ca B Npon3BOoACTBEHaTa MCTa Ha KOMNaHWATa.
DONIDO® cv 3ana3sa NPaBoTO 3a U3MEHEHUA B KOHCTPYKLMATA ¥ napameTpuTe 663 npeaynpexmneHue.




