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sl DONIDOP® e Hait-ronemms npomnssoaunTen

Ha NUHUN NI KOMMOHEHTN 3a MneYyHarTa
nHAaycTpusa B Bbarapms.

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

C nocnepoBaTenHara cu noANTNKa Ha
passBuTmMe N NnpeplaraHNTe peweHna
DONIDO® ce npeBbpHaxme B €TaNoH

3a GpaHwWwa n MmapKaTta npucbcTsBa B
MoYTN BCUYKIN GbArapcku MaeyHun
npeanpuATIIA N YCNELWHOo ce KOHKypupa
Ha EBponencknre nasapmn.

B komnaHunsaTa TBopat 150 BMCoKokBa-
nnpuunpaHn cneynanmncTi BbB BCUYKN
oGnacTm oGxBawaL LEeNns TEXHOMNO-
ru4YeH npouec.

MpoekTaHTCKUTE oTAENMN pasnonarar

CbC CbBpemMeHHn cucrtemmn 3a 3D
mopnenupaHe (CAD/CAM ) n

KOMMIOTbPEH AN3aiiH, KoeTo no3sonssa
B3eMaHe Ha TOYHMNTE pelueHns ole B
HauvanHa ¢da3a n nsrpaxxpaHe
Hal-npaBUNHaTa KOHUENUMs 3a KNneHTa.

DONIDO® rapaHTupa ¢unHaneH npoaykT
B CbOTBETCTBME C Hall-BNICOKUTE
TEeXHN4YECKN N XNrnmeHHN N3ncKsaHmns
cboGpaseH ¢ nHAMBMAYyanHaTa BU3Ns

N XapaKkTepHMTe 0COGeHOCTN Ha
permoHa.

DONIDOR is the biggest producer of

equipment and lines for the dairy
industry in Bulgaria.

The companywas founded in 1990
in Haskovo.

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

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

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

DONIDO® guaranties final product
corresponding to the highest

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

=== DONIDO® siBnsieTca KpynHemwnm

B Bonrapmn npomnssopunuTenem
OBOPVAOBHHHH N Npon3BOACTBEHHbIX
NUHUNA ANA MONOYHON MPOMbILUNIEHHOCTN.

KomnaHumna ocHoBaHa B 1990r. B
r. XackosBo.

Bnarogaps noAnTUKe KOMnaHum,
HanpasJfieHHOIM Ha NOCTOAIHHOE pa3BuTNe,
Mbl CTanum 3TanoHOM MOJIOYHOM
NPOMBILLNIEHHOCTH, a oGopyaoBaHne
Toproeoin mapkun DONIDO® npucyrcreyer
NPaKTNYEeCKM HAa BCEeX MOMOUYHbIX
npeanpuaTnax bonrapum n MHorux B
EBpone.

B komnaHum paGoraer 150 cneynanmncros
KBanun$ununpoBaHHbIX BO BCEX 06nacTaX
TEeXHONorn4yecKkoro npouecca
npon3BOACTBa 0GopyaoBaHNSA Ansa
nepepaGoTku mosnoka. KoHcTpykTopckmne
oTAenbl OCHALEHbl CaMbIMIV
COBpeMEeHHbIMI KOMMbIOTEPHbLINMN
cucremammn 3D-npoeKTnpoBaHus
(CAD/CAM), ncnonb3oBaHe KOTOPbIX
MO3BONSIET NMPUHATL CAMOE TOYHOoe
pelleHne Ha paHHeMm 3Tane
MPOEeKTNPOBaHNA 1 BbIGPaTh KOHUENLunio
HamGonee COOTBETCTBYIOLYIO TPEGOBaHNAM

KNneHTa.

VunTtbiBas nHANBMAYyanbHbie NoXenaHnsa
3aKasumKa n xapaKTepHble 0COGeHHOCTN
pernoHa, DONIDO® rapaHTupyeT KauecTBo
KOHEYHOro NpoAyKra, oTBevyalouee scem
TeXHNYECKNM 1 FrmrneHn4YecKnmMm Hopmam.
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NMPUEM HA MNAKOTO

MILK RECEPTION

NMPUEMKA MOJIOKA

N3mepBaHe, oxnaxpaHe,
TepmMusauunsa, ouncTBaHe,
CbXpaHeHne

Measuring, cooling,
thermization,
clarification, storage

N3mepeHne,
oxnaxpgeHue,
Tepmunsauunsa, OUNCTKa,
XpaHeHune




= OBLUA NHPOPMALINA

MpaBunHaTa opraHnM3aunsa Ha Npuema Ha MISKOTO e
npepnocrasKka 3a KpamHNA ycnex npu HeroBara
npepaGorka.

OcHoBHaTa uen Ha NpruemMa e MakcumarsnHo aa ce
CbXpaHM Ka4ecTBOTO HA MASKOTO NPMCTUralo oT
dbepmuTe.

0OGWMTe N3NCKBaHNA, HA KONTO TPAGBa Aa OTroBapAT
npUeMHNTE yYyacTbum ca:

-onTUManeH KanaynteT Ha NpUeMHNTe cucTemmn
ocurypsaBauy 6bp3a o6paboTKa 1 TPAHCNOPT Ha
CypoOBMHATa KbM TaHKOBeTe 3a CbXpaHeHne;
-Bb3MOXKHOCT 3a fleaepupaHe Ha cypoBuHaTa un
npeuyn3Ho 06eMHO n3mepBaHe Ha KONMYecTBOTO;
-Bb3MOXKHOCT 3a GbpP30 oxnaxkaaHe Ha CypoBMHaTa

B NOTOK;

-Bb3MOXXHOCT 32 TepMUnYHa o6paboTKka Ha CypoBMHATaj
-Bb3MOXKHOCT 32 MeXaHN4YHO N GaKkTepmanHo
oymcTBaHe Ha CypoBNHAaTa N B HAKOW criyyaun cenapauuns;
*Bb3MOXKHOCT 3a Gbp3 naGopaTopeH aHanmu3 Ha
cypoBMHaTa;

-3annc n apxmBmpaHe Ha faHHNTE;

-BIICOKa XNrneHa Ha NbTuwaTta n TaHKoBeTe 3a
CbXpaHeHme, Bb3MOoXXHOCT 3a CIP mueHe.

DONIDO® nsnon3ea 4eTpy OCHOBHI KOHLENuun 3a
npoeKTMpaHe N N3rpa)kaaHe Ha NPUEMHNTE yYyacTbum
Ha npepnpuaTnaTa. Bb3MOXXHN ca n Apyru BapmaHTn B
3aBMCMMOCT OT cneyndunkara Ha NpeanpUATNETO

N permoHa.

MpuemHnTe yyacToum ce nusrpaxnaar ¢ smcoxka/HLA/,
cpepHa/NLA/ nnn Hucka /LLA/ cTteneH Ha aBTomMaTn3auns,
B 3aBNICMMOCT OT N3NCKBaHNATAa HA NHBecTUTOopa n
CTeneHTa Ha UAnocTHaTa asTomaTnsaums Ha
npeanpuATNETO.

2 GENERAL INFORMATION

Proper organization of milk reception is a prerequisite
for the final st in its pr ing.

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

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

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

-possibility of quick in-line cooling of milk;

ty of heat treatment of milk;

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

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

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

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

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

DONIMILK® Reception

== OBLUAA NHOOPMALINA

MpaBunbHana opraHN3aunsa NPMEMKN MOJIOKa ABAAeTCA
NpeAnochINIKON ycnexa npm ero nepepaéorke.
OcHOBHas uenb NPUEMKN MOJIOKa - 3TO COXPaHNTb
Ka4yecTBO MOJIOKa, NOCTYyNuBLIEro ¢ ¢pepmepcKmnx
xo3aicTB. OGWue TpeGoBaHMA, 3a KOTOpble OoTBeuYaeT
npuemMmKa mMmonoka:

-onTUManbHas MOLWHOCTbL NPUHNMAIOLWEell ClcTeMbl,
oGecneunBaowas GbLICTPYIO 06PaGoOTKy 1N
TPaHCMOPTMPOBKY ChIPbs B TAHKMN HAa XpaHeHune;
-BO3MO>KHOCTb [lead3punpoBaHuNA CbiPbA 1 TOYHOro
N3MepeHns ero KonnyecTsa;

-BO3MO>XHOCTb GbICTPOro OXfaXAeHus CbipPbsl B MNOTOKEe;
*BO3MOXKHOCTb TEPMUNYECKOIl 06paGoTKn Cbipbsi;
-BO3MO>KHOCTb MEXaHN4YECKOI N GaKTepmanbHoOM
OUYMCTKM CbIPpbsl N KaKom-NnGo cenapaumnm;
*BO3MOXKHOCTb GbICTPOro naéopaTropHOro aHanmnsa
CbIpbS;

-BbICOKMI1 YPOBEHb rMrueHbl TPYy6onpoBoAoB 1 TAHKOB
ANfA XpaHeHus, BO3MOXXHOCTb CIP-monkn.

DONIDO® pykoBoaCTBYeTCH YeTbipbMs OCHOBHbINMN
KOHUENUMAMN NPy NPOEeKTNPOBAHNN 11 CTPONTENbLCTBE
NPMEeMHOro yyactka Ha npeanpmaTin. Bo3moXxHbl n
Apyrme BapnaHTbl B 3aBMICMMOCTI OT cneumndpunkmn
pernoHa, rge HaxogquUTCs NpeanpusaTNe.

MpuemMHbIi y4aCTOK MOXET GbITb pa3paboTaH ¢
Bbicokom (HLA), cpeanen (MLA) nnun Hn3skom (LLA)
cTeneHbI0 aBToMaTM3auuum, B 3aBNICIVIOCTI OT
XKenaHus 3aKasuyumkKa 1 cTeneHu asToMmaTnauum
npeaAnpuATAA B LLEeNoM.

.donido.com



MpuemeH yyacTbk
Reception sector
MpuemHbIN yyacToK

MpuemeH mMopyn ¢ 06emHo n3mepeaHe DONI°Receive Reception module DONI°Receive B MpyiemHbIi Mopynb C 06beMHbIM 3mMepeHnem DONIPReceive
Mnactunyuar oxnaauter DONI°Therm Plate cooler DONI*Therm MnacTuHyaTblit oxnaauten DONITherm '
Bnok knanaxn Valves manifold Bnok knanaHos

B3 Momnu B Pumps Hacocbl

TaHkoBe 3a cbxpaHeHre DONI®Tank Storage tanks DONI®Tank TaHk ans xpaHerns DONI®Tank



TMpuemeH Mopyn ¢ 06emHo nsmepsaHe DONI®Receive
BydepHu TaHkoBe 3a Cyposo Mnsko DONI®Tank
Tepmunzatop DONITherm

WHTerpupaH ¢ DONI®*Therm cenapatop-0uncTuTen
WHTerpupaH ¢ DONI®Therm cenapatop-6akTodyratop

A Nurerpupaq ¢ DONI®Therm cenapatop-cMeTaHooTAeNUTEN
Brnok knanaxu

B Nomnu

[EJ Tankose 3a cbxpaHeHne DONI®Tank

) Reception module DONI°Receive

Buffer tanks for raw milk DONI®Tank

Pasteurization unit DONI°Therm

Integrated with DONI®Therm separator-clarifier

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

Valves manifold

B Pumps

) Storage tanks DONI*Tank

MPYeMHbI MOZYIb C OBBEMHbIM H3MEpeHrem DQNI“’ﬁé
TpOMEXXYTOUHbII TaHK ANs CLIPOro Monoka DONI®Tank
Tepmuzatop DONI°Therm

B} Cenapatop-ouncTutenb

Cenapatop-6akTodyra

@ Cenaparop-cnuekooTaenuTens

Bnok knanaHos

B Hacocbl

E) Tank ang xpaHexus DONI®Tank

ceive

MpuemeH yyacTbK
Reception sector
MpuemMHbIN yyacTok




OBPABOTKA HA
MNAKOTO

MILK TREATMENT

OBPABOTKA MOJIOKA

Cenapauus, Hopmanusaums,
XOMOoreHu3aums,
nacTbopmn3aumns

Separation, standardization,
homogenization,
pasteurization.

Cenapauus, Hopmanusaums,
romoreHmn3aums,
nacrepusaums




== OBLUA NHPOPMALINA

MoproToBKaTta Ha MASIKOTO 3a pa3nNM4YHNTE TEXHONOrMYHIN
npouecu ce N3BbPLUBA B anapaTHM y4acTbL, KONTO ca:!
=LUeHTpann3mpaHn, KoraTto TEXHONOrM4YHOTO oGopyaBaHe

€ pa3nosio)KeHo B eAHO NMomeLeHne 1 noTounTe o6paboTeH
MPOAYKT ce nofaBa KbM Pa3sfNYHUTE TEXHONOrNYHMN
yyacTbuum;

=AelUeHTpann3npaHn, Korato TEXHONOrM4YHOTO oGopyaBaHe
€ pPa3nosio)KeHOo B TEXHONOrMYHINTE yYacTbLn;

=CMeceHI, KOraTo 4acT OT TEXHONOrn4YHOTO oGopyaBaHe e
KOHLEHTPUNPAaHO B €AHO NoMelleHne, a HAKON KOMMOHEHTIN
ca pa3nosio)KeHN B TEXHONOMMYHNTE yYacTbuu.

Mpn npoekTMpaHe 1 N3rpa>kaaHe Ha anapaTHN yyacTbum
DONIDO® ce pbKoBOAN OT KOHKPETHIITE OCOGEHOCTN Ha
npeanpuATNETO.

LleHTpann3mpaHuTe anapaTHil y4acTbLl ca NOAXoaALLN
3a Manku 1 cpeAHn NPeAnpPuATAA CbC CPAaBHNTENHO KbCu
TEeXHONMOrNYHIN NbTULLA, He3aBNUCUMO OT Gposl Ha
TEeXHONOrNYHNTE yYacTbuu, AN roieMun NPeanpuATAA ¢
eAnH NN ABa TEXHONOrM4YHN yYyacTbKa.
AeueHTpanu3vpaHNTe anapaTHN y4yacTbuy ca NoAXoAALm
3a ronemmu NpeanpusTIANA C rolsMo MHoroo6pa3smne Ha
TEeXHONOrMYHNTE yYacTbum.

CmeceHnTe anapaTHi y4acTbUy ca Hall-onTuManHu 3a
cCpeaHn N ronemMun NpeanpuATASA € Uen aa ce
MUHAManM3npar Hail-AbArnTe TeXHONOrMYHN NbTNLA, N0
KOWTO ce TpaHCcnopTMpa oGpaGoTeH NPOAYKT.

Haii- noGpoTo pelweHne ce B3Mma B ANANOr ¢ KNMeHTa n
rapaHununte Ha DONIDO® 3a nep¢eKTeH npouec Ha
oGpaboTka.

EiZ GENERAL INFORMATION

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

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

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

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

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

DONITHERM®

== OBLUAA NHOOPMALINA

MoaroroBKka Monoka ANA PasnMYHbIX TEXHONOrMYECKNX
npoueccoB NPoOXoanT Ha annapaTHOM y4yacTKe, KOTOPbIN
MOXKET GbITb:

-LeHTPann3oBaHHbIll, KOraa TexHonormyeckoe
oGopynoBaHuNe PacnonoXXeHo B OfHOM nomeLlleHnn n
0GpaGoTaHHbI NPOAYKT NOAAETCA Ha pa3nunmuyHbie
TeXHONOorm4yecKme y4acTKin;

-AeLeHTPann3oBaHHbIil, KOraa TeXHonornyeckoe
oGopynoBaHue PacnonoXXeHo HENOCPEeACTBEHHO Ha
TEXHONOrM4YecKMX yyacrKax;

-CMeEeLlaHHbI, KOrAa 4acTb TEXHONOrM4YecKoro
06opyAOBaHNA CKOHLEHTPNPOBaHa B OAHOM MOMeLLEeHNN,
a HEKOTOopblie KOMMOHEHTbI PAcnoNoXXeHbl Ha
TEXHONOrM4YecKmMxX yyacrKax.

Mpun NpoeKTNpPOBaHNN N MOHTaXKe annapaTHOro yyacrka
cneyunanuncrtbl DONIDO® pykoBOACTBYIOTCS 0COGEHHOCTAMN
Ka)Ao0ro oTAenbLHOro NpeanpuaTns.

LleHTpanun3oBaHHbIN annapaTHbIi y4acTOK NOAXOANT ANns
MenKuX 1 CpeaHNX NPeanpPuATIA C CPaBHNTENLHO
KOPOTKMMU TEXHONOrMYeCKNMIN ANHNAMN, He3aBNCMo
OT KONMYecTBa TEXHONOrMYECKNX Yy4acTKOB, Unm ansa
KPYNHbIX NPeanpuATAil C OAHNM AN ABYMS
TEeXHONOrM4YeCcKNMN yyactkamm.

JdeueHTpann3oBaHHbI annapaTHbIi y4acToK noaxonnT
ANA KPYNHbIX NPeanpuATIi ¢ GoNbWNM KONn4ecTsom
TEXHONOrM4YecKmMX y4acTKoB.

CnmeluaHHbI annapaTHbiil y4acToK HamGonee onTuMmaneH
ANA CPeAHNX N KPYNHbIX NPeAnpuaTNil ¢ uenbo
ONTUMMN3NPOBAHNA ANNHHLIX TEXHONOrMYECKNX NNHNIA,
Mo KOTOPbIM TPAHCMNOPTNPYETCA NepepadoTaHHbIN NPOAYKT.
HamnGonee onTnmanbHoe peweHne NPUHNMAaeTCH ¢
y4YyeTOM MoXXenaHuil KnneHTa.

.donido.com




LleHTpanusunpaH
anapateH y4yacTbK

Centralized
milk treatment sector

LleHTpann3oBaHHbIN
annaparHbIf y4acToK

TaHkoBe 3a cbxpaHeHne DONI°Tank

Mopyn 3a nactbopusais DONI°Therm

Moayn 3a nactbopusatys DONI°Therm

NnTerpupaH ¢ DONI°Therm mMopyn 3a feaepauus

NHTerpupaq ¢ DONI*Therm mogyn 3a Hopmanuaauns DONI®Stinline
I3 Viirerpupan ¢ DONI°Therm cenapatop

WHTerpupaH c DONI®Therm xomoreHn3aTop

) Oepventatopy DONI*Process

E) CupetuHounsroteuteny DONI°Double O Vat

9

Storage tanks DONI°*Tank

Pasteurization unit DONI°Therm

Pasteurization unit DONI°Therm

Integrated with DONI°Therm deaerator

Integrated with DONI®Therm in-line standardizer DONI°Stinline
[A Integrated with DONI®Therm cream separator

Integrated with DONI®Therm homogenizer

ED Process tanks DONI°Process

E) Cheese vats DONI°Double O Vat

TaHk ans xpaHeHns DONI®Tank
MacTepuszatop DONI°Therm
Mactepusarop DONI°Therm

B Oeaspatop

Hopwmanuszatop DONI®Stinline

A Cenapartop

TomoreHusartop

[l ®epmentatop DONI°Process

Bl Coipousrotosutens DONI°Double O Vat



HeueHTpannsnpaH
anapareH y4yacTbk

Decentralized milk
treatment sector

HeueHTpannsoBaHHbIN
annapatHbIN y4acToK

TaHkoBe 3a cbxpaHeHe DONI®Tank
Mogyn 3a xomoreHn3auus u cTepuan3auus DONI°Therm UHT
AcenTnueH TaHk DONI®Aseptank

Storage tanks DONI®Tank
Module for homogenization and sterilization DONI°Therm UHT
Aseptic tank DONI’Aseptank

TaHk ans xpaHeHus DONI®Tank
TomoreHusaTop 1 cTepunuaatop DONI°Therm UHT
Acentuyeckuit TaHk DONI®Aseptank

10




MNAKO 3A NMUEHE

DRINKING MILK

NMNTBEBOE MOJIOKO

A L= L, =
= il 1'_ = A -‘y ...11..
. : i 4
= m—— il et I r &
T i

HartypanHo, o6e3macrneHo,
BIICOKOMACIIEHO,
Bb3CTaHOBEHO,

C HanbNHNTENN

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

LlenbHoe, 06e3)XnpeHHoe,
BbICOKOXXMPHOE,
BOCCTaHOBJIEHHOE,

C HanoNHUTENAMU
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== OBLUA NHOOPMALINA

TepMmunyHO 06PaGOTEHOTO MASIKO 1 CMeTaHa,

B HaTypaneH Buf Unm ¢ oo6aBKm, NPNCbLCTBAT Ha BCAKa
Tpane3a. Llenta Ha TepMmnyHaTa o6paboTKa e fa ChXxpaHun
MaKCMMANHO XPaHNTENHNTE KayecTBa Ha NPoAyKTa n Aa
ro Hanpasm Ge3onaceH 3a AUPEeKTHa KOHCYyMauunsa npes3
AMMUTUPaHNSA OT NPOM3BOANTENSI CPOK HAa CbXpPaHeHme .
Jinnunnte Ha DONIDO® ca KOMNEeKTOBaHN C BCUYKM
HeoGXoAMMU KOMMOHEHTU N MOKPMBAT Wenns aCoOPpTUMEHT
OT NAacTbOPM3NPaAHN 11 CTEPUAN3NIPAHN MAEUYHN NPORYKTN:
=MacTbOPU3NpPaHO N CTEPUNN3NPAHO MAAKO N CMeTaHa
CbC CbhAbpXXaHme Ha ma3HuHu ot 0,1% po 3,6%, 3a
MNASAKOTO, 1 oT 6% Ao 30% 3a cmeTaHaTa;

= MAaCTbOPU3NPAHO N CTEPUNN3NPAHO MASIKO C NIOQOBN

n ppyrn poGasKu;

= NacTbOPM3NPaAHN 1 CTEPUAN3NPAHN NPORYKTN OT
Bb3CTAHOBEHO MJIIKO.

Pa3HooGpa3meTo oT onakoBKu ce rapaHTupa or DONIDO® B
CbTPYAHNYECTBO C Hall-peHOMUNpPaHNTe Gbarapckm n
eBponefcKn NPOoN3BoANTENN Ha NaKeTnpawa TexHnKa.
CpPOKBbT 3a CbXpaHEeHNe Ha NacTboOPpN3NpaHNTe MIeYHN
npoayxTu e ot 7 ao 10 aHw, B xnagunHum ycnosusa /2°C:4°C/,
npm BUCOKa XNrmeHa Ha NPon3BOACTBOTO N KayeCcTBeHN
CYpPOBUHM, a HA cTepunu3npaHnTe Ao 6 meceua npn
cTailHa Temneparypa.

DONIMILK nuHuunte Ha DONIDO® ce npegnarar ¢ Tpn
HUBa Ha aBToMaTm3auusa: Hucko LLA, cpearo MLA n
Bucoxo HLA.

DONIDO® npepanara Ha MHBECTUTOPNTE KOMMIEKCHO
n3rpaxpaHe Ha DONIMILK nuHunnTe nnm gocraBKka Ha
oTAENHN MOAYNN, BKAYNTENHO NPOeKTNpPaHe, MOHTaX

" NyCK.

&= GENERAL INFORMATION

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

DONIDO® lines are provided with all the necessary
components in order to cover the whole range of
pasteurised and sterilised dairy products:
-pasteurised and sterilised milk and cream with fat
content from 0,1% to 3,6% for the milk and from 6%

to 30% for the cream;

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

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

The shelf life of pasteurised dairy products is from

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

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

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

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

DONIMILK® Line

== OBLUAA NHOOPMALINA

Tepmunueckm o6paGoTaHHbIE MOMIOKO 11 CIMBKU,

B HaTypanbHOM BuAe unmn ¢ poGaskamm,

NPUCYTCTBYIOT HA nNoGom cTone. Llenbio Tepmmnyeckomn
06paboTKM ABNAETCA MaKCuManbHoOe COXpaHeHue
nuweBbIX KA4YeCTB NPoAyKTa 1 6e3onacHoe norpeGneHme
NPoAyKTa B TeYeHNEe BCero CpoKa XpaHeHus.

Jinvinn DONIDO® ykomnneKkToBaHbl BCEMU HEOGXoaMMbIMIA
KOMMOHEHTaAMU 1 NO3BONAIOT NPON3BOANTb BECb
ACCOPTUMMEHT OT NAacTepPN30BaAHHbIX [0 CTEPMNN30BaAHHbIX
NPOAYKTOB:

nacTepn3oBaHHbI€ N1 CTEePUNN30BaHHbIE MOJIOKO 1N
CNNBKM XXuMpHocTbio ot 0,1% po 3,6%, ana monoka,

n ot 6% no 30% AnA CNNBOK;

nacTepn3oBaHHOE N CTEPNNN30BaHHOE MOJIOKO C
$pyKTOBLIMI 11 APYrIMIN AOGaBKanmu;
-nacTepn3oBaHHbIE N1 CTEePUNN30BaAHHbIE NMPOAYKTHI

13 BOCCTAHOBNIEHHOro MOJIOKa.

Pa3HooGpa3ume ynakoBKIN rapaHTupyeTca Gnaropapsa
corpyaHunuectey DONIDO® ¢ pa3nunyHbIiMu Gonrapckumm
" eBponefcKnMy NPpon3BoANTENAMN YNAKOBOUYHOM
TeXHNKN.CpoK XpaHeHNs NacTepn3oBaHHbIX MOMOUYHbIX
npoayxTos ot 7 oo 10 cyrok npm Temneparype /2°C:4°C/
(npun BbiCOKOM ypOBHE rmrneHbl Ha NpeanpuATAN 1N
Ka4yecTBEHHOM CbIpbe), a CTepNNIN30BaAHHDIX -

A0 6 mecsueB Npy KOMHATHOI Temneparype.

JInHnn DONIMILK DONIDO® npepnaraert ¢ Tpemsa
YPOBHAMUN aBToMaTm3auunm: Huskui LLA, cpepuunin NMLA

n Bbicokuin HLA.DONIDO® ocyuwecTBAsieT KaK KOMMIEKCHOoe
BHeapeHune nuHun DONIMILK Tak n BHegpeHune
oTAenbHbIX Moaynei, BKaoyas npoeKTnposaHmne,
MOHTaX 1 NycK.

www.donido.com



MNMponsBoacTBeH yyacTbK 3a NaCTbOPN3NPaHN MIEYHN NPOJYKTN
Production sector for pasteurised milk products
MNpon3BoacTBEHHbIN yYacTOK NacTepmn3aumnmn MOSOYHbIX NPOAYKTOB

TaHk 3a cbxpaHeHine DONI®Tank Storage tank DONI®Tank TaHk ans xpaHeHns DONI®Tank

Mopyn 3a cyxu po6aski DONI°Dry Plus Module for dry added ingredients DONI°Dry Plus Mopynb BHECeH!s Cyxux ao6asok DONI*Dry Plus

Mogyn 3a nactbopusauns /aeaepaLms, XoMoreHu3auuns, Module for pasteurisation /deaeration, homogenisation, lMacTepusaunoHHO-0XNaauTeNbHas YCTaHOBKaA /neasapauns,
Hopmanusauus/ DONITherm normalisation/ DONI°Therm romoreHnsauns, Hopmanuaauus/ DONI°Therm

Mogyn 3a TeuHu no6asku DONI°Liquid Plus B Module for liquid added ingredients DONI°Liquid Plus Mopynb BHECEH!S Xnakux n06asok DONI°LiquidPlus

TaHK 3a MeXANHHO CbxpaHeHne DONI*Tank Tank for temporary storage DONI°Tank BydepHbiii TaHk DONI°Tank

@ Mogyn 3a naketnpate @ Module for packaging @ dacosouHbin TaHk

Mopyn 3a LeHTpanu3npaHo MueHe DONI°Pro CIP Module for centralised cleaning DONI®Pro CIP YctaHoska ans CIP - moitku DONI®Pro CIP



TaHK 3a CbxpaHeHie DONI°Tank

Mopyn 3a cyxu fo6aski DONI°Dry Plus

Mopyn 3a TeuHu ao6asku DONILiquid Plus

Momyn 3a cTepunusauvs /aeaepauns, xomorennsauvs/ DONI*Therm UHT
AcentuyeH TaHk DONI®Aseptank

@ Mopyn 3a acenTuuHo naketupaHe

MponsBoacTBeH yyacTbK 3a CTepUNN3NpaHn MnevyHn NpPoayKTu
Production unit for sterilised milk products
MNMponsBoacTBEHHbIN Y4aCTOK CTEpPUIN3aLmmn MOSIOUYHbIX MPOAYKTOB

K Storage tank DONI°Tank B Tark ons xpaHeHus DONI®Tank

Module for dry added ingredients DONI°Dry Plus Mopynb BHeCeHMs Cyxux 06asok DONIDry Pius

Module for liquid added ingredients DONI°Liquid Plus Mogynb BHeCEHUS XUAKNX B06aBOK DONI°Liquid Plus

B Module for sterilisation / deaeration, homogenisation/ DONI°Therm UHT [ Crepunu3aLnoHHO-0XNaauTesNbHas YCTaHoBKa /feaspaLus, roMmoreHn3awns)/ DONI°Therm UHT
Aseptic tank DONI®Aseptank B Acentuueckuir TaHk DONI°Aseptank

A Module for aseptic packaging @ ®acosouHbiit aBTOMAT
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KNCENOMIEYHN
NPOOYKTI

CULTURED
MILK PRODUCTS

KUCJTOMOJIOYHbIE
NPOAYKTbI

Bbnrapcko Knuceno MisiKo,
NOrypT, cmeTaHa, anps,
Kedup, psrkeHKa n gp.

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

NorypT, cmeTaHa, aiipaH,
Kedup, psrkeHKa n gp.
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== OBLUA NHOOPMALUNA

KuncenomneuyHunTte NpoayKTy ca pe3ynrar Ha
depMmeHTaUMOHHN Npouecul, NpoTuyaLwym nox
Bb3efCTBMETO Ha ceNieKTNpaHu KoMmGuHauum ot
GakTepum n B HAKOWN criy4amn Ha APoXKAN.
Hai-pa3snpocrpaHeHaTta KOMGUHaLMA, XapaKTepHa 3a
GbArapcKoTo KMceno MAsKo m ilorypra, e cumGmo3sara
mexxay Lb.bulgaricum n Str.thermophilus. AiBaTra Han-
pasnpocTpaHeHn meToaa 3a NPOM3BOACTBO Ha
Kucenomne4yHun NpoayKTN ca 3anerHanm B
npom3BoAcTBeHaTa nporpama Ha DONIDO®:
=MPON3BOACTBO HAa NPOAYKTM C HapyLWeH Koarynym
/dpepmentaunn B TaHkose DONI®Process/.
-MPON3BOACTBO Ha NPOAYKTU C TBLPA Koarynym
/dbepmeHTaumna B TbproBcKaTta onaxkoska/.
MHorooGpasmnero Ha Kncenomsae4yHNTe NPoAyKTN ce
oGycnaBsi He caMoO OT MHOroo6pasmeTo Ha 3aKBacKuTe,
HO 1 OT Pa3sNNYHNTE HaNbLAHNTENN, KONTO ce fo0GaBAT
/noacnapnTenn N apomaTm3aTopm, pasnnyHn NnofosM
n 3eneH4YyKkosmn noGaskm, n ap./ DONIMILK nuHunTe 3a
KucenomneyHu npoayktn Ha DONIDO® ce npepgnarar ¢
TPM HNBa Ha aBToMaTmnsauuna: Hucko LLA, cpeano MLA n
Bucoko HLA. DONIDO® npepgnara Ha MHBeCTUTOpMUTE
KOoMMieKCHO nsrpaxxpadHe Ha DONIMILK nuHunTe 3a
KucenomaeyHn NPoAyKTN Unm aocTaBKa Ha OTAENHN
MoAynu, BKAKYNTENIHO NPOEKTNPaHe, MOHTaXX N NyCK.

E2 GENERAL INFORMATION

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

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

=production of products with broken coagulum,

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

set type /fermentation in commercial packaging/.

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

DONIMILK® Line

== OBLUAA NHOOPMALINA

KumncnomonouHbie NpoayKThbl NOJy4yaloT B pesynbtare
depMmeHTauMOHHbIX NPOLIECCOB, NpoTeKalwWwmnx nop
BO3AefCTBNeM CefieKLNIOHNPOBaHHbIX LWUITAMMOB GaKTepuia u,
B HEKOTOPbIX cnyYyasx, Apoxoken. Camana pacnpocTpaHeHHas
KOMGUMHaLMA WTaMMOB, XapaKTepHas Ansa morypra, 310
cumb6uo3 Lactobacillus bulgaricus n Streptococcus
thermophilus. iBa HanGonee 4acTo NCNoNb3yemMblie MEeTOAb!
Npom3BOACTBA KMCNIOMOJIOYHbIX MPOAYKTOB 3ano)KeHbl B
OCHOBY NPON3BOACTBEHHOI nporpammbl DONIDO®:
-NponN3BOACTBO NPOAYKTa pe3epByapHbIM CMOCoGom
/dbepmenTtauns B Tanke DONI°Process/;

-MPON3BOACTBO NPOAYKTA TEPMOCTaTHbIM CNocoGom
/bepmeHTauna B TOProBoi ynakoBKe/.

MHorooGpasune KNCrioMONOUYHbIX NPOAYKTOB O0GYCNOBNEHO
He TONbKO pa3HooGpa3mem 3aKBaCOUYHbIX KYNbTyp, HO N
Pa3sNNYHLIMN HaNOJIHNTENAMMN, KOTOPbie B HNX BHOCATCA
/nopcnacTutenun, apomaTn3aTopbl, pasnnyHbie GpPyKTOBbIE
1 OBOLWHbIe ao6aBkmn, n T.A4./.JinHumn DONIMILK ansa
NPoN3BOACTBA KNCNOMOMOYHbIX NpoaykToB DONIDO®
npennaraeTt ¢ Tpems YPOBHAMI aBTOMaTN3aumnm:

Huskum LLA, cpeaium NLA n Bbicokum HLA.

DONIDO® ocyuiecTBnsieT KaKk KOMMJIEKCHOe BHeApeHne
nuHum DONIMILK Tak n BHegpeHune oTAenbHbIX Mmoayneil,
BKJIlIOUas MPOEKTNPOBaHNe, MOHTaX 1 NyCK.

www.donido.com




I'IpOI/ISBOJJ,CTBeH yyacTbK 3a KucesiomeyHn NPOAyKTI /c HapylueH Koarynym/
Production sector for cultured milk products /with broken coagulum, stirred type/
YuyacTok npon3BoacTBa KNCIOMOJIOUHbIX MPOAYKTOB pe3epByapHbIM CIOCOO0M

Storage tank DONI*Tank TaHk ans xpaHeHus DONI®Tank

TaHk 3a cbxpaHeHne DONI®Tank
Mopyn 3a cyxu fo6asku DONI°Dry Plus Module for dry added ingredients DONI’Dry Plus Monynb BHeceHus cyxux no6asok DONI°Dry Plus

Mogyn 3a nactbopusauus DONI°Therm /neaepauns, xomoreHnsauus/ [EJ Module for pasteurisation DONI°Therm /deaeration, homogenisation/ MacTepu3aLnoHHO-0XNIaaNTeNbHas YCTaHOBKa /neaspauus, romoreHnsauus/ DONI Therm
Module for liquid added ingredients DONI°Liquid Plus Mogynb BHeCeHus Xuakux n06asok DONI Liquid Plus

Module for dosing of starter cultures DONI°Ferment Pius Mogynb BHECEeHIUs 3aKBACOUHOI KynbTypbl DONIFerment Plus

[A Fermentation tanks DONI°Process @ Oepwentatop DONI°Process

Plate cooler DONI°Therm Oxnagutenb B notoke DONI°Therm

B Buffer tanks DONI°Process B NMpomexyTouHblit TaHk DONI°Process

E) Packaging modules DONI®Pack E] ®acosouHbii asTomat DONI®Pack

[ Module for centralised cleaning DONI°Pro CIP YctaHoska ans CIP - moitku DONI®Pro CIP

3 Mogyn 3a TeuHn 006aBkm DONI°Liquid Plus

Mopyn 3a fosvpaHe Ha 3akBacka DONI°Ferment Plus
A Tarkoge 3a pepmeHTaus DONIProcess

Oxnaputen B Notok DONI®Therm

B 5ydepHn TaHkose DONI°Process

El Moayn 3a naketupaHe DONI°Pack

Mopyn 3a LeHTpanuaupaHo MmeHe DONI®Pro CIP
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lNMponsBoacTBeH yyacTbK 3a KucenomnevyHu NpoayKTul /c tebpa koarynym/
Production sector for cultured milk products /with hard coagulum, set type/
YyacToKk npon3BoacTBa KNCIIOMOJIOUYHbIX NMPOAYKTOB TEPMOCTaTHbIM CIIOCOO0M

B Tauk 3a cbxpaHeHue DONI®Tank Storage tank DONI®Tank TaHk ans xpaHeHus DONI Tank

Mogyn 3a cyxu fo6asku DONI*Dry Plus Module for dry added ingredients DONI°Dry Plus Mopynb BHeCeHMs Cyxux 06asok DONI°Dry Plus

Mopyn 3a nactbopusauys DONI°Therm /neaepauus, XoMoreH13aums;/ Module for pasteurisation DONI°Therm /deaeration, homogenisation/ [EJ MacTepusaunonHo-oxnaautenbHas ycTaHoBKa /neaspauns, romoreHnsauns/ DONI°Therm
A Mopyn 3a fosupaHe Ha 3akBacka DONI®Ferment Plus Module for dosing of starter cultures DONI°Ferment Pius @ Mopynb BHeCeHs 3aKBACOUHOI KynbTypbl DONI°Ferment Plus

TaHkoBe 3a no6aBsHe Ha 3akBacka DONI°Process Process tanks DONI*Process TaHK [N BHECEHWs 3aKBaCOUHOM KynbTypbl DONI*Process

@ Mogyn 3a naketupaHe DONI°Pack @A Packaging modules DONI*Pack @ DacosouHbin asTomat DONI®Pack

E@Monyn 3a LeHTpanuampaHo mueHe DONI®Pro CIP @Vodule for centralised cleaning DONI®Pro CIP @Y cranoska ans CIP - moitku DONI®Pro CIP



KJTACNYECKWN TBOPOI 'ﬁh
CLASSIC TVOROG

KNACCWYECKWIN TBOPOI
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== OBLUA NHOOPMALINA

TpaguUMOHEH N NONYNsIPEeH Ha na3apa BUA TBOPOr.
Xapaxtepun3upa ce ¢ ApeGHO3bPHECTa A0 MaXKella ce
CTPYKTYypa B 3aBNCUMMOCT OT HaunHa Ha oGpaboTka n
nakeTupaHe. LiBeTbT my e 6an g0 Gneno XXbAT ¢ go6pe
n3paseH MIeYHOKICeNn BKYC 1 HE)XeH CMEeTaHOB
NPUBKYC NpM MacneHns Teopor. JoGuBbLT € MmeXay

11% n 15%, B 3aBICMMOCT OT CbAbP)XXaHNETO Ha Ka3enH

N MacneHoCcTTa Ha M/ISIKOTO, OT KOeTO ce npaBm npoaykKra.

Koarynaumnsra, HapAa3saHeTo u TONINHHaTa o6pabGoTka
ce nasbpwsar B mogyna DONIDouble O Vat, cnepn koeto
ce ApeHumpa cypoBaTKarta, macara ce oxnaXkaa Ao
8°:10°C m ce nakeTmpa. B 3aBncmmocT or konnuecrsoro
" BUAA Ha 3aKBacKaTta u Temnepartypara Ha Koarynauyums,
TEeXHONOrNYHNAT NPoLEC MOoXKe Aa Gbae:

*KpaTbK, Npy Temneparypa Ha Koarynaumsa 32°:34°C c
npoabmKMTenHocTt 6:8 h;

-npoabLMKNTENEH, NPN TEMNepaTypa Ha Koarynaunsa
22°:23°C ¢ npoabmxutenHoct 10:12 h.
XapaxTepmcTukmnTe Ha roroBusi MPOAYKT ca:
-cbAbpXKaHme Ha Bnara 65 no 80% B 3aBMCUMOCT OT
MacneHoCTTa;

-CbAbpXXaHue Ha ma3HunHa ot 0 no 18%;

MHoro yecTo Knacn4ecKkusit TBOPOr ce npepnara Ha
nasapa c nnonosu noGasKm /mKemose, craduan n ap./.
MpaBnnHMAT N360p € BbB Bawm pbLe.

EE GENERAL INFORMATION

The classic tvorog is traditional and popular on the
market. Depending on the method of processing and
packaging its structure ranges from small grain to
spreadable. Its colour is from white to pale yellow.

It has a well defined soured milk taste with a light
creamy aftertaste. The yield is between 11% and 15%
depending on casein and fat content of the milk.
The coagulation, cutting and heat processing are
completed in the DONI*Double O Vat module. After
that the whey is drained, the mass is cooled

to 8°:10°C and packed. Depending on quantity,

type of starter culture and coagulation temperature,
the technological process can be:

-short, with coagulation temperature of 32°:34°C and
duration 6:8 h;

-prolonged, with coagulation temperature of 22°:23°C
and duration 10:12 h.

The finished product characteristics:

-moisture content 65 to 80% depending on the

fat content;

-fat content from 0 to 18%;

Very often the classic tvorog is offered on the
market with fruit additives /jam, raisins and other/
The right choice is in your hands.

4

DONICHEESEP® Line

== OBLUAA NHOOPMALNA

TpaanUMOHHBIA N NONYNAPHLIA BUA TBOpora,
XapaKTepm3yeTcsi MeNnKo3epPHNCTOCTbIO, CTPYKTypa
KOTOPOro 3aBMCHUT OT CNoco6a oGpaGoTKM N ynakoBKM.
LiBeT TBOpora OT Genoro Ao GnefHo XXenToro ¢ APKo
BbIPa)>X€HHbIM MONIOYHOKMCIIbINI BKYCOM 1 HEXXHbIM
CNMBOYHBIM NPNBKYCOM, €CNl TBOPOr XXNPHbIN. Bbixopn
npoaykra cocrasnsier ot 11% po 15% B 3aBCMMoOCTHN OT
copepXXaHnA Genka u XXupa B MOJIoKe, 13 KOTOporo
BbipabGartbiBaloT npoaykT. PepmeHTayms, nopesxka n
Tepmunyeckas o6paboTka npoayKTa NPOBOANTCS B Mmoayne
DONI°Double O Vat, 3aTem NPONCXOANT CANB CLIBOPOTKM,
oxnaxpaeHume maccol Ao 8:10°C n ynakoBka.

B 3aBMCMMOCTI OT KONMYecTBa N BUAa 3aKBaCO4YHOro
depmeHTa n Temneparypbl Koarynaunm TeXHosnorn4ecKmin
npouecc MoOXXeT GbiTb!

-KOPOTKMM, Npu Temnepartype dbepmeHTauum 32°:34°C,
NPOAOCIKNTENbHOCTBLIO 6:8 uj

=ANNTENbHbIM, NpPu Temnepatype ¢pepmeHTayun 22°:23°C,
npoaomXNTeNnbHOCTLIO 10:12 y;

XapaxkTepmcTuKmn rotoBoro npoaykra:

-copepxxaHmne snarm ot 65 no 80 %, B 3aBCMMOCTI OT
JKMPHOCTM;

=copepxaHme >xupa ot 0 no 18 %.

3auacTylo, Knaccu4ecKmnin TBOpor, npeanaraeTcs ¢
pa3nnuHbIiMn GpPyYKTOBLIMIN AOGABKAMI /mdKeM, N3IoM/,
MpaBunbHbIil BLIGOp B Bawmx pykax.

www.donido.com
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MNpons3BoacTBeH yyacTbK 3a Knacu4yeckmn Tsopor
Production line for classic tvorog
YyacTok npon3soacTBa Knaccm4yeckoro Tsopora

D CvpennHonsroteuten DONI°Double O Vat SC Cheese vat DONI°Double O Vat SC ' = ECbiponaroToBuTeMDONIDouble O Vat SC

B Tpv6eH oxnaguten DONI Therm Tubular cooler DONI°Therm pr6anb|Mnanmenb DONI°Therm

Mopyn 3a ipeHax 1 3anbnsaHe Ha ¢opmu DONI°Draining/Filling MF Module for draining and filling moulds DONI®Draining/Filling MF Mogynb YacTUYHOTO OTAENEHIUs ChIBOPOTKY 1 3anonHeHns dopm DONI Draining/Filling MF
JpeHaXHN Konnuku Draining trolleys Tenexka Ans TBOpOra

Mopyn 3a naketupate Module for packaging ABTOMAT ANS YyNaKoBKM

21 @ Mopyn 3a ueHTpanuaupaHo muexe DONI“ProCIP 3 Module for centralised cleaning DONI°ProCIP 3 Mogynb ueHTpanuzosaHHou Moitku DONI°ProCIP



AsTOMaTn3npaH NPon3BOACTBEH YyYaCTbK 3a Klacu4ecku TBOpor
Automated production sector for classic tvorog
ABTOMaTN3NPOBAaHHbIN Y4ACTOK NPON3BOACTBA KacCU4YeCKoro Tsopora

CuperuHonaroteuten DONI Double O Vat SC Cheese vat DONI°Double O Vat SC [l Cuipounsrotosutens DONI°Double O Vat SC

TpbbeH oxnaauten DONI°Therm Tubular cooler DONI°Therm ; A Tpy6uatbii oxnaautenb DONI°Therm

Mopyn 3a apeHupare DONI Drainmatic Module for draining DONI°Drainmatic Mogynb OTAeneHus CbiBopoTki DONI‘Drainmatic
Bapa6aHeH oxnaauten DONI“Rotofreeze I Drum cooler DONI®Rotofreeze I3 Bapa6aHHbiit oxnaautens DONIRotofreeze

Mogyn 3a nakeTupaHe Module for packaging | | [ AsTomart ans ynakosku

I3 Konsenpu A Conveyor belts | _; A Konsenep

Mopyn 3a LUeHTpanuaupaHo mueHe DONI°ProCIP Module for centralised cleaning DONI°ProCIP L. - | Mopyrib LieHTpanu3oBaHHoi Moitku DONI*ProciP 22



3bPHUCT TBOPOT
"TPAONLNA"
B HACUIMNMHO CbCTOAHUE

GRAINY TVOROG
"TRADITION"
IN NOT MOULDED BULK

3EPHEHbIV TBOPOT
"TPAONLNA"

."[‘.'.Illl"'-:"'
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== OBLUA NHOOPMALNA

3bpPHMCTUIAT TBOpPOr "Tpagnunsa" e He3peewo MeKo cupeHe
roToBO 3a KOHCyMauus BegHara cnep npukniousaHe Ha
npoun3soacrteoro. lMpeacrasnsBa cTabMNN3nNpaHo GenTbYHO
3bpPHO, KOETO TPAANLMOHHO Ce Npeanara Ha na3apa B
HacUMNHO CbCTOSIHME, OXNnaaeHo Ao 4°:8°C, nakeTnpaHo B
TbproBckKa onakoska ¢ Terno ot 100 go 500 g. lo6GmMBLT €
mexnay 11% n 15%, B 3aBICMMOCT OT CbAbPXXAHNETO Ha
Ka3euH 11 MacfieHOCTTa Ha MISIKOTO, OT KOETO ce npasBun
npoaykra. LiBeTbT My e 65in 4o Gnepo XXbAT ¢ AoGpe
mn3paseH Mne4YHOKMcen BKyC N He)XXeH CMeTaHOB NPuBKYC
npmu macneHus Tesopor. Mo oTHoWweHNe Ha 3bPHOTO, MOXKe
Aa ce ksannduympa Karo:

-APEeGHO3bPHECT, CbC 3bPHO OT 3 A0 6 mm, KoraTo e
nponssenen ¢ DONI“Double O Vat;

CpeaHO3bPHECT, CbC 3bPHO OT 6 n0 9 mm, KoraTo e
npom3sseneH ¢ DONI"0 Vat;

-eApPO3bPHECT, CbC 3bPHO OT 9 A0 12 mm, KoraTo e
npomn3BefeH c DONI®0 Vat oT BMICOKOKaAYeCTBEHO MASIKO.
B 3aBNCMMOCT OT KONMMNYECTBOTO 1 BUAAa Ha 3aKBackKkara m
TemnepartypaTa Ha Koarynaymns, TEXHONOrMYHNAT Npouec
ce Knacndunumpa, KaKTo NpmM Knacm4yeckmns TBOpor:
-KpaTbhK, NpM Temneparypa Ha Koarynaumna 32°:34°C ¢
npoabmxurenHoct 6:8 h;

-MPOABLIKNTENEH, MPU TeMnepaTtypa Ha Koarynauns
22°:23°C ¢ npoabvmxkuntenHocT 10:12 h.
XapakTepncTnkuTe Ha roToBMsl NPOAYKT ca:
-CbAbpXXaHme Ha Bnara 65 po 80% B 3aBuCMMOCT OT
MacneHoCTTa;

-CbAbpXXaHme Ha ma3HunHa ot 0 no 18%;

CnepBawnTe HAKONKO CTPaHMUN We By NOMOrHart pa
HanpasuTe Bawusa n3éop.

EE GENERAL INFORMATION

The grainy tvorog °tradition’ is a non maturing soft cheese
ready for consumption immediately after the completion of
the production process. It is a stabilised protein grain
cooled to 4°:8°C which traditionally is offered unmolded,
packed in commercial packaging with a weight from

100 to 500 g. The yield is between 11% and 15% depending
on the casein and fat content of the milk. The colour is
white to pale yellow with a well defined soured milk taste
and light creamy aftertaste. According to the grain it can
be qualified as follows:

- small grain: grain with size from 3 to 6 mm when
produced with DONI"Double O Vat;

- medium grain: grain with size from 6 to 9 mm when
produced with DONI®0 Vat;

- large grain: grain with size from 9 to 12 mm, when
produced with DONI“O Vat from high quality milk.
Depending on quantity, type of starter culture and
coagulation temperature, the technological process can be
classified as follows:

-short, with coagulation temperature of 32°:34°C and
duration 6:8 h;

-prolonged, with coagulation temperature of 22°:23°C and
duration 10:12 h.

The characteristics of the finished product are:

- moisture content 65 to 80% depending on the fat content;
- fat content from O to 18%;

The following few pages will help you make your choice.

DONICHEESE® Line

= OBLUAA NTHOOPMALNA

3epHeHHbIN TBOpOr "Tpaauuusa" - 3To0 NPOAYKT, KOTOPbIN
roToB K YynoTpesGneHunio cpas3y )xe nocne npon3BoacTBa.
MpepcTaBnseT coGoil TBOPOXKHOE 3€PHO B HACLIMHOM BuAe,
oxnaxpeHHoe no 4:8°C n pacdacoBaHHOe B yNaKOBKY
Becom ot 100r. no 500r. Boixon npoaykra cocraesnsaer 11 - 15%,
3aBUCUT OT cofepXXaHns Genka m XXupa B MONOKe, n3
KOTOporo BbipabaTbiBaeTcs NPoAyKT. XapaKTepHblil uBeT
oT Genoro Ao GNneaHOo XXEeNToro ¢ APKO Bbipa>KeHHbIM
KNCNIOMOJIOYHbIM BKYCOM M HEXXHbIM CNMBO4YHBIM NMPNBKYCOM,
ecnum TBOPOr XuMpHoiil. B 3aBncumocTn or pasmepa sepHa,
AennTca Ha:

"MEeNnKo3epHNCTbIN, pa3smepbl 3epHa oT 3Mmm Ao 6mm,
npounssopgurtcsa Ha ¢ DONI"Double O Vat;
=CpeAHe3epHNCTbIN, pa3smepbl 3epHa oT 6mm o 9mm,
npounssoautcs Ha DONI®0 Vat;

=KpPYNHO3EepPHNCTLIN, pasmepbl 3epHa oT 9mm o 13mm,
npon3BOANTCA Ha DONI®O Vaf n3 BbICOKOKAYECTBEHHOro
Mmonoka. B 3aBumcumocTnn or kKonnyecrsa n Bupa
3aKBaCO4YHOM KyNbTYpbl N Temnepartypbl pepmeHTannm,
TEeXHONOrN4YeCKmil MPoUEecc MOXXET GbiTb:

-KOPOTKuiA, Npn Temneparype pepmeHtaumnn 32:34°C,
NPOAO/KNTENbHOCTL CocTaBnsAeT 6:8 yacos;

=ANUTENbHbIN, Npyn Temnepartype ¢pepmeHTauumn 22:23°C,
npopomxurenbHoctb 10:12 yacos.

XapakTepmcTKMN roroBoro npoaykra:

=copep)xaHue Bnarm ot 65 % no 80 %, B 3aBMCMMOCTN OT
XKNPHOCTI;

=copepxxaHue xxupa ot 0 % po 18 %.

Cnepyoune HecKonbKo cTpaHuy nomoryt Bam cpenatb
npaBunbHbIN BbIGOP.

www.donido.com
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[l XopusonTaneH cupeHnHonsroteuten DONIO Vat CCH
Tpb6eH oxnaaguten DONI“Therm
Mogyn 3a apeHupaxe DONI(“’Draining/Filling MF
[ peHaxH!n Konnuku
Mopyn 3a nakeTupaHe
25 @ Mopyn 3a ueHTpanuaupaqo mueqe DONI‘ProCIP

Horizontal cheese vat DONI®O Vat CCH
Tubular cooler DONI°Therm

Draining module DONI°Draining/Filling MF
Draining trolleys

Packaging module

[ Module for centralised cleaning DONI°ProCIP

lNponsBoacTBeH yyacTbk 3a TBOpoOr "rpaguumsa”
Manufacturing sector for tvorog "tradition"
YuacTtoK npon3sogcTtBa TBOpora "tpaguuns”

[l lopusonTanbHblil ChiponaroTosutens DONICO Vat CCH

Tpy6uatbiit oxnagutens DONI“Therm

Mopynb YaCTUYHOTO OTAENEHIUs CbIBOPOTKY 1 3anoniHeHns dopm DONI®Draining/Filling MF
Tenexka ans TBopora

ABTOMAT Ans ynakoBKu

[ Mogynb ueHTpanuzosaHHon Moitku DONI°ProCIP



ABTOMAaTM3NpaH NPon3BOACTBEH YYaCTbK 3a TBOpOr "Tpaguumns"
Automated production sector for tvorog "tradition"
ABTOMaTN3NPOBaHHbIN Y4aCTOK NPON3BOACTBa TBOpoOra "rpagnuumna”

XopusoHTaneH cupeHnHonsroteuten DONI'O Vat CCH ) Horizontal cheese vat DONI®0 Vat CCH TOpU3OHTaNbHbIN CbIPOU3roToBMUTEN DONI®O Vat CCH

Tpb6eH oxnaputen DONI Therm Tubular cooler DONI°Therm B Tpy6uatbiin oxnagutens DONI Therm

Mopyn 3a apeHupaxe u oxnaxpaaHe DONI°Coolmatic Module for draining and cooling DONI°Coolmatic Mopynb 0fHOBPEMEHHOrO OTAENEHNS CbIBOPOTKM 11 OXNaXKAEHUS NpoayKTa DONI°Coolmatic
KoHBeliep Conveyor belt I3 KoHBenep

Mogyn 3a naketnpaxe Packaging module [ Astomar ans ynakosku

I3 Moayn 3a ueHTpanuamuparo mneHe DONI°ProCIP I3 Module for centralised cleaning DONI°ProCIP [ Mopynb ueHTpanusosaxHoi Mokt DONI“ProCIP 26



dOPMOBAH TBOPOI
MOULDED TVOROG

®OPMOBOW TBOPOT
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== OBLUA NHOOPMALINA

(DopmoBaHMAT TBOPOr € He3peelo MeKOo CpeHe, FOTOBO
3a KOHCYyMauusa BefAHara cnep npukaiousaHe Ha
npoussoacTBoTo. MpeacraBnasa 6enTb4YHO 3bLPHO, KOETO
ce npennara Ha nasapa ¢opmoBaHo B myntudopmm ¢
pasnuyHa KoHpUrypaumna n pasmepm /KnnH, LWNNHAbLP,
napanenenunepn u ap./ ¢ Trerno or 100 po 500 g, onaKkoBHO
BbB BaKyym Unm B Cpefia OT MHEPTEH ras. JoGuBbT e
mexay 11% n 15%, B 3aBMCMMOCT OT CbAbPIXXaHNEeTo

Ha Ka3eunH 1 MacsieHOCTTa Ha MAAKOTO, OT KOETO ce
npasm npoaykra. LiBeTbT My e 651 Ao Gnepo XbAT, ¢ AoGpe
n3paseH MIeYHoKIcen BKYC 11 He)KeH CMeTaHOB NMpuBKYC,
npun macneHmns Teopor. Mpon3ssexxaa ce B moayna
DONI°Double O Vat, oT KOITO NO NPaBINO, 3LPHOTO M3NN3a
pa3HopoaHo no pa pu. ®og ce Tonno BegHara
cnepn n3TouBaHe, cnef KOeTo ce oxnaxkpa u nakeTmpa.

B 3aBMICMMOCT OT KONNYEeCTBOTO 1 BUAa Ha 3aKBackKkara m
Temnepartypara Ha Koarynaumns, TEXHONOrMYHNAT npouec
ce knacnduumpa, KaKTo Npm Knacm4yecKkns TBopor:
*KpaTbK, Npy Temneparypa Ha Koarynaumsa 32°:34°C ¢
npoabmXuTEenHocT 6:8 h;

nNpoabLKNTENEH, NPN TEMMNepaTypa Ha Koarynaumnsa
22°:23°C ¢ npoabmkurenHocT 10:12 h.

XapaxTepmcTuKmnTe Ha roroBus MPOAYKT ca:!

-Cbabp)XaHue Ha Bnara 65 no 80% B 3aBNICIMOCT OT
MacnieHoCcTTa;

-CbhbAbpXKaHme Ha ma3HunHa ot 0 no 18%;

N36epeTe Bawima NPon3BOACTBEH YYACTbK.

E85 GENERAL INFORMATION

The moulded tvorog is a soft cheese which does not
require maturing. It is ready for consumption immediately
after completion of the production process. It is a protein
grain which is offered on the market in different shapes
and sizes /a wedge, cylinder, parallelepiped/ and weight
from 100 to 500 g, packed in a vacuum or inert gas
environment. The yield is between 11% and 15% depending
on the casein and fat content of the milk. Its colour is
white to pale yellow; it has a soured milk taste with a light
creamy aftertaste. The grain is manufactured in
DONI°Double O Vat module and it comes out in different
sizes. It is moulded while still warm, immediately after
draining. After that it is cooled and packed. Depending on
quantity, type of starter culture and coagulation
temperature, the technological pr can be
as follows:

-short, with coagulation temperature of 32°:34°C and
duration 6:8 h;

-prolonged, with coagulation temperature of 22°:23°C and
duration 10:12 h.

The characteristics of the finished product are:

-moisture content 65 to 80% depending on the fat content;
-fat content from 0 to 18%;

Choose your manufacturing (production)sector.

1 ified

DONICHEESE® Line

= OBLUAS NHOOPMALINA

(dopmoBoil TEOPOr - 3TO NPOAYKT, KOTOPbII FOTOB K
ynoTpeGneHmnio cpas3y >xe nocne nponssoacTsa. B
3aBNCUMOCTI OT Bupa mynbtudopm, TBopor opmupyercs
B BUie KNNHa, WNMHApa, napannenenunepa unm Ap., ¢
Becom ot 100 r. oo 500 r. YnakoBbIBaeTcsa B BaKyym nnu
3awunTHYI0 ra3oBylo cpeay. Boixop npoaykra cocraBnsaer
11%-15%, 3aBNCNT OT copepXkaHNsa GenkKa un XXupa B MOJoKe,
N3 KOTOPOro BbipabaTbiBaeTcs NPOAYKT. XapaKTepHbiil uBeT
oT Genoro A0 GnefHo XXEesNToro ¢ APKO BbiPpa>kKeHHbIM
KNCNIOMOJIOYHbLIM BKYCOM 11 HE)KHbIM CANBO4YHbLIM NMPNBKYCOM,
ecnu TBOpor XXupHoii. Mponssoanrcsa B moayne
DONI°Double O Vat, npun mcnonb30BaHNN KOTOPOro Ha
BbIXOfle MMEeeM TBOPO)KHOEe 3epPHO pa3HOpoaHoe Nno
pa3mepy. Popmupyercsa B Tennom Buge, 3aTem
oxnaxpaeTca n ynakosbiBaetcs. B 3aBucumoctn

OT Konm4yecTBa N BUAa 3aKBaCOUYHOM KynbTypbl N
Temneparypbl pepmMmeHTaumm, TEXHONOrM4YeCcKnin npouecc
MOXKET GbITb:

=KOpPOTKMIA, Npn Temnepartype ¢pepmeHTaumnm 32:34°C,
NPOAOC/HKNTENbHOCTb cocTaBnfaeT 6 - 8 uacos;

-ANNTEeNbHbIN, NpN Temnepartype depmeHTaumnm 22:23°C,
npopomxurenbHoctsb 10 - 12 yacos.

XapaxTepmcTuKmn roToBoro npoaykra:

=copep)xaHuie Bnarm ot 65 % no 80 %, B 3aBMCMMOCTHI OT
XKUNPHOCTIN;

-copepxxaHme >xupa ot 0 % no 18 %.

Cnepyrowme HeCKONbKO cTpaHuy nomoryt Bam cpenatb
npasnAbHbIN BbIGOP.

www.donido.com
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MponssoacTBeH yyacTbK 3a popmoBaH TBOpPOr
Production sector for moulded tvorog
YyacTtok nponssoacTsa ¢opmMoOBOro Tsopora

[l CvpenuHonsroteuten DONI°Double O Vat SC Cheese vat DONI°Double O Vat SC Cblpouarotosutens DONIDouble O Vat SC

TyHenHo MueHe Tunnel washing TyHHenbHas Moiika

Mopyn 3a ApeHvpaHe 1 3anbasaHe Ha dopmu DONI®Draining/Filling MF Module for draining and filling of moulds DONI‘Draining/Filling MF [E} Mopynb 4acTU4HOrO OTAENEHIs ChIBOPOTKY 1 3anonHeHns opm DONI®Draining/Filling MF
Potatop Ha cTudgose DONI°Rotomatic ) Stacks rotator DONI°Rotomatic KantoBatens DONI°Rotomatic

Mogyn 3a naketupaxe Packaging module ABTOMAT AN yNakoBKu

29 [@ Monyn 3a LeHTpanu3upaHo MueHe DONI°ProCIP [ Module for centralised cleaning DONI“ProCIP [ Mopynb uentpanuaosaHHomn Mok DONI ProCIP



ABTOMaTN3npaH NPON3BOACTBEH y4YaCTbK 3a GOpMOBaH TBOPOr
Automated production sector for moulded tvorog
ABTOMaTN3NPOBaHHbIN Y4acTOK nNpomnssoacTsa GopmoBOro Tsopora

[l CvpenmHonsroteuten DONI“Double O Vat SC Cheese vat DONI°Double O Vat SC Cblpouarotosutens DONI’Double O Vat SC

Hectudep De-stacker Pacwra6enep

TyHenHo mueHe Tunnel washing TyHHenbHas Moiika

Potatop I3 Rotator Poratop

Mogyn 3a fpeHupaHe 1 3anbnsaxe Ha popmu DONI Draining/Filling AF Module for draining and filling of moulds DONI*Draining/Filling AF Mogy/b YaCTUYHOTO OTAENEHNS CLIBOPOTKI 1 3anonHeHus opm DONI°Draining/Filling AF
@ Ctudep I3 Stacker 3 Wra6enep

Potatop Ha cTudpose DONI°Rotomatic Stacks rotator DONI°Rotomatic Kantoeaten DONI°Rotomatic

) Mogyn 3a nakeTupaxe [E) Packaging module ) AsTomar ng ynakoeku

[E) Mopyn 3a ueHTpanuaupaqo mueHe DONI ProCIP [E) Module for centralised cleaning DONI*ProCIP [E) Mogynb ueHTpann3osaHHoi Mok DONI ProCIP 30



3bPHEH TBOPOTI
/COTTAGE CHEESE/

GRAINY TVOROG
/COTTAGE CHEESE/

3EPHEHbIV TBOPOT
/COTTAGE CHEESE/
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== OBLUA NHOOPMALINA

3bpPHEHNAT TBOPOT € He3peeLlo MEKO CPEeHe, FroToBO 3a
KOHCYyMauusa BefAHara cnep npukaiousaHe Ha
npoussoacTeoTo. MpeacraBnaBa cTabuNM3nNpaHo 6enTLYHO
3bpPHO, MPOMWTO N OXNafeHo C NacThbopu3npaHa Boaa,
npom3BeAeHo oT 06e3maciieH0 MAAKO, CMEeCEeHO CbC
cnagka cmeTtaHa. [loGnBbT MoXke aa pocTturHe ao 30%,
KOEeTO npaBm NPOoAYKTa MHOro aTpaKkTuBeH 3a
nHBecTuTopuTe. LiBeTbT My e 6sn o Gnepo XbAT, CbC
cna6o n3paseH MAEeYHOKICEN N He)KeH cMeTaHoB BKyc. Mo
OTHOLUEHMe Ha 3bPHOTO, MOXKe Aa ce KBanudpuumpa KarTo:
-APEeGHO3bPHECT, CbC 3bPHO OT 3 A0 6 mMm;
*CpPefAHO3bPHECT, CbC 3bPHO OT 6 A0 9 mMm;

e pO3bpPHECT, CbC 3bLPHO OT 9 no0 12 mm;

HsAkom npom3BoanTenn NpeanoYnTaT Aa He oTAENAT
TEXHONOrMYyHMA Npax oT NPoN3BOACTBOTO, KOETO BnowaBa
KpamHnsA NPOAYKT, NpeBpbLiaikil ro B KawooGpa3Ha maca.
Ham-BuCoOKO LeHEeHUAT NPOAYKT Ha nasapa e
eApo3bPHECTNAT ¢ Ao6Gpe AndepeHLMPaHo 3bPHO.

B nuHumte Ha DONIDO® reHepupaHeTo Ha npax e
MUHUMN3MpPaHo GnarofgapeHnie Ha OpUIrMHaNHM
KOHCTPYKTUBHIN pelleHns Ha moaynute. Hesasmcumo or
TOBa € cb3fjafeHa Bb3MOXXHOCT 3a oTAensHe Ha
MUHUManNHuTe Konmyecrsa Npm ApeHnpaHe.

B 3aBMCMMOCT OT KONN4YECTBOTO 11 BUAA Ha 3aKBacKara mn
Temnepartypara Ha Koarynaumns, TEXHONOrMYHNAT npouec
Mo)XXe aa 6bae:

*KpaTbK, NpM Temnepartypa Ha Koarynaumsa 32°:34°C c
npoabmXuTEenHocT 6:8 h;

-NpoAbLKNTENEH, NPN TEMMNepaTypa Ha Koarynaunsa
22°:23°C ¢ npoabvmxkuntenHocT 10:12 h.

OGuyaMHNTe XapaKTepucTUKNTEe Ha roToBMS NPOAYKT ca:
-Cbabp)XaHue Ha Bnara 75 po 80%;

CbAbpXXaHMe Ha Mma3HnHa ot 2 o 8%;

-cbAbpXXaHme Ha con 1%.

CnepBawnTe HAKONKO CTpaHMUN We BN NOMOrHar pa
HanpasuTe Bawmsa n3Gop.

E5 GENERAL INFORMATION

The grainy tvorog is a soft cheese which does not require
maturing and it is ready for consumption immediately after
completion of the production process. It is a stabilised
protein grain washed and cooled with pasteurised water,
produced from skimmed milk, mixed with sweet cream.
The yield can reach 30% which makes the product more
attractive for investors. Its colour is white to pale yellow
with a slight soured milk and light creamy taste.

The grain, it can be classified as follows:

-small grain with size from 3 to 6 mm;

medium grain with size from 6 to 9 mm;

-large grain with size from 9 to 12 mm;

Some manufacturers prefer not to remove the
technological cheese dust from the production which
worsens the finished product turning it into a pulpy mass.
The most valued product on the market is the one with
large and well defined grains. In DONIDO®’s lines the
generation of dust is minimised thanks to the modules’
unique construction solutions. Nevertheless during the
draining process the opportunity to remove any minimal
dust quantities exists. Depending on quantity, type of
starter culture and coagulation temperature, the
technological process can be:

-short, with coagulation temperature of 32°:34°C and
duration 6:8 h;

-prolonged, with coagulation temperature of 22°:23°C and
duration 10:12 h.

The usual characteristics of the finished product are:
moisture content 75 to 80%;

-salt content 1%.

The following few pages will help you choose.

_ ..{" -.

DONICHEESE® Line

= OBLUAS NHOOPMALINA

3epHeHblil TBOPOT - 3TO MArKunii Heco3peBalowWwmil cbip,
roToBbIil B yNnoTpeGneHne cpa3y nocne npon3soacTBa.
MpepcTaBnsieT coGoil cTaGunbHOe GenkoBoe 3epHo,

NPpoOMbITOE N OXNna)kKaeHHoe nacTepm3osBaHHON BoAomM,
NPoON3BOANTCA N3 06€3>)KNPEHHOro MoNoKa, CMeLaHHoe

co cnuekamu. PeHTaGenbHOCTb NPON3BOACTBA AAHHOIO
npoaykra moxet pocturatb 30 %, UTO AenaeTt ero oYeHb
npuBneKatenbHbIM ANl NTHBECTOPOB. LiBeT nmeeT oT Genoro

AO CBETJIO XXENTOoro, Co cnaGoBbipa)KeHHbIM KNICNIOMONIOYHbLIM
1 HEXXHbIM CNMBOYHBLIM BKycom. B 3aBucumocTn ot 3epHa
AENNTLCH Ha cneayowne TUNbI:

=MenIKO3epPHIUCTLIN, C pa3mMmepom 3epHa oT 3 mm A0 6 mm;
~cpeAHe3epHMNCTLIN, C pa3smMmepom 3epHa oT 6 mm fo 9 mm;
-KpPYNHO3EePHNCTLIN, C pa3mepom 3epHa oT 9 mm ao 12 mm.
HekoTopble npon3sBoanTeni NPeanoYnTaloT He OTAENATb
TEeXHONOorm4yecKyio nbiib NP NPON3BOACTBE, YTO yXyawaeTt
Ka4ecTBO roToBOro MpoaykrTa, Nnpespalias ero B Kaweo6pa3Hyro
maccy. Bonee Bcero ueHNTCA NPOAYKT C KPYMNHbIN, XOPOLUO
and pepeHunpyembim 3epHom. B nuHun or DONIDO® nonyueHune
NbIN MUHMMN3NPOBaHO Gnarogapa opurnHanbHbIM
KOHCTPYKTOPCKNM peweHnam. B 3aBncnmocTn ot Konnyecrtsa
" BUAA 3aKBaCOYHOI KyNbTypbl 1 TeMnepaTtypbl pepmeHTaumm,
TeXHONorn4Yeckmil Npouecc MoXeT GbiTb:

-KOPOTKMIA, Npn Temnepatype ¢pepmeHtauunnm 32:34°C,
NPOoAOIKNTENbHOCTb cocTaBnseT 6 - 8 uacos;

-ANNTEeNnbHbIN, Npy Temnepartype depmeHTauyun 22:23°C,
npogomxurenbHoctb 10:12 yacos.

XapakTepmcTKMN roroBoro npoaykra:

=copepxxaHmne snarm ot 75% no 80%;

-)KNPHOCTb OT 2% N0 8%;

-copepxanmne conu 1%.

Cnepyoujne HeCKONbKO CTpaHuL NOMOryT caenartb

Bam cBoil BbIGOp.

www.donido.com
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AsTOomartnsunpaH Npon3BOACTBEH y4acTbK 3a 3bpHEH TBOpoOr /cottage cheese/
MpomuneaHe n oxnaxpaaHe Ha 3bpHoto B DONI®O Vat

Automated production sector for grainy tvorog /cottage cheese/

Washing and cooling of the grain in DONI®O Vat

AsTOMaTN3NPOBaHHbIN YHACTOK NPON3BOACTBA 3epHEHOro TBopora /cottage cheese/
MpombiBaHMe 1 oxnaxaeHne sepHa B8 DONI®O Vat

[ R P Ll e

Xopu3oHTaneH cupeHnHonsroteuten DONI®O Vat CCH Horizontal cheese vat DONI®O Vat CCH TOpU30HTaNbHbIN ChIpOU3roToBuTens DONIO Vat CCH
[Lipexupaly 6apab6aH DONI Drainer C Draining drum DONI°Drainer C [lpeHaxHbin 6apabaH DONI°Drainer €

Cmecuten DONI°Creamer Mixer DONI°Creamer Cmecuten DONI°Creamer

Mogyn 3a nakeTupaHe DONI°Pack ) Packaging module DONI“Pack AsToMaTt ans ynakosku DONI Pack

Mopyn 3a nactbopuaauust DONI“Therm B Module for pasteurisation DONI*Therm A NactepnsaunonHo-oxnaguTensHas ycraHoska DONI*Therm
[A Tak 3a cmetaHa DONI®Tank [ Cream tank DONI°Tank [@Tank ana xpaHeHus cnnsok DONI Tank

33 Mopyn 3a LeHTpanuaupaHo MueHe DONI‘ProCIP Module for centralised cleaning DONI‘ProCIP Mopynb LeHTPann30BaHHoi Moitkn DONI“ProCIP



ABTOMaTn3npaH NpPon3BOACTBEH Y4acTbK 3a 3bpHEH TBOpor /cottage cheese/
NMpomnBaHe n oxnaxxpaHe Ha 3bPHOTO B DONI®Cooling/Washing Tank

Automated production sector for grainy tvorog /cottage cheese/

Washing and cooling of the grain in DONI®Cooling/Washing Tank
AsBTOMaTN3NPOBaHHbIN YY4acCTOK NPON3BOACTBa 3epHEHOro TBopora /cottage cheese/
MpombiBaHne n oxnaxaeHne sepHa B DONI°Cooling/Washing Tank

Xopu3oHTaneH cupeHnHousroteuten DONIO Vat CCH Horizontal cheese vat DONI®O Vat CCH TOpU30HTaNbHbIN CbIPOU3roToBUTENs DONI®O Vat CCH
[perupauy 6apa6as DONI°Drainer C B Draining drum DONI®Drainer € B [OpeHaxHblit 6apabaH DONI‘Drainer C

TaHK 3a NnpomuBaHe Ha 3bpHOTO DONI Cooling/Washing Tank Tank for curd washing DONI“Cooling/Washing Tank TaHK Ans NpoMbIBaHus 3epHa DONI Cooling/Washing Tank
[lpenupaly 6apabaH DONI Drainer € [ Draining drum DONI°Drainer € 3 OpeHaxHbinn 6apabaH DONI°Drainer €

Cmecuten DONICreamer B Mixer DONI°Creamer Cmecutens DONI®Creamer

3 Mopyn 3a nakeTupare DONI Pack 3 Packaging module DONI“Pack 3 Astomar ans ynakosku DONI“Pack

Mopyn 3a nactbopu3auns DONI°Therm Module for pasteurisation DONI°Therm MacTepu3aunoHHo-oxnaguTenbHas yctaHoBka DONI°Therm
Bl Tank 3a cmeTana DONI“Tank B Cream tank DONI°Tank B Tank ans xpaHenua cnmsok DONI®Tank

[E) Mogyn 3a ueHTpanuaupaHo MueHe DONI“ProCIP E) Module for centralised cleaning DONI“ProCIP E) Mogynb ueHTpanusosaHHom Moitku DONI“ProCIP 34
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MHorodyHKUNOHanHa nuHNA 3a Npon3BoacTso Ha TBopor ¢ DONI®Drum Drainer
Multifunctional line for production of tvorog with DONI® Drum Drainer
MHorodyHKUMOHanbHaa nuHnA npon3soacTtea teopora ¢ DONI®Drum Drainer

Xopu3oHTtaneH cupexuHonsroteuten DONI®O Vat CCH [l Horizontal cheese vat DONI®O Vat CCH [l fopu3oHTanbHbin TBOporousrotosutens DONI®O Vat CCH
Beprukanet cuperuHousrotsuten DONI®Double O Vat | Vertical cheese vat DONI®Double O Vat A BeptukanbHbiin TBoporousrotosutens DONI® Double O Vat
XopusoHTaneH cupexuHousrotsuten DONI®OTC Vat [E) Horizontal cheese vat DONI®OTC Vat [El lopusoHTanbHbin TBOporousrotosutens DONI®OTC Vat
NentoBo-6apabaHeH otnenuten Ha cyposatka DONI®Drum Drainer [fJ Combined belt and drum module for drainage of whey DONI®Drum Drainer [ NeHtouHo-6apa6aHbiil oTAenuTenb coisopotkn DONI®Drum Drainer
TepmopopMOBbUYHA MalMHA C [03ATOP 3a HACUMeH TBOpOr B Thermoforming machine with dosing unit for tvorog B TepmodopmoBOUHas MalwmMHa C 403aTOPOM f1f PACCHINYETOrO TBOPOra
[3 Ninnng 3a pasdacoska Ha HacumeH TBOPOT B MakeT I3 Tvorog packaging line [ Nunns dbacoBkn pacchinueToro TBOpora B NakeT

CmecuTen 3a 3bpHeH U HacuneH Teopor DONI® Creamer [l Creamer for tvorog and cottage cheese DONI® Creamer [l Cwecutenb ana 3epHeHoro u pacceinuetoro T8opora DONI®Creamer
[ Tark 3a cbxpaHeHme Ha kucenomneynyu npoayktn DONI® Tank [E) Cultured milk products storage tank DONI® Tank ) TaHk ons xpaHeHus KncnomosnouHbix npoayktos DONI® Tank

) TepmodopmoBbyHa MawMHa G 403ATOP [E) Thermoforming machine with dosing unit [E) TepmodopmoBoyHas MalumHa ¢ [03aTopom

ABTOMAT 3a GacoBka Ha 3bpHEH TBOPOT B KOGUUKM {l) Cottage cheese packaging machine in plastic cups [l AsTomar ans hacoBKu 3epHEHOro TBOPOra B CTaKaHUUKMA

Cwmecuten 3a TBOPOXHN CMeCH B Creamer for tvorog mixtures K] Cmecutenb ans TBOPOXHOrO Chbipa

ABTOMmaT 3a pasdacoBaHe Ha TBOPOXHM CMEcU B KODUUKY [ Packaging machine for tvorog mixtures in plastic cups [P AeTomaT ans $hacoBKu TBOPOXHOTO Chbipa B CTaKaHYUKIA

AsTOMar 3a pasdacosaHe Ha TBOPOr B 6pUKeT B Filling and wrapping machine for tvorog in block [B/ABTOMaT ans dacoBku TBOpora B 6pUKeT
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MHorogyHKUMOHanHa NMHUA 3a Nnpon3BoacTeo Ha TBopor ¢ DONI® Coolmatic
Multifunctional line for production of tvorog with DONI®Coolmatic
MHoro¢yHKUnoHanbHasa nuHnA npounssoacTtea tBopora ¢ DONI®Coolmatic

XopusoHTaneH cuperuHousroteuten DONI®O Vat CCH
BepTukaneH cupenHonsrorsures DONI®Double O Vat
XopusoHTaneH cupeHuHounsroteuten DONI®OTC Vat
Mopyn 3a apexupare u oxnaxpaHe DONI® Coolmatic
Tepmo¢op7\noaqua MallMHa C A03aTop 3a HacWmeH TBOPOT
I3 Nunns 3a pasdacoBka Ha HAacWMeH TBOPOT B MaKeT
CmecuTen 3a 3bpHeH U HacuneH TBopor DONI® Creamer
[ TaHk 3a cbxpaHeHue Ha kucenomneuHn npopyktn DONI® Tank
E) TepmodopmMoBbUHA MalMHA C A03aTOp

ABTOMAT 3a (acoBka Ha 3bpPHEH TBOPOr B KOGUYKM
CwmecuTen 3a TBOPOXHN CMecK

AsTOMAT 3a pa3dacoBaHe Ha TBOPOXHM CMECU B KOPUUKN
ABTOMAT 3a pa3dacoBaHe Ha TBOPOr B GPUKET

KoHBenepu 3a pasnpenensHe

[} Horizontal cheese vat DONI®O Vat CCH

| Vertical cheese vat DONI®O Vat CCH

K} Horizontal cheese vat DONI®OTC Vat

23 Draining and cooling module DONI Coolmatic

[ Thermoforming machine with dosing unit for tvorog

I3 Tvorog packaging line

[ Creamer for tvorog and cottage cheese DONI® Creamer
[E) Cultured milk products storage tank DONI® Tank
[E) Thermoforming machine with dosing unit

[l Cottage cheese packaging machine in plastic cups
i) Creamer for tvorog mixtures

[ Packaging machine for tvorog mixtures in plastic cups
[l Filling and wrapping machine for tvorog in block

[ Distribution conveyors

[l lopu3oHTanbHbI TBoporousrotosutens DONI®O Vat CCH

A BepTukanbHbiii 1Boporomsrotosutens DONI®O Vat CCH

[ lopusonTanbHbiil TBOporousrotosutens DONI®OTC Vat

3 Mopynb otaeneHns CbiBOPOTKM 1 oxnaxaeHus Teopora DONI Coolmatic
B TepmodopmoBouHas MalmHa ¢ J03aTOpoM ANs PAcChINYeToro TBopora
I3 unns dacosku pacchinueToro TBOpora B Naket

[ Cvecutens ans 3epHeHoro 1 pacceinuetoro teopora DONI® Creamer
) TaHk ong xpaHeHus KUCNOMONMOYHbIX NpoaykTos DONI® Tank

[E) TepmodopmMoBoYHas MalmHa ¢ J03aTopoMm

[l AsTomat ans $hacoBKn 3epHEHOTO TBOPOra B CTaKaHUMKMA

i) Cmecutenb ons TBOPOXHOrO Chbipa

[ ABToMaT ans GacoBkyM TBOPOXHOMO Chbipa B CTakaHUMKM

(Bl ABTomaTt ans dacosku TBOpOra B GpUKET

PacnpegenutenbHbin KOHBEVEP

38




MEKW, 3PEELLIN CUPEHA
OBLUA NHOOPMALINA

SOFT, MATURING CHEESES
GENERAL INFORMATION :

MArKNE CbiPbl
OBLUAS NIHOOPMALINA
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== OBLUA NHOOPMALINA

3a pa3nuka oT MeKnTe He3peeLwm cupeHa, NpPM KoNTo
npuopTeT MMa MAe4YHO Kucenara Koarynauus, npm speewmre
Koarynaumsita e npmopnuteTtHo ¢oepmMeHTHa n npoTnua

3a 40:60 min. Tunu4YHM NpeacTaBUTENN Ha Ta3m rpyna ca:
KamambGep, 6pm, ¢pera, GbArapcko 6an0 canamypeHo cupeHe un
APYrn nofoGHM, HO C pa3NMYHI HANMEHOBaHNA B 3aBNICNIMOCT
oT pernoHa. 06w Gener e BUICOKOTO BOAHO cAbpP)XaHNe, KOeTo
OTHeceHO KbM oGwaTta maca e o6uKHoBeHo Hap 50%. Mpynara
MeKm, 3peeLyn cupeHa nMaTt oGl XapaKTepHIl 0COGeHOCTI Ha
TEeXHONOrM4YHNA Npouec:

HapsA3BaHeTo Ha Koarynara € eAHOKPaTHO, OGNKHOBEHO Ha
KyGueTta ot 10mm pgo 20mm;

-n3cyllaBaHETO Ha 3bPHOTO € CaMo MeXaHN4YHo/4Ype3
pa3GbpKkBaHe/;

=OTCbCTBNE Ha BTOPO HarpsaBaHe;

-mopenupaHe Ha GrioKkoBe camo Ype3 camMmornpecoBaHe, npu
KOeTOo ce ApeHunpa cBoGoaHaTa cypoBaTKaj

-3peeHe B aTmocdepHn ycnoBus unm B canamypa. Passntne
Ha nneceHn B Npouyeca Ha 3peeHe NMpu HAKOM OT TAX.

Ao6uBbT € 14%:15% B 3aBMCMMOCT OT CbAbP)KaHNETO Ha
Ka3eunH 1 Npy cTaHAapTHa MacneHoCcT Ha cypoBuiHaTa /3,4:3,6%)/.
B 3aBMCMMOCT OT MacaTta Ha BOAHOTO CbAibp)KaHNe OTHEeCeHo
KbM Macata Ha 6e3macneHuns ocTaTbK Morar fa ce
Knacudunuupar Karo:

nonyrBbpan 54:63%;

-nonymexu 61:69%;

mexkun >67%.

B 3aBMCMMOCT OT MacaTta Ha Mac/ieHOTO CbhabpXXaHune
OTHEecCeHO KbM MacaTta Ha 6e3macneHmns ocTarbK Morar fa ce
Knacudunuupar Karo:

BMICOKO MacneHun >60%;

-macneHn 45:60%;

-cpenHo macneHn 25:45%;

-Hncko macneHun 10:25%;

-o6e3amacneHn <10%.

Buxme ce pagBanun ako crnefsalnTe HAKONKO CTpaHuUn B
NoMOrHaT fia HanpBMTe CBOS N360p, B 3aBNCNMOCT OT
GloppKkeTa, ¢ KOMTO pa3nonarare, 0C6eHOCTNTE Ha pernoHa n
MawabHocTTa Ha Nna3apa, Ha KOTo pa3umMTare.

2 GENERAL INFORMATION

In contrast to the soft non maturing cheeses which are
produced through a process of lacto acidic coagulation,
the coagulation of maturing cheeses is mainly
fermentative and lasts for 40 to 60 min.

Typical representatives of this group are: camembert, brie,
feta, Bulgarian white cheese in brine and others all with
different names depending on the production region.

High water content is a common characteristic of this
type of cheese and it is usually more than 50% of the
overall weight. The soft, maturing cheeses share common
specific features of the technological process:

=single cutting of the coagulum which is usually in cubes
with size from 10mm to 20mmy;

-the drying of the grain is performed through stirring;
-blocks are shaped through a process of self pressing.
During this process the leftover whey is drained;
-maturing in atmospheric conditions or in brine. Some
cheeses develop mould.

The yield is 14% to 15% depending on the casein content

of the raw material with standard fat content of 3,4 to 3,6%.

Depending on the ratio of moisture content to the solid
non fat (SNF), the soft maturing cheeses can be
classified as:

=semi hard 54:63%;

-semi soft 61:69%;

=soft >67%.

Depending on the ratio of fat content to solid non fat (SNF)
they can be classified as:

-high fat >60%;

-full fat 45:60%;

-medium fat 25:45%;

-low fat 10:25%;

-non fat <10%.

We hopethat the following few pages will help you make
a decision based on your budget, the specific
characteristics of the region and the size of the market
you rely on.

DONICHEESE® Line

s OBLUAA NHOOPMALINA

B oTnnume ot TBOpOra, Npy NPON3BOACTBE KOTOPOro rMaBHYIo
ponb urpaeT KNcnoTHas Koarynaums, npn npon3soAcTee
MSArKux cbipoB NPpNOpPNTETHON ABNAeTcA ¢pepMmeHTHaA
Koarynsiumsa, Koropas nporeKaert B TeueHune 40:60 MuHyT.
TUNMYHLIMI NpeAcTaBUTEeNAMU AAaHHON rpynnbl CbIPoB
ABNAIOTCA: KamambGep, 6pm, ¢pera, Gonrapckas GpbiH3a N
Apyrmne nofoGHbIe Cbipbl, C Pa3NNYHbLIMIN HAMMEHOBaHNAMMN
B 3aBNICMMOCTM OT permnoHa. Fpynna MArkmnx cbipos nmeer
oGwme XxapaKTepHblie 0COGEHHOCTI B TEXHONMOrM4YeCcKOoM
npouecce:

-OAHOKpaTHasA NMopes3Ka CrycTKka, o6bLIYHO KyGuKamu pa3mepom
ot 10 mm. fo 20 mm.;

“MexaHn4YeckKas cyuwka 3epHa (nyrem nepemeLwinsBaHung );
-OTCYTCTBIE BTOPOro HarpesaHunsa;

mopenunpoBaHune GNOKOB NyTem camonpeccoBaHusa, npu
KOTOPOM OTXOANT CBOGOAHAA CbIBOPOTKAj

-co3peBaHue B aTMocdepHbIX YCNOBUNAX UM B paccone.
Pa3Butme nneceHm B npouecce co3peBaHNA HEKOTOPbIX N3 HMX.
Boixop coctaBnfaeT 14%:15% B 3aBMCUMOCTI OT coAepiXKaHns
Genka y NpyM CTaHAAPTHOI XXNPHOCTHN CbipbsA (3,4:3,6%).

B 3aBMCUMOCTI OT MaccoBOIl AONN BRAarm Moryr
KnaccmpuumpoBaTbCs Kak:

-nonyreepabie 54:63%:;

-nonymarkmne 61:69%;

markune >67%.

B 3aBMCMMOCTMN OT MacCOBOI AONAN XXupa moryt
KnaccnpuumpoBaTbCca Kak:

*BbICOKOXXMPHbIE >60%;

KupHbie 45:60%:;

-cpenHein XupHocTn 25:45%;

=Hu3Kom XxupHoctu 10:25%;

-06e3)unpeHHbIn <10%.

Mpbi1 Guinm Gbl pagbl, ecnu cnepyowme cTpaHnLbl NOMoOryT
Bam cpenartb npaBuibHbIA BbIGOP, B 3aBNCUMOCTH OT
GropkeTa, KoTopbiM Bbl pacnonaraere, oco6eHHocTell
pernoHa n MOLWHOCTN NPON3BOACTBA.

www.donido.com
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CupeHapcka BaHa DONI°Open S Vat

TaHK 3a conoB pa3tsop DONI*Tank

TaHK 3a fonnBaHe Ha conos paateop DONI Tank
3 Mogyn 3a nakeTupaqe

Cheese vat DONI°Open S Vat

Brine storage tank DONI®Tank

Tank for filling up of packs with brine DONI®Tank
Packaging module

TpaguunoHeH NPON3BOACTBEH YYaCTbK 3a canamMypeHun cupeHa

Traditional production sector for cheese in brine
TpagnLUMOHHbIN Y4acTOK NPON3BOACTBA PacCOsIbHbIX CbIPOB

CblponenbHas BaHHa DONI°Open S Vat
TaHk ans paccona DONI°Tank

TaHk Ans no6asnexus paccona DONI“Tank
Mogynb ynakoBki npopyKTa
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BB Cupenapcka BaHa DONI°Open U Vat

Mopyn 3a 3anbnsaHe Ha opmu DONI°Moulder
Kowseitep

A Porartop Ha cTudose DONI°Rotomatic

R Tank 3a nonveate Ha conos pasteop DONI“Tank
A TyHenHo muene

F2 Monyn 3a naketupaHe

Kl Cheese vat DONI°Open U Vat

Module for filling of moulds DONI°Moulder
Conveyor

Rotator for stacks of moulds DONI°Rotomatic
Tank for filling up of packs with brine DONI®Tank
@ Tunnel washing

Packaging module

MexaHn3npaH Npon3BOACTBEH y4acCTbK C
DONI®Open U Vat n cB060HO N3TOUBaHe
Mechanised production sector with

DONI®Open U Vat and uncontrolled drainage
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN Y4aCTOK C
DONI®Open U Vat n cBO60HbIM CINIBOM

CblipopenbHas BaHHa DONI°Open U Vat

Mogynb 3anonHeHns Gopm n MynbTudopm DONI°Moulder
KoHBeiep

[ Kautosatens DONI°Rotomatic

TaHk aAns no6asneHus paccona DONI*Tank

@ TyxHenbHas monka

Mogynb ynakoBKku1 NpopyKTa
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BB CupeHnapcka BaHa DONI°Open U Vat

Mogyn 3a 3anbnsae Ha opmu DONI°Mouider
KonBeitep

Potatop Ha cTu¢ose DONI°Rotomatic

B Tank 3a gonuBaHe Ha conos pa3Tteop DONI®Tank
A Tyxento muene

F2 Mopyn 3a naketupate

Cheese vat DONI*Open U Vat

Module for filling of moulds DONI°Moulder
Conveyor

Rotator for stacks of moulds DONI°Rotomatic
Tank for filling up of packs with brine DONI®Tank
[@ Tunnel washing

Packaging module

MexaHn3npaH Npon3BOACTBEH y4acCTbK C
DONI®Open U Vat n cB0O60QHO N3TOUBaHe
Mechanised production sector with

DONI®Open U Vat and uncontrolled drainage
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN Y4aCTOK C
DONI®Open U Vat n cBO60HbIM C/TIBOM

CbipofenbHas BaHHa DONI°Open U Vat

Mopynb 3anonHeHna Gopm 1 mynsTudopm DONI°Mouider
KoHseniep

KanTosatens DONI°Rotomatic

TaHk ans pobasneHus paccona DONI Tank

[ TynHenbHas monka

Mopynb ynakoBku NpoayKTa



MexaHun3unpaH Npon3BoACTBEH y4YaCTbK C

DONI®Open U Vat n KOHTPON Ha NOTOKa NPN N3TOUYBaHe
Mechanised production sector with

DONI®Open U Vat and drainage control
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN Y4aCTOK C
DONI®Open U Vat n KOHTpONIemM NOTOKa npu cnuee

sE o
S0 B
’

CupeHapcka BaHa DONI°Open U Vat Cheese vat DONI°Open U Vat CblponenbHas BaHHa DONI°Open U Vat
U- KOHTpon Ha notoka U- control of the flow U-KoHTponnep notoka
Mopyn 3a sanbnsae Ha Gopmu DONI®Draining/Filling Module for filling of moulds DONI°Draining/Filling Mopy/b YaCTUYHOTO OTAENEHNs CLIBOPOTKI 1 3anonHeHus Gopm DONI®Draining/Filling
Potatop Ha cTupose DONI°Rotomatic B Rotator for stacks of moulds DONI°Rotomatic B Kautosatens DONI°Rotomatic
TaHK 3a AonMBaHe Ha conos pasteop DONI*Tank Tank for filling up of packs with brine DONI°Tank TaHk ans no6asneHns paccona DONI*Tank
@ TyHenHo mueHe 3 Tunnel washing a TyHHenbHas momnka
Mogayn 3a naketupare Packaging module Mopgynb ynakoBku npogykTa
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MexaHn3snpaH npon3BoACTBEH Yy4acTbK C

DONI®Open U Vat n KOHTPON Ha NOTOKAa Npu N3TOUBaHe
Mechanised production sector with

DONI®Open U Vat and drainage control
MexaHn3npoBaHHbI NPON3BOACTBEHHbIN YYaCTOK C
DONI®Open U Vat n KOHTposieM NOTOKa Npu crmBee

- = -
-1
e W

CupeHapcka BaHa DONI®Open U Vat Cheese vat DONI°Open U Vat 1] CbipofienbHas saHHa DONI*Open U Vat
U- KOHTpON Ha noToka U- control of the flow U-KoHTponnep notoka
Mopyn 3a sanbasaqe Ha ¢opmu DONI°Draining/Filling Module for filling of moulds DONI°Draining/Filling Mopynb 4aCTUYHOrO OTAENEHIS ChIBOPOTKY 1 3anonHeHus opm DONI®Draining/Filling
A Portatop Ha cTudose DONI’Rotomatic Rotator for stacks of moulds DONI°Rotomatic KanTosaten, DONI°Rotomatic
TaHK 3a gonMBaHe Ha conos pasTeop DONI*Tank Tank for filling up of packs with brine DONI*Tank TaHk ans no6asneHus paccona DONI Tank
@ TyHenHo muetHe [ Tunnel washing 6] TyHHenbHas moika
Mopyn 3a naketupaHe Packaging module Mopynb ynakoBku npopykta
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XopuaoHTaneH cupexuHonaroteuten DONIO Vat SC
[BOIHO-BHTOBA NoMMa Lafsa 3bpHOTO

Hectudep DONI°DeStifmat

TyHenHo muexe

Potatop Ha npasHu dopmu DONI°Rotoform

[@ Mogyn 3a 3anbnsaqe Ha opmu DONIDraining/Filling
Ctudep DONI°Stifmat

B Poratop Ha ctudose DONI°Rotomatic

E) TaHk 3a gonuBaHe Ha conos pasteop DONI®Tank
Mopyn 3a nakeTupaHe

Mopyn 3a ueHTpanHo MueHe DONI°ProCIP

[ Horizontal cheese vat DONI®O Vat SC

Twin screw pump

Destacker DONI°DeStifmat

Tunnel washing

Rotator of empty moulds DONI°Rotoform

@ Module for filling of moulds DONI Draining/Filling
Stacker DONI°Stifmat

B Rotator for stacks of moulds DONI°Rotomatic
[EJ Tank for filling up of packs with brine DONI°Tank
Packaging module

CIP unit DONI*ProCIP

Mpoun3BoacTBeH yyacTbkK ¢ aBTOMaTN3npaHo
dopmoBaHe n ctupupaHe
Production sector with automated moulding

and stacking

lNMpon3BoacTBEHHbIN Y4aCTOK C aBTOMaTN3NPOBaHHbIM
$dopmoBaHnem n wWTabenupoBaHuem

TOPU30HTaNbHbI CbIpON3roToBUTENL DONI®O Vat SC
[1BOMHOW BUHTOBOW HACOC, KOTOPBIA WAANUT 3epHO
Pacwra6enep DONI°DeStifmat

TyHHEenbHas monka

Mopynb Ans nepesopaunsaHns Mynbtudopm DONI°Rotoform
(6] Moaynb YacTUYHOrO OTAENeHus CbIBOPOTKY 1 3anonHerns popm DONI Draining/Filling
LraGenep DONI®Stifmat

B Kantoatens DONI*Rotomatic

ED Tank ans no6asnenus paccona DONI Tank

Moaynb ynakoBku npoaykTta

Mopynb LieHTpanu3osaHHoi Moitku DONI°ProCIP
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CUPEHA TN
"MACTA OUNATA"
OBLLA NHGOPMALINA

"PASTA FILATA" CHEESE
GENERAL INFORMATION

CbIP TUMA
"MACTA OUJIATA"
OBLUAS NHOOPMALINSA
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XapakTepeH eTan npu NPoN3BOACTBOTO Ha CMpeHa Tun "nacTta
¢$unara" e TepmonnacTnpumnKkaumaTa, KOATo e B TepmMo-
MexaHn4YHa o6paboTka Ha cupeHnHara. Yepapusmpanara
cCupHa Mmaca ce noarpssa A0 AOCTUraHe Ha TecToo6pa3Ho
CbCTOsIHME, 3anbnBaTt ce ¢popmu nnu myntndopmm, B KONTO
cnepn M3cTuBaHe ce MoAenunpa reomeTpmuaTa u rpamanxa.
@DurypHnte cupeHa ce NPoN3BeXAAT OT EKCTPYANPAHN HNLIKM
¢ anameTsp ot 4:16 mm, KOMTO cCe onnUTaT B pasnuyHn purypm.
Knacndnkauns:

-rBbpan /"Kawkasan',"lMposonone"," Mpecnas", "Butowa" n ap./;
-nonyrsbpan / "Cnasancku', "Punapus’, "Apman’, "Konbn" n ap./;
-nonymexm / "Cynyryumn", "Cnomnct", "Kneonarpa", "Puna" n ap./;
-meknm / "Mouapena', "Kasauok", "BeHeuns", "NMukun" n ap./;
-purypun / "Yeunn", "Mnnrka", "Cnaretn", "Lapesnua” n ap./;
MUKaHTHN / "Pyno" n apyrn ¢ pasnanyHmn noanpaskm u
HanbAHUTENnN/.

OCHOBHMTE XapaKTEepPUCTUKI HAa rOTOBNA NPOAYKT ca B LUMPOKMN
rpaHyumn B 3aBNICUIMIOCT OT TUMa CUpeHe N pernoHa, B KOMTo ce
npomn3Bexpa:

- UBAIT OT GAN, GNEeAo XbAT A0 KEXNNGAPEHO XKbIIT;

= MacneHoCT B CYyX0TO BewecTBo oT 40% fno 50%;

- BOAHO cbabpikaHune ot 40% no 50%, npn mouapenara po 60%;
= cbAbpXKaHue Ha con 1,5% no 2,5%, npn mouapenara 1:0,2%.
- po6us ot 9,5% no 11% B 3aBMCMMOCT OT KasemHa n
MacneHoCcTTa Ha CypoBMHaTa 1 BOAHOTO CbAbpXXaHme Ha
roroeua Npoaykr. ConeHetro Ha NpoayKTa ce N3BbpLuBa

npu TepmonnacTnduUmpaHeTo C ropely conos pa3TBop
/70°:80°C/, UNATO KOHLEHTPaLNs Ce NoAAbpPIKa Mo Bpeme

Ha npoueca. [ipyrm meroaun Ha oconsiBaHe ca: Cyxo

coneHe B TECTOTO UM BOJHO oconsiBaHe B GacelHn.
KoHuenuuara, KkoaTo cnepsa npm n3rpaxpaHe

Ha NUHNNTE 3a GnokoBa "macrta ¢punara"”
/xawkaBan, pizza cheese, cynyryum n ap./, € mogenupaHe

Ha Gnoka BbB ¢opMu 1 BOQHO CONeHe npu
TepmonnacTudpununpave. KpanHnar pesynrar e ngeanHo
mMoaenupaH NPoAyKT C reomeTpusaTa Ha ¢popmara,
OTHOCHUTEJIHO TOYEH rpamadk u nunca Ha ConunHN GacemHm.
Mpun npon3BoAcTBO HAa GpUrypHM cCMpeHa n Mmouapena,
3aAb/DKMTENHO ce nNpunara BogHo oconsaBaHe. ToBa ce

npasm 3a Aa ce o6nekun popMoBaHETO.

BoraTuAT onNUT Ha KOMNaHMATa e Ha Bawe pasnonoxxeHne.

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 istency. It is pl
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 resultis 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.
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XapakTepHbIM 3Tanom npu Npom3BoAcTBE Chipa TNa "nacra
dbunara" asnaerca repmonnacTtnpumnkauna. Tepmonnacrnpukauus -
3TO BUA TEPMOMEXaHNYecKoil 06paGoTKm CbIPHOro TecTa.
YepnepmnsosaHHas CbipHas Macca noporpesaeTcs A0 AOCTVDKEHNS
TecTooGpa3Horo COCTosIHNA, 3aTem nopaerca B hopmbl mnn
MynbTMPOpPMbI, B KOTOPbIX NpoNicXoanT popmupoBaHmne NpoayKra
c 3apaHHbIM Becom. DurypHbie cbipbl NPON3BOASATCA N3 HUTEI
AnameTtpom 4:16 mm.

Knaccundpunxkaunsa:

-TBepabie ("Kaukasan", "Tip He", "Mp ", "BuiTowa" n ap.);
-nonyrBepabie ("CnaBaHckuin”, "Puyapus’, "Apman”, "Konou" n gp.);
-nonymsarkume ("Cynyryun", "Cnomncroiir", "Kneonarpa", "Puna" n ap.);
-markue ("Mouapenna", "Ka3auok", "BeHeyuns", "Muxn" n gp.);
~purypubie ("Yeunn", "Mnurtka", "Cnarerrn’, "Kocunuka" n ap.);
nuKaHTHbIe ("Pyno" m gpyrme c pasnnuHbiMu npunpasamm

n HanonHuTensamMmnM).

B 3aBMCMMOCTHM OT Buia Cbipa N pernioHa ero NPon3BOACTBa,
roToBbI NPOAYKT MOXKET NMeTb Pa3finyHble XapaKTrepuncTnkn:
-UBEeT OT Genoro, 6NefHo-)XEeNToro A0 AHTAPHO-)KENToro;

-maccoBas Aons Xupa B cyxom seujectee ot 30% po 50%;
-maccoBas gonsa Bnarm ot 40% po 50%, y coipoB Tuna "Mouapenna"
= no 60%;

=M A pons I peHHoin conu ot 1,5% po 6%, y cbipoB TUINa
"Mouapenna" - 1:0,2%;

-Bbixop, oT 9,5% no 11% B 3aBMCMMOCTU OT coaepiKaHus

GenkKa m XXMPHOCTN ChIPbA N coAep>XaHnsa BRarn B roroBom
npoaykre. Moconka npoaykTra NponcxoanT BO Bpems
TepmonnacTudumnKauum npym NnomoLm ropsiuero paccona (70:80°C),
KOHLEHTPaLma conm B KOTOPOM NMOCTOSAHHO NoAAep)XXnBaeTcH B
TeueHme npouecca. TakiKke NOCONIKa MOXXeT OCYLLeCTBAATLCS
APYruMn MmeToAamu: cyxasi NoconKa unm noconka B 6acceiiHe.
KoHuenuus, KoTopoil pyKoBOACTBYEeTCA npmn cospaHun
nMuHUN ANA NPOM3BOACTBA CbIPOB TNNa "nacra
¢dunara" ("KaukaBan", pizza cheese, "Cynyryun" n gp.), ocHoBaHa
Ha ncnonb3oBaHMM 6510K0B (GOPM 1 NMOCONKOI NPOAYKTA PACcCCONIOM
npmn tTepmonanactngunxkaunn. B nrore nonyuaem npeanbHo
cdopmmnpoBaHHbIN NPOAYKT, C OTHOCUTESNIbHO TOYHbIM

BeCcOM U OTCYTCTBUNE COnunbHbIX 6acceilHoB. Mpun npon3soacTBe

G urypHoix cbipoB 11 MoLlapensnbl 06A3aTeNnbHO NCMNOoNb3yeTCHA
BOAHaA NOCOJIKa, YTO MO3BOJIIET 3HAYNTENbHO oGnerynTb
¢dopmoBaHune.boraTbiil ONbLIT KOMNaHNM NomoXxetT Bam BbIGpaTh
onTMManbHOEe pelLieHune.
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YacTnyHo aBTOMaTn3npaH NPon3BOACTBEH Y4acTbK 3a TBbPAM,
NoNyTBbPAN N NONYMEKN cCUpeHa Tun "nacta ¢punara" /kawkasan n ap./
Partly automated manufacturing sector for soft, semi

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

YacTnyHo aBTOMaTN3NPOBaHHbIN YY4aCTOK NPON3BOACTBA TBEPAbIX,
nonyreepabixX N NONYMArKnX cbipoB Tuna "nacra ¢punara’ ("Kaukasan" n gp.)

CupeHuHonaroTauten DONI Double O Vat PF BB Cheese vat DONI°Double O Vat PF Coipousrotosutens DONI Double O Vat PF

[pexupaly 6apabaq DONI Drainer Draining drum DONI Drainer [peHaxHbin GapabaH DONI Drainer

Mopyn 3a gpeHnpaxe n yepapuaaLms DONI°Prepress Draining and cheddaring module DONI°Prepress Mopynb Ans OTAENEHUS CbIBOPOTKN U Yeaaepu3aLmmn DONI°Prepress
2] Mogyn 3a TepmonnactuduumpaHe Ha CUpeH1Ha DONI°Piastformer Module for thermoplastification of curd DONI°Plastformer Mogynb ans TepmonnactudmkaLmm celpa DONI°Plastformer

& TynenHo MueHe Tunnel washing unit TyHHENbHas Moika

I3 Konseitpu 5} Conveyors I3 Kongenepsi

Mo6unHu cTenaxu Mobile shelves lMepemBuxHbE CTENNaXK

[:) Mopyn 3a nakeTupaHe [} Packaging unit [ YnakoBouHbi aBTOMAT

49 ) Mopyn 3a ueHTpanHo MueHe DONI ProCIP EJ CIP unit DONI°ProCiP ) Mopynb ueHTpanusosaHHom Moitku DONI ProCIP









NMpon3BoacTBeH yyacTbK C aBTOMaTn3npaHo ¢opmoBaHe Ha TBbpaM,
nNonyTBbpAN N NONYMEKN cupeHa Tin "nacrta ¢punara” /Kawkasan n gp./
Manufacturing sector with automated moulding of hard, semi hard

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

lNMpon3soacTBeHHbIN Y4acTOK C aBTOMaTN3npoBaHHbIM GpOpMOBaHNEM TBEPAbIX,
nonyTeepabiX 1 NONYMArKNX CbipoB Tuna "nacra ¢unara" /"Kaukasan" un gp./

E} CvpenruHousroteuten DONI Double O Vat PF

E] Mogyn 3a Tepmonnactuduunpaqe Ha cupeHusa DONI Plastformer
] Mogyn 3a potupaHe Ha myntudopmu DONI Rotomatic PF

A Crudep

I3 Mo6unHu cTenaxm

F2 Lectudep

5] Mogyn 3a ussaxpnaHe Ha npopykta DONI Mouldmatic PRD

[} TyHenHo mueHe

fli Mogyn 3a naketupate

fE] Mopyn 3a ueHTpanHo MueHe DONI ProCIP

B Cheese vat DONI"Double O Vat PF

) Mopyn 3a HenpeKbCHATO ApeHnpaHe 1 Yenepusauns DONI Cheddarmatic [ Module for continuous draining and cheddaring DONI" Cheddarmatic [ Mopynb Henpep

E) Module for thermoplastification of curd DONI" Plastformer
3 Module for rotation of block moulds DONI"Rotomatic PF
[ Stacker

I3 Mobile shelves

Destacker

[} Module for extracting the product DONI"Mouldmatic PRD
2] Tunnel washing unit

[l Packaging unit

CIP unit DONI°ProCIP

Mopynb ans Tepmonnactudm bl ¥ former

3 Kautosateno DONI°Rotomatic PF

B Wra6enep

[ NMepensuxHbie cTennaxm

Pacwra6enep

E} Mopynb ussneuenus npopykta DONI Mouldmatic PRD

) TyHHenbHas Movka

i) YnakoBouHblit aBTOMAT

il Mogynb ueHTpanusosaHHom moitku DONIProCIP 52




Mpon3BoacTBeH yyacTbk 3a MEKN cupeHa Tun
"nacta ¢punara" /mouapena un gp/
Production sector for soft cheese type

"pasta filata"/mozzarella etc./
MNMponsBoacTBEHHbIN Y4aCTOK MAMKNX CbIPOB TuNa
"nacta ¢punara" /"Mouapenna" n ap./

[ CupenuHonsroteuten DONI Double O Vat PF B Cheese vat DONI°Double O Vat PF

[ OpeHupaly 6apabas DONI Drainer Draining drum DONI Drainer

) Mopyn 3a apeHupare n yenapusauns DONI Prepress [El Draining and cheddaring module DONI Prepress 3 | Mogynb ans 0Tnen€ﬁM50p0TKm 1 yeppepusaunn DONI Prepress
3 Mopyn 3a TepmonnactTuduLmpaHe n pasrtaraHe Ha Module for thermoplastification and stretching 3 Mopynb ans TepmonnacTuduka

cupeHuHa DONI"Stretchfomer of cheese DONI"Stretchfomer BbITArMBaHNUS cbipa DONI Streichfomer
[ TyHen 3a oxnaxpaHe Cooling tunnel Bl Tynxens ana oxnaxaerns
[} TyHen 3a oxnaxmaHe u oconsBaHe [ Cooling and brining tunnel [ TynHenb ans nooxnaxaeHns n Noconku e — §
Mopyn 3a naketupaxe Packaging unit YNakoBOYHbII aBTOMAT T
53 5] Mopyn 3a ueHTpanHo MneHe DONI ProCIP B CIP unit DONI°ProCIP ) Mopynb ueHTpanu3osarHoit Moitku DONI ProCIP ‘“‘-h.__
“""\-\.
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C MNbTHA CTPYKTYPA
OBLUA NHOOPMALINA

WITH DENSE STRUCTURE
GENERAL INFORMATION

MJIACTOBBIE CbIPbl
OBLLASl NHOOPMALINS
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== OBLUA NHOOPMALNA

Kbm Tasm rpyna morar fa ce npeuvymcifaT cupeHara:
sfapme3an”, ,emeHTan”, ,rayaa”, ,rproep” m MmHoro papyrm,
B 3aBNCUMOCT OT permoHa, B KOMTO ce mpomu3Bexpaar.

3a pa ce nonyunm nAbTHaTa CTPYKTypa, npeamn
OKOHYaTeNnHoOTO NMpecoBaHe BbB (popmuTe, CMpPEeHMHaTa ce
noanara Ha npeanpecosaHe Mopj CNOM OT cypoBaTKa, KaTto
no To3m HaunH ce odopmsA nNnacT, KOMTO BNocneacTene ce
Hapsa3Ba n nocrtaBfa BbB ¢dopmure. NMpeanpecosaHeTo
0o6GMKHOBEHO ce m3BbpwBa B DONI®Pressval ¢ Hanarave
npo 60 g/cm2, KoeTo ce perynupa B 3aBNCUIMOCT OT Buaa
Ha npoaykKra.

OKOHUYATeNnHOTO NMpecoBaHe ce MpoBeXXaa Nno 3ajafeHa
nporpama B DONI®Press ¢ HansiraHe, pocTurawo ao 40 kg
Ha 1 kg cmpeHunHa.

E2 GENERAL INFORMATION

Cheeses that belong to this group are: parmesan,
emmental, gouda, gruyere and others, depending on
the manufacturing region.

To achieve the dense structure and before the final
pressing in the moulds, the curd immersed in whey
needs to undergo a preliminary pressing to form a
layer which is later cut and placed in the moulds. The
pre-pressing is usually carried out in DONI®Pressvat at
a pressure of 60 g/cm?2. The pressure can be adjusted
depending on the product.

The final pressing is performed in DONI®Press with the
pressure reaching 40kg on 1 kg of curd.

DONICHEESE®Line

= OBLUAS NHOOPMALNA

JT1a rpynna moXxeT BKaw4aeT B ceba cbipbl: "MapmesaH”,
"OdmmenTans”, "fayna"”, "fpronep” m mHorme ppyrme, B
3aBMCMMOCTI OT PEernoHa, rAe OHN NMPON3BOAATCSH.

Ana nony4yeHns MAOTHOIM CTPYKTYPbl K MOMEHTY
OKOHYaTenbHOro ¢opmMmoBaHuNA, Cbip NoaBepraroT
npeasapmMTenbLHOMY NPEecCcOoBaHUNIO NOA C/OEeM CbIBOPOTKUN
n Tem cambiM oGpa3yeTcA MnacT, KOTopbiil 3aTem
Bbipe3aloT u nomewarT B ¢popmel. NMpeasapurensHoe
npeccoBaHmne oGbI4uHO ocyuwecTBnsaerca B DONI®Pressvat
nop aasneHnem Ao 60 r/cm?, aTa BenMYMHA MOXKET
KOPPEeKTNpoBaThbCA B 3aBMCMMOCTHN OT TMMa NMpoayKra.
OKOHuYaTeNnbHOEe NpeccoBaHNe OCYLWecTBASeTCA B
COOTBETCTBMN C 3apAaHHOmM nporpammoin B DONI®Press

c nasneHuem Ao 40 xr Ha 1 Kr cbipa.

www.donido.com

56



MonyaBTOMaTn3npaHo NPon3BoaCTBO
Semi-automated production
NMonyaBTromaTnsnpoBaHHOE NPON3BOACTBO

ElCvpennHounsroteuten DONI®Double O Vat HC Cheese vat DONI®Double O Vat HC Cbipousrotoeuten DONI®Double O Vat HC

B XopusonTanHa npeca 3a npeanpecosaHe DONI® Pressvat Horizontal pre-pressing vat DONI® Pressvat lOpKU30HTanbTHBI GOPMOBLUMK AN MNacToBbix cbipoB DONI®Pressvat
ElMpeca 3a okoHuatenHo npecosaHe DONI®Press Kl A press for final pressing DONI®Press lMpecc ans okoHuatenbHoro npeccoeaHns DONI®Press

Broayn 3a nssaxaave Ha kanaun DONI® Mouldmatic LRD Lid removal module DONI® Mouldmatic LRD Mopynb cHatus kpblwek DONI®Mouldmatic LRD

BAMonyn 3a ussaxpaHe Ha npopykta DONI® Mouldmatic PRD HC Product removal module DONI® Mouldmatic PRD HC Mogynb nssneuenus npogykta DONI®Mouldmatic PRD HC

@ Conuntu 6aceitiun @ Brine baths I3 Bacceitbl s mocona

AMogyn 3a ueHtpanHo mueHe DONI®Pro CIP A [ Cleaning-in-place module DONI®Pro CIP A Mopynb aBTOMaTu3upoBaHHou Mok DONI®Pro CIP A
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CbC 3bPHNCTA
CTPYKTYPA
OBLUA NUHOOPMALINSA

WITH GRAINY
STRUCTURE
GENERAL INFORMATION

HACbBIMNHbIE CbIPbl
OBLLASA NHOOPMALMA
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== OBLUA NHOOPMALUNA

Kbm Tasm rpyna morar ga ce NpuuMCnAT cupeHara:
»TUA3NT”, ,PYCUIACKN CUP” M1 MHOroO Apyrm B 3asMcumocT
OT permoHa Ha NpPomn3BOACTBO.

3a pasnmka oT Te3m C NAbTHA CTPYKTypa, TYK nurncsa
TEeXHONOrm4YHMA npouec Ha npepnpecosaHe. fortoBara
3bpPHO-CypOBaTbyHa CMeC ce TpaHcnopTupa npes

APEeHaXXeH mMmoayn, € uen nNbiiHO oTAeNiiHe Ha cypoBaTkKaTa.

3bpHOTO ce Hacunsa BbB ¢opmuTe, cnep KoeTo 3anoysa
OKOHYaTEeNHOTO NpecoBaHe. 3a Aa ce 3acunm pMCyHbKa,
XapaxkTepeH 3a Ta3m rpyna, yecto npeamn ¢puHanHoTo
npecosaHe, CUpeHMHaTa ce oCTaBf Ha camonpecoBaHe
BbB ¢popmuTe.

OKOH4YATEesNIHOTO MpPecoBaHe ce NMpoBeXXAaa Nno 3ajapeHa
nporpama B DONI®Press ¢ HanaraHe, gocTurawo Ao

40 kg Ha 1 kg cupeHmnHa.

Te3an cmpeHa morart fa 6baar npom3BeaeHu n G6es3
OKOHYaTeNHO NMpecoBaHe, KOeTo oLle nosBevye 3acunsa
XapaKkTepHUAT pucyHbK. B To3m BapmaHT TpAGBa pa ce
npeABMaAy Bb3MOXXHOCT 3a pormpaHe Ha dbopmurte C
uen ABYCTPAaHHO MoAenuMpaHe Ha NMpPoAayKTa.

E= GENERAL INFORMATION

Cheeses that belong to this group are: tilsit, rusiyski and
others depending on the manufacturing region.

The difference between this cheese and the cheese with
dense structure is that during the manufacturing process
the preliminary pressing stage is not done. The curd whey
mixture is transported through a draining module for
complete separation of the whey. The curd is filled in
moulds and then the final pressing starts. This curd is
typically left to self press in its moulds to enhance the
appearance before final pressing

The final pressing is performed in DONI®Press with the
pressure reaching 40kg on 1 kg of curd.

These types of cheese can be manufactured without final
pressing. If this is the case, the moulds will need to be
rotated to achieve two sided shaping of the product.

DONICHEESE®Line

== OGLUAS NHOOPMALNA

K aToim rpynne moryT GbiTb OTHECEHbI crnepywowme BUAbI
cbipoB: "Tunb3ntep”, "Poccuiickuii cbip”, «3BeHNropoACKMn»
n apyrme BuAbl CbIPOB, B 3aBMCUNMOCTUN OT €ro permoHa
npomn3BoACTBA.

B oTnmume OoT NPOomM3BOACTBA MNAACTOBbIX CbIPOB,
npouecc mnNPoM3BOACTBA HACLIMNHLIX CbIPOB He BKAK4Yaer
TEeXHONOrn4YecKunin 3Tan npeasapuTenbHOro nNpeccoBaHmMA.
CbIBOPOTOYHO-3€PHOBAasA CMECb TPAHCMOPTMPYETCHA yepes
APeHa)KHble MOAYNb, C LUeNbi0 MOJIHOro OTAeNneHns
CbIBOPOTKN. 3epHOo 3anonHAeT ¢popmbl, N NoasBepraerca
OKOHYaTesNbHOMY NMpeccoBaHmMio. [Ana 3aKpenneHus
PUCYHKa, XapaKTepHOro ais 3TOM rpynnbi CbiPoB, 0GLIYHO
A0 OKOHYATENbHOro NMPEecCcOoBaHNA CbiPp OCTaBAAIOT ANA
camonpeccoBaHusa B ¢opme.

OkoHuaTenbHOe NpeccoBaHMe OCYLIeCTBAAETCA B
COOTBETCTBUM C 3apaHHo nporpammoin B DONI®Press
c paBneHunem o 40 xr Ha 1 kr cbipa.

3T Cbipbl MOXXHO MPOM3BOANTL Ge3 OKOHYaTeNnbHOro
npeccoBaHmnA, YTO elle Gonblie CMocoGCTBYeT yCUIeHMNo
XapaKTepHOro pucyHka. 3ToT BapmaHT npegycmMmartpmsaeTr
BO3MOXXHOCTb nepesBopaumsBaHna ¢opm C uenbio
ABYCTOPOHHEro ¢popmMmpoBaHNA NPOAYKTa.

www.donido.com
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£l Cheese vat DONI®Double O Vat HC

In-line brining module DONI®Drain/Brine

Kl A press for final pressing DONI®Press

Lid removal module DONI® Mouldmatic LRD

B CvpenuHonsroteuten DONI®Double O Vat HC

B Cucrema 3a oconssare 8 notok DONI® Drain/Brine

ElMpeca 3a okoHuatenHo npecosaHe DONI®Press

ﬂl‘lonyn 3a usBaxgaHe Ha kanaun DONI®Mouldmatic LRD
BEMonyn 3a ussaxnaHe Ha nponykta DONI® Mouldmatic PRD HC
@A ConuntHn 6aceitn

[AMopyn 3a uentpanHo mueHe DONI®Pro CIP A [ Cleaning-in-place module DONI®Pro CIP A

MNonyaBTOMaTn3npaHo NPon3BoaCTBO C NpeaBapuTenHo,
4YacTNYHO BOJHO OCoOnsiBaHe

Semi-automated production with preliminary, partial brining
MNMonyaBTOMaTn3nposaHHoOe NPON3BOACTBO C
npeasapuTesibHOM, YaCTUYHOWN BOOHOWN NOCOJSIKON

Cbipousrotosutens DONI®Double O Vat HC

Cuctema noconkn 3epHa B notoke DONI®Drain/Brine

Mpecc ans okoHuatenbHoro npeccosaHus DONI®Press
Mogynb cHsTus kpbiwek DONI® Mouldmatic LRD

Product removal module DONI® Mouldmatic PRD HC Mogynb n3sneyerus npogykta DONI® Mouldmatic PRD HC
A BacceitHbl ans nocona

Moaynb aBTOMaTuauposaHHon moiiku DONI®Pro CIP A
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YEOAP
OBLUA UHOOPMALINA

CHEDDAR
GENERAL INFORMATION
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OBLLASA NHPOPMALINSA
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== OBLUA NHOOPMALNA

CupeHeTo ,uepap” e TUNMNYEH NpeacTaBuUTeN Ha cupeHarta
C NAbTHA CTPYKTypa. JonycTuMu ca Mankmn Bb3AyWHUN
wynamn ¢ HenpasunHa ¢dopma.

XapaxTepeH eTan oT NPOM3BOACTBOTO € MPOLEcChT Ha
yepapusaumsa. Mpu TO3M Npouec, B Te4eHME Ha OKONo

2 yaca, rotoBaTta CUpPEeHNHa, Noj Bb3gelicTBME Ha
BHeceHaTa 3aKBacka pgoctmra cromHoctm Ha pH 5,2:5,4,
cnepn KoeTo ce Haps3Ba, OCONfiBa I Cé Hacunsa BbB
dopmn 3a npecoBaHe.

Mpu npon3BoacTBOTO Ha ,uepaap” DONIDO® nanon3Ba
opurnHanHa TeXHONOornA, npuaarafikm BOAHO OCONfAIBaHe
Ha cupeHunHaTta n ¢popmoBaHe B DONI®Plastformer.

Mo To3m Ha4YMH TexXHoNorn4yHaTa NUHMA cTaBa noaxopswia
n 3a NPOM3BOACTBO Ha CuUpeHa Tun ,nacra ¢unara”,
no-TOYHO 3a NPON3BOACTBO Ha ,Kawxkasan”. Mpn
NPomn3BOACTBOTO Ha jyuepap” He ce npoBexpa
TepmonnacTudmnkKauma, a cupeHnHaTa ce oconssa mn
cdopmoBa npu 20°:24°C.

B cnepBawmTe cTpaHuum GmMxme ucKanu fga cnogennm c
Bac GoraTtmsa cu ONWT Npv NPON3BOACTBOTO Ha
yepapmusmpann cupeHa.

E8 GENERAL INFORMATION

Cheddar cheese is a typical representative of the cheese
group with dense structure.

A typical manufacturing stage is the process of
cheddaring. During this process pH is lowered until it
reaches values of 5.2 to 5.4. Following this process the
curd is cut, salted and filled in moulds for pressing.
DONIDO® brines the curd and moulds it in
DONI®Piastformer. This is an original technology in the
manufacturing of cheddar. This way the technological
line becomes more suitable for the manufacturing of
pasta filata (more specifically for kashkaval). The process
of cooking is not part of the manufacturing of cheddar.
The curd is salted and moulded at a temperature of

20° to 24°C. In the following few pages we would like to
share our experience in the manufacturing of cheddared
cheeses.

DONICHEESE®Line

== OBLUAA NHOOPMALINA

Cobip «Uenpep» fIBASIETCA TUMNNYHBbIM NpeAcTaBuUTenem
HacCbINHbIX CbIPOB C MJIOTHOM CTPYyKTypom. Yepnepy
CBOICTBEHHA cnerKka nopmcrtas CTPyKTypa ¢ HeGonbwmmm
BO3AYWHLIMI OTBEPCTUAMN HenpasumnbHol ¢ opmbl.

B ocHOBe Mpom3BOACTBAa AAHHOro BMAa Cbipa 3aKniw4aeTcs
npouecc uepaepusaunm. B npouecce uepnepmnsaunm,
rotoBasi CbipHas Mmacca B TeYeHue ABYX 4acoB nop
BO3feCTBNIEM BHECEHHOIl 3aKBacKu fOCTUraeT 3Ha4YeHus
kucnorHoctn pH 5,2:5,4, koTopyio 3arem paspes3alor, CONAT
N yKnapbiBaloT B npecc-popm AnA nNpeccoBaHMA.

Mpun npomnssoacTee B "yepnep”’ DONIDO® mcnonb3yercsa
opurnHanbHas TEXHONOrms, ¢ NMpUMeHEeHNeMm BOQHOM
noconku n ¢popmuposaHnem coipa B DONI®Plastformer.
Takmm oGpa3om, TexHonornyeckas NUHNA nNpefaHasHauvyeHa
ANA Npom3BOACTBa CbIPOB Tuna "macra ¢unara’, B
4YacTHOCTM, A/IA Npom3BOACTBa "Kawkasan'. Mpn
npomn3soacTee «Yepnep» ocywecTBnaeTcs
TepmonnacTuduxkaumns, cbip conar n dopmupyior npu 20°+24°C.
Janee mbl xotenu 6bl NpeacraBnTb Bawemy BHMMaHuO
TEeXHONormw npomssBoAcTBa chipa «Yepnep».

www.donido.com
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Cupenutonsroteuten DONI®Double O Vat HC

[pexupaly 6apaéas DONI®Drainer PF

Mogyn 3a apeHupare u yepapusauns DONI®Prepress

3 Mogyn 3a Tepmonnactudukaums Ha cupeHnHa DONI®Plastformer 2.0
Mpeca 3a okoHuatenHo npecosaHe DONI®Press

I3 Mopyn 3a n3saxpare Ha kanaun DONI®Mouldmatic LRD

MNMonyaBromaTn3npaHo Npon3BOACTBO C BOOHO OCONsiBaHe
Semi-automated production with brining
MNonyasTomaTn3anposaHHoe NPON3BOACTBO C BOAHOWN NOCONKOM

[ill Cheese vat DbNI®Q_o_uble O Vat HC Cblpom3r0TogwéE‘b DONI®Double O Vat HC
Draining drum DONI®Drainer PF

H Otuexvsaduuit 6apaéaH DONI®Drainer PF
El Module for draining and cheddaring DONI®Prepress MOEyfﬂ:Hﬁﬂ cucTema ans 6nouHoro npeccosahns DONI® Prepress
I3 Curd cooking module DONI®Plastformer-2.0._ :Mopnynb Tepmonnactudukaumn coipa DONI® Plastformer 2.0
B A press for final pressing DONI®Press — _~"EMogynb okonuatenbHoro npeccosatus DONI®Press
[ Lid removal module DONI® Mouldmatic LRD ' I3 Mogynb cHsitus kpbiwek DONI® Mouldmatic LRD
[ Product removal module DONI® Mouldmatic PRD HC [ Mopynb useneuexns npopykta DONI® Mouldmatic PRD HC

Mogyn 3a usBaxgaHe Ha npogykta DONI® Mouldmatic PRD HC

) TyvenHo muere DONI® Washmatic B Tunnel washing DONI® Washmatic

E) TynHensHas monka DONI® Washmatic

E) Mobile stacks DONI® Transcerriage E) NepensuxHble ctennaxu DONI® Transcerriage

E) Mo6untu ctenaxu DONI® Transcerriage
Mogyn 3a nakeTtupaHe
65 Mogyn 3a ueHTpanHo mneHe DONI®Pro CIP A

[l Packaging module

Mogynb ynakoBku

il Cleaning-in-place module DONI®Pro CIP A K Mopynb aBTomatusuposaHHoi monkn DONI®Pro CIP A



AsTOMaTn3npaHo NPON3BOACTBO C BOJHO OCONsiBaHe
Automated production with brining
AsTOMaTN3NpoBaHHOE NPON3BOACTBO C BOAHON NOCOSIKON

CupeHuronsrotsuten DONI®Double O Vat HC B Cheese vat DONI®Double O Vat HC B Cuiponsrotosutens DONI®Double O Vat HC

Mopyn 3a HenpekbcHaTo ApeHupare 1 yepapusauns DONI® Cheddarmatic [ Module for continuous draining and cheddaring DONI® Cheddarmatic [ Mogynb HenpepbiBHOMO ApeHupoBaHus 1 Yepaepusauun DONI®Cheddarmatic
Mopgyn 3a Tepmonnactudukauns Ha cupeHuHa DONI® Plastformer 2.0 B Curd cooking module DONI®Plastformer 2.0 E) Mogynb Tepmonnactudukaummu ceipa DONI® Plastformer 2.0

lMpeca 3a okoHuatenHo npecosaHe DONI®Pressmatic B} Automated final pressing press DONI® Pressmatic B Mopynb okoHuatenbHoro npeccosaHus DONI® Pressmatic

Mopyn 3a usBaxpnaHe Ha kanaun DONI® Mouldmatic LRD B Lid removal module DONI® Mouldmatic LRD E Mogynb cHatus kpbiwkn DONI® Mouldmatic LRD

I3 Mognyn 3a useaxpaHe Ha npogykta DONI® Mouldmatic PRD HC I3 Product removal module DONI® Mouldmatic PRD HC I3 Mogynb nseneueHus npogykta DONI® Mouldmatic PRD HC

TyHenHo mneHe DONI® Washmatic [ Tunnel washing DONI® Washmatic [ TyHHensHas moitka DONI® Washmatic

B Mopnyn 3a naketupate [B) Packaging module [E) Mogynb ynakosku

[E) Mopyn 3a ueHtpanHo mueHe DONI®Pro CIP A [EJ Cleaning-in-place module DONI®Pro CIP A El Mogpynb aBTomatuauposarHon moiku DONI®Pro CIP A
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TOMNEHN CUPEHA
OBLLA NHOOPMALIMSA

PROCESSED CHEESE
GENERAL INFORMATION

MJABJIEHBIE CbIPbI
OBLLAS NIHOOPMALINA
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== OBLUA NHOOPMALIA

ToneHuTe cupeHa ca rpyna npoayKTi, KOuTo ce nony4yasar
OoT NnpepaGoTKa Ha roToBu CUpPeHa C pasnnyHa cTeneH Ha
3psanocT. lIsnonssaHnTe cupeHa TpsaGBa Aa GbAaT rogHN 3a
KoHcymauus. [lonycKaTt ce n3Ka4YeHna 3a cCupeHa ¢
NoBbLPXHOCTHM AedeKTn, AedeKTn B CTPYKTypaTa unm
cupeHa c pa3BuTa HeXxenaHa Mmukpodnopa, KoATo ce
YHMLOXXaBa Npyn TONANHHaTa 06paboTKka, 0GMKHOBEHO
75:95°C. HeponycTvio € N3non3BaHeTo Ha CYpPoOBUHN C
HEeNpuATEeH MMPUC NN BKYC, KONTO Lie NMOBANAAT Ha
Ka4yecTBOTO Ha npoayKra.

ToneHnTe cupeHa morar Aa ce Knacuguumpar B Tpu rpynm:
=ClpeHa C BNCOKO BOAHO CbAbp)KaHune, KpmooGpa3Ha
CTPYKTypa 3a Hama3BaHe;

=ClpeHa C HICKO BOAHO CbAbpXXaHue C Mo-TBbPAA CTPYKTypa
3a HapfA3BaHe;

=TONEeHN-NyweHn cupeHa.

Mpn Nnpon3BoACTBOTO HA TONEHN CMPeHa, Kb OCHOBHaTa
cypoBMHa ce foGasf: Boaa, n3Bapa, cmMeTaHa, con,
emynraTropm, crabunusaTopu n oCBEH ToBa pa3nunuHmn
BUAOBE NbJIHEXN: M6W, WYHKa, nognpasKky n Ap.
HanunumeTto Ha Bakyym npm npomnsBoACTBOTO nNoaoGpssa
KOHCMCTEeHUNATa Ha NpoayKTa nn 4YacTN4YHO OTCTPpaHABa
CTPaHNYHWNA MUPNC.

OnaKkoBaHeTO Ha roToBMs MPOAYT OGMKHOBEHO Ce npasu

Ha TemnepaTtyparta Ha ToneHe. XXenarenHo e cupeHara 3a
Hama3BaHe fia ce oxnagAT 6Lp30, a Te3m 3a HapA3BaHe
6aBHO Ha cTallHa TeMmnepartypa.

Pa3HooGpa3neTo OT ONaKoBKIW € rosisivo 1 OGMKHOBEHO
3aBIICM OT KOHCNCTEHLNATA Ha NpoayKTa.

B cnepBawumTe HAKonKo crpaHuyun DONIDO® Bun npepnara
HAIKOJIKO Bb3MOXXHOCTM 3a oG3aBe)xaaHe Ha Bawns
NMPON3BOACTBEH Yy4aCTbK.

EEGENERAL INFORMATION

Pr dch 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 ch with d loped unwanted microfiora,
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.

Pr dch are cl ified 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 pr d ch

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

DONICHEESE® Line

== OGLLUAAl NTHPOPMALNA

MnaBneHblie Cbipbl = 3TO rpynna NPOAYKTOB, KOTOpbie nosy4aloT
nyTem nepepaGoTKm roToBoro chipa pasnnyHoil 3penocTu.
llcnonb3oBaTbCca ANA NPON3BOACTBA NNaBNEHbIX CbIPOB MOryT
TONbKO roAHbI€ ANA NepepasoTKn cbipbl. JlONYCKAaOTCA Cbipbl
C NOBEPXHOCTHbIMUN AedeKkTamu, AedeKTamu CTPYKTYPbI nnm
CbIpbl C HEXXenaTenbHoil mukpodnopoil, kKotopasa Gyaer
YHNUTOXKEeHa npu Tennosoil o6pa6orke /75:95°C/. HeponycTuimo
ncnonb30BaHMe CbiPbsl C HEMPUATHLIM 3anNaxom N BKYCOM,
KOTOpOEe MOXXET NOoBJNATbL HA KA4YeCTBO KOHEYHOro npoaykKra.
MnaBneHble Cbipbl MOrYT GbITb:

-C BbICOKMM cofiep)XaHmem Bnarum, KpemooGpa3Has CTPYKTypa;
=C HU3KNM COfiep>KaHmem Bnaru, ToMmTeBble;

-nnasfeHble KOM4YEeHbIe ChiPbl.

Mpw npon3BoACTBE NNaBMEHbIX ChIPOB, K OCHOBHOMY CbIPbiO
(cbip) poGasnsAoT: BOAY, TBOPOr, CANBKM, COMb, SMYNbraTopbl,
cTaGunusarTopbl N pa3nuyHbie BUAbI HanonHUTenem - rpmohbl,
BeTYMHAa, cneuun n Ap. Hannume Bakyyma npm nponssopacTee
npoayKTa yny4ywaeT ero KOHCUCTEHLUMIO 1 YaCTU4YHO yCTPaHAeT
MOCTOPOHHIE 3anaxiu.

(dacoBka npoaykTa 0GbIYHO OCYLIECTBASIETCA NP Temneparype
nnaesneHus. XXenarenbHo KpemMmooGpa3Hbie NaaBneHble Chipbl

oxnaxnpartb Gblcrpo, a omTeBble - npn KOMHaTHOM Temneparype.

B 3aBNCMMOCTM OT KOHCUICTEHLI FOTOBOro npoaykTa Bbl
Mo>KeTe BbiGpaTh Pa3HOOGPa3HYIO YyNaKOBKY.
Cnepnyownie HECKONbKO CTpaHuL no3BonaT Bam BbiGpaTh
nopxoasiuwee oGopyaosaHmne,

www.donido.com
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AsTOoMmatnsunpaH 610K mogynm
Automated block module for processed cheese production
ABTOMaTN3NPOBaHHbIN GNIOK Mopaynen

Tonunka DONI°Hotmix Processed cheese mixer DONI°Hotmix Mopynb nnasneHus DONI®Hotmix
BydepeH TaHk Buffer tank BydepHbIn TaHk
Mopyn 3a naketupae DONIPack Packaging module DONI°Pack Monynb ynakosku npoaykta DONI°Pack
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== OGLUA NH®OPNMALINA EE GENERAL INFORMATION OBLLUAA NH®OPMALINA
MwneHeTo B MieyHaTa NHAYCTPUSA € OCHOBHO 1 BCEKNAHEBHO A Cleaning process in the dairy industry is performed every Moiika B MOJIOYHOI NPOMBILUSIEHHOCTN SIBASIETCS OQHNM N3
MeponpusAaTNe, KOeTo Ce N3NbJIHABA cnep BCeKN TEXHONMOrmyeH day and after each technological process. Correctly OCHOBHBIX N €)XXeiHEeBHbIX NPOoLecCcoB, KOTOPLII OCYLlEeCTBNAETCSA
npouec. MpasnnHO NPOBEAEHETO MIEHE rapaHTpa Ka4ecTBoTo performed cleaning guarantees product quality and nocne Ka)xaoro TexHonornyeckoro npouecca. MpasnnoHasn
Ha roToBUSA NMPOAYKT 11 HeroBara 6e30NacHOCT 3a noTpeGuTennTe. consumers’ safety. The purpose of the cleaning process is to: opraHn3auns npouecca MoK 3TO rapaHTA KayecTsa n
LlenTta Ha MMEeHeTO e aa ce NoCTUrHaT: - clean all surfaces that come into contact with products by 6Ge3onacHOCTI roTOBOI NPOAYKUMIN ANA noTpeduTeneii. Llens moikn:
= pn3nyecKa YNCTOTa Ha NPOAYKTOBUTE NOBLPXHOCTHN, Ype3 mechanically removing all visible pollutants; ~pun3nyeckKas YNCToTa NOBEepPXHOCTE 0GOPYyAOBaAHIA, C MOMOLYbIO
MeXaHN4YHO OTCTPaHfIBaHe Ha BUANMN 3aMbpPCABaHNNA; - achieve chemical cleanliness by removing all visible and MeXaHN4ecKoro yaaneHns BUANMbIX 3arpsa3HeHnin;
XIMunyeckKa 4Yncrora, Ypes oTcTpaHsAsBaHe Ha BCUYKU BUanmMmn microscopic pollutants contaminants which can become a XmmMmnyeckas Yymcrora, noapasy T nop coGoil ounweHne or
M MMKPOCKOMWYHI 3aMbpCcABaHNs, KOMTO Morar Aa craHar source of microorganisms; BCEX BUANMbIX I MMKPOCKONMYECKNX 3arpsa3HeHmil, KoTopbie
OrHMLWA 32 pa3BUTNE HA MIKPOOPraHN3mMm; - clean all bacteria by chemical and temperature disinfection. MOryT CTaTb LleHTpamu pocTa MNKpPooOpraHn3mos;
- GakTepmanHa YMmCTOTa, Ype3 OTCTPaHABaHEe Ha BCUYKN Main parameters controlled by DONI°ProCIP during the -6aKTepmanbHas YMCTOTa, OYMLLEHNE OT OCTaTKOB
ocTaTb4yHI MUKPOOPraHM3Mm ¢ XUMMYecka unm TemneparypHa cleaning process: MMKPOOPraHN3mMoB C MOMOLLbIO XNMNYECKOI nan TepMmmnyecKomn
nes3nndgekums. OcHosHMTE napametpum, komto DONI°ProCIP - flow, its speed and output. The speed and output should be Ae3nHdekunn.
KOHTpONnuMpa B Npouyeca Ha MuneHe ca: able to ensure turbulent flow of cleaning products to achieve OCHOBHBLIMN NapameTpamu, KOHTponupyemuivu DONI®ProCIP B
= MOTOK, HEroBaTa CKopocT n ae6ur. Te TpaGBa Aa 6baaT B maximum mechanical, cleaning effect. The recommended npouecce MOMKMN, ABNAIOTCA!
CbCTOSIHNE A OCUTYPAT TYPGONEHTEeH NOTOK Ha MuewmnTe flow speed is between 1m/s and 3m/s. Speed lower than = NOTOK, pacxon n AasneHmne. OHM AOMKHbI GbITb TAKOBbLININ,
pa3TBOpM 3a MaKCUManeH MmexaHm4yeH, nouncreauy egexr. 1m/s can affect the quality of the process and higher than 4TOGhbI 0GecneunTb TYPOYNEHTHOCTL MNOTOKa MOKOLETo pacTsopa
3a onTumaneH mexaHn4yeH epexT ce NpenopbLYBa CKOPOCT Ha 3m/s is economically unfounded; € MaKcumanbHbIM ounwaowmm g pexrom. Ana onTumanbHOM
nortoka B rpaHuum mexay 1 m/s m 3 m/s. CKOpocT no-HMcKa = concentration and temperature of cleaning products. The MmexaHun4yeckom 3¢ PpeKTNBHOCTN PEKOMEHAYETCH CKOPOCTb B
ot 1m/s e pucKoBa 3a Ka4eCcTBOTO Ha npoLeca, a no-BnmcoKa best balance between the two parameters guarantees the Anana3soHe ot 1 m/c no 3 m/c. CkopocTb meHee 1 m/c onacHa
oT 3 m/s € NKOHOMMNYeCcK He06G0CHOBaHa; quality of the process and its economic effectiveness. The ANA KayecTBa npouecca, a 6onee 3 M/C 3KOHOMUYECKIN HEBbIFOQHO;
= KOHUEeHTpauusaTa n TeMmneparypara Ha MmeLwnTe pa3Tsopu. recommended values for alkaline cleaning solutions are: = KOHUEeHTpauunsa 1 Temnepartypa MooLmxX pacTBopoB.
OnNTUManHMAT 6anaHc MmeXxay ABaTa NnapameTpa rapaHTmpa concentration 1-2%, temperature 65 to 90°C; and for OonTUManbHbIl GanaHc Mmexxay 3TMMN ABYMS napameTpammn
KayecTBOTO Ha nNpoueca N Heropata NKOHOMMYECKa acidic-concentration 0.5 to 1.5% and temperature 65 to 75°C. oGecneunBaeT KauecTBO Npouecca il ero IKOHOMUNYECKYIo
edekTnsHocT. MpenopbunTenHnTe CTOMHOCTII 3a anKanHm - time, necessary for the cleaning process. The time depends 3¢ PpeKTNBHOCTL. PeKOMeHAyeMble 3HAaUYEHNS ANA WeNOYHbIX
Muelwn pa3Tsopu ca: KoHueHTpaumnsa 1:2%, Temneparypa on the exact balance of the above mentioned parameters. PacTBOPOB ABNAIOTCA: KOHUeHTpauusa 1:2% npn Temneparype
65:90°C, a 3a xkucenu: KoHueHTpauus 0,5:1,5%, Usually, each line is treated individually depending on the 65:90 ° C; ans KMCNOTHbIX PacTBOPOB: KOHUeHTpauusa 0,5:1,5%,
Temnepartypa 65:75°C. level of pollution. Maximum level of hygiene must be achieved. Temneparypa 65:75 ° C.
- BpemMmeTo 3a npoTmyaHe Ha npoueca. Bpemero sasucn or Unfounded time reduction leads to over use of cleaning - Bpems nporeKkaHms npouecca. Bpemsa 3aBncmT or COoTHOLWIEHMNSNA
TOUHUNA GanaHc Ha npeaxoAHMTEe NapameTpu. OGNKHOBEHO ce solutions, time increase leads to increased energy npeabIRYLNX XapaKTepncTk. OGbIYHO, C Lenbio AOCTIKEHNS
noAxoXKAa MHANBUAYANHO KbM BCEKN KOHTYP, B 3aBNICMOCT consumption. DONI°ProCIP is DONIDO’s universal module MaKcuManbHOIM YNCTOTbI 0GOPYAOBaHNA, peann3oBbiBaloOT
OT CTeneHTa Ha 3aMmbpcsABaHe, A0 NoOCTUraHe Ha MaKkcumMmanHa for constructing of centralised and decentralised cleaning NHANBUAYaNbHbINA NOAX0A K KaXKAOMY 06GbEeKTY, B 3aBMCMIMIOCTI
XurmeHa Ha nosbpxHocTute. Heo60CHOBaHOTO CbKpalaBaHe systems with up to 6 modules. DONI°ProCIP can be easily oT cTeneHm 3arpa3HeHns. Heo6ocHoBaHHOe coKpalleHe BpemMeHn
Ha BpemeTo Boau A0 npepa3xon Ha Muewu pa3Ttsopm, and quickly installed when constructing new or expanding npuBOANT K N3NINLWIHEMY pacxoay MOIOWIX PacTBOPOB, a
a yaAb/HKaBaHeTo BOoAn A0 YBenn4yasaHe Ha eHeprumHnTe old existing systems. DONI®ProCIP is supplied in three yBenunueHune - NpuBoANT K YBENNYEHMNIO 3aTpaT Ha 3Hepruo.
paaxoau. DONI°ProCIP e yuneepcanuuaTt moayn Ha DONIDO® modifications: DONI°ProCIP siBnsieTcs yHmBepcanuLHbIM mogynem DONIDO®,
3a m3rpaxkaaHe Ha LeHTPpann3npaHn N AeueHTpanu3mpaHm - DONI®ProCIP A with high level of automation/HLA/ and ncnonb3yerca ANA UEeHTPann3oBaHHON N AeLeHTpann3osaHHON
MuUewm cucTemm, ¢ Ao WecT moayna. DONI®ProCIP nozsonsisa circulation through a balance tank; MoK 0GopyAOBaHINA, MOXKeT COCTOATbL 3 OfHOro-lWecTn moayneii.
Gbp3 M NeceH MOHTaXX Npu N3rpakaaHe Ha HOBM N - DONI®ProCIP M with medium level of automation/NLA/ with DONI®ProCIP mojkeT GLICTPO 1 NIErKO YCTAaHABAMBATLCSH B HOBbIX
HagrpaxpaHe Ha cbuecTByBawu cucremu. DONIDO® pocrass circulation through tanks used for storing cleaning solutions; NPON3BOACTBEHHbIX LieXaxX 1 NCnosb30BaTbCA NPM MoaepHM3aunumn
DONI°ProCIP B Tpn mopudukaumn: - DONI®ProCIP L container type for localised cleaning of CYLLEeCTBYIOLNX CIICTEeM.
- DONI®ProCIP A ¢ Bncoko HUBO Ha aBTomaTu3auus/HLA/ n separate modules. DONIDO® nocrasnsier DONI ProCIP B Tpex BapmaHTax:
C uMpKynauuns npes GanaHceH TaHK; We are very happy to help you make the right choice. - DONI®ProCIP A ¢ Bbicokum ypoBHem asTomarusauun / HLA/ n ¢
- DONI®ProCIP M cuc cpenHo HuBO Ha aBTomaTu3sauus/MLA/ uupkynauymein yepes 6ydepHbiin 6auox;
M C uupKynaumns npe3 TAaHKOBETE 3a CbXpaHEeHne Ha - DONI®ProCIP M co cpepHmnm ypoBHem asTromarmnsauum /NMLA/ n
MuewmTe pasTBopu; uMpKynaumen Yepes pesepsyapbl XpaHeHs MOIOLWNX PacTBOPOB;
- DONI®ProCIP L koHTeilHEpeH TN 3a NOKaNHO MMEHE Ha - DONI®ProCIP L npeactaBneH B BUie OTAENLHOrO MOAYNS C
oTaenHu mopgynu. pesepByapamm TUNa KOHTelMHepa AN NoKanbHOM MOMKM.
Llle GbaeM yAOBNETBOPEHN aKO CMie MOMOrHanum 3a Bawmns Me1 Gyaem paabl nomouyb B Bawem BbiGope.
n3cop.

www.donido.com
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www.donido.com [“"l ' AsTomarusupaHa cncrema
. : & 3a MUeHe C WwecT moayna

Automated cleaning

system with six modules
AsTOMaTM3NpPOBaHHAA cuctema
MOWKW 13 WecTn moaynen

AsTomaTuaupai mogynu DONI® Pro CIP A. B Automated modules DONI°ProCIP A. ABTOMaTU3MPOBaHHbIN Mopynb DONI°ProCIP A.
TaHK 3a npomusHa Boa DONI®Tank. Tank for rinsing water DONI®Tank. PesepByap Ans NPOMbIBHOI! BoAbl DONI®Tank.
TaHk 3a ankaneH muely pasteop DONI®Tank. Tank for alkaline cleaning solution DONI°Tank. Pesepsyap ans uenoun DONI°Tank.

TaHK 3a KucenuHeH muely pastsop DONI®Tank. Tank for acidic cleaning solution DONI®Tank. Pesepsyap ana Kucnots DONI*Tank.

TaHk 3a cBexa soga DONI®Tank. Tank for fresh water DONI®Tank. Pesepsyap ans ceexen/cuipoit Bogsl DONI Tank.

73 @ Tarik sa HeyTpanusaus DONITank. A Tank for neutralisation DONI®Tank. A Pesepsyap Hentpanusaumu DONI Tank.






DONI®Receive . DONI®Tank . DONI®Tank L

mMmoaynm
MODULES
Mmoavmnm
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DONI®*Therm UHT

DONI"Aseptank—

| DONI®Therm | DONI®Therm CH

DONI®Process

» 5
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| DONI®Ferment Plus

DONI®Dry Plus 5.7 | DONI®Liquid Plus

| DONI®Open U Vat

| DONI®O Vat CCH
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DONI°0 Vat SC | DONI®Drainer CCH | _DONI®Drainer PF | DONI®Draincarriage
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DONI®Cheddarmatic
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DONI® Washmatic

. DONI®Pro CIP A

. DONI®*ProCIPM

. DONI®Transist C

-
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DONI®Transist O
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DONI® Transdown

. DONI®U-ctrl

. DONI®*Mouldmatic PRD

' DONI® Mouldmatic LRD

. Mynmugopmu

DONI®Mouldmatic PRD HC

e
-
-

. DONI®Pack 1.5

N .

. DONI®Drainmatic
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