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I Komnaumsara e ocHoBaHna npes 1990 r. =

Eals

B rp. Xackoso bunrapms.

OT camoTo Hayano ce chopmupa mnap

” CIJIeH NHXXeHepeH ekun. NiHTepecsbT
KbM npepniaraHnTe MOoAaynu 3a MeYHN
npeAnpuATNA € OrPpoMeH, Tbil-KaTo
cbBMaga CbC 3acufieH NHBEeCTUTOPCKN
NHTEepec KbM GpaHwa.

MupBoTo n3penue Ha DONIDO® e moayn
3a nacTbopusauns, MoHTpaH B bbnrapmsa.
MupBaTa NUHNSA e 3a GbnArapcko 6ano
canamypeHoO cupeHe.

CnepBawjuite rognHN KOMNaHusaTa ce
pa3BuBa NHTEH3MBHO B Me4YHNSA CEeKTop,
n3nusamlk;m Ha MeXXayHapoaHnuTe nasapum
npes3 1996 r.

AHec komneTteHuunte Ha DONIDO® ce
pa3npocTupar B NOUTI BCUYKI CEKTOpU
Ha MneYHmns GpaHw, a npegnaraHNTe Ha
nasapa TexXHONorm4Hu NNHUM 1 KOMMOHEH-
T, AOGMBAT BCE MO-rofsiva nonynsipHocCT.
DONIMILK nuHnmM 3a Npon3BOACTBO Ha
MJISIKO 3@ NEeHE 1 KVCEeNoNJIeYHI NMPOoAYKTIA.
DONICHEESE nuHun 3a npon3BoACTBO Ha
TBOpoOr, cottage cheese, mexu, nonyrsbLpan
” TBbpPAU CMpEeHa, cupeHa Tun

"nacta ¢omnara" n ToneHm cupeHa.
DONICOOL moaynu 3a oxnaXkpaHe Ha
MAAKOTO BbB pepmure.

DONIBRINE nuHnn 3a coneHe Ha cCupeHa.
DONIWHEY nauHun 3a npon3sBoaCcTBO Ha
anGymmHHa n3sBapa n pmKora.

DONICIP ueHTpanusmpaHu n
AEuEeHTpanu3npaHy cucTtemm 3a MneHe.
KomnaHmnaTa npoekTupa, gocTaBa un
nycka B eKcnjoarauuns, pasnnyHnre
NPOM3BOACTBA C TPN HNBA HA aBTMATN3ALINA:
Hucko LLA, cpeaHo MLA n Bucoko HLA.
Cneunanucrtute Ha DONIDO® ca BuHarm Ha
Balle pa3nofiodkeHmne, 3a HammpaHe Ha
ONTMMANHOTO pelueHune.

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

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

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

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

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

DONICOOL module for cooling of milk in
farms.

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

DONICIP centralized and decentralized
cleaning systems.

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

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

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

Bonrapusa.llsHauanbHo, cpopMmupoBaHa
rpynnoil MonoAbIX N CUIbHbIX MHXXEHEepPOoB.
3anHTepecoBaHHOCTb K NMpeanaraemMbim
MoAynsiM CO CTOPOHbI MOJIOYHbIX

NpeAnpuATNIA CoBNana ¢ BO3poCcLumm
MHTEepPecoM NHBECTOPOB K AaHHOM oTpacnu.
MepBoe oGopynosaxHune DONIDO®,
nacrepunsalyioHHO-OXNaanTenbHasa yCTaHOBKa,
Gbino cmoHTMpoBaHo B Bonrapun. NMepsasn
NUHNA 3anyljeHa no Npons3BoACTBY PacCONbHOM
GpbIH3bI.B panbHeMwem, KOMMNaHNA NHTEHCNBHO
pa3sBumBanacb B MOJIOYHONM CEKTOPE 3KOHOMUMKMN
n B 1996 roay BbiWwna Ha MeXXAYHapoaHbIN
PbIHOK.

Ha cerogHAWHMN aeHb KomneteHuna DONIDO®
pacnpocTpaHfieTcs Ha BCe CEeKTOpPbl MOJIOYHOMN
NPOMBbILLNIEHHOCTH, a NpeanaraemMmbie Ha pbiHKe
TEXHONOrn4YecKne NMHNN N KOMMOHEHTbI
nproGpeTaroT LWNPOKYI NONyNsiPHOCTb.

JindHum DONIMILK - npon3ssoacrso nuTbeBOro
MOJIOKa N KNIC/IOMOJIOYHbIX MPOAYKTOB.

Jinunmn DONICHEESE - nponsBoacTBO TBOpOra,
3epHEeHHOro TBopora, MArKnx, NonyTBepAbIX

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

Moaynun DONICOOL - oxnaxxpeHmne monoka

1 MOJMOYHbIX NMPOAYKTOB.

Jinummn DONIBRINE - cbipa

DONIWHEY = nuiHuM No Npon3BOACTBY
anbL6ymMmmHHOro TBOpora u cbipa "Pukorra"
DONICIP - ueHTpannsosaHHbIe 1
AELeHTpann3oBaHHbIe MOMKUN

KomnaHuna npoekTupyeT, focTaBnsieT n
ocyulecTBNASET NYyCK B 3KCnnyaTaumno
pa3snn4yHoe NPpon3BOACTBO C TPEMS YPOBHAMMN
aBToMmaTnsauunm: Huskum LLA, cpegHnm

NMLA n Bbicokum HLA.

Cneumanuctbel DONIDO® Bcerga k Bawnm
ycnyram, 4To Gbl HANTN ONTUMAaNbHOe
peweHne.
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KNACWYECKWN TBOPOTI

CLASSIC TVOROG

KNACCUYECKUI TBOPOI




== OBLUA NHOOPMALNA

TpaauuuoHeH N NONynspeH Ha Na3apa Bug TBOPOT.
XapaxTtepmn3supa ce ¢ Ape6GHO3bpPHECTa A0 MaXkella ce
CTPYKTYpa B 3aBNICIMOCT OT Ha4ynHa Ha oGpaboTka n
naketmpaHe. LiBetbT my e 6an fo 6nepo XbAT ¢ Aobpe
n3paseH MJIeYHOKMCEN BKYC N He)XeH CMeTaHoB
MPUBKYC NPU MacneHuns TBopor. JloGnBbLT € MmeXay

11% n 15%, B 3aBNICMMOCT OT CbAbPXXAHNETO Ha Ka3eunH

N MacJ/ieHOCTTa Ha MJISIKOTO, OT KOeTO Ce npasun npoaykKra.

Koarynaumsta, Hapsi3BaHeTo 1 TONANHHaTa o6paboTkKa
ce M3BbLpLIBAT B moayna DONI°Double O Vat, cnep xoeTo
ce ApeHupa cypoBaTtKaTta, Mmacarta ce oxnaxaa Ao
8°:10°C m ce nakeTmpa. B 3aBncCnmocT oT KONMYECTBOTO
1 BUAa Ha 3aKBacKaTa U Temneparyparta Ha Koarynaums,
TEXHONOrMYHMNAT Npouec MoXke aa Gbae:

-KpaThbK, Npy Temneparypa Ha koarynauyus 32°:34°C ¢
npoabmxuTenHoct 6:8 h;

-MPOALIDKNTENEH, NPy TeMnepaTtypa Ha Koarynauymsa
220:23°C ¢ npoabmxurenHocT 10:12 h.
XapaKkTepucTUKuTe Ha roToBMA NPOAYKT ca:
-CbAbp>XKaHune Ha Bnara 65 no 80% B 3aBNICNIMOCT OT
MacneHoCcTTa;

-CbAbpl)kKaHme Ha ma3HuHa ot 0 no 18%;

MHoro 4ecTo Knacn4yecKMAT TBOPOr ce npepara Ha
nasapa c nnonoBm foGaBKM /A)xemoBe, ctadpuau n ap./.
MpaBunHMAT N360p € BbB Bawu pbLe.

58 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.

DONICHEESEP® Line

== OBLUASA NHPOPMALINA

TpaanUMOHHLINA N NONYNSIPHLIA BNA TBOpoOra,
XapaKTepusyercsi MeNKO3epHNCTOCTbIO, CTPYKTYpa
KOTOPOro 3aBNCUT OT CMOcoGa o6paGoTKM N ynakoBKI.
LiBeT TBOpora oT Genoro A0 GNegHO XXenToro ¢ APKo
BbIPa>keHHbIM MOMIOYHOKMCIILIM BKYCOM M HEXXHbIM
CNMBOYHBLIM NPNBKYCOM, €CNI1 TBOPOr XXMpHbIA. Boixon
npoaykra cocrasnsiet ot 11% po 15% B 3aBNCMMOCTN OT
cofepXxaHnA Genka m XXupa B MONoKe, N3 KOTOporo
BbipabaTtbiBaloT npoaykT. PepmeHTaums, nopeska n
Tepmunyeckas o6paboTka npoayKTa NPoBOANTCH B moayne
DONI°Double O Vat, 3aTem nponcxoanT CANB CLIBOPOTKIA,
oxnaxkaeHune maccol o 8:10°C n ynakoBka.

B 3aBMCMMOCTM OT KOAMYecTBa N BuAa 3aKBaCoO4HOro
PpepmenTa n Temnepartypbl Koarynsauum TeXHonornyecKnm
npouecc MoOXXeT GbIThb:

-KOPOTKMM, Npy Temneparype pepmeHtaumm 32°:34°C,
NPOAOCIHKNTENbHOCTbIO 6:8 uj

-ANUTEeNnbHbLIM, NPy Temnepartype ¢pepmeHTayumn 22°:23°C,
npopomxuTenbHocTbio 10:12 yu;

XapakTepuncTuKu roToBOro npoaykra:

-copepxaHme Bnaru ot 65 no 80 %, B 3aBMCIMOCTI OT
JXKMpHOCTM;

-cogepixaHue xxupa ot 0 o 18 %.

3auacTylo, Knaccu4yecKuil TBopor, npegnaraeTcsa ¢
pasnuuHbiMu GpPYKTOBLIMIN AOGaBKaMM /AXKeM, n3tom/.
MpaBunbHbIA BbIGOP B Bawmx pykax.

www.donido.com




Mpouns3BoacTBEH yyacTbk 3a Knacuvecku Tsopor
Production line for classic tvorog
YuacTtok npon3soacTea Knaccu4yeckoro tsopora

D CupenuHonsrotsuten DONI'Double O Vat SC Cheese vat DONI°Double O Vat SC

B Tpv6eH oxnaguten DONI Therm Tubular cooler DONI°Therm Tpy6uatbi™@xnaautens DONI°Therm

Mopyn 3a apeHax 1 3anbnsae Ha opmu DONI°Draining/Filling MF Module for draining and filling moulds DONI°Draining/Filling MF Mofiynb YaCTUYHOrO OTAENEHMS CbIBOPOTKM 1 3anonHeHus dopm DONI°Draining/Filling MF
I3 [IpeHaXkHu KonuuKu I3 Draining trolleys Tenexka ans Teopora

Mogyn 3a naketupaHe Module for packaging ABTOMAT ANS YNakoBKu

5 [ Mopyn 3a ueHTpanuaupaHo MueHe DONI°ProCIP [ Module for centralised cleaning DONI°ProCIP [ Mopynb ueHTpan13oBaHHoi Moitku DONIProCIP



== NMpounsBoacTBEeH yyacTbK 3a
KfacmyeckKun TBopor

OT anapaTHuA y4yacTbK, HOpMann3mpaHo N NacTbOPN3NPAHO
Ha 72°:78°C, mnsikoto ce nogasa B DONI°Double O Vat /1/,
oxnageHo Ha TEXHONOrMYHO HeoGxoanMmara Temneparypa

3a KpaTbK UAn npoabiXuTeneH npouec. NoToBMAT Koarynym
ce HapfA3Ba n MONY4YEeHOTO 3LPHO Ce M3cyliasa Ype3 naasHO
noBmwaBaHe Ha Temnepartypara ao 36°: 40°C, cnep koeTo
3bpHO-CypOBaTbYHaTa CMecC ce TpaHcnopTupa c oGemHa
nomna npes DONI"Therm /2/, 3a pa ce oxnagm o 27°:30°C.
Oxna)kgaHeTo MoXKe Aia ce peann3upa un B DONI®Double O Vat /1/
Yype3 HarpeBHO-OXNIaANTENIHNTE MYy €leMEeHTI, B KonTo ce
nopasa nepeHa BoAa NN Ype3 N3TousBaHe Ha yacT oT
cyposartkara, oxnaxpaHe B DONI°Therm n Bpbwane B
DONI°Double O Vat /1/. OxnapeHaTa 3bpHO-CypoBaTb4YHa
cmec ce nopasa B DONI°Draining/Filling /3/, kbpeTo ce
otaens Ao 90% or ceoGonHaTa Bnara. NMponssoanrenHocTTa
Ha moayna e 1 000 kg/h. MonyroToBMAT NPOAYKT ce AenoHunpa
B KONMYKM ¢ nepdopmpaHn AbHO N cTeHn/4/, Ha cnom oT
100:150 mm, B KONTO NpoAbL/KaBa OTAENAHETO Ha
ocTarbyHaTa cBoGoaHa Bnara. BpemerpaeHero Ha npouyeca
e 15:20 min. F'oToBMAT NpoayKT ce oxnaxxaa po 10°:12°C B
XxnapmnHa kamepa 3a okono 4 h, cnep Koeto ce nakerupa
CbOGpa3HO N3NCKBAHNATA Ha MHBecTuTopa. MumneHeto ce
n3BbLpWBA LeHTpanusnpaHo ¢ DONI°ProCIP /6/ n nokanHo Ha
HAKou mopaynu. fleHoOHoWHAaTa NPON3BOANTENIHOCT Ha
yyacTbKa mMoxxe ga pocturdHe o 20 000 kg roToB npoaykT B
3aBucumocT ot 6pos Ha DONI“Double O Vat /1/ m Bb3moOXKHOC-
TUTEe Ha NakeTmpauwara rexHmka. Mokasanara KkoHpurypaunsa
yCMEeLWwHo ce n3non3sa 3a NPon3BOACTBOTO Ha TBOpPOr
"Tpapnuma" ¢ pa3HOPOAHO 3bPHO. 3a NPEeHaCTPOMBAHETO Ha
NMHNATA e HeGXo[MMO Aa Ce NPOMEHAT TEXHONOrMmYHNTe
napameTtpn B ynpasneHuneTto Ha DONI°Double O Vat /1/.Toan
Ha4YMH Ha NPON3BOACTBO € NOAXOASALY 3a ManKu i cpeaHn
npeanpuaTna n ce npeanara or DONIDO® ¢ HUBO Ha
asromaTmn3auus LLA/Hucko/ n NMLA/cpenHo/.
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nacTbopn3npaHo MisKo

3bPHO CbC CypoBaTKa

3bPHO CbC cypoBatka 25%:300C
roToB NpoAyKT 250C

oxnajeH rotos npopykT 8%:100C
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i Production line for classic tvorog

From the milk treatment sector, the standardised

and pasteurised milk at 72°:78°C is fed into

DONI°Double O Vat /1/, cooled to the technologically
necessary temperature for a short or prolonged process.
The ready coagulum is cut and the curd is dried through
slow increase of temperature to 36°:40°C. Using a
volumetric pump the curd-whey mixture is transported
through DONI°Therm /2/ where it cools to 27°:30°C. The
cooling process can also be realised in

DONI°Double O Vat /1/, by using its jacket where ice cold
water circulates. A different cooling method is by draining
part of the whey, cooling it down in DONI°Therm module
and returning it back to DONI°Double O Vat /1/. The cooled
curd-whey mixture is fed into DONI°Draining/Filling /3/,
where 90% of the liquid is drained. The productivity of the
module is 1 000 kg/h. The semi-finished product is filled
in trolleys with perforated bases and walls/4/, where the
left over liquid continues to be drained. The layer should
be 100:150 mm thick. The process lasts for about

15 to 20 min. The finished product is cooled to 10°:12°C in
a refrigeration chamber for about 4 hrs, after which it is
packed according to the investor’s requirements.

The cleaning is centralised with DONI°ProCIP /6/ and
locally for some modules. The 24 hr productivity of the
line can reach a capacity of up to 20 000 kg finished
product, depending on the number of DONI"Double O Vat /1/
and the capacity of the packaging equipment.

The shown configuration is successfully used for the
production of tvorog ’tradition’ with variable grain size.
To reset the line, it is necessary to change the
technological control parameters of DONI°Double 0 Vat /1/.
This production method is suitable for small and

medium size dairy factories. DONIDO® offers it with

LLA /low/ and MLA /middle/ level of automation.
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nacTepu3vMpoBaHHoe MOOKO
CbIBOPOTOYHO-3EPHOBAA CMECH
CbIBOPOTOYHO-3epHOBasi cMech 25:300C
rOTOBbIV MPOAYKT 250C

OnaXAEeHHbI roToBbIN NpoayKT 8:100C

DONICHEESEP® Line

=N YyacTox npon3BoacTBa KNaccnM4YecKoro
TBOopora
OT annapaTHOro yyactka HopmMmanm3oBaHHoOe U
nacrtepm3oBaHHoOe Npm Temnepartype 72:78°C monoko
nonaetca B DONI“Double O Vat /1/, oxnaxkpeHHoe A0
TeXHonormyeckun HeoGxXxoaMMoN TemnepaTypbl ANA KPaTKoro
M gAnTenbHOro npouecca. FoToBbIN CrycToKk pa3spesaror,
nony4yeHHoe B pe3ynbTaTe 3epHO cyLuaT, NOCTEeneHHo
noebilWas Temneparypy ao 36:40°C, nocne uero
CbIBOPOTOYHO-3€PHOBasA CMeChb nofaeTcs Npy nNomoLm
o6LemHoro Hacoca Ha DONI“Therm /2/, rpe oxnaxpaercs
Ao 27:30°C. OxnaxkgeHme MOXKeT OCYLEeCTBAATLCA B
DONI"Double O Vat /1/, uepe3 HarpeBaTenbHO-
oxnaguTenbHbie 3fIeMEeHTbl, B KOTOpble nofaeTca neasHasn
BOAa NN NPY MOMOLLM YacT CbIBOPOTKMN, N3BNEUYEHHON N3
DONI°Double O Vat /1/ n oxnaxnaenHoin B DONI°Therm, a
3aTem BO3BpaLLeHHON B DONI®Double O Vat /1/.
OxnaxgeHHas CbIBOPOTOYHO-3€pHOBas CMecChb NofaeTcH B
DONI®Draining/Filling /3/, n3 xoTpoii Beigensiercs no 90%
cBoGopaHom Bnaru. Mpon3ssogutensHOCTL MORYNsA
cocraBnget 1000 xr/u. MpoayKT yknaabiBaloT B TeNEeXKn c
nepc¢opnpoBaHHbLIMIN AHOM N CTeHKamm /4/ cnoem
TonwmHom 100:150 mm, rge NPoOMCXoanT OKOHYaTeNbHOe
oTaeneHme cbiBOPOTKMN. Bpems npouecca - 15:20 muH.
FoToBbIN NpoAYKT oxnaxxpaerca Ao 10:12°C B
XonoaunbHOM Kamepe oKono 4 4, 3aTem ynakoBbiBaeTcs B
COOTBETCTBIE C TpeGoBaHMmaMmn 3akasumnka. Moika
ocyuecTensiercs ueHTpannsosanno or DONI"ProCIP /6/
" NoKanbHO MOIOTCH oTAaenbHblie moaynu.fMponssoanTenbHOCTL
yuyacTtka moxxer gocturatb 20 000 xr roroBoro npogykra
B CYTKM 1 3aBucmT ot Konnuectea DONI“Double O Vat /1/
1 BO3MOXKHOCTEN YNaKOBOUYHOM TeXHNKN. flaHHan
cXxema ycrnewHo ncnonb3yeTcs Npym Npon3BoACcTBe TBopora
"Tpapnuma" ¢ HEOAHOPOAHLIM 3epHOM. [AnA perynnposKn
NMHNN HEO0GXOANMO BHOCUTL N3MEHEHNS B TeXHONornyeckne
napameTps! B ynpasnexnunmn DONI“Double O Vat /1/.
Takas cxema Npon3BOACTBa NOAXOANT ANA ManbIiX N
cpeafHuMX NpeanpuATIIA 1 NpeanaraeTca KomnaHmen
DONIDO®c Hn3kum /LLA/ n cpegHuim /NILA/ ypoBHEeM
aBTOMaTmM3ayum.
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ABTOMaTN3MpaH NPON3BOACTBEH YYaCTbK 3a Knacu4yecku TBOpor
Automated production sector for classic tvorog
ABTOMAaTN3NPOBaHHbIN Y4aCTOK NPON3BOACTBA KllacCUYeCKOro Tsopora

CupeHuHousroteuten DONI°Double O Vat SC
Tpv6eH oxnanuten DONI Therm

Mopyn 3a apeHupaHe DONI°Drainmatic

[} bapa6aHeH oxnaguten DONIRotofreeze

Mogyn 3a nakeTupaHe

I3 Konseitpu

Mopyn 3a ueHTpanuaupaHo mueHe DONI°ProCIP

Cheese vat DONI°Double O Vat SC

Tubular cooler DONI°Therm

Module for draining DONI°Drainmatic

Drum cooler DONI°Rotofreeze

Module for packaging |
I3 Conveyor belts - ||

Module for centralised cleaning DONI°ProCIP

Coiponarotosutens DONI°Double O Vat SC
Tpy6uarbiit oxnaautens DONI*Therm
Mogynb oTaeneHus cbisopoTkv DONI°Drainmatic
BapabaHHbiit oxnagutenb DONI°Rotofreeze

4 [ AsTomar s ynakosku
[ KoHsenep
Mopynb LEHTPanu3oBaHHoil Molikn DONI°ProCIP



i ABTOMaTN3MpaH NPON3BOACTBEH YYacTbK
3a Knacmyeckm TBopor

OT anapaTHMA y4acTbK, HOPManM3npaHo N NacTbLOPM3NPaHO
Ha 72°:78°C, mnsikoTo ce nopasa B DONI°Double O Vat /1/,
oxnageHo Ha TEXHONOrM4YHO HeoGxoaMMmaTa Temneparypa

3a KpaTbK UM Npoab/HKNTENneH npouec. FoToBMAT Koarynym
ce Hapsi3Ba 1 MONYy4YeHOTO 3bPHO Ce M3cylaBa Ypes3 NaaBHO
noBuwWIaBaHe Ha Temnepartyparta ao 36°:40°C, cnep xoeto
3bpHO-CypoOBaTbyHaTa CMec ce TpaHCMopTnpa c oGemHa
nomna npe3 DONI°Therm /2/, 3a pa ce oxnaaun o 27°:30°C.
OxnapeHata cmec ce nopasa B DONI°Drainmatic /3/, xbpeTto
ce otaena 100% or cBoGopHaTta Bnara. MponssoaurtenHocTTa
Ha mopayna e 1 500 kg/h.Ype3 cucrema ot koHBepu/6/,
roTOBUMAT NPOAYKT ce Tpancnoptupa kbm DONI°Rotofreeze /4/
KbAleTo NMPOAYKTLT Ce A0oXNaXKAa nocnenosaTenHo oT 25°C
po 16°C B nbpeua mogyn u or 16°C no 10°C BLB BTOPUISA
mopyn. Oxnaxkaawara noespxHoct Ha DONI“Rotofreeze /4/

e c Temneparypa muHyc 10°C. OxnageHunsAT rotoB NPOAYKT
ce nopasa 3a NakeTnpaHe, OGNIKHOBEHO B TPaANLMOHHIITE
3a na3apa Gnoxkose, UM ce N3Non3Ba 3a NPON3BOACTBO Ha
pasnu4HN NpoayKTM ¢ HanbaHuTenu. MuneHeTo ce n3sbpLIBa
ueHtpanusupano ¢ DONI°ProCIP /7/. BenoHowHaTa
NPON3BOANTENIHOCT Ha YyYacTbKa MoXKe Aa AOCTNrHe A0

30 000 kg roToB nNpoAyKT B 3aBMICNMOCT OT Gposi Ha
DONI®Double O Vat /1/ m Bb3MOXHOCTIITE HA nakeTmpawara
TexHunka.To3m Ha4ynH Ha NPoN3BOACTBO € Noaxoasl, 3a
cpenHu 1 rosieMn npeanpuaTa n ce npepnara or DONIDO®
C HNBO Ha asTomartm3aumna HLA/Buncoko/.
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i Automated production sector

for classic tvorog

From the milk treatment sector the standardised and
pasteurised milk at 72°:78°C is fed into DONI“Double O Vat /1/,
cooled to the technologically necessary temperature for a
short or prolonged process. The ready coagulum is cut

and the grain (curd) is dried through a slow increase in
temperature to 36°:40°C. Using a volumetric pump the
curd-whey mixture is then transported through DONI Therm /2/
where it cools to 27°:30°C. The cooled mixture is fed into
DONI°Drainmatic /3/ where 100% of the liquid is drained.
The productivity of the module is 1 500 kg/h. Using a system
of conveyor belts /6/ the ready product is transported to
DONI°Rotofreeze /4/ where the product is additionally cooled
from 25°C to 16°C in the first module and from 16°C to 10°C
in the second module. The cooling surface of DONI°Rofofreeze /4/
is at a temperature of minus 10°C. The cooled and finished
product is transferred for packaging. It is usually packed

in the traditional method for the market blocks or it is used
as filling in the manufacturing of different products.
Centralised cleaning with DONI°ProCIP /7/. The 24 hr
productivity of the sector can reach a capacity of up to

30 000 kg finished product depending on the number of
DONI°Double O Vat /1/ and the capacity of the packaging
equipment. This production method is suitable for medium
and large dairy factories. DONIDO® offers it with HLA/high/
level of automation.
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e [1CTHOPU3MPAHO MITSIKO

3bPHO CbC CypoBaTka

3bPHO CbC cypoBaTtka 250:300C
rotoB npopykT 25°C

oxnajeH rotos npopykT 8%:100C

I_._I

pasteurised milk

curd and whey

curd and whey 250:300C
ready product 250C

cooled ready product 8%:100C

nacTepu3vupoBaHHoe MOOKO
CbIBOPOTOYHO-3EPHOBAS CMECH
CbIBOPOTOYHO-3epHOBas cmech 25:300C
roTOBbIN MPOAYKT 250C

OnaXXAEHHbI roToBbIN NpoayKT 8:100C

DONICHEESE®Line

i ABTOMaTN3MpPOBaHHbIN y4acTOK NPoON3BOACTBA

KjiaccmnyecKoro rsopora

OT annapaTHOro yyactka, HopmMmanun3oBaHHOE 1N
nacrepm3oBaHHoOe Npu Temneparype 72:78°C monoko
BHocutcs B DONI°Double O Vat /1/ oxnaxxgeHHoe fo
TeXHoNormyeckun HeoGXxoaMMoN TemnepaTypbl ANl KOPOTKOro
M AANTENbHOro TEXHONOrm4YecKoro npouecca. Frorosbin
CrycToK pa3pe3aloT, NoJjiyueHHOoe B pe3ylbTaTte 3epPHOo cyuar,
nocreneHHo NMoBbiWwan Temneparypy ao 36:40°C, nocne

4yero CbIBOPOTOYHO-3€PHOBAasi CMeChb NOJAETCS NPy NoMoLm
o6bemHoro Hacoca Ha DONITherm /2/, rpe oxnaxpaetcs g0
27:30°C. OxnaxxpeHHasn cmechb nopaercsa Ha DONI“Drainmatic /3/,
rpe orpenserca 100% cBoGopHoin Bnaru. Mpon3BoanTeNnLHOCTbL
mopayna coctasnsaer 1 500 kr/u. Bnarogaps cucreme
KOHBellepoB /6/ roToBoI NPOAYKT TPAHCNOPTNPYETCH K
DONI°Rotofreeze /4/, rae nocnenoBaTenLHO OXNaXKAaeTCA B
nepsom mopayne ot 25°C po 16°C n Bo BTOpOoMm - ot 16°C o 10°C.
Oxnaxparowasn nosepxHocts DONI“Rotofreeze /4/ nmeer
Temnepartypy -10°C. Oxna>kaeHHbII roToBbIl NMPOARYKT
nopaercs Ha pacoBky. TpaaNLIMOHHO Knaccnyeckunin TBOpor
npepnaraeTcsl B Buae GpMKETOB NN NCnonb3yeTcsa s
Npon3BOACTBA Pa3NN4HbIX NMPOAYKTOB C HANMONHNTENAMMN.
Moiika ocywecTBAsieTcs LLeHTPanmn3oBaHo OT DONI®ProCIP /7/
Mpon3sBoanTenbLHOCTb yuacTKka Mmoxxer gocTturarb 30 000 kr
roToBOro NPoAyKTa B CYTKM N 3aBUNICUT OT KONMYecTBa
DONI°Double O Vat /1/ n Bo3MOXXHOCTEll yNaKOBOUHOI TEXHIKM.
Takasa cxemMma Nnpon3BOACTBA NMOAXOQNT ANA CPEAHNX N
KPYMNHbIX NPpeanpuaTi n npeanaraeTcs KomnaHmen
DONIDO®c Bbicokum /HLA/ ypoBHEM aBToMaTM3aumm.

.donido.com



3bPHUCT TBOPOT
"“TPAANLINA"
B HACUMNMHO CbCTOAHUNE

GRAINY TVOROG
“TRADITION"
IN NOT MOULDED BULK

3EPHEHbI TBOPOI
"TPAOULNA"
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=i OBLUA NHOOPMALINA

3LPHUCTUIAT TBOPOT "Tpaauumsa" e He3peewlo MeKo cCupeHe
roToBO 3a KOHCyMauuns BegHara cnep npuknousaHe Ha
npounsBoacTBoTo. MpeacraBnsaBa cTabMNN3npaHo 6enTbYHO
3bpPHO, KOETO TPAANLMIOHHO Ce npeanara Ha nasapa B
HacuMnHO CbCTOSIHME, oxNapeHo no 4°:8°C, nakeTnpaHo B
TbpProBcKa onakoBkKa c Terno ot 100 o 500 g. loGuBLT €
mexnay 11% un 15%, B 3aBNCMMOCT OT CbAbPXXKaHMETo Ha
Ka3euH 1 MacneHoCTTa Ha MNSIKOTO, OT KOeTO ce npasu
npoaykta. LiBeTbT My e 6sin Ao Gneno XXbAT ¢ ao6pe
n3pa3eH MAe4YHOoKICcen BKYC I HEe)KEH CMEeTaHOB NPUBKYC
npu macneHus Teopor. Mo oTHoweHNe Ha 3bPHOTO, MOXKe
Aa ce kBannduuupa Karo:

-ApPEe6GHO3bPHECT, CbC 3bPHO OT 3 A0 6 mm, KoraTo e
npounseenen ¢ DONI"Double O Vat;

=CpeAHO3bpPHECT, CbC 3bPHO OT 6 A0 9 mm, KoraTo e
nponsseneH c DONI®O Vat;

=eiPO3bPHECT, CbC 3bPHO OT 9 fo 12 mm, KoraTo e
nponsseneH ¢ DONI“0O Vaf o BMCOKOKaueCTBEHO MASIKO.
B 3aBMCMMOCT OT KONMYECTBOTO N1 BUAA Ha 3aKBacKara mn
Temnepartyparta Ha Koarynauuns, TEXHONOrMYHNAT npouec
ce Knacudpuumpa, KaKkTo npum Knacm4yeckus TBoOpor:
-KpaTbK, Npn Temneparypa Ha koarynauyunsa 32°:34°C ¢
npoabmKuTenHoct 6:8 h;

-MpPOoALIKNTENEH, NPM TemnepaTypa Ha Koarynaunsa
22°:23°C ¢ npoabmxutTenHocT 10:12 h.
XapakTepucTKnTe Ha roToBNA NPOAYKT ca:
=CbAbp>XaHue Ha Bnara 65 no 80% B 3aBMCUIMOCT OT
MaCneHoCTTa;

-CbAbpXXKaHme Ha ma3HunHa ot 0 o 18%;

CnepBawnTe HAKONKO CTPaHMLNM We BN NOMOrHar pa
HanpasuTe Bawms n3Gop.

i 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 DONI0 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 0 to 18%;

The following few pages will help you make your choice.
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DONICHEESE® Line

OBLUAAl NTHOOPMALINA

3epHeHHbI TBOPOr "Tpaguuna" - 3To NPOAYKT, KOTOPbINA
roToB K yrnorpeGneHuio cpa3sy e nocrne nNpon3BoAcTBa.
MNMpencraBnseT coGoil TBOPOXKHOE 3€PHO B HACbIMHOM BuAe,
oxnaxxpeHHoe 0o 4:8°C n pacpacosaHHOE B yNaKoOBKY
Becom ot 100r. oo 500r. Boixon npoaykra cocraenser 11 - 15%,
3aBUNCUT OT cofepXXaHnA Genka m >XXupa B MONoOKe, N3
KOTOporo BbipaGarbiBaeTcs NMPoayKT. XapaKkTepHbii LBeT
oT Genoro Ao GieAHO XXeNToro ¢ APKO BbipaXKeHHbIM
KNCNOMOJIOYHbIM BKYCOM 11 HEXXHbIM CAINBOYHbLIM MPUBKYCOM,
ecnun TBOPOr XXMpHbIA. B 3aBucnmocTm or pasmepa 3epHa,
AenuTcH Ha:

-MEeNKO3epPHUNCTLIN, pasmMmepbl 3epHa oT 3mm Ao 6mm,
nPoON3BOAUNTCA Ha C DONI®°Double O Vat;
-CpeaHe3epHNCTLIN, pasmepbl 3epHa oT 6mm Ao 9mvim,
npomn3BOANTCA Ha DONI®O Vat;

“KPYNHO3EpPHMCTbIN, pa3mepbl 3epHa oTr 9vim o 13mm,
npounssoantcs Ha DONI®0 Vat n3 BbICOKOKaYeCTBEHHOrO
Monoka. B 3asmcumocTm oT Konmyecrsa n supa
3aKBaCO4YHONM KyNnbTypbl N TeMnepaTtypbl pepmeHTaumm,
TeXHONorm4yecKunin NPoLecc MoXXeT GbiThb:

-KOPOTKMIA, Npy Temneparype pepmeHTauunm 32:34°C,
NPOAOCIXNTENbHOCTb cOCTaBnser 6:8 yacos;

-ANUTENbHbIN, Npy TeMmnepartype ¢pepmeHtTauunm 22:23°C,
npopomxurenbHocTtb 10:12 yacos.

XapaxkTepuncTuKi rotoBoro npoayKra:

-copep>kaHume Bnarum ot 65 % pno 80 %, B 3aBMCMMOCTI OT
XKUPHOCTN;

-copep>kaHume xxupa or 0 % no 18 %.

Cnenywumne HecKonbKo cTpaHuy nomoryt Bam cpenatb
npaBuMbHbLIN BLIGOP.

www.donido.com
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D XopusoHTanen cupexnHonsrotenten DONI®O Vat CCH
) Tpu6en oxnaauten DONI Therm
Mogyn 3a apeHupare DONI°Draining/Filling MF
[peHaxHN KOAnuKm
[ Mopyn 3a naketnpare

11 @ Mogyn 3a ueHtpanuauparo mueHe DONI°ProCIP

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

Draining module DONI°Draining/Filling MF
Draining trolleys

Packaging module

[A@ Module for centralised cleaning DONI°ProCIP

lNMpon3soacTBeH yyacTbk 3a TBOpoOr "Tpagnuuna’
Manufacturing sector for tvorog "tradition”
YuyacTtoK nponssoacTea TBOopora "tpaguuna”

TopW30OHTaNbHbINl ChIpOU3rotosuTens DONI®O Vat CCH

A Tpy6uatbin oxnagutens DONI"Therm

Mogynb YaCTUYHOrO OTAENEHWUs CbIBOPOTKM 1 3anonHeHus dopm DONI°Draining/Filling MF
3 Tenexka ans TBOpora

B AsTomar ans ynakosku

@ Mopynb ueHTpanusosaHHom Moitki DONI°ProCIP



= MponsBoacTBEH yyacTbK 3a

TBOpOr "rpagnuna”

OT anapaTHuNA y4acTbK, HOPManM3nMpPaHo u NacTbLOPN3NpPaHo
Ha 72°:78°C, mnsakoTo ce nogasa B DONI®0 Vat /1/, oxnaneHo
Ha TeXHONOrm4yHO HeoGXxoAMMAaTa Temneparypa 3a KpaTbK
nnu npoab/HXuTENneH npoyec. FoToBMAT Koarynym ce Hapfa3Ba
HaANbL)XHO N HanpeyHo Ha KyGueTta ¢ pa3mepu oTr 8 mm po
12 mm B 3aBNCIIMOCT OT KAQYE€CTBOTO HAa MNSIKOTO, cnex KOeTo
Temnepartypara ce nosuwasa nnasHO Ao 40°:45°C npn
HenpeKbCHaTO pa36bpKBaHe A0 nosiyuyaBaHe Ha CTaGuMHO
GenTb4YHO 3bPHO. 3bPHO-CYypoBaTLYHATa CMeC ce TpaHcrnopTipa
Cc obemHa nomna npes DONI°Therm /2/, 3a pa ce oxnaamn Ao
27°:30°C. OxnaxxpaHeTo MOXXe Aa ce peanu3vipa n B

DONI®0 Vat /1/ upe3 HarpeBHO-OXNAANTENHNTE MY €IEMEHTI,
B KOMTO ce nopjaBa nefeHa BoAa Wim ype3 n3TtousaHe Ha
4acT oT cypoBartkarta, oxnaxpgase B DONI°Therm n BpblwaHe
B DONI®O Vat /1/. OxnapeHaTa 3bpHO-CypoBaTL4YHA CMeEC Ce
nopasa B DONI“Draining/Filling /3/, kbpeTo ce oraens ao 90%
ot cBoGopHaTta Bnara. lMpon3soguTenHocTTa Ha moagyna e

1 000 kg/h. MonyroroBMAT NPOAYKT C€ AEMOHNPA B KONNUYKN
c nepdopupaHn AbLHO N cteHn/4/, Ha cnom ot 100:150 mm,

B KOMTO NpoAab/i>kaBa OTAENAHEeTO Ha ocTaTbYyHaTa cBoGoaHa
Bnara. BpemerpaeHero Ha npoueca e 15:20 min.

FoToBMAT NpoaykKT ce oxnaxpaa po 10°:12°C B xnagunHa
Kamepa 3a okono 4 h, cnep KoeTo ce nakeTnpa B HaCMMNHO
CbCTOsIHME CbOGPAa3HO N3NCKBAHNATA HAa MHBECTNTOpA.
MuerneTo ce n3sbpBa LenTpanusunpaso ¢ DONI°ProCIP /6/
1 NIOKaNHO Ha HAKOU Moaynu. JleHOHoLWHAaTa NPoN3BOANTENHOCT
Ha yyacTbKka mMmoxxe aa pocturHe ao 20 000 kg roroB npogykr
B 3aBMCHIMOCT OT Gpos Ha DONI®0 Vat /1/ n Bb3MoOXXHOCTNTE
Ha naKkeTupaujara TexHnka. To3m Ha4umH Ha NPon3BOACTBO

e noaxonsi, 3a Manky 1 cpeaHn NPeanpuAaTAA N ce npepnara
ot DONIDO® ¢ HMBO Ha aBToMmaTu3auuna LLA/Huncko/

un NMLA/cpenHo/.

HS Manufacturing sector for

tvorog "tradition"

From the milk treatment sector, the standardised and
pasteurised at 72°:78°C milk is fed into

DONI°Double O Vat /1/, cooled to the technologically
necessary temperature for a short or prolonged process.
The ready coagulum is cut in cubes with sizes from 8 mm
to 12 mm depending on the quality of milk. After that the
temperature is gradually increased to 40°:45°C while
stirring continuously until a stable protein grain is formed.
The curd-whey mixture is transported with a volumetric
pump through DONI"Therm /2/ to cool to 27°:30°C. The
cooling process can also be realised in

DONI°Double O Vat /1/, by using its jacket where ice cold
water circulates. An alternative cooling method is by
draining part of the whey, cooling it down in DONI*Therm
module and returning it back to DONI"Double O Vat /1/.

The cooled curd-whey mixture is fed into
DONI®Draining/Filling /3/where 90% of the liquid is drained.
The productivity of the module is 1 000 kg/h.

The semi-finished product is filled into trolleys with
perforated bases and walls /4/, where the left over liquid
continues to be drained. The layer should be 100:150 mm
thick. The process lasts for about 15 to 20 min. The
finished product is cooled to 10°:12°C in a refrigeration
chamber for about 4 hrs, then it is packed according to the
investor’s requirements. The cleaning is centralised
performed with DONI°ProCIP /6/ and local for some modules.
The 24 hr productivity of the line can reach a capacity of
up to 20 000 kg finished product , depending on the number
of DONI"Double O Vat /1/ and the capacity of the packaging
equipment. This production method is suitable for small
and medium size dairy factories. DONIDO® offers it with
LLA /low/ and MLA /middle/ level of automation.

nacTbopu3npaHo MASKO
3bPHO CbC CypoBaTka

3bPHO CbC cypoBaTka 25%:300C
rotoB npopaykT 250C

oxnafeH rotos NpoaykT 80:100C

pasteurised milk

curd and whey

curd and whey 25%:300C
ready product 250C

cooled ready product 8%:100C

nacTepu3npoBaHHOE MOIOKO
CbIBOPOTOYHO-3EPHOBAs CMECH
CbIBOPOTOYHO-3epHOBas cMech 25-300°C
roToBbIN NpopyKT 250C

ONaXAEeHHbIN roToBbIA NpoayKT 8:100C

DONICHEESE® Line

== YVyacTok nponssoacTea

TBOpora "rpaauuna"

OT annapaTHOro yyacrtka, Hopmann3oBaHHoOE 1
nactepm3oBaHHOe npum Temneparype 72:78°C monoko
BHocutca B DONI®O Vat /1/ oxna)kpeHHOE A0 TeXHONOrMuecKn
HeoGXxoAMMOI TeMnepaTypbl AN KOPOTKOro nnm AAnTenbLHoro
TexHonorm4yeckoro npouyecca FoToBbIN CrycTok paspesaercsa
NpPoAosbHO N MOMNEepPeYHo Ha Ky6ukm pazmepom ot 8 mm go 12 mm,
B 3aBIICMMOCTHI OT KauecTBa MONOKa, Aanee Temneparypy
nnaBHO noBbiwaloT Ao 40:45°C, npn HenpepbLIBHOM
BbiMeLUBaAHNN, A0 MOJIyYEeHNsI CTabuMIbLHOro 6enKoBoro
3epHa. CbIBOPOTOUYHO-3€PHOBasA CMechb nopaeTcs npu
nomowm o6bemHoro Hacoca Ha DONI"Therm /2/, rpe
oxnaxkpaercs Ao Temneparypbl 27:30°C. OxnaxxaeHune
moxeT ocywectenaaTsca B DONIDouble O Vat /1/, yuepes
HarpeBaTeNbHO-0XNTaANTENIbHbIE 3/IeMEHTbIl, B KOTOpble
nopaeTcs neasiHasA BoOAa MM NPY NOMOLLMN YaCTy CbIBOPOTKM,
n3snevennoin n3 DONI"Double O Vat /1/ m oxnaxxpeHHon B
DONI°Therm, a 3aTem Bo3spaweHHoi B DONI°Double O Vat /1/.
OxnaxxgeHHas CbiIBOPOTOYHO-3€PHOBasi CMechb nofaercs B
DONI°Draining/Filling /3/, rae NPOMCXORANT OTAENEHNE

Ao 90% cbiBopoTku. MponssoauTensHOCTb MOAYNSA
coctaBnsier 1000 kr/u. MpoayKT yKnaabIBalOT B TENEXKM C
nep¢gopupoBaHHbLIMU AHOM N CTeHKamu /4/ cnoem

TonwwmHom 100:150 mm, rae NpPoNcXoauT OKOHUYaTeNnbHoe
orpeneHume cbiBopoTku. Bpemsa npouecca - 15:20 muH.
lFoToBbIN NpoaykT oxnaxkaaerca o 10:12°C B xonoaunbHOM
Kamepe OKOno 4 4, 3aTemM ynakoBbiIBaeTCH B COOTBETCTBUIN

c TpeGoBaHnaMM 3aKka3uuka. Momnka ocywecrenaerca
LEeHTPann3oBaHHO OT DONI®ProCIP /6/ m noxanbHo moloTCcs
oraenbHblie moaynu. MponssoanTenbHOCTb yYacTKa MOXeT
pocTurarb 20 000 Kr rotoBOro NpoAyKTa B CyTKN 11 3aBMCUT
ot konunuectsa DONI*Double O Vat /1/ n Bo3moXKHOCTEM
YyNaKkoBOYHON TeXHMKM. Takana cxema NpPom3BOACTBA
MOAXOANT ANS ManbiX I CPpeaHNX NpeanpuaTnia n
npepnaraercsa komnavmein DONIDO® ¢ Huakum /LLA/ n
cpepHum /NMILA/ ypoBHEM aBTOMAaTM3aLuin.

.donido.com
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AsTOMaTtn3npaH NPoN3BOACTBEH YYaCTbK 3a TBOpOr "Tpaguuna”
Automated production sector for tvorog "tradition"
ABTOMaTN3MPOBaHHBbIN yYacTOK Npon3BOACTBa TBOpora "Tpaguumna”

XopnsoHTaneH cupeHuHonaroteuten DONIO Vat CCH ED Horizontal cheese vat DONI®O Vat CCH TOpU30HTaNbHBII CLIPOU3roTOBUTENL DONI®O Vat CCH

Tpb6eH oxnaauten DONI Therm Tubular cooler DONI°Therm B Tpy6uarbiit oxnagutens DONI Therm

Mogyn 3a apeHupaHe u oxnaxpaqe DONI°Coolmatic Module for draining and cooling DONI°Coolmatic Mogiynb OIHOBPEMEHHOIO OTAENEHMS CbIBOPOTKYM 1 OXNaXkaeHns npoaykta DONI“Coolmatic
KoHseliep Conveyor belt KoHseliep

Mogyn 3a naketupaHe Packaging module [ AsTomat ana ynakosku

13 @ Monyn 3a uerTpanusuparo mmere DONIProCIP I3 Module for centralised cleaning DONI°ProCIP [@ Mopynb uexTpanusosaHHow Mok DONI°ProCIP



== ABTOMaTN3MPaAH NPON3BOACTBEH YYACTbK

3a TBOpoOr "rpaanuna”

OT anapaTHuA yyacTbK, HOPMannu3npaHo N NAaCTbOPM3NPAHO
Ha 72°:78°C, mnsikoTo ce nonasa B DONI®O Vat /1/, oxnapeHo
Ha TeXHONOrn4yHO HeoGxoaMMara TeMmneparypa 3a KpaTbk
nUnmM NpoabLKNTENneH npouec. FOTOBMAT Koarynym ce Hapsi3Ba
HaANb)XHO N HANpeyYyHo Ha Ky6ueTa ¢ pa3mepu oT 8 mm Ao
12 mm B 3aBNCMMOCT OT KAa4YeCTBOTO HAa MJAIKOTO, Crep,
KoeTo Temnepartyparta ce nosmwasa naasHo Ao 40°:45°C
npu HenpeKbCHATO pa3GbpKBaHe A0 NnonyyaBaHe Ha
CTabunHO GenTb4YHO 3bPHO. 3bPHO-CypOBaTbuHaTa CMecC ce
TpaHcnopTMpa ¢ o6emHa nomna npe3s DONI°Therm 2/, 3a pa
ce oxnagn no 27°:30°C. OxnapeHaTta cMmec NocTbnBa B
DONI“Coolmatic /3/, xbpeTo Ha NbpBNA ApeHaX>keH KoHBemep
ce otaensa ao 90% ot cBoGoaHaTa Bnara. OKoHYaTenHoTo
ApeHnpaHe cTaBa Ha cneaBawuniTe YeTNpM KOHBeMpa cnen
4YeTMpPMKpPaTHO OGpLItaHe Ha npoaykTa. B DONI“Coolmatic /3/
HupKynupa CTyAeH Bb3AyX C Temneparypa MmmuHyc 2°C, KoiTo
B npoabmkeHue Ha 1 h oxnaxkxpaa npoaykTa ao 10°C.
MpouechbT e HenpekbCcHaT ¢ npounssoauTenHoct 1 500 kg/h.
FoTOBMAT NPOAYKT Ce TPAHCMOPTMPA A0 yYacTbKa 3a HACUMHO
nakeTmpaHe B n36paHa oT MHBECTMTOpPa OonaKoBKa.
MueHeTo ce n3sbplBa ueHTpanusunpano ¢ DONI°ProCIP /6/.
JeHoHoWHaTa NPON3BOANTENHOCT HAa yYacTbKa MOXXe aa
pocturde ao 30 000 kg rotoB NpoAyKT B 3aBMCMIMOCT OT
Gpost Ha DONI0 Vat /1/ m Bb3MOXKHOCTITE HA NaKeTMpawara
TexHunka. To3m HauYNH Ha NPON3BOACTBO € NoaxoAAw 3a
cpeaHu n ronemun NpeanpuaTa n ce npepnara or DONIDO®
C HMBO Ha aBTomaTu3auyus HLA/Bucoko/.

il L]

Ealas

Automated production sector for
tvorog "tradition"

From the milk treatment sector, standardised and
pasteurised at 72°:78°C milk is fed into DONI®0 Vat /1/,
cooled to the technologically necessary temperature for a
short or prolonged process. The ready coagulum is cut
lengthwise and crosswise in cubes with sizes from 8 mm
to 12 mm depending on the quality of milk. After that the
temperature is gradually increased to 40°:45°C while
stirring continuously until a stable protein grain is formed.
The curd-whey mixture is transported with a volumetric
pump through DONI“Therm /2/ to cool to 27°:30°C.

The cooled mixture goes into DONI°Coolmatic /3/, where
90% of the liquid is drained on the first drainage conveyor
belt. The final draining is completed at the next four
conveyor belts, after the product has been turned four
times. Cold air with temperature of minus 2°C circulates
in DONI°Coolmatic /3/ which for a period of 1 hour cools the
product to 10°C. The process is continuous with
productivity of 1 500 kg/h. The finished product is
transported to the packaging sector where it is packed in
the investors chosen packaging. Centralised cleaning with
DONI®ProCIP /6/. The 24 hr productivity of the sector can
reach 30 000 kg finished product, depending on the
number of DONI®0 Vat /1/ and the capacity of the packaging
equipment. This production method is suitable for medium
and large dairy factories and it is offered with HLA /high/
level of automation.

[

nacTbopn3npaHo MASKO
3bPHO CbC CypoBaTka

3bPHO CbC cypoBaTka 25%:300C
oxnafeH rotos npoaykT 8%:100C

pasteurised milk
curd and whey
curd and whey 250:300C

cooled ready product 8%:100C

nacTepu3npoBaHHOE MOJIOKO /
CbIBOPOTOYHO-3EPHOBAS CMECH /
CbIBOPOTOYHO-3epHOBas cmech 25:300C /
ONaXAEeHHbIN roToBbIN NpoaykT 8:100C /

DONICHEESEP® Line

s ABTOMaTN3NPOBAHHbLIN Y4aCTOK

-

npom3BoAacTBa TBOpora "rpagnuyna"

OT annapaTHOro yyacTtka, Hopmanu3oBaHHoe 1
nacrepm3oBaHHOE Npm Temneparype 72:78°C monoko
BHocuTcsa B DONI®O Vat /1/ oxnaXkpeHHOe RO TEXHONOrMYECKM
HeoGxoAaMMoOIl TeMmnepaTypb! ANA KOPOTKOro nnm fnntTenbHOro
TexXHonorm4yeckoro npoyecca. FoToBbIil CrycToK pa3pesaercs

NpoAoNbLHO N MOMEPEYHOo Ha KyGukm pasmepom ot 8 mm go 12 mm,

B 3aBMCMMOCTM OT KayecTBa MONIOKa, aanee Temneparypy
nnaBHoO noBbiwaloT Ao 40:45°C, npm HenpepbIBHOM
BbIMELUNBaHNN, A0 NONY4YEeHNA CTabnnbHOro 6enKoBoro 3epHa.
CbIBOPOTO4YHO-3€PHOBasi CMEeChb NnopaeTcs npu nomMowm
o6bemHoro Hacoca Ha DONITherm /2/, rpe oxnaxkpaeTca Ao
Temnepartypbl 27:30°C. OxnaxxpeHHas cmech nocrynaer Ha
DONI"Coolmatic /3/, rae Ha NnepBoM ApeHaXKHOM KOHBeliepe
npoucxopnt otaeneHme Ao 90% coiBopoTkn. OKoOHUaTenbHoe
oTaeneHme CbiIBOPOTKMN OCYLWECTBNAETCHA Ha cneaylowumx
yeTbipex KOHBelepax npm YeTbipexKpaTHoM
nepesopaunsaHunn npoaykra B DONI°Coolmatic /3/
UUPKYAnpyeT XoNnoaHbI BO3AYX C Temnepartypon -2°C,
Gnaropaps KOTOPOMY B TeYEHUIN Yaca NPoAYKT oxnaxkaaerTcsa
no 10°C. Mpouecc HenpepbiBEeH C NPON3BOANTENBHOCTbLIO

1 500 xr/4. FoTOBBLIN NPOAYKT NOCTYyNaeT Ha y4acTok pacoBKn
1 YNaKoBbIBAETCH B COOTBETCTBUMU C TPEGOBaHMAMMN 3aKa3umKa
Moilka Nnpon3BoanTCH LEHTPann3oBaHHO NPu NomMoLmn
DONI"ProCIP /6/. Mpon3BoanTeNnbHOCTL y4acTKa MOXXeT
pocturarb 30 000 Kr roToBOro NpoAyKTa B CYyTKN 11 3aBNCUT

ot konunuectsa DONI®O Vat /1/ n BoamosKHOCTeIl

YyNnaKoBOYHOI TEXHNKM. Takasa cxema npon3BoacTBa

noaXoANT AJIA CPefHUNX N KPYNHbIX NpeanpuaTAn mn
npepnaraerca komnaHmein DONIDO® ¢ Bbicokuim /HLA/
YypPOBHEM aBTOMaTN3aumm.
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GOPMOBAH TBOPOT
MOULDED TVOROG

®OPMOBOW TBOPOT
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== OBLUA NHOOPMALINA

(DopmoBaHnAT TBOPOr € He3peeLLo MEeKO CPeHe, FOTOBO
3a KoOHCcymMauus BepHara cnep nNpuKsiouBaHe Ha
npounssoacTBoTo. NMpeacraBnsaBa 6enTbYHO 3bLPHO, KOETO
ce npeanara Ha nasapa ¢popmoBaHO B mynTtudgopmnu c
pa3nnyHa KoHpUrypauna n pasmepm /KnnH, WnmnmHabP,
napanenenunepn u ap./ ¢ rerno or 100 no 500 g, onakoBHO
BbB BaKyym uUnm B cpefa oT MHepTeH ras. Jlo6mBbT e
mexpy 11% n 15%, B 3aBNCMMOCT OT CbAbpPXXaHNETo

Ha Ka3eunH N MmacneHocTTa Ha MJIIKOTO, OT KOeTo ce
npasu npoaykra. LiBeTbT My e 651 Ao 6neno XXbAT, ¢ Ao6pe
n3paseH MAe4YHOKMCEeN BKYC 1 HE)XeH CMEeTaHOB NPuMBKYC,
npun macneHus Tsopor. Mponssexpa ce B moayna
DONI°Double O Vat, or KoOiiTO NO NPABNNO, 3LPHOTO M3NN3a
pa3HopoaHo no pa3mepu. Popmosa ce Tonno BegHara
cnepn nM3TouyBaHe, crief KOETO ce oxaaXkaa u nakeTmpa.

B 3aBMCMMOCT OT KONMYECTBOTO N BIAA Ha 3aKBacKara mn
Temneparypara Ha Koarynauns, TEXHONOrMYHNAT npouec
ce knacudpnumpa, KaKTo npm Knacm4yeckmns TBopor:
-KpaTbK, Npy Temneparypa Ha Koarynauma 32°:34°C c
npoabmxuTenHocTt 6:8 h;

-MPOALIDKNTENEH, NPy TeMmnepaTtypa Ha Koarynaums
22°:23°C ¢ npopabmkurenHocT 10:12 h.

XapakTepucTukmnTe Ha roToBus NPOAYKT ca:

-CbAbp>XKaHne Ha Bnara 65 no 80% B 3aBncumocT oT
MacneHocTTa;

-CbAbp)kaHme Ha ma3HuHa ot 0 no 18%;

13GepeTe BalmsA NPON3BOACTBEH Y4aCTbK.

i 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 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%;

Choose your manufacturing (production)sector.

DONICHEESEP® Line

== OBLUASA NHOOPMALINA

®dopmoBoil TBOPOr - 3TO NPOAYKT, KOTOPbIil FOTOB K
ynoTpeGneHuno cpasy Xe nocne nponssoacTsa. B
3aBNICMMOCTH OT Buaa mynbTndgopm, TBOpor popmupyeTcs
B BUAe KNuHa, uunnHapa, napannenenuneaa uam ap., ¢
Becom ot 100 r. o 500 r. VnakoBbiBaeTcs B BaKyym nnm
3awmTHyI0 ra3oBylo cpeny. Boixop npoaykra cocraBnser
11%-15%, 3aBMCHUT OT copepXXaHNA Genka un >XXupa B MONoOKe,
N3 KOTOpPOro BbipabaTbiBaeTcA NPOAYKT. XapaKTepHbIil LBeT
oT Genoro A0 GNeaHo XXeNToro ¢ APKO BbIPAXKEHHbIM
KUNCNOMOJIOYHbIM BKYCOM 11 HEXXHbLIM CANBOYHLIM NPUBKYCOM,
ecnu TBopor XupHoiii. MponssoanTca B mogyne
DONI°Double O Vat, npn ncnonb3oBaHMM KOTOPOro Ha
BbiXOofie NMeemM TBOPOXXHOEe 3ePHO pa3HOpoAHoe no
pasmepy. Popmupyerca B Tennom Buae, 3atem
oxnaXkpaercs m ynakosbiBaercs. B saBucnmocTn

OT KONMYyecTBa N BAa 3aKBaCOYHOM KynbTypbl N
Temnepartypbl pepmMmeHTaumm, TEXHONOrm4ecKnin npoyecc
MOXXEeT ObITb:

-KOPOTKMIA, Npy Temneparype pepmeHTauum 32:34°C,
npoAoMKNTENbHOCTb COCTaBnser 6 - 8 yacos;

-ANNTENbHbIN, NPy TeMmneparype ¢pepmentayun 22:23°C,
npopomxurenbHocTtb 10 - 12 yacos.

XapakTepmncTuKun rotoBoro npoaykra:

-copgepixaHue snaru ot 65 % no 80 %, B 3aBNICMMOCTI OT
XKNpPHOCTM;

-copepXxaHume >xupa ot 0 % po 18 %.

Cnepyoume HeCcKonbKO cTpaHmy nomorytr Bam caenarb
npasubHbIA BbIGOP.

www.donido.com
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NMponsBoacTBeH yyacTbK 3a pOopMOBaH TBOPOr
Production sector for moulded tvorog
YyacTtok nponssoacTtea ¢opmoBOro Tsopora

CupeHuHouroteuten DONI°Double O Vat SC Cheese vat DONI°Double O Vat SC Coliponarotosutens DONI°Double O Vat SC

TyHenHo mueHe Tunnel washing TyHHenbHasa Moika

Mogyn 3a ApeHupaHe 1 3anbisaHe Ha Gopmu DONI Draining/Filling MF Module for draining and filling of moulds DONI°Draining/Filling MF [E} Moaynb 4acTU4HOrO OTAENeHNs CLIBOPOTKN 1 3anonHeHns Gopm DONI Draining/Filling MF
A Poratop Ha cTugose DONI°Rotomatic Stacks rotator DONI°Rotomatic KanToBatens DONI°Rotomatic

Mogyn 3a naketupaqe Packaging module ABTOMAT {191 yNaKOBKM

17 [ Mopyn 3a ueHTpanuaupaHo MueHe DONI“ProCIP @ Module for centralised cleaning DONI°ProCIP [ Mopynb ueHTpanu3osaHHoi Moitku DONI ProCIP



== NMponsBoacTBEH yyacTbK 3a
dopmoBaH TBOpOr

OT anapaTHNA y4yacTbK, HOPManM3MpPaHo N NacCTbOPM3NPAHO
Ha 72°:78°C, mnsikoto ce nogasa B DONI°Double O Vat /1/,
oxnageHo Ha TEXHONOrM4YHO HeoGxoaMMmaTa Temneparypa 3a
KpaTbK UnAn npoAbXuTeneH npouec. NlotoBnAT Koarynym ce
Hapfi3Ba 1 MONY4YEeHOTO 3bPHO Ce n3cylwasa Ype3 nnaBHO
noBulIaBaHe Ha Temmneparypara ao 38°:42°C, cnep KoeTo
3bpHO-CypOBaTbYHaTa CMecC ce TpaHCnopTupa c oGemHa
nomna kbm DONI®Draining/Filling /3/, kepeTo KOHTPONMpaHo
ce oTAens YacT oT cBoGoaHaTa cypoBaTKa. 3anbiBaHeTo Ha
mynTudopmmnTe ce n3BbpliBa Ha KOHBelep ypes
AMCTPUGYLNOHHA NJioYa C OTBOPM CLOTBETCTBALN Ha
myntudopmara, KOSTO ce nogasa pbuHoO. ANcTpnGyunara
ChblU0 Ce N3BLPLIBA PLYHO C MOMOLYA Ha rpe6no. ABMKEeHNeTo
Ha mynTndopmunTe npoab/XaBa A0 Kpasa Ha KOHBemepa,
KbAETO PLYHO ce cTuduMpaT Ha TPaAHCNOPTHA KONMYKa.
NponssoautenHoctra Ha DONI Draining/Filling /3/ Bapnpa
ot 600 kg/h no 1 000 kg/h B 3aBNCIMOCT OT rpamaixa Ha
¢opmure. Mpes nurepsan or 20:30 min ctudosere ce
porupar Ha 180° c uen gsycTpaHHO opopmsiHe HA NPOAYKTA
1 OKOHYATEeNHo oTAensiHe Ha cBoGoAHaTa cypoBaTKa.
Onepayusita ce N3BbpLIBa Ha DONI°Rotomatic /4/, cnep KoeTo
ctudoBeTe NOCTbNBAT B XnaauiHa kamepa. OxnageHunsaT no
10°:12°C npoayKT ce nakeTupa/5/ B nogxoasua BaKyymHa
onaKkoBKa unm B cpeaa oT nHepTeH ras. NMpasHnrte
mynTndopmn ce N3MuUBAT Ha TyHen/2/ m ce nogaBar 3a
NOBTOPHO 3anbnBaHe. lpon3BoANTENHOCTTa Ha yyacTbKa,

B 3aBuCMMOCT oT 6posi Ha DONI"Double O Vat /1/ m rpamaxa
Ha ¢dopmuTte, Bapupa ot 12 000:20 000 kg 3a peHoHoLwWMe.
MueHeTo ce n3BbpLWBa LeHTpanu3upaxo ¢ DONI°ProCIP /6/.
To3m HaYMH Ha NPON3BOACTBO € NMOAXOASAL 3a Mankm n
cpenHmn npeanpuaTna n ce npeanara or DONIDO® ¢ HuBO Ha
asromaTusauus LLA/Hucko/ n NMLA/cpenHo/.

B
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& Production sector for
moulded tvorog

From the milk treatment sector, standardised and
pasteurised milk at 72°:78°C is fed into

DONI°Double O Vat /1/, cooled to the technologically
necessary temperature for a short or prolonged process.
The ready coagulum is cut and the grain is dried through
gradual increase in temperature to 38°:42°C. After that

the curd-whey mixture is transported with a volumetric
pump to DONI°Draining/Filling /3/ where part of the whey is
drained in a controlled environment. The filling of the block
moulds is performed on a conveyor belt using a distribution
plate with openings corresponding to the shape of the
block moulds. The distribution is manually performed with
the help of a specialised shovel. The movement of the
block moulds continues to the end of the conveyor belt,
where they are manually stacked on a trolley. The
production capacity of DONI*Draining/Filling /3/ varies

from 600 kg/h to 1 000 kg/h depending on the weight
capacity of the moulds. The stacked block moulds rotate
180° at an interval of 20:30 minutes to shape the product
on both sides and to drain the left over whey. The
operation is performed in DONI°Rotomatic /4/ and the ready
stacked block moulds are transferred into a refrigeration
chamber. The product cooled to 10°:12°C is packed /5/ in

a suitable vacuum packaging or in an inert gases
environment. The empty block moulds are washed in a
tunnel /2/ and set for refilling. The productivity of the sector
varies from 12 000:20 000 kg in 24 hrs, depending on the
number of DONIDouble O Vat /1/ and the weight capacity of
the moulds. Centralised cleaning with DONI°ProCIP /6/.
This production method is suitable for small and medium
size dairy factories. DONIDO® offers it with LLA /low/ and
MLA /middle/ level of automation.
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pasteurised milk

curd and whey 400C
moulded tvorog 280:30°C
ready product 100C

nacTbopn3npaHo MASKO
3bPHO CbC cypoBaTka 40°C
dopmoBaH TBOpOr 28%:300C
rotos npopykT 100C

nacTepusnpoBaHHoe MOOKO
CbIBOPOTOYHO-3epHOBas cmech 400C
dopmoBon TBopor 28:300C

roToBbiv MPoAyKT 100C

DONICHEESE® Line

= YVyactox nponssoacTea ¢popmosoro

TBOpora

OT annapaTtHoOro yyactka HopmMmanmnsosaHHoe 1N
nacrepm3oBaHHOE Npu Temneparype 72:78°C monoko
nopaercs B DONI°Double O Vat /1/, oxnaxkgeHHoe go
TeXHoNormyeckun HeoGxoaMMoN TemnepaTypbl AN KPaTKoro
nnm gamMTenbHoro npouecca. FroToBbIN CrycTtoKk paspesaercs
1 nosiyYyeHHoe 3€epPHO CYWNTCH NPU NAAaBHOM NOBbILIEHNN
Temnepartypbl Ao 38:42°C, nocne 4ero CbiBOPOTOYHO-
3epHoBas cCMechb nofaeTcs Npu nomoLwn o6LemMHOoro Hacoca
Ha DONI®Draining/Filling /3/, rae NPONCXOANT KOHTPONMpPYemoe
oTaeneHne TBOPOXKHOro 3epHa OT CbIBOPOTKUN. 3anonHeHne
MmynbTdOopM NPONCXOANT NP NOMOLLYM KOHBellepa uepes
pacnpepenuTenbHylo NJANTY C OTBEPCTNAMI COOTBETCTBYIO-
wumm mynbsTundopmam, KOTopble NOQAaIOTCA BPYUHYIO.
PacnpepneneHmne 3epHa NPoOXoANT BPY4YHYIO MPM MOMOLYN
rpaGnei. ABmkeHne mynbTuidopm npoaomKaeTcs A0 KOHUA
KOHBeWepa, rae BPY4HYIO WTabennpyroTca B nannerbl.
NMpoussoauTtensuocts DONI®Draining/Filling /3/ BapeupyeTcs
ot 600 xr/u po 1000 Kr/4u, B 3aBMCNMOCTU OT Beca ¢ opm.
Kaxxabie 20:30 muHyT co6paHHbie B nannerbl MynbTuidopmMbl
nepesopaunBaroTca Ha 180° ¢ uenbio popmmpoBaHmna
NMPOAYKTA N OKOHYAaTEesNIbHOro OTAENEeHNS CbIBOPOTKI.
Onepauus nponssogutcs Ha DONI"Rotomatic /4/, nocne

yero wra6enb ¢ MynbTUgOpMamMy NOCTYNaeT B XONOAMNbHYIO
Kamepy. OxnaxxgeHHbin go 10:12°C npopykT ¢pacyerca/5/

B NMOAXOASALLYIO BAKYYMHYIO YNaKOBKY AN B 3awWnNTHYIO
rasosyio cpeny. MycTbie mynbTopmbl MOKOTCA B
TYHHENbHON MOWKE /2/ m NofarTCA Ha NOBTOPHOE 3anoJiIHeHne.
MpomnssoauTenbHOCTbL yYacTka Bapbupyercs ot 12 000 xr B cyTKm
Ao 20 000 kr B CyTKIN, B 3aBMCUMOCTI OT KONn4yecTBa
DONI®Double O Vat /1/ n Beca ¢opm. Moiika npon3soanTcs
ueHTpanusosaHHo npu nomowu DONI°ProCIP /6/.

Takasa cxema Npom3BOACTBa MOAXOANT ANA ManbiX N
cpefHuX NpeanpuATIA 1 NpeanaraeTca KomnaHmen
DONIDO® ¢ Hu3kum /LLA/ n cpegrum /MLA/ ypoBHem
aBTOMAaTM3auun.
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AsTOoMaTn3npaH NPon3BOACTBEH yYacTbK 3a ¢OpMOBaH TBOPOr
Automated production sector for moulded tvorog
ABTOMAaTN3NPOBaHHbIN y4acTOK Npon3BoacTesa ¢opmoBOro Tsopora

CupeHuHousroteuten DONI°Double O Vat SC B Cheese vat DONI°Double O Vat SC Coiponarotosutens DONI°Double O Vat SC

Hectudep De-stacker Pacuira6enep

TyHenHo MueHe Tunnel washing TyHHenbHas Monka

3 Potatop Rotator Potatop

Mogyn 3a apeHupaHe 1 3anbngaHe Ha dopmu DONI Draining/Filling AF Module for draining and filling of moulds DONI®Draining/Filling AF Mogynb YaCTUYHOTO OTAENEHNS CbIBOPOTKIA U 3anonHeHus dopm DONI®Draining/Filling AF
3 Crudep A Stacker [3 Wras6enep

Potatop Ha cTudose DONI Rotomatic Stacks rotator DONI°Rotomatic KanToBatens DONI°Rotomatic

) Mogyn 3a naketupaxe [ Packaging module [E) AeTomar ans ynakoeku

19 [l Moayn 3a ueHTpanusvpaHo mueHe DONI°ProCIP E) Module for centralised cleaning DONI°ProCIP [E) Mogynb LeHTpan13osaHHoi Moitku DONI ProCIP
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== ABTOMaTN3MpaH NPON3BOACTBEH YyYaCTbK
3a ¢popmoBaH TBOpOr

OT anapaTHuA y4acTbK, HOpMann3mpaHo N NacTbOPN3NPaAHO
Ha 72°:78°C, mnsikoTo ce nogasa B DONI°Double O Vat /1/,
oxnaaeHo Ha TEXHONOrM4YHO HeoGxoanMmara Temneparypa

3a KpaTbK UAn npoabmXuTeneH npouec. NoToBMAT Koarynym
ce HapfAi3Ba 1 MONY4YeHOTO 3LPHO Ce Mm3cylasa Ype3 naaBHO
noBMwIaBaHe Ha Temnepartypara fo 38°:42°C, cnep KoeTo
3bpHO-CypoBaTbyHaTa CMecC ce TpaHCcnopTupa ¢ obemHa
nomna kbm DONI®Draining/Filling /5/, KbpeTo KOHTpOAMpPaHO
ce oTaens YacT oT cBoGoAHaTa cypoBaTka. lMpa3Hurte
mynTudopmm Tpbrear or gectudepa/2/ Kbm MmueLy, TyHen/3/,
cnep KOETo poraropbT/4/ rm o6pbua Ha 180° n nogaBa

Ha DONI°Draining/Filling /3/. 3anbnBanero Ha mynTudopmnTte
ce M3BbpLIBA HA KOHBellep Ype3 ANCTPNGYLIMOHHA NioYa ¢
OTBOpM CbOTBETCTBaLWM Ha mynTndopmara. AncTpubyumnara
ce N3BLPLBA C aBTOMATN4YHO rpe6sio. JABMKEHNETO Ha
mynTudopmmnTe npoabKaBa A0 Kpas Ha KOHBelepa,

KbAeTo ce cTudgmpar Ha TPAaHCMOPTHA KOJANYKA C MOMoLWYTA Ha
ctugepa/6/. Mponssogurennoctra Ha DONI Draining/Filling /3
Bapupa ot 600 kg/h no 1 000 kg/h B 3aBCMMOCT OT rpamaixa
Ha ¢popmure. Mpes nHrepsan or 20:30 min ctndosere ce
potupar Ha 180° c uen aoBycTpaHHO OopopMsAHE Ha NPOoAYKTaA
1 OKOHYaTeNnHo oTAeNnsiHe Ha cBoGoaHaTa cypoBaTKa.
Onepaunsta ce na3sbpwsa Ha DONI"Rofomatic /7/, cnen koeto
ctudoBeTe NOCTLNBAT B XnaaunHa kamepa. OxnapgeHunsaT o
10°:12°C npoaykT ce nakeTmpa/8/ B noaxoaawa BaKkyymHa
onakoBKa Inm B cpefa oT MHEepPTEeH ra3. OxnaxxpaHeTo MmoXke
Aa ce OCbLUEeCTBU N cnep NakeTNpaHeTo B oxnaXkaaly TyHen.
Mpa3Hute mynTudopmnm ce noaasar Kbm aectudepa/2/ 3a
NOBTOPHO 3anbnsBaHe. MponssoanuTEeNnHOCTTa Ha yyacTbKa,

B 3aBMCUMOCT oT Gposi Ha DONI°Double O Vat /1/ m rpamaxa
Ha ¢popmuTe, Bapupa ot 12 000:20 000 kg 3a neHoHoLWwMeE.
MueHeTo ce n3BbplBa ueHTpanusunpano ¢ DONI°ProCIP /9/.
To3m HaYMH Ha NPON3BOACTBO € NoAXOoASLY 3a CpeaHuN N
ronemm npeanpuaTus u ce npepnara or DONIDO®c HMBO Ha
asTomarnsauna HLA/Bncoko/.

EfS Automated production sector

for moulded tvorog

From the milk treatment sector, the standardised

and pasteurised milk at 72°:78°C is fed into

DONI°Double O Vat /1/, cooled to the technologically
necessary temperature for a short or prolonged process.
The ready coagulum is cut and the grain is dried through
gradual increase in temperature to 38°:42°C. After that the
curd-whey mixture is transported with a volumetric pump
to DONI®Draining/Filling /3/ where part of the whey is
drained in a controlled environment. From the de-stacker /2/
the empty block moulds pass through a washing tunnel/3/.
After the tunnel the rotator turns them on 180° and conveyor
belt transports them to DONI®Draining/Filling /3/. The filling
of the block moulds is performed on a conveyor belt using
a distribution plate with openings corresponding to the
shape of the block mould. The distribution is performed
with an automated specialised shovel. The movement of
the block moulds continues to the end of the conveyor belt,
where they are stacked on a trolley with a stacker.

The productivity of DONI°Draining/Filling /3/ varies from
600 kg/h to 1 000 kg/h depending on the weight capacity
of the moulds. The stacked multi moulds rotate 180° at an
interval of 20:30 minutes to shape the product on both
sides and to drain the left over whey. The operation is
performed in DONI®Rotomatic /7/ and the ready stacked
block moulds are transferred into a refrigeration chamber.
The product cooled to 10°:12°C is packed /8/ in a suitable
vacuum packaging or in an inert gases environment. The
cooling can be realised after the packing in a cooling tunnel.
The empty block moulds stacks then are fed into the
de-stacker /2/ for refilling. The productivity of the sector
varies from 12 000:20 000 kg in 24 hrs, depending on

the number of DONI°Double O Vat /1/ and the weight
capacity of the moulds. Centralised cleaning with
DONI®ProCIP /9/. This production method is suitable for
medium and large dairy factories and it is offered by
DONIDO® with HLA /high/ level of automation.

nacTbopNU3npaHo MSKO
3bpPHO CbC cypoBaTka 40°C
dopmoBaH TBOpor 28%:300C
roToB npoaykT 100C

pasteurised milk

curd and whey 40°C
moulded tvorog 280:30°C
ready product 10°C

nacTepu3npoBaHHOE MOJIOKO /
CbIBOPOTOYHO-3epHOBast cmech 400C /
¢dopmoBon TBopor 28:30°C /

roTosbli npopykT 10°C /

DONICHEESE® Line

mm ABTOMaTN3NPOBAHHbIN YY4aCTOK
npoun3soacTea ¢popMoOBOro Tsopora

OT annapaTHOro yyactka HopMmann3oBaHHoOe 1
nacrepmn3oBaHHOe Npu Temneparype 72:78°C monoko
nopaetca B DONI°Double O Vat /1/, oxnaxxpeHHoe fo
TexHonornyeckn Heo6xoaNMOn TeMmneparTypbl ANA KpaTKoro
nnu AnnTenbHoro npouecca. NoToBbIN CrycTok paspesaercsa

N nosy4yeHHoe 3epPHO CYWNTCS NP NAABHOM NOBbILWIEHNN
Temnepartypbl ao 38:42°C, nocne 4ero CbiIBOPOTOYHO-
3epHoOBasi CMecb nopaeTcs Npm nomMmoLwm o6LEMHOro Hacoca
Ha DONI°Draining/Filling /5/, rae NPoNcXoANT KOHTpONMpyemoe
oTAeneHme TBOPOXXHOro 3epHa OT CbIBOPOTKW.

MycTblie mynbTdopMbl HAaNPaBAAIOTCA OT pacliTabenepa /2/
K TYHHenbHOM Mmonke /3/, nocne Yero nepesopaunsalorcs /4/
Ha 180°m noparoTCcA Ha DONI\T’Draining/Filling /5/.

3anonHeHune mynbTNgOPM NPONCXOANT NP MOMOLUN
KOHBelepa yepe3 pacnpeaenntesnbHyo NANTY C OTBEPCTUAMU
cooTBeTcTBYOWMMN mynbTidpopmam. Hanonnexnne
MynbTdopm 3epHOM MPOXoANT MPU NOMOLN pacnpeaennTens.
ABVDKeHmne mynbTndopm NpoaoKaeTcH A0 KOHUa KOHBenepa,
rae mynbTudgopmbl WTAGENNPYIOTCA B NanneTbl NPy NoMoLm
wra6enepa /6/. MponssoautensHoctb DONI“Draining/Filling /3/
Bapbupyercsa ot 600 kr/u go 1000 xr/4u, B 3aBNICMMOCTI OT
Beca ¢popm. Kaxkabie 20:30 muHYT nannerbl nepesopaun-
Baworca Ha 180°c yenbio popmupoBaHunsa NpoayKrTa
OKOHYaTesNIbHOro OTAEesNIeHNA CbIBOPOTKM. Onepauuns
npounssoauntca na DONI®Rotomatic /7/, nocne yero nanneTsbi
NoCTynaloT B XONoAWAbHYI0 Kamepy. Oxna>kaeHHbINn Ao
10:12°C npoaykT ¢pacyercs /8/ B noaxoaawyo BaKyyMHYIO
yNnaKkoBKy Uiamn B 3aWunTHYIO ra3oBylo cpeay. OxnaxxpeHmne
NMPOAYKTa MOXXET OCYLIeCTBAATLCSA N nocne ¢pacoBkn B
oxnaawuTene TyHHenbHOro Tmna. Mycrbie mynsTNgopMbI
HanpasBnsOTCA K pacwitabenepy /2/ n nogarTcsa Ha
noBTOpHOe 3anonHeHue. Mpomn3BoanTenLHOCTL yYacTKa
Bapbumpyercs ot 12 000 xr o 20 000 kr B CyTKM, B 3aBMCUIMOCTI
ot konuuectsa DONI°Double O Vat /1/ n Beca popm.

Moika npon3BoanTCS LEeHTPann3oBaHHO NPy NoMoLmn
DONI°ProCIP /9/. Takas cxema NPON3BOACTBA NOAXOANT AN
CpeAHuNX NpeanpuAaTIi n NnpeanaraeTcs KomnaHuem
DONIDO®c Bbicokum (HLA) ypoBHEM aBTOMAaTU3aLMIN.

.donido.com
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3bPHEH TBOPOTI
/COTTAGE CHEESE/

GRAINY TVOROG
/COTTAGE CHEESE/

3EPHEHbIVI TBOPOI
/COTTAGE CHEESE/
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== OBLUA NHOOPMALNA

3LpHEHMNAT TBOPOr € He3peeLwo MeKo cCupeHe, roToBo 3a
KOHCYyMauus BegHara crnep npuknoysaHe Ha
npounssoacTeoTo. NMpeacraBnaBa ctabunu3mpaHo GenTb4YHO
3bpPHO, MPOMNTO N OXNIAAEHO C NacTbopm3mpaHa Boaa,
npomnssefeHo OT 06e3MacneHo MASKO, CMEeCEeHO CbC
cnapgka cmeTtaHa. JloonBbT MoXXe aa pocturHe ao 30%,
KOETO NpaBu NPOoAYKTa MHOro aTpakTuBeH 3a
nHBecTuTopure. LiBeTbT My e 651 A0 Gneno XXbLAT, CbC
cnaGo n3paseH MAe4YHOKNCENn N HeXkeH cmeTaHoB BKyc. Mo
OTHOLWIEHMEe Ha 3bPHOTO, MOXKe Aa ce KBanuduumpa Karo:
-APEGHO3BbPHECT, CbLC 3bPHO OT 3 A0 6 mMm;
=CpefHO3bPHECT, CbC 3bPHO OT 6 40 9 mMm;
-eAPO3bPHECT, CbC 3bPHO OT 9 o0 12 mm;
HAkom npom3soauTenu npeanoynTar Aa He oTAenaT
TEeXHONIOrMYHMA Npax oT NPOoN3BOACTBOTO, KOETO Blowasa
KpailHNsA NPOAYKT, NpeBpbLaiiky ro B KawooGpa3Ha maca.
Ham-Bncoko ueHeHNAT NPOAYKT Ha na3apa e
€Apo3bLPHECTUAT C fobpe AndepeHLnpPaHo 3bPHO.
B nuHumTe Ha DONIDO® reHepmpaHeTo Ha npax e
MUHNMU3NpaHo GnaropapeHne Ha OPUrnHanHM
KOHCTPYKTUBHIN peweHns Ha mogynute. Hezasucumo or
TOBa e Cb3fiafieHa Bb3MOXKHOCT 3a oTAeNnsiHe Ha
MUHAManHUTe Konmyecrsa nNnpu ApeHupaHe.
B 3aBMCMMOCT OT KOIMYECTBOTO N BNAA Ha 3aKsBackarta un
Temnepartyparta Ha Koarynauyunsi, TEXHONOrMYHNAT npouec
MoXxe faa 6upe:
-KpaTbK, NPy Temnepartypa Ha Koarynauma 32°:34°C c
npoabmxuTenHoct 6:8 h;

- =MPOAbLIDKNTENEH, MNPy TemnepaTtypa Ha Koarynaumsa

~ 220:23°C ¢ npoabmxuTenHocT 10:12 h.

OGnuyamHNTEe XapaKTepuCTUKNTE Ha roToBNA NPOAYKT ca:

=CbAbp)XKaHme Ha Bnara 75 no 80%;

=CbAbp>KaHue Ha Ma3HMHa ot 2 no 8%;

bAbpXXaHue Ha con 1%.

eaBanTe HAKOJIKO CTPAHMLM We By NOMOrHart aa

paBuTe Bawmnsa n3éop.

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.
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DONICHEESE® Line

== OBLUAA NHOOPMALINA

3epHeHbIil TBOPOr - 3TO MArKMil Heco3peBarowWnii Cbip,
roToBbLI1 B yNoTpeGneHme cpa3y nocse Npon3BoacTBa.
MpepcTaBngaeT co6oi1 cTabunbHOe GesiIKkoBOe 3epHO,

NpoMbITOE N OX/IaXXAEeHHOe NacTepn3oBaHHON BOAOM,
npPon3BoOANTCA N3 06€3)XNPEHHOro MoIoKa, CMeLuaHHoe

co cnuBKkamu. PeHTaGenbHOCTbL NPON3BOACTBA AAHHOIO
npoaykra moxxer pocturarb 30 %, 4TO Aenaer ero oueHb
npuBneKatenbHbIM AN MHBECTOpoB. LiBeT nmeeTt ot Genoro

AO CBETJIO XXEeNTOoro, Co CnatoBblipa>keHHbIM KIICIIOMONIOYHbIM
1 HEXXKHbIM CAMBO4YHbIM BKycom. B 3aBucumocTn or 3epHa
AENNTLCA Ha cnepyowme TNnbi:

~MEeNKO3epPHUCTLIN, C pa3mMmepom 3epHa oT 3 MM A0 6 Mmm;
-CpeAHe3epHUCTLIN, C pa3mepom 3epHa oT 6 mm o 9 mm;
-KpPYyNHO3EepPHUCTHLII, C pa3mepom 3epHa ot 9 mm o 12 mm.
HekoTopble npon3soguiTenn NPeAnoYnTaloT He OTAENATh
TEXHONOrnm4ecKyio nNbiib NPM NPON3BOACTBE, YTO YXYALIaeT
Ka4yecTBO roToBOro NpoaykTa, Nnpespallas ero B Kaweoopa3HyLo
maccy. bonee Bcero ueHnTCA NPOAYKT C KPYNHbINM, XOPOLUO
aund depeHumpyembiv 3epHom. B nuHum or DONIDO® nonyyeHne
NbIIN MUHMMN3NPOBaHO Gnaropaps opurnHanbHbIM
KOHCTPYKTOPCKMM peweHunsam. B saBncmmocTn o Konnyecrtsa
1 BUAAa 3aKBaCO4YHOM KyNAbTYpPbl N TeMmnepartypbl pepmeHnTaumm,
TEeXHONOormyecKunii NPoLecc MoXeT GbiThb:

-KOPOTKMIA, Npm Temneparype pepmeHtauum 32:34°C,
NpoAo/HXNTENbHOCTbL COCTaBnsaer 6 - 8 yuacos;

-ANNTEeNbHLIN, Npy Temnepartype dpepmeHTauum 22:23°C,
npopomxurenbHoctb 10:12 yacos.

XapakTepmcTuKmn roroBoro npogykra:

-copep>kanme Bnarm ot 75% po 80%;

=)XKMPHOCTb OT 2% A0 8%;

-copgeprxaHune conu 1%.

Cnepyroume HeCKONbKO CTpaHuL, NOMOryT caenarb

Bam cBom BbIGOp.

www.donido.com
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AsTOMaTn3npaH NPoN3BOACTBEH YYaCTbK 3a 3bpHEeH TBopor /cottage cheese/
MpomuBaHe n oxnaxpaHe Ha 3bpHoTto B DONI®O Vat

Automated production sector for grainy tvorog /cottage cheese/

Washing and cooling of the grain in DONI®O Vat

ABTOMaTN3MPOBaHHbIN yYacTOK MPoON3BOACTBa 3epPHEHOro TBopora /cottage cheese/
MpombisaHne n oxnaxpeHne sepHa 8 DONI®O Vat

XopusoHTaneH cupeHnHonsroteuten DONIO Vat CCH Horizontal cheese vat DONI‘O Vat CCH TOpM3OHTaNbHbII CbIPOM3roToBUTEN DONI®O Vat CCH
HpeHupauy 6apaéad DONI Drainer C Draining drum DONI*Drainer C [peHaxHbin 6apabaH DONI°Drainer C

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

Mogyn 3a naketupaHe DONI*Pack A Packaging module DONI*Pack AsToMmat fns ynakosku DONI*Pack

Mogyn 3a nactbopuaauus DONI°Therm B Module for pasteurisation DONI*Therm B NactepusaunonHo-oxnagutensHas yctaHoska DONI“Therm
A Tank 3a cmetaHa DONI®Tank @A Cream tank DONI°Tank [@Tank ans xpaHeHus cnuBok DONI‘Tank

23 Mopyn 3a LeHTpanuaupaHo MueHe DONI“ProCIP Module for centralised cleaning DONI°ProCIP Mopynb LieHTPan130BaHHoi Moitku DONI ProCIP



= ABTOMaTM3NpaH NPOoN3BOACTBEH YyYaCTbK
3a 3bpHeH TBopor /cottage cheese/
MpommnBaHe n oxna>xpaHe Ha 3bPHOTO
B DONI®O Vat

OT anapaTHMNA y4acTbK, 06e3macneHo 1 NacTbopM3npaHo Ha
72°:76°C, mnsikoro ce nopasa B DONI"0 Vat /1/, oxnapeHo Ha
TEeXHONOrn4YyHoO HeoGxoanMaTa Temneparypa 3a KparbK unm
npoabMXNTENeH npouec. FOTOBMAT Koarynym ce Hapsa3Ba
HaANbL)XXHO N HanpeyHo Ha KyGueTta ¢ pa3mepu oTr 8 mm po

12 mm, B 3aBMCMMOCT OT Ka4eCTBOTO Ha MNSIKOTO, cnen
KOeTo Temnepartypara ce nosmwasa nanasHoO Ao 55°:65°C npn
HernpeKbCHaTo pa3GbpKBaHe A0 nonyyaBaHe Ha CTaGunHO
6enTbyHO 3bpHO. CBOGOAHATa cypoBaTKa ce n3Tousa npes3
ApeHaXxHaTa nnoua Ha DONI®O Vat /1/ n npe3s DONI“Therm /5/,
TPUKPaTHO ce nofaBa NacTbopu3npaHa u oxnageHa Boaa,

C KOSITO 3bPHOTO Ce NpoMuBa u oxna)xkpa ao 4°:6°C. 3aepgHo

C nocnepHaTa NpoMNBHAa BoOAa, NOCPEACTBOM oGemMHa nomna,
3bpHOTO ce Hacousa kbm DONI“Drainer /2/, kbpeTo ce oTaens
98% ot Bopata. Munasaiiku npe3 DONI°Drainer /2/, 3bpHoTO
nonapa B DONI°Creamer /3/ n cnep 10 MUHYTEH NpecTon 3a
AooueXxaaHe ce noAasa NacTbopu3npaHa n oxageHa cMmeTaHa
ot DONI“Tank /6/. NMpouecsLT ce KOHTPONMPA OT CEH30pM 3a
Terno, MOHTNPaHN B OCHOBAaTa Ha DONI®Creamer /3/. Cnepn
KpaTKo pa36ébpKBaHe, 3ano4yBa NaKeTMpPaHeTo Ha NpoAyKTa

B DONI°Pack /4/. MHoro Ba)kHO e TO31 nNpouec Aa NPUKIYM
maxkcumym 3a 90 min, 3a pa ce n3éerHe Ha6b6BaHeTo Ha
3bPHOTO OT CMEeTaHaTa Uyl HerosoTo pa3pywasaHe. Mponsso-
ANTENHOCTTA Ha yYacTbKa € NPaKTN4YecKn HeorpaHmyeHa n
ce NUMNTMPAa OT Bb3MOXKHOCTTE Ha NaKeTnpaLwara TexHnka,
oGema m Gposi Ha DONI®O Vat /1/. Mpmn HenpekbCHaT
npomn3BOACTBEH UuKbA ¢ 16 Gpos DONI®0 Vat /1/ c 06em 18 000 I
npu NPOABLIDKNTENEH TEXHONOrMYEeH Npouec  Kanaunter Ha
nakermpawara texuuka 4 000 kg/h, peHoHowHaTa NPoN3BO-
auntenHoct aocrtura 80 000 kg roros npoaykr. MueHerto ce
n3BbLPLIBA HeHTpanusupaHo ¢ DONIProCIP /9/. To3n HaumMH Ha

NPomn3BOACTBO € NOAXOASAL 3a CPeAHMN N ronemMun NpeanpuaTs
n ce npegnara or DONIDO®c HMBO Ha aBTOMaTN3auna
HLA/Buncoko/.

ES Automated production sector for grainy

tvorog / cottage cheese/
Washing and cooling of the grain
in DONI"O Vat

From the milk treatment sector, the skimmed and
pasteurised at 72°:76°C milk is fed into DONI“0 Vat /1/,
cooled to the technologically necessary temperature for a
short or prolonged process. The ready coagulum is cut in
cubes with sizes from 8 mm to 12 mm depending on the
quality of milk. After that the temperature is gradually
increased to 55°:65°C while stirring continuously until a
stable protein grain is formed. The whey is drained through
the draining plate of DONI°0 Vat /1/. Pasteurised and cooled
water is fed three times through DONI“Therm /5/ for washing
and cooling the grain to a temperature of 4°:6°C. Together
with the last washing water and using a volumetric pump
the grain is transferred towards DONI°Drainer /2/, where 98%
of the water is drained. After passing through DONI"Drainer /2/,
the grain goes into DONI°Creamer /3/ and after a 10 minute
period necessary for a final draining, pasteurised and
cooled cream is fed in from DONI"Tank/6/. The process is
controlled by weight sensors installed at the base of
DONI°Creamer /3/. After a short stirring process the
packaging of the product starts in DONI°Pack /4/. It is very
important for this process to be completed within 90 min
to avoid the swelling and destroying of the grain from
oversoaking it in the cream. The productivity of the sector
is practically unlimited, it is restricted by the capacity of
the packaging equipment and the volume and number of
DONI®0 Vat /1/. During a continuous production cycle with
16 DONI“0 Vat /1/, with volume of 18 000 | and a continuous
technological process with a capacity of the packaging
equipment of 4 000 kg/h, the 24 hr productivity can reach
80 000 kg finished product. The cleaning is centralised
with DONI°ProCIP /9/. This production method is suitable
for medium and large dairy factories and it is offered by
DONIDO® with HLA /high/ level of automation.

nacTboprN3npaHo MAsKO

3bpHO C NpomMuBHa Bopa 6%:80C
npoMuBHa Bopa
nacTbopuanpaHa cmetaHa 4%:6°C
rOTOB MPOAYKT

pasteurised milk

washing water
pasteurised cream 4%:60C
ready product

curd with washing water 6%:8°C

nacTepu3upoBaHHOe MONOKO
3EPHO C NPOMbIBHOW BOfoM 6:8°C
NpOMbIBHas BOAA
nacTepn3npoBaHHble cnnekm 4:60C
TOTOBbIA NMPOLYKT

DONICHEESEP® Line

s ABTOMaTN3NpoBaHHbIN Y4acTOK NPOM3BOACTBA

3epHeHoro Tteopora /cottage cheese/
MpombiBaHne n oxnaxxpeHue 3epHa
B DONI®O Vat

OT annapaTHOro yyactka o6e3)XnpeHHoe 1 nacTepmn3oBaHHOe
npn 72:76°C monoko nopaerca B DONI®0 Vat /1/,
oxna>xapeHHoe A0 TEXHOMNOorm4ecK HeoGxoaMMoIl TemnepaTypbl
ANS KOPOTKOro nnm gAnTenbHoro npouecca. FoToBbIN Crycrok
pa3pe3aeTcs NPOAONLHO N NONEepPeyHo Ha KyGmkn pasmepom
oT 8 Mm A0 12 MM, B 3aBUCMMOCTM OT KayecTBa MoOsoKa, ganee
Temnepartypy nnaBHO nosbiwatoT Ao 55:65°C, npu
HernpepbIBHOM BbIMeELUNBaHNN, A0 NOJYy4YEeHNs CTabuabLHOro
GenkoBoro 3epHa. CBoGoaHas CbIBOPOTKa OTAENseTCs yepes3
norpy>Hyio nepdonnunty na DONI®0 Vat /1/ m uepes
DONI°Therm /5/ TpoeKkpaTHO nofaeTca NacTepn3oBaHHas N
oxnaXxpeHHas BoAa, Npy NOMOLLM KOTOPOIl 3€PHO
npombiBaeTca n oxnaxpaerca Ao 4:6°C. Bmecre ¢
nocnepHem NPoMbIBHOIN BOAOI 3€PHO, NOCPEACTBOM
oGbemHoro Hacoca, nopaercsa Ha DONI Drainer /2/, rpe
npomcxopunt otaeneHmne 98 % sopbl. Mponpa yepes
DONIDrainer /2/ 3epHo nonapaet B DONI°Creamer /3/, rpe

B TeueHne 10 MUHYT oTAensieTcs ocTaBLIAasiCA Bnara, a

3aTrem nopaloTcH NacTepm3oBaHHbIe N OXNaXAEHHble

cnuskn or DONI“Tank/6/. pouecc KOHTPONMPYETCN TEH30-
AaTunKamu, BMOHTMPOBaHHbLIMN B anoDONI®Creamer /3/.
Mocne KpaTKoro BbiMelUNBaHNA NPOAYKT NofaeTcs Ha
¢acoeky Ha DONI"Pack /4/. Heo6xoaumo, 4ToGLI NpoLecc
¢dacoBkm gnunca He Gonee 90 MNHYT, BO n3GexxaHmne
HabGyxaHms 3epHa B CIMBKAaX M ero nocneayollero pa3pyLieHuns.
Mpon3BoANTENbHOCTb YYaCTKa NPaKTNYECKN He orpaHyeHa
1 3aBMICUT TONbKO OT BO3MOXXHOCTU (pacoOBOYHbIX aBTOMAaTOB,
o6eema n konuuectsa DONIO Vat /1/. Mpn HenpepbIBHOM
NPON3BOACTBEHHOM LUKNe ¢ Hanuunem 16 wryk

DONI®0 Vat /1/, o6bemom 18 000 n KaXkabIii, NPM
NPOAOCIXNTENLHOM TEXHONOrMYECKONM npouecce n
NpomM3BOANTENbLHOCTN yNaKoBbiBaowen TexHnkm 4 000 xr/u,
CcyTOouHas nponsBoanTenbHOCTb pocturaet 80 000 xr roroBOro
npoaykra. Moiika npon3BoAnTCA LEHTPaNnn3oBaHHO npm
nomowu DONI°ProCIP /7/. Takas cxema npomn3BoACTBaA
MOAXOANT ANA CPEeAHNX N KPYNHLIX NPeAnpuaTiin n
npepnaraerca komnavmen DONIDO®c Bbicokum /HLA/
YPOBHEM aBTOMaTM3aLun.
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AsTOMaTN3NpaH NPON3BOACTBEH Y4acTbK 3a 3bpHEH TBopor /cottage cheese/
MpomusaHe n oxnaxxnaHe 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
AsTOMaTN3NPOBaHHbIN y4acTOK MNPON3BOACTBA 3epPHEHOro TBopora /cottage cheese/
MpombisaHne n oxnaxpeHne sepHa 8 DONI°Cooling/Washing Tank

Xopu3oHTaneH cupeHuHouaroteuten DONI®O Vat CCH Horizontal cheese vat DONI’O Vat CCH TOpU30HTaNbHbIV CbIpOU3roToBUTENL DONI®O Vat CCH
[peHnupaly 6apa6aH DONI Drainer C Draining drum DONI°Drainer C [peHaxHbiit 6apa6aH DONI°Drainer C

TaHK 3a NPOMMBaHe Ha 3bpHoTO DONI®Cooling/Washing Tank Tank for curd washing DONI°Cooling/Washing Tank TaHk ans npombiBanns sepHa DONI°Cooling/Washing Tank
@ Npenvpauy 6apa6aH DONI“Drainer C Draining drum DONI°Drainer C [ipeHaxHbiit 6apabaH DONI°Drainer C

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

@ Monyn 3a naketupaHe DONI*Pack [A Packaging module DONI*Pack [ Astomar ans ynakosku DONI*Pack

Moayn 3a nacTbopusauus DONI“Therm Module for pasteurisation DONI"Therm MacTepu3aLnoHHO-0XxNaauTenbHas yctaHoska DONI Therm
B TaHk 3a cmetaHa DONI®Tank EB) Cream tank DONI°Tank E) Tank ans xpaHeHust cnusok DONI°Tank

25 [E) Mogyn 3a ueHTpanuaupaHo MueHe DONI‘ProCIP [E) Module for centralised cleaning DONI°ProCIP [E) Monynb LeHTpan13oBaHHoi moiiku DONIProCIP
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= ABTOMAaTN3MpPaH NPON3BOACTBEH YYacCTbK
3a 3bpHeH TBopor / cottage cheese/
MpommnBaHe n oxnaxgaHe Ha 3bPHOTO
B DONI"Cooling/Washing Tank

OT anapaTHuNA y4yacTbK, 06e3mMacneHo N NacTbopM3npaHo

Ha 72°:76°C, mnsikoto ce nogasa B DONI®O Vat /1/, oxnageHo
Ha TeXHONOrn4yHoO HeoGxogMMara Temneparypa 3a KpaTbk
nnun npoabKMTEeneH npouec. FOTOBMAT Koarynym ce Haps3Ba
HaANb)XHO N HanMpeyHo Ha KyGueTta ¢ pa3mepu oTr 8 mm Ao
12 mm, B 3aBNCMMOCT OT Ka4eCTBOTO Ha MIAIKOTO, cnen
KOeTo TemneparypaTta ce nosuwiaBa nnaBHo Ao 55°:65°C npn
HenpeKbCHAaTO pa36bpKBaHe A0 NojlyyaBaHe Ha CTaGUHO
GenTbuyHO 3bpHO. BegHara cnep ToBa DONI®O Vat /1/ ce
N3TO4YBa N 3bPHO-CYpPOBaTbYHATa CMEC Ce TPAHCNOoPTMpPa KbM
DONI°Cooling/Washing Tank /3/ npea DONI°Drainer /2/, kbpeTo
ce oTaens cBoGopHarta cypoBatka. Mpes DONI°Therm /7/ kem
DONI®Cooling/Washing Tank /3/ TpukpaTtHo ce nogasa
nacTbopu3mpaHa n oxnageHa Bofa, C KOSITO 3bPHOTO ce
npommBa n oxnaxkaa no 4°:6°C. YnorpeGeHara Bofa ce
oTAens npes3 ApeHaXXHaTa nnoya Ha moayna. 3aeaHo ¢
nocnepHara NpoMmnBHa Boaa, NOCpeAcTBOM oGemHa nomna,
3bpHOTO ce HacouBa kbm DONI°Drainer /4/, kopero ce oraensaT
98% or Bopata. Munasaiikmn npe3 DONI Drainer /4/, 3pHoTO
nonapa B DONI"Creamer /5/ n cnep 10 mnHyTeH npecTon 3a
AooueXAaHe ce nogaBa NacTbopu3nmpaHa n oxnapeHa
cmetaHa ot DONI“Tank /8/. MpouecuLT ce KOHTpoOnMpa oT
CeH30pu 3a Terno, MoHTMpaHM B ocHosara na DONI“Creamer/5/.
Cnepn KpaTKo pa36bpKBaHe, 3ano4YyBa NaKeTNpaHeTo Ha
npoaykra B DONI°Pack /6/. MHOro Ba)Ho € To3m npouec pa
npuknoYn makcumym 3a 90 min, 3a pa ce n3berHe
Habb6BaHETO Ha 3bPHOTO OT CMEeTaHaTa Nl HeroBoTo
pa3pywasaHe. MponssoanTenHocTTa Ha yyacTbka e
NpaKTN4YecKM HeorpaHNyYeHa n ce NNMNUTMPA OT Bb3MOXKHOCTITE
Ha NaKkeTumpaljaTta TeXHNKa, o6ema n 6pos Ha DONI®O Vat /1/.
Hanuumero na DONI°Cooling/Washing Tank no3sonsiBa pa ce
Hamanu Gpos Ha DONI®O Vat /1/. Mpn HenpeKbCHaT Npon3BoA-
cTBeH uuKba ¢ 13 6post DONI®O Vat /1/ ¢ oGem 18 000 I, npn
NPOALMKNTENEH TEXHONIOrMYEeH NPoLec 1 KanaynteT Ha
nakermpawara texHnka 4 000 kg/h, peHoHoLWHaTa NPoON3BO-
pnTenHocTt poctura 80 000 kg roroB npoayxr. MuneHero ce
n3BLPWBaA ueHTpanusnpaHo ¢ DONIProCIP /9/. To3m HaumH
Ha Npon3BOACTBO € NOAXOoAsALY 3a CPEeAHN 1 ronemn
npeanpuaTia n ce npepnara or DONIDO®c HuBo

Ha aeTomarm3auusa HLA/Bucoko/.

ES Automated production sector for grainy

tvorog /cottage cheese/
Washing and cooling of the grain in
DONI®Cooling/Washing Tank

From the milk treatment sector, the skimmed and
pasteurised at 72°:76°C milk is fed into DONI0 Vat /1/,
cooled to the technologically necessary temperature for a
short or prolonged process. The ready coagulum is cut in
cubes with sizes from 8 mm to 12 mm depending on the
quality of milk. After that the temperature is gradually
increased to 55°:65°C while stirring continuously until a
stable protein grain is formed. Immediately after

DONI®0 Vat /1/ is discharged and the curd-whey mixture is
transported into DONI®Cooling/Washing Tank /3/ through
DONI°Drainer /2/ where the whey is drained. Through
DONI°Therm /7/ towards DONI°Cooling/Washing Tank /3/
pasteurised and cooled water is fed three times for
washing and cooling the grain to 4°:6°C. The used water

is drained through the draining plate of the module.
Together with the last washing water and using a volumetric
pump the grain is transferred through DONI°Drainer /4/ where
98% of the water is drained. After passing through
DONI°Drainer /4/ the grain falls into DONI°Creamer /5/ where
it spends 10 minutes for final draining. Following this process,
pasteurised and cooled cream is fed in from DONI“Tank /8/.
The process is controlled by weight sensors installed on the
base of DONI°Creamer /5/. After a short stirring process the
packaging of the product starts in DONI°Pack /6/. It is very
important for this process to be completed within 90 min

to avoid the swelling and destroying of the grain from
oversoaking it in the cream. The productivity of the sector
is practically unlimited and it is restricted by the capacity
of the packaging equipment and the volume and number

of DONI®0 Vat /1/. The presence of DONI“Cooling/Washing Tank
allows for the number of DONI®0 Vat /1/ to be reduced. During
a continuous production cycle with 13 DONI®0 Vat /1/, with
volume of 18 000 | and a continuous technological process
with capacity of the packaging equipment of 4 000 kg/h the
24 hr productivity can reach 80 000 kg finished product.
The cleaning is centralised with DONI°ProCIP /9/. This
production method is suitable for medium and large dairy
factories and it is offered by DONIDO® with HLA /high/ level
of automation.

s ABTOMaTN3NpPOBaHHbIN YY4aCTOK NPon3BoACTBa
3epHeHoro Teopora /cottage cheese/
MpombiBaHne n oxnaxxpeHune 3epHa B
DONI"Cooling/Washing Tank

OT annapaTHOro yyactka o6e3)xupeHHoe 1 nacTrepmn3oBaHHOe
npm 72:76°C monoko nopaerca B DONI®O Vat /1/,
oxnaXxpeHHoe 10 TEXHOoNOorm4yecKn HeoGxoaumoin
Temnepartypbl AN KOPOTKOro nnu ANNTENnbHOro npoyecca.
FoToBbLIN CrycTOK pa3spe3aeTrcs NpoaosibHO N NONepPevyHo Ha
KyGuku padmepom ot 8 mm o 12 mm, B 3aBMCUMOCTH OT
KayecTBa MOoOKa, Aanee Temneparypy nnaBHO MOBbLILIAIOT
Ao 55:65°C, npn HenpepbIBHOM BbiMeLINBaHMN, B0
nony4yeHms crabunbHoro Genkosoro 3epHa. Cpa3y xe nocne
3TOro CbIBOPOTO4YHO-3epHOBasi cmeck 3 DONI®O0 Vat /1/
nopaerca Ha DONI®Cooling/Washing Tank /3/ yepes
DONI°Drainer /2/, rae npoMcxXoanT oTAENEHNe CBOGOAHOIA
cbiBopotku. Yepes DONI®Therm /7/ 8 DONI®Cooling/Washing Tank /3/
TPOEeKpaTHO NoAaeTCHA NacTrepm3oBaHHaa N

oxnaXxpeHHas BoAa, Npy NOMOLLM KOTOPOIi 3€PHO
npombiBaeTca n oxnaxpaerca Ao 4:6°C. licnonb3oBaHHan
BOAa oTAensieTca yepes nepdopmpoBaHHLIl CEKTOP B CTEHKE
pe3epsByapa. Bmecte ¢ nocnegHein NnpomMmbIBHOI BOAOI 3€PHO,
nocpeacTsomMm o6LeMHOro Hacoca, nogaercsa Ha

DONIDrainer /4/, rae nponcxopuT otaeneHmne 98 % Bopbl.
Mpoirns uepes DONI"Drainer /4/ 3epHo nonapaer B
DONI°Creamer /5/, rae B Teuenne 10 MUHYT OoTAEnserTca
ocTaBlIasiCA Bnara, a 3aTemM nofaloTcs nacTtepmnsoBaHHbIe

n oxnaxxaeHHbie cnuskn ot DONI“Tank /8/. Mpouecc
KOHTPONMpYeTcs TeH30-AaTynKamm, BMOHTNPOBaHHbIMN

B aHo DONI“Creamer /5/. Nocne KpPaTKOro BbiMelunBaHNA
NpoAyKT nopaeTcs Ha ¢pacosky Ha DONI*Pack /6/.
HeoGxoammo, uToGul Npouecc ¢pacoBKM Anuica He Gonee

90 MMHYT, BO N36eXXaHnA HabyxaHusa 3epHa B CANBKax n

ero nocnepyrouero paspyweHus. NMponssoanTensHoOCTb
y4yacTKa NpakTN4YecKmy He orpaHn4YeHa n 3aBNCUT TONbKO

OT BO3MOXXHOCTI (hacoOBOUYHbIX ABTOMATOB, O6Gbema un
konumuectsa DONI®0 Vat /1/. Hannume B TexHoNOrMYECKoI
nunnn DONI®Cooling/Washing Tank /3/ no3BonsieT yMmeHbLWNTL
konuuecteo DONI®O Vat /1/. pn HenpepbIBHOM NPOM3BOA-
CTBEeHHOM LuKne ¢ Hanuumem 13 wryk DONI®O Vat /1/,
o6bemom 18 000 n KaXkAbIA, NPM NPORCIDKNTENLHOM TEXHO-
norn4yecKom npouecce 1 NPon3BOANTENbHOCTY YNaKoBbiBa-
owen TexHuku 4 000 Kr/4y, cyTouHas NPoON3BOANTENBHOCTb
poctTuraer 80 000 kr roroBoro npoaykra. Momka npomnssogurcs
ueHTpannsosanHo npu nomoww DONI*ProCIP /7/. Takas cxema
NPOM3BOACTBA NOAXOAUT AJIA CPEAHIX N KPYNHbIX NpeanpuaTiii

nacTbopn3npaHo MASKO

3bPHO C CypoBaTka

3bPHO CbC MPOMMBHA Bofa 6%:80C
npoMVBHa BOAA

nacTbopusupaHa cmeTaHa 4%:60C
roTOB MPOAYKT

pasteurised milk

curd and whey

curd with washing water 6%:8°C
washing water

pasteurised cream 4%:6°C
ready product

>

nacTepusnpoBaHHoe MOOKO
CbIBOPOTOYHO-3EPHOBAS CMECH
3epHO C NPOMbIBHOW Bopon 6:80C
npoMblBHAs BoAa
nacTepu3vnpoBaHHble cnneki 4:60C
rOTOBbIN MPOAYKT

-

n npepnaraerca komnavmein DONIDO®c Bbicokuim /HLA/
YypPOBHEM aBTOMaTM3aumm.
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Moaynn
MODULES
MOAYIJIN

DONI°Double O Vat SC e

BeptukaneH cupeHnHonsrorsnten

3a MeKun cupeHa /TBopor/

Vertical cheese vat for soft cheese /tvorog/
BepTukanbHbli1 CbipON3roToBNTENb

AN MArKNX CbipoB 11 TBOpOra

27

A

DONI"Double O Vat SC - BepTUKaneH CUPEHHON3rOTBUTEN 3a MK CUPeHa /TBOpOr/.

MogynbT e npeaHas3HayeH 3a Koarynaums, HapsassaHe 1 06paboTka Ha CMpHO 3bpHO. MoandukaunsTa SC e cneumanHo
paspaboTeHa 3a NPON3BOLCTBO Ha MEKN cupeHa /TBopor/. DONI"Double O Vat SC e BepTUKaNEH CUPEHUHOU3IOTBUTEN,
uninTo Kopnyc e ¢ dopma Ha asolHo "0". CHabaeH e C fBa PEBEPCUBHI, PEXELLO-6bpKaLLy MHCTPYMeHTa. B cTeHuTe 1
AbHaTa ca MOHTMPaHIN HarpeBHI eNEeMEHTI, a Ha KOpMyca KnanaHu 3a 3TouBaHe Ha CypoBaTka. [JbHOTO e IBOVHO KOHYCHO
C ABa KnanaHa cBbp3aHu ¢ konekTop. MoaynbT ce A0CTaBA OLe C: MIOK U BbTPELIHO OCBETNEHNE; MIELLM TNaBu CBbP3aHN
C KONEKTOp; CeH30p 3a TemnepaTypa MOHTUPaH B EANHNS PexXeLL0-6bpKall, MHCTPYMEHT; CEH30p! 3a HIBO; CuCTeMa 3a
MEKO MOArpsBaHe; NaHen 3a ynpasneHne CbOTBETCTBALL Ha 3afBEHOTO HUBO Ha aBToMatusaums. [JJombAHUTENHO MorarT fa
6baart BKItoueHu: BrpageH pH MeTbp; o6cnyBalua niowaaka; knanaHn 3a 068bp3BaHe.

CraHpapHWST pea oT 06emi U MOLLHOCTY €:

O6em /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
VHcTanupana

mowHocT /kW/ 1,5 1,5 2,2 2.2 2,2 3,0 3,0 4,0 55
Pasxon

Ha napa /kg/h/ 200 250 300 370 470 600 720 900 1100
CraHpapHWST pea He e IMMUTMPALL, MO OTHOLLEHVe Ha 3asBkuTe. YecTotara Ha BbpPTEHE Ha peXxeLLo-6bpkalunte
WHCTPYMEHTI NNaBHO ce perynnpa B auanasora 1:11 min 1. DONI"Double O Vat SC e npoektpaH 3a CIP MueHe.

DONI‘Double O Vat SC - vertical cheese vat for soft cheese /tvorog/.

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

The standard order of volumes and power is:

Volume /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
Built in

power /kW/ 1,5 15 22 22 2,2 3,0 3,0 4,0 55
Steam

consumption /kg/h/ 200 250 300 370 470 600 720 900 1100
The standard order is not limiting in relation to the orders. The rotation frequency of the cutting-stirring tools is regulated in
arange of 1:11 min -'. DONI Double O Vat SC is designed for CIP cleaning.

DONI"Double O Vat SC - BepTUKambHbIi CbIPOM3TOTOBUTENb ANS MATKMX CIPOB U TBOPOra.

Mogynb npegHasHaveH ons pepmeHTaumn, Nopeskn 1 06paboTku CbipHOro 3epHa. Moaudukauns SC cneumanbHo
paspaboTaHa s NPOM3BOACTBA MATKUX CbIPOB 11 TBOpora. DONI Double O Vat SC - BepTUKaNbHbIA CbIPON3rOTOBUTENb,
KOpMyc KOTOPOro NpeacTasnseT co6oi ABonHoe "O". CHabxeH ABYMSs PEBEPCHBHBIMI PEXYLLE-BbIMELLMBAIOLMM
MexaHu3Mamu. B CTEHKM 1 AHO BMOHTMPOBAHbI HArpeBaloLLye dNeMeHTbI, & B KOPMYC - KnanaHbl 0T60pa CbIBOPOTKY.
[lBoHOE KOHYCHOE AHO UMEeeT ABa KnarnaHa Bpe3aHHblX B konnektop. Moaynb NocTaBnseTcs C: NOKOM 1 BHYTPEHHUM
OCBELLEHNEeM; MOIOLMMI FONI0BKaMM, CBA3AHHBIMI KOMNIEKTOPOM; AATYMKOM TEMMEepaTypbl, BCTPOEHHbIM B OAUH 13
pexyLue-BbIMEeLLNBAIOLNX MEXaHN3MOB; JaTiMKamMn YPOBHS; CUCTEMOI MATKOrO NOJOrPeBa; NaHerbio yrpasneHus, B
COOTBETCTBUM C 3aKa3aHHbIM ypOBHEM asTomatudauyn. OnLUMOHHO MOTYT GbiTb BKIIOUEHbI: BCTPOEHHbIN pH-MeTp;
o6CnyXnBaloLLas nioLaaka; aBToMaTnyeckie knanaHbl Ans TeXHUYeCKON 0GBA3KN.

CraHpapTHbI psaa;

O6bem, n. 3000 4000 5000 6000 8000 10000 12000 15000 20000

YcTaHoBneHHas

MOLLHOCTb, KBT 1,6 15 22 2,2 2,2 3,0 3,0 4,0 55

Pacxop mapa, kr/u 200 250 300 370 470 600 720 900 1100

CraHpapTHbIN psf, PEKOMEHYETCS npy BblGope 060pynoBaHNs, HO, NPU HEO6XOAUMOCTY, BO3MOXHO U3rOTOBMEHNS
MOyNs C Apyrum 0GbeMoM. YacToTa BpaLleHns pexyLue-BbIMELLMBAIOLLMX MEXaH3MOB NNaBHO PerynnpyeTcs B
ananasoHe 1:11 06/MuH. DONI Double O Vat SC MoeTcs OT LeHTpanu3osaHHou CIP-Moiku.



Moaynn
MODULES
MOAYIIN

DONI°O Vat CCH

Xopun3oHTaneH CUPEeHNHON3roTBNTEs 3a MeKN cupeHa
/cottage cheese/

Horizontal cheese vat for soft cheese

/cottage cheese/

FopmsoHTaanbuh Cbipon3rotosuTtesib i MArKnux cbipoB
/cottage cheese/

—

DONI®0 Vat CCH - XOpU30HTaNeH CMPEHHOU3rOTBUTEN 3a MeKU CApeHa /cottage cheese/.

MopynbT e npeHa3HaueH 3a Koarynauusi, eGHOX0A0BO HA[JThXXHO U HAMPEYHO Hapsi3BaHe Ha NpaBUNHN Ky6ueTa 1 06paboTka Ha
nony4yeHoTo 3bpHo. Mopudukaumata CCH e cneunanHo paspaboTteHa 3a NPoM3BOACTBO Ha Meku cupeHa / cottage cheese/ 1
BMCOKOKAUeCTBEH TBOPOT "Tpamnums’. DONI'O Vai CCH e Xop130HTaNneH CUPEHUHON3MOTBITEN C KOEDULIMEHT Ha 3arbnBaHe 45%.
CHabpeH e C iBa pexeLuy UHCTPYMEHTA: HaAMbKeH 3a YETUPHCTPAHHO psi3aHe 1 HanpeyeH 3a BYCTPaHHO psidaHe, KoUTo OpOpMST
npasniHU Ky64eTa camo C Mo eAnH XOf, Cnef KOeTo HaAMbXKHUST crivpa B CreuyanHo opopMeHo AeNno, MHAMIN3MPALLO 3arybuTte ot
npax, a HanpeyHNaT n3nnu3a B CBOGOAHOTO NPOCTPAHCTBO. B 3bpHO-CypoBaTbyHaTa CMEC BNN3a 6bPKALLNAT UHCTPYMEHT, C KOUTO
npoab/MKaBa TEXHONOMNYHWAT NPOLIEC 3a CTabMUAM3NPaHe He GeNTbYHOTO 3bPHO. PeXeLunTe MHCTPYMEHTN ca N3paboTeHN CbC 3aBapeHu
HepbXOAeM CTPYHI Pa3noNoXeHU Ha pa3cTosHME OT 8:14 mm, B 3aBUCUMOCT OT 6eNTbYHOTO ChabpXKaHue B MaskoTo. MoaynbT ce
[oCTaBs OLLe C: [Ba JIloKa 1 BbTPELLHO OCBETNIEHNE; MELLN [aBi CBbP3aHu C KONEKTOP; CEH30p 3a Temneparypa MOHTUPaH B
GbpKaLLus UHCTPYMEHT; CEH30p! 3a HIBO; CUCTEMA 3a MEKO MOArpsBaHe; NaHen 3a ynpasieHne CbOTBETCTBALL, Ha 3a9BEHOTO HUBO

Ha aBTomaTtm3auys. [onbnHUTeNnHo Morat fa 6baar BKIOYEH: BrpafeH pH MeTbp; ApeHakHa nnova; 06enyxealla nioLaaka;knanaxm
3a 06Bbp3BaHe.CTaHoapHUAT ped OT 06eMU 1 MOLLHOCTH €:

Ocewm /I/ 6000 8000 10 000 12000 15000 18 000
MHcTanupana

moLuHocT /kW/ 41 4.1 4.1 4.8 48 55
Pasxon

Ha napa /kg/h/ 370 470 600 720 900 1100
CTaHgapHUST pef He e IUMUTIPALL MO OTHOLLEHVe Ha 3asBkuTe. DONI“0 Vai CCH e npoekTupaH 3a CIP mueHe.

3 DONI 0 Vat CCH - horizontal cheese vat for soft cheese /cottage cheese/.

The module is designed for coagulation, single stroke lengthwise and crosswise cutting of regular cubes and processing of produced
(manufactured) grain. The modification CCH is especially developed for the manufacturing of soft cheeses /cottage cheese and high
quality tvorog ‘tradition’/. DONI0 Vat CCH is a horizontal vat with a filling capacity of 45%. It is supplied with two cutting tools, a
lengthwise for four sides cutting and a crosswise for two sides cutting. They make uniform cubes in a single stroke, after which the
lengthwise cutter stops in a specifically designed area minimising the losses occurring due to the cheese dust and the crosswise cutter
goes into the unfilled empty space. The stirring tool enters the curd-whey mixture and the technological process for stabilising the protein
grain continues. The cutting tools are made from stainless steel welded strings situated at 8:14 mm from one another depending on the
milk’s protein content. The module is also supplied with: two manholes with internal lighting; spray balls connected with a collector;

a temperature sensor installed on the stirring tool; level sensors; gentle heating system; control panel corresponding to the required
level of automation. Additionally there can be included: built in pH metre; a draining plate, a service platform; connecting valves.The
standard order of volumes and power is:

Volume /I/ 6000 8000 10 000 12 000 15000 18 000
Installed

power /kW/ 4.1 41 41 48 48 55
Steam

consumption /kg/h/ 370 470 600 720 900 1100

The standard order is not limited in relation to the orders. DONI“0 Vat CCH is designed for CIP cleaning.

DONI"O Vat CCH - ropu3oHTanbHbIi CbIPOU3rOTOBUTENb fN1A MSATKIAX ChIPOB /cottage cheese/.

Mogynb npegHasHaveH ans pepmeHTaumn, GopMm1poBaHNS 3a OAUH NPOXOA MNP NPaBUbHbIX KYBUKOB 11 06pabOoTKM MOMYYEHHOTo
3epHa. Moandukaums CCH cneunanbHo pa3paboTtaHa s NpoM3BOACTBA MSArkUX ChIpoB /cottage cheese 1 BbICOKOKAaUeCTBEHHOTO
TBOpOra "Tpaauuus'/.DONI"0 Vat CCH - ropn3oHTasbHbIil CbIPOU3rOTOBUTENb C KOSGHULMEHTOM 3amofHeHus 45 %. CHaBXeH aByMs
nmpamu, CTPYHbI NPOAOCNBHON IMPbI PACMON0KEHbI BEPTUKANBHO 1 TOPU3OHTANBHO, & NONEPEeYHON - TONbKO BEPTUKANbHO, UTO MO3BONAET
Hapesartb CryCTOK Ha NpaBusbHbIE Ky6UKM 3a OANH NPOXOA. [poaonbHas n1pa ocTaHaBNNBAETCS B ONPeAeneHHOM MecTe, UToGhI
MUHUMU3NPOBATb 06PA30BaHIE MbifK, @ NonepeyHas nmpa NoJHUMETCS B CBOGOAHOE NPOCTPAHCTBO Ha NPOAYKTOM. B nonyuyeHHyio
CbIBOPOTOYHO-3EPHOBYIO CMECh OMyCKaEeTCs BbIMELIMBAIOLLMIA MEXAHW3M, MPY MOMOLLM KOTOPOrO MPOAOMKAETCA TEXHONOTUYECKNI
npouecc GopmrpoBaHns 3epHa. CTPyHbl NP U3rOTOBMEHbI U3 HEPXKABEIOLLEN CTanu 1 pa3MeLLeHbl Ha paccTosHUM 8:14 Mm apyr oT
Apyra, B 3aB/ICUMOCTM OT coflepxxaHns 6enka B Monoke. Mofynb ocHalLeH: ABYMS NIOKaMU U BHYTPEHHUM OCBELLEHIEM; MOIOLLVMM
ronoBKamu, CBA3aHHbIMI KOMNEKTOPOM; AATUNKOM TemMnepaTypbl, BCTPOEHHbIM B BbIMELLMBAIOLLMI MEXaHN3M; AaT4MKaMM1 YPOBHS;
CHCTEMON MATKOro MOAOrPEBa; NaHesbio YrpaseHns, B COOTBETCTBUN C 3aKa3aHHbIM YPOBHEM aBTomatnaaumu. ONUMOHHO MOTYT GbiTb
BK/IOUEHbI: BCTPOEHHbIN pH-MeTp; 06CnyXuBatoLLan niowaaka; aBToMaTnyeckne KnanaHbl A TexHuyeckoun 068a3ku. CtaHaapTHbIn paa:

O6bewm, n. 6 000 8000 10 000 12 000 15 000 18 000

YcTaHoBneHHas

MOLLHOCTb, KBT 41 41 4.1 48 4.8 55

Pacxop napa, kr/u 370 470 600 720 900 1100

CraHpapTHbI psn pPEKOMEHYETCS Npu BbI6Ope 060pyAOBaHNS, HO, MPY HEOBXOANMOCTH, BO3MOXHO 28

N3roTOBNEHUA MOYNA C APYriM 06beMomM. DONI“0 Vat CCH MoeTcs OT LieHTpanm3oBaHHoi CIP-MOiKM.



g DONI Drainmatic - mopyn 3a 0TensHe Ha cBOGoaHaTa CypoBaTKa.
MopynbT e npeaHasHavueH 3a OTaensHe Ha CBOGOAHATa CypoBaTka OT roToBMS NPOMAYKT Npu
NPOU3BOACTBO Ha Knacuyecky TBopor 1 "Tpaguums’. Moxe aa 6bae n3non3eaH ycnewwHo BbB
BCUYKY ApeHaxHu npouecu. DONI Drainmatic e HambiHO 3aTBOpeHa crucTema C Tpu ApeHaxHM
neHTn. 3bpHO-CypoBaTbyHaTa CMEC Ce NofiaBa npe3 pasnpenennTen Ha nbpeata ApeHaxHa
NleHTa, pasnonoXeHa Hait-Bucoko. CrieLanHara 1 KOHCTPYKLUS 03BoAsBa fia ce OTAenu [0 85%
cyposatka. CKOpOCTTa Ha Ta3u fieHTa e BUCOKa U Ha Hest NPOAYKTBLT Ce ABIKM Ha ThHBK CION.

MOD,V“ Vl Temnepartypara Ha cmecTa He Tpsibea fa 6bae no-Hucka ot 25° 30°C. MpogyKTbT ce NpexBbpns

MO D U LES Ha BTOparta NeHTa, YNSTO CKOPOCT € MO-HUCKA 1 ABIKEHUETO Npoabmkaea Ha ciou 80:100 mm.
Cnep, npeo6pblyaHe Ha TpeTaTa feHTa, Ha KOSTO CTaBa OKOHYaTENHOTO ApEeHNpaHe, roToBuaT

Mouyn VI NPOAYKT Hanycka Mogyna Cnef efHo4acoB npecton BbTpe. MoaynbT ce 4OCTaBs HaMbHO rOTOB

3a pa6oTa C: NIoKOBe 32 06CNY)KBAHE; BLTPELUHO OCBETIIEHUE; CEH30PM 32 HUBOTO Ha MPOAYKTA;
MWELLY FaBu CBbP3aHN C KOMEKTOP; MaHen 3a ynpasnexue. Mpon3BoanTenHocTTa ce perynmpa

B LIMPOK A1anasoH, B 3aBNUCHMOCT OT CrieLndukata Ha 06paGoTBaHIs NPOAYKT 1 Bapupa ot

800:1 500 kg/h. MHcTannpanarta motwHocT e 7,5 kW.DONI Drainmatic e npoekTupaH 3a CIP muene.

§ DONI Drainmatic - module for whey draining.

The module is designed for draining of whey from the finished product in the production of classic
tvorog and 'tradition’. It can be used successfully in all draining processes. DONI Drainmatic
is a closed system with three draining belts. The curd-whey mixture is fed through a distributor
on the first draining belt which is in the highest position. Its special construction allows for 85%
of the whey to be drained. The belt runs on high speed and the product moves in a thin layer.
The temperature of the mixture should not be lower than 25°: 30°C. The product is transferred

to the second belt whose speed is lower and the movement continues in a layer of 80:100 mm.
After a transfer to the third belt where the final draining is completed, the finished product leaves
the module after a period of one hour. The module is ready for operation. It is supplied with:
servicing manholes; internal lighting; sensors for a level of the product; spray balls connected
with collector; control panel. The productivity is regulated in a wide range depending on the
specifications of the processed product; it varies from 800:1 500 kg/h. The installed power is
7.5kW. DONI‘Drainmatic is designed for CIP cleaning.

i DONI°Drainmatic - MOAyYNb OTAENEHNs CbiIBOPOTKM.

g Mopnynb npegHasHayeH Ans OTAENEeHNs CbIBOPOTKM OT FOTOBOrO NPOMYKTA, UCMONb3YeTes Npu
NPOU3BOACTBE KNAacCUyeckoro Teopora 1 Teopora "Tpaguums'. Takke MOXET 6biTb NCMONb30BaH
B IPYryX TEXHONOMYECKUX NMHUAX, Te HEOBXOMMO OTAENEHNE XNAKIX dpakumin.DONI Drainmatic
3TO TPeXypOoBHeBas ApeHaXkHas neHTouHas cuctema. CbiIBOPOTOYHO-3epHOBAs CMECH, Yepe3
pacnpefenuTenb, HanpaBnAeTCa Ha BEPXHIO APEHaXHYIO NEHTY, crneumanbHas KOHCTPYKLNS
KOTOPOI NMO3BOMISET OTAENNTb A0 85 % CbIBOPOTKN. CKOPOCTb NEHTHI NMofo6paHa Takum 06pas3om,
YTO MPOMYKT pacnpenensieTcs no Heit TOHKUM crnoem. Temnepatypa CMec 0MmKHa 6biTb HE HIDKe
25: 30°C. [lanee npopyKT nonagaeT Ha BTOPYIO NIEHTY, CKOPOCTb KOTOPOW HIMKE, UTO 06ecneynsaet
TONLWMHY cnost npoaykTta 80:100 Mm. [lanee npoayKT ONpoKIabIBAETCS Ha TPETbIO NIEHTY, Ha
KOTOPOW MPOVCXOANT OKOHYaTeNbHOe ApeHnpoBaHue. NpoLecc NpoTekaeT B TeUeHMe yaca.
Mogynb nocTaenseTcs NOAHOCTLIO FOTOBBIM K pabOTe 11 OCHALLEH: MIOKOM A1 06CNyKNBaHUS;

® . . - : .
DO N I Dra’nmatlc r— BHYTPEHHIM OCBELLEHIEM; aTYMKAMIA YPOBHS MPOAYKTA; MOIOLLMIA FONIOBKAMU, CBA3AHHbIMM
KOMNIEKTOPOM; MaHeNblo yrpasneHus. Mpon3BoanTenbHOCTb PEryanpyeTcs B WAPOKOM AnanasoHe
MOD,VH 3a OTﬂ,eﬂﬂHe Ha CBOGOHHaTa cVPOBaTKa 11 3aBUCUT OT crieLmduKn 06paboTki NpoaykTa, Bapbupyetcs ot 800 kr/u go 1 500 Kr/u.
Module for Whey dralnlng YCTaHOBMIEHHas MOLHOCTb - 7,5 KBT. DONI®Drainmatic MOETCS OT LeHTPann3oBaHHoi CIP-moiki.

Mopynb oToeneHns CbIBOPOTKI
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s DONI Coolmatic - MORYN 32 eAHOBPEMEHHO APEHNPaHe 1 OXNaXKaaHe.
MopynibT € NpefHa3HaueH 3a OTAENsHE Ha CBOGOAHATA CYpOBATKa U OXMaXKAaHe Ha rOTOBWS MPOLYKT NPyt
MPO3BOACTBO Ha KIIACYECKM TBOPOT 1 "TpaauLms’. Moxe fa 6bae U3Mon3BaH YCrewwHO BbB BCUUKIA [PeHaXHM

|\I| Oﬂyj'l |/| npouecu.DONI Coolmatic e HanbnHO 3aTBOpeHa crcTeMa C NeT APEHaKHN NEeHTN. 3bPHO-CypoBaTbuHaTa CMeC

M ODU LES Ce noaasa npe3 pasnpenenuTen Ha MbpeaTta ApeHaXkHa NEHTa, P3noNoXeHa Hal-B1coko. CreumanHara i
KOHCTPYKLWA no3BonsBsa fia ce otaenu oo 85% cyposarka. CKopocTTa Ha Tasu NeHTa e BIUCOKa W Ha Hest NPOAYKTbT

M Oﬂyﬂ Vl Ce ABWKW Ha TbHbK Crioit. Temnepatypara Ha cMecTa He Tpsbsa fa 6bae no-Hucka ot 30°C. MpoayKTsT ce npexsbpns

Ha BTOpAaTa fIeHTa, YnsTo CKOPOCT € MO-HICKA 1 ABIWKEHNETO Npoabmkasa Ha cnou 30:50 mm. HenpekbcHato ce
nofaBsa CTepuUneH Bb3fyx ¢ Temneptypa MuHyc 2°. Cnen YeTMpUKpaTHO NpeobpbluaHe Mexay NeTTe NeHTU, roTOBUAT
MPOAYKT Hanycka Mogyna 3a eauH vac, oxnageH fo 10°C, rotos 3a naketupaHe. MogynbT ce AOCTaBs HaMbHO

roTOB 3a paboTa C: NIOKOBE 3@ 06CMY)KBAHE; BbTPELUHO OCBET/IEHNE; CEH30PN 3a HUBOTO Ha NPOAYKTA; CEeH30pH

3a Temneparypa; MyeLLV raBu CBbP3aH C KONEKTOP; MaHeN 3a ynpaeneHne; XnagunHa uHctanaums.
MpounssoanTenHOCTTa Ce perynnpa B LUMPOK AranasoH, B 3aBUCUMOCT OT cneundrkaTa Ha 06paboTeaHns

npoayKT 1 Bapupa ot 800:1 500 kg/h. iHcTanupanara mowHocT e 6,6 kW. Enexktpuyeckara MOLLHOCT Ha

xnagunHata uHctanauus e 30 kW. DONI“Coolmatic e npoekTupaH 3a CIP MueHe.

DONI"Coolmatic - module for simultaneous draining and cooling.

The module is designed for draining of whey and cooling of the finished product in the production of the classic tvorog
and ‘tradition’. It can be used successfully in all draining processes. DONI Coolmatic is a fully closed system with five
draining conveyor belts. The curd-whey mixture is fed through a distributor on the first draining belt which is with the
highest position. Its special construction allows for 85% of the whey to be drained. The belt runs on high speed and

the product moves in a thin layer. The temperature of the mixture should not be lower than 30°C. The product is
transferred on a second belt whose speed is lower. The movement continues and the thickness of the layer is 30:50 mm.
Sterile air with temperature of minus 2°C is continuously pumped in. After a fourfold turning between the five conveyor
belts the finished product leaves the module cooled to 10°C and ready for packing. The module is supplied ready for
operation with: serving manholes, internal lighting, sensors for the product level, temperature sensors, spray balls
connected with a collector, control panel, refrigeration installation. The productivity is regulated in a wide range depending
on the specifications of the processed product and it varies from 800:1 500 kg/h. The installed power is 6,6 kW. The
electric power of the refrigeration installation is 30 kW. DONI Coolmatic is designed for a CIP cleaning.

E DONI°Coolmatic - MopfySlb OIHOBPEMEHHOr0 OTAENEHNs CbIBOPOTKI 11 OXNTaXXAEHUS nMpoayKTa.
Mogynb npeaHasHaveH ans oTAeneHns CbIBOPOTKY U OXNaXAEHWS rOTOBOrO NPOAYKTa, UCMONb3yeTcs Npu Npou3BOACTBE
Knaccuyeckoro Teopora 1 TBopora "Tpaanums'”. Takke MOXeT 6biTb UCMNOMb30BaH B APYIUX TEXHONOMMYECKNX NIMHUAX,
r7ie HEO6XOANMO OTAENEHME XUAKUX dpakunin. DONICoolmatic - 3T0 [peHaXKHas IEHTOUHAA CUCTEMA, COCTOSILAA
13 naTn ypoBHen. CbiBOPOTOYHO-3EPHOBAA CMECh Yepe3 pacnpeaeniTenb NoJAeTCs Ha NepPBYI0 APEHAKHYIO NEHTY
(nmeeT HanGonee BbICOKOE PacronoXeHue), CneLmanbHas KOHCTPYKLMS KOTOPOI NO3BONSET OTAeNUTb A0 85 %
CbIBOPOTKM. CKOPOCTb NIEeHTbl MOA06PaHa TakvM 06pa3om, YTO NPOAYKT pacnpenenseTcs no Hem TOHKUM CoeM.
Temnepatypa cmecu AomkHa 6biTb He Huke 30°C. [lanee npopyKT nonapaeT Ha BTOPYIO NIEHTY, CKOPOCTb KOTOPOU
HIDKE, YTO 0becneynBaeT TOALLMHY cnost npoaykTa 30:50 Mm. becnpepblBHO MOAAETCS CTEPUAbHBIV BO3AYX C
Temneparypou - 2°C. MpopyKT ONpoKMAbIBAETCA YETbIPEXKPATHO Ha STUX MATK NeHTax. MpoLecc npoTekaeT B TeueHne
yaca, npu aToM NpoayKT oxnaxaaerca Ao 10°C. Moaynb NocTaBnAeTCsH NONHOCTbIO FOTOBbIM K paboTe, OCHALLEH:
MIOKOM [iN15 06CNYXKINBaHMS; BHYTPEHHUM OCBELLEHVEM; AaTunKamm ypoBHSA NPOAYKTa; AatynKamm TeMnepartypbl;
n oxnaxkgaHe MOIOLLIMM TOfIOBKaMA, CBA3AHHBIMI KONNEKTOPOM; MaHEMbio YNpaBeHIs; XONOAUIbHOV YCTaHOBKOW.

. == Mpon3BOANTENBHOCTL PETYNNPYETCS B LUIMPOKOM AManasoHe 1 3aBUCUT OT CneLmnpuky 06paboTkn NpoayKTa,
MOdUIG for SlmUItaneous dralnlng B:pbmpyeTc;l ot 800 KI';)M JZ) 1?;)0 Kr/u. nyaHOBJ'IeHHaﬂ MOLLHOCTb - 6,6 KBT. MOLI.lTIOCTb xgnonmano?h ’

and COOIing YCTaHOBKY - 30 KBT. DONI”Coolmatic MOETCS OT LEHTpann30BaHHow CIP-Moliki.
Mop,ynb OOHOBpPEMEeHHOro otaesfieHnsa CbiBOPOTKIN
n oxnaxkgeHna nNnpoaykKra

DONI°Coolmatic
Mopyn 3a eAHOBpPeMEHHO ApeHnpaHe
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Mmoaynn
MODULES
MOAYJIN

W DONI‘Rotofreeze - GapaGaHeH oxnaguTen.
MopynbT € npefHa3HaueH 3a HempekbCHATO OXNaXaaHe Ha TbHbK Cnoi NpoaykT. O6UKHOBEHO Ce 13Mon3Ba Npy NPOU3BOACTBO Ha
KNacuuecKu TBOPOr C Maxella ce KoHcucTeHuus. DONIRotofreeze e 6apabaHeHoXaauTen ¢ TeMnepTypa Ha nosbpxHoCTTa MuHyc 10°C,
oxnaxaaH cnou ¢ aebennHa 4:6 mm. MpoayKTbT ce nofasa OT rope 1 cromarateneH 6apabaH ro pascTuna Bbpxy oxnaxaaliara noBbPXHOCT.
PascTosHneTo mexay Asata 6apabaHa ce perynipa [o nocTuraHe Ha MakcumaneH pesyntar. CKopocTTa Ha BbpTeHe ce perynupa B
nvanasoHa 0,5:23 min B 3aBMCMMOCT OT TemnepaTypHata pasnuka, Kosto ce uenn. OxnafgeHnsT NpoayKT ce 0TBEeXAaA C LWHEK Niu
noaxoasiLL, KoHeerep. Mpon3BoauTenHoCTTa NpK MakcumaneH nHTepean Ha oxnaxaade /ot 30°C no 10°C/ e 500 kg/h. 3a nocTuraHe Ha
no-ronsiMa NpoM3BOANTENHOCT Ce KOMGVHMPAT NOCnefoBaTenHo ABa unu noseye 6apadaxa. ViHctannpanara MotHocT e 0,55 kW.
PasxombT Ha xnagoHocuten e 8000 1/h npu Temnepatypa MuHyc 12°C 1 npu MakcumanHo HatosapeaHe. DONI Rofofreeze e
npoekTtupaH 3a CIP mueHe.

§ DONI"Rotofreeze - drum cooler.

The module is designed for the constant cooling of a thin layer of product. It is usually used in the production of classic tvorog with
spreadable consistency. DONI‘Rotofreeze is a drum cooler with a surface temperature of minus 10°C. It cools a layer with a thickness

of 4:6 mm. The product is fed from the top and a secondary drum spreads it onto the cooling surface. The distance between the two
drums is regulated until a maximum result is achieved. The rotating speed is regulated in a range of 0,5:23 min' depending on the required
temperature difference. The cooled product is transported with a transporting screw or a suitable conveyor belt. The productivity in a
maximum cooling interval /from 30°C to 10°C/ is 500 kg/h. For achieving a higher productivity two or more drums should be combined

in succession. Installed power is 0,55 kW. The cooling agent consumption at maximum output and temperature of minus 12°C is 8000 I/h.
DONI Rotofreeze is designed for CIP cleaning.

B DONI Roiofreeze - 6apabaHHblit OXNaaUTenb.
Mogynb npegHasHavueH Ans oxnaxaeHs TOHKOro Cnos NpopykTa. Vicnonb3yetcs npu Npon3BOACTBE KNAacCU4eckoro Tsopora ¢
MaxyLLeics KoHeucTeHumen. DONI®Rotofreeze - 6apabaHHbiil OXnaauTeNb C TeMMepaTypol oxnaxaaroLueil nosepxHocTu -10°C,
oxnaxgaeT Cnon npoaykTa TonwwHon 4:6 mm. MNofaeTca NpoayKT CBEpXy 1 BCoMoraTenbHbiil 6apabaH pacnpenensier ero Ha
oxnaxpatoLLen noBepxHocTu. PaccTosHne Mexay 6apabaHamu perynupyetcs Ans AOCTWKEHWS nyyLiero pesynbtara. CkopocTb
BpalLeHns perynnpyetcsa B auanasore 0,5:23 06/M1H B 3aBUCMOCTH OT pa3HOCTH Temnepatyp. OXnaKAeHHbIV NPOAYKT OTBOAUTCS
NPV NOMOLLY LUHEKa Ui KoHBenepa. [Npon3BoanTenbHOCTb NpK MakcumanbHOM nHTepBane oxnaxaeHus (ot 30°C po 10°C) - 500 kr/u.
[ns LOCTWKEHNS MakKC/ManbHOV NPOU3BOANTENBHOCTI PEKOMEHYETCS KOMGUHMPOBATL fiBa U 60nee 6apabaHHbIX OXnaauTens.
YcTaHoBneHHas MolHocTb - 0,55 kBT. Pacxon xnagoHocuteneit coctaenset 8 000 n/4 npu temnepartype -12°C 1 MakcumanbHom
Harpyske. DONI Rotofreeze MOETCS OT LigHTpann3osaHHow CIP-Moiku.

DONI°Rotofreeze
Bapa6aHeH oxnagurten
Drum cooler
BapabaHHbIn oxnaguTesnb
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B DONI Draining/Filling - MOfyn 3a YacTUueH [peHaX v 3ambaBaHe Ha GOPMU.
MopynbT e npeaHa3HaueH 3a YaCTUYHO OTAeNsHe Ha CBO6oAHaTa CypoBaTka 1 A03MpaHo 3anbiBaHe Ha Gopmu
WWW. d oni d o. U MynTudopmu. I/ISTonsn?a_ce np.m .npomssoucmo Ha pOopMOBaH TBOPOT 1 Apyru cm}penai I'!pen,nrf\rzf\ ce B Be
moaudukaumu: DONI Draining/Filling MF ¢ pbuHo 3anmbneaHe Ha dopmute; DONI Draining/Filling AF ¢
aBTOMaTU3UpaHO 3anbiBaHe Ha dopmute. DONI Draining/Filling € HarmbiHO 3aTBOPEHa CUCTEMA C ApeHaXkHa
neHTa. 3bpHOCYpOBaTbuHaTa CMEC Ce NoaaBa npe3 pasnpenenuTens Ha ApeHaxHaTa neHta. CneunanHara i
KOHCTPYKLS No3BonsBa Aa ce otaeni fo 85% cyposatka. CKOpocTTa Ha fieHTara € BIUCOKa 1 Ha Hest MPOfyKTbT

M O D.y “ Vl Cce ABVKM Ha TbHbK croi. Temnepartypara Ha CMecTa He Tpsibea aa 6bae no-Hucka ot 30°C, 3a fa ce peannaupa
epeKTBHO pOpMOBaHe. 3anbBaHETO HA GOPMUTE CTaBa PbYHO UMK aBTOMATUYHO, MOCPEACTBOM ANCTPUGYLIMOHHA

MODU LES nnoya c oTBopu kato dopmuTe. Mnovyata ce perynmpa BEPTUKANHO C LiEN KOPEeKLWs rpamaa Ha npopykta. Moaynbt

MOﬂyﬂ n Cce [10CTaBs C KOHBeNep 3a No3uLMOHMpaHe 1 oTBeXaaHe Ha GopmuTe, a Npw 3aseka ¢ potatop, CTudep 1

nectudep. MpoussogutenHocTta Ha DONI Draining/Filling Bapupa ot 800 kg/h o 1 500 kg/h, B 3aBucUmocCT OT
TErnoTo Ha GopmoBaHNs NpopykT. iHcTanupaHata mowHocT e 2.0 kW, a pa3xoabT Ha cTepuneH Bb3ayx 50 I/min.
DONI"Draining/Filling e npoektupaH 3a CIP mMueHe.

& DONI"Draining/Filling - module for partial draining and filling of moulds.

The module is designed for partial separation of whey and dosed filling of moulds and block moulds. It is used in

the manufacturing of moulded tvorog and other cheeses. It is offered in two modifications DONI Draining/Filling MF
with manual moulds filling and DONI"Draining/Filling AF with automated moulds filling. DONI°Draining/Filling
is a fully closed system with a draining belt. The curd-whey mixture is fed through a distributor on the draining belt.

Its special construction allows for 85% of the whey to be drained. The belt runs on high speed and the product moves
in a thin layer. The mixture’s temperature should not be lower than 30°C to be able to realise effective moulding.

The filling of the moulds can be manual or automated through a distribution plate with openings shaped the same

as the moulds. The plate is vertically regulated to be able to correct the weight of the product. The module is
supplied with a conveyor belt for positioning and moving of the moulds. A rotator, stacker and destacker can be
supplied on request. The productivity of DONI®Draining/Filling varies from 800 kg/h to 1 500 kg/h, depending on
the weight of the moulded product. The installed power is 2.0 kW. The consumption of sterile air is 50 I/min.

DONI Draining/Filling is designed for CIP cleaning.

= DONI Draining/Filling - MOAy/b YaCTUYHOTO OTAENEHNS CbIBOPOTKI 1 3aNONHEHNs GOPM.

Mogynb npeaHasHaveH Ans YaCTUYHOTO OTAENEHNS CbIBOPOTKM 11 AO3UPOBAHHOIO 3anonHeHns Gopm Uiam MynbTUGOPM.
VicnonbayeTcs npu npon3soacTee GopMOBOro TBOpOra v Apyrix BUAOB cbipa. MpeanaraeTcs B ABYX MOAUdUKaLMAX:
DONI"Draining/Filling MF ¢ py4YHbiM 3anonHeHem ¢popm unn DONI"Draining/Filling AF ¢ aBTOMaTU31pOBaHHBIM
3anosnHeHnem dopm. DONI Draining/Filling - 3aKpbiTas cUcTEMa C iPeHaXKHON NeHTON. CbIBOPOTOUHO-3epHOBas
CMeCh MOAAETCA Yepes pacrpefenuTenb Ha APEHaXHYIO NEHTY, cneLmanbHasn KOHCTPYKLMS KOTOPO NO3BONSET
oTaenuTb 10 85% cbiBOPOTKU. CKOPOCTb NIEHTbI NOA06PAaHa TaknM 06pa3omM, YTO NPOAYKT pacnpenenseTcs no Hem
TOHKMM crnoem. Temnepatypa cMecy [omKHa 6biTb He Hipke 30°C, ans AOCTXeHUs 9GHEKTUBHOrO GopMOBaHNS.
3anonHeHve Gopm pyyHOe Uiu aBToMaTNyecKoe, NPy NOMOLLM pacnpeaenuTenbHON NANUTbl, OTBEPCTUS KOTOPON
COOTBETCTBYIOT popmam. MnuTa perynnpyeTcs BePTUKabHO C LIENbIo KOPPeKLn Beca npoaykta. Mogynb
MoCcTaBnAeTCs C NOJAIOLM 11 OTBOAALLUM POPMbI KOHBENEPAMN, & MPU 3aKka3e AOMONHUTENbHO KOMMNEKTyeTes
YCTPONCTBOM ANS NepeBopaynBanng Gopm, Wrabenepom 1 paclutabenepom. [Npon3BoanTenbHOCTb BapbrpyeTcs

o1 800 Kr/u o 1 500 Kr/4 v 3aBMCKUT OT Beca pOpMyeMOro npoaykTa. YCTaHoBNeHHas MoLHOCTb - 2,0 kBT, a pacxop
CTepunIbHOro Bo3ayxa cocTasnset 50 i/MuH. DONI Draining/Filling MOeTCs OT LeHTpanu3osaHHou CIP-Monkn.

DONI Draining/Filling

Mopyn 3a yacTnyeH apeHax n 3anbiBaHe Ha dopmn

Module for partial draining and filling of moulds

Mopynb YyacTMYHOro oTAENEHNA CbIBOPOTKIU 1 3anosiHeHNs ¢opm
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DONI°Rotomatic
Poratop Ha cTndose ¢ nbaHU MynTugopmun
Rotator for full stacked block moulds
KaHTtoBarenb
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@ DONI"Rotomatic - potaTop Ha CTUGOBE C MbAHY MyRTUGOPMI.

MopynbT e npegHa3HavueH 3a poTupaHe Ha CTdOoBe C MbaHU MynTudopmu. Toea ce Npasm C Lien OKOHYaTenHo
oTAensHe Ha cBOGOAHAaTa CypoBaTka 1 ABYCTPaHHO OPOPMAHE Ha NpoaykTa BbB popmata. DONI Rotomatic
€ C MHEeBMaTWNYHI YENioCTH, Mexay KouUTo ce nputncka ctuda. OTCTpaHu nMa orpaHUYnTeNy 3a NoOAAbPKaHe
Ha myntupopmute. PoTaunsTa e Ha 180° 1 ce n3BbpLUBA PbYHO UNK aBTOMaTyHO. MopybT ce npoekTupa B
3aBUCUMOCT OT pasmepuTe Ha MyﬂTI/IdJOpMI/ITG 1 oonycTmara BuCO4nHa Ha CTI/I¢8.. |/|HCTaJ1VIpaHaTa MOLLHOCT
e 0,75 kW, a pa3xoabT Ha Bb3ayx 100 I/min. MogynbT ce mue nokanHo.

3 DONI Rotomatic - rotator for full stacked block moulds.

The module is designed for rotating of stacks with full block moulds. The main aim of this process is the final
draining of the whey and the two sided shaping of the product in the mould. DONI"Rotomatic has pneumatic
jaws and the stack is pressed between them. There are stops on the sides to support the block moulds. The
rotation is 180° and is performed manually or automatically. The module is designed according to the size of

the block moulds and the admissible height of the stack. The installed power is 0,75 kW and the air consumption
is 100 I/min.The module is cleaned locally.

DONI Rotomatic - kaHTOBaTEb.

Mopynb npeaHasHaveH Ans KaHTOBaHMS LWTabenen ¢ NoAHbIMI MynbTUdopMamu. ITO HEOGXOANMO AN
OKOHYATENbHOTO OTAENEHUS ChIBOPOTKM 1 GpOpMUPOBaHNs NpoaykTa.DONI Rotomatic ocHaLLEH
MHEBMATUYECKIMI 3axBaTamm, Mexay KOTOPbIMI 3aXuMaeTcs Wwradenb. [1o 60kam KOTOporo ecTb
orpaHnynTenu ans nopaepXxaHus Mynbtupopm. KaHtosaHme ocyliecTsnsetcs Ha 180° aBTomaTnyeckmn nméo
BPYYHyI0. Mogy/b MPOEKTUPYETCS B 3aBUCUMOCTM OT pasmepa MynbTUGOPM 1 AOMYCTUMOW BbICOTbI LTAGENS.
YeTaHoBMeHHas MoLHoCTb - 0,75 kBT, a pacxoa ctepunbHoro Bo3ayxa coctasnset 100 n/muH. Moika
OCYLLECTBASAETCS JIOKANbHO.
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mmm DONI Drainer - ipeHupaLy 6apa6aH.
MopynbT e npefHasHaueH 3a oTaensaHe Ha TeyHaTa ¢ppakLys OT CUPHOTO 3bpHO, CypoBaTKa unm
npomuBHa Bofa. /13non3ga ce npu Npon3BOACTBO Ha 3bpHEH TBOPOT /cottage cheese/. Mpeanara ce
nBe mogudukaumn, DONI Drainer O - OTKPWT, NOAXOASALL, 32 NIOKANHO MUEHE 1 DONI°Drainer C
HambaHO 3aTBopeH, n3ncksaly CIP mueHe. DONI Drainer Cbabpxa neppopupaH, BbpTALL Ce LMAHAbP
C BrpafieHa TpbbHa BMHTOBA NIMHUS 3a TPAHCMOPTMPaHe Ha 3bPHOTO. 3bPHO-CypoBaTbyHaTa CMEC ce
rofasa OT 3afHus Kpaw, a OTrpen 13nu3a APeHnpaHoTo 3bpHo. [porn3BoanTenHOCTATe Ha Moayna
ca 15000 I/h ¢ nHcTanupana motuHocT 2,6 kKW 1 30 000 I/h cbe cbluaTa MOLLHOCT.

EI= DONI"Drainer - draining drum.
The module is designed for draining of the liquid from the cheese grain, whey or washing water. It is
used in the manufacturing of grainy tvorog/cottage cheese/. It is offered in two modifications
1.DONI"Drainer O - open, suitable for local cleaning and 2.DONI Drainer C - completely closed,
requiring CIP cleaning. DONI"Drainer contains perforated, rotating cylinder with a built in tubular screw
line for grain transporting. The curd-whey mixture is fed from the back and the drained grain comes out
of the front. The productivities of the module are 15 000 I/h with installed power of 2,6 kW and
30 000 I/h with the same installed power.

[ DONI Drainer - peHaxHbi 6apaGaH.
[aHHbIn Mofynb NpeaHa3HayeH Ansa OTAENeHNs XUAKon Gppakummn (CbIBOPOTKM UAW BOAbI) OT ChIPHOMO
3epHa. licnonb3yeTcs Ans Npou3BOACTBa 3epHEHHOro TBopora (cottage cheese). CywecTayer 2
moandukauun: DONI Drainer O - OTKPbITIA, NOAXOAUT ANS NOKANbHON MONKN 1 DONI Drainer €
MONHOCTBIO 3aKPbIThIA, Nopkioyaembint Kk CIP-morike. DONI Drainer copepXut nepdoprpoBaHHbie
BpaLLaioLmecs 6apabaHbl OCHALLIEHHbIE CbEMHON CPabio AN TPAHCMOPTMPOBAHNA 3epHa.
lMpoun3soauTenbHOCTb Mofynst 15 000 n/4 MowwHOCTbIO 2,6 KBT 1 30 000 N1/4 Npu TOW Xe MOLLHOCTW.

DONI°Drainer
ApeHnpaly 6apadaH
Draining drum
ApeHaxxHbI 6apabaH
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== - TaHK 3@ NPOMMBAHE Ha CUPHOTO 3bPHO.
MogynbT e npegHa3HaueH 3a NPOMUBaHe 1 APEHUPaHe Ha NPOMVBHA BOAA NPy NPOM3BOACTBO HA 3bPHEH
TBOPOTr /cottage cheese/. O6MKHOBEHO paboTn ¢ , KbleTO Ce OTAENa cypoBarkara 1 ce nopasa
camo 3bpHO B NPOMMBHATA BOAA. HannumeTto Ha T031 MOAyn CbKpallasa C TPy Yaca TEXHONOTMYHUS NPOLLEC
B 11 yBENMYaBa KPATHOCTTA Ha 3apeXaaHeTo My. ToBa No3BoNsiBa MKOHOMIS HA CEpUO3Ha
VHBECTULWS B CpeLLy MUHUMarHa TakaBa B TaHKOBE 3a MPOMUBaHe.
€ BepTUKaneH LNNHAPUYEH TaHK, HAMbIHO N30PaH, C pa36tbpKBall, MEXaH3bM, KONTO NOAAbPXKa
HenpekbCcHaTO ABWKEHME Ha 3bpHOTO 6€3 Aa ro pylwm. CkopocTtTa Ha BbpTeHe e 14 min!. B cTeHata nma
BrpajieHa ApeHaxHa nnoya 3a n3tousaHe Ha ynotpbeHara Boga.
CTaHpapTHVST ped OT 06eMmM CbC CbOTBETHATA MOLLHOCT €:

Otem /I/ 4000 5000 6000 8000 9000
MHcTanupaxa
mowHocT /kW/ 1,8 2,2 3,0 3,0 3,0
CraHpapTHWST peq He e nuMuTupaly npu 3aseka. O6rkHoseHo o6ema Ha DONI Cooling/Washing Tank ce
CbyeTaBa C 06ema Ha . Mopymbt e npoektupaH 3a CIP muene.
= - tank for washing of cheese grain.
The module is designed for washing and draining of the washing water in the production of grainy tvorog
/cottage cheese/. Usually it operates together with , where whey is drained and grain is

fed into the washing water. The presence of this module reduces the technological process in
by three hours and increases the frequency rate of its feeding. This allows savings. Instead
of making a serious investment in a small one can be made by purchasing washing tanks.
is a vertical cylindrical tank fully insulated with a stirring mechanism which
maintains a continuous movement of the grain without destroying it. The speed of rotating is 14 min-'.
There is a built in draining wall for the draining of used water.
Standard order of volumes with the corresponding power is:
Volume /I/ 4000 5000 6000 8000 9 000
Installed
power /kW/ 1,8 2,2 3,0 3,0 3,0
The standard order is not limiting when making an order. Usually the volume of
Tank is combined with the volume of .The module is designed for CIP cleaning.

= - TaHK NS NPOMbIBaHUS CbIPHOTO 3epHa.
Mopynb npeaHasHaueH Ans NPOMbIBKIA 1 APEHaXXa MPOMbIBHON BOAbI NPY NPOU3BOACTBE 3€PHEHOTO TBOpOra
/cottage cheese/. OBblUHO paboTaeT COBMECTHO C , Ha KOTOPOM NPOVCXOAMUT OTAENEHne
CbIBOPOTKY 1 NMofiaya 3epHa B NpOMbIBHYIO Bofy. Hanuune a1oro Mofyns CokpaliaeT TEXHOMOrMYeckui
npoLecc B Ha TpM Yaca 1 yBenmumnBaeT KpaTHOCTb ero 3amnofiHEHUs, UTO NO3BOSISIET 3HAUUTENBHO
COKOHOMUTb NHBECTULNN. BEPTUKANbHBIV LMNNHAPUYECKIA TaHK, NOMHOCTHIO
1130IMPOBaHHBIN C NepeMeLLBAIOLM MeXaH3MOM, CIOMOLLBIO KOTOPOTrO OCYLLECTBASAETCS NOCTOSHHOE
ABVKEHNE 3epHa 6€3 ero paspylueHus. CKopocTb BpalleHus o 14 06/MuH. B cTeHke BCTpoeHa
nepdoprpoBaHHas NnacTuHa Ans CinMea UCronb3oBaHHON BOMbI.
CraHpapTHbIn pag:

O6bewm, 1. 4000 5000 6000 8000 9000
TaHK 3a npomunBaHe Ha CUPHOTO 3bPHO yeranosenes s ss s a0 s
. . MOLLHOCTb, KBT , , , , ,
Tank for WaShlng Of Cheese graln CraHpapTHbIN psif PeKOMeHayeTCs npyu BbIGOpe 060pYAOBaHNS, HO, MPK HEOGXOAUMOCTHI, BO3MOXXHO
TaHK anga np°M biBaHNA Cb|p|.|oro 3epHa 13roToBnEHNs Mofyns ¢ Apyrum o6bemom. O6biuHO 06bem DONI Cooling/Washing Tank conapaet ¢

06bemMom . Mopynb moetcs oT ueHTpann3osaHHon ClP-monku.
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DONI°Creamer

Cwmecuten 3a 3bpHeH TBopor /cottage cheese/
Mixer for grainy tvorog /cottage cheese/
Cmecutenb s 3epHeHoro TBopora /cottage cheese,

W DONICreamer - cuecuTen 3a 3bpHeH TBopor /cottage cheese/.

MopynbT e NnpepHa3HaueH 3a ApeHnpaHe Ha ocTatbyHa NPOMUBHA BOAA, MPOLIEC C MPOAbMKUTENHOCT
0kono 10 min, 1 cMecBaHe Ha 3bPHOTO CbC CbOTBETHOTO KONMYECTBO CMETaHa. [poLechT NpeunsHo

Ce KOHTpOnMnpa CbC CEH30pY 3a TErNo, MOHTVPaHK B 0CHoBaTa Ha cmecutens. DONI Creamer e
XOPU3OHTANIEH TaHK C OCOBO Pa3moioXeH pa3bbpKBaall, MEXaHU3bM, YNUTO PAGOTHN UHCTPYMEHTU,
KOHTaKTyBalLW CbC CTEHATa Ha CMEeCUTeNs, ca pasnonoXeHn no NpekbCcHara BUHTOBA fUHMS. [pouecsT
Ha CMecBaHe ce peanusunpa Ypes peBepcupaHe Ha nocokara Ha BbpTeHe, a I3TOYBaHETOo Ypes
NPOABMKUTENHO eAHOMOCOYHO ABVKeHne. MopymbT ce JOCTaBs C: paboTeH N PEBU3VOHEH MIOK; MUELLN
rnasy CBbP3aHN C KONEKTOP; pama C MOHTUPaHU CEH30pU 3a TErNO; BbTPELLHO OCBETEHNE; NaHen

3a ynpasnexue.CTaHaapTHUAT ped OT 06emMm 11 MOLLHOCTH €:

O6em /I/ 3000 4000 5000 6000 7000 8000
VHcTanupaHa
mowuHocT /kW/ 2,2 2,2 3,0 3,0 4,0 55

CTaHpapTHUAT pef OT 06eMIn He € NMMIATPALL NPK 3aABKa.
DONI"Creamer e npoektipaH 3a CIP mueHe.

=8 DONI Creamer - mixer for grainy tvorog /cottage cheese/.

The module is designed for draining of leftover washing water, a process with duration of around ten
minutes and also for mixing of the grain with the appropriate quantity of cream. The process is

precisely controlled by weight sensors installed in the base of the mixer. DONI"Creamer is a horizontal
tank with a pivot situated stirring mechanism whose operating tools are situated on the pivot and touch
the wall of the mixer. The mixing process is realised through reversing of the rotation direction and the
draining process - through a continuous one way movement. The module is supplied with: a manhole;
spray balls connected with a collector, frame with installed weight sensors; internal lighting; control panel.
Standard order of volumes and power is:

Volume /I/ 3000 4000 5000 6000 7000 8000
Installed
power /kW/ 2,2 2,2 3,0 3,0 4,0 55

The standard order of volumes is not limiting when making an order.
DONI"Creamer is designed for CIP cleaning.

DONI Creamer - cMecuTenb ANs 3epHEHOro TBOpora /cottage cheese/.

Mogynb npeaHasHayeH Anst OKOHYATENbHOTO OTAENEHUS MPOMbIBHOI BOfbI, MPOLIECC AANTCS OKONO

10 MUH., MOCAE Yero 3epHO CMELLMBAETCS C ONpeaeneHHbIM KOMYeCTBOM CMBOK. [poLiecc cTporo
KOHTPONMPYETCS TEH30AATUNKOM, BMOHTUPOBaHHLIM B sHO DONI Creamer. DONI" Creamer
TOPNU3OHTaMbHbIN TAHK C OCEBbIM PACMONOXKEHNEM BbIMELLMBAIOLLErO MEXaHU3Ma, KOTOPbI MeeT
creunanbHy0 KOHCTPYKLIMIO, 06eCcneynBaloLLyio 6epexxHOe NepemeLLBaH1e TBOPOXXHOTO 3epHa U
CNNBOK. [poLecc nepemMeLLnBaHs OCyLLECTBAAETCA 3a CYET U3MEHEHIS HANPaBNEHNs BPaLLEHNS,
KOTOPOE MPOUCXOANT C ONPEAENEHHON NePUOANYHOCTbIO. Moymb OCHaLLEH: PabouMM 1 PEBUSNOHHBIM
TIOKamMu; MOIOLLMMI FOSIOBKaMU, CBA3aHHBIMI KONNEKTOPOM; TEH30-AaTuiKaMi, BMOHTUPOBAHHBIMU B
pamy; NaHesblo yNpaBneHns; BHyTPEHHUM ocBelleHnem. CTaHnapTHbIN psA;

O6bewm, . 3000 4000 5000 6000 7000 8000
YcTaHoBneHHas
MOLLHOCTb, KBT 22 22 3,0 3,0 40 55

CraHOapTHbIi psii PEKOMEHyeTCs NP1 BbIGOPE 060PyNOBaHNs, HO, MU HEOBXOAMMOCTY, BO3MOXHO
3rOTOBNEHNS MOLYNA C APYruM 06bemoM. DONI®Creamer MOETCS OT LeHTpanu3oBaHHol CIP-moitku.
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www.donido.c s DONI'Pack 1.3 - Moayn 3a nakeTUpaHe Ha 3bPHEH TBOPOT.

MogynbT DONI Pack 1.3 e npedHasHayeH 3a NakeTupaHe Ha 3bpHeH TBOPOT. MPOLIECHT € HambIHO
aBTOMATU3VPaH 11 Ce Cneau OT CeH30pK, KOUTO CrMpaT MOAyna Npy aBapum Ha HAKOW OT PaGoTHUTE NO3NLMK.
[NakeTupaHeTo e B nnacTmMacos ambanax, ¢ pasnuyHa Gpopma 1 rpamax, B 3aBUCUMOCT OT KOHKpeTHaTa
3asBKa Ha UHBECTUTOPA. Kato onumm kbM Mofyna ce npegnarat

-acenTnyHa obnnLIOBKa, B KOSTO Ce Nopasa CTepuneH Bb3ayx;

-6aKTepuLMaHa namna 3a o6nbyBaHe Ha onakoBkara;

-flaTpaxe CbC CTPYEH NPUHTEP;

-aBTOMATMYHO NOCTaBSHE Ha AOMbAHUTENHA Kanayka;

-n3BeXaalL, KOHBewep;

-[,03aTOp 3a BTOPY MPOAYKT /Hanp. mKem/, Npu paéota ¢ ABYrHE30BM KOGUUKM.

lMpoussoanTenHocTTa Ha Mopyna e 1 300 onakoBkM B uac. pamaxwT ce perynupa 6e3cTeneHHo B ABa AvanasoHa:
-06emeH fo3atop ot 50 g 7o 200 g;

-06emeH gosatop ot 100 g fo 500 g.

VHcTanmpaHata MolHoCT e 2,75 kW, a pa3xofbT Ha Bb3gayx 400 |/min npu 6 bar HansraHe.

MopynbT DONI“Pack 1.3 usucksa CIP mueHe.

MoAayJin
MODULES
MOAYJIN

DONIPack 1.3 - module for packing of grainy tvorog.

The module is designed for packing of grainy tvorog. The process is completely automated and is
controlled by sensors which stop the module in case of failure of some of the operational positions.
The packaging is plastic with different shapes and weight depending on the specific requirements of the
investor.The following are offered as options with the module:

-aseptic panelling, in which is inserted sterile air;

-UV lamp;

-dating with a jet printer;

-automatic positioning of an additional lid;

-conveyor belt for the finished product;

-a dosator for a second product /for example jam/ when operating with two cavity moulds

The productivity of the module is 1 300 packages in an hour. The weight is regulated in two ranges:
-volume dosator from 50 g to 200 g;

-volume dosator from 100 g to 500 g.

The installed power is 2,75 kW and air consumption 400 I/min with 6 bar pressure.

The module DONI“Pack 1.3 requires CIP cleaning.

DONI‘Pack 1.3 -aBTomar ans yNakoBKMN 3epHEHOro TBopora.
Mogynb npegHa3HavueH Ans ynakosky 3epHeHoro Tsopora. [poLecc nofHOCTbio aBTOMATU3NPOBAH 1
KOHTPOMMPYETCA AaTunkamu, KOTopble B Cllyuae Nonomki ocTaHaBnm1BaeT pa6oty Moayns. Pacoska
MPOVCXOANT B MAACTUKOBYIO Tapy pasnnyHon GOpMbl 1 06beMa, B 3aBICUMOCTM OT 3asIBKM 3aKasuika.
Onuwm:
-acenTnyeckas ObLIMBKa, B KOTOPYIO MOAAETCA CTEPUIbHbIN BO3MYX;

- -bakTepuunaHas namna, obnyJaiollas ynakosky;
-flaTMpoBaHne CTPYNHbIM MPUHTEPOM;
-aBTOMaTMYecKas ycTaHoBKa [OMOMHNTENBHON KPbILLIEUKI;
-KOHBeWep Ans ynakoBaHHOW NPOLyKuuu;

DONI°Pack 1.3

MOJJ,V.I'I 3a naketTnpaHe Ha 3bpHeH TBOpoOr -[03aTOP Ha BTOPOV MPOAYKT (HAMPUMEP, IKEM) NPy PaBoTe C ABYXCEKLMOHHbIMYU CTaKaHUMKAMY.
Module for pac klng of grainy tvorog MPOM3BOMUTENHOCTL (GACOBOUHOTO aBToMATa - 1 300 YNakoBOK B uac. BeC B rpaMmax perynmpyercst
GeccTyneHyaTo B AByX AnanasoHax:
ABTOMaT onsa ynakKoBKWN 3epHeHOro tsopora -0T 50 70 200 rpamm;
-0T 100 go 500 rpamm.

YcTaHoBNEeHHast MOLLHOCTS - 2,75 kBT, a pacxop Bo3ayxa - 400 n/MuH npy fasneHun 6 6ap.
DONI"Pack 1.3 mMoeTCs OT LgHTpanu3osaHHow CIP-Moiiku.
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fmmm DONI'Pack 2.6 - Moayn 3a NakeTpaHe Ha 3bpHeH TBOPOT.
MopynbT € CbC CABOEHM PaGOTHU NO3NLMK 1 € NpefHa3HaueH 3a nakeTpaxe Ha
3bpHEH TBOPOT. [POLIECHT € HanbIHO aBTOMATM3NPaH 1 Ce Crieau OT CEeH30pH,
KOUTO CrnpaT Mofyna npw asapui Ha HAKOM OT PaGOTHUTE NO3ULINAN.
[MakeTupaHeTo € B MnacTMacoB ambanax, ¢ pasnuyHa popma 1 rpamax, B
3aBUCUMOCT OT KOHKpeTHaTa 3asaBkKa Ha UHBECTUTopa. Karo onuun KeM Moayna
Cce npepanarar: acenTyHa O6MMLIOBKA, B KOSTO Ce NoAaBa CTEPUIEH Bb3ayX;
GakTepuuMaHa namna 3a obbyBaHe Ha onakoBKarTa; AaTupaHe CbC CTPYEH MPUHTEP;
aBTOMATNYHO NOCTaBAHE Ha [OMbHUTENHA Kanayka; N3BeXaall KoHBenep; 1o3aTop
3a BTOPU NPOAYKT /Hanp. [HKewm/, npu paéoTa ¢ ABYrHE3A0BY KODUUKU.
MpounsBoauTenHocTTa Ha Moayna e 2 600 onakoBky B yac. lpamaxwT ce perynmpa
6e3cTeneHHo B ABa AnanasoHa: o6emeH gosartop ot 50 g Ao 200 g; 06emeH fo3atop
o1 100 g [0 500 g. iHcTanuparara mowHocT e 4,5 kW, a pa3xoabT Ha Bb3ayx
700 I/min npu 6 bar HansraHe.MogynsT DONI Pack 2.6 u3ucksa CIP mueHe.

Mmoaynn
MODULES
MoAayIn

DONI"Pack 2.6 - module for packaging of grainy tvorog.

The module is designed for packing of grainy tvorog. The process is completely
automated and is controlled by sensors which stop the module in case of failure

of some of the operational positions.The packaging is plastic with different shapes
and weight depending on the specific requirements of the investor. The following
are offered as options with the module: aseptic panelling, in which is inserted
sterile air; UV lamp; dating with a jet printer; automatic positioning of an additional
lid; conveyor belt for the finished product; a dosator for a second product /for
example jam/ when operating with two cavity moulds. The productivity of the
module is 2 600 packages(pot) per hour. The weight is regulated in two ranges:
volume dosator 50 g to 200 g; volume dosator from 100 g to 500 g. The Installed
power is 4,5 kW, the air consumption is 700 |/min with 6 bar pressure. The module
DONI“Pack 2.6 requires CIP cleaning.

B DONI Pack 2.6 - aBTOMAT ANA YNakoBKY 3ePHEHOr0 TBOPOra.

Mogynb npeaHas3HaveH Ans ynakoBku 3epHeHoro TBopora. [MpoLece nonHocTbio
aBTOMATI3MPOBAH W KOHTPONMPYETCS faTunKamil, KOTOpbIE B Ciyyae nojoMKi
oCTaHaBnMBaeT pa6oty mopyns.(DacoBka NPOUCXOAUT B NNACTUKOBYIO Tapy
pasnuyHon GopmMbl 1 06bEMA, B 3aBUCHMOCTM OT 3asBKM 3aKasunka. Onuuu:
-acenTuyeckas obLUMBKa, B KOTOPYIO MOAAETCS CTEPUIbHBIN BO3AYX; bakTepu-
umoHas namna, obnyvaroLlas ynakosky; AaTUPOBaHNE CTPYMHBIM MPUHTEPOM;
ABTOMATIUECKas YCTAHOBKA [OMONHUTENbHOI KPbILLEUKM; KOHBEMAED st
ynakoBaHHON NPOAYKLMK; [O3aTOP Ha BTOPOW NPOAYKT (Hanpumep, [xem) npu
paboTe C ABYXCEKLIMOHHbIMI CTakaHunkamu. Mpon3BoanTeENbHOCTb GacoBOYHOMO

DONI°Pack 2.6

aeTomara - 2 600 ynakoBok B yac. Bec B rpammax perynmpyetcs 6eccTyneHyaro
MOHVH 3a NakeTn paHe Ha 3pr3H TBOPOT B ABYX AnanasoHax: ot 50 go 200 rpamm; ot 100 go 500 rpamm. YcTaHOBReHHas
Module for packaging of grainy tvorog MOLLHOCTb - 4,5 KBT, @ pacxop Bo3ayxa - 700 i/MuH npu fasneHun 6 6ap.
DONI“Pack 2.6 MOETCA OT LIeHTpann3osaHHoi CIP-Moiku.
ABTOMaT ON1A yNnakoBKIW 3epHEHOro Tsopora
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