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

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

 ÓÏÔ‡ÌËˇ ÓÒÌÓ‚‡Ì‡ ‚ 1990 „. ‚ „. ’‡ÒÍÓ‚Ó, 
¡ÓÎ„‡Ëˇ.»ÁÌ‡˜‡Î¸ÌÓ, ÒÙÓÏËÓ‚‡Ì‡ 
„ÛÔÔÓÈ ÏÓÎÓ‰˚ı Ë ÒËÎ¸Ì˚ı ËÌÊÂÌÂÓ‚. 
«‡ËÌÚÂÂÒÓ‚‡ÌÌÓÒÚ¸ Í ÔÂ‰Î‡„‡ÂÏ˚Ï 
ÏÓ‰ÛÎˇÏ ÒÓ ÒÚÓÓÌ˚ ÏÓÎÓ˜Ì˚ı 
ÔÂ‰ÔËˇÚËÈ ÒÓ‚Ô‡Î‡ Ò ‚ÓÁÓÒ¯ËÏ 
ËÌÚÂÂÒÓÏ ËÌ‚ÂÒÚÓÓ‚ Í ‰‡ÌÌÓÈ ÓÚ‡ÒÎË.
œÂ‚ÓÂ Ó·ÓÛ‰Ó‚‡ÌËÂ DONIDOÆ,  
Ô‡ÒÚÂËÁ‡ˆËÓÌÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì‡ˇ ÛÒÚ‡ÌÓ‚Í‡, 
·˚ÎÓ ÒÏÓÌÚËÓ‚‡ÌÓ ‚ ¡ÓÎ„‡ËË. œÂ‚‡ˇ
ÎËÌËˇ Á‡ÔÛ˘ÂÌ‡ ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û ‡ÒÒÓÎ¸ÌÓÈ 
·˚ÌÁ˚.¬ ‰‡Î¸ÌÂÈ¯ÂÏ, ÍÓÏÔ‡ÌËˇ ËÌÚÂÌÒË‚ÌÓ 
‡Á‚Ë‚‡Î‡Ò¸ ‚ ÏÓÎÓ˜ÌÓÏ ÒÂÍÚÓÂ ˝ÍÓÌÓÏËÍË 
Ë ‚ 1996 „Ó‰Û ‚˚¯Î‡ Ì‡ ÏÂÊ‰ÛÌ‡Ó‰Ì˚È 
˚ÌÓÍ. 
Õ‡ ÒÂ„Ó‰Ìˇ¯ÌËÈ ‰ÂÌ¸ ÍÓÏÔÂÚÂÌˆËˇ DONIDOÆ 
‡ÒÔÓÒÚ‡ÌˇÂÚÒˇ Ì‡ ‚ÒÂ ÒÂÍÚÓ˚ ÏÓÎÓ˜ÌÓÈ 
ÔÓÏ˚¯ÎÂÌÌÓÒÚË, ‡ ÔÂ‰Î‡„‡ÂÏ˚Â Ì‡ ˚ÌÍÂ 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÂ ÎËÌËË Ë ÍÓÏÔÓÌÂÌÚ˚ 
ÔËÓ·ÂÚ‡˛Ú ¯ËÓÍÛ˛ ÔÓÔÛÎˇÌÓÒÚ¸.
ÀËÌËË DONIMILK - ÔÓËÁ‚Ó‰ÒÚ‚Ó ÔËÚ¸Â‚Ó„Ó 
ÏÓÎÓÍ‡ Ë ÍËÒÎÓÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚. 
ÀËÌËË DONICHEESE - ÔÓËÁ‚Ó‰ÒÚ‚Ó Ú‚ÓÓ„‡, 
ÁÂÌÂÌÌÓ„Ó Ú‚ÓÓ„‡, Ïˇ„ÍËı, ÔÓÎÛÚ‚Â‰˚ı 
Ë Ú‚Â‰˚ı Ò˚Ó‚, Ò˚Ó‚ ÚËÔ‡ "Ô‡ÒÚ‡ ÙËÎ‡Ú‡" 
Ë ÔÎ‡‚ÎÂÌÓ„Ó Ò˚‡.
ÃÓ‰ÛÎË DONICOOL - ÓıÎ‡Ê‰ÂÌËÂ ÏÓÎÓÍ‡ 
Ë ÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚.
ÀËÌËË DONIBRINE -  Ò˚‡
DONIWHEY - ÎËÌËË ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û 
‡Î¸·ÛÏËÌÌÓ„Ó Ú‚ÓÓ„‡ Ë Ò˚‡  "–ËÍÓÚÚ‡"
DONICIP - ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â Ë 
‰ÂˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â ÏÓÈÍË
 ÓÏÔ‡ÌËˇ ÔÓÂÍÚËÛÂÚ, ‰ÓÒÚ‡‚ÎˇÂÚ Ë 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚ ÔÛÒÍ ‚ ˝ÍÒÔÎÛ‡Ú‡ˆË˛ 
‡ÁÎË˜ÌÓÂ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ò ÚÂÏˇ ÛÓ‚ÌˇÏË 
‡‚ÚÓÏ‡ÚËÁ‡ˆËË: ÌËÁÍËÏ LLA, ÒÂ‰ÌËÏ 
MLA Ë ‚˚ÒÓÍËÏ HLA.
—ÔÂˆË‡ÎËÒÚ˚  DONIDOÆ ‚ÒÂ„‰‡ Í ¬‡¯ËÏ 
ÛÒÎÛ„‡Ï, ˜ÚÓ ·˚ Ì‡ÈÚË ÓÔÚËÏ‡Î¸ÌÓÂ
Â¯ÂÌËÂ.
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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∞— and packed. Depending on quantity, 
type of starter culture and coagulation temperature, 
the technological process can be:
-short, with coagulation temperature of 32∞:-34∞— and 
duration 6:-8 h;
-prolonged, with coagulation temperature  of 22∞:-23∞— 
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.

Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl

“‡‰ËˆËÓÌÌ˚È Ë ÔÓÔÛÎˇÌ˚È ‚Ë‰ Ú‚ÓÓ„‡, 
ı‡‡ÍÚÂËÁÛÂÚÒˇ ÏÂÎÍÓÁÂÌËÒÚÓÒÚ¸˛, ÒÚÛÍÚÛ‡ 
ÍÓÚÓÓ„Ó Á‡‚ËÒËÚ ÓÚ ÒÔÓÒÓ·‡ Ó·‡·ÓÚÍË Ë ÛÔ‡ÍÓ‚ÍË. 
÷‚ÂÚ Ú‚ÓÓ„‡  ÓÚ ·ÂÎÓ„Ó ‰Ó ·ÎÂ‰ÌÓ ÊÂÎÚÓ„Ó Ò ˇÍÓ 
‚˚‡ÊÂÌÌ˚Ï ÏÓÎÓ˜ÌÓÍËÒÎ˚Ï ‚ÍÛÒÓÏ Ë ÌÂÊÌ˚Ï 
ÒÎË‚Ó˜Ì˚Ï ÔË‚ÍÛÒÓÏ, ÂÒÎË Ú‚ÓÓ„ ÊËÌ˚È. ¬˚ıÓ‰ 
ÔÓ‰ÛÍÚ‡ ÒÓÒÚ‡‚ÎˇÂÚ ÓÚ 11% ‰Ó 15% ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
ÒÓ‰ÂÊ‡ÌËˇ ·ÂÎÍ‡ Ë ÊË‡ ‚ ÏÓÎÓÍÂ, ËÁ ÍÓÚÓÓ„Ó 
‚˚‡·‡Ú˚‚‡˛Ú ÔÓ‰ÛÍÚ. ‘ÂÏÂÌÚ‡ˆËˇ, ÔÓÂÁÍ‡ Ë
ÚÂÏË˜ÂÒÍ‡ˇ Ó·‡·ÓÚÍ‡ ÔÓ‰ÛÍÚ‡ ÔÓ‚Ó‰ËÚÒˇ ‚ ÏÓ‰ÛÎÂ 
DONI®Double O Vat, Á‡ÚÂÏ ÔÓËÒıÓ‰ËÚ ÒÎË‚ Ò˚‚ÓÓÚÍË, 
ÓıÎ‡Ê‰ÂÌËÂ Ï‡ÒÒ˚ ‰Ó 8:-10∞— Ë ÛÔ‡ÍÓ‚Í‡.
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÍÓÎË˜ÂÒÚ‚‡ Ë ‚Ë‰‡ Á‡Í‚‡ÒÓ˜ÌÓ„Ó 
ÙÂÏÂÌÚ‡ Ë ÚÂÏÔÂ‡ÚÛ˚ ÍÓ‡„ÛÎˇˆËË ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ 
ÔÓˆÂÒÒ ÏÓÊÂÚ ·˚Ú¸:
-ÍÓÓÚÍËÏ, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 32∞:-34∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸˛ 6:-8 ˜;
-‰ÎËÚÂÎ¸Ì˚Ï, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 22∞:-23∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸˛ 10:-12 ˜;
’‡‡ÍÚÂËÒÚËÍË „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡:
-ÒÓ‰ÂÊ‡ÌËÂ ‚Î‡„Ë ÓÚ 65 ‰Ó 80 %, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
ÊËÌÓÒÚË;
-ÒÓ‰ÂÊ‡ÌËÂ ÊË‡ ÓÚ 0 ‰Ó 18 %.
«‡˜‡ÒÚÛ˛, ÍÎ‡ÒÒË˜ÂÒÍËÈ Ú‚ÓÓ„, ÔÂ‰Î‡„‡ÂÚÒˇ Ò 
‡ÁÎË˜Ì˚ÏË ÙÛÍÚÓ‚˚ÏË ‰Ó·‡‚Í‡ÏË /‰ÊÂÏ, ËÁ˛Ï/.
œ‡‚ËÎ¸Ì˚È ‚˚·Ó ‚ ¬‡¯Ëı ÛÍ‡ı.

DONICHEESE® Line
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“‡‰ËˆËÓÌÂÌ Ë ÔÓÔÛÎˇÂÌ Ì‡ Ô‡Á‡‡ ‚Ë‰ Ú‚ÓÓ„. 
’‡‡ÍÚÂËÁË‡ ÒÂ Ò ‰Â·ÌÓÁ˙ÌÂÒÚ‡ ‰Ó Ï‡ÊÂ˘‡ ÒÂ 
ÒÚÛÍÚÛ‡ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ì‡˜ËÌ‡ Ì‡ Ó·‡·ÓÚÍ‡ Ë 
Ô‡ÍÂÚË‡ÌÂ. ÷‚ÂÚ˙Ú ÏÛ Â ·ˇÎ ‰Ó ·ÎÂ‰Ó Ê˙ÎÚ Ò ‰Ó·Â 
ËÁ‡ÁÂÌ ÏÎÂ˜ÌÓÍËÒÂÎ ‚ÍÛÒ Ë ÌÂÊÂÌ ÒÏÂÚ‡ÌÓ‚ 
ÔË‚ÍÛÒ ÔË Ï‡ÒÎÂÌËˇ Ú‚ÓÓ„. ƒÓ·Ë‚˙Ú Â ÏÂÊ‰Û 
11% Ë 15%, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ò˙‰˙Ê‡ÌËÂÚÓ Ì‡ Í‡ÁÂËÌ 
Ë Ï‡ÒÎÂÌÓÒÚÚ‡ Ì‡ ÏÎˇÍÓÚÓ, ÓÚ ÍÓÂÚÓ ÒÂ Ô‡‚Ë ÔÓ‰ÛÍÚ‡.
 Ó‡„ÛÎ‡ˆËˇÚ‡, Ì‡ˇÁ‚‡ÌÂÚÓ Ë ÚÓÔÎËÌÌ‡Ú‡ Ó·‡·ÓÚÍ‡ 
ÒÂ ËÁ‚˙¯‚‡Ú ‚ ÏÓ‰ÛÎ‡ DONI®Double O Vat, ÒÎÂ‰ ÍÓÂÚÓ 
ÒÂ ‰ÂÌË‡ ÒÛÓ‚‡ÚÍ‡Ú‡, Ï‡Ò‡Ú‡ ÒÂ ÓıÎ‡Ê‰‡ ‰Ó 
8∞:-10∞— Ë ÒÂ Ô‡ÍÂÚË‡. ¬ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÎË˜ÂÒÚ‚ÓÚÓ 
Ë ‚Ë‰‡ Ì‡ Á‡Í‚‡ÒÍ‡Ú‡ Ë ÚÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ, 
ÚÂıÌÓÎÓ„Ë˜ÌËˇÚ ÔÓˆÂÒ ÏÓÊÂ ‰‡ ·˙‰Â:
-Í‡Ú˙Í, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 32∞:-34∞— Ò 
ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 6:-8 h;                          
-ÔÓ‰˙ÎÊËÚÂÎÂÌ, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 
22∞:-23∞— Ò ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 10:-12 h.
’‡‡ÍÚÂËÒÚËÍËÚÂ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ Ò‡:
-Ò˙‰˙Ê‡ÌËÂ Ì‡ ‚Î‡„‡ 65 ‰Ó 80% ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
Ï‡ÒÎÂÌÓÒÚÚ‡; 
-Ò˙‰˙Ê‡ÌËÂ Ì‡ Ï‡ÁÌËÌ‡ ÓÚ 0 ‰Ó 18%; 
ÃÌÓ„Ó ˜ÂÒÚÓ ÍÎ‡ÒË˜ÂÒÍËˇÚ Ú‚ÓÓ„ ÒÂ ÔÂ‰Î‡„‡ Ì‡ 
Ô‡Á‡‡ Ò ÔÎÓ‰Ó‚Ë ‰Ó·‡‚ÍË /‰ÊÂÏÓ‚Â, ÒÚ‡ÙË‰Ë Ë ‰./. 
œ‡‚ËÎÌËˇÚ ËÁ·Ó Â ‚˙‚ ‚‡¯Ë ˙ˆÂ.
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1  —ËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®Double O Vat SC

2  “˙·ÂÌ ÓıÎ‡‰ËÚÂÎ DONI®Therm

3  ÃÓ‰ÛÎ Á‡ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling MF

4  ƒÂÌ‡ÊÌË ÍÓÎË˜ÍË
5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
6  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Cheese vat DONI®Double O Vat SC

2  Tubular cooler DONI®Therm

3  Module for draining and filling moulds DONI®Draining/Filling MF

4  Draining trolleys
5  Module for packaging
6  Module for centralised cleaning DONI®ProCIP

1  —˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®Double O Vat SC

2  “Û·˜‡Ú˚È ÓıÎ‡‰ËÚÂÎ¸ DONI®Therm

3  ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling MF

4  “ÂÎÂÊÍ‡ ‰Îˇ Ú‚ÓÓ„‡
5  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
6  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„
Production line for classic tvorog

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡
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DONICHEESE® Line

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ 
ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Double O Vat /1/, 
ÓıÎ‡‰ÂÌÓ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ 
Á‡ Í‡Ú˙Í ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ 
ÒÂ Ì‡ˇÁ‚‡ Ë ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ ÒÂ ËÁÒÛ¯‡‚‡ ˜ÂÁ ÔÎ‡‚ÌÓ
ÔÓ‚Ë¯‡‚‡ÌÂ  Ì‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ‰Ó 36∞:- 40∞—, ÒÎÂ‰ ÍÓÂÚÓ 
Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ Ò Ó·ÂÏÌ‡ 
ÔÓÏÔ‡ ÔÂÁ DONI®Therm /2/, Á‡ ‰‡ ÒÂ ÓıÎ‡‰Ë ‰Ó 27∞:-30∞—. 
ŒıÎ‡Ê‰‡ÌÂÚÓ ÏÓÊÂ ‰‡ ÒÂ Â‡ÎËÁË‡ Ë ‚ DONI®Double O Vat /1/ 
˜ÂÁ Ì‡„Â‚ÌÓ-ÓıÎ‡‰ËÚÂÎÌËÚÂ ÏÛ ÂÎÂÏÂÌÚË, ‚ ÍÓËÚÓ ÒÂ 
ÔÓ‰‡‚‡ ÎÂ‰ÂÌ‡ ‚Ó‰‡ ËÎË ˜ÂÁ ËÁÚÓ˜‚‡ÌÂ Ì‡ ˜‡ÒÚ ÓÚ 
ÒÛÓ‚‡ÚÍ‡Ú‡, ÓıÎ‡Ê‰‡ÌÂ ‚ DONI®Therm Ë ‚˙˘‡ÌÂ ‚ 
DONI®Double O Vat /1/. ŒıÎ‡‰ÂÌ‡Ú‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡ 
ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Draining/Filling /3/, Í˙‰ÂÚÓ ÒÂ 
ÓÚ‰ÂÎˇ ‰Ó 90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ‚Î‡„‡. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ 
Ì‡ ÏÓ‰ÛÎ‡ Â 1 000 kg/h. œÓÎÛ„ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ‰ÂÔÓÌË‡ 
‚ ÍÓÎË˜ÍË Ò ÔÂÙÓË‡ÌË ‰˙ÌÓ Ë ÒÚÂÌË/4/, Ì‡ ÒÎÓÈ ÓÚ 
100:-150 mm, ‚ ÍÓËÚÓ ÔÓ‰˙ÎÊ‡‚‡ ÓÚ‰ÂÎˇÌÂÚÓ Ì‡ 
ÓÒÚ‡Ú˙˜Ì‡Ú‡ Ò‚Ó·Ó‰Ì‡ ‚Î‡„‡. ¬ÂÏÂÚ‡ÂÌÂÚÓ Ì‡ ÔÓˆÂÒ‡ 
Â 15:-20 min. √ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ÓıÎ‡Ê‰‡ ‰Ó 10∞:-12∞— ‚ 
ıÎ‡‰ËÎÌ‡ Í‡ÏÂ‡ Á‡ ÓÍÓÎÓ 4 h, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ô‡ÍÂÚË‡ 
Ò˙Ó·‡ÁÌÓ ËÁËÒÍ‚‡ÌËˇÚ‡ Ì‡ ËÌ‚ÂÒÚËÚÓ‡. ÃËÂÌÂÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /6/ Ë ÎÓÍ‡ÎÌÓ Ì‡ 
ÌˇÍÓË ÏÓ‰ÛÎË. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ 
Û˜‡ÒÚ˙Í‡ ÏÓÊÂ ‰‡ ‰ÓÒÚË„ÌÂ ‰Ó 20 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ‚ 
Á‡‚ËÒËÏÓÒÚ ÓÚ ·Óˇ Ì‡ DONI®Double O Vat /1/ Ë ‚˙ÁÏÓÊÌÓÒ-
ÚËÚÂ Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡. œÓÍ‡Á‡Ì‡Ú‡ ÍÓÌÙË„Û‡ˆËˇ 
ÛÒÔÂ¯ÌÓ ÒÂ ËÁÔÓÎÁ‚‡ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ Ì‡ Ú‚ÓÓ„ 
"Ú‡‰ËˆËˇ" Ò ‡ÁÌÓÓ‰ÌÓ Á˙ÌÓ. «‡ ÔÂÌ‡ÒÚÓÈ‚‡ÌÂÚÓ Ì‡ 
ÎËÌËˇÚ‡ Â ÌÂ·ıÓ‰ËÏÓ ‰‡ ÒÂ ÔÓÏÂÌˇÚ ÚÂıÌÓÎÓ„Ë˜ÌËÚÂ 
Ô‡‡ÏÂÚË ‚ ÛÔ‡‚ÎÂÌËÂÚÓ Ì‡ DONI®Double O Vat /1/.“ÓÁË 
Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ Ï‡ÎÍË Ë ÒÂ‰ÌË 
ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆ Ò ÌË‚Ó Ì‡ 
‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ LLA/ÌËÒÍÓ/ Ë MLA/ÒÂ‰ÌÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                        pasteurised milk                                Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡                           curd and whey                                  Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 250:-300—             curd and whey 250:-300—                    Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 25:-300—   
„ÓÚÓ‚ ÔÓ‰ÛÍÚ 250—                               ready product 250—                           „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 250— 
ÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ‰ÛÍÚ 80:-100—             cooled ready product 80:-100—           ÓÎ‡Ê‰ÂÌÌ˚È „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 8:-100— 

Production line for classic tvorog 

From the milk treatment sector, the standardised 
and pasteurised milk at 72∞:-78∞— 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∞—. Using a 
volumetric pump the curd-whey mixture is transported 
through DONI®Therm /2/ where it cools to 27∞:-30∞—. 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∞— 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 O Vat /1/.
This production method is suitable for small and 
medium size dairy factories. DONIDOÆ offers it with 
LLA /low/ and MLA /middle/ level of automation. 

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó 
Ú‚ÓÓ„‡
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞— ÏÓÎÓÍÓ 
ÔÓ‰‡ÂÚÒˇ ‚ DONI®Double O Vat /1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ Í‡ÚÍÓ„Ó 
ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÔÓˆÂÒÒ‡. √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡˛Ú, 
ÔÓÎÛ˜ÂÌÌÓÂ ‚ ÂÁÛÎ¸Ú‡ÚÂ ÁÂÌÓ ÒÛ¯‡Ú, ÔÓÒÚÂÔÂÌÌÓ 
ÔÓ‚˚¯‡ˇ ÚÂÏÔÂ‡ÚÛÛ ‰Ó 36:-40∞C, ÔÓÒÎÂ ˜Â„Ó 
Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ Ì‡ DONI®Therm /2/, „‰Â ÓıÎ‡Ê‰‡ÂÚÒˇ 
‰Ó 27:-30∞—. ŒıÎ‡Ê‰ÂÌËÂ ÏÓÊÂÚ ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ‚ 
DONI®Double O Vat /1/, ˜ÂÂÁ Ì‡„Â‚‡ÚÂÎ¸ÌÓ-
ÓıÎ‡‰ËÚÂÎ¸Ì˚Â ˝ÎÂÏÂÌÚ˚, ‚ ÍÓÚÓ˚Â ÔÓ‰‡ÂÚÒˇ ÎÂ‰ˇÌ‡ˇ 
‚Ó‰‡ ËÎË ÔË ÔÓÏÓ˘Ë ˜‡ÒÚË Ò˚‚ÓÓÚÍË, ËÁ‚ÎÂ˜ÂÌÌÓÈ ËÁ 
DONI®Double O Vat /1/ Ë ÓıÎ‡Ê‰ÂÌÌÓÈ ‚ DONI®Therm, ‡ 
Á‡ÚÂÏ ‚ÓÁ‚‡˘ÂÌÌÓÈ ‚ DONI®Double O Vat /1/. 
ŒıÎ‡Ê‰ÂÌÌ‡ˇ Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ‚ 
DONI®Draining/Filling /3/, ËÁ ÍÓÚÓÈ ‚˚‰ÂÎˇÂÚÒˇ ‰Ó 90% 
Ò‚Ó·Ó‰ÌÓÈ ‚Î‡„Ë. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ÏÓ‰ÛÎˇ 
ÒÓÒÚ‡‚ÎˇÂÚ 1000 Í„/˜. œÓ‰ÛÍÚ ÛÍÎ‡‰˚‚‡˛Ú ‚ ÚÂÎÂÊÍË Ò 
ÔÂÙÓËÓ‚‡ÌÌ˚ÏË ‰ÌÓÏ Ë ÒÚÂÌÍ‡ÏË /4/ ÒÎÓÂÏ 
ÚÓÎ˘ËÌÓÈ 100:-150 ÏÏ, „‰Â ÔÓËÒıÓ‰ËÚ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓÂ 
ÓÚ‰ÂÎÂÌËÂ Ò˚‚ÓÓÚÍË.  ¬ÂÏˇ ÔÓˆÂÒÒ‡ - 15:-20 ÏËÌ.
√ÓÚÓ‚˚È ÔÓ‰ÛÍÚ ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 10:-12∞— ‚ 
ıÓÎÓ‰ËÎ¸ÌÓÈ Í‡ÏÂÂ ÓÍÓÎÓ 4 ˜, Á‡ÚÂÏ ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ 
ÒÓÓÚ‚ÂÚÒÚ‚ËÂ Ò ÚÂ·Ó‚‡ÌËˇÏË Á‡Í‡Á˜ËÍ‡. ÃÓÈÍ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÓÚ DONI®ProCIP /6/ 
Ë ÎÓÍ‡Î¸ÌÓ ÏÓ˛ÚÒˇ ÓÚ‰ÂÎ¸Ì˚Â ÏÓ‰ÛÎË.œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Û˜‡ÒÚÍ‡ ÏÓÊÂÚ ‰ÓÒÚË„‡Ú¸ 20 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ 
‚ ÒÛÚÍË Ë Á‡‚ËÒËÚ ÓÚ ÍÓÎË˜ÂÒÚ‚‡ DONI®Double O Vat /1/ 
Ë ‚ÓÁÏÓÊÌÓÒÚÂÈ ÛÔ‡ÍÓ‚Ó˜ÌÓÈ ÚÂıÌËÍË. ƒ‡ÌÌ‡ˇ 
ÒıÂÏ‡ ÛÒÔÂ¯ÌÓ ËÒÔÓÎ¸ÁÛÂÚÒˇ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â Ú‚ÓÓ„‡ 
"Ú‡‰ËˆËˇ" Ò ÌÂÓ‰ÌÓÓ‰Ì˚Ï ÁÂÌÓÏ. ƒÎˇ Â„ÛÎËÓ‚ÍË 
ÎËÌËË ÌÂÓ·ıÓ‰ËÏÓ ‚ÌÓÒËÚ¸ ËÁÏÂÌÂÌËˇ ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÂ 
Ô‡‡ÏÂÚ˚ ‚ ÛÔ‡‚ÎÂÌËË DONI®Double O Vat /1/. 
“‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÓ‰ıÓ‰ËÚ ‰Îˇ Ï‡Î˚ı Ë 
ÒÂ‰ÌËı ÔÂ‰ÔËˇÚËÈ Ë ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ 
DONIDOÆÒ ÌËÁÍËÏ /LLA/ Ë ÒÂ‰ÌËÏ /MLA/ ÛÓ‚ÌÂÏ 
‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 4 54
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„
Automated production sector for classic tvorog 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡
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1  —ËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®Double O Vat SC

2  “˙·ÂÌ ÓıÎ‡‰ËÚÂÎ DONI®Therm

3  ÃÓ‰ÛÎ Á‡ ‰ÂÌË‡ÌÂ DONI®Drainmatic

4  ¡‡‡·‡ÌÂÌ ÓıÎ‡‰ËÚÂÎ DONI®Rotofreeze  
5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
6   ÓÌ‚ÂÈË
7  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

7  

1  —heese vat  DONI®Double O Vat SC

2  “ubular cooler DONI®Therm

3  Ãodule for draining DONI®Drainmatic

4  Drum cooler DONI®Rotofreeze  
5  ÃÓdule for packaging
6  Conveyor belts
7  Ãodule for centralised cleaning DONI®ProCIP

7  

1  —˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®Double O Vat SC

2  “Û·˜‡Ú˚È ÓıÎ‡‰ËÚÂÎ¸ DONI®Therm

3  ÃÓ‰ÛÎ¸ ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË DONI®Drainmatic

4  ¡‡‡·‡ÌÌ˚È ÓıÎ‡‰ËÚÂÎ¸ DONI®Rotofreeze  
5  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
6   ÓÌ‚ÂÈÂ
7  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP
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DONICHEESE® Line

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Double O Vat /1/, 
ÓıÎ‡‰ÂÌÓ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ 
Á‡ Í‡Ú˙Í ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ 
ÒÂ Ì‡ˇÁ‚‡ Ë ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ ÒÂ ËÁÒÛ¯‡‚‡ ˜ÂÁ ÔÎ‡‚ÌÓ 
ÔÓ‚Ë¯‡‚‡ÌÂ Ì‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ‰Ó 36∞:-40∞—, ÒÎÂ‰ ÍÓÂÚÓ 
Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ Ò Ó·ÂÏÌ‡ 
ÔÓÏÔ‡ ÔÂÁ DONI®Therm /2/, Á‡ ‰‡ ÒÂ ÓıÎ‡‰Ë ‰Ó 27∞:-30∞—. 
ŒıÎ‡‰ÂÌ‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Drainmatic /3/, Í˙‰ÂÚÓ 
ÒÂ ÓÚ‰ÂÎˇ 100% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ‚Î‡„‡. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ 
Ì‡ ÏÓ‰ÛÎ‡ Â 1 500 kg/h.◊ÂÁ ÒËÒÚÂÏ‡ ÓÚ ÍÓÌ‚ÂÈË/6/, 
„ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ú‡ÌÒÔÓÚË‡ Í˙Ï DONI®Rotofreeze /4/, 
Í˙‰ÂÚÓ ÔÓ‰ÛÍÚ˙Ú ÒÂ ‰ÓÓıÎ‡Ê‰‡ ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ÓÚ 25∞— 
‰Ó 16∞— ‚ Ô˙‚Ëˇ ÏÓ‰ÛÎ Ë ÓÚ 16∞— ‰Ó 10∞— ‚˙‚ ‚ÚÓËˇ 
ÏÓ‰ÛÎ. ŒıÎ‡Ê‰‡˘‡Ú‡ ÔÓ‚˙ıÌÓÒÚ Ì‡ DONI®Rotofreeze /4/ 
Â Ò ÚÂÏÔÂ‡ÚÛ‡ ÏËÌÛÒ 10∞—. ŒıÎ‡‰ÂÌËˇÚ „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÒÂ ÔÓ‰‡‚‡ Á‡ Ô‡ÍÂÚË‡ÌÂ, Ó·ËÍÌÓ‚ÂÌÓ ‚ Ú‡‰ËˆËÓÌÌËÚÂ 
Á‡ Ô‡Á‡‡ ·ÎÓÍÓ‚Â, ËÎË ÒÂ ËÁÔÓÎÁ‚‡ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
‡ÁÎË˜ÌË ÔÓ‰ÛÍÚË Ò Ì‡Ô˙ÎÌËÚÂÎË. ÃËÂÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ 
ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /7/. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ ÏÓÊÂ ‰‡ ‰ÓÒÚË„ÌÂ ‰Ó 
30 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ·Óˇ Ì‡  
DONI®Double O Vat /1/ Ë ‚˙ÁÏÓÊÌÓÒÚËÚÂ Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ 
ÚÂıÌËÍ‡.“ÓÁË Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ 
ÒÂ‰ÌË Ë „ÓÎÂÏË ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆ

Ò ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ ÕLA/‚ËÒÓÍÓ/. 
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Automated production sector 
for classic tvorog 

From the milk treatment sector the standardised and 
pasteurised milk at 72∞:-78∞— 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∞—. Using a volumetric pump the 
curd-whey mixture is then transported through DONI®Therm /2/ 
where it cools to 27∞:-30∞—. 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∞— to 16∞— in the first module and from 16∞— to 10∞— 
in the second module. The cooling surface of DONI®Rotofreeze /4/ 
is at a temperature of minus 10∞—. 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. DONIDOÆ offers it with HLA/high/ 
level of automation. 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡, ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞— ÏÓÎÓÍÓ 
‚ÌÓÒËÚÒˇ ‚ DONI®Double O Vat /1/ ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ ÍÓÓÚÍÓ„Ó 
ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓ„Ó ÔÓˆÂÒÒ‡. √ÓÚÓ‚˚È 
Ò„ÛÒÚÓÍ ‡ÁÂÁ‡˛Ú, ÔÓÎÛ˜ÂÌÌÓÂ ‚ ÂÁÛÎ¸Ú‡ÚÂ ÁÂÌÓ ÒÛ¯‡Ú, 
ÔÓÒÚÂÔÂÌÌÓ ÔÓ‚˚¯‡ˇ ÚÂÏÔÂ‡ÚÛÛ ‰Ó 36:-40∞C, ÔÓÒÎÂ 
˜Â„Ó Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ Ì‡ DONI®Therm /2/, „‰Â ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 
27:-30∞—. ŒıÎ‡Ê‰ÂÌÌ‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Ì‡ DONI®Drainmatic /3/, 
„‰Â ÓÚ‰ÂÎˇÂÚÒˇ 100% Ò‚Ó·Ó‰ÌÓÈ  ‚Î‡„Ë. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
ÏÓ‰ÛÎˇ ÒÓÒÚ‡‚ÎˇÂÚ 1 500 Í„/˜. ¡Î‡„Ó‰‡ˇ ÒËÒÚÂÏÂ 
ÍÓÌ‚ÂÈÂÓ‚ /6/ „ÓÚÓ‚ÓÈ ÔÓ‰ÛÍÚ Ú‡ÌÒÔÓÚËÛÂÚÒˇ Í 
DONI®Rotofreeze /4/, „‰Â ÔÓÒÎÂ‰Ó‚‡ÚÂÎ¸ÌÓ ÓıÎ‡Ê‰‡ÂÚÒˇ ‚ 
ÔÂ‚ÓÏ ÏÓ‰ÛÎÂ ÓÚ 25∞— ‰Ó 16∞— Ë ‚Ó ‚ÚÓÓÏ - ÓÚ 16∞— ‰Ó 10∞—. 
ŒıÎ‡Ê‰‡˛˘‡ˇ ÔÓ‚ÂıÌÓÒÚ¸ DONI®Rotofreeze /4/ ËÏÂÂÚ 
ÚÂÏÔÂ‡ÚÛÛ -10∞—. ŒıÎ‡Ê‰ÂÌÌ˚È „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 
ÔÓ‰‡ÂÚÒˇ Ì‡ Ù‡ÒÓ‚ÍÛ. “‡‰ËˆËÓÌÌÓ ÍÎ‡ÒÒË˜ÂÒÍËÈ Ú‚ÓÓ„ 
ÔÂ‰Î‡„‡ÂÚÒˇ ‚ ‚Ë‰Â ·ËÍÂÚÓ‚ ËÎË ËÒÔÓÎ¸ÁÛÂÚÒˇ ‰Îˇ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ ‡ÁÎË˜Ì˚ı ÔÓ‰ÛÍÚÓ‚ Ò Ì‡ÔÓÎÌËÚÂÎˇÏË.
ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ ÓÚ DONI®ProCIP /7/
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÏÓÊÂÚ ‰ÓÒÚË„‡Ú¸ 30 000 Í„ 
„ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ‚ ÒÛÚÍË Ë Á‡‚ËÒËÚ ÓÚ ÍÓÎË˜ÂÒÚ‚‡ 
DONI®Double O Vat /1/ Ë ‚ÓÁÏÓÊÌÓÒÚÂÈ ÛÔ‡ÍÓ‚Ó˜ÌÓÈ ÚÂıÌËÍË.
“‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÓ‰ıÓ‰ËÚ ‰Îˇ ÒÂ‰ÌËı Ë 
ÍÛÔÌ˚ı ÔÂ‰ÔËˇÚËÈ Ë ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ 
DONIDOÆÒ ‚˚ÒÓÍËÏ /ÕLA/ ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 4 5

 

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                          pasteurised milk                         Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ 
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡                             curd and whey                            Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 250:-300—                curd and whey 250:-300—              Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 25:-300—   
„ÓÚÓ‚ ÔÓ‰ÛÍÚ 250—                                 ready product 250—                     „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 250— 
ÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ‰ÛÍÚ 80:-100—               cooled ready product 80:-100—     ÓÎ‡Ê‰ÂÌÌ˚È „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 8:-100— 
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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∞— 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®O Vat;
- large grain: grain with size from 9 to 12 mm, when 
produced with DONI®O Vat from high quality milk. 
Depending on quantity, type of starter culture and 
coagulation temperature, the technological process can be 
classified as follows:
-short, with coagulation temperature of 32∞:-34∞— and 
duration 6:-8 h;
-prolonged, with coagulation temperature of 22∞:-23∞— 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. 

Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl

«ÂÌÂÌÌ˚È Ú‚ÓÓ„ "Ú‡‰ËˆËˇ" - ˝ÚÓ ÔÓ‰ÛÍÚ, ÍÓÚÓ˚È 
„ÓÚÓ‚ Í ÛÔÓÚÂ·ÎÂÌË˛ Ò‡ÁÛ ÊÂ ÔÓÒÎÂ ÔÓËÁ‚Ó‰ÒÚ‚‡. 
œÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ Ú‚ÓÓÊÌÓÂ ÁÂÌÓ ‚ Ì‡Ò˚ÔÌÓÏ ‚Ë‰Â, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 4:-8∞— Ë ‡ÒÙ‡ÒÓ‚‡ÌÌÓÂ ‚ ÛÔ‡ÍÓ‚ÍÛ 
‚ÂÒÓÏ ÓÚ 100„. ‰Ó 500„. ¬˚ıÓ‰ ÔÓ‰ÛÍÚ‡ ÒÓÒÚ‡‚ÎˇÂÚ 11 - 15%, 
Á‡‚ËÒËÚ ÓÚ ÒÓ‰ÂÊ‡ÌËˇ ·ÂÎÍ‡ Ë ÊË‡ ‚ ÏÓÎÓÍÂ, ËÁ 
ÍÓÚÓÓ„Ó ‚˚‡·‡Ú˚‚‡ÂÚÒˇ ÔÓ‰ÛÍÚ. ’‡‡ÍÚÂÌ˚È ˆ‚ÂÚ 
ÓÚ ·ÂÎÓ„Ó ‰Ó ·ÎÂ‰ÌÓ ÊÂÎÚÓ„Ó Ò ˇÍÓ ‚˚‡ÊÂÌÌ˚Ï 
ÍËÒÎÓÏÓÎÓ˜Ì˚Ï ‚ÍÛÒÓÏ Ë ÌÂÊÌ˚Ï ÒÎË‚Ó˜Ì˚Ï ÔË‚ÍÛÒÓÏ, 
ÂÒÎË Ú‚ÓÓ„ ÊËÌ˚È. ¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÁÏÂ‡ ÁÂÌ‡, 
‰ÂÎËÚÒˇ Ì‡:
-ÏÂÎÍÓÁÂÌËÒÚ˚È, ‡ÁÏÂ˚ ÁÂÌ‡ ÓÚ 3ÏÏ ‰Ó 6ÏÏ, 
ÔÓËÁ‚Ó‰ËÚÒˇ Ì‡ Ò DONI®Double O Vat;
-ÒÂ‰ÌÂÁÂÌËÒÚ˚È, ‡ÁÏÂ˚ ÁÂÌ‡ ÓÚ 6ÏÏ ‰Ó 9ÏÏ, 
ÔÓËÁ‚Ó‰ËÚÒˇ Ì‡ DONI®O Vat;
-ÍÛÔÌÓÁÂÌËÒÚ˚È, ‡ÁÏÂ˚ ÁÂÌ‡ ÓÚ 9ÏÏ ‰Ó 13ÏÏ, 
ÔÓËÁ‚Ó‰ËÚÒˇ Ì‡ DONI®O Vat ËÁ ‚˚ÒÓÍÓÍ‡˜ÂÒÚ‚ÂÌÌÓ„Ó 
ÏÓÎÓÍ‡. ¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÍÓÎË˜ÂÒÚ‚‡ Ë ‚Ë‰‡ 
Á‡Í‚‡ÒÓ˜ÌÓÈ ÍÛÎ¸ÚÛ˚ Ë ÚÂÏÔÂ‡ÚÛ˚ ÙÂÏÂÌÚ‡ˆËË, 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ ÔÓˆÂÒÒ ÏÓÊÂÚ ·˚Ú¸:
-ÍÓÓÚÍËÈ, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 32:-34∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ ÒÓÒÚ‡‚ÎˇÂÚ 6:-8 ˜‡ÒÓ‚;
-‰ÎËÚÂÎ¸Ì˚È, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 22:-23∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ 10:-12 ˜‡ÒÓ‚.
’‡‡ÍÚÂËÒÚËÍË „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡:
-ÒÓ‰ÂÊ‡ÌËÂ ‚Î‡„Ë ÓÚ 65 % ‰Ó 80 %, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
ÊËÌÓÒÚË;
-ÒÓ‰ÂÊ‡ÌËÂ ÊË‡ ÓÚ 0 % ‰Ó 18 %.
—ÎÂ‰Û˛˘ËÂ ÌÂÒÍÓÎ¸ÍÓ ÒÚ‡ÌËˆ ÔÓÏÓ„ÛÚ ¬‡Ï Ò‰ÂÎ‡Ú¸ 
Ô‡‚ËÎ¸Ì˚È ‚˚·Ó.

DONICHEESE® Line
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«˙ÌËÒÚËˇÚ Ú‚ÓÓ„ "Ú‡‰ËˆËˇ" Â ÌÂÁÂÂ˘Ó ÏÂÍÓ ÒËÂÌÂ 
„ÓÚÓ‚Ó Á‡ ÍÓÌÒÛÏ‡ˆËˇ ‚Â‰Ì‡„‡ ÒÎÂ‰ ÔËÍÎ˛˜‚‡ÌÂ Ì‡ 
ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ. œÂ‰ÒÚ‡‚Îˇ‚‡ ÒÚ‡·ËÎËÁË‡ÌÓ ·ÂÎÚ˙˜ÌÓ 
Á˙ÌÓ, ÍÓÂÚÓ Ú‡‰ËˆËÓÌÌÓ ÒÂ ÔÂ‰Î‡„‡ Ì‡ Ô‡Á‡‡ ‚ 
Ì‡ÒËÔÌÓ Ò˙ÒÚÓˇÌËÂ, ÓıÎ‡‰ÂÌÓ ‰Ó 4∞:-8∞—, Ô‡ÍÂÚË‡ÌÓ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡ Ò ÚÂ„ÎÓ ÓÚ 100 ‰Ó 500 g. ƒÓ·Ë‚˙Ú Â 
ÏÂÊ‰Û 11% Ë 15%, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ò˙‰˙Ê‡ÌËÂÚÓ Ì‡ 
Í‡ÁÂËÌ Ë Ï‡ÒÎÂÌÓÒÚÚ‡ Ì‡ ÏÎˇÍÓÚÓ, ÓÚ ÍÓÂÚÓ ÒÂ Ô‡‚Ë 
ÔÓ‰ÛÍÚ‡.  ÷‚ÂÚ˙Ú ÏÛ Â ·ˇÎ ‰Ó ·ÎÂ‰Ó Ê˙ÎÚ Ò ‰Ó·Â 
ËÁ‡ÁÂÌ ÏÎÂ˜ÌÓÍËÒÂÎ ‚ÍÛÒ Ë ÌÂÊÂÌ ÒÏÂÚ‡ÌÓ‚ ÔË‚ÍÛÒ 
ÔË Ï‡ÒÎÂÌËˇ Ú‚ÓÓ„. œÓ ÓÚÌÓ¯ÂÌËÂ Ì‡ Á˙ÌÓÚÓ, ÏÓÊÂ 
‰‡ ÒÂ Í‚‡ÎËÙËˆË‡ Í‡ÚÓ:  
-‰Â·ÌÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 3 ‰Ó 6 mm, ÍÓ„‡ÚÓ Â 
ÔÓËÁ‚Â‰ÂÌ Ò DONI®Double O Vat; 
-ÒÂ‰ÌÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 6 ‰Ó 9 mm, ÍÓ„‡ÚÓ Â 
ÔÓËÁ‚Â‰ÂÌ Ò DONI®O Vat;   
-Â‰ÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 9 ‰Ó 12 mm, ÍÓ„‡ÚÓ Â 
ÔÓËÁ‚Â‰ÂÌ Ò DONI®O Vat ÓÚ ‚ËÒÓÍÓÍ‡˜ÂÒÚ‚ÂÌÓ ÏÎˇÍÓ.
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÎË˜ÂÒÚ‚ÓÚÓ Ë ‚Ë‰‡ Ì‡ Á‡Í‚‡ÒÍ‡Ú‡ Ë 
ÚÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ, ÚÂıÌÓÎÓ„Ë˜ÌËˇÚ ÔÓˆÂÒ 
Òe ÍÎ‡ÒËÙËˆË‡, Í‡ÍÚÓ ÔË ÍÎ‡ÒË˜ÂÒÍËˇ Ú‚ÓÓ„: 
-Í‡Ú˙Í, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 32∞:-34∞— Ò 
ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 6:-8 h; 
-ÔÓ‰˙ÎÊËÚÂÎÂÌ, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 
22∞:-23∞— Ò ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 10:-12 h. 
’‡‡ÍÚÂËÒÚËÍËÚÂ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ Ò‡: 
-Ò˙‰˙Ê‡ÌËÂ Ì‡ ‚Î‡„‡ 65 ‰Ó 80% ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
Ï‡ÒÎÂÌÓÒÚÚ‡; 
-Ò˙‰˙Ê‡ÌËÂ Ì‡ Ï‡ÁÌËÌ‡ ÓÚ 0 ‰Ó 18%;  
—ÎÂ‰‚a˘ËÚÂ ÌˇÍÓÎÍÓ ÒÚ‡ÌËˆË ˘Â ‚Ë ÔÓÏÓ„Ì‡Ú ‰‡ 
Ì‡Ô‡‚ËÚÂ ‚‡¯Ëˇ ËÁ·Ó.
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1

1  ’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat CCH

2  “˙·ÂÌ ÓıÎ‡‰ËÚÂÎ DONI®Therm

3  ÃÓ‰ÛÎ Á‡ ‰ÂÌË‡ÌÂ DONI®Draining/Filling MF 

4  ƒÂÌ‡ÊÌË ÍÓÎË˜ÍË
5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
6  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Horizontal cheese vat DONI®O Vat CCH

2  Tubular cooler DONI®Therm

3  Draining module  DONI®Draining/Filling MF  
4  Draining trolleys 
5  Packaging module 
6  Module for centralised cleaning DONI®ProCIP

1  √ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat CCH

2  “Û·˜‡Ú˚È ÓıÎ‡‰ËÚÂÎ¸ DONI®Therm

3  ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ  DONI®Draining/Filling MF 

4  “ÂÎÂÊÍ‡ ‰Îˇ Ú‚ÓÓ„‡
5  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
6  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ Ú‚ÓÓ„ "Ú‡‰ËˆËˇ"
Manufacturing sector for tvorog "tradition" 

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ú‚ÓÓ„‡ "Ú‡‰ËˆËˇ"
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DONICHEESE® Line

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ 
Ú‚ÓÓ„ "Ú‡‰ËˆËˇ"

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®O Vat /1/, ÓıÎ‡‰ÂÌÓ 
Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ Á‡ Í‡Ú˙Í 
ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 8 mm ‰Ó 
12 mm ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Í‡˜ÂÒÚ‚ÓÚÓ Ì‡ ÏÎˇÍÓÚÓ, ÒÎÂ‰ ÍÓÂÚÓ 
ÚÂÏÔÂ‡ÚÛ‡Ú‡ ÒÂ ÔÓ‚Ë¯‡‚‡ ÔÎ‡‚ÌÓ ‰Ó 40∞:-45∞— ÔË 
ÌÂÔÂÍ˙ÒÌ‡ÚÓ ‡Á·˙Í‚‡ÌÂ  ‰Ó ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ ÒÚ‡·ËÎÌÓ 
·ÂÎÚ˙˜ÌÓ Á˙ÌÓ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ 
Ò Ó·ÂÏÌ‡ ÔÓÏÔ‡ ÔÂÁ DONI®Therm /2/, Á‡ ‰‡ ÒÂ ÓıÎ‡‰Ë ‰Ó 
27∞:-30∞—. ŒıÎ‡Ê‰‡ÌÂÚÓ ÏÓÊÂ ‰‡ ÒÂ Â‡ÎËÁË‡ Ë ‚ 
DONI®O Vat /1/ ˜ÂÁ Ì‡„Â‚ÌÓ-ÓıÎ‡‰ËÚÂÎÌËÚÂ ÏÛ ÂÎÂÏÂÌÚË, 
‚ ÍÓËÚÓ ÒÂ ÔÓ‰‡‚‡ ÎÂ‰ÂÌ‡ ‚Ó‰‡ ËÎË ˜ÂÁ ËÁÚÓ˜‚‡ÌÂ Ì‡ 
˜‡ÒÚ ÓÚ ÒÛÓ‚‡ÚÍ‡Ú‡, ÓıÎ‡Ê‰‡ÌÂ ‚ DONI®Therm  Ë ‚˙˘‡ÌÂ 
‚ DONI®O Vat /1/. ŒıÎ‡‰ÂÌ‡Ú‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡ ÒÏÂÒ ÒÂ 
ÔÓ‰‡‚‡ ‚ DONI®Draining/Filling /3/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ ‰Ó 90% 
ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ‚Î‡„‡. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ ÏÓ‰ÛÎ‡ Â 
1 000 kg/h. œÓÎÛ„ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ‰ÂÔÓÌË‡ ‚ ÍÓÎË˜ÍË 
Ò ÔÂÙÓË‡ÌË ‰˙ÌÓ Ë ÒÚÂÌË/4/, Ì‡ ÒÎÓÈ ÓÚ 100:-150 mm, 
‚ ÍÓËÚÓ ÔÓ‰˙ÎÊ‡‚‡ ÓÚ‰ÂÎˇÌÂÚÓ Ì‡ ÓÒÚ‡Ú˙˜Ì‡Ú‡ Ò‚Ó·Ó‰Ì‡ 
‚Î‡„‡. ¬ÂÏÂÚ‡ÂÌÂÚÓ Ì‡ ÔÓˆÂÒ‡ Â 15:-20 min.
√ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ ÓıÎ‡Ê‰‡ ‰Ó 10∞:-12∞— ‚ ıÎ‡‰ËÎÌ‡ 
Í‡ÏÂ‡ Á‡ ÓÍÓÎÓ 4 h, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ô‡ÍÂÚË‡ ‚ Ì‡ÒËÔÌÓ 
Ò˙ÒÚÓˇÌËÂ Ò˙Ó·‡ÁÌÓ ËÁËÒÍ‚‡ÌËˇÚ‡ Ì‡ ËÌ‚ÂÒÚËÚÓ‡.
ÃËÂÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /6/ 
Ë ÎÓÍ‡ÎÌÓ Ì‡ ÌˇÍÓË ÏÓ‰ÛÎË. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ 
Ì‡ Û˜‡ÒÚ˙Í‡ ÏÓÊÂ ‰‡ ‰ÓÒÚË„ÌÂ ‰Ó 20 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ·Óˇ Ì‡ DONI®O Vat /1/ Ë ‚˙ÁÏÓÊÌÓÒÚËÚÂ 
Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡. “ÓÁË Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó 
Â ÔÓ‰ıÓ‰ˇ˘ Á‡ Ï‡ÎÍË Ë ÒÂ‰ÌË ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ 
ÓÚ DONIDOÆ Ò ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ LLA/ÌËÒÍÓ/ 
Ë MLA/ÒÂ‰ÌÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                              pasteurised milk                          Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡                                 curd and whey                             Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 250:-300—                   curd and whey 250:-300—               Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 25-300—  
„ÓÚÓ‚ ÔÓ‰ÛÍÚ 250—                                    ready product 250—                     „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 250—
ÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ‰ÛÍÚ 80:-100—                  cooled ready product 80:-100—      ÓÎ‡Ê‰ÂÌÌ˚È „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 8:-100—

Manufacturing sector for 
tvorog "tradition" 

From the milk treatment sector, the standardised and 
pasteurised at 72∞:-78∞— 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∞— 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∞—. 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∞— 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. DONIDOÆ offers it with 
LLA /low/ and MLA /middle/ level of automation. 

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
Ú‚ÓÓ„‡ "Ú‡‰ËˆËˇ"

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡, ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ  ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞— ÏÓÎÓÍÓ 
‚ÌÓÒËÚÒˇ ‚ DONI®O Vat /1/ ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË 
ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ ÍÓÓÚÍÓ„Ó ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓ„Ó ÔÓˆÂÒÒ‡ √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡ÂÚÒˇ 
ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ Ì‡ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 8 ÏÏ ‰Ó 12 ÏÏ, 
‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Í‡˜ÂÒÚ‚‡ ÏÓÎÓÍ‡, ‰‡ÎÂÂ ÚÂÏÔÂ‡ÚÛÛ 
ÔÎ‡‚ÌÓ ÔÓ‚˚¯‡˛Ú ‰Ó 40:-45∞—, ÔË ÌÂÔÂ˚‚ÌÓÏ 
‚˚ÏÂ¯Ë‚‡ÌËË, ‰Ó ÔÓÎÛ˜ÂÌËˇ ÒÚ‡·ËÎ¸ÌÓ„Ó ·ÂÎÍÓ‚Ó„Ó 
ÁÂÌ‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË 
ÔÓÏÓ˘Ë Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ Ì‡ DONI®Therm /2/, „‰Â 
ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó ÚÂÏÔÂ‡ÚÛ˚ 27:-30∞—. ŒıÎ‡Ê‰ÂÌËÂ 
ÏÓÊÂÚ ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ‚ DONI®Double O Vat  /1/, ˜ÂÂÁ 
Ì‡„Â‚‡ÚÂÎ¸ÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì˚Â ˝ÎÂÏÂÌÚ˚, ‚ ÍÓÚÓ˚Â 
ÔÓ‰‡ÂÚÒˇ ÎÂ‰ˇÌ‡ˇ ‚Ó‰‡ ËÎË ÔË ÔÓÏÓ˘Ë ˜‡ÒÚË Ò˚‚ÓÓÚÍË, 
ËÁ‚ÎÂ˜ÂÌÌÓÈ ËÁ DONI®Double O Vat /1/ Ë ÓıÎ‡Ê‰ÂÌÌÓÈ ‚ 
DONI®Therm, ‡ Á‡ÚÂÏ ‚ÓÁ‚‡˘ÂÌÌÓÈ ‚ DONI®Double O Vat /1/. 
ŒıÎ‡Ê‰ÂÌÌ‡ˇ Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ‚ 
DONI®Draining/Filling /3/, „‰Â ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 
‰Ó 90% Ò˚‚ÓÓÚÍË. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ÏÓ‰ÛÎˇ 
ÒÓÒÚ‡‚ÎˇÂÚ 1000 Í„/˜. œÓ‰ÛÍÚ ÛÍÎ‡‰˚‚‡˛Ú ‚ ÚÂÎÂÊÍË Ò 
ÔÂÙÓËÓ‚‡ÌÌ˚ÏË ‰ÌÓÏ Ë ÒÚÂÌÍ‡ÏË /4/ ÒÎÓÂÏ 
ÚÓÎ˘ËÌÓÈ 100:-150 ÏÏ, „‰Â ÔÓËÒıÓ‰ËÚ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓÂ 
ÓÚ‰ÂÎÂÌËÂ Ò˚‚ÓÓÚÍË.  ¬ÂÏˇ ÔÓˆÂÒÒ‡ - 15:-20 ÏËÌ.
√ÓÚÓ‚˚È ÔÓ‰ÛÍÚ ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 10:-12∞— ‚ ıÓÎÓ‰ËÎ¸ÌÓÈ 
Í‡ÏÂÂ ÓÍÓÎÓ 4 ˜, Á‡ÚÂÏ ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÒÓÓÚ‚ÂÚÒÚ‚ËË 
Ò ÚÂ·Ó‚‡ÌËˇÏË Á‡Í‡Á˜ËÍ‡. ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÓÚ DONI®ProCIP /6/ Ë ÎÓÍ‡Î¸ÌÓ ÏÓ˛ÚÒˇ 
ÓÚ‰ÂÎ¸Ì˚Â ÏÓ‰ÛÎË. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÏÓÊÂÚ 
‰ÓÒÚË„‡Ú¸ 20 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ‚ ÒÛÚÍË Ë Á‡‚ËÒËÚ 
ÓÚ ÍÓÎË˜ÂÒÚ‚‡ DONI®Double O Vat /1/ Ë ‚ÓÁÏÓÊÌÓÒÚÂÈ 
ÛÔ‡ÍÓ‚Ó˜ÌÓÈ ÚÂıÌËÍË. “‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÔÓ‰ıÓ‰ËÚ ‰Îˇ Ï‡Î˚ı Ë ÒÂ‰ÌËı ÔÂ‰ÔËˇÚËÈ Ë 
ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ DONIDOÆ Ò ÌËÁÍËÏ /LLA/ Ë 
ÒÂ‰ÌËÏ /MLA/ ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 4 54

:- :-
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ Ú‚ÓÓ„ "Ú‡‰ËˆËˇ"
Automated production sector for tvorog "tradition" 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ú‚ÓÓ„‡ "Ú‡‰ËˆËˇ"

32

5

6

1  ’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat CCH

2  “˙·ÂÌ ÓıÎ‡‰ËÚÂÎ DONI®Therm

3  ÃÓ‰ÛÎ Á‡ ‰ÂÌË‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ DONI®Coolmatic   
4   ÓÌ‚ÂÈÂ
5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
6  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

7  

1  Horizontal cheese vat DONI®O Vat CCH

2  Tubular cooler DONI®Therm

3  Module for draining and cooling  DONI®Coolmatic   
4  Conveyor belt 
5  Packaging module 
6  Module for centralised cleaning DONI®ProCIP

1  √ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat CCH

2  “Û·˜‡Ú˚È ÓıÎ‡‰ËÚÂÎ¸ DONI®Therm

3  ÃÓ‰ÛÎ¸ Ó‰ÌÓ‚ÂÏÂÌÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ÓıÎ‡Ê‰ÂÌËˇ ÔÓ‰ÛÍÚ‡ DONI®Coolmatic

4   ÓÌ‚ÂÈÂ
5  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
6  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP
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DONICHEESE® Line

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ Ú‚ÓÓ„ "Ú‡‰ËˆËˇ"

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®O Vat /1/, ÓıÎ‡‰ÂÌÓ 
Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ Á‡ Í‡Ú˙Í 
ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 8 mm ‰Ó 
12 mm ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Í‡˜ÂÒÚ‚ÓÚÓ Ì‡ ÏÎˇÍÓÚÓ, ÒÎÂ‰ 
ÍÓÂÚÓ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ÒÂ ÔÓ‚Ë¯‡‚‡ ÔÎ‡‚ÌÓ ‰Ó 40∞:-45∞— 
ÔË ÌÂÔÂÍ˙ÒÌ‡ÚÓ ‡Á·˙Í‚‡ÌÂ ‰Ó ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ 
ÒÚ‡·ËÎÌÓ ·ÂÎÚ˙˜ÌÓ Á˙ÌÓ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ 
Ú‡ÌÒÔÓÚË‡ Ò Ó·ÂÏÌ‡ ÔÓÏÔ‡ ÔÂÁ DONI®Therm 2/, Á‡ ‰‡ 
ÒÂ ÓıÎ‡‰Ë ‰Ó 27∞:-30∞—. ŒıÎ‡‰ÂÌ‡Ú‡ ÒÏÂÒ ÔÓÒÚ˙Ô‚‡ ‚ 
DONI®Coolmatic /3/, Í˙‰ÂÚÓ Ì‡ Ô˙‚Ëˇ ‰ÂÌ‡ÊÂÌ ÍÓÌ‚ÂÈÂ 
ÒÂ ÓÚ‰ÂÎˇ ‰Ó 90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ‚Î‡„‡. ŒÍÓÌ˜‡ÚÂÎÌÓÚÓ 
‰ÂÌË‡ÌÂ ÒÚ‡‚‡ Ì‡ ÒÎÂ‰‚‡˘ËÚÂ ˜ÂÚËË ÍÓÌ‚ÂÈ‡ ÒÎÂ‰ 
˜ÂÚËËÍ‡ÚÌÓ Ó·˙˘‡ÌÂ Ì‡ ÔÓ‰ÛÍÚ‡. ¬ DONI®Coolmatic /3/ 
ˆËÍÛÎË‡ ÒÚÛ‰ÂÌ ‚˙Á‰Ûı Ò ÚÂÏÔÂ‡ÚÛ‡ ÏËÌÛÒ 2∞—, ÍÓÈÚÓ 
‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 1 h ÓıÎ‡Ê‰‡ ÔÓ‰ÛÍÚ‡ ‰Ó 10∞—. 
œÓˆÂÒ˙Ú Â ÌÂÔÂÍ˙ÒÌ‡Ú Ò ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ 1 500 kg/h.
√ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ú‡ÌÒÔÓÚË‡ ‰Ó Û˜‡ÒÚ˙Í‡ Á‡ Ì‡ÒËÔÌÓ 
Ô‡ÍÂÚË‡ÌÂ ‚ ËÁ·‡Ì‡ ÓÚ ËÌ‚ÂÒÚËÚÓ‡ ÓÔ‡ÍÓ‚Í‡.
ÃËÂÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /6/.
ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ ÏÓÊÂ ‰‡ 
‰ÓÒÚË„ÌÂ ‰Ó 30 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
·Óˇ Ì‡ DONI®O Vat /1/ Ë ‚˙ÁÏÓÊÌÓÒÚËÚÂ Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ 
ÚÂıÌËÍ‡. “ÓÁË Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ 
ÒÂ‰ÌË Ë „ÓÎÂÏË ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆ 
Ò ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ ÕLA/‚ËÒÓÍÓ/. 
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Automated production sector for 
tvorog "tradition" 

From the milk treatment sector, standardised and 
pasteurised at 72∞:-78∞— milk is fed into DONI®O 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∞— 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∞—.
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∞— circulates 
in DONI®Coolmatic /3/ which for a period of 1 hour cools the 
product to 10∞—. 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®O 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. 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ Ú‚ÓÓ„‡ "Ú‡‰ËˆËˇ"

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡, ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ  ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞— ÏÓÎÓÍÓ 
‚ÌÓÒËÚÒˇ ‚ DONI®O Vat /1/ ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË 
ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ ÍÓÓÚÍÓ„Ó ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓ„Ó ÔÓˆÂÒÒ‡.  √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡ÂÚÒˇ 
ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ Ì‡ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 8 ÏÏ ‰Ó 12 ÏÏ, 
‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Í‡˜ÂÒÚ‚‡ ÏÓÎÓÍ‡, ‰‡ÎÂÂ ÚÂÏÔÂ‡ÚÛÛ 
ÔÎ‡‚ÌÓ ÔÓ‚˚¯‡˛Ú ‰Ó 40:-45∞:—, ÔË ÌÂÔÂ˚‚ÌÓÏ 
‚˚ÏÂ¯Ë‚‡ÌËË, ‰Ó ÔÓÎÛ˜ÂÌËˇ ÒÚ‡·ËÎ¸ÌÓ„Ó ·ÂÎÍÓ‚Ó„Ó ÁÂÌ‡. 
—˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ Ì‡ DONI®Therm /2/, „‰Â ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 
ÚÂÏÔÂ‡ÚÛ˚ 27:-30∞—. ŒıÎ‡Ê‰ÂÌÌ‡ˇ ÒÏÂÒ¸ ÔÓÒÚÛÔ‡ÂÚ Ì‡ 
DONI®Coolmatic /3/, „‰Â Ì‡ ÔÂ‚ÓÏ ‰ÂÌ‡ÊÌÓÏ ÍÓÌ‚ÂÈÂÂ 
ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ ‰Ó 90% Ò˚‚ÓÓÚÍË. ŒÍÓÌ˜‡ÚÂÎ¸ÌÓÂ 
ÓÚ‰ÂÎÂÌËÂ Ò˚‚ÓÓÚÍË ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ Ì‡ ÒÎÂ‰Û˛˘Ëı 
˜ÂÚ˚Âı ÍÓÌ‚ÂÈÂ‡ı ÔË ˜ÂÚ˚ÂıÍ‡ÚÌÓÏ 
ÔÂÂ‚Ó‡˜Ë‚‡ÌËË ÔÓ‰ÛÍÚ‡ ‚ DONI®Coolmatic /3/ 
ˆËÍÛÎËÛÂÚ ıÓÎÓ‰Ì˚È ‚ÓÁ‰Ûı Ò ÚÂÏÔÂ‡ÚÛÓÈ -2∞—, 
·Î‡„Ó‰‡ˇ ÍÓÚÓÓÏÛ ‚ ÚÂ˜ÂÌËË ˜‡Ò‡ ÔÓ‰ÛÍÚ ÓıÎ‡Ê‰‡ÂÚÒˇ 
‰Ó 10∞—. œÓˆÂÒÒ ÌÂÔÂ˚‚ÂÌ Ò ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸˛ 
1 500 Í„/˜. √ÓÚÓ‚˚È ÔÓ‰ÛÍÚ ÔÓÒÚÛÔ‡ÂÚ Ì‡ Û˜‡ÒÚÓÍ Ù‡ÒÓ‚ÍË 
Ë ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÒÓÓÚ‚ÂÚÒÚ‚ËË Ò ÚÂ·Ó‚‡ÌËˇÏË Á‡Í‡Á˜ËÍ‡
ÃÓÈÍ‡ ÔÓËÁ‚Ó‰ËÚÒˇ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÔË ÔÓÏÓ˘Ë 
DONI®ProCIP /6/. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÏÓÊÂÚ 
‰ÓÒÚË„‡Ú¸ 30 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ‚ ÒÛÚÍË Ë Á‡‚ËÒËÚ 
ÓÚ ÍÓÎË˜ÂÒÚ‚‡ DONI®O Vat /1/ Ë ‚ÓÁÏÓÊÌÓÒÚÂÈ 
ÛÔ‡ÍÓ‚Ó˜ÌÓÈ ÚÂıÌËÍË. “‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÔÓ‰ıÓ‰ËÚ ‰Îˇ ÒÂ‰ÌËı Ë ÍÛÔÌ˚ı ÔÂ‰ÔËˇÚËÈ Ë 
ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ DONIDOÆ Ò ‚˚ÒÓÍËÏ /ÕLA/ 
ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 5

:-

 

:-

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                          pasteurised milk                          Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ /
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡                              curd and whey                            Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ /
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 250:-300—                curd and whey 250:-300—              Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 25:-300— /  
ÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ‰ÛÍÚ 80:-100—               cooled ready product 80:-100—      ÓÎ‡Ê‰ÂÌÌ˚È „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 8:-100— /

 



 
15

‘Œ–ÃŒ¬¿Õ “¬Œ–Œ√ 

MOULDED TVOROG
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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∞— and 
duration 6:-8 h;
-prolonged, with coagulation temperature of 22∞:-23∞— and 
duration 10:-12 h.
The characteristics of the finished product are:
-moisture content 65 to 80% depending on the fat content;
-fat content from 0 to 18%;
Choose your manufacturing (production)sector.                

Œ¡Ÿ¿fl »Õ‘Œ–Ã¿÷»fl

‘ÓÏÓ‚ÓÈ Ú‚ÓÓ„ - ˝ÚÓ ÔÓ‰ÛÍÚ, ÍÓÚÓ˚È „ÓÚÓ‚ Í 
ÛÔÓÚÂ·ÎÂÌË˛ Ò‡ÁÛ ÊÂ ÔÓÒÎÂ ÔÓËÁ‚Ó‰ÒÚ‚‡. ¬ 
Á‡‚ËÒËÏÓÒÚË ÓÚ ‚Ë‰‡ ÏÛÎ¸ÚËÙÓÏ, Ú‚ÓÓ„ ÙÓÏËÛÂÚÒˇ 
‚ ‚Ë‰Â ÍÎËÌ‡, ˆËÎËÌ‰‡, Ô‡‡ÎÎÂÎÂÔËÔÂ‰‡ ËÎË ‰., Ò 
‚ÂÒÓÏ ÓÚ 100 „. ‰Ó 500 „. ”Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ‚‡ÍÛÛÏ ËÎË 
Á‡˘ËÚÌÛ˛ „‡ÁÓ‚Û˛ ÒÂ‰Û. ¬˚ıÓ‰ ÔÓ‰ÛÍÚ‡ ÒÓÒÚ‡‚ÎˇÂÚ 
11%-15%, Á‡‚ËÒËÚ ÓÚ ÒÓ‰ÂÊ‡ÌËˇ ·ÂÎÍ‡ Ë ÊË‡ ‚ ÏÓÎÓÍÂ, 
ËÁ ÍÓÚÓÓ„Ó ‚˚‡·‡Ú˚‚‡ÂÚÒˇ ÔÓ‰ÛÍÚ. ’‡‡ÍÚÂÌ˚È ˆ‚ÂÚ 
ÓÚ ·ÂÎÓ„Ó ‰Ó ·ÎÂ‰ÌÓ ÊÂÎÚÓ„Ó Ò ˇÍÓ ‚˚‡ÊÂÌÌ˚Ï 
ÍËÒÎÓÏÓÎÓ˜Ì˚Ï ‚ÍÛÒÓÏ Ë ÌÂÊÌ˚Ï ÒÎË‚Ó˜Ì˚Ï ÔË‚ÍÛÒÓÏ, 
ÂÒÎË Ú‚ÓÓ„ ÊËÌ˚È. œÓËÁ‚Ó‰ËÚÒˇ ‚ ÏÓ‰ÛÎÂ 
DONI®Double O Vat, ÔË ËÒÔÓÎ¸ÁÓ‚‡ÌËË ÍÓÚÓÓ„Ó Ì‡ 
‚˚ıÓ‰Â ËÏÂÂÏ Ú‚ÓÓÊÌÓÂ ÁÂÌÓ ‡ÁÌÓÓ‰ÌÓÂ ÔÓ 
‡ÁÏÂÛ. ‘ÓÏËÛÂÚÒˇ ‚ ÚÂÔÎÓÏ ‚Ë‰Â, Á‡ÚÂÏ 
ÓıÎ‡Ê‰‡ÂÚÒˇ Ë ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ. ¬ Á‡‚ËÒËÏÓÒÚË 
ÓÚ ÍÓÎË˜ÂÒÚ‚‡ Ë ‚Ë‰‡ Á‡Í‚‡ÒÓ˜ÌÓÈ ÍÛÎ¸ÚÛ˚ Ë 
ÚÂÏÔÂ‡ÚÛ˚ ÙÂÏÂÌÚ‡ˆËË, ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ ÔÓˆÂÒÒ 
ÏÓÊÂÚ ·˚Ú¸:
-ÍÓÓÚÍËÈ, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 32:-34∞:—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ ÒÓÒÚ‡‚ÎˇÂÚ 6 - 8 ˜‡ÒÓ‚;
-‰ÎËÚÂÎ¸Ì˚È, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 22:-23∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ 10 - 12 ˜‡ÒÓ‚.
’‡‡ÍÚÂËÒÚËÍË „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡:
-ÒÓ‰ÂÊ‡ÌËÂ ‚Î‡„Ë ÓÚ 65 % ‰Ó 80 %, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
ÊËÌÓÒÚË;
-ÒÓ‰ÂÊ‡ÌËÂ ÊË‡ ÓÚ 0 % ‰Ó 18 %.
—ÎÂ‰Û˛˘ËÂ ÌÂÒÍÓÎ¸ÍÓ ÒÚ‡ÌËˆ ÔÓÏÓ„ÛÚ ¬‡Ï Ò‰ÂÎ‡Ú¸ 
Ô‡‚ËÎ¸Ì˚È ‚˚·Ó.

DONICHEESE® Line
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‘ÓÏÓ‚‡ÌËˇÚ Ú‚ÓÓ„  Â ÌÂÁÂÂ˘Ó ÏÂÍÓ ÒËÂÌÂ, „ÓÚÓ‚Ó 
Á‡ ÍÓÌÒÛÏ‡ˆËˇ ‚Â‰Ì‡„‡ ÒÎÂ‰ ÔËÍÎ˛˜‚‡ÌÂ Ì‡ 
ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ. œÂ‰ÒÚ‡‚Îˇ‚‡ ·ÂÎÚ˙˜ÌÓ Á˙ÌÓ, ÍÓÂÚÓ 
ÒÂ ÔÂ‰Î‡„‡ Ì‡ Ô‡Á‡‡ ÙÓÏÓ‚‡ÌÓ ‚ ÏÛÎÚËÙÓÏË Ò 
‡ÁÎË˜Ì‡ ÍÓÌÙË„Û‡ˆËˇ Ë ‡ÁÏÂË /ÍÎËÌ, ˆËÎËÌ‰˙, 
Ô‡‡ÎÂÎÂÔËÔÂ‰  Ë ‰./ Ò ÚÂ„ÎÓ ÓÚ 100 ‰Ó 500 g, ÓÔ‡ÍÓ‚ÌÓ 
‚˙‚ ‚‡ÍÛÛÏ ËÎË ‚ ÒÂ‰‡ ÓÚ ËÌÂÚÂÌ „‡Á. ƒÓ·Ë‚˙Ú Â 
ÏÂÊ‰Û 11% Ë 15%, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ò˙‰˙Ê‡ÌËÂÚÓ 
Ì‡ Í‡ÁÂËÌ Ë Ï‡ÒÎÂÌÓÒÚÚ‡ Ì‡ ÏÎˇÍÓÚÓ, ÓÚ ÍÓÂÚÓ ÒÂ 
Ô‡‚Ë ÔÓ‰ÛÍÚ‡. ÷‚ÂÚ˙Ú ÏÛ Â ·ˇÎ ‰Ó ·ÎÂ‰Ó Ê˙ÎÚ, Ò ‰Ó·Â 
ËÁ‡ÁÂÌ ÏÎÂ˜ÌÓÍËÒÂÎ ‚ÍÛÒ Ë ÌÂÊÂÌ ÒÏÂÚ‡ÌÓ‚ ÔË‚ÍÛÒ, 
ÔË Ï‡ÒÎÂÌËˇ Ú‚ÓÓ„. œÓËÁ‚ÂÊ‰‡ ÒÂ ‚ ÏÓ‰ÛÎ‡ 
DONI®Double O Vat, ÓÚ ÍÓÈÚÓ ÔÓ Ô‡‚ËÎÓ, Á˙ÌÓÚÓ ËÁÎËÁ‡ 
‡ÁÌÓÓ‰ÌÓ ÔÓ ‡ÁÏÂË. ‘ÓÏÓ‚‡ ÒÂ ÚÓÔÎÓ ‚Â‰Ì‡„‡ 
ÒÎÂ‰ ËÁÚÓ˜‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÓıÎ‡Ê‰‡ Ë Ô‡ÍÂÚË‡. 
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÎË˜ÂÒÚ‚ÓÚÓ Ë ‚Ë‰‡ Ì‡ Á‡Í‚‡ÒÍ‡Ú‡ Ë 
ÚÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ, ÚÂıÌÓÎÓ„Ë˜ÌËˇÚ ÔÓˆÂÒ 
Òe ÍÎ‡ÒËÙËˆË‡, Í‡ÍÚÓ ÔË ÍÎ‡ÒË˜ÂÒÍËˇ Ú‚ÓÓ„: 
-Í‡Ú˙Í, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 32∞:-34∞— Ò
ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 6:-8 h;
-ÔÓ‰˙ÎÊËÚÂÎÂÌ, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ
22∞:-23∞— Ò ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 10:-12 h. 
’‡‡ÍÚÂËÒÚËÍËÚÂ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ Ò‡:
-Ò˙‰˙Ê‡ÌËÂ Ì‡ ‚Î‡„‡ 65 ‰Ó 80% ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
Ï‡ÒÎÂÌÓÒÚÚ‡;     
-Ò˙‰˙Ê‡ÌËÂ Ì‡ Ï‡ÁÌËÌ‡ ÓÚ 0 ‰Ó 18%;
»Á·ÂÂÚÂ ‚‡¯Ëˇ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í.     
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1  —ËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®Double O Vat SC

2  “ÛÌÂÎÌÓ ÏËÂÌÂ
3  ÃÓ‰ÛÎ Á‡ ‰ÂÌË‡ÌÂ Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling MF 
4  –ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic  
5  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
6  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Cheese vat DONI®Double O Vat SC

2  Tunnel washing
3  Module for draining and filling of moulds DONI®Draining/Filling MF 
4  Stacks rotator DONI®Rotomatic

5  Packaging module 
6  Module for centralised cleaning DONI®ProCIP

1  —˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®Double O Vat SC

2  “ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
3  ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling MF

4   ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

5  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
6  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ ÙÓÏÓ‚‡Ì Ú‚ÓÓ„
Production sector for moulded tvorog

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡
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DONICHEESE® Line

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ 
ÙÓÏÓ‚‡Ì Ú‚ÓÓ„

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Double O Vat /1/, 
ÓıÎ‡‰ÂÌÓ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ Á‡ 
Í‡Ú˙Í ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ ÒÂ 
Ì‡ˇÁ‚‡ Ë ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ ÒÂ ËÁÒÛ¯‡‚‡ ˜ÂÁ ÔÎ‡‚ÌÓ 
ÔÓ‚Ë¯‡‚‡ÌÂ  Ì‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ‰Ó 38∞:-42∞—, ÒÎÂ‰ ÍÓÂÚÓ 
Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ Ò Ó·ÂÏÌ‡ 
ÔÓÏÔ‡ Í˙Ï DONI®Draining/Filling /3/, Í˙‰ÂÚÓ ÍÓÌÚÓÎË‡ÌÓ 
ÒÂ ÓÚ‰ÂÎˇ ˜‡ÒÚ ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. «‡Ô˙Î‚‡ÌÂÚÓ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ ÒÂ ËÁ‚˙¯‚‡ Ì‡ ÍÓÌ‚ÂÈÂ ˜ÂÁ 
‰ËÒÚË·ÛˆËÓÌÌ‡ ÔÎÓ˜‡ Ò ÓÚ‚ÓË Ò˙ÓÚ‚ÂÚÒÚ‚‡˘Ë Ì‡ 
ÏÛÎÚËÙÓÏ‡Ú‡, ÍÓˇÚÓ ÒÂ ÔÓ‰‡‚‡ ˙˜ÌÓ. ƒËÒÚË·ÛˆËˇÚ‡ 
Ò˙˘Ó ÒÂ ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò ÔÓÏÓ˘‡ Ì‡ „Â·ÎÓ. ƒ‚ËÊÂÌËÂÚÓ 
Ì‡ ÏÛÎÚËÙÓÏËÚÂ ÔÓ‰˙ÎÊ‡‚‡ ‰Ó Í‡ˇ Ì‡ ÍÓÌ‚ÂÈÂ‡, 
Í˙‰ÂÚÓ ˙˜ÌÓ ÒÂ ÒÚËÙË‡Ú Ì‡ Ú‡ÌÒÔÓÚÌ‡ ÍÓÎË˜Í‡.
œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ DONI®Draining/Filling /3/ ‚‡Ë‡ 
ÓÚ 600 kg/h ‰Ó 1 000 kg/h ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ „‡Ï‡Ê‡ Ì‡ 
ÙÓÏËÚÂ. œÂÁ ËÌÚÂ‚‡Î ÓÚ 20:-30 min ÒÚËÙÓ‚ÂÚÂ ÒÂ 
ÓÚË‡Ú Ì‡ 180∞ Ò ˆÂÎ ‰‚ÛÒÚ‡ÌÌÓ ÓÙÓÏˇÌÂ Ì‡ ÔÓ‰ÛÍÚ‡ 
Ë ÓÍÓÌ˜‡ÚÂÎÌÓ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡.
ŒÔÂ‡ˆËˇÚ‡ ÒÂ ËÁ‚˙¯‚‡ Ì‡ DONI®Rotomatic /4/, ÒÎÂ‰ ÍÓÂÚÓ 
ÒÚËÙÓ‚ÂÚÂ ÔÓÒÚ˙Ô‚‡Ú ‚ ıÎ‡‰ËÎÌ‡ Í‡ÏÂ‡. ŒıÎ‡‰ÂÌËˇÚ ‰Ó 
10∞:-12∞— ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡/5/ ‚ ÔÓ‰ıÓ‰ˇ˘‡ ‚‡ÍÛÛÏÌ‡ 
ÓÔ‡ÍÓ‚Í‡ ËÎË ‚ ÒÂ‰‡ ÓÚ ËÌÂÚÂÌ „‡Á. œ‡ÁÌËÚÂ 
ÏÛÎÚËÙÓÏË ÒÂ ËÁÏË‚‡Ú Ì‡ ÚÛÌÂÎ/2/ Ë ÒÂ ÔÓ‰‡‚‡Ú Á‡ 
ÔÓ‚ÚÓÌÓ Á‡Ô˙Î‚‡ÌÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ Û˜‡ÒÚ˙Í‡,
‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ·Óˇ Ì‡ DONI®Double O Vat /1/ Ë „‡Ï‡Ê‡ 
Ì‡ ÙÓÏËÚÂ, ‚‡Ë‡ ÓÚ 12 000:-20 000 kg Á‡ ‰ÂÌÓÌÓ˘ËÂ.
ÃËÂÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /6/.
“ÓÁË Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ Ï‡ÎÍË Ë 
ÒÂ‰ÌË ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆ Ò ÌË‚Ó Ì‡ 
‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ LLA/ÌËÒÍÓ/ Ë MLA/ÒÂ‰ÌÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                              pasteurised milk                          Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 400—                         curd and whey 400—                    Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 400—
ÙÓÏÓ‚‡Ì Ú‚ÓÓ„ 280:-300—                         moulded tvorog 280:-300—             ÙÓÏÓ‚ÓÈ Ú‚ÓÓ„ 28:-300—  
„ÓÚÓ‚ ÔÓ‰ÛÍÚ 100—                                    ready product 100—                     „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 100—

Production sector for 
moulded tvorog 

From the milk treatment sector, standardised and 
pasteurised milk at 72∞:-78∞— 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∞—. 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∞— 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 DONI®Double 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. DONIDOÆ offers it with LLA /low/ and 
MLA /middle/ level of automation. 
 

”˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÙÓÏÓ‚Ó„Ó 
Ú‚ÓÓ„‡

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞:— ÏÓÎÓÍÓ 
ÔÓ‰‡ÂÚÒˇ ‚ DONI®Double O Vat /1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ Í‡ÚÍÓ„Ó 
ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÔÓˆÂÒÒ‡. √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡ÂÚÒˇ 
Ë ÔÓÎÛ˜ÂÌÌÓÂ ÁÂÌÓ ÒÛ¯ËÚÒˇ ÔË ÔÎ‡‚ÌÓÏ ÔÓ‚˚¯ÂÌËË 
ÚÂÏÔÂ‡ÚÛ˚ ‰Ó 38:-42∞:—, ÔÓÒÎÂ ˜Â„Ó Ò˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ 
Ì‡ DONI®Draining/Filling /3/, „‰Â ÔÓËÒıÓ‰ËÚ ÍÓÌÚÓÎËÛÂÏÓÂ 
ÓÚ‰ÂÎÂÌËÂ Ú‚ÓÓÊÌÓ„Ó ÁÂÌ‡ ÓÚ Ò˚‚ÓÓÚÍË. «‡ÔÓÎÌÂÌËÂ 
ÏÛÎ¸ÚËÙÓÏ ÔÓËÒıÓ‰ËÚ ÔË ÔÓÏÓ˘Ë ÍÓÌ‚ÂÈÂ‡ ˜ÂÂÁ 
‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ Ò ÓÚ‚ÂÒÚËˇÏË ÒÓÓÚ‚ÂÚÒÚ‚Û˛-
˘ËÏË ÏÛÎ¸ÚËÙÓÏ‡Ï, ÍÓÚÓ˚Â ÔÓ‰‡˛ÚÒˇ ‚Û˜ÌÛ˛. 
–‡ÒÔÂ‰ÂÎÂÌËÂ ÁÂÌ‡ ÔÓıÓ‰ËÚ ‚Û˜ÌÛ˛ ÔË ÔÓÏÓ˘Ë 
„‡·ÎÂÈ. ƒ‚ËÊÂÌËÂ ÏÛÎ¸ÚËÙÓÏ ÔÓ‰ÓÎÊ‡ÂÚÒˇ ‰Ó ÍÓÌˆ‡ 
ÍÓÌ‚ÂÈÂ‡, „‰Â ‚Û˜ÌÛ˛ ¯Ú‡·ÂÎËÛ˛ÚÒˇ ‚ Ô‡ÎÎÂÚ˚.
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ DONI®Draining/Filling /3/ ‚‡¸ËÛÂÚÒˇ 
ÓÚ 600 Í„/˜ ‰Ó 1000 Í„/˜, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‚ÂÒ‡ ÙÓÏ.
 ‡Ê‰˚Â 20:-30 ÏËÌÛÚ ÒÓ·‡ÌÌ˚Â ‚ Ô‡ÎÎÂÚ˚ ÏÛÎ¸ÚËÙÓÏ˚ 
ÔÂÂ‚Ó‡˜Ë‚‡˛ÚÒˇ Ì‡ 180∞ Ò ˆÂÎ¸˛ ÙÓÏËÓ‚‡ÌËˇ 
ÔÓ‰ÛÍÚ‡ Ë ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË. 
ŒÔÂ‡ˆËˇ ÔÓËÁ‚Ó‰ËÚÒˇ Ì‡ DONI®Rotomatic /4/, ÔÓÒÎÂ 
˜Â„Ó ¯Ú‡·ÂÎ¸ Ò ÏÛÎ¸ÚËÙÓÏ‡ÏË ÔÓÒÚÛÔ‡ÂÚ ‚ ıÓÎÓ‰ËÎ¸ÌÛ˛ 
Í‡ÏÂÛ. ŒıÎ‡Ê‰ÂÌÌ˚È ‰Ó 10:-12∞:— ÔÓ‰ÛÍÚ Ù‡ÒÛÂÚÒˇ/5/ 
‚ ÔÓ‰ıÓ‰ˇ˘Û˛ ‚‡ÍÛÛÏÌÛ˛ ÛÔ‡ÍÓ‚ÍÛ ËÎË ‚ Á‡˘ËÚÌÛ˛ 
„‡ÁÓ‚Û˛ ÒÂ‰Û. œÛÒÚ˚Â ÏÛÎ¸ÚËÙÓÏ˚ ÏÓ˛ÚÒˇ ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ /2/ Ë ÔÓ‰‡˛ÚÒˇ Ì‡ ÔÓ‚ÚÓÌÓÂ Á‡ÔÓÎÌÂÌËÂ.
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ‚‡¸ËÛÂÚÒˇ ÓÚ 12 000 Í„ ‚ ÒÛÚÍË 
‰Ó 20 000 Í„ ‚ ÒÛÚÍË, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÍÓÎË˜ÂÒÚ‚‡ 
DONI®Double O Vat /1/ Ë ‚ÂÒ‡ ÙÓÏ. ÃÓÈÍ‡ ÔÓËÁ‚Ó‰ËÚÒˇ 
ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÔË ÔÓÏÓ˘Ë DONI®ProCIP /6/.
“‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÓ‰ıÓ‰ËÚ ‰Îˇ Ï‡Î˚ı Ë 
ÒÂ‰ÌËı ÔÂ‰ÔËˇÚËÈ Ë ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ 
DONIDOÆ Ò ÌËÁÍËÏ /LLA/ Ë ÒÂ‰ÌËÏ /MLA/ ÛÓ‚ÌÂÏ 
‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 4 5

 



 

3

1

1  —ËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®Double O Vat SC

2  ƒÂÒÚËÙÂ 
3  “ÛÌÂÎÌÓ ÏËÂÌÂ
4  –ÓÚ‡ÚÓ
5  ÃÓ‰ÛÎ Á‡ ‰ÂÌË‡ÌÂ Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling ÀF

6  —ÚËÙÂ
7  –ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic  
8  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
9  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Cheese vat DONI®Double O Vat SC

2  De-stacker  
3  Tunnel washing 
4  Rotator 
5  Module for draining and filling of moulds DONI®Draining/Filling ÀF

6  Stacker 
7  Stacks rotator DONI®Rotomatic  
8  Packaging module 
9  Module for centralised cleaning DONI®ProCIP

1  —˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®Double O Vat SC

2  –‡Ò¯Ú‡·ÂÎÂ
3  “ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
4  –ÓÚ‡ÚÓ
5  ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling ÀF

6  ÿÚ‡·ÂÎÂ
7   ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

8  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË
9  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ ÙÓÏÓ‚‡Ì Ú‚ÓÓ„
Automated production sector for moulded tvorog

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡
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DONICHEESE® Line

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ ÙÓÏÓ‚‡Ì Ú‚ÓÓ„

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-78∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®Double O Vat /1/, 
ÓıÎ‡‰ÂÌÓ Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ 
Á‡ Í‡Ú˙Í ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ 
ÒÂ Ì‡ˇÁ‚‡ Ë ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ ÒÂ ËÁÒÛ¯‡‚‡ ˜ÂÁ ÔÎ‡‚ÌÓ 
ÔÓ‚Ë¯‡‚‡ÌÂ  Ì‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ‰Ó 38∞:-42∞—, ÒÎÂ‰ ÍÓÂÚÓ 
Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ Ò Ó·ÂÏÌ‡ 
ÔÓÏÔ‡ Í˙Ï DONI®Draining/Filling /5/, Í˙‰ÂÚÓ ÍÓÌÚÓÎË‡ÌÓ 
ÒÂ ÓÚ‰ÂÎˇ ˜‡ÒÚ ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. œ‡ÁÌËÚÂ 
ÏÛÎÚËÙÓÏË Ú˙„‚‡Ú ÓÚ ‰ÂÒÚËÙÂ‡/2/ Í˙Ï ÏËÂ˘ ÚÛÌÂÎ/3/, 
ÒÎÂ‰ ÍÓÂÚÓ ÓÚ‡ÚÓ˙Ú/4/ „Ë Ó·˙˘‡ Ì‡ 180∞ Ë ÔÓ‰‡‚‡ 
Ì‡ DONI®Draining/Filling /3/. «‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÏÛÎÚËÙÓÏËÚÂ 
ÒÂ ËÁ‚˙¯‚‡ Ì‡ ÍÓÌ‚ÂÈÂ ˜ÂÁ ‰ËÒÚË·ÛˆËÓÌÌ‡ ÔÎÓ˜‡ Ò 
ÓÚ‚ÓË Ò˙ÓÚ‚ÂÚÒÚ‚‡˘Ë Ì‡ ÏÛÎÚËÙÓÏ‡Ú‡. ƒËÒÚË·ÛˆËˇÚ‡ 
ÒÂ ËÁ‚˙¯‚‡ Ò ‡‚ÚÓÏ‡ÚË˜ÌÓ „Â·ÎÓ. ƒ‚ËÊÂÌËÂÚÓ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ ÔÓ‰˙ÎÊ‡‚‡ ‰Ó Í‡ˇ Ì‡ ÍÓÌ‚ÂÈÂ‡, 
Í˙‰ÂÚÓ ÒÂ ÒÚËÙË‡Ú Ì‡ Ú‡ÌÒÔÓÚÌ‡ ÍÓÎË˜Í‡ Ò ÔÓÏÓ˘Ú‡ Ì‡ 
ÒÚËÙÂ‡/6/. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ DONI®Draining/Filling /3/ 
‚‡Ë‡ ÓÚ 600 kg/h ‰Ó 1 000 kg/h ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ „‡Ï‡Ê‡ 
Ì‡ ÙÓÏËÚÂ. œÂÁ ËÌÚÂ‚‡Î ÓÚ 20:-30 min ÒÚËÙÓ‚ÂÚÂ ÒÂ 
ÓÚË‡Ú Ì‡ 180∞ Ò ˆÂÎ ‰‚ÛÒÚ‡ÌÌÓ ÓÙÓÏˇÌÂ Ì‡ ÔÓ‰ÛÍÚ‡ 
Ë ÓÍÓÌ˜‡ÚÂÎÌÓ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. 
ŒÔÂ‡ˆËˇÚ‡ ÒÂ ËÁ‚˙¯‚‡ Ì‡ DONI®Rotomatic /7/, ÒÎÂ‰ ÍÓÂÚÓ 
ÒÚËÙÓ‚ÂÚÂ ÔÓÒÚ˙Ô‚‡Ú ‚ ıÎ‡‰ËÎÌ‡ Í‡ÏÂ‡. ŒıÎ‡‰ÂÌËˇÚ ‰Ó 
10∞:-12∞— ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡/8/ ‚ ÔÓ‰ıÓ‰ˇ˘‡ ‚‡ÍÛÛÏÌ‡ 
ÓÔ‡ÍÓ‚Í‡ ËÎË ‚ ÒÂ‰‡ ÓÚ ËÌÂÚÂÌ „‡Á. ŒıÎ‡Ê‰‡ÌÂÚÓ ÏÓÊÂ 
‰‡ ÒÂ ÓÒ˙˘ÂÒÚ‚Ë Ë ÒÎÂ‰ Ô‡ÍÂÚË‡ÌÂÚÓ ‚ ÓıÎ‡Ê‰‡˘ ÚÛÌÂÎ.
œ‡ÁÌËÚÂ ÏÛÎÚËÙÓÏË ÒÂ ÔÓ‰‡‚‡Ú Í˙Ï ‰ÂÒÚËÙÂ‡/2/ Á‡ 
ÔÓ‚ÚÓÌÓ Á‡Ô˙Î‚‡ÌÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ Û˜‡ÒÚ˙Í‡, 
‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ·Óˇ Ì‡  DONI®Double O Vat /1/ Ë „‡Ï‡Ê‡ 
Ì‡ ÙÓÏËÚÂ, ‚‡Ë‡ ÓÚ 12 000:-20 000 kg Á‡ ‰ÂÌÓÌÓ˘ËÂ.
ÃËÂÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /9/.
“ÓÁË Ì‡˜ËÌ Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ ÒÂ‰ÌË Ë 
„ÓÎÂÏË ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆÒ ÌË‚Ó Ì‡ 
‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ ÕLA/‚ËÒÓÍÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ               pasteurised milk                    Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ /
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ 400—          curd and whey 400—               Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 400— /
ÙÓÏÓ‚‡Ì Ú‚ÓÓ„ 280:-300—          moulded tvorog 280:-300—       ÙÓÏÓ‚ÓÈ Ú‚ÓÓ„ 28:-300— /  
„ÓÚÓ‚ ÔÓ‰ÛÍÚ 100—                      ready product 100—                „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 100— /

Automated production sector 
for moulded tvorog

From the milk treatment sector, the standardised 
and pasteurised milk at 72∞:-78∞:— 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∞—. 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∞— 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 
DONIDOÆ with HLA /high/ level of automation. 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË ÚÂÏÔÂ‡ÚÛÂ 72:-78∞:— ÏÓÎÓÍÓ 
ÔÓ‰‡ÂÚÒˇ ‚ DONI®Double O Vat /1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ Í‡ÚÍÓ„Ó 
ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÔÓˆÂÒÒ‡. √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡ÂÚÒˇ 
Ë ÔÓÎÛ˜ÂÌÌÓÂ ÁÂÌÓ ÒÛ¯ËÚÒˇ ÔË ÔÎ‡‚ÌÓÏ ÔÓ‚˚¯ÂÌËË 
ÚÂÏÔÂ‡ÚÛ˚ ‰Ó 38:-42∞:—, ÔÓÒÎÂ ˜Â„Ó Ò˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡ 
Ì‡ DONI®Draining/Filling /5/, „‰Â ÔÓËÒıÓ‰ËÚ ÍÓÌÚÓÎËÛÂÏÓÂ 
ÓÚ‰ÂÎÂÌËÂ Ú‚ÓÓÊÌÓ„Ó ÁÂÌ‡ ÓÚ Ò˚‚ÓÓÚÍË.
œÛÒÚ˚Â ÏÛÎ¸ÚËÙÓÏ˚ Ì‡Ô‡‚Îˇ˛ÚÒˇ ÓÚ ‡Ò¯Ú‡·ÂÎÂ‡ /2/ 
Í ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ /3/, ÔÓÒÎÂ ˜Â„Ó ÔÂÂ‚Ó‡˜Ë‚‡˛ÚÒˇ /4/
Ì‡ 180∞:Ë ÔÓ‰‡˛ÚÒˇ Ì‡ DONI®Draining/Filling /5/.
«‡ÔÓÎÌÂÌËÂ ÏÛÎ¸ÚËÙÓÏ ÔÓËÒıÓ‰ËÚ ÔË ÔÓÏÓ˘Ë 
ÍÓÌ‚ÂÈÂ‡ ˜ÂÂÁ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ Ò ÓÚ‚ÂÒÚËˇÏË 
ÒÓÓÚ‚ÂÚÒÚ‚Û˛˘ËÏË ÏÛÎ¸ÚËÙÓÏ‡Ï. Õ‡ÔÓÎÌÂÌËÂ 
ÏÛÎ¸ÚËÙÓÏ ÁÂÌÓÏ ÔÓıÓ‰ËÚ ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ. 
ƒ‚ËÊÂÌËÂ ÏÛÎ¸ÚËÙÓÏ ÔÓ‰ÓÎÊ‡ÂÚÒˇ ‰Ó ÍÓÌˆ‡ ÍÓÌ‚ÂÈÂ‡, 
„‰Â ÏÛÎ¸ÚËÙÓÏ˚ ¯Ú‡·ÂÎËÛ˛ÚÒˇ ‚ Ô‡ÎÎÂÚ˚ ÔË ÔÓÏÓ˘Ë 
¯Ú‡·ÂÎÂ‡ /6/. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ DONI®Draining/Filling /3/ 
‚‡¸ËÛÂÚÒˇ ÓÚ 600 Í„/˜ ‰Ó 1000 Í„/˜, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
‚ÂÒ‡ ÙÓÏ.  ‡Ê‰˚Â 20:-30 ÏËÌÛÚ Ô‡ÎÎÂÚ˚ ÔÂÂ‚Ó‡˜Ë-
‚‡˛ÚÒˇ Ì‡ 180∞:Ò ˆÂÎ¸˛ ÙÓÏËÓ‚‡ÌËˇ ÔÓ‰ÛÍÚ‡ Ë 
ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË. ŒÔÂ‡ˆËˇ 
ÔÓËÁ‚Ó‰ËÚÒˇ Ì‡ DONI®Rotomatic /7/, ÔÓÒÎÂ ˜Â„Ó Ô‡ÎÎÂÚ˚ 
ÔÓÒÚÛÔ‡˛Ú ‚ ıÓÎÓ‰ËÎ¸ÌÛ˛ Í‡ÏÂÛ. ŒıÎ‡Ê‰ÂÌÌ˚È ‰Ó 
10:-12∞:— ÔÓ‰ÛÍÚ Ù‡ÒÛÂÚÒˇ /8/ ‚ ÔÓ‰ıÓ‰ˇ˘Û˛ ‚‡ÍÛÛÏÌÛ˛ 
ÛÔ‡ÍÓ‚ÍÛ ËÎË ‚  Á‡˘ËÚÌÛ˛ „‡ÁÓ‚Û˛ ÒÂ‰Û. ŒıÎ‡Ê‰ÂÌËÂ 
ÔÓ‰ÛÍÚ‡ ÏÓÊÂÚ ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ Ë ÔÓÒÎÂ Ù‡ÒÓ‚ÍË ‚ 
ÓıÎ‡‰ËÚÂÎÂ ÚÛÌÌÂÎ¸ÌÓ„Ó ÚËÔ‡. œÛÒÚ˚Â ÏÛÎ¸ÚËÙÓÏ˚ 
Ì‡Ô‡‚Îˇ˛ÚÒˇ Í ‡Ò¯Ú‡·ÂÎÂÛ /2/ Ë ÔÓ‰‡˛ÚÒˇ Ì‡ 
ÔÓ‚ÚÓÌÓÂ Á‡ÔÓÎÌÂÌËÂ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ 
‚‡¸ËÛÂÚÒˇ ÓÚ 12 000 Í„ ‰Ó 20 000 Í„ ‚ ÒÛÚÍË, ‚ Á‡‚ËÒËÏÓÒÚË 
ÓÚ ÍÓÎË˜ÂÒÚ‚‡ DONI®Double O Vat /1/ Ë ‚ÂÒ‡ ÙÓÏ.
ÃÓÈÍ‡ ÔÓËÁ‚Ó‰ËÚÒˇ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÔË ÔÓÏÓ˘Ë 
DONI®ProCIP /9/. “‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÓ‰ıÓ‰ËÚ ‰Îˇ 
ÒÂ‰ÌËı ÔÂ‰ÔËˇÚËÈ Ë ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ 
DONIDOÆÒ ‚˚ÒÓÍËÏ (HLA) ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.

1 2 3 4
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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 DONIDOÆ'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∞— and 
duration 6:-8 h;
-prolonged, with coagulation temperature of 22∞:-23∞— 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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«ÂÌÂÌ˚È Ú‚ÓÓ„ - ˝ÚÓ Ïˇ„ÍËÈ ÌÂÒÓÁÂ‚‡˛˘ËÈ Ò˚, 
„ÓÚÓ‚˚È ‚ ÛÔÓÚÂ·ÎÂÌËÂ Ò‡ÁÛ ÔÓÒÎÂ ÔÓËÁ‚Ó‰ÒÚ‚‡. 
œÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ ÒÚ‡·ËÎ¸ÌÓÂ ·ÂÎÍÓ‚ÓÂ ÁÂÌÓ, 
ÔÓÏ˚ÚÓÂ Ë ÓıÎ‡Ê‰ÂÌÌÓÂ Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÈ ‚Ó‰ÓÈ, 
ÔÓËÁ‚Ó‰ËÚÒˇ ËÁ Ó·ÂÁÊËÂÌÌÓ„Ó ÏÓÎÓÍ‡, ÒÏÂ¯‡ÌÌÓÂ 
ÒÓ ÒÎË‚Í‡ÏË. –ÂÌÚ‡·ÂÎ¸ÌÓÒÚ¸ ÔÓËÁ‚Ó‰ÒÚ‚‡ ‰‡ÌÌÓ„Ó 
ÔÓ‰ÛÍÚ‡ ÏÓÊÂÚ ‰ÓÒÚË„‡Ú¸ 30 %, ˜ÚÓ ‰ÂÎ‡ÂÚ Â„Ó Ó˜ÂÌ¸ 
ÔË‚ÎÂÍ‡ÚÂÎ¸Ì˚Ï ‰Îˇ ËÌ‚ÂÒÚÓÓ‚. ÷‚ÂÚ ËÏÂÂÚ ÓÚ ·ÂÎÓ„Ó 
‰Ó Ò‚ÂÚÎÓ ÊÂÎÚÓ„Ó, ÒÓ ÒÎ‡·Ó‚˚‡ÊÂÌÌ˚Ï ÍËÒÎÓÏÓÎÓ˜Ì˚Ï 
Ë ÌÂÊÌ˚Ï ÒÎË‚Ó˜Ì˚Ï ‚ÍÛÒÓÏ. ¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÁÂÌ‡ 
‰ÂÎËÚ¸Òˇ Ì‡ ÒÎÂ‰Û˛˘ËÂ ÚËÔ˚:
-ÏÂÎÍÓÁÂÌËÒÚ˚È, Ò ‡ÁÏÂÓÏ ÁÂÌ‡ ÓÚ 3 ÏÏ ‰Ó 6 ÏÏ;
-ÒÂ‰ÌÂÁÂÌËÒÚ˚È, Ò ‡ÁÏÂÓÏ ÁÂÌ‡ ÓÚ 6 ÏÏ ‰Ó 9 ÏÏ;
-ÍÛÔÌÓÁÂÌËÒÚ˚È, Ò ‡ÁÏÂÓÏ ÁÂÌ‡ ÓÚ 9 ÏÏ ‰Ó 12 ÏÏ.
ÕÂÍÓÚÓ˚Â ÔÓËÁ‚Ó‰ËÚÂÎË ÔÂ‰ÔÓ˜ËÚ‡˛Ú ÌÂ ÓÚ‰ÂÎˇÚ¸ 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍÛ˛ Ô˚Î¸ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â, ˜ÚÓ ÛıÛ‰¯‡ÂÚ 
Í‡˜ÂÒÚ‚Ó „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡, ÔÂ‚‡˘‡ˇ Â„Ó ‚ Í‡¯ÂÓ·‡ÁÌÛ˛ 
Ï‡ÒÒÛ. ¡ÓÎÂÂ ‚ÒÂ„Ó ˆÂÌËÚÒˇ ÔÓ‰ÛÍÚ Ò ÍÛÔÌ˚Ï, ıÓÓ¯Ó 
‰ËÙÙÂÂÌˆËÛÂÏ˚Ï ÁÂÌÓÏ. ¬ ÎËÌËË ÓÚ DONIDOÆ ÔÓÎÛ˜ÂÌËÂ 
Ô˚ÎË ÏËÌËÏËÁËÓ‚‡ÌÓ ·Î‡„Ó‰‡ˇ ÓË„ËÌ‡Î¸Ì˚Ï 
ÍÓÌÒÚÛÍÚÓÒÍËÏ Â¯ÂÌËˇÏ.  ¬ Á‡‚ËÒËÏÓÒÚË ÓÚ ÍÓÎË˜ÂÒÚ‚‡ 
Ë ‚Ë‰‡ Á‡Í‚‡ÒÓ˜ÌÓÈ ÍÛÎ¸ÚÛ˚ Ë ÚÂÏÔÂ‡ÚÛ˚ ÙÂÏÂÌÚ‡ˆËË, 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ ÔÓˆÂÒÒ ÏÓÊÂÚ ·˚Ú¸:
-ÍÓÓÚÍËÈ, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 32:-34∞:—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ ÒÓÒÚ‡‚ÎˇÂÚ 6 - 8 ˜‡ÒÓ‚;
-‰ÎËÚÂÎ¸Ì˚È, ÔË ÚÂÏÔÂ‡ÚÛÂ ÙÂÏÂÌÚ‡ˆËË 22:-23∞—, 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÒÚ¸ 10:-12 ˜‡ÒÓ‚.
’‡‡ÍÚÂËÒÚËÍË „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡:
-ÒÓ‰ÂÊ‡ÌËÂ ‚Î‡„Ë ÓÚ 75% ‰Ó 80%;
-ÊËÌÓÒÚ¸ ÓÚ 2% ‰Ó 8%;
-ÒÓ‰ÂÊ‡ÌËÂ ÒÓÎË 1%.
—ÎÂ‰Û˛˘ËÂ ÌÂÒÍÓÎ¸ÍÓ ÒÚ‡ÌËˆ ÔÓÏÓ„ÛÚ Ò‰ÂÎ‡Ú¸ 
¬‡Ï Ò‚ÓÈ ‚˚·Ó.
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«˙ÌÂÌËˇÚ Ú‚ÓÓ„ Â ÌÂÁÂÂ˘Ó ÏÂÍÓ ÒËÂÌÂ, „ÓÚÓ‚Ó Á‡ 
ÍÓÌÒÛÏ‡ˆËˇ ‚Â‰Ì‡„‡ ÒÎÂ‰ ÔËÍÎ˛˜‚‡ÌÂ Ì‡ 
ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ. œÂ‰ÒÚ‡‚Îˇ‚‡ ÒÚ‡·ËÎËÁË‡ÌÓ ·ÂÎÚ˙˜ÌÓ 
Á˙ÌÓ, ÔÓÏËÚÓ Ë ÓıÎ‡‰ÂÌÓ Ò Ô‡ÒÚ¸ÓËÁË‡Ì‡ ‚Ó‰‡, 
ÔÓËÁ‚Â‰ÂÌÓ ÓÚ Ó·ÂÁÏ‡ÒÎÂÌÓ ÏÎˇÍÓ, ÒÏÂÒÂÌÓ Ò˙Ò 
ÒÎ‡‰Í‡ ÒÏÂÚ‡Ì‡. ƒÓ·Ë‚˙Ú ÏÓÊÂ ‰‡ ‰ÓÒÚË„ÌÂ ‰Ó 30%, 
ÍÓÂÚÓ Ô‡‚Ë ÔÓ‰ÛÍÚ‡ ÏÌÓ„Ó ‡Ú‡ÍÚË‚ÂÌ Á‡ 
ËÌ‚ÂÒÚËÚÓËÚÂ. ÷‚ÂÚ˙Ú ÏÛ Â ·ˇÎ ‰Ó ·ÎÂ‰Ó Ê˙ÎÚ, Ò˙Ò 
ÒÎ‡·Ó ËÁ‡ÁÂÌ ÏÎÂ˜ÌÓÍËÒÂÎ Ë ÌÂÊÂÌ ÒÏÂÚ‡ÌÓ‚ ‚ÍÛÒ. œÓ 
ÓÚÌÓ¯ÂÌËÂ Ì‡ Á˙ÌÓÚÓ,  ÏÓÊÂ ‰‡ ÒÂ Í‚‡ÎËÙËˆË‡ Í‡ÚÓ:
-‰Â·ÌÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 3 ‰Ó 6 mm;
-ÒÂ‰ÌÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 6 ‰Ó 9 mm;
-Â‰ÓÁ˙ÌÂÒÚ, Ò˙Ò Á˙ÌÓ ÓÚ 9 ‰Ó 12 mm;
ÕˇÍÓË ÔÓËÁ‚Ó‰ËÚÂÎË ÔÂ‰ÔÓ˜ËÚ‡Ú ‰‡ ÌÂ ÓÚ‰ÂÎˇÚ 
ÚÂıÌÓÎÓ„Ë˜ÌËˇ Ô‡ı ÓÚ ÔÓËÁ‚Ó‰ÒÚ‚ÓÚÓ, ÍÓÂÚÓ ‚ÎÓ¯‡‚‡ 
Í‡ÈÌËˇ ÔÓ‰ÛÍÚ, ÔÂ‚˙˘‡ÈÍË „Ó ‚ Í‡¯ÓÓ·‡ÁÌ‡ Ï‡Ò‡. 
Õ‡È-‚ËÒÓÍÓ ˆÂÌÂÌËˇÚ ÔÓ‰ÛÍÚ Ì‡ Ô‡Á‡‡ Â 
Â‰ÓÁ˙ÌÂÒÚËˇÚ Ò ‰Ó·Â ‰ËÙÂÂÌˆË‡ÌÓ Á˙ÌÓ. 
¬ ÎËÌËËÚÂ Ì‡ DONIDOÆ „ÂÌÂË‡ÌÂÚÓ Ì‡ Ô‡ı Â 
ÏËÌËÏËÁË‡ÌÓ ·Î‡„Ó‰‡ÂÌËÂ Ì‡ ÓË„ËÌ‡ÎÌË 
ÍÓÌÒÚÛÍÚË‚ÌË Â¯ÂÌËˇ Ì‡ ÏÓ‰ÛÎËÚÂ. ÕÂÁ‡‚ËÒËÏÓ ÓÚ 
ÚÓ‚‡ Â Ò˙Á‰‡‰ÂÌ‡ ‚˙ÁÏÓÊÌÓÒÚ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ 
ÏËÌËÏ‡ÎÌËÚÂ ÍÓÎË˜ÂÒÚ‚‡ ÔË ‰ÂÌË‡ÌÂ.
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÎË˜ÂÒÚ‚ÓÚÓ Ë ‚Ë‰‡ Ì‡ Á‡Í‚‡ÒÍ‡Ú‡ Ë 
ÚÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ, ÚÂıÌÓÎÓ„Ë˜ÌËˇÚ ÔÓˆÂÒ 
ÏÓÊÂ ‰‡ ·˙‰Â:
-Í‡Ú˙Í, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 32∞:-34∞— Ò 
ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 6:-8 h;
-ÔÓ‰˙ÎÊËÚÂÎÂÌ, ÔË ÚÂÏÔÂ‡ÚÛ‡ Ì‡ ÍÓ‡„ÛÎ‡ˆËˇ 
22∞:-23∞— Ò ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 10:-12 h.
Œ·Ë˜‡ÈÌËÚÂ ı‡‡ÍÚÂËÒÚËÍËÚÂ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ Ò‡:
-Ò˙‰˙Ê‡ÌËÂ Ì‡ ‚Î‡„‡ 75 ‰Ó 80%; 
-Ò˙‰˙Ê‡ÌËÂ Ì‡ Ï‡ÁÌËÌ‡ ÓÚ 2 ‰Ó 8%; 
-Ò˙‰˙Ê‡ÌËÂ Ì‡ ÒÓÎ 1%.
—ÎÂ‰‚‡˘ËÚÂ ÌˇÍÓÎÍÓ ÒÚ‡ÌËˆË ˘Â ‚Ë ÔÓÏÓ„Ì‡Ú ‰‡ 
Ì‡Ô‡‚ËÚÂ ‚‡¯Ëˇ ËÁ·Ó.
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1

1  ’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat CCH

2  ƒÂÌË‡˘ ·‡‡·‡Ì DONI®Drainer Ñ

3  —ÏÂÒËÚÂÎ DONI®Creamer

4  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ DONI®Pack

5  ÃÓ‰ÛÎ Á‡ Ô‡ÒÚ¸ÓËÁ‡ˆËˇ DONI®Therm

6  “‡ÌÍ Á‡ ÒÏÂÚ‡Ì‡ DONI®Tank

7  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Horizontal cheese vat DONI®O Vat CCH

2  Draining drum DONI®Drainer Ñ

3  Mixer DONI®Creamer

4  Packaging module DONI®Pack

5  Module for pasteurisation DONI®Therm

6  Cream tank  DONI®Tank

7  Module for centralised cleaning DONI®ProCIP

1  √ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat CCH

2  ƒÂÌ‡ÊÌ˚È ·‡‡·‡Ì DONI®Drainer Ñ

3  —ÏÂÒËÚÂÎ¸ DONI®Creamer

4  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË DONI®Pack

5  œ‡ÒÚÂËÁ‡ˆËÓÌÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì‡ˇ ÛÒÚ‡ÌÓ‚Í‡ DONI®Therm

6 “‡ÌÍ ‰Îˇ ı‡ÌÂÌËˇ ÒÎË‚ÓÍ DONI®Tank

7  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/
œÓÏË‚‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ Ì‡ Á˙ÌÓÚÓ ‚ DONI®O Vat

Automated production sector for grainy tvorog /cottage cheese/
Washing and cooling of the grain in DONI®O Vat

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/
œÓÏ˚‚‡ÌËÂ Ë ÓıÎ‡Ê‰ÂÌËÂ ÁÂÌ‡ ‚ DONI®O Vat
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/
œÓÏË‚‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ Ì‡ Á˙ÌÓÚÓ 
‚ DONI®O Vat

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, Ó·ÂÁÏ‡ÒÎÂÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ Ì‡ 
72∞:-76∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®O Vat /1/, ÓıÎ‡‰ÂÌÓ Ì‡ 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ Á‡ Í‡Ú˙Í ËÎË 
ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 8 mm ‰Ó 
12 mm, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Í‡˜ÂÒÚ‚ÓÚÓ Ì‡ ÏÎˇÍÓÚÓ, ÒÎÂ‰ 
ÍÓÂÚÓ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ÒÂ ÔÓ‚Ë¯‡‚‡ ÔÎ‡‚ÌÓ ‰Ó 55∞:-65∞— ÔË 
ÌÂÔÂÍ˙ÒÌ‡ÚÓ ‡Á·˙Í‚‡ÌÂ  ‰Ó ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ ÒÚ‡·ËÎÌÓ 
·ÂÎÚ˙˜ÌÓ Á˙ÌÓ. —‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ ÒÂ ËÁÚÓ˜‚‡ ÔÂÁ 
‰ÂÌ‡ÊÌ‡Ú‡ ÔÎÓ˜‡ Ì‡ DONI®O Vat /1/ Ë ÔÂÁ DONI®Therm /5/, 
ÚËÍ‡ÚÌÓ ÒÂ ÔÓ‰‡‚‡ Ô‡ÒÚ¸ÓËÁË‡Ì‡ Ë ÓıÎ‡‰ÂÌ‡ ‚Ó‰‡, 
Ò ÍÓˇÚÓ Á˙ÌÓÚÓ ÒÂ ÔÓÏË‚‡ Ë ÓıÎ‡Ê‰‡ ‰Ó 4∞:-6∞—. «‡Â‰ÌÓ 
Ò ÔÓÒÎÂ‰Ì‡Ú‡ ÔÓÏË‚Ì‡ ‚Ó‰‡, ÔÓÒÂ‰ÒÚ‚ÓÏ Ó·ÂÏÌ‡ ÔÓÏÔ‡, 
Á˙ÌÓÚÓ ÒÂ Ì‡ÒÓ˜‚‡ Í˙Ï DONI®Drainer /2/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 
98% ÓÚ ‚Ó‰‡Ú‡. ÃËÌ‡‚‡ÈÍË ÔÂÁ DONI®Drainer /2/, Á˙ÌÓÚÓ 
ÔÓÔ‡‰‡ ‚ DONI®Creamer /3/ Ë ÒÎÂ‰ 10 ÏËÌÛÚÂÌ ÔÂÒÚÓÈ Á‡
‰ÓÓˆÂÊ‰‡ÌÂ ÒÂ ÔÓ‰‡‚‡ Ô‡ÒÚ¸ÓËÁË‡Ì‡ Ë ÓıÎ‡‰ÂÌ‡ ÒÏÂÚ‡Ì‡ 
ÓÚ DONI®Tank /6/. œÓˆÂÒ˙Ú ÒÂ ÍÓÌÚÓÎË‡ ÓÚ ÒÂÌÁÓË Á‡ 
ÚÂ„ÎÓ, ÏÓÌÚË‡ÌË ‚ ÓÒÌÓ‚‡Ú‡ Ì‡ DONI®Creamer /3/. —ÎÂ‰ 
Í‡ÚÍÓ ‡Á·˙Í‚‡ÌÂ, Á‡ÔÓ˜‚‡ Ô‡ÍÂÚË‡ÌÂÚÓ Ì‡ ÔÓ‰ÛÍÚ‡ 
‚ DONI®Pack /4/. ÃÌÓ„Ó ‚‡ÊÌÓ Â ÚÓÁË ÔÓˆÂÒ ‰‡ ÔËÍÎ˛˜Ë 
Ï‡ÍÒËÏÛÏ Á‡ 90 min, Á‡ ‰‡ ÒÂ ËÁ·Â„ÌÂ Ì‡·˙·‚‡ÌÂÚÓ Ì‡ 
Á˙ÌÓÚÓ ÓÚ ÒÏÂÚ‡Ì‡Ú‡ Ë ÌÂ„Ó‚ÓÚÓ ‡ÁÛ¯‡‚‡ÌÂ. œÓËÁ‚Ó-
‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ Û˜‡ÒÚ˙Í‡ Â Ô‡ÍÚË˜ÂÒÍË ÌÂÓ„‡ÌË˜ÂÌ‡ Ë 
ÒÂ ÎËÏËÚË‡ ÓÚ ‚˙ÁÏÓÊÌÓÒÚËÚÂ Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡, 
Ó·ÂÏ‡ Ë ·Óˇ Ì‡  DONI®O Vat /1/. œË ÌÂÔÂÍ˙ÒÌ‡Ú 
ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ ˆËÍ˙Î Ò 16 ·Óˇ DONI®O Vat /1/ Ò Ó·ÂÏ 18 000 l, 
ÔË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÚÂıÌÓÎÓ„Ë˜ÂÌ ÔÓˆÂÒ Ë Í‡Ô‡ˆËÚÂÚ Ì‡ 
Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡ 4 000 kg/h, ‰ÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó-
‰ËÚÂÎÌÓÒÚ ‰ÓÒÚË„‡ 80 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ. ÃËÂÌÂÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /9/. “ÓÁË Ì‡˜ËÌ Ì‡ 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ ÒÂ‰ÌË Ë „ÓÎÂÏË ÔÂ‰ÔËˇÚËˇ 
Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆÒ ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ 
ÕLA/‚ËÒÓÍÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                              pasteurised milk                          Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ 
Á˙ÌÓ Ò ÔÓÏË‚Ì‡ ‚Ó‰‡ 60:-80—                  curd with washing water 60:-80—    ÁÂÌÓ Ò ÔÓÏ˚‚ÌÓÈ ‚Ó‰ÓÈ 6:-80— 
ÔÓÏË‚Ì‡ ‚Ó‰‡                                           washing water                             ÔÓÏ˚‚Ì‡ˇ ‚Ó‰‡
Ô‡ÒÚ¸ÓËÁË‡Ì‡ ÒÏÂÚ‡Ì‡ 40:-60—                pasteurised cream 40:-60—            Ô‡ÒÚÂËÁËÓ‚‡ÌÌ˚Â ÒÎË‚ÍË 4:-60—  
„ÓÚÓ‚ ÔÓ‰ÛÍÚ                                             ready product                              „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ 

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∞— milk is fed into DONI®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 55∞:-65∞— while stirring continuously until a 
stable protein grain is formed. The whey is drained through 
the draining plate of DONI®O 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∞—. 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®O Vat /1/. During a continuous production cycle with 
16 DONI®O Vat /1/, with volume of 18 000 l 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 
DONIDOÆ with HLA /high/ level of automation. 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/
œÓÏ˚‚‡ÌËÂ Ë ÓıÎ‡Ê‰ÂÌËÂ ÁÂÌ‡ 
‚ DONI®O Vat

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ Ó·ÂÁÊËÂÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ 
ÔË 72:-76∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ DONI®O Vat /1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
‰Îˇ ÍÓÓÚÍÓ„Ó ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÔÓˆÂÒÒ‡. √ÓÚÓ‚˚È Ò„ÛÒÚÓÍ 
‡ÁÂÁ‡ÂÚÒˇ ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ Ì‡ ÍÛ·ËÍË ‡ÁÏÂÓÏ 
ÓÚ 8 ÏÏ ‰Ó 12 ÏÏ, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Í‡˜ÂÒÚ‚‡ ÏÓÎÓÍ‡, ‰‡ÎÂÂ 
ÚÂÏÔÂ‡ÚÛÛ ÔÎ‡‚ÌÓ ÔÓ‚˚¯‡˛Ú ‰Ó 55:-65∞—, ÔË 
ÌÂÔÂ˚‚ÌÓÏ ‚˚ÏÂ¯Ë‚‡ÌËË, ‰Ó ÔÓÎÛ˜ÂÌËˇ ÒÚ‡·ËÎ¸ÌÓ„Ó 
·ÂÎÍÓ‚Ó„Ó ÁÂÌ‡. —‚Ó·Ó‰Ì‡ˇ Ò˚‚ÓÓÚÍ‡ ÓÚ‰ÂÎˇÂÚÒˇ ˜ÂÂÁ 
ÔÓ„ÛÊÌÛ˛ ÔÂÙÓÔÎËÚÛ Ì‡ DONI®O Vat /1/ Ë ˜ÂÂÁ 
DONI®Therm /5/ ÚÓÂÍ‡ÚÌÓ ÔÓ‰‡ÂÚÒˇ Ô‡ÒÚÂËÁÓ‚‡ÌÌ‡ˇ Ë 
ÓıÎ‡Ê‰ÂÌÌ‡ˇ ‚Ó‰‡, ÔË ÔÓÏÓ˘Ë ÍÓÚÓÓÈ ÁÂÌÓ 
ÔÓÏ˚‚‡ÂÚÒˇ Ë ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 4:-6∞—. ¬ÏÂÒÚÂ Ò 
ÔÓÒÎÂ‰ÌÂÈ ÔÓÏ˚‚ÌÓÈ ‚Ó‰ÓÈ ÁÂÌÓ, ÔÓÒÂ‰ÒÚ‚ÓÏ 
Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡, ÔÓ‰‡ÂÚÒˇ Ì‡ DONI®Drainer /2/, „‰Â 
ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 98 % ‚Ó‰˚. œÓÈ‰ˇ ˜ÂÂÁ 
DONI®Drainer /2/ ÁÂÌÓ ÔÓÔ‡‰‡ÂÚ ‚ DONI®Creamer /3/, „‰Â 
‚ ÚÂ˜ÂÌËÂ 10 ÏËÌÛÚ ÓÚ‰ÂÎˇÂÚÒˇ ÓÒÚ‡‚¯‡ˇÒˇ ‚Î‡„‡, ‡ 
Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ Ô‡ÒÚÂËÁÓ‚‡ÌÌ˚Â Ë ÓıÎ‡Ê‰ÂÌÌ˚Â 
ÒÎË‚ÍË ÓÚ DONI®Tank/6/. œÓˆÂÒÒ ÍÓÌÚÓÎËÛÂÚÒˇ ÚÂÌÁÓ-
‰‡Ú˜ËÍ‡ÏË, ‚ÏÓÌÚËÓ‚‡ÌÌ˚ÏË ‚ ‰ÌÓDONI®Creamer /3/.
œÓÒÎÂ Í‡ÚÍÓ„Ó ‚˚ÏÂ¯Ë‚‡ÌËˇ ÔÓ‰ÛÍÚ ÔÓ‰‡ÂÚÒˇ Ì‡ 
Ù‡ÒÓ‚ÍÛ Ì‡ DONI®Pack /4/. ÕÂÓ·ıÓ‰ËÏÓ, ˜ÚÓ·˚ ÔÓˆÂÒÒ 
Ù‡ÒÓ‚ÍË ‰ÎËÎÒˇ ÌÂ ·ÓÎÂÂ 90 ÏËÌÛÚ, ‚Ó ËÁ·ÂÊ‡ÌËÂ 
Ì‡·Ûı‡ÌËˇ ÁÂÌ‡ ‚ ÒÎË‚Í‡ı Ë Â„Ó ÔÓÒÎÂ‰Û˛˘Â„Ó ‡ÁÛ¯ÂÌËˇ. 
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ Ô‡ÍÚË˜ÂÒÍË ÌÂ Ó„‡ÌË˜ÂÌ‡ 
Ë Á‡‚ËÒËÚ ÚÓÎ¸ÍÓ ÓÚ ‚ÓÁÏÓÊÌÓÒÚË Ù‡ÒÓ‚Ó˜Ì˚ı ‡‚ÚÓÏ‡ÚÓ‚, 
Ó·˙ÂÏ‡ Ë ÍÓÎË˜ÂÒÚ‚‡ DONI®O Vat /1/. œË ÌÂÔÂ˚‚ÌÓÏ 
ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌÓÏ ˆËÍÎÂ Ò Ì‡ÎË˜ËÂÏ 16 ¯ÚÛÍ 
DONI®O Vat /1/, Ó·˙ÂÏÓÏ 18 000 Î Í‡Ê‰˚È, ÔË 
ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÏ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓÏ ÔÓˆÂÒÒÂ Ë 
ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚË ÛÔ‡ÍÓ‚˚‚‡˛˘ÂÈ ÚÂıÌËÍË 4 000 Í„/˜, 
ÒÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‰ÓÒÚË„‡ÂÚ 80 000 Í„ „ÓÚÓ‚Ó„Ó 
ÔÓ‰ÛÍÚ‡. ÃÓÈÍ‡ ÔÓËÁ‚Ó‰ËÚÒˇ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÔË 
ÔÓÏÓ˘Ë DONI®ProCIP /7/. “‡Í‡ˇ ÒıÂÏ‡ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÔÓ‰ıÓ‰ËÚ ‰Îˇ ÒÂ‰ÌËı Ë ÍÛÔÌ˚ı ÔÂ‰ÔËˇÚËÈ Ë 
ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ DONIDOÆÒ ‚˚ÒÓÍËÏ /HLA/ 
ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.
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1  ’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat CCH

2  ƒÂÌË‡˘ ·‡‡·‡Ì DONI®Drainer Ñ

3  “‡ÌÍ Á‡ ÔÓÏË‚‡ÌÂ Ì‡ Á˙ÌÓÚÓ DONI®Cooling/Washing Tank

4  ƒÂÌË‡˘ ·‡‡·‡Ì DONI®Drainer Ñ

5  —ÏÂÒËÚÂÎ DONI®Creamer

6  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ DONI®Pack

7  ÃÓ‰ÛÎ Á‡ Ô‡ÒÚ¸ÓËÁ‡ˆËˇ DONI®Therm

8  “‡ÌÍ Á‡ ÒÏÂÚ‡Ì‡ DONI®Tank

9  ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ ÏËÂÌÂ DONI®ProCIP

1  Horizontal cheese vat DONI®O Vat CCH

2  Draining drum  DONI®Drainer Ñ

3  Tank for curd washing  DONI®Cooling/Washing Tank

4  Draining drum  DONI®Drainer Ñ

5  Mixer DONI®Creamer

6  Packaging module  DONI®Pack

7  Module for pasteurisation DONI®Therm

8  Cream tank  DONI®Tank

9  Module for centralised cleaning  DONI®ProCIP

1  √ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat CCH

2  ƒÂÌ‡ÊÌ˚È ·‡‡·‡Ì DONI®Drainer Ñ

3  “‡ÌÍ ‰Îˇ ÔÓÏ˚‚‡ÌËˇ ÁÂÌ‡ DONI®Cooling/Washing Tank

4  ƒÂÌ‡ÊÌ˚È ·‡‡·‡Ì DONI®Drainer Ñ

5  —ÏÂÒËÚÂÎ¸ DONI®Creamer

6  ¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË DONI®Pack

7  œ‡ÒÚÂËÁ‡ˆËÓÌÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì‡ˇ ÛÒÚ‡ÌÓ‚Í‡ DONI®Therm

8  “‡ÌÍ ‰Îˇ ı‡ÌÂÌËˇ ÒÎË‚ÓÍ DONI®Tank

9  ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/
œÓÏË‚‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ Ì‡ Á˙ÌÓÚÓ ‚ DONI®Cooling/Washing Tank

Automated production sector for grainy tvorog /cottage cheese/
Washing and cooling of the grain in DONI®Cooling/Washing Tank

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/
œÓÏ˚‚‡ÌËÂ Ë ÓıÎ‡Ê‰ÂÌËÂ ÁÂÌ‡ ‚ DONI®Cooling/Washing Tank
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DONICHEESE® Line

¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ / cottage cheese/
œÓÏË‚‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ Ì‡ Á˙ÌÓÚÓ 
‚ DONI®Cooling/Washing Tank

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, Ó·ÂÁÏ‡ÒÎÂÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-76∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ DONI®O Vat /1/, ÓıÎ‡‰ÂÌÓ 
Ì‡ ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡ Á‡ Í‡Ú˙Í 
ËÎË ÔÓ‰˙ÎÊËÚÂÎÂÌ ÔÓˆÂÒ. √ÓÚÓ‚ËˇÚ ÍÓ‡„ÛÎÛÏ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 8 mm ‰Ó 
12 mm, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Í‡˜ÂÒÚ‚ÓÚÓ Ì‡ ÏÎˇÍÓÚÓ, ÒÎÂ‰ 
ÍÓÂÚÓ ÚÂÏÔÂ‡ÚÛ‡Ú‡ ÒÂ ÔÓ‚Ë¯‡‚‡ ÔÎ‡‚ÌÓ ‰Ó 55∞:-65∞— ÔË 
ÌÂÔÂÍ˙ÒÌ‡ÚÓ ‡Á·˙Í‚‡ÌÂ ‰Ó ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ ÒÚ‡·ËÎÌÓ 
·ÂÎÚ˙˜ÌÓ Á˙ÌÓ. ¬Â‰Ì‡„‡ ÒÎÂ‰ ÚÓ‚‡  DONI®O Vat /1/ ÒÂ 
ËÁÚÓ˜‚‡ Ë Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ Ú‡ÌÒÔÓÚË‡ Í˙Ï 
DONI®Cooling/Washing Tank /3/ ÔÂÁ DONI®Drainer /2/, Í˙‰ÂÚÓ 
ÒÂ ÓÚ‰ÂÎˇ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. œÂÁ DONI®Therm /7/ Í˙Ï 
DONI®Cooling/Washing Tank /3/ ÚËÍ‡ÚÌÓ ÒÂ ÔÓ‰‡‚‡ 
Ô‡ÒÚ¸ÓËÁË‡Ì‡ Ë ÓıÎ‡‰ÂÌ‡ ‚Ó‰‡, Ò ÍÓˇÚÓ Á˙ÌÓÚÓ ÒÂ 
ÔÓÏË‚‡ Ë ÓıÎ‡Ê‰‡ ‰Ó 4∞:-6∞—. ”ÔÓÚÂ·ÂÌ‡Ú‡ ‚Ó‰‡ ÒÂ 
ÓÚ‰ÂÎˇ ÔÂÁ ‰ÂÌ‡ÊÌ‡Ú‡ ÔÎÓ˜‡ Ì‡ ÏÓ‰ÛÎ‡. «‡Â‰ÌÓ Ò 
ÔÓÒÎÂ‰Ì‡Ú‡ ÔÓÏË‚Ì‡ ‚Ó‰‡, ÔÓÒÂ‰ÒÚ‚ÓÏ Ó·ÂÏÌ‡ ÔÓÏÔ‡, 
Á˙ÌÓÚÓ ÒÂ Ì‡ÒÓ˜‚‡ Í˙Ï DONI®Drainer /4/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇÚ 
98% ÓÚ ‚Ó‰‡Ú‡. ÃËÌ‡‚‡ÈÍË ÔÂÁ DONI®Drainer /4/, Á˙ÌÓÚÓ 
ÔÓÔ‡‰‡ ‚ DONI®Creamer /5/ Ë ÒÎÂ‰ 10 ÏËÌÛÚÂÌ ÔÂÒÚÓÈ Á‡ 
‰ÓÓˆÂÊ‰‡ÌÂ ÒÂ ÔÓ‰‡‚‡ Ô‡ÒÚ¸ÓËÁË‡Ì‡ Ë ÓıÎ‡‰ÂÌ‡ 
ÒÏÂÚ‡Ì‡ ÓÚ DONI®Tank /8/. œÓˆÂÒ˙Ú ÒÂ ÍÓÌÚÓÎË‡ ÓÚ 
ÒÂÌÁÓË Á‡ ÚÂ„ÎÓ, ÏÓÌÚË‡ÌË ‚ ÓÒÌÓ‚‡Ú‡ Ì‡ DONI®Creamer/5/. 
—ÎÂ‰ Í‡ÚÍÓ ‡Á·˙Í‚‡ÌÂ, Á‡ÔÓ˜‚‡ Ô‡ÍÂÚË‡ÌÂÚÓ Ì‡ 
ÔÓ‰ÛÍÚ‡ ‚ DONI®Pack /6/. ÃÌÓ„Ó ‚‡ÊÌÓ Â ÚÓÁË ÔÓˆÂÒ ‰‡ 
ÔËÍÎ˛˜Ë Ï‡ÍÒËÏÛÏ Á‡ 90 min, Á‡ ‰‡ ÒÂ ËÁ·Â„ÌÂ 
Ì‡·˙·‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÓÚ ÒÏÂÚ‡Ì‡Ú‡ Ë ÌÂ„Ó‚ÓÚÓ 
‡ÁÛ¯‡‚‡ÌÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ Û˜‡ÒÚ˙Í‡ Â 
Ô‡ÍÚË˜ÂÒÍË ÌÂÓ„‡ÌË˜ÂÌ‡ Ë ÒÂ ÎËÏËÚË‡ ÓÚ ‚˙ÁÏÓÊÌÓÒÚËÚÂ 
Ì‡ Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡, Ó·ÂÏ‡ Ë ·Óˇ Ì‡  DONI®O Vat /1/. 
Õ‡ÎË˜ËÂÚÓ Ì‡ DONI®Cooling/Washing Tank ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ 
Ì‡Ï‡ÎË ·Óˇ Ì‡ DONI®O Vat /1/. œË ÌÂÔÂÍ˙ÒÌ‡Ú ÔÓËÁ‚Ó‰-
ÒÚ‚ÂÌ ˆËÍ˙Î Ò 13 ·Óˇ DONI®O Vat /1/ Ò Ó·ÂÏ 18 000 l, ÔË 
ÔÓ‰˙ÎÊËÚÂÎÂÌ ÚÂıÌÓÎÓ„Ë˜ÂÌ ÔÓˆÂÒ Ë Í‡Ô‡ˆËÚÂÚ Ì‡ 
Ô‡ÍÂÚË‡˘‡Ú‡ ÚÂıÌËÍ‡ 4 000 kg/h, ‰ÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó-
‰ËÚÂÎÌÓÒÚ ‰ÓÒÚË„‡ 80 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ. ÃËÂÌÂÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®ProCIP /9/. “ÓÁË Ì‡˜ËÌ 
Ì‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â ÔÓ‰ıÓ‰ˇ˘ Á‡ ÒÂ‰ÌË Ë „ÓÎÂÏË
ÔÂ‰ÔËˇÚËˇ Ë ÒÂ ÔÂ‰Î‡„‡ ÓÚ DONIDOÆÒ ÌË‚Ó 
Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ ÕLA/‚ËÒÓÍÓ/. 
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ                              pasteurised milk                               Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ 
Á˙ÌÓ Ò ÒÛÓ‚‡ÚÍ‡                                      curd and whey                                  Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ 
Á˙ÌÓ Ò˙Ò ÔÓÏË‚Ì‡ ‚Ó‰‡ 60:-80—               curd with washing water 60:-80—         ÁÂÌÓ Ò ÔÓÏ˚‚ÌÓÈ ‚Ó‰ÓÈ 6:-80—
ÔÓÏË‚Ì‡ ‚Ó‰‡                                           washing water                                  ÔÓÏ˚‚Ì‡ˇ ‚Ó‰‡
Ô‡ÒÚ¸ÓËÁË‡Ì‡ ÒÏÂÚ‡Ì‡ 40:-60—                pasteurised cream 40:-60—                 Ô‡ÒÚÂËÁËÓ‚‡ÌÌ˚Â ÒÎË‚ÍË 4:-60—  
„ÓÚÓ‚ ÔÓ‰ÛÍÚ                                             ready product                                   „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ

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∞— milk is fed into DONI®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 55∞:-65∞— while stirring continuously until a 
stable protein grain is formed. Immediately after 
DONI®O 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∞—. 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®O Vat /1/. The presence of DONI®Cooling/Washing Tank     
allows for the number of DONI®O Vat /1/ to be reduced. During 
a continuous production cycle with 13 DONI®O Vat /1/, with
volume of 18 000 l 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 DONIDOÆ with HLA /high/ level 
of automation. 

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/
œÓÏ˚‚‡ÌËÂ Ë ÓıÎ‡Ê‰ÂÌËÂ ÁÂÌ‡ ‚ 
DONI®Cooling/Washing Tank

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ Ó·ÂÁÊËÂÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ 
ÔË 72:-76∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ DONI®O Vat /1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ 
ÚÂÏÔÂ‡ÚÛ˚ ‰Îˇ ÍÓÓÚÍÓ„Ó ËÎË ‰ÎËÚÂÎ¸ÌÓ„Ó ÔÓˆÂÒÒ‡. 
√ÓÚÓ‚˚È Ò„ÛÒÚÓÍ ‡ÁÂÁ‡ÂÚÒˇ ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ Ì‡ 
ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 8 ÏÏ ‰Ó 12 ÏÏ, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
Í‡˜ÂÒÚ‚‡ ÏÓÎÓÍ‡, ‰‡ÎÂÂ ÚÂÏÔÂ‡ÚÛÛ ÔÎ‡‚ÌÓ ÔÓ‚˚¯‡˛Ú 
‰Ó 55:-65∞—, ÔË ÌÂÔÂ˚‚ÌÓÏ ‚˚ÏÂ¯Ë‚‡ÌËË, ‰Ó 
ÔÓÎÛ˜ÂÌËˇ ÒÚ‡·ËÎ¸ÌÓ„Ó ·ÂÎÍÓ‚Ó„Ó ÁÂÌ‡. —‡ÁÛ ÊÂ ÔÓÒÎÂ 
˝ÚÓ„Ó Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ËÁ DONI®O Vat /1/ 
ÔÓ‰‡ÂÚÒˇ Ì‡ DONI®Cooling/Washing Tank /3/ ˜ÂÂÁ 
DONI®Drainer /2/, „‰Â ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ Ò‚Ó·Ó‰ÌÓÈ 
Ò˚‚ÓÓÚÍË. ◊ÂÂÁ DONI®Therm /7/ ‚ DONI®Cooling/Washing Tank /3/ 
ÚÓÂÍ‡ÚÌÓ ÔÓ‰‡ÂÚÒˇ Ô‡ÒÚÂËÁÓ‚‡ÌÌ‡ˇ Ë 
ÓıÎ‡Ê‰ÂÌÌ‡ˇ ‚Ó‰‡, ÔË ÔÓÏÓ˘Ë ÍÓÚÓÓÈ ÁÂÌÓ 
ÔÓÏ˚‚‡ÂÚÒˇ Ë ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 4:-6∞—. »ÒÔÓÎ¸ÁÓ‚‡ÌÌ‡ˇ 
‚Ó‰‡ ÓÚ‰ÂÎˇÂÚÒˇ ˜ÂÂÁ ÔÂÙÓËÓ‚‡ÌÌ˚È ÒÂÍÚÓ ‚ ÒÚÂÌÍÂ 
ÂÁÂ‚Û‡‡. ¬ÏÂÒÚÂ Ò ÔÓÒÎÂ‰ÌÂÈ ÔÓÏ˚‚ÌÓÈ ‚Ó‰ÓÈ ÁÂÌÓ, 
ÔÓÒÂ‰ÒÚ‚ÓÏ Ó·˙ÂÏÌÓ„Ó Ì‡ÒÓÒ‡, ÔÓ‰‡ÂÚÒˇ Ì‡ 
DONI®Drainer /4/, „‰Â ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 98 % ‚Ó‰˚. 
œÓÈ‰ˇ ˜ÂÂÁ DONI®Drainer /4/ ÁÂÌÓ ÔÓÔ‡‰‡ÂÚ ‚ 
DONI®Creamer /5/, „‰Â ‚ ÚÂ˜ÂÌËÂ 10 ÏËÌÛÚ ÓÚ‰ÂÎˇÂÚÒˇ 
ÓÒÚ‡‚¯‡ˇÒˇ ‚Î‡„‡, ‡ Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ Ô‡ÒÚÂËÁÓ‚‡ÌÌ˚Â 
Ë ÓıÎ‡Ê‰ÂÌÌ˚Â ÒÎË‚ÍË ÓÚ DONI®Tank /8/. œÓˆÂÒÒ 
ÍÓÌÚÓÎËÛÂÚÒˇ ÚÂÌÁÓ-‰‡Ú˜ËÍ‡ÏË, ‚ÏÓÌÚËÓ‚‡ÌÌ˚ÏË 
‚ ‰ÌÓ DONI®Creamer /5/. œÓÒÎÂ Í‡ÚÍÓ„Ó ‚˚ÏÂ¯Ë‚‡ÌËˇ 
ÔÓ‰ÛÍÚ ÔÓ‰‡ÂÚÒˇ Ì‡ Ù‡ÒÓ‚ÍÛ Ì‡ DONI®Pack /6/. 
ÕÂÓ·ıÓ‰ËÏÓ, ˜ÚÓ·˚ ÔÓˆÂÒÒ Ù‡ÒÓ‚ÍË ‰ÎËÎÒˇ ÌÂ ·ÓÎÂÂ 
90 ÏËÌÛÚ, ‚Ó ËÁ·ÂÊ‡ÌËˇ Ì‡·Ûı‡ÌËˇ ÁÂÌ‡ ‚ ÒÎË‚Í‡ı Ë 
Â„Ó ÔÓÒÎÂ‰Û˛˘Â„Ó ‡ÁÛ¯ÂÌËˇ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Û˜‡ÒÚÍ‡ Ô‡ÍÚË˜ÂÒÍË ÌÂ Ó„‡ÌË˜ÂÌ‡ Ë Á‡‚ËÒËÚ ÚÓÎ¸ÍÓ 
ÓÚ ‚ÓÁÏÓÊÌÓÒÚË Ù‡ÒÓ‚Ó˜Ì˚ı ‡‚ÚÓÏ‡ÚÓ‚, Ó·˙ÂÏ‡ Ë 
ÍÓÎË˜ÂÒÚ‚‡ DONI®O Vat /1/. Õ‡ÎË˜ËÂ ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓÈ 
ÎËÌËË DONI®Cooling/Washing Tank /3/ ÔÓÁ‚ÓÎˇÂÚ ÛÏÂÌ¸¯ËÚ¸ 
ÍÓÎË˜ÂÒÚ‚Ó DONI®O Vat /1/. œË ÌÂÔÂ˚‚ÌÓÏ ÔÓËÁ‚Ó‰-
ÒÚ‚ÂÌÌÓÏ ˆËÍÎÂ Ò Ì‡ÎË˜ËÂÏ 13 ¯ÚÛÍ DONI®O Vat /1/, 
Ó·˙ÂÏÓÏ 18 000 Î Í‡Ê‰˚È, ÔË ÔÓ‰ÓÎÊËÚÂÎ¸ÌÓÏ ÚÂıÌÓ-
ÎÓ„Ë˜ÂÒÍÓÏ ÔÓˆÂÒÒÂ Ë ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚË ÛÔ‡ÍÓ‚˚‚‡-
˛˘ÂÈ ÚÂıÌËÍË 4 000 Í„/˜, ÒÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
‰ÓÒÚË„‡ÂÚ 80 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡. ÃÓÈÍ‡ ÔÓËÁ‚Ó‰ËÚÒˇ 
ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓ ÔË ÔÓÏÓ˘Ë DONI®ProCIP /7/. “‡Í‡ˇ ÒıÂÏ‡ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ ÔÓ‰ıÓ‰ËÚ ‰Îˇ ÒÂ‰ÌËı Ë ÍÛÔÌ˚ı ÔÂ‰ÔËˇÚËÈ 
Ë ÔÂ‰Î‡„‡ÂÚÒˇ ÍÓÏÔ‡ÌËÂÈ DONIDOÆÒ ‚˚ÒÓÍËÏ /HLA/ 
ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË.7 1

6

3 5

 

2 4
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DONI®Double O Vat SC  
¬ÂÚËÍ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
Á‡ ÏÂÍË ÒËÂÌ‡ /Ú‚ÓÓ„/
Vertical cheese vat for soft cheese /tvorog/ 
¬ÂÚËÍ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ 
‰Îˇ Ïˇ„ÍËı Ò˚Ó‚ Ë Ú‚ÓÓ„‡

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

DONI®Double O Vat SC - ‚ÂÚËÍ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Á‡ ÏÂÍË ÒËÂÌ‡ /Ú‚ÓÓ„/. 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡ˇÁ‚‡ÌÂ Ë Ó·‡·ÓÚÍ‡ Ì‡ ÒËÌÓ Á˙ÌÓ. ÃÓ‰ËÙËÍ‡ˆËˇÚ‡ SC Â ÒÔÂˆË‡ÎÌÓ 
‡Á‡·ÓÚÂÌ‡ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡ /Ú‚ÓÓ„/. DONI®Double O Vat SC Â ‚ÂÚËÍ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ, 
˜ËÈÚÓ ÍÓÔÛÒ Â Ò ÙÓÏ‡ Ì‡ ‰‚ÓÈÌÓ "Œ". —Ì‡·‰ÂÌ Â Ò ‰‚‡ Â‚ÂÒË‚ÌË, ÂÊÂ˘Ó-·˙Í‡˘Ë ËÌÒÚÛÏÂÌÚ‡. ¬ ÒÚÂÌËÚÂ Ë 
‰˙Ì‡Ú‡ Ò‡ ÏÓÌÚË‡ÌË Ì‡„Â‚ÌË ÂÎÂÏÂÌÚË, ‡ Ì‡ ÍÓÔÛÒ‡ ÍÎ‡Ô‡ÌË Á‡ ËÁÚÓ˜‚‡ÌÂ Ì‡ ÒÛÓ‚‡ÚÍ‡. ƒ˙ÌÓÚÓ Â ‰‚ÓÈÌÓ ÍÓÌÛÒÌÓ 
Ò ‰‚‡ ÍÎ‡Ô‡Ì‡ Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ó˘Â Ò: Î˛Í Ë ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; ÏËÂ˘Ë „Î‡‚Ë Ò‚˙Á‡ÌË 
Ò ÍÓÎÂÍÚÓ; ÒÂÌÁÓ Á‡ ÚÂÏÔÂ‡ÚÛ‡ ÏÓÌÚË‡Ì ‚ Â‰ËÌËˇ ÂÊÂ˘Ó-·˙Í‡˘ ËÌÒÚÛÏÂÌÚ; ÒÂÌÁÓË Á‡ ÌË‚Ó; ÒËÒÚÂÏ‡ Á‡ 
ÏÂÍÓ ÔÓ‰„ˇ‚‡ÌÂ; Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ Ò˙ÓÚ‚ÂÚÒÚ‚‡˘ Ì‡ Á‡ˇ‚ÂÌÓÚÓ ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ. ƒÓÔ˙ÎÌËÚÂÎÌÓ ÏÓ„‡Ú ‰‡ 
·˙‰‡Ú ‚ÍÎ˛˜ÂÌË: ‚„‡‰ÂÌ Õ ÏÂÚ˙; Ó·ÒÎÛÊ‚‡˘‡ ÔÎÓ˘‡‰Í‡; ÍÎ‡Ô‡ÌË Á‡ Ó·‚˙Á‚‡ÌÂ.
—Ú‡Ì‰‡ÌËˇÚ Â‰ ÓÚ Ó·ÂÏË Ë ÏÓ˘ÌÓÒÚË Â:
Œ·ÂÏ /l/                     3 000     4 000    5 000    6 000    8 000    10 000    12 000    15 000       20 000               
»ÌÒÚ‡ÎË‡Ì‡                                                                                                                                                            
ÏÓ˘ÌÓÒÚ /kW/            1,5         1,5        2,2        2,2        2,2        3,0         3,0          4,0             5,5                
–‡ÁıÓ‰                                                                                                                                                                                  
Ì‡ Ô‡‡ /kg/h/           200        250       300       370        470       600         720         900          1 100
—Ú‡Ì‰‡ÌËˇÚ Â‰ ÌÂ Â ÎËÏËÚË‡˘ ÔÓ ÓÚÌÓ¯ÂÌËÂ Ì‡ Á‡ˇ‚ÍËÚÂ. ◊ÂÒÚÓÚ‡Ú‡ Ì‡ ‚˙ÚÂÌÂ Ì‡ ÂÊÂ˘Ó-·˙Í‡˘ËÚÂ 
ËÌÒÚÛÏÂÌÚË ÔÎ‡‚ÌÓ ÒÂ Â„ÛÎË‡ ‚ ‰Ë‡Ô‡ÁÓÌ‡ 1:-11 min -1. DONI®Double O Vat SC Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

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 /l/                  3 000     4 000    5 000    6 000    8 000    10 000    12 000    15 000       20 000               
Built in                                                                                                                                                                    
power   /kW/               1,5         1,5        2,2       2,2        2,2        3,0          3,0          4,0            5,5                 
Steam                                                                                                                                                                                    
consumption /kg/h/   200        250       300       370       470       600         720          900          1 100
The standard order is not limiting in relation to the orders. The rotation frequency of the cutting-stirring tools is regulated in 
a range of 1:-11 min -1. DONI®Double O Vat SC is designed for CIP cleaning.

DONI®Double O Vat SC - ‚ÂÚËÍ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ ‰Îˇ Ïˇ„ÍËı Ò˚Ó‚ Ë Ú‚ÓÓ„‡.
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÙÂÏÂÌÚ‡ˆËË, ÔÓÂÁÍË Ë Ó·‡·ÓÚÍË Ò˚ÌÓ„Ó ÁÂÌ‡. ÃÓ‰ËÙËÍ‡ˆËˇ SC ÒÔÂˆË‡Î¸ÌÓ 
‡Á‡·ÓÚ‡Ì‡ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ïˇ„ÍËı Ò˚Ó‚ Ë Ú‚ÓÓ„‡. DONI®Double O Vat SC - ‚ÂÚËÍ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸, 
ÍÓÔÛÒ ÍÓÚÓÓ„Ó ÔÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ ‰‚ÓÈÌÓÂ "Œ". —Ì‡·ÊÂÌ ‰‚ÛÏˇ Â‚ÂÒË‚Ì˚ÏË ÂÊÛ˘Â-‚˚ÏÂ¯Ë‚‡˛˘ËÏË 
ÏÂı‡ÌËÁÏ‡ÏË. ¬ ÒÚÂÌÍË Ë ‰ÌÓ ‚ÏÓÌÚËÓ‚‡Ì˚ Ì‡„Â‚‡˛˘ËÂ ˝ÎÂÏÂÌÚ˚, ‡ ‚ ÍÓÔÛÒ - ÍÎ‡Ô‡Ì˚ ÓÚ·Ó‡ Ò˚‚ÓÓÚÍË. 
ƒ‚ÓÈÌÓÂ ÍÓÌÛÒÌÓÂ ‰ÌÓ ËÏÂÂÚ ‰‚‡ ÍÎ‡Ô‡Ì‡ ‚ÂÁ‡ÌÌ˚ı ‚ ÍÓÎÎÂÍÚÓ. ÃÓ‰ÛÎ¸ ÔÓÒÚ‡‚ÎˇÂÚÒˇ Ò: Î˛ÍÓÏ Ë ‚ÌÛÚÂÌÌËÏ 
ÓÒ‚Â˘ÂÌËÂÏ; ÏÓ˛˘ËÏË „ÓÎÓ‚Í‡ÏË, Ò‚ˇÁ‡ÌÌ˚ÏË ÍÓÎÎÂÍÚÓÓÏ; ‰‡Ú˜ËÍÓÏ ÚÂÏÔÂ‡ÚÛ˚, ‚ÒÚÓÂÌÌ˚Ï ‚ Ó‰ËÌ ËÁ 
ÂÊÛ˘Â-‚˚ÏÂ¯Ë‚‡˛˘Ëı ÏÂı‡ÌËÁÏÓ‚; ‰‡Ú˜ËÍ‡ÏË ÛÓ‚Ìˇ; ÒËÒÚÂÏÓÈ Ïˇ„ÍÓ„Ó ÔÓ‰Ó„Â‚‡; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ, ‚ 
ÒÓÓÚ‚ÂÚÒÚ‚ËË Ò Á‡Í‡Á‡ÌÌ˚Ï ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË. ŒÔˆËÓÌÌÓ ÏÓ„ÛÚ ·˚Ú¸ ‚ÍÎ˛˜ÂÌ˚: ‚ÒÚÓÂÌÌ˚È Õ-ÏÂÚ; 
Ó·ÒÎÛÊË‚‡˛˘‡ˇ ÔÎÓ˘‡‰Í‡; ‡‚ÚÓÏ‡ÚË˜ÂÒÍËÂ ÍÎ‡Ô‡Ì˚ ‰Îˇ ÚÂıÌË˜ÂÒÍÓÈ Ó·‚ˇÁÍË.
—Ú‡Ì‰‡ÚÌ˚È ˇ‰:
Œ·˙ÂÏ, Î.                  3 000    4 000    5 000    6 000    8 000    10 000    12 000    15 000    20 000
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ
ÏÓ˘ÌÓÒÚ¸, Í¬Ú           1,5        1,5       2,2        2,2        2,2        3,0          3,0        4,0          5,5
–‡ÒıÓ‰ Ô‡‡, Í„/˜      200       250      300       370       470       600          720       900        1 100
—Ú‡Ì‰‡ÚÌ˚È ˇ‰ ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÔË ‚˚·ÓÂ Ó·ÓÛ‰Ó‚‡ÌËˇ, ÌÓ, ÔË ÌÂÓ·ıÓ‰ËÏÓÒÚË, ‚ÓÁÏÓÊÌÓ ËÁ„ÓÚÓ‚ÎÂÌËˇ 
ÏÓ‰ÛÎˇ Ò ‰Û„ËÏ Ó·˙ÂÏÓÏ. ◊‡ÒÚÓÚ‡ ‚‡˘ÂÌËˇ ÂÊÛ˘Â-‚˚ÏÂ¯Ë‚‡˛˘Ëı ÏÂı‡ÌËÁÏÓ‚ ÔÎ‡‚ÌÓ Â„ÛÎËÛÂÚÒˇ ‚
‰Ë‡Ô‡ÁÓÌÂ 1:-11 Ó·/ÏËÌ.  DONI®Double O Vat SC ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.



DONI®O Vat CCH 

’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Á‡ ÏÂÍË ÒËÂÌ‡ 
/cottage cheese/ 
Horizontal cheese vat for soft cheese 
/cottage cheese/
√ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ ‰Îˇ Ïˇ„ÍËı Ò˚Ó‚ 
/cottage cheese/

ÃŒƒ”À»
MODULES
ÃŒƒ”À»
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DONI®O Vat CCH - ıÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Á‡ ÏÂÍË ÒËÂÌ‡ /cottage cheese/.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÍÓ‡„ÛÎ‡ˆËˇ, Â‰ÌÓıÓ‰Ó‚Ó Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ˇÁ‚‡ÌÂ Ì‡ Ô‡‚ËÎÌË ÍÛ·˜ÂÚ‡ Ë Ó·‡·ÓÚÍ‡ Ì‡ 
ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ. ÃÓ‰ËÙËÍ‡ˆËˇÚ‡ ——Õ Â ÒÔÂˆË‡ÎÌÓ ‡Á‡·ÓÚÂÌ‡ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡ / cottage cheese/ Ë 
‚ËÒÓÍÓÍ‡˜ÂÒÚ‚ÂÌ Ú‚ÓÓ„ "Ú‡‰ËˆËˇ". DONI®O Vat CCH Â ıÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Ò ÍÓÂÙËˆËÂÌÚ Ì‡ Á‡Ô˙Î‚‡ÌÂ 45%. 
—Ì‡·‰ÂÌ Â Ò ‰‚‡ ÂÊÂ˘Ë ËÌÒÚÛÏÂÌÚ‡: Ì‡‰Î˙ÊÂÌ Á‡ ˜ÂÚËËÒÚ‡ÌÌÓ ˇÁ‡ÌÂ Ë Ì‡ÔÂ˜ÂÌ Á‡ ‰‚ÛÒÚ‡ÌÌÓ ˇÁ‡ÌÂ, ÍÓËÚÓ ÓÙÓÏˇÚ 
Ô‡‚ËÎÌË ÍÛ·˜ÂÚ‡ Ò‡ÏÓ Ò ÔÓ Â‰ËÌ ıÓ‰, ÒÎÂ‰ ÍÓÂÚÓ Ì‡‰Î˙ÊÌËˇÚ ÒÔË‡ ‚ ÒÔÂˆË‡ÎÌÓ ÓÙÓÏÂÌÓ ‰ÂÔÓ, ÏËÌËÏËÁË‡˘Ó Á‡„Û·ËÚÂ ÓÚ 
Ô‡ı, ‡ Ì‡ÔÂ˜ÌËˇÚ ËÁÎËÁ‡ ‚ Ò‚Ó·Ó‰ÌÓÚÓ ÔÓÒÚ‡ÌÒÚ‚Ó. ¬ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ‚ÎËÁ‡ ·˙Í‡˘ËˇÚ ËÌÒÚÛÏÂÌÚ, Ò ÍÓÈÚÓ 
ÔÓ‰˙ÎÊ‡‚‡ ÚÂıÌÓÎÓ„Ë˜ÌËˇÚ ÔÓˆÂÒ Á‡ ÒÚ‡·ËÎËÁË‡ÌÂ ÌÂ ·ÂÎÚ˙˜ÌÓÚÓ Á˙ÌÓ. –ÂÊÂ˘ËÚÂ ËÌÒÚÛÏÂÌÚË Ò‡ ËÁ‡·ÓÚÂÌË Ò˙Ò Á‡‚‡ÂÌË 
ÌÂ˙Ê‰‡ÂÏË ÒÚÛÌË ‡ÁÔÓÎÓÊÂÌË Ì‡ ‡ÁÒÚÓˇÌËÂ ÓÚ 8:-14 mm, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ·ÂÎÚ˙˜ÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ ‚ ÏÎˇÍÓÚÓ. ÃÓ‰ÛÎ˙Ú ÒÂ 
‰ÓÒÚ‡‚ˇ Ó˘Â Ò:  ‰‚‡ Î˛Í‡ Ë ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; ÏËÂ˘Ë „Î‡‚Ë Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ; ÒÂÌÁÓ Á‡ ÚÂÏÔÂ‡ÚÛ‡ ÏÓÌÚË‡Ì ‚ 
·˙Í‡˘Ëˇ ËÌÒÚÛÏÂÌÚ; ÒÂÌÁÓË Á‡ ÌË‚Ó; ÒËÒÚÂÏ‡ Á‡ ÏÂÍÓ ÔÓ‰„ˇ‚‡ÌÂ; Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ Ò˙ÓÚ‚ÂÚÒÚ‚‡˘ Ì‡ Á‡ˇ‚ÂÌÓÚÓ ÌË‚Ó 
Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ. ƒÓÔ˙ÎÌËÚÂÎÌÓ ÏÓ„‡Ú ‰‡ ·˙‰‡Ú ‚ÍÎ˛˜ÂÌË: ‚„‡‰ÂÌ Õ ÏÂÚ˙; ‰ÂÌ‡ÊÌ‡ ÔÎÓ˜‡; Ó·ÒÎÛÊ‚‡˘‡ ÔÎÓ˘‡‰Í‡;ÍÎ‡Ô‡ÌË 
Á‡ Ó·‚˙Á‚‡ÌÂ.—Ú‡Ì‰‡ÌËˇÚ Â‰ ÓÚ Ó·ÂÏË Ë ÏÓ˘ÌÓÒÚË Â:
Œ·ÂÏ /l/                     6 000                8 000             10 000             12 000          15 000         18 000             
»ÌÒÚ‡ÎË‡Ì‡                                                                                                                                                            
ÏÓ˘ÌÓÒÚ /kW/             4,1                    4,1                 4,1                   4,8                4,8               5,5                         
–‡ÁıÓ‰                                                                                                                                                                                   
Ì‡ Ô‡‡ /kg/h/            370                   470                 600                  720               900             1 100                     
—Ú‡Ì‰‡ÌËˇÚ Â‰ ÌÂ Â ÎËÏËÚË‡˘ ÔÓ ÓÚÌÓ¯ÂÌËÂ Ì‡ Á‡ˇ‚ÍËÚÂ. DONI®O Vat CCH Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®O 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'/. DONI®O 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 /l/                          6 000                8 000             10 000             12 000          15 000         18 000             
Installed                                                                                                                                                                   
power /kW/                          4,1                   4,1                 4,1                   4,8               4,8               5,5                         
Steam                                                                                                                                                                                   
consumption /kg/h/            370                  470                 600                   720              900             1 100                     
The standard order is not limited in relation to the orders. DONI®O Vat CCH is designed for CIP cleaning.

DONI®O Vat CCH - „ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ ‰Îˇ Ïˇ„ÍËı Ò˚Ó‚ /cottage cheese/. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÙÂÏÂÌÚ‡ˆËË, ÙÓÏËÓ‚‡ÌËˇ Á‡ Ó‰ËÌ ÔÓıÓ‰ ÎË Ô‡‚ËÎ¸Ì˚ı ÍÛ·ËÍÓ‚ Ë Ó·‡·ÓÚÍË ÔÓÎÛ˜ÂÌÌÓ„Ó 
ÁÂÌ‡. ÃÓ‰ËÙËÍ‡ˆËˇ C—Õ ÒÔÂˆË‡Î¸ÌÓ ‡Á‡·ÓÚ‡Ì‡ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ïˇ„ÍËı Ò˚Ó‚ /cottage cheese Ë ‚˚ÒÓÍÓÍ‡˜ÂÒÚ‚ÂÌÌÓ„Ó 
Ú‚ÓÓ„‡ "“‡‰ËˆËˇ"/.DONI®O Vat CCH - „ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ Ò ÍÓ˝ÙÙËˆËÂÌÚÓÏ Á‡ÔÓÎÌÂÌËˇ 45 %. —Ì‡·ÊÂÌ ‰‚ÛÏˇ 
ÎË‡ÏË, ÒÚÛÌ˚ ÔÓ‰ÓÎ¸ÌÓÈ ÎË˚ ‡ÒÔÓÎÓÊÂÌ˚ ‚ÂÚËÍ‡Î¸ÌÓ Ë „ÓËÁÓÌÚ‡Î¸ÌÓ, ‡ ÔÓÔÂÂ˜ÌÓÈ - ÚÓÎ¸ÍÓ ‚ÂÚËÍ‡Î¸ÌÓ, ˜ÚÓ ÔÓÁ‚ÓÎˇÂÚ 
Ì‡ÂÁ‡Ú¸ Ò„ÛÒÚÓÍ Ì‡ Ô‡‚ËÎ¸Ì˚Â ÍÛ·ËÍË Á‡ Ó‰ËÌ ÔÓıÓ‰. œÓ‰ÓÎ¸Ì‡ˇ ÎË‡ ÓÒÚ‡Ì‡‚ÎË‚‡ÂÚÒˇ ‚ ÓÔÂ‰ÂÎÂÌÌÓÏ ÏÂÒÚÂ, ˜ÚÓ·˚ 
ÏËÌËÏËÁËÓ‚‡Ú¸ Ó·‡ÁÓ‚‡ÌËÂ Ô˚ÎË, ‡ ÔÓÔÂÂ˜Ì‡ˇ ÎË‡ ÔÓ‰ÌËÏÂÚÒˇ ‚ Ò‚Ó·Ó‰ÌÓÂ ÔÓÒÚ‡ÌÒÚ‚Ó Ì‡‰ ÔÓ‰ÛÍÚÓÏ. ¬ ÔÓÎÛ˜ÂÌÌÛ˛ 
Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚Û˛ ÒÏÂÒ¸ ÓÔÛÒÍ‡ÂÚÒˇ ‚˚ÏÂ¯Ë‚‡˛˘ËÈ ÏÂı‡ÌËÁÏ, ÔË ÔÓÏÓ˘Ë ÍÓÚÓÓ„Ó ÔÓ‰ÓÎÊ‡ÂÚÒˇ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ 
ÔÓˆÂÒÒ ÙÓÏËÓ‚‡ÌËˇ ÁÂÌ‡. —ÚÛÌ˚ ÎË ËÁ„ÓÚÓ‚ÎÂÌ˚ ËÁ ÌÂÊ‡‚Â˛˘ÂÈ ÒÚ‡ÎË Ë ‡ÁÏÂ˘ÂÌ˚ Ì‡ ‡ÒÒÚÓˇÌËË 8:-14 ÏÏ ‰Û„ ÓÚ 
‰Û„‡, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÒÓ‰ÂÊ‡ÌËˇ ·ÂÎÍ‡ ‚ ÏÓÎÓÍÂ. ÃÓ‰ÛÎ¸ ÓÒÌ‡˘ÂÌ: ‰‚ÛÏˇ Î˛Í‡ÏË Ë ‚ÌÛÚÂÌÌËÏ ÓÒ‚Â˘ÂÌËÂÏ; ÏÓ˛˘ËÏË 
„ÓÎÓ‚Í‡ÏË, Ò‚ˇÁ‡ÌÌ˚ÏË ÍÓÎÎÂÍÚÓÓÏ; ‰‡Ú˜ËÍÓÏ ÚÂÏÔÂ‡ÚÛ˚, ‚ÒÚÓÂÌÌ˚Ï ‚ ‚˚ÏÂ¯Ë‚‡˛˘ËÈ ÏÂı‡ÌËÁÏ; ‰‡Ú˜ËÍ‡ÏË ÛÓ‚Ìˇ; 
ÒËÒÚÂÏÓÈ Ïˇ„ÍÓ„Ó ÔÓ‰Ó„Â‚‡; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ, ‚ ÒÓÓÚ‚ÂÚÒÚ‚ËË Ò Á‡Í‡Á‡ÌÌ˚Ï ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË. ŒÔˆËÓÌÌÓ ÏÓ„ÛÚ ·˚Ú¸ 
‚ÍÎ˛˜ÂÌ˚: ‚ÒÚÓÂÌÌ˚È Õ-ÏÂÚ; Ó·ÒÎÛÊË‚‡˛˘‡ˇ ÔÎÓ˘‡‰Í‡; ‡‚ÚÓÏ‡ÚË˜ÂÒÍËÂ ÍÎ‡Ô‡Ì˚ ‰Îˇ ÚÂıÌË˜ÂÒÍÓÈ Ó·‚ˇÁÍË. —Ú‡Ì‰‡ÚÌ˚È ˇ‰:
Œ·˙ÂÏ, Î.                          6 000                 8 000            10 000           12 000          15 000           18 000
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ
ÏÓ˘ÌÓÒÚ¸, Í¬Ú        4,1                    4,1                  4,1                4,8              4,8                  5,5
–‡ÒıÓ‰ Ô‡‡, Í„/˜        370                   470                 600               720             900                1 100
—Ú‡Ì‰‡ÚÌ˚È ˇ‰ ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÔË ‚˚·ÓÂ Ó·ÓÛ‰Ó‚‡ÌËˇ, ÌÓ, ÔË ÌÂÓ·ıÓ‰ËÏÓÒÚË, ‚ÓÁÏÓÊÌÓ 
ËÁ„ÓÚÓ‚ÎÂÌËˇ ÏÓ‰ÛÎˇ Ò ‰Û„ËÏ Ó·˙ÂÏÓÏ. DONI®O Vat CCH ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Drainmatic 

ÃÓ‰ÛÎ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡
Module for whey draining 
ÃÓ‰ÛÎ¸ ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË
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DONI®Drainmatic - ÏÓ‰ÛÎ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ ÓÚ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÔË 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„ Ë "Ú‡‰ËˆËˇ". ÃÓÊÂ ‰‡ ·˙‰Â ËÁÔÓÎÁ‚‡Ì ÛÒÔÂ¯ÌÓ ‚˙‚ 
‚ÒË˜ÍË ‰ÂÌ‡ÊÌË ÔÓˆÂÒË. DONI Drainmatic Â Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ‡ ÒËÒÚÂÏ‡ Ò ÚË ‰ÂÌ‡ÊÌË 
ÎÂÌÚË. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ ÔÂÁ ‡ÁÔÂ‰ÂÎËÚÂÎ Ì‡ Ô˙‚‡Ú‡ ‰ÂÌ‡ÊÌ‡ 
ÎÂÌÚ‡, ‡ÁÔÓÎÓÊÂÌ‡ Ì‡È-‚ËÒÓÍÓ. —ÔÂˆË‡ÎÌ‡Ú‡ Ë'  ÍÓÌÒÚÛÍˆËˇ ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ ÓÚ‰ÂÎË ‰Ó 85% 
ÒÛÓ‚‡ÚÍ‡. —ÍÓÓÒÚÚ‡ Ì‡ Ú‡ÁË ÎÂÌÚ‡ Â ‚ËÒÓÍ‡ Ë Ì‡ ÌÂˇ ÔÓ‰ÛÍÚ˙Ú ÒÂ ‰‚ËÊË Ì‡ Ú˙Ì˙Í ÒÎÓÈ. 
“ÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÒÏÂÒÚ‡ ÌÂ Úˇ·‚‡ ‰‡ ·˙‰Â ÔÓ-ÌËÒÍ‡ ÓÚ 25∞:- 30∞—. œÓ‰ÛÍÚ˙Ú ÒÂ ÔÂı‚˙Îˇ 
Ì‡ ‚ÚÓ‡Ú‡ ÎÂÌÚ‡, ˜ËˇÚÓ ÒÍÓÓÒÚ Â ÔÓ-ÌËÒÍ‡ Ë ‰‚ËÊÂÌËÂÚÓ ÔÓ‰˙ÎÊ‡‚‡ Ì‡ ÒÎÓÈ 80:-100 mm. 
—ÎÂ‰ ÔÂÓ·˙˘‡ÌÂ Ì‡ ÚÂÚ‡Ú‡ ÎÂÌÚ‡, Ì‡ ÍÓˇÚÓ ÒÚ‡‚‡ ÓÍÓÌ˜‡ÚÂÎÌÓÚÓ ‰ÂÌË‡ÌÂ, „ÓÚÓ‚ËˇÚ 
ÔÓ‰ÛÍÚ Ì‡ÔÛÒÍ‡ ÏÓ‰ÛÎ‡ ÒÎÂ‰ Â‰ÌÓ˜‡ÒÓ‚ ÔÂÒÚÓÈ ‚˙ÚÂ. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ì‡Ô˙ÎÌÓ „ÓÚÓ‚ 
Á‡ ‡·ÓÚ‡ Ò: Î˛ÍÓ‚Â Á‡ Ó·ÒÎÛÊ‚‡ÌÂ; ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; ÒÂÌÁÓË Á‡ ÌË‚ÓÚÓ Ì‡ ÔÓ‰ÛÍÚ‡; 
ÏËÂ˘Ë „Î‡‚Ë Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ; Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ ÒÂ Â„ÛÎË‡ 
‚ ¯ËÓÍ ‰Ë‡Ô‡ÁÓÌ, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÒÔÂˆËÙËÍ‡Ú‡ Ì‡ Ó·‡·ÓÚ‚‡ÌËˇ ÔÓ‰ÛÍÚ Ë ‚‡Ë‡ ÓÚ
 800:-1 500 kg/h. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 7,5 kW.DONI Drainmatic Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ. 

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∞—. 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. 

DONI®Drainmatic - ÏÓ‰ÛÎ¸ ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË.
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË ÓÚ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡, ËÒÔÓÎ¸ÁÛÂÚÒˇ ÔË
ÔÓËÁ‚Ó‰ÒÚ‚Â ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡ Ë Ú‚ÓÓ„‡ "“‡‰ËˆËˇ". “‡ÍÊÂ ÏÓÊÂÚ ·˚Ú¸ ËÒÔÓÎ¸ÁÓ‚‡Ì 
‚ ‰Û„Ëı ÚÂıÌÓÎÓ„Ë˜ÂÒÍËı ÎËÌËˇı, „‰Â ÌÂÓ·ıÓ‰ËÏÓ ÓÚ‰ÂÎÂÌËÂ ÊË‰ÍËı Ù‡ÍˆËÈ.DONI®Drainmatic

˝ÚÓ ÚÂıÛÓ‚ÌÂ‚‡ˇ ‰ÂÌ‡ÊÌ‡ˇ ÎÂÌÚÓ˜Ì‡ˇ ÒËÒÚÂÏ‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸, ˜ÂÂÁ 
‡ÒÔÂ‰ÂÎËÚÂÎ¸, Ì‡Ô‡‚ÎˇÂÚÒˇ Ì‡ ‚ÂıÌ˛˛ ‰ÂÌ‡ÊÌÛ˛ ÎÂÌÚÛ, ÒÔÂˆË‡Î¸Ì‡ˇ ÍÓÌÒÚÛÍˆËˇ 
ÍÓÚÓÓÈ ÔÓÁ‚ÓÎˇÂÚ ÓÚ‰ÂÎËÚ¸ ‰Ó 85 % Ò˚‚ÓÓÚÍË. —ÍÓÓÒÚ¸ ÎÂÌÚ˚ ÔÓ‰Ó·‡Ì‡ Ú‡ÍËÏ Ó·‡ÁÓÏ, 
˜ÚÓ ÔÓ‰ÛÍÚ ‡ÒÔÂ‰ÂÎˇÂÚÒˇ ÔÓ ÌÂÈ ÚÓÌÍËÏ ÒÎÓÂÏ. “ÂÏÔÂ‡ÚÛ‡ ÒÏÂÒË ‰ÓÎÊÌ‡ ·˚Ú¸ ÌÂ ÌËÊÂ 
25:- 30∞—. ƒ‡ÎÂÂ ÔÓ‰ÛÍÚ ÔÓÔ‡‰‡ÂÚ Ì‡ ‚ÚÓÛ˛ ÎÂÌÚÛ, ÒÍÓÓÒÚ¸ ÍÓÚÓÓÈ ÌËÊÂ, ˜ÚÓ Ó·ÂÒÔÂ˜Ë‚‡ÂÚ 
ÚÓÎ˘ËÌÛ ÒÎÓˇ ÔÓ‰ÛÍÚ‡ 80:-100 ÏÏ. ƒ‡ÎÂÂ ÔÓ‰ÛÍÚ ÓÔÓÍË‰˚‚‡ÂÚÒˇ Ì‡ ÚÂÚ¸˛ ÎÂÌÚÛ, Ì‡ 
ÍÓÚÓÓÈ ÔÓËÒıÓ‰ËÚ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓÂ ‰ÂÌËÓ‚‡ÌËÂ. œÓˆÂÒÒ ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ ˜‡Ò‡.
ÃÓ‰ÛÎ¸ ÔÓÒÚ‡‚ÎˇÂÚÒˇ ÔÓÎÌÓÒÚ¸˛ „ÓÚÓ‚˚Ï Í ‡·ÓÚÂ Ë ÓÒÌ‡˘ÂÌ: Î˛ÍÓÏ ‰Îˇ Ó·ÒÎÛÊË‚‡ÌËˇ; 
‚ÌÛÚÂÌÌËÏ ÓÒ‚Â˘ÂÌËÂÏ; ‰‡Ú˜ËÍ‡ÏË ÛÓ‚Ìˇ ÔÓ‰ÛÍÚ‡; ÏÓ˛˘ËÏË „ÓÎÓ‚Í‡ÏË, Ò‚ˇÁ‡ÌÌ˚ÏË 
ÍÓÎÎÂÍÚÓÓÏ; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Â„ÛÎËÛÂÚÒˇ ‚ ¯ËÓÍÓÏ ‰Ë‡Ô‡ÁÓÌÂ 
Ë Á‡‚ËÒËÚ ÓÚ ÒÔÂˆËÙËÍË Ó·‡·ÓÚÍË ÔÓ‰ÛÍÚ‡, ‚‡¸ËÛÂÚÒˇ ÓÚ 800 Í„/˜ ‰Ó 1 500 Í„/˜. 
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 7,5 Í¬Ú. DONI®Drainmatic ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.



DONI®Coolmatic 
ÃÓ‰ÛÎ Á‡ Â‰ÌÓ‚ÂÏÂÌÌÓ ‰ÂÌË‡ÌÂ 
Ë ÓıÎ‡Ê‰‡ÌÂ
Module for simultaneous draining 
and cooling
ÃÓ‰ÛÎ¸ Ó‰ÌÓ‚ÂÏÂÌÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË 
Ë ÓıÎ‡Ê‰ÂÌËˇ ÔÓ‰ÛÍÚ‡

ÃŒƒ”À»
MODULES
ÃŒƒ”À»
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DONI®Coolmatic - ÏÓ‰ÛÎ Á‡ Â‰ÌÓ‚ÂÏÂÌÌÓ ‰ÂÌË‡ÌÂ Ë ÓıÎ‡Ê‰‡ÌÂ.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë ÓıÎ‡Ê‰‡ÌÂ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÔË 
ÔÓÁ‚Ó‰ÒÚ‚Ó Ì‡ ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„ Ë "Ú‡‰ËˆËˇ". ÃÓÊÂ ‰‡ ·˙‰Â ËÁÔÓÎÁ‚‡Ì ÛÒÔÂ¯ÌÓ ‚˙‚ ‚ÒË˜ÍË ‰ÂÌ‡ÊÌË 
ÔÓˆÂÒË.DONI Coolmatic  Â Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ‡ ÒËÒÚÂÏ‡ Ò ÔÂÚ ‰ÂÌ‡ÊÌË ÎÂÌÚË. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ 
ÒÂ ÔÓ‰‡‚‡ ÔÂÁ ‡ÁÔÂ‰ÂÎËÚÂÎ Ì‡ Ô˙‚‡Ú‡ ‰ÂÌ‡ÊÌ‡ ÎÂÌÚ‡, ÁÔÓÎÓÊÂÌ‡ Ì‡È-‚ËÒÓÍÓ. —ÔÂˆË‡ÎÌ‡Ú‡ Ë'  
ÍÓÌÒÚÛÍˆËˇ ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ ÓÚ‰ÂÎË ‰Ó 85% ÒÛÓ‚‡ÚÍ‡. —ÍÓÓÒÚÚ‡ Ì‡ Ú‡ÁË ÎÂÌÚ‡ Â ‚ËÒÓÍ‡ Ë Ì‡ ÌÂˇ ÔÓ‰ÛÍÚ˙Ú 
ÒÂ ‰‚ËÊË Ì‡ Ú˙Ì˙Í ÒÎÓÈ. “ÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÒÏÂÒÚ‡ ÌÂ Úˇ·‚‡ ‰‡ ·˙‰Â ÔÓ-ÌËÒÍ‡ ÓÚ 30∞—. œÓ‰ÛÍÚ˙Ú ÒÂ ÔÂı‚˙Îˇ 
Ì‡ ‚ÚÓ‡Ú‡ ÎÂÌÚ‡, ˜ËˇÚÓ ÒÍÓÓÒÚ Â ÔÓ-ÌËÒÍ‡ Ë ‰‚ËÊÂÌËÂÚÓ ÔÓ‰˙ÎÊ‡‚‡ Ì‡ ÒÎÓÈ 30:-50 mm. ÕÂÔÂÍ˙ÒÌ‡ÚÓ ÒÂ 
ÔÓ‰‡‚‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı Ò ÚÂÏÔÂÚÛ‡ ÏËÌÛÒ 2∞.  —ÎÂ‰ ˜ÂÚËËÍ‡ÚÌÓ ÔÂÓ·˙˘‡ÌÂ ÏÂÊ‰Û ÔÂÚÚÂ ÎÂÌÚË, „ÓÚÓ‚ËˇÚ 
ÔÓ‰ÛÍÚ Ì‡ÔÛÒÍ‡ ÏÓ‰ÛÎ‡ Á‡ Â‰ËÌ ˜‡Ò, ÓıÎ‡‰ÂÌ ‰Ó 10∞—, „ÓÚÓ‚ Á‡ Ô‡ÍÂÚË‡ÌÂ. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ì‡Ô˙ÎÌÓ 
„ÓÚÓ‚ Á‡ ‡·ÓÚ‡ Ò: Î˛ÍÓ‚Â Á‡ Ó·ÒÎÛÊ‚‡ÌÂ; ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; ÒÂÌÁÓË Á‡ ÌË‚ÓÚÓ Ì‡ ÔÓ‰ÛÍÚ‡; ÒÂÌÁÓË 
Á‡ ÚÂÏÔÂ‡ÚÛ‡; ÏËÂ˘Ë „Î‡‚Ë Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ; Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ; ıÎ‡‰ËÎÌ‡ ËÌÒÚ‡Î‡ˆËˇ.
œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ ÒÂ Â„ÛÎË‡ ‚ ¯ËÓÍ ‰Ë‡Ô‡ÁÓÌ, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÒÔÂˆËÙËÍ‡Ú‡ Ì‡ Ó·‡·ÓÚ‚‡ÌËˇ
ÔÓ‰ÛÍÚ Ë ‚‡Ë‡ ÓÚ 800:-1 500 kg/h. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 6,6 kW. EÎÂÍÚË˜ÂÒÍ‡Ú‡ ÏÓ˘ÌÓÒÚ Ì‡ 
ıÎ‡‰ËÎÌ‡Ú‡ ËÌÒÚ‡Î‡ˆËˇ Â 30 kW. DONI®Coolmatic Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ. 

DONI®Coolmatic - Ïodule 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∞—. 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∞— 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. 

DONI®Coolmatic - ÏÓ‰ÛÎ¸ Ó‰ÌÓ‚ÂÏÂÌÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ÓıÎ‡Ê‰ÂÌËˇ ÔÓ‰ÛÍÚ‡. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ÓıÎ‡Ê‰ÂÌËˇ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡, ËÒÔÓÎ¸ÁÛÂÚÒˇ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â 
ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡ Ë Ú‚ÓÓ„‡ "“‡‰ËˆËˇ". “‡ÍÊÂ ÏÓÊÂÚ ·˚Ú¸ ËÒÔÓÎ¸ÁÓ‚‡Ì ‚ ‰Û„Ëı ÚÂıÌÓÎÓ„Ë˜ÂÒÍËı ÎËÌËˇı, 
„‰Â ÌÂÓ·ıÓ‰ËÏÓ ÓÚ‰ÂÎÂÌËÂ ÊË‰ÍËı Ù‡ÍˆËÈ. DONI®Coolmatic - ˝ÚÓ ‰ÂÌ‡ÊÌ‡ˇ ÎÂÌÚÓ˜Ì‡ˇ ÒËÒÚÂÏ‡, ÒÓÒÚÓˇ˘‡ˇ 
ËÁ ÔˇÚË ÛÓ‚ÌÂÈ. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ˜ÂÂÁ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ ÔÓ‰‡ÂÚÒˇ Ì‡ ÔÂ‚Û˛ ‰ÂÌ‡ÊÌÛ˛ ÎÂÌÚÛ 
(ËÏÂÂÚ Ì‡Ë·ÓÎÂÂ ‚˚ÒÓÍÓÂ ‡ÒÔÓÎÓÊÂÌËÂ), ÒÔÂˆË‡Î¸Ì‡ˇ ÍÓÌÒÚÛÍˆËˇ ÍÓÚÓÓÈ ÔÓÁ‚ÓÎˇÂÚ ÓÚ‰ÂÎËÚ¸ ‰Ó 85 % 
Ò˚‚ÓÓÚÍË. —ÍÓÓÒÚ¸ ÎÂÌÚ˚ ÔÓ‰Ó·‡Ì‡ Ú‡ÍËÏ Ó·‡ÁÓÏ, ˜ÚÓ ÔÓ‰ÛÍÚ ‡ÒÔÂ‰ÂÎˇÂÚÒˇ ÔÓ ÌÂÈ ÚÓÌÍËÏ ÒÎÓÂÏ. 
“ÂÏÔÂ‡ÚÛ‡ ÒÏÂÒË ‰ÓÎÊÌ‡ ·˚Ú¸ ÌÂ ÌËÊÂ 30∞—. ƒ‡ÎÂÂ ÔÓ‰ÛÍÚ ÔÓÔ‡‰‡ÂÚ Ì‡ ‚ÚÓÛ˛ ÎÂÌÚÛ, ÒÍÓÓÒÚ¸ ÍÓÚÓÓÈ 
ÌËÊÂ, ˜ÚÓ Ó·ÂÒÔÂ˜Ë‚‡ÂÚ ÚÓÎ˘ËÌÛ ÒÎÓˇ ÔÓ‰ÛÍÚ‡ 30:-50 ÏÏ. ¡ÂÒÔÂ˚‚ÌÓ ÔÓ‰‡ÂÚÒˇ ÒÚÂËÎ¸Ì˚È ‚ÓÁ‰Ûı Ò 
ÚÂÏÔÂ‡ÚÛÓÈ - 2∞—. œÓ‰ÛÍÚ ÓÔÓÍË‰˚‚‡ÂÚÒˇ ˜ÂÚ˚ÂıÍ‡ÚÌÓ Ì‡ ˝ÚËı ÔˇÚË ÎÂÌÚ‡ı. œÓˆÂÒÒ ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ 
˜‡Ò‡, ÔË ˝ÚÓÏ ÔÓ‰ÛÍÚ ÓıÎ‡Ê‰‡ÂÚÒˇ ‰Ó 10∞—. ÃÓ‰ÛÎ¸ ÔÓÒÚ‡‚ÎˇÂÚÒˇ ÔÓÎÌÓÒÚ¸˛ „ÓÚÓ‚˚Ï Í ‡·ÓÚÂ, ÓÒÌ‡˘ÂÌ: 
Î˛ÍÓÏ ‰Îˇ Ó·ÒÎÛÊË‚‡ÌËˇ; ‚ÌÛÚÂÌÌËÏ ÓÒ‚Â˘ÂÌËÂÏ; ‰‡Ú˜ËÍ‡ÏË ÛÓ‚Ìˇ ÔÓ‰ÛÍÚ‡; ‰‡Ú˜ËÍ‡ÏË ÚÂÏÔÂ‡ÚÛ˚; 
ÏÓ˛˘ËÏË „ÓÎÓ‚Í‡ÏË, Ò‚ˇÁ‡ÌÌ˚ÏË ÍÓÎÎÂÍÚÓÓÏ; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ; ıÓÎÓ‰ËÎ¸ÌÓÈ ÛÒÚ‡ÌÓ‚ÍÓÈ. 
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Â„ÛÎËÛÂÚÒˇ ‚ ¯ËÓÍÓÏ ‰Ë‡Ô‡ÁÓÌÂ Ë Á‡‚ËÒËÚ ÓÚ ÒÔÂˆËÙËÍË Ó·‡·ÓÚÍË ÔÓ‰ÛÍÚ‡, 
‚‡¸ËÛÂÚÒˇ ÓÚ 800 Í„/˜ ‰Ó 1 500 Í„/˜. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 6,6 Í¬Ú. ÃÓ˘ÌÓÒÚ¸ ıÓÎÓ‰ËÎ¸ÌÓÈ 
ÛÒÚ‡ÌÓ‚ÍË - 30 Í¬Ú. DONI®Coolmatic ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Rotofreeze 
¡‡‡·‡ÌÂÌ ÓıÎ‡‰ËÚÂÎ
Drum cooler
¡‡‡·‡ÌÌ˚È ÓıÎ‡‰ËÚÂÎ¸

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

DONI®Rotofreeze - ·‡‡·‡ÌÂÌ ÓıÎ‡‰ËÚÂÎ.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÌÂÔÂÍ˙ÒÌ‡ÚÓ ÓıÎ‡Ê‰‡ÌÂ Ì‡ Ú˙Ì˙Í ÒÎÓÈ ÔÓ‰ÛÍÚ. Œ·ËÍÌÓ‚ÂÌÓ ÒÂ ËÁÔÓÎÁ‚‡ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
ÍÎ‡ÒË˜ÂÒÍË Ú‚ÓÓ„ Ò Ï‡ÊÂ˘‡ ÒÂ ÍÓÌÒËÒÚÂÌˆËˇ. DONI®Rotofreeze Â ·‡‡·‡ÌÂÌÓıÎ‡‰ËÚÂÎ Ò ÚÂÏÔÂÚÛ‡ Ì‡ ÔÓ‚˙ıÌÓÒÚÚ‡ ÏËÌÛÒ 10∞—, 
ÓıÎ‡Ê‰‡Ì ÒÎÓÈ Ò ‰Â·ÂÎËÌ‡ 4:-6 mm. œÓ‰ÛÍÚ˙Ú ÒÂ ÔÓ‰‡‚‡ ÓÚ „ÓÂ Ë ÒÔÓÏ‡„‡ÚÂÎÂÌ ·‡‡·‡Ì „Ó ‡ÁÒÚËÎ‡ ‚˙ıÛ ÓıÎ‡Ê‰‡˘‡Ú‡ ÔÓ‚˙ıÌÓÒÚ. 
–‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ‰‚‡Ú‡ ·‡‡·‡Ì‡ ÒÂ Â„ÛÎË‡ ‰Ó ÔÓÒÚË„‡ÌÂ Ì‡ Ï‡ÍÒËÏ‡ÎÂÌ ÂÁÛÎÚ‡Ú. —ÍÓÓÒÚÚ‡ Ì‡ ‚˙ÚÂÌÂ ÒÂ e„ÛÎË‡ ‚
‰Ë‡Ô‡ÁÓÌ‡ 0,5:-23 min-1 ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÚÂÏÔÂ‡ÚÛÌ‡Ú‡ ‡ÁÎËÍ‡, ÍÓˇÚÓ ÒÂ ˆÂÎË. ŒıÎ‡‰ÂÌËˇÚ ÔÓ‰ÛÍÚ ÒÂ ÓÚ‚ÂÊ‰‡ Ò ¯ÌÂÍ ËÎË 
ÔÓ‰ıÓ‰ˇ˘ ÍÓÌ‚ÂÈÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ ÔË Ï‡ÍÒËÏ‡ÎÂÌ ËÌÚÂ‚‡Î Ì‡ ÓıÎ‡Ê‰‡ÌÂ /ÓÚ 30∞— ‰Ó 10∞—/ Â 500 kg/h.  «‡ ÔÓÒÚË„‡ÌÂ Ì‡ 
ÔÓ-„ÓÎˇÏ‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ ÒÂ ÍÓÏ·ËÌË‡Ú ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ‰‚‡ ËÎË ÔÓ‚Â˜Â ·‡‡·‡Ì‡. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 0,55 kW. 
–‡ÁıÓ‰˙Ú Ì‡ ıÎ‡‰ÓÌÓÒËÚÂÎ Â 8000  l/h ÔË ÚÂÏÔÂ‡ÚÛ‡ ÏËÌÛÒ 12∞— Ë ÔË Ï‡ÍÒËÏ‡ÎÌÓ Ì‡ÚÓ‚‡‚‡ÌÂ. DONI®Rotofreeze Â 
ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ. 

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∞—. 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-1 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∞— to 10∞—/ 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∞— is 8000 l/h. 
DONI®Rotofreeze is designed for CIP cleaning. 

 

DONI®Rotofreeze - ·‡‡·‡ÌÌ˚È ÓıÎ‡‰ËÚÂÎ¸. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÓıÎ‡Ê‰ÂÌËˇ ÚÓÌÍÓ„Ó ÒÎÓˇ ÔÓ‰ÛÍÚ‡. »ÒÔÓÎ¸ÁÛÂÚÒˇ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÍÎ‡ÒÒË˜ÂÒÍÓ„Ó Ú‚ÓÓ„‡ Ò 
Ï‡ÊÛ˘ÂÈÒˇ ÍÓÌÒËÒÚÂÌˆËÂÈ. DONI®Rotofreeze - ·‡‡·‡ÌÌ˚È ÓıÎ‡‰ËÚÂÎ¸ Ò ÚÂÏÔÂ‡ÚÛÓÈ ÓıÎ‡Ê‰‡˛˘ÂÈ ÔÓ‚ÂıÌÓÒÚË  -10∞—, 
ÓıÎ‡Ê‰‡ÂÚ ÒÎÓÈ ÔÓ‰ÛÍÚ‡ ÚÓÎ˘ËÌÓÈ 4:-6 ÏÏ. œÓ‰‡ÂÚÒˇ ÔÓ‰ÛÍÚ Ò‚ÂıÛ Ë ‚ÒÔÓÏÓ„‡ÚÂÎ¸Ì˚È ·‡‡·‡Ì ‡ÒÔÂ‰ÂÎˇÂÚ Â„Ó Ì‡ 
ÓıÎ‡Ê‰‡˛˘ÂÈ ÔÓ‚ÂıÌÓÒÚË. –‡ÒÒÚÓˇÌËÂ ÏÂÊ‰Û ·‡‡·‡Ì‡ÏË Â„ÛÎËÛÂÚÒˇ ‰Îˇ ‰ÓÒÚËÊÂÌËˇ ÎÛ˜¯Â„Ó ÂÁÛÎ¸Ú‡Ú‡. —ÍÓÓÒÚ¸ 
‚‡˘ÂÌËˇ Â„ÛÎËÛÂÚÒˇ ‚ ‰Ë‡Ô‡ÁÓÌÂ 0,5:-23 Ó·/ÏËÌ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÁÌÓÒÚË ÚÂÏÔÂ‡ÚÛ. ŒıÎ‡Ê‰ÂÌÌ˚È ÔÓ‰ÛÍÚ ÓÚ‚Ó‰ËÚÒˇ 
ÔË ÔÓÏÓ˘Ë ¯ÌÂÍ‡ ËÎË ÍÓÌ‚ÂÈÂ‡. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ÔË Ï‡ÍÒËÏ‡Î¸ÌÓÏ ËÌÚÂ‚‡ÎÂ ÓıÎ‡Ê‰ÂÌËˇ (ÓÚ 30∞— ‰Ó 10∞—) - 500 Í„/˜. 
ƒÎˇ ‰ÓÒÚËÊÂÌËˇ Ï‡ÍÒËÏ‡Î¸ÌÓÈ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚË ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÍÓÏ·ËÌËÓ‚‡Ú¸ ‰‚‡ Ë ·ÓÎÂÂ ·‡‡·‡ÌÌ˚ı ÓıÎ‡‰ËÚÂÎˇ. 
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 0,55 Í¬Ú. –‡ÒıÓ‰ ıÎ‡‰ÓÌÓÒËÚÂÎÂÈ ÒÓÒÚ‡‚ÎˇÂÚ 8 000 Î/˜ ÔË ÚÂÏÔÂ‡ÚÛÂ -12∞— Ë Ï‡ÍÒËÏ‡Î¸ÌÓÈ 
Ì‡„ÛÁÍÂ. DONI®Rotofreeze ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Draining/Filling 
ÃÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË
Module for partial draining and filling of moulds
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ

DONI®Draining/Filling - ÏÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË. 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ˜‡ÒÚË˜ÌÓ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë ‰ÓÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË 
ËÎË ÏÛÎÚËÙÓÏË. »ÁÔÓÎÁ‚‡ ÒÂ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÙÓÏÓ‚‡Ì Ú‚ÓÓ„ Ë ‰Û„Ë ÒËÂÌ‡. œÂ‰Î‡„‡ ÒÂ ‚ ‰‚Â 
ÏÓ‰ËÙËÍ‡ˆËË: DONI®Draining/Filling MF Ò ˙˜ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ; DONI®Draining/Filling AF Ò 
‡‚ÚÓÏ‡ÚËÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ. DONI®Draining/Filling Â Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ‡ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌ‡ 
ÎÂÌÚ‡. «˙ÌÓÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ ÔÂÁ ‡ÁÔÂ‰ÂÎËÚÂÎˇ Ì‡  ‰ÂÌ‡ÊÌ‡Ú‡ ÎÂÌÚ‡. —ÔÂˆË‡ÎÌ‡Ú‡ Ë'  
ÍÓÌÒÚÛÍˆËˇ ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ ÓÚ‰ÂÎË ‰Ó 85% ÒÛÓ‚‡ÚÍ‡. —ÍÓÓÒÚÚ‡ Ì‡ ÎÂÌÚ‡Ú‡ Â ‚ËÒÓÍ‡ Ë Ì‡ ÌÂˇ ÔÓ‰ÛÍÚ˙Ú 
ÒÂ ‰‚ËÊË Ì‡ Ú˙Ì˙Í ÒÎÓÈ. “ÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÒÏÂÒÚ‡ ÌÂ Úˇ·‚‡ ‰‡ ·˙‰Â ÔÓ-ÌËÒÍ‡ ÓÚ 30∞—, Á‡ ‰‡ ÒÂ Â‡ÎËÁË‡ 
ÂÙÂÍÚË‚ÌÓ ÙÓÏÓ‚‡ÌÂ. «‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ ÒÚ‡‚‡ ˙˜ÌÓ ËÎË ‡‚ÚÓÏ‡ÚË˜ÌÓ,  ÔÓÒÂ‰ÒÚ‚ÓÏ ‰ËÒÚË·ÛˆËÓÌÌ‡ 
ÔÎÓ˜‡ Ò ÓÚ‚ÓË Í‡ÚÓ ÙÓÏËÚÂ. œÎÓ˜‡Ú‡ ÒÂ Â„ÛÎË‡ ‚ÂÚËÍ‡ÎÌÓ Ò ˆÂÎ ÍÓÂÍˆËˇ  „‡Ï‡Ê‡ Ì‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ˙Ú 
ÒÂ ‰ÓÒÚ‡‚ˇ Ò ÍÓÌ‚ÂÈÂ Á‡ ÔÓÁËˆËÓÌË‡ÌÂ Ë ÓÚ‚ÂÊ‰‡ÌÂ Ì‡ ÙÓÏËÚÂ, ‡ ÔË Á‡ˇ‚Í‡ Ò ÓÚ‡ÚÓ, ÒÚËÙÂ Ë 
‰ÂÒÚËÙÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ DONI®Draining/Filling ‚‡Ë‡ ÓÚ 800 kg/h ‰Ó 1 500 kg/h, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
ÚÂ„ÎÓÚÓ Ì‡ ÙÓÏÓ‚‡ÌËˇ ÔÓ‰ÛÍÚ. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 2.0 kW, ‡ ‡ÁıÓ‰˙Ú Ì‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı 50 l/min.
DONI®Draining/Filling Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®Draining/Filling - ÏÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ‰ÓÁËÓ‚‡ÌÌÓ„Ó Á‡ÔÓÎÌÂÌËˇ ÙÓÏ ËÎË ÏÛÎ¸ÚËÙÓÏ. 
»ÒÔÓÎ¸ÁÛÂÚÒˇ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡ Ë ‰Û„Ëı ‚Ë‰Ó‚ Ò˚‡. œÂ‰Î‡„‡ÂÚÒˇ ‚ ‰‚Ûı ÏÓ‰ËÙËÍ‡ˆËˇı: 
DONI®Draining/Filling MF Ò Û˜Ì˚Ï Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ ËÎË DONI®Draining/Filling AF Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï 
Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ. DONI®Draining/Filling - Á‡Í˚Ú‡ˇ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌÓÈ ÎÂÌÚÓÈ. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ 
ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ˜ÂÂÁ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ ‰ÂÌ‡ÊÌÛ˛ ÎÂÌÚÛ, ÒÔÂˆË‡Î¸Ì‡ˇ ÍÓÌÒÚÛÍˆËˇ ÍÓÚÓÓÈ ÔÓÁ‚ÓÎˇÂÚ 
ÓÚ‰ÂÎËÚ¸ ‰Ó 85% Ò˚‚ÓÓÚÍË. —ÍÓÓÒÚ¸ ÎÂÌÚ˚ ÔÓ‰Ó·‡Ì‡ Ú‡ÍËÏ Ó·‡ÁÓÏ, ˜ÚÓ ÔÓ‰ÛÍÚ ‡ÒÔÂ‰ÂÎˇÂÚÒˇ ÔÓ ÌÂÈ 
ÚÓÌÍËÏ ÒÎÓÂÏ. “ÂÏÔÂ‡ÚÛ‡ ÒÏÂÒË ‰ÓÎÊÌ‡ ·˚Ú¸ ÌÂ ÌËÊÂ 30∞—, ‰Îˇ ‰ÓÒÚËÊÂÌËˇ ˝ÙÙÂÍÚË‚ÌÓ„Ó ÙÓÏÓ‚‡ÌËˇ. 
«‡ÔÓÎÌÂÌËÂ ÙÓÏ Û˜ÌÓÂ ËÎË ‡‚ÚÓÏ‡ÚË˜ÂÒÍÓÂ, ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÓÈ ÔÎËÚ˚, ÓÚ‚ÂÒÚËˇ ÍÓÚÓÓÈ 
ÒÓÓÚ‚ÂÚÒÚ‚Û˛Ú ÙÓÏ‡Ï. œÎËÚ‡ Â„ÛÎËÛÂÚÒˇ ‚ÂÚËÍ‡Î¸ÌÓ Ò ˆÂÎ¸˛ ÍÓÂÍˆËË ‚ÂÒ‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ¸ 
ÔÓÒÚ‡‚ÎˇÂÚÒˇ Ò ÔÓ‰‡˛˘ËÏ Ë ÓÚ‚Ó‰ˇ˘ËÏ ÙÓÏ˚ ÍÓÌ‚ÂÈÂ‡ÏË, ‡ ÔË Á‡Í‡ÁÂ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓ ÍÓÏÔÎÂÍÚÛÂÚÒˇ 
ÛÒÚÓÈÒÚ‚ÓÏ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÙÓÏ, ¯Ú‡·ÂÎÂÓÏ Ë ‡Ò¯Ú‡·ÂÎÂÓÏ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‚‡¸ËÛÂÚÒˇ 
ÓÚ 800 Í„/˜ ‰Ó 1 500 Í„/˜ Ë Á‡‚ËÒËÚ ÓÚ ‚ÂÒ‡ ÙÓÏÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 2,0 Í¬Ú, ‡ ‡ÒıÓ‰ 
ÒÚÂËÎ¸ÌÓ„Ó ‚ÓÁ‰Ûı‡ ÒÓÒÚ‡‚ÎˇÂÚ 50 Î/ÏËÌ. DONI®Draining/Filling ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.

DONI®Draining/Filling - Ïodule 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∞— 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 l/min. 
DONI®Draining/Filling is designed for CIP cleaning.
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DONI®Draining/Filling 
ÃÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË
Module for partial draining and filling of moulds
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ

DONI®Draining/Filling - ÏÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË. 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ˜‡ÒÚË˜ÌÓ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë ‰ÓÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË 
ËÎË ÏÛÎÚËÙÓÏË. »ÁÔÓÎÁ‚‡ ÒÂ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÙÓÏÓ‚‡Ì Ú‚ÓÓ„ Ë ‰Û„Ë ÒËÂÌ‡. œÂ‰Î‡„‡ ÒÂ ‚ ‰‚Â 
ÏÓ‰ËÙËÍ‡ˆËË: DONI®Draining/Filling MF Ò ˙˜ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ; DONI®Draining/Filling AF Ò 
‡‚ÚÓÏ‡ÚËÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ. DONI®Draining/Filling Â Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ‡ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌ‡ 
ÎÂÌÚ‡. «˙ÌÓÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ ÔÂÁ ‡ÁÔÂ‰ÂÎËÚÂÎˇ Ì‡  ‰ÂÌ‡ÊÌ‡Ú‡ ÎÂÌÚ‡. —ÔÂˆË‡ÎÌ‡Ú‡ Ë'  
ÍÓÌÒÚÛÍˆËˇ ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ ÓÚ‰ÂÎË ‰Ó 85% ÒÛÓ‚‡ÚÍ‡. —ÍÓÓÒÚÚ‡ Ì‡ ÎÂÌÚ‡Ú‡ Â ‚ËÒÓÍ‡ Ë Ì‡ ÌÂˇ ÔÓ‰ÛÍÚ˙Ú 
ÒÂ ‰‚ËÊË Ì‡ Ú˙Ì˙Í ÒÎÓÈ. “ÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÒÏÂÒÚ‡ ÌÂ Úˇ·‚‡ ‰‡ ·˙‰Â ÔÓ-ÌËÒÍ‡ ÓÚ 30∞—, Á‡ ‰‡ ÒÂ Â‡ÎËÁË‡ 
ÂÙÂÍÚË‚ÌÓ ÙÓÏÓ‚‡ÌÂ. «‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ ÒÚ‡‚‡ ˙˜ÌÓ ËÎË ‡‚ÚÓÏ‡ÚË˜ÌÓ,  ÔÓÒÂ‰ÒÚ‚ÓÏ ‰ËÒÚË·ÛˆËÓÌÌ‡ 
ÔÎÓ˜‡ Ò ÓÚ‚ÓË Í‡ÚÓ ÙÓÏËÚÂ. œÎÓ˜‡Ú‡ ÒÂ Â„ÛÎË‡ ‚ÂÚËÍ‡ÎÌÓ Ò ˆÂÎ ÍÓÂÍˆËˇ  „‡Ï‡Ê‡ Ì‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ˙Ú 
ÒÂ ‰ÓÒÚ‡‚ˇ Ò ÍÓÌ‚ÂÈÂ Á‡ ÔÓÁËˆËÓÌË‡ÌÂ Ë ÓÚ‚ÂÊ‰‡ÌÂ Ì‡ ÙÓÏËÚÂ, ‡ ÔË Á‡ˇ‚Í‡ Ò ÓÚ‡ÚÓ, ÒÚËÙÂ Ë 
‰ÂÒÚËÙÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ DONI®Draining/Filling ‚‡Ë‡ ÓÚ 800 kg/h ‰Ó 1 500 kg/h, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
ÚÂ„ÎÓÚÓ Ì‡ ÙÓÏÓ‚‡ÌËˇ ÔÓ‰ÛÍÚ. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 2.0 kW, ‡ ‡ÁıÓ‰˙Ú Ì‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı 50 l/min.
DONI®Draining/Filling Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®Draining/Filling - ÏÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ‰ÓÁËÓ‚‡ÌÌÓ„Ó Á‡ÔÓÎÌÂÌËˇ ÙÓÏ ËÎË ÏÛÎ¸ÚËÙÓÏ. 
»ÒÔÓÎ¸ÁÛÂÚÒˇ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡ Ë ‰Û„Ëı ‚Ë‰Ó‚ Ò˚‡. œÂ‰Î‡„‡ÂÚÒˇ ‚ ‰‚Ûı ÏÓ‰ËÙËÍ‡ˆËˇı: 
DONI®Draining/Filling MF Ò Û˜Ì˚Ï Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ ËÎË DONI®Draining/Filling AF Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï 
Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ. DONI®Draining/Filling - Á‡Í˚Ú‡ˇ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌÓÈ ÎÂÌÚÓÈ. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ 
ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ˜ÂÂÁ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ ‰ÂÌ‡ÊÌÛ˛ ÎÂÌÚÛ, ÒÔÂˆË‡Î¸Ì‡ˇ ÍÓÌÒÚÛÍˆËˇ ÍÓÚÓÓÈ ÔÓÁ‚ÓÎˇÂÚ 
ÓÚ‰ÂÎËÚ¸ ‰Ó 85% Ò˚‚ÓÓÚÍË. —ÍÓÓÒÚ¸ ÎÂÌÚ˚ ÔÓ‰Ó·‡Ì‡ Ú‡ÍËÏ Ó·‡ÁÓÏ, ˜ÚÓ ÔÓ‰ÛÍÚ ‡ÒÔÂ‰ÂÎˇÂÚÒˇ ÔÓ ÌÂÈ 
ÚÓÌÍËÏ ÒÎÓÂÏ. “ÂÏÔÂ‡ÚÛ‡ ÒÏÂÒË ‰ÓÎÊÌ‡ ·˚Ú¸ ÌÂ ÌËÊÂ 30∞—, ‰Îˇ ‰ÓÒÚËÊÂÌËˇ ˝ÙÙÂÍÚË‚ÌÓ„Ó ÙÓÏÓ‚‡ÌËˇ. 
«‡ÔÓÎÌÂÌËÂ ÙÓÏ Û˜ÌÓÂ ËÎË ‡‚ÚÓÏ‡ÚË˜ÂÒÍÓÂ, ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÓÈ ÔÎËÚ˚, ÓÚ‚ÂÒÚËˇ ÍÓÚÓÓÈ 
ÒÓÓÚ‚ÂÚÒÚ‚Û˛Ú ÙÓÏ‡Ï. œÎËÚ‡ Â„ÛÎËÛÂÚÒˇ ‚ÂÚËÍ‡Î¸ÌÓ Ò ˆÂÎ¸˛ ÍÓÂÍˆËË ‚ÂÒ‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ¸ 
ÔÓÒÚ‡‚ÎˇÂÚÒˇ Ò ÔÓ‰‡˛˘ËÏ Ë ÓÚ‚Ó‰ˇ˘ËÏ ÙÓÏ˚ ÍÓÌ‚ÂÈÂ‡ÏË, ‡ ÔË Á‡Í‡ÁÂ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓ ÍÓÏÔÎÂÍÚÛÂÚÒˇ 
ÛÒÚÓÈÒÚ‚ÓÏ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÙÓÏ, ¯Ú‡·ÂÎÂÓÏ Ë ‡Ò¯Ú‡·ÂÎÂÓÏ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‚‡¸ËÛÂÚÒˇ 
ÓÚ 800 Í„/˜ ‰Ó 1 500 Í„/˜ Ë Á‡‚ËÒËÚ ÓÚ ‚ÂÒ‡ ÙÓÏÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 2,0 Í¬Ú, ‡ ‡ÒıÓ‰ 
ÒÚÂËÎ¸ÌÓ„Ó ‚ÓÁ‰Ûı‡ ÒÓÒÚ‡‚ÎˇÂÚ 50 Î/ÏËÌ. DONI®Draining/Filling ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.

DONI®Draining/Filling - Ïodule 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∞— 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 l/min. 
DONI®Draining/Filling is designed for CIP cleaning.
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DONI®Rotomatic 
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â Ò Ô˙ÎÌË ÏÛÎÚËÙÓÏË
Rotator for full stacked block moulds
 ‡ÌÚÓ‚‡ÚÂÎ¸ 
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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 l/min.The module is cleaned locally.

 

DONI®Rotomatic - Í‡ÌÚÓ‚‡ÚÂÎ¸. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ Í‡ÌÚÓ‚‡ÌËˇ ¯Ú‡·ÂÎÂÈ Ò ÔÓÎÌ˚ÏË ÏÛÎ¸ÚËÙÓÏ‡ÏË. ›ÚÓ ÌÂÓ·ıÓ‰ËÏÓ ‰Îˇ 
ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ÙÓÏËÓ‚‡ÌËˇ ÔÓ‰ÛÍÚ‡.DONI®Rotomatic ÓÒÌ‡˘ÂÌ 
ÔÌÂ‚Ï‡ÚË˜ÂÒÍËÏË Á‡ı‚‡Ú‡ÏË, ÏÂÊ‰Û ÍÓÚÓ˚ÏË Á‡ÊËÏ‡ÂÚÒˇ ¯Ú‡·ÂÎ¸. œÓ ·ÓÍ‡Ï ÍÓÚÓÓ„Ó ÂÒÚ¸ 
Ó„‡ÌË˜ËÚÂÎË ‰Îˇ ÔÓ‰‰ÂÊ‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ.  ‡ÌÚÓ‚‡ÌËÂ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ Ì‡ 180∞ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ÎË·Ó 
‚Û˜ÌÛ˛. ÃÓ‰ÛÎ¸ ÔÓÂÍÚËÛÂÚÒˇ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÁÏÂ‡ ÏÛÎ¸ÚËÙÓÏ Ë ‰ÓÔÛÒÚËÏÓÈ ‚˚ÒÓÚ˚ ¯Ú‡·ÂÎˇ. 
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 0,75 Í¬Ú, ‡ ‡ÒıÓ‰ ÒÚÂËÎ¸ÌÓ„Ó ‚ÓÁ‰Ûı‡ ÒÓÒÚ‡‚ÎˇÂÚ 100 Î/ÏËÌ. ÃÓÈÍ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

 

DONI®Rotomatic - ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â Ò Ô˙ÎÌË ÏÛÎÚËÙÓÏË. 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÓÚË‡ÌÂ Ì‡ ÒÚËÙÓ‚Â Ò Ô˙ÎÌË ÏÛÎÚËÙÓÏË. “Ó‚‡ ÒÂ Ô‡‚Ë Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ 
ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë ‰‚ÛÒÚ‡ÌÌÓ ÓÙÓÏˇÌÂ Ì‡ ÔÓ‰ÛÍÚ‡ ‚˙‚ ÙÓÏ‡Ú‡. DONI®Rotomatic 
Â Ò ÔÌÂ‚Ï‡ÚË˜ÌË ˜ÂÎ˛ÒÚË, ÏÂÊ‰Û ÍÓËÚÓ ÒÂ ÔËÚËÒÍ‡ ÒÚËÙ‡. ŒÚÒÚ‡ÌË ËÏ‡ Ó„‡ÌË˜ËÚÂÎË Á‡ ÔÓ‰‰˙Ê‡ÌÂ 
Ì‡ ÏÛÎÚËÙÓÏËÚÂ. –ÓÚ‡ˆËˇÚ‡ Â Ì‡ 180∞ Ë ÒÂ ËÁ‚˙¯‚‡ ˙˜ÌÓ ËÎË ‡‚ÚÓÏ‡ÚË˜ÌÓ. ÃÓ‰ÛÎ˙Ú ÒÂ ÔÓÂÍÚË‡ ‚ 
Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÏÂËÚÂ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ë ‰ÓÔÛÒÚËÏ‡Ú‡ ‚ËÒÓ˜ËÌ‡ Ì‡ ÒÚËÙ‡. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ 
Â 0,75 kW, ‡ ‡ÁıÓ‰˙Ú Ì‡ ‚˙Á‰Ûı 100 l/min. ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 



DONI®Drainer 
ƒÂÌË‡˘ ·‡‡·‡Ì
Draining drum
ƒÂÌ‡ÊÌ˚È ·‡‡·‡Ì 
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DONI®Drainer - ‰ÂÌË‡˘ ·‡‡·‡Ì. 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÓÚ‰ÂÎˇÌÂ Ì‡ ÚÂ˜Ì‡Ú‡ Ù‡ÍˆËˇ ÓÚ ÒËÌÓÚÓ Á˙ÌÓ, ÒÛÓ‚‡ÚÍ‡ ËÎË 
ÔÓÏË‚Ì‡ ‚Ó‰‡. »ÁÔÓÎÁ‚‡ ÒÂ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/. œÂ‰Î‡„‡ ÒÂ 
‰‚Â ÏÓ‰ËÙËÍ‡ˆËË, DONI®Drainer Î - ÓÚÍËÚ, ÔÓ‰ıÓ‰ˇ˘ Á‡ ÎÓÍ‡ÎÌÓ ÏËÂÌÂ Ë  DONI®Drainer Ñ 
Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ, ËÁËÒÍ‚‡˘ —IP ÏËÂÌÂ. DONI®Drainer Ò˙‰˙Ê‡ ÔÂÙÓË‡Ì, ‚˙Úˇ˘ ÒÂ ˆËÎËÌ‰˙ 
Ò ‚„‡‰ÂÌ‡ Ú˙·Ì‡ ‚ËÌÚÓ‚‡ ÎËÌËˇ Á‡ Ú‡ÌÒÔÓÚË‡ÌÂ Ì‡ Á˙ÌÓÚÓ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ 
ÔÓ‰‡‚‡ ÓÚ Á‡‰ÌËˇ Í‡È, ‡ ÓÚÔÂ‰ ËÁÎËÁ‡ ‰ÂÌË‡ÌÓÚÓ Á˙ÌÓ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚËÚÂ Ì‡ ÏÓ‰ÛÎ‡ 
Ò‡ 15 000 l/h Ò ËÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ 2,6 kW Ë 30 000 l/h Ò˙Ò Ò˙˘‡Ú‡ ÏÓ˘ÌÓÒÚ. 

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 Î - open, suitable for local cleaning and  2.DONI®Drainer Ñ - completely closed, 
requiring —IP 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 l/h with installed power of 2,6 kW and
 30 000 l/h with the same installed power. 

DONI®Drainer - ‰ÂÌ‡ÊÌ˚È ·‡‡·‡Ì. 
ƒ‡ÌÌ˚È ÏÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÓÚ‰ÂÎÂÌËˇ ÊË‰ÍÓÈ Ù‡ÍˆËË (Ò˚‚ÓÓÚÍË ËÎË ‚Ó‰˚) ÓÚ Ò˚ÌÓ„Ó 
ÁÂÌ‡. »ÒÔÓÎ¸ÁÛÂÚÒˇ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ ÁÂÌÂÌÌÓ„Ó Ú‚ÓÓ„‡ (cottage cheese). —Û˘ÂÒÚ‚ÛÂÚ 2 
ÏÓ‰ËÙËÍ‡ˆËË: DONI®Drainer Î - ÓÚÍ˚Ú˚È, ÔÓ‰ıÓ‰ËÚ ‰Îˇ ÎÓÍ‡Î¸ÌÓÈ ÏÓÈÍË Ë DONI Drainer Ñ 
ÔÓÎÌÓÒÚ¸˛ Á‡Í˚Ú˚È, ÔÓ‰ÍÎ˛˜‡ÂÏ˚È Í —IP-ÏÓÈÍÂ. DONI®Drainer ÒÓ‰ÂÊËÚ ÔÂÙÓËÓ‚‡ÌÌ˚Â 
‚‡˘‡˛˘ËÂÒˇ ·‡‡·‡Ì˚ ÓÒÌ‡˘ÂÌÌ˚Â Ò˙ÂÏÌÓÈ ÒÔË‡Î¸˛ ‰Îˇ Ú‡ÌÒÔÓÚËÓ‚‡ÌËˇ ÁÂÌ‡.
 œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ÏÓ‰ÛÎˇ 15 000 Î/˜ ÏÓ˘ÌÓÒÚ¸˛ 2,6 Í¬Ú Ë 30 000 Î/˜ ÔË ÚÓÈ ÊÂ ÏÓ˘ÌÓÒÚË.
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DONI®Cooling/Washing Tank
“‡ÌÍ Á‡ ÔÓÏË‚‡ÌÂ Ì‡ ÒËÌÓÚÓ Á˙ÌÓ
“ank for washing of cheese grain
“‡ÌÍ ‰Îˇ ÔÓÏ˚‚‡ÌËˇ Ò˚ÌÓ„Ó ÁÂÌ‡ 
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DONI®Cooling/Washing Tank - Ú‡ÌÍ Á‡ ÔÓÏË‚‡ÌÂ Ì‡ ÒËÌÓÚÓ Á˙ÌÓ.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÔÓÏË‚‡ÌÂ Ë ‰ÂÌË‡ÌÂ Ì‡ ÔÓÏË‚Ì‡ ‚Ó‰‡ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ Á˙ÌÂÌ 
Ú‚ÓÓ„ /cottage cheese/. Œ·ËÍÌÓ‚ÂÌÓ ‡·ÓÚË Ò DONI®Drainer, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ ÒÛÓ‚‡ÚÍ‡Ú‡ Ë ÒÂ ÔÓ‰‡‚‡ 
Ò‡ÏÓ Á˙ÌÓ ‚ ÔÓÏË‚Ì‡Ú‡ ‚Ó‰‡. Õ‡ÎË˜ËÂÚÓ Ì‡ ÚÓÁË ÏÓ‰ÛÎ Ò˙Í‡˘‡‚‡ Ò ÚË ˜‡Ò‡ ÚÂıÌÓÎÓ„Ë˜ÌËˇ ÔÓˆÂÒ 
‚ DONI®O Vat Ë Û‚ÂÎË˜‡‚‡ Í‡ÚÌÓÒÚÚ‡ Ì‡ Á‡ÂÊ‰‡ÌÂÚÓ ÏÛ. “Ó‚‡ ÔÓÁ‚ÓÎˇ‚‡ ËÍÓÌÓÏËˇ Ì‡ ÒÂËÓÁÌ‡ 
ËÌ‚ÂÒÚËˆËˇ ‚ DONI®O Vat ÒÂ˘Û ÏËÌËÏ‡ÎÌ‡ Ú‡Í‡‚‡ ‚ Ú‡ÌÍÓ‚Â Á‡ ÔÓÏË‚‡ÌÂ. DONI®Cooling/Washing Tank 
Â ‚ÂÚËÍ‡ÎÂÌ ˆËÎËÌ‰Ë˜ÂÌ Ú‡ÌÍ, Ì‡Ô˙ÎÌÓ ËÁÓÎË‡Ì, Ò ‡Á·˙Í‚‡˘ ÏÂı‡ÌËÁ˙Ï, ÍÓÈÚÓ ÔÓ‰‰˙Ê‡ 
ÌÂÔÂÍ˙ÒÌ‡ÚÓ ‰‚ËÊÂÌËÂ Ì‡ Á˙ÌÓÚÓ ·ÂÁ ‰‡ „Ó Û¯Ë. —ÍÓÓÒÚÚ‡ Ì‡ ‚˙ÚÂÌÂ Â 14 min-1. ¬ ÒÚÂÌ‡Ú‡ ËÏ‡ 
‚„‡‰ÂÌ‡ ‰ÂÌ‡ÊÌ‡ ÔÎÓ˜‡ Á‡ ËÁÚÓ˜‚‡ÌÂ Ì‡ ÛÔÓÚ·ÂÌ‡Ú‡ ‚Ó‰‡. 
—Ú‡Ì‰‡ÚÌËˇÚ Â‰ ÓÚ Ó·ÂÏË Ò˙Ò Ò˙ÓÚ‚ÂÚÌ‡Ú‡ ÏÓ˘ÌÓÒÚ Â:
Œ·ÂÏ /l/                        4 000       5 000       6 000       8 000       9 000                                                         
 »ÌÒÚ‡ÎË‡Ì‡                                                                                                                                                                            
ÏÓ˘ÌÓÒÚ /kW/             1,8           2,2           3,0            3,0            3,0
—Ú‡Ì‰‡ÚÌËˇÚ Â‰ ÌÂ Â ÎËÏËÚË‡˘ ÔË Á‡ˇ‚Í‡. Œ·ËÍÌÓ‚ÂÌÓ Ó·ÂÏ‡ Ì‡ DONI Cooling/Washing Tank ÒÂ 
Ò˙˜ÂÚ‡‚‡ Ò Ó·ÂÏ‡ Ì‡ DONI®O Vat. ÃÓ‰ÛÎ˙Ú Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®Cooling/Washing Tank - 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 DONI®Drainer, where whey is drained and grain is 
fed into the washing water. The presence of this module reduces the technological process in 
DONI®O Vat by three hours and increases the frequency rate of its feeding. This allows savings. Instead 
of making a serious investment in DONI®O Vat a small one can be made by purchasing washing tanks. 
DONI®Cooling/Washing Tank 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-1. 
There is a built in draining wall for the draining of used water. 
Standard order of volumes with the corresponding power is: 
Volume /l/                        4 000       5 000       6 000       8 000       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 DONI®Cooling/Washing Tank

Tank is combined with the volume of DONI®O Vat.The module is designed for CIP cleaning.

DONI®Cooling/Washing Tank - Ú‡ÌÍ ‰Îˇ ÔÓÏ˚‚‡ÌËˇ Ò˚ÌÓ„Ó ÁÂÌ‡. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÔÓÏ˚‚ÍË Ë ‰ÂÌ‡Ê‡ ÔÓÏ˚‚ÌÓÈ ‚Ó‰˚ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ 
/cottage cheese/. Œ·˚˜ÌÓ ‡·ÓÚ‡ÂÚ ÒÓ‚ÏÂÒÚÌÓ Ò DONI®Drainer, Ì‡ ÍÓÚÓÓÏ ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 
Ò˚‚ÓÓÚÍË Ë ÔÓ‰‡˜‡ ÁÂÌ‡ ‚ ÔÓÏ˚‚ÌÛ˛ ‚Ó‰Û. Õ‡ÎË˜ËÂ ˝ÚÓ„Ó ÏÓ‰ÛÎˇ ÒÓÍ‡˘‡ÂÚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ 
ÔÓˆÂÒÒ ‚ DONI®O Vat Ì‡ ÚË ˜‡Ò‡ Ë Û‚ÂÎË˜Ë‚‡ÂÚ Í‡ÚÌÓÒÚ¸ Â„Ó Á‡ÔÓÎÌÂÌËˇ, ˜ÚÓ ÔÓÁ‚ÓÎˇÂÚ ÁÌ‡˜ËÚÂÎ¸ÌÓ 
Ò˝ÍÓÌÓÏËÚ¸ ËÌ‚ÂÒÚËˆËË.DONI®Cooling/Washing Tank ‚ÂÚËÍ‡Î¸Ì˚È ˆËÎËÌ‰Ë˜ÂÒÍËÈ Ú‡ÌÍ, ÔÓÎÌÓÒÚ¸˛ 
ËÁÓÎËÓ‚‡ÌÌ˚È Ò ÔÂÂÏÂ¯Ë‚‡˛˘ËÏ ÏÂı‡ÌËÁÏÓÏ, ÒÔÓÏÓ˘¸˛ ÍÓÚÓÓ„Ó ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔÓÒÚÓˇÌÌÓÂ 
‰‚ËÊÂÌËÂ ÁÂÌ‡ ·ÂÁ Â„Ó ‡ÁÛ¯ÂÌËˇ. —ÍÓÓÒÚ¸ ‚‡˘ÂÌËˇ ‰Ó 14 Ó·/ÏËÌ. ¬ ÒÚÂÌÍÂ ‚ÒÚÓÂÌ‡ 
ÔÂÙÓËÓ‚‡ÌÌ‡ˇ ÔÎ‡ÒÚËÌ‡ ‰Îˇ ÒÎË‚‡ ËÒÔÓÎ¸ÁÓ‚‡ÌÌÓÈ ‚Ó‰˚.
—Ú‡Ì‰‡ÚÌ˚È ˇ‰:
Œ·˙ÂÏ, Î.                        4 000        5 000        6 000      8 000      9 000
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ
ÏÓ˘ÌÓÒÚ¸, Í¬Ú     1,8            2,2           3,0           3,0         3,0
—Ú‡Ì‰‡ÚÌ˚È ˇ‰ ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÔË ‚˚·ÓÂ Ó·ÓÛ‰Ó‚‡ÌËˇ, ÌÓ, ÔË ÌÂÓ·ıÓ‰ËÏÓÒÚË, ‚ÓÁÏÓÊÌÓ 
ËÁ„ÓÚÓ‚ÎÂÌËˇ ÏÓ‰ÛÎˇ Ò ‰Û„ËÏ Ó·˙ÂÏÓÏ. Œ·˚˜ÌÓ Ó·˙ÂÏ DONI Cooling/Washing Tank ÒÓ‚Ô‡‰‡ÂÚ Ò 
Ó·˙ÂÏÓÏ DONI®O Vat. ÃÓ‰ÛÎ¸ ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.



DONI®Creamer 

—ÏÂÒËÚÂÎ Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/
Ãixer for grainy tvorog /cottage cheese/
—ÏÂÒËÚÂÎ¸ ‰Îˇ ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/
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DONI®Creamer - ÒÏÂÒËÚÂÎ Á‡ Á˙ÌÂÌ Ú‚ÓÓ„ /cottage cheese/.
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡  ‰ÂÌË‡ÌÂ Ì‡ ÓÒÚ‡Ú˙˜Ì‡ ÔÓÏË‚Ì‡ ‚Ó‰‡, ÔÓˆÂÒ Ò ÔÓ‰˙ÎÊËÚÂÎÌÓÒÚ 
ÓÍÓÎÓ 10 min, Ë ÒÏÂÒ‚‡ÌÂ Ì‡ Á˙ÌÓÚÓ Ò˙Ò Ò˙ÓÚ‚ÂÚÌÓÚÓ ÍÓÎË˜ÂÒÚ‚Ó ÒÏÂÚ‡Ì‡. œÓˆÂÒ˙Ú ÔÂˆËÁÌÓ 
ÒÂ ÍÓÌÚÓÎË‡ Ò˙Ò ÒÂÌÁÓË Á‡ ÚÂ„ÎÓ, ÏÓÌÚË‡ÌË ‚ ÓÒÌÓ‚‡Ú‡ Ì‡ ÒÏÂÒËÚÂÎˇ. DONI®Creamer Â 
ıÓËÁÓÌÚ‡ÎÂÌ Ú‡ÌÍ Ò ÓÒÓ‚Ó ‡ÁÔÓÎÓÊÂÌ ‡Á·˙Í‚‡˘ ÏÂı‡ÌËÁ˙Ï, ˜ËËÚÓ ‡·ÓÚÌË ËÌÒÚÛÏÂÌÚË, 
ÍÓÌÚ‡ÍÚÛ‚‡˘Ë Ò˙Ò ÒÚÂÌ‡Ú‡ Ì‡ ÒÏÂÒËÚÂÎˇ, Ò‡ ‡ÁÔÓÎÓÊÂÌË ÔÓ ÔÂÍ˙ÒÌ‡Ú‡ ‚ËÌÚÓ‚‡ ÎËÌËˇ. œÓˆÂÒ˙Ú 
Ì‡ ÒÏÂÒ‚‡ÌÂ ÒÂ Â‡ÎËÁË‡ ˜ÂÁ Â‚ÂÒË‡ÌÂ Ì‡ ÔÓÒÓÍ‡Ú‡ Ì‡ ‚˙ÚÂÌÂ, ‡ ËÁÚÓ˜‚‡ÌÂÚÓ ˜ÂÁ 
ÔÓ‰˙ÎÊËÚÂÎÌÓ Â‰ÌÓÔÓÒÓ˜ÌÓ ‰‚ËÊÂÌËÂ. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò: ‡·ÓÚÂÌ Ë Â‚ËÁËÓÌÂÌ Î˛Í; ÏËÂ˘Ë 
„Î‡‚Ë Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ; ‡Ï‡ Ò ÏÓÌÚË‡ÌË ÒÂÌÁÓË Á‡ ÚÂ„ÎÓ; ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; Ô‡ÌÂÎ
Á‡ ÛÔ‡‚ÎÂÌËÂ.—Ú‡Ì‰‡ÚÌËˇÚ Â‰ ÓÚ Ó·ÂÏË Ë ÏÓ˘ÌÓÒÚË Â:
Œ·ÂÏ /l/                             3 000       4 000       5 000       6 000       7 000       8 000                                    
»ÌÒÚ‡ÎË‡Ì‡                                                                                                                                                                     
ÏÓ˘ÌÓÒÚ /kW/                    2,2           2,2            3,0         3,0           4,0           5,5
—Ú‡Ì‰‡ÚÌËˇÚ Â‰ ÓÚ Ó·ÂÏË ÌÂ Â ÎËÏËÚ‡˘ ÔË Á‡ˇ‚Í‡. 
DONI®Creamer Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®Creamer - Ïixer 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 /l/                             3 000       4 000       5 000       6 000       7 000       8 000                                    
Installed                                                                                                                                                                      
power /kW/                           2,2           2,2            3,0          3,0           4,0           5,5
The standard order of volumes is not limiting when making an order.
DONI®Creamer is designed for CIP cleaning.

DONI®Creamer - ÒÏÂÒËÚÂÎ¸ ‰Îˇ ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ /cottage cheese/. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ ÔÓÏ˚‚ÌÓÈ ‚Ó‰˚, ÔÓˆÂÒÒ ‰ÎËÚÒˇ ÓÍÓÎÓ 
10 ÏËÌ., ÔÓÒÎÂ ˜Â„Ó ÁÂÌÓ ÒÏÂ¯Ë‚‡ÂÚÒˇ Ò ÓÔÂ‰ÂÎÂÌÌ˚Ï ÍÓÎË˜ÂÒÚ‚ÓÏ ÒÎË‚ÓÍ. œÓˆÂÒÒ ÒÚÓ„Ó 
ÍÓÌÚÓÎËÛÂÚÒˇ ÚÂÌÁÓ‰‡Ú˜ËÍÓÏ, ‚ÏÓÌÚËÓ‚‡ÌÌ˚Ï ‚ ‰ÌÓ DONI Creamer. DONI®Creamer

„ÓËÁÓÌÚ‡Î¸Ì˚È Ú‡ÌÍ Ò ÓÒÂ‚˚Ï ‡ÒÔÓÎÓÊÂÌËÂÏ ‚˚ÏÂ¯Ë‚‡˛˘Â„Ó ÏÂı‡ÌËÁÏ‡, ÍÓÚÓ˚È ËÏÂÂÚ 
ÒÔÂˆË‡Î¸ÌÛ˛ ÍÓÌÒÚÛÍˆË˛, Ó·ÂÒÔÂ˜Ë‚‡˛˘Û˛ ·ÂÂÊÌÓÂ ÔÂÂÏÂ¯Ë‚‡ÌËÂ Ú‚ÓÓÊÌÓ„Ó ÁÂÌ‡ Ë 
ÒÎË‚ÓÍ. œÓˆÂÒÒ ÔÂÂÏÂ¯Ë‚‡ÌËˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ Á‡ Ò˜ÂÚ ËÁÏÂÌÂÌËˇ Ì‡Ô‡‚ÎÂÌËˇ ‚‡˘ÂÌËˇ, 
ÍÓÚÓÓÂ ÔÓËÒıÓ‰ËÚ Ò ÓÔÂ‰ÂÎÂÌÌÓÈ ÔÂËÓ‰Ë˜ÌÓÒÚ¸˛. ÃÓ‰ÛÎ¸ ÓÒÌ‡˘ÂÌ: ‡·Ó˜ËÏ Ë Â‚ËÁËÓÌÌ˚Ï 
Î˛Í‡ÏË; ÏÓ˛˘ËÏË „ÓÎÓ‚Í‡ÏË, Ò‚ˇÁ‡ÌÌ˚ÏË ÍÓÎÎÂÍÚÓÓÏ; ÚÂÌÁÓ-‰‡Ú˜ËÍ‡ÏË, ‚ÏÓÌÚËÓ‚‡ÌÌ˚ÏË ‚ 
‡ÏÛ; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ; ‚ÌÛÚÂÌÌËÏ ÓÒ‚Â˘ÂÌËÂÏ. —Ú‡Ì‰‡ÚÌ˚È ˇ‰:
Œ·˙ÂÏ, Î.                        3 000      4 000     5 000    6 000    7 000    8 000
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ
ÏÓ˘ÌÓÒÚ¸, Í¬Ú      2,2         2,2         3,0        3,0       4,0        5,5
—Ú‡Ì‰‡ÚÌ˚È ˇ‰ ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÔË ‚˚·ÓÂ Ó·ÓÛ‰Ó‚‡ÌËˇ, ÌÓ, ÔË ÌÂÓ·ıÓ‰ËÏÓÒÚË, ‚ÓÁÏÓÊÌÓ 
ËÁ„ÓÚÓ‚ÎÂÌËˇ ÏÓ‰ÛÎˇ Ò ‰Û„ËÏ Ó·˙ÂÏÓÏ. DONI®Creamer ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Pack 1.3 
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡ Á˙ÌÂÌ Ú‚ÓÓ„
Module for packing of grainy tvorog
¿‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡ 
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DONI®Pack 1.3 - ÏÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡ Á˙ÌÂÌ Ú‚ÓÓ„. 
ÃÓ‰ÛÎ˙Ú DONI®Pack 1.3 Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡ Á˙ÌÂÌ Ú‚ÓÓ„. œÓˆÂÒ˙Ú Â Ì‡Ô˙ÎÌÓ 
‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ÒÂ ÒÎÂ‰Ë ÓÚ ÒÂÌÁÓË, ÍÓËÚÓ ÒÔË‡Ú ÏÓ‰ÛÎ‡ ÔË ‡‚‡ËË Ì‡ ÌˇÍÓË ÓÚ ‡·ÓÚÌËÚÂ ÔÓÁËˆËË. 
œ‡ÍÂÚË‡ÌÂÚÓ Â ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚ ‡Ï·‡Î‡Ê, Ò ‡ÁÎË˜Ì‡ ÙÓÏ‡ Ë „‡Ï‡Ê, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÌÍÂÚÌ‡Ú‡ 
Á‡ˇ‚Í‡ Ì‡ ËÌ‚ÂÒÚËÚÓ‡.  ‡ÚÓ ÓÔˆËË Í˙Ï ÏÓ‰ÛÎ‡ ÒÂ ÔÂ‰Î‡„‡Ú
-‡ÒÂÔÚË˜Ì‡ Ó·ÎËˆÓ‚Í‡, ‚ ÍÓˇÚÓ ÒÂ ÔÓ‰‡‚‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı;                                                                                    
-·‡ÍÚÂËˆË‰Ì‡ Î‡ÏÔ‡ Á‡ Ó·Î˙˜‚‡ÌÂ Ì‡ ÓÔ‡ÍÓ‚Í‡Ú‡;                                                                                                   
-‰‡ÚË‡ÌÂ Ò˙Ò ÒÚÛÂÌ ÔËÌÚÂ;                                                                                                                                       
-‡‚ÚÓÏ‡ÚË˜ÌÓ ÔÓÒÚ‡‚ˇÌÂ Ì‡ ‰ÓÔ˙ÎÌËÚÂÎÌ‡ Í‡Ô‡˜Í‡;                                                                                                
-ËÁ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ;                                                                                                                                                     
-‰ÓÁ‡ÚÓ Á‡ ‚ÚÓË ÔÓ‰ÛÍÚ /Ì‡Ô. ‰ÊÂÏ/, ÔË ‡·ÓÚ‡ Ò ‰‚Û„ÌÂÁ‰Ó‚Ë ÍÓÙË˜ÍË. 
œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ ÏÓ‰ÛÎ‡ Â 1 300 ÓÔ‡ÍÓ‚ÍË ‚ ˜‡Ò. √‡Ï‡Ê˙Ú ÒÂ Â„ÛÎË‡ ·ÂÁÒÚÂÔÂÌÌÓ ‚ ‰‚‡ ‰Ë‡Ô‡ÁÓÌ‡: 
-Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 50 g ‰Ó 200 g;                                                                                                                                
-Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 100 g ‰Ó 500 g.
»ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 2,75 kW, ‡ ‡ÁıÓ‰˙Ú Ì‡ ‚˙Á‰Ûı 400 l/min ÔË 6 bar Ì‡Îˇ„‡ÌÂ.
ÃÓ‰ÛÎ˙Ú DONI®Pack 1.3 ËÁËÒÍ‚‡ CIP ÏËÂÌÂ. 
 
DONI®Pack 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 tÓ 500 g.
The installed power is 2,75 kW and air consumption 400 l/min with 6 bar pressure.
The module DONI®Pack 1.3 requires CIP cleaning. 

DONI®Pack 1.3 -‡‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡.
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÛÔ‡ÍÓ‚ÍË ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡. œÓˆÂÒÒ ÔÓÎÌÓÒÚ¸˛ ‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë 
ÍÓÌÚÓÎËÛÂÚÒˇ ‰‡Ú˜ËÍ‡ÏË, ÍÓÚÓ˚Â ‚ ÒÎÛ˜‡Â ÔÓÎÓÏÍË ÓÒÚ‡Ì‡‚ÎË‚‡ÂÚ ‡·ÓÚÛ ÏÓ‰ÛÎˇ. ‘‡ÒÓ‚Í‡ 
ÔÓËÒıÓ‰ËÚ ‚ ÔÎ‡ÒÚËÍÓ‚Û˛ Ú‡Û ‡ÁÎË˜ÌÓÈ ÙÓÏ˚ Ë Ó·˙ÂÏ‡, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Á‡ˇ‚ÍË Á‡Í‡Á˜ËÍ‡. 
ŒÔˆËË:
-‡ÒÂÔÚË˜ÂÒÍ‡ˇ Ó·¯Ë‚Í‡, ‚ ÍÓÚÓÛ˛ ÔÓ‰‡ÂÚÒˇ ÒÚÂËÎ¸Ì˚È ‚ÓÁ‰Ûı;
-·‡ÍÚÂËˆË‰Ì‡ˇ Î‡ÏÔ‡, Ó·ÎÛ˜‡˛˘‡ˇ ÛÔ‡ÍÓ‚ÍÛ;
-‰‡ÚËÓ‚‡ÌËÂ ÒÚÛÈÌ˚Ï ÔËÌÚÂÓÏ;
-‡‚ÚÓÏ‡ÚË˜ÂÒÍ‡ˇ ÛÒÚ‡ÌÓ‚Í‡ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓÈ Í˚¯Â˜ÍË;
-ÍÓÌ‚ÂÈÂ ‰Îˇ ÛÔ‡ÍÓ‚‡ÌÌÓÈ ÔÓ‰ÛÍˆËË;
-‰ÓÁ‡ÚÓ Ì‡ ‚ÚÓÓÈ ÔÓ‰ÛÍÚ (Ì‡ÔËÏÂ, ‰ÊÂÏ) ÔË ‡·ÓÚÂ Ò ‰‚ÛıÒÂÍˆËÓÌÌ˚ÏË ÒÚ‡Í‡Ì˜ËÍ‡ÏË.
œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ù‡ÒÓ‚Ó˜ÌÓ„Ó ‡‚ÚÓÏ‡Ú‡ - 1 300 ÛÔ‡ÍÓ‚ÓÍ ‚ ˜‡Ò. ¬ÂÒ ‚ „‡ÏÏ‡ı Â„ÛÎËÛÂÚÒˇ 
·ÂÒÒÚÛÔÂÌ˜‡ÚÓ ‚ ‰‚Ûı ‰Ë‡Ô‡ÁÓÌ‡ı:
-ÓÚ 50 ‰Ó 200 „‡ÏÏ;
-ÓÚ 100 ‰Ó 500 „‡ÏÏ.
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 2,75 Í¬Ú, ‡ ‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ - 400 Î/ÏËÌ ÔË ‰‡‚ÎÂÌËË 6 ·‡.
DONI®Pack 1.3 ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Pack 2.6 - ÏÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡ Á˙ÌÂÌ Ú‚ÓÓ„. 
ÃÓ‰ÛÎ˙Ú Â Ò˙Ò Ò‰‚ÓÂÌË ‡·ÓÚÌË ÔÓÁËˆËË Ë Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ Ô‡ÍÂÚË‡ÌÂ Ì‡ 
Á˙ÌÂÌ Ú‚ÓÓ„. œÓˆÂÒ˙Ú Â Ì‡Ô˙ÎÌÓ ‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ÒÂ ÒÎÂ‰Ë ÓÚ ÒÂÌÁÓË, 
ÍÓËÚÓ ÒÔË‡Ú ÏÓ‰ÛÎ‡ ÔË ‡‚‡ËË Ì‡ ÌˇÍÓË ÓÚ ‡·ÓÚÌËÚÂ ÔÓÁËˆËË. 
œ‡ÍÂÚË‡ÌÂÚÓ Â ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚ ‡Ï·‡Î‡Ê, Ò ‡ÁÎË˜Ì‡ ÙÓÏ‡ Ë „‡Ï‡Ê, ‚ 
Á‡‚ËÒËÏÓÒÚ ÓÚ ÍÓÌÍÂÚÌ‡Ú‡ Á‡ˇ‚Í‡ Ì‡ ËÌ‚ÂÒÚËÚÓ‡.  ‡ÚÓ ÓÔˆËË Í˙Ï ÏÓ‰ÛÎ‡ 
ÒÂ ÔÂ‰Î‡„‡Ú: ‡ÒÂÔÚË˜Ì‡ Ó·ÎËˆÓ‚Í‡, ‚ ÍÓˇÚÓ ÒÂ ÔÓ‰‡‚‡ ÒÚÂËÎÂÌ ‚˙Á‰Ûı; 
·‡ÍÚÂËˆË‰Ì‡ Î‡ÏÔ‡ Á‡ Ó·Î˙˜‚‡ÌÂ Ì‡ ÓÔ‡ÍÓ‚Í‡Ú‡; ‰‡ÚË‡ÌÂ Ò˙Ò ÒÚÛÂÌ ÔËÌÚÂ; 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÔÓÒÚ‡‚ˇÌÂ Ì‡ ‰ÓÔ˙ÎÌËÚÂÎÌ‡ Í‡Ô‡˜Í‡; ËÁ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ; ‰ÓÁ‡ÚÓ 
Á‡ ‚ÚÓË ÔÓ‰ÛÍÚ /Ì‡Ô. ‰ÊÂÏ/, ÔË ‡·ÓÚ‡ Ò ‰‚Û„ÌÂÁ‰Ó‚Ë ÍÓÙË˜ÍË. 
œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ ÏÓ‰ÛÎ‡ Â 2 600 ÓÔ‡ÍÓ‚ÍË ‚ ˜‡Ò. √‡Ï‡Ê˙Ú ÒÂ Â„ÛÎË‡ 
·ÂÁÒÚÂÔÂÌÌÓ ‚ ‰‚‡ ‰Ë‡Ô‡ÁÓÌ‡: Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ ÓÚ 50 g ‰Ó 200 g; Ó·ÂÏÂÌ ‰ÓÁ‡ÚÓ 
ÓÚ 100 g ‰Ó 500 g. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 4,5 kW, ‡ ‡ÁıÓ‰˙Ú Ì‡ ‚˙Á‰Ûı 
700 l/min ÔË 6 bar Ì‡Îˇ„‡ÌÂ.ÃÓ‰ÛÎ˙Ú DONI®Pack 2.6 ËÁËÒÍ‚‡ CIP ÏËÂÌÂ. 

DONI®Pack 2.6 - ‡‚ÚÓÏ‡Ú ‰Îˇ ÛÔ‡ÍÓ‚ÍË ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡. 
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÛÔ‡ÍÓ‚ÍË ÁÂÌÂÌÓ„Ó Ú‚ÓÓ„‡. œÓˆÂÒÒ ÔÓÎÌÓÒÚ¸˛ 
‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë ÍÓÌÚÓÎËÛÂÚÒˇ ‰‡Ú˜ËÍ‡ÏË, ÍÓÚÓ˚Â ‚ ÒÎÛ˜‡Â ÔÓÎÓÏÍË 
ÓÒÚ‡Ì‡‚ÎË‚‡ÂÚ ‡·ÓÚÛ ÏÓ‰ÛÎˇ.‘‡ÒÓ‚Í‡ ÔÓËÒıÓ‰ËÚ ‚ ÔÎ‡ÒÚËÍÓ‚Û˛ Ú‡Û 
‡ÁÎË˜ÌÓÈ ÙÓÏ˚ Ë Ó·˙ÂÏ‡, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Á‡ˇ‚ÍË Á‡Í‡Á˜ËÍ‡. ŒÔˆËË:
-‡ÒÂÔÚË˜ÂÒÍ‡ˇ Ó·¯Ë‚Í‡, ‚ ÍÓÚÓÛ˛ ÔÓ‰‡ÂÚÒˇ ÒÚÂËÎ¸Ì˚È ‚ÓÁ‰Ûı; ·‡ÍÚÂË-
ˆË‰Ì‡ˇ Î‡ÏÔ‡, Ó·ÎÛ˜‡˛˘‡ˇ ÛÔ‡ÍÓ‚ÍÛ; ‰‡ÚËÓ‚‡ÌËÂ ÒÚÛÈÌ˚Ï ÔËÌÚÂÓÏ;
‡‚ÚÓÏ‡ÚË˜ÂÒÍ‡ˇ ÛÒÚ‡ÌÓ‚Í‡ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓÈ Í˚¯Â˜ÍË; ÍÓÌ‚ÂÈÂ ‰Îˇ
ÛÔ‡ÍÓ‚‡ÌÌÓÈ ÔÓ‰ÛÍˆËË; ‰ÓÁ‡ÚÓ Ì‡ ‚ÚÓÓÈ ÔÓ‰ÛÍÚ (Ì‡ÔËÏÂ, ‰ÊÂÏ) ÔË 
‡·ÓÚÂ Ò ‰‚ÛıÒÂÍˆËÓÌÌ˚ÏË ÒÚ‡Í‡Ì˜ËÍ‡ÏË. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ù‡ÒÓ‚Ó˜ÌÓ„Ó
‡‚ÚÓÏ‡Ú‡ - 2 600 ÛÔ‡ÍÓ‚ÓÍ ‚ ˜‡Ò. ¬ÂÒ ‚ „‡ÏÏ‡ı Â„ÛÎËÛÂÚÒˇ ·ÂÒÒÚÛÔÂÌ˜‡ÚÓ 
‚ ‰‚Ûı ‰Ë‡Ô‡ÁÓÌ‡ı:  ÓÚ 50 ‰Ó 200 „‡ÏÏ; ÓÚ 100 ‰Ó 500 „‡ÏÏ. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ 
ÏÓ˘ÌÓÒÚ¸ - 4,5 Í¬Ú, ‡ ‡ÒıÓ‰ ‚ÓÁ‰Ûı‡ - 700 Î/ÏËÌ ÔË ‰‡‚ÎÂÌËË 6 ·‡.
DONI®Pack 2.6 ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.

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 tÓ 500 g. The Installed 
power is 4,5 kW, the air consumption is 700 l/min with 6 bar pressure. The module 
DONI®Pack 2.6 requires CIP cleaning. 
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