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TeXHOMOrnYHM ANHUN 1 MOoJYyNN
Technological lines and modules
TexHonornyeckne AMHUN 1N MOJYN
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we create for you



B Komnannsta e ocHoBaHa npe3 1990 r.
B rp. XackoBo, Bbarapus.
OT camoTo Hauyano ce chopmupa mnap
n cuneH nHxeHepeH ekun. NIHtepechT
KbM npepnaraHnuTe MoAaynm 3a MaevyHm
NpeaAnpuATNS € OrPOMEH, Tbil-KaTo
cbBMnaga CbC 3aculyieH NHBECTUTOPCKN
NHTEepec KbM GpaHLia.
MupeoTo napenue Ha DONIDO® e mogyn
3a nacTbopusauunsa, MoHTupaH B bbnrapmnsa.
MupBaTa NMHNSA e 3a Gbarapcko 6ano
canamypeHo cupeHe.
CnepBawjnte rognHN KOMnaHmsaTa ce
pa3BMBa MHTEH3VBHO B MIIeYHUNSA CEeKTOop,
n3nNnu3amk;m Ha MeXXayHapoaHuTe nasapm
npes 1996 r.
AHec xkomneTteHuyunte Ha DONIDO® ce
pa3npocTMpar B NOUTU BCUYKIN CEKTOPU
Ha MneYHuns GpaHll, a npeanaraHNTe Ha
nasapa TeXHONOrM4YHu JNHNN I KOMIMOHEeH-
™I, poGmBaT BCe No-ronsiMma nonynspHoCT.
DONIMILK nuH1M 3a Nnpon3BOACTBO Ha
MINSIKO 32 NNEHE N KNCeNoNUIeHHN NPOAYKTI.
DONICHEESE nuiHMn 3a npom3BOACTBO Ha
TBOpoOr, cottage cheese, mexu, nonyrebpau
" TBbPAW CUpPEeHa, cupeHa Tun
"nacta ¢mnnara" n ToneHn cupeHa.
DONICOOL moaynu 3a oxnaXpaHe Ha
MNfAKOTO BbB pepmure.
DONIBRINE nuHMn 3a coneHe Ha cupeHa.
DONIWHEY nuHuM 3a Npon3BOACTBO HA
anGymmHHa n3Bapa n pukKora.
DONICIP ueHTpanusmpaHu n
AeueHTpannusmpaHu cucTtemm 3a MmneHe.
KomnanmaTa npoekTmpa, pocrasa un
nyckKka B eKcrioataumnsi, pasnnyHnrte
NPON3BOACTBA C TPl HNBA HA aBTMATN3ALISE:
Hucko LLA, cpeaHo NMLA n Bucoko HLA.
Cneunanuctunre Ha DONIDO® ca BuHarm Ha
Balle pa3nofiodkeHmne, 3a HammpaHe Ha
ONTUMAaNHOTO peleHne.

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.

s KomnaHns ocHoBaHa B 1990 r. B r. XacKoBo,

Bonrapmusa.llsHayanbHo, cpopmmpoBaHa
rpynnom MonoAbIX N CUAbHbIX MH)XXEHEepPOoB.
3anHTepecoBaHHOCTb K NpepiaraemMbim
MOAYNAM CO CTOPOHbI MOMOYHbIX

npeanpuATIA coBnana ¢ BO3pocLunm
NHTEepecom MHBECTOPOB K AaHHOM oTpacnm.
MepBoe oGopyaosaHue DONIDO®,
nacrepunsauynoHHo-OXnaanTenbHasa ycraHOBKa,
GbIn10 cmoHTNpoBaHo B Bonrapun. MNepsas
NMHNA 3anyweHa no NPomn3BOACTBY PAcCONbHOM
GpbIH3bI.B panbHeMwemM, KOMMNaHNA NHTEHCNBHO
pasBmBanacb B MOJIOYHOM CEKTOpe SKOHOMUNKM
un B 1996 roay Bbiwna Ha MeXXAYHapPoOaHbIN
PbIHOK.

Ha ceropHAwHMIA aeHb KomneTeHuusa DONIDO®
pacnpocTpaHAeTCH Ha BCE CEKTOPbl MOJIOYHOM
NPOMbILIIEHHOCTI, a NpeAlaraembie Ha pbiHKe
TexXHonorn4yeckKkume AMHNN N KOMMNOHEHTbI
npuoGpeTaloT WNPOKYI0 NONyASPHOCTDb.

Jinumun DONIMILK - npon3BoacTBO NNTHEBOro
MOJIOKa N KNCIOMOMIOYHbIX MPOAYKTOB.

JlnHum DONICHEESE - nponssoncrso TBopora,
3epHEeHHOoro TBopora, MArkmnx, NosayrsepabIix

" TBepAabiX CbIPOB, CbIPOB TUNa "nacrta ¢punara”
" NAAaBJIEHOro chipa.

Mopynu DONICOOL - oxnaxxpeHune monoka

1 MOJIOYHbIX NPOAYKTOB.

JinHum DONIBRINE - cbipa

DONIWHEY - nuiH1M No Npon3BOACTBY
anb6yMmMHHOro TBOpora u cbipa "Pukorra"
DONICIP - ueHTpannsoBaHHbIE 1
AeLeHTpann3oBaHHble MONKN

KomnaHuna npoekTupyeT, AocTaBnseT n
ocyLecTBAfAET NYCK B 3KCIjyaTaymnio
pasnnyHoe Npom3BOACTBO C TPEMSA YPOBHAMM
aBTomMmaTmsauun: Huskum LLA, cpegHum

MLA n Bbicoxkum HLA.

Cneumnanuctbi DONIDO® Bcerpa k Bawum
ycnyram, 4to Gbl HAMTN oNTMManbHoe
pewieHme.
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== OGLUA NHOOPMALINA

3a pasnuka oT MeKunTe He3peelwm crupeHa, Nnpm KonuTo
NpUopTEeT NMa MIeYHO Kucenara Koarynauyus, npum 3peewmnre
Koarynaumsta e npuoputeTHo pepmMmeHTHa n npornya

3a 40:60 min. TunNnYHM NpeacTaBMTeNn Ha Ta3m rpyna ca:
KamambGep, 6pm, pera, GbArapcKko 6GA5M0 canamypeHo CupeHe n
APYrn nofaoGHN, HO C pa3snMYHM HaMMIeHOBaHNA B 3aBNICIMOCT
OT permoHa. O6u Gener e BUICOKOTO BOAHO CAbp>KaHNe, KOEeTo
OTHEeCeHO KbM obGLjaTa maca e o6uKHoBeHo Hap 50%. Fpynara
MeKmM, 3peeLyn cupeHa MMaT o6y XapaKTepHn ocoGeHoCcTn Ha
TEXHONOrMYHNA NPOLEC:

-HapA3BaHeTOo Ha Koarynarta e eAHOKPaTHO, OGNKHOBEHO Ha
KyGuera ot 10mm go 20mm;

-m3cyliaBaHeTO Ha 3bPHOTO € CaMo MeXaHN4YHo/4ype3
pa3GbpKBaHe/;

-OTCbCTBUE Ha BTOPO HarpsiBaHe;

-mopgenumnpaHe Ha GNoOKoOBe camo Ype3 camMmonpecoBaHe, npu
KOEeTo ce AipeHupa cBoGogHaTa CypoBaTKaj

-3peeHe B aTmoc¢epHn ycnosus unm B canamypa. Passutne
Ha NneceHn B NpoLeca Ha 3peeHe NMpu HAKOMN OT THAX.

Ho6uBbT € 14%:15% B 3aBMCUMOCT OT CbAbP)XaHNETo Ha
KasenH 1 Npy cTaHAapTHa MacneHocT Ha cypoBuHara /3,4:-3,6%/.
B 3aBMCMMOCT OT MacaTa Ha BOAHOTO CbAbpP)XaHMe OTHECEHO
KbM MacaTa Ha 6e3macneHmns ocTaTbk Morart fa ce
Knacnuymnpar Karo:

-nonyTBbpan 54:63%;

-nonymexm 61:69%;

-mexkn >67%.

B 3aBMCMMOCT OT MacaTa Ha MacCleHOTO CbAbp KaHme
OTHEeCeHO KbM MacaTa Ha 6e3macneHunsi ocTaTbK Morar ga ce
Knacnuymnpar Karo:

=BNICOKO macneHu >60%;

-macneHn 45:60%;

-cpeaHo macneHmn 25:45%;

-Hncko macneHn 10:25%;

-o6eamacnenn <10%.

Buxme ce papsBanu ako criefABawWNTe HAKOJIKO CTPaHMLUM BU
MOMOrHaT fa HanpBuTe CBOSI N360p, B 3aBMCNMOCT OT
GropKkeTa, C KOMTO pa3nonarare, 0C6eHOCTNTE Ha pernioHa u
MawabHocTTa Ha Na3apa, Ha KOMTO pa3unTare.
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GENERAL INFORMATION

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

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

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

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

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

The yield is 14% to 15% depending on the casein content
of the raw material with standard fat content of 3,4 to 3,6%.
Depending on the ratio of moisture content to the solid
non fat (SNF), the soft maturing cheeses can be
classified as:

-semi hard 54:63%;

-semi soft 61:69%;

-soft >67%.

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

-high fat >60%;

-full fat 45:60%;

-medium fat 25:45%;

-low fat 10:25%;

-non fat <10%.

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

DONICHEESEP® Line

== OBLUAA NHOOPMALINA

B oTnnume ot TBOpora, Npy NPoN3BOACTBE KOTOPOro rnaBHYIo
ponb MrpaeT KNCNOTHaA Koarynsauus, npym npon3sBoacTee
MSArKnX cbipoB NPUOPNTETHON ABNAeTcA hepmeHTHaa
Koarynauus, Kotopas nporeKkaer B TeyeHmne 40:60 munHyT.
TUNUYHLIMN NpeACTaBUTENAMI AAHHON rpynnbl CbIPOB
fABNSAIOTCA: KamambGep, 6pu, derta, Gonrapckasa GpbiH3a 1
Apyrue nopoGHbIe Chipbl, C PA3NNYHLIMIN HANNMEHOBaHNAMN
B 3aBMCUMOCTM OT pernoHa. lpynna mAarkmx cbipoB nmeer
o6Lwume xapaKkTepHble 0COGEHHOCT B TEXHONOrMm4ecKom
npouecce:

-ofHOKpaTHas nope3Ka Crycrka, o6bIYHO KyGuKkamum pa3mepom
ot 10 mm. oo 20 mm.;

-MexaHn4yecKkasi cywka 3epHa (nyrem nepemeLwunBaHuns);
-OTCYTCTBME BTOPOro HarpeBaHus;

-MofenupoBaHne GIOKOB NyTem camonpeccoBaHns, npm
KOTOPOM OTXOANT CBOGOAHasA CbIBOPOTKa;

-co3peBaHme B aTMmoc(gepHbIX YCNOBNSAX UM B paccone.
PasBuTume nneceHm B npoLecce co3peBaHNa HEKOTOPbIX N3 HUMX.
Bbixop coctaBnsieT 14%:15% B 3aBMCMIMOCTI OT coaepIXaHnsA
Genka u Npy CTaHAAPTHOI XXNPHOCTN Cbipbs (3,4:3,6%).

B 3aBMcMmMocCT;N OT MaccoBOIl fonu Bnarm Moryr
KnaccngunumnpoBaTbcs Kak:

-nonyreepabie 54:63%;

-nonymsarkue 61:69%;

maArkme >67%.

B 3aBMCMMOCTM OT MIACCOBOI1 fONM XXnpa Mmoryt
KnaccnpmnumpoBaTbCAa Kak:

-BbICOKOXXUPHbIE >60%;

KupHbie 45:60%:;

-cpenHen >xunpHoct 25:45%;

-HN3Kom XxupHoctn 10:25%;

-06e3XXmpeHHbiin <10%.

Mbi Guinum Gbl papbl, ecnum creayowme cTpaHnybl NOMOoryT
Bam caenaTtb NpaBUNbHbINA BbIGOP, B 3aBMCIMOCTI OT
GroppkeTa, KoTopbim Bbl pacnonaraere, oco6eHHocTel
pernoHa n MOLHOCTI NPON3BOACTBA.

www.donido.com




Cupenapcka BaHa DONI°Open S Vat

TaHk 3a conos pa3teop DONI Tank

TaHK 3a aonMBaHe Ha conos pasTsop DONI®Tank
Mogyn 3a nakeTupaHe

TpaguunoHeH Npon3BOACTBEH yYacTbK 3a caslaMypeHn cupeHa
Traditional production sector for cheese in brine
TpagnLUMNOHHbIN yY4acTOK NPON3BOACTBA PacCOsibHbIX CbIPOB

Cheese vat DONI°Open S Vat CbipoaenbHas BaHHa DONI°Open S Vat
Brine storage tank DONI®Tank TaHk ons paccona DONI®Tank

Tank for filling up of packs with brine DONI°Tank TaHk ans no6asnexus paccona DONI®Tank
Packaging module Mogynb ynakoBku npogykta



== TpaagnuMoHEH NPON3BOACTBEH Y4acCTbK ElE Traditional production sector for = TpapgnUMOHHLIN YyYaCTOK NPON3BOACTBA

3a canamypeHu cupeHa cheese in brine
Crap TpaguuMoHeH meToq 3a NPON3BOACTBO Ha canamypeHmn
cupeHa pa3npocTpaHeH B 6anKaHCKMSA PervioH Ha n3To4yHa
EBpona. LilennaT npon3BoAcTBEH Npouec NpoTnya BbB BaHN C
NPaBObLIbLIHO CeYEeHe, KONTO B MUHANOTO ca ce n3paGorsanu
oT AbpBO. OT anapaTHNA y4YyacTbK, HOpMannu3npaHo n
nacTbopm3npaHo Ha 72°:74°C, MnaKoTOo ce nopasa B
DONI®Open S Vat/1/, oxnapeHo A0 TEXHONOrMYHO
HeoGxoanmaTa Temnepatypa, o6uKHoBeHo 32:34°C.
Npenpsaputento 8 DONI°Open S Vat/1/ ce nocraes
cupeHapcKo ueauno n nonuernneHoso ¢onmo. BHacar ce
HeoGXoAMMNTE MHrPagNeHT 3a Koarynaums n cmecra ce
pa3GbpkBa pbyHo. Koarynupanara maca ce Hapsa3Ba
HaANb)XHO N HANpPeyYyHo CbC CUPEHapPCKN nupm n ce opopmAT
KyGueTa ¢ pasmepu or 10 mm go 20 mm/B 3aBMCMMOCT OT
pa3CcTOAHMETO MeXXAY peXkewmTe NOBbPXHOCTI Ha nupuTe/.
N3cywaBaHeTo Ha 3bLPHOTO CE€ N3BbPLUBA PbYHO CbC
cupeHapcKa nonartka, cnep KoeTo ce ussaxpa
nonueTnneHosorto ¢onmo, 3a Aa ce apeHNpa ceoGogHarTa
cypoBaTtka. Ta ce oTBeXxaa upes ynein m nomna o
DONI®Tank 3a CbXpaHeHue n nocnensalla o6padoTka.
CupHaTa maca, 3aBuTa B CIPEHapcKoTO ueauno, ce opopmsa
Ha npaBuneH GNok ¢ nepdgopmpaHn orpaHNYNTENN N BbPXY
Hesl ce NOCTaBAT NMOCKOCTN OT NOAXOASAL, MaTepuan 3a
ABycTpaHHO odopmsaHe. Cnen 2:3 h opopmenara cupHa
Maca ce HapfAi3Ba C WaGNoH HA KbCOBE C )XenaHua pasmep un
ce 3anmBa CbC canamypa, KOfiTo NpeABapuTeNHO ce NoAroTss
B DONI°Tank/2/. KoHueHTpaumnsTa Ha con B canamypara e
18%, a Temneparypara 16:18°C. Cnepn npecrom okono 12 h
/06GMKHOBEHO cnegBalns paGboTeH AeH/ KbCOBeTe ce
mn3Baxkaar M ce noApexxaart B NacTMacoBy NAM MeTanHun
KyTuin 3a 3peeHe, KOnTo ce AoNMBaT CbC canamypa ot
DONI®Tank/3/. Cnep npukniouBaHe npoueca Ha 3peeHe
CupeHeTo ce HapsAi3Ba A0 HEOGXOANMMNSA ThProBCKIN rpamMmaxx
n ce onakoBa/4/. TpagMUMOHHOTO NPON3BOACTBO €
HNCKOGIODKEeTHA NHBECTUNLNSA C MHOrO PbUYeH TPyA 1
m3non3saHe Ha KOHCYMaTMBW/MONNETUIEH, CUPEHapPCKo
ueaunno/, KoNTo eXXeAHEeBHO ce Ae3nHdeKunpaT n 4ecTo ce
NOAMEHAT C HOBU. JleHOHOLWHAaTa NPON3BOANTENHOCT Ha
y4yacTbKa ce nuMuTipa ot 6pos m o6ema Ha

DONI®Open S Vat/1/.

nacTbopn3npaHo MisKo
dopmoBaH NpoayKT
rOTOB NPOAYKT

COJ0B pa3TBop

pasteurised milk
moulded product
ready product
brine

This old traditional method for production of cheese in
brine is widespread throughout the Balkan region of
Eastern Europe. The production process takes place in
rectangular vats which in the past used to be made of
wood. From the milk treatment sector, the standardised
and pasteurised at 72°t074°C milk is fed into

DONI®Open S Vat/1/, cooled to the technologically required
temperature, usually 32 to 34°C. Cheese strainer and
polythene foil are placed in DONI®Open S Vat/1/. The
necessary coagulation ingredients are added and the
mixture is manually stirred. The coagulated curd is cut
lengthwise and crosswise, manually with a cheese cutting
tool into cubes with sizes from 10mm to 20mm /depending
on the space between the blades of the tool/. The grain
drying process is performed manually with a cheese spade.
After that the polythene foil is removed to allow the
remaining whey to drain. With the help of a pump the whey
is led to DONI°Tank for storage and further processing. The
curd, wrapped in cheese strainer, is shaped into a regular
block with the help of perforated restrictors. Plates made
of suitable material are placed on top of the curd for two
sided shaping. 2 or 3 hours later the shaped curd is cut
into required size pieces and then it is covered with the
prepared in DONI®Tank/2/ brine. The salt concentration of
the brine is 18% and the temperature between 16 to 18°C.
12 hours later /usually the next working day/ the pieces are
taken out and placed to mature in plastic or metal boxes.
The boxes are additionally filled up with brine from
DONI®Tank/3/. When the maturing process is complete,

the cheese is cut into the commercially required weight
and is packed /4/. The traditional manufacturing is a low
budget investment requiring a lot of manual labour and
additional tools /polythene, cheese strainer/ which must
be disinfected daily and regularly changed. The 24 hr
productivity of the sector is limited by the number and

the volume of DONI°Open S Vat/1/.
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nacTepusnpoBaHHOE MOMOKO
(HOPMOBOHHbBIN NPOAYKT
rOTOBbIN NPOAYKT

paccon

Ea.

PacCOIJIbHbIX CbIPOB

TpaauUMoHHLI MeToA NPOoN3BOACTBA PAcCONbHbLIX CbIPOB
pacnpocTpaHeH B 6anKaHCKOM permoHe BocTouHoin EBponbl.
Mpon3BoacTBeHHbII NPOLECC NPOTEKAET B BAHHOI C
NPSAMOYronbHbIM ceueHnem. OT annapaTHoOro yyactka
HOpManmn3oBaHHOE N NacTepusoBaHHOE npu 72°:74°C
monoko nopaercsa B DONI°Open S Vat/1/, oxnaxxaeHHoe oo
TEeXHONOorn4YecKn HeoGxoAMMOIl Temneparypbl

/oGBIuHO ao 32°:34°C/. NpepsapuTtensHo B DONI°Open S Vat/1/
npocTMnaeTca cepnaHKka un nonuatuneH. BHocATca Bce
HeoGxoAMMbIe MHrPeAneHTbl ANA Koarynauum, n cCMecb
pa3meLwunBaeTcs BpyuHyro. CKoarynnpoBsasLlyio Maccy,
Hape3aloT NPoAONbHO 1 NMonepeyHo Npu NoMoLwWK Anp, Tem
cambim popmumpya Ky6ukm pasmepom ot 10 mm go 20 mm
/B 3aBMCMMOCTI OT PACCTOSHUSA MEXAY PeXKywumm
NoBepXHOCTAMU B nupax/. Cywka 3epHa ocywecTBnaercsa
BPYYHYIO NPy NOMOLYN fioNaTKu, Nocne Yero n3sneKaercs
MONMaTWEH, 1A APEHNPOBaHNA CBOGOAHOI1 CHIBOPOTKM.
CbIBOpPOTKA Yepes XKenob n Hacoc HanpasnfaeTca B
DONI®Tank pns XpaHeHus n nocnenyouiell o6padoTKm.
CoipHas macca, 3aBepHyTas B CepnsHKy, ¢popmumpyercs B
npaBuibHbINA GNOK NpM NomMoLwm nepgopmMpPoBaHHbIX
orpaHmynTenei n cBepXxy Hee CTaBATCA NMOCKOCT Ans
ABycTOpOoHHero ¢popmuposaHma. Yepes 2:3 uaca
cchopmmnpoBaHHan CbipHasi Macca Hape3aeTcs Npy NoMoLmn
wabnoHa Ha KyCKmM )XenaTtenbHOro pasmepa u Beca, nocne
yero 3anMBalOTCH PacCcosioM, KOTOPbLIN NpeABapuTeNnbHO
noparoroeneH B DONI®Tank/2/. KoHueHTpaumnsa noBapeHHOI
conum B paccone coctasnaer 18%, a temneparypa - 16:18°C.
CbIp AOMKEH HAaXOANTLCA B paccosne okono 12 yacos
/oGbIYHO cnepyOWNIA PpaGounii AeHb/, NOCJIe Yero oH
mn3BneKaeTcsi N3 HEro 1 NepeHoOCUTCH B NacTMKOBbIe 1an
MeTannnyecKume KOpoGKun Ans co3peBaHms, B KOTOpbie
ponusaercs paccon n3 DONI®Tank/3/. Mocne okoHuYaHus
npouecca co3peBaHIs, Cbip Hape3aeTcA Ha KyCouKu C
BECOM HeoGXoAMMbIM ANSl TOProBsN N YNaKoBbIBAETCH.
TpaauunoHHOEe NPON3BOACTBO TPEGyeT HN3KOGKAXKETHbIX
MHBECTNLNIA, HO NPV 3TOM AJIA HEFO XapaKTepHo Gonblioe
KONMYECTBO PYYHOro TpyAa n ncnonb3oBaHMe MmaTepunanos
/MonMaTNNEH N cepnsaHKa/, KOTOpbie eXXeAHEeBHO HeoGxoaMmo
Ae3nHPULUMPOBaTb N YacTO 3aMeHATb Ha HoBble. CyTouHas
NPON3BOANTENbHOCTb AAHHOro yYacTKa 3aBlNCUT OT Buaa n
o6bema DONI®Open S Vat/1/.

www.donido.CO




BB Cupenapcka sata DONI°Open U Vat

Mogpyn 3a 3anbnsaHe Ha Gopmu DONI°Moulder
E) Konseitep

Potatop Ha cTudose DONI°Rotomatic

B Tank 3a nonueaxe Ha conos pa3teop DONI‘Tank
A TyxenHo mueHe

F2 Monyn 3a naketupaHe

Cheese vat DONI°Open U Vat

Module for filling of moulds DONI°Moulder
Conveyor

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

Packaging module

MexaHn3unpaH Npon3BOACTBEH YYaCTbK C
DONI®Open U Vat n cB060gHO N3TOUBaHEe
Mechanised production sectorwith

DONI®Open U Vat and uncontrolled drainage
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN YY4aCTOK C
DONI®Open U Vat n cBO6G0aHbIM CITIBOM

CblpogenbHas BaHHa DONI®Open U Vat

Mopynb 3anonHeHns Gopm n mynbtudopm DONI°Moulder
KoHseliep

KantoBaTen» DONI°Rotomatic

TaHk ans no6asnexus paccona DONI*Tank

[ TyxHenbHas moitka

Mopgynb ynakoBku npogykta



i MlexaHn3mpaH NPonN3BOACTBEH Y4acTbK C
DONI°Open U Vat m cBoGogHO M3TOUBaHe

OT anapaTHuNA yyacTbK, HOPManM3MpPaHo 1 NacTbLOPU3NPaAHO
Ha 72°:74°C, MnfaKoTO ce nopasa B NOAyLWNANHAPNYHAa
cmpeHapcka BaHa - DONI®Open U Vat/1/, oxnapeHo po
TEeXHONOrM4yHoO HeoGxoauMaTa Temneparypa, o6MKHOBEHO
32:34°C. BHacaT ce HeoGXoAMMNTE MHrpagneHTn 3a
Koarynaumus n cMmecta ce pa3ébpksa pbuHo. Koarynupanara
Mmaca ce Hapfi3Ba HaANb)XHO 11 HANMPe4YHOo CbC CMPEeHapcKn
nupm n ce opopmAT Ky6uera ¢ pasmepm or 10 mm go 20 mm
/B 3aBMCMMOCT OT Pa3CTOSSHMETO MEeXAY peXkewmnre
NoBbLPXHOCTN Ha nupute/. li3cyluaBaHeTo Ha 3bLPHOTO ce
M3BLPLIBA PLYHO CbHC CUpPeHapcKa nonarka, upes
HAIKONIKOKPaTHO pa3GbpKBaHe B npoab/mkeHne Ha 40?60 min.
3TouBaHeTO Ha 3bPHO-CypoBaTbYHaTa CMec cTaBa npes
mopnyna 3a ¢popmoBaHe DONI°Moulder/2/, xbpeTo ce otaens
80:90% oT cBOGOAHaATa cypoBaTKa 11 C MOMOLYTa Ha rpe6no
ce 3anbnsa myntudopmara. Myntndpopmmnre ce asmxar no
KoHBelep/3/, B Kpasi, Ha KOMTO pb4YHO ce cTudupar.
KoHBelepbT ce Brpaxkaa B TeXHoNOrnyHarTa nnHusA, Korato
ce n3non3sar mynTndopmMm c HaACTpPoMKa, 3a Aa ce ocurypm
Bpeme 3a cnsiraHe Ha CUpHaTa Maca u ocBoGoXxaaBaHe Ha

! napcTpoiikaTa 3a nosTopHo n3nonssaHe. DONI°Moulder/2/
ce No3nuMoHNpa NocneaoBaTesiHoO Npep BCekn eanH
DONI®Open U Vat/1/, pBimKeiKkn ce nNo HanpaBAABaLYM BbPXY
KoHBemepa. NlotoBnte ctngose ce porupar 1 nnm 3 NbTN HaA
DONI°Rotomatic/4/ ¢ uen okoHuUaTenHo mMmopenupaHe Ha
KbCOBeTe, c/ieq KOeTo ce TpaHCcnopTupar A0 Kamepa 3a
perynupaHe Ha pH. OconsiBaHeTo Ha roToBUSA NPOAYKT ce
M3BLPLWBA B CONNNHN GacelHn unm B onakoBKaTa 3a 3peeHe
npun pasconuute cupena. Or DONI®Tank/5/ ce ponuea conos
pa3TBOp B onaKoBKWTe 3a 3peeHe. Cnep cb3pnaBaHe
/o6unkHoBeHO 30:40 AoHM/ rOTOBMAT NPOAYKT Ce NaKeTnpa B
TbProBCcKa onakoBKa/7/ n e rotoB 3a ekcnepuuus. Mpn
NPON3BOACTBO HAa CPeHa OT CYpoBMHA C BIICOKO CYyX0
cbAbpIKaHmMe DONI°Moulder/2/ ce poctaBs 6e3 ApeHunpaLy
GapaGaH. MuneHeTo Ha MOAYNNTE € NOKAaNHOo, a Ha
mynTudopmmnTe ¢ TYHENHO MneHe. JleHoHoWHaTa
Npon3BOAUTENIHOCT Ha yyacTbKa e 7 500 kg rotoB npoaykr
npun o6em na DONI°Open U Vat/1/- 1 000 I.

nacTbOpPNU3NpPaHo MASKo
3bPHO CbC CypoBaTka
dopmoBaH nNpoayKT
rOTOB MPOAYKT

CONOB Pa3TBOp

pasteurised milk
curd and whey
moulded product
ready product
brine
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Mechanised production sector with
DONIOpen U Vat and uncontrolled drainage

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into the semi cylindrical
cheese vat DONI°Open U Vat/1/, cooled to the technologically
required temperature, usually 32 to 34°C. The necessary
coagulation ingredients are added and the mixture is
manually stirred. The coagulated curd is cut lengthwise and
crosswise with a cheese cutting tool in cubes with size from
10mm to 20mm /depending on the space between the blades
of the tool/. The grain drying process is performed manually
with a cheese spade through repeated stirring for 40 to

60 min. The curd-whey mixture is drained through the
moulding module DONI°Moulder/2/ where 80 to 90% of the
whey is drained and the block mould is filled with the help of
a paddle. The block moulds move along a conveyor belt /3/
at the end of which they are manually stacked. When block
moulds with extensions are used there should be a conveyor
belt to allow time for the curd to settle. After the curd settles
the extensions are released and ready for use again.
DONI°Moulder/2/ is positioned successively in front of every
DONIOpen U Vat/1/, on a conveyor belt moving along guides.
The stacked block moulds are rotated on DONI°Rotomatic/4/
once or three times to allow final moulding of the pieces.
After that they are transported to a pH regulation chamber.
The brining of the finished product is performed in brine vats
or in the packaging designed for maturing. From
DONI®Tank/5/ brine is poured into the packaging designed
for maturing. After a period of maturing /usually 30 to 40
days/, the finished product is packed in a commercial
packaging /7/ and it is ready for shipping. For the production
of cheese from raw material with high dry content
DONI°Moulder/2/ is supplied without a draining drum. The
cleaning of the modules is local. The block moulds are
cleaned through a washing tunnel. The 24 hr productivity

of the sector is 7 500 kg finished product with

DONI®Open U Vat/1/ volume of 1000 I.
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nacTepu3npoBaHHOE MOJIOKO
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(HOPMOBOHHBIN MPOZYKT
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DONICHEESE®Line

s MexaHn3mpoBaHHbIN NMPON3BOACTBEHHbIIN

yuactok ¢ DONI°Open U Vat n cBoGoOaHBLIM
cnmBom

OT annapaTHOro yyactka HopmMmanu3oBaHHoOe 1
nacrepm3oBaHHoe npu 72°:74°C monoko nopaerca B
NoAYLMANHAPNYECKYIO chipofenbHylo BanHy DONI®Open U Vat/1/,
oxnaxxpeHHoe A0 TEXHONOormYecKn HeoGxoAMmoI TemnepaTypbl
/0oGbIuHO Ao 32°:34°C/. BHOCATCA BCe HeoGXxoAanMbie MHrPeAneHTbI
ANA Koarynsaunm, 1 CMechb pasmellnBaeTcs BPY4HYIo.
CkKoarynuposasluyio Mmaccy, Hape3aloT NPoAoNIbHO 1 MoNepPe4YHo
npuy noMowm nup, Tem cambivm ¢popmMupya KyGukm pasmepom

oT 10 MM A0 20 MM /B 3aBICIMIOCTI OT PACCTOSIHNA MeXAy
peXXywmmnm nosepxHocTamm B nupax/. Cywka sepHa
ocyuwlecTBAAETCHA BPY4HYIO fionaTtoil nyTem MHOroKpaTHoro
nepemewunsaHna B teueHne 40:60 munH. CbiIBOPOTOUHO-
3epHOBasl CMeChb NPOXOANT uepes mMmoaynb Ansa ¢popmoBaHNA
DONI@Moulder/2/, B KoTopom otaensierca 80:90 % cBoGopHoOM
CbIBOPOTKMW 1 MNPV NOMOLLM fionaTKm /pacnpepenurens/
3anonHaTca mynbTndopmsi. MynsTndopmsl aBnrarorca no
KOHBelepy /3/, A0 KOHUa, rAe BPYy4YHYI0 WiTabenupyroTcs.
KoHBellep BCTpoeH B TEXHONOrMYECKYIO INHNIO TAaKNIV o6pa3om,
4TO0 MynbTN(HOPMbI C HAACTPOMKON MOryT NCMNONMb30BaTbCA
NOBTOPHO NOCHE OcCefaHmna CbIPHOI Macchl NpeAbiaywen naprnm.
lFoToBbLIN WTaGens nepesopaunsaercs or 1 Ao 3 pa3 npm nomoLwm
DONI°Rotomatic/4/ pna okoH4YaTenLHOro (GpoOPMIPOBAHINA
CbIPHOI MAacchl, NOC/e Yero TPaHCNOopPTNPYyeTcs B Kamepy ans
co3peBaHuns. lMoconka roTtoBoro NpoAyKTa ocyllecTBAsieTcs B
conunbHOM GacceliHe UM B Tape ANA co3peBaHuNsA /pacconbHbie
cbipbl/. 13 DONI®Tank/5/ nopaeTcsa coneBoiil pacTBOp B Tapy

Ansa co3peBaHun. Mocne cospeBaHns /o6b1uHO 30:40 gHen/
roToBbIll NPOAYKT 3anaKkoBbiBAETCH B TOProBylo yrnaKoBKy /7/ n
roToe K npopaxe. Mpun npon3ssoacTBe Chipa N3 CbiPbA C
BbICOKNM cofjep>XaHneM CyXmnxX BelecTB DONI®Moulder/2/
nocraBnseTcAa 6e3 apeHaxHoro 6apaGaHa. Moiika monynsa
ocywecTBNAETCSH IOKanbHO, a MynbTN¢opMbl MOITCA B
TYHHenbHol moiike. CyTouHasa NPoM3BoOANTENbHOCTb TAKOro
yuyacTtka coctaBnsier 7 500 Kr roToBOro npoaykra npm oéreme
DONI°Open U Vat /1/ - 1 000 n.




CupeHapcka BaHa DONI°Open U Vat

Mopyn 3a 3anbneaHe Ha Gopmu DONI°Moulder
KonBeiep

A Poratop Ha cTudose DONI°Rotomatic

TaHK 3a aonMBaHe Ha cosos pa3Teop DONI®Tank
[@ TyHenHo mueHe

Monyn 3a naketipaHe

Cheese vat DONI°Open U Vat

Module for filling of moulds DONI*Moulder
Conveyor

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

Packaging module

MexaHnsnpaH npon3BOACTBEH Y4aCTbK C
DONI®Open U Vat n cBO6GOQHO N3TOUBaHEe
Mechanised production sector with

DONI®Open U Vat and uncontrolled drainage
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN Y4aCTOK C
DONI®Open U Vat n cBo60aHbIM CITUIBOM

CbipopenbHas BaHHa DONI°Open U Vat

Mogynb 3anonHeHus Gopm 1 MyabTMGopM DONI°Moulder
Konsenep

KantoatensDONI‘Rotomatic

TaHk ans no6asnexus paccona DONI®Tank

@ TyHHenbHas mMonka

Mopynb ynakoBku npogykTa



i MlexaHnsnpaH Nnpon3BoOACTBEH Y4acTbK
c DONI°Open U Vat m cBoGOgHO N3TOUBaHE

OT anapaTHuA yyacTbK, HOpMann3mpaHo N NacTbOPN3NPaAHO
Ha 72°:74°C, MnfAKoTO ce nopaBa B NOAYLWNNINHAPNYHA
cmpeHapcka Bana - DONI"Open U Vat/1/, oxnageHo po
TEeXHONOrm4yHo HeoGxoauMaTa Temneparypa, o6MKHOBEHO
32:34°C. BHacaT ce HeoGXoAMMNTE MHrpapNeHTn 3a
Koarynaumsi u cmecTta ce pa3bbpkBa pbuHo. Koarynupanara
Maca ce HapfAi3Ba HaANb)XHO 1 HANMPEe4YHOo CbC CUpPeHapcKM
nupu n ce opopmaT Ky6uera ¢ pasmepu or 10 mm go 20 mm
/ B 3aBMCMMOCT OT pa3CTOAHNETO MeXXAY pexxewure
NoBbLPXHOCTN Ha nupuTe/. llacywasaHeTo Ha 3bPHOTO ce
N3BbLPLIBA PLYHO CbLC CHPEHapCcKa nonarka, ypes
HAKONKOKpPaTHO pa3bbpKBaHe B npoabimkeHne Ha 40:60 min.
I3TouBaHeToO Ha 3bPHO-CypoBaTb4YHaTa CMecC cTasa npes
mopnyna 3a ¢popmosane DONI®Free Moulder/2/, kopeTo ce
otaens 80:90% ot cBOGOAHaTa cypoBaTKa U1 C NOMOLYTa Ha
rpe6no ce sanbnsa myntudopmara. Myntudpopmmnre ce
nocTasBsiT eAHa No eAHa B Kameparta nog ANCTPUGYLUMoOHHaTa
g lJ [nno-uﬂn N cnep 3anbfBaHe pPbYyHO ce cTudupar.

4 ', IDONI°Free Moulder/2/ e moGunen n ce no3nuuoHmpa

! nocnepoBaTenHo npen BCeKn eanH DONI® Open U Vat/1/.
CypoBatkarta ce oTBe>XXAaa no yneil MOHTUpPpaH B OCHOBaTa Ha
DONI®Open U Vat/1/. ForoBuTe cTmdose ce potupar 1 unm 3
nuT Ha DONI°Rotomatic/4/ ¢ uen okoHuaTenHo mopenmpaHe
Ha KbCOBeTe, cnef KOeTo ce TpaHCnopTMpar Ao Kamepa 3a
perynupaHe Ha pH. OconsiBaHeTo Ha roToBMA NPOAYKT ce
N3BbLPLIBA B CONMNHN GacelHy nnn B onaKkoBKaTa 3a 3peeHe
npu pasconunte cupena. Ot DONI®Tank/5/ ce ponmuea conos
pa3TBOp B onaKoBKUTe 3a 3peeHe. Cnen cb3psaBaHe
/o6ukHoBeHO 30:40 AHM/ rOTOBUMSAT NPOAYKT Ce NakeTupa B
TbProBCKa onakoBKa/7/ n e rotoB 3a excneauuus. Mpn
NPON3BOACTBO HAa CUPEeHa OT CYpPOBMHA C BIICOKO CYyX0
cbabpXXaHme DONI®Free Moulder/2/ ce poctaBsa 6e3 gpeHnpaLy
Gapa6aH. MueHeTo Ha MoaynuTe € NIOKasNHo, a Ha
mynTudopmnTe C TYHENHO MumeHe. JleHoOHowHaTa
NpoM3BOANTENHOCT Ha yyacTtbKa e 7 500 kg roroB npogyxr
npu o6em Ha DONI°Open U Vat/1/- 1 000 I.
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nacTbOPU3MPaHO MISKO
3bPHO CbC CypoBaTKa
(bopmoBaH NpopykT
rOTOB MPOAYKT

COJI0B Pa3TBOP

pasteurised milk
curd and whey
moulded product
ready product
brine

ElS Mechanised production sector with
DONI’Open U Vat and uncontrolled drainage

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into the semi cylindrical
cheese vat DONIOpen U Vat/1/, cooled to the technologically
required temperature, usually 32 to 34°C. The necessary
coagulation ingredients are added and the mixture is
manually stirred. The coagulated curd is cut lengthwise and
crosswise with a cheese cutting tool into cubes with size
from 10mm to 20mm /depending on the space between the
blades of the tool /. The grain drying process is performed
manually with a cheese spade through repeated stirring for
40 to 60 min. The curd-whey mixture is drained through the
moulding module DONI°Free Moulder/2/ where 80% to 90%

of the whey is drained and the block mould is filled with the
help of a paddle. One by one the block moulds are placed in
the chamber under the distribution plate, filled and manually
stacked. DONI°Free Moulder/2/ is mobile and can be
successively positioned in front of every DONI°Open U Vat/1/.
The whey is drained through an outflow installed in the base
of DONI°Open U Vat/1/. The stacked block moulds are rotated
on DONI°Rotomatic/4/ once or three times to allow final
moulding of the pieces. After that they are transported to a
pH regulation chamber. The brining of the finished product is
performed in brine vats or in the packaging designed for
maturing. From DONI°Tank/5/ brine is poured into the
packaging designed for maturing After a period of maturing
/usually 30 to 40 days/, the finished product is packed in a
commercial packaging /7/ and it is ready for shipping. For the
production of cheese from raw material with high dry content
DONI®Free Moulder/2/ is supplied without a draining drum.
The cleaning of the modules is local. The block moulds are
cleaned through a washing tunnel. The 24 hr productivity of
the sector is 7 500 kg finished product with

DONI®Open U Vat/1/ volume of 1000 I.
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DONICHEESE® Line

OBaHHbIIII HPOM3BOACTBEHHI:IIII
yuactok ¢ DONI°Open U Vat n cBoGOgHBbIM
cnmBom

OT annapaTtHOro yyactka HopmMmanusosaHHoe 1N
nacrepm3oBaHHoe npm 72°:74°C monoKo nogaerca B
NONyLUMANHAPUYECKYIO ChipoaenuHyto BanHy DONI®Open U Vat/1/,
oxna)kpeHHoe 0 TEXHONorm4yecKn HeoGxoqUMoN TemnepaTypbl
/o6GbIuHO o 32°:34°C/. BHOCATCA BCe HeoGXoAmMble MHrpeauneHTbl
ANA Koarynaumm, 1 CMecb pasmellnBaeTcsi BPY4HYI0.
CkoarynupoBsasluy0 Maccy, Hape3aloT NPOoAOoNIbHO 1 NONepPe4YHo
npu NOMOoLLN NP, TEM cambiv popMupya KyGmkm pasmepom ot
10 mm fo 20 mm /B 3aBIICIMOCTU OT PACCTOSHUNA MeXAy
peXxywummn nosepxHocTtamm B nupax/. Cywka sepHa
OoCyL|eCcTBNAETCA BPYUYHYIO IonaToil nyTem MHOroKpaTHoro
nepemewnsaHnsa B TeueHne 40:60 mnH. CbIBOPOTOYHO-
3epHoOBasi CMeCb NMPOXOANT Yepe3s moaynb ans ¢popmoBaHnsa
DONI®Free Moulder/2/, B KoTopom otaensierca 80:90 %
CBOGOAHOIN CLIBOPOTKU 1 NPU NOMOLYM pacnpepenntens
3anonHaTcA mynbTudopmsil. MynsTtndopmbl BpyuHyro
nooanHoOYKe NOAQaloTCA MOA pacnpepennuTenbHyI0 NANTY AN
3anoNHeHnsa CbIPHOI Maccoil, nocne 4yero popMmupyroTcs B
wra6ens. DONI°Free Moulder/2/ - aTo MmoGuaLHLIAN MoAYnL 1
nocnepoBaTeNlbHO MOXXKET NepemellaTtbCs OT Of{HOro

DONI®Open U Vat/1/ k ppyromy. CbiIBOpOTKa OTBOAMTCS Yepe3
)Keno6, BCTPOEHHbI B OCHOBaHNN DONI®Rotomatic/1/.

lFoToBbIN WITaGens nepeBopaunBaeTcs or 1 no 3 pa3 npn
nomowm DONI°Rotomatic/4/ pns okoHuaTenbHOro
¢dpopmupoBaHnA CbIPHOI MACCbl, MOCE Yero TpaHCNnopTMpyeTca
B Kamepy Aana co3pesaHus. Moconka rorosoro npogykra
ocyLwecTBNsieTCA B COnunbHOM GacceliHe unu B Tape ansa
co3peBaHus (pacconbHbie cbipbl). 13 DONI®Tank/5/ nopaeTca
conesoil pacTBop B Tapy Ansa co3pesaHus. Nocne cospeBaHnsa
/o6biuHO 30:40 AHell/ roTOBbI NPOAYKT 3anaKoBbiBaeTcA B
TOProByIO YNaKoBKYy /7/ m rotoB K npopaxe. Mpn nponssopcree
Cbipa N3 CbIpbfA C BLICOKMM cofep)XaHemM CyXux BewecTs
DONI°Free Moulder/2/ noctaBnsieTrcs 6e3 apeHaxHoro 6apa6aHa.
Moika moaynsa ocywecTBAAETCSA JIOKanbHO, a MynbTN(opMbl
MOKOTCA B TYHHENbHOM Mmomke. CyTouHana npon3BoanTenbHOCTb
TaKoro yyacrka cocrasnsiet 7 500 Kr roroBoro npoaykra npm
o6beme DONI°Open U Vat/1/ - 1 000 n.

www.donido.CO
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MexaHun3unpaH npon3BoACTBEH YyYaCTbK C

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

DONI®Open U Vat and drainage control
MexaHn3npoBaHHbIN NPON3BOACTBEHHbIN YYaCTOK C
DONI®Open U Vat n KOHTpONemMm NoToKa npu cnmee

CupeHapcka BaHa DONI°Open U Vat Cheese vat DONI°Open U Vat CbipopenbHas BaHHa DONI°Open U Vat

U- KOHTPON Ha moToka U- control of the flow U-KOHTponnep noToka

Mogyn 3a 3anbnsaHe Ha opmu DONI®Draining/Filling Module for filling of moulds DONI°Draining/Filling Mogiy/b YaCTUYHOrO OTAENEHWS CbIBOPOTKM 1 3anonHeHus ¢opm DONIDraining/Filling
Potatop Ha cTudose DONI°Rotomatic Rotator for stacks of moulds DONI°Rotomatic KaHToatens DONI°Rotomatic

TaHk 3a jonvBaHe Ha conos pasTeop DONI*Tank Tank for filling up of packs with brine DONI°Tank TaHk ans no6aenexus paccona DONI*Tank

[@ TyHenHo mueHe 3 Tunnel washing @ TyHHenbHas moiika

Mogyn 3a naketupaHe Packaging module Mogynb ynakosku npogykta

h
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== MexaHnsmpaH Npon3BoOACTBEH Y4acTbK C
DONI’Open U Vat m KOHTpPON Ha NOTOKa Npu
m3rouBaHe

OT anapaTHNA y4acTbK, HOPMaNN3MpPaHo N NAaCTbOPM3NPAHO
Ha 72°:74°C, mnfAKoOTO ce nogaBa B NONyLINnHApM4YHa
cupenapcka BaHa - DONI°Open U Vat/1/, oxnapeHo po
TEeXHONOrn4YHO HeoGxoanMaTa Temneparypa, o6NKHOBEHO
32:34°C. BHacaT ce HeobxoauMuUTE NHrpaamMeHTn 3a
Koarynaums n cmMecTa ce pa36ébpksa pbuHo. Koarynupanara
Mmaca ce Hapfi3Ba HaANb)XHO 11 HAaNMpe4yHo CbC CMpeHapcKn
nupu n ce opopmAT Ky6ueta ¢ paamepu or 10 mm go 20 mm
/B 3aBMCMMOCT OT Pa3CTOSSHMETO MeXXAY peXkewure
noBbpxHoCcTM Ha nupute/. liscywnaBaHeTo Ha 3bLPHOTO ce
M3BLPLIBA PbYHO CbLC CUpPeHapcKa nonarka, upes
HAKONKOKpaTHO pa3bbpKkBaHe B npoab/mxeHmne Ha 40?60 min.
3TouBaHeTO Ha 3bPHO-CypoBaTbYHATa CMecC cTaBa npes
KonekTop n U-KonsHO/2/ 3a KOHTPON Ha NOTOKa KbM

-\GTaI.IIIIOHapHIIISI mopyn 3a ¢popmosane DONI°Draining/Filling/3/,

‘KbgeTo ce oraens 80:90% oT cBoGoaHaTa cypoBaTKa.

’ n'rlnq:opmurre ce nopasaT efHa cnep Apyra no KoHeBemepa,
OMaTN4YHO Ce NO3NLUMOHNPAaT NoA ANCTPMGYLMOHHATa
tla 1 ce 3anbNBaT ¢ NomoLwa Ha rpe6no. NlotoBuTe cTndose

ce porupar 1 nnn 3 netn Ha DONI°Rotomatic/4/ ¢ uen

OKOHYaTeNnHo MmoAennpaHe Ha KbCOBETe, cref, KoeTo ce

TpaHcnopTMpar A0 Kamepa 3a perynupaHe Ha pH.

OconsiBaHeToO Ha roToBUS NPOAYKT Ce N3BbPLUBA B CONMAHN

GacemHm NN B oNakoBKaTa 3a 3peeHe Npu pa3conHuTe

cupena. Ot DONI°Tank/5/ ce ponuea conos pa3Teop B

onakoBKWTe 3a 3peeHe. Cnen cb3psaBaHe /06mkHoBeHO 30:40

AHIN/ rOTOBMAT NPOAYKT Ce NaKeTnpa B TbProscka

onakoBka/7/ n e roToB 3a ekcnepuuun. MuneHerto Ha

MOAYNMTE € NOKaNHO N ueHTpanusupaxo ¢ DONI°Pro CIP,

a Ha mynTudopmmnTe C TYHENHO MumeHe. JleHoHoWHaTa

Npon3BOANTENIHOCT Ha yyacTbKa e 7 500 kg rotoB npoaykr

npu o6em Ha DONI®Open U Vat/1/- 1 0001 .

'F'E‘Luu

>

nacTbOPU3NPaHO MASKO
3bPHO CbC CypoBaTKa
¢GopmoBaH NpopyKT
rOTOB MPOAYKT

COJI0B Pa3TBOP

pasteurised milk
curd and whey
moulded product
ready product
brine

[ .-"

i Mlechanised production sector with
DONI°Open U Vat and drainage control

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into the semi cylindrical
cheese vat DONI®Open U Vat/1/, cooled to the technologically
required temperature, usually 32 to 34°C. The necessary
coagulation ingredients are added and the mixture is
manually stirred. The coagulated curd is cut lengthwise and
crosswise with a cheese cutting tool into cubes with size
from 10mm to 20mm /depending on the space between the
blades of the tool/. The grain drying process is performed
manually with a cheese spade through repeated stirring

for 40 to 60 min. The curd-whey mixture drainage is
performed through a collector and U-tube /2/ which controls
the flow towards the stationary moulding module
DONI°Draining/Filling/3/ where 80% to 90% of the whey is
drained. The block moulds are placed one by one on a
conveyor belt, automatically positioned under the distribution
plate and filled with the help of a paddle. The stacked block
moulds are rotated on DONI°Rotomatic/4/ once or three times
to allow a final moulding of the pieces. After that they are
transported to a pH regulation chamber. The brining of the
finished product is performed in brine vats or in the
packaging designed for maturing. From DONI®Tank/5/ brine
is poured into the packaging designed for maturing After a
period of maturing /usually 30 to 40 days/, the finished
product is packed in a commercial packaging /7/ and it is
ready for shipping. The cleaning of the modules is local and
centralised with DONI®Pro CIP. The cleaning of the block
moulds is through a washing tunnel. The 24 hr productivity
of the sector is 7 500 kg finished product with

DONI®Open U Vat/1/ volume of 1000 I.

E?ﬂ (LT

nacTepu3npoBaHHOE MOOKO
CbIBOPOTOYHO-3EPHOBAA CMECH
$OPMOBOHHbBIV MPOAYKT
rOTOBbIN NMPOAYKT

paccon

DONICHEESEP® Line

= MexaHn3mpoBaHHbIN NPON3BOACTBEHHbIIN

yuacTtok ¢ DONI°Open U Vat n xoHTpOnem
noTokKa npu cnuse

OT annapaTtHOro yyactka HopmMmanu3osaHHoe N
nacrepmsoBaHHoe npu 72°:74°C monokKo nogaercs B
nonyuunuHAPMYEcKyio chipoaensHyto sBanHy DONI®Open U Vat/1/,
oxnaxxpeHHoe A0 TEXHONornm4yecK HeoGxoauUMoON Temmnepartypbl
/oGbIuHO Ao 32°:34°C/. BHOCATCH BCe HeoGxoaMMbie MHrpean-
€HTbl /1A Koarynsuum, 1 CMecb pa3mMeLlunBaeTCA BPYUHYIO.
CKoarynupoBsasluyl0 Maccy, Hape3aloT NMPoAoNIbHO N NONepPe4YHo
npy NOMOoLLN NP, TeM cambiv popMupys Kyoukm pasmepom
ot 10 mm go 20 Mmm /B 3aBMCNUMIOCTH OT PACCTOSHMNA MeXAy
peXxywumm noBepxHocTamu B nupax/. Cywka sepHa
OCyL|eCTBNAETCA BPYUYHYIO NIonaroil nyTem MHOroKpaTHoro
nepemewinsaHnsa B TeueHne 40:60 mmnH. Cnne cbIBOPOTOUHO-
3epHOBOIM CMIECI OCYLECTBASIETCS Yepe3 KOMNeKTop n
U-oGpa3Hoe KoneHo /3/ AN KOHTPONMpPOBaHMA NoTtoka. Cmecob
nopaeTcs Ha CTaunoHapHbIA Mmoaynb Ana ¢dopmoBaHuNs
DONI®Draining/Filling/3/, rae nponcxopuT otaeneHmne 80:90%
cBoGopHoI cbiBopoTKu. MynbTnidopmbl No KOHBeepy
aBTOMaTMYyecKun NoAarTCs NOOANHOUYKE Nox pacnpenennTenbHy
NANTY 1 3anoNHAIOTCA NMPM MOMOLN pacnpeaennTens.

lFoToBbIi WTaGens NnepesopaunBaeTca or 1 o 3 pa3 npm nomowm
DONI°Rotomatic/4/ pna okoHuaTenLHOro ¢popMuUpPoOBaHNS
CbIPHOI MAacchbl, NOCHe Yero TPaAHCNOoPTNPYeTCs B Kamepy

Ana co3peBaHma. Moconka rorosBoro NnpoayKTa ocywecTBNAEeTCA
B cCONunbHOM GaccelHe unm B Tape ANA co3peBaHns
(pacconbHbie cbipbi). 113 DONI°Tank/5/ nopaeTcs coneBoii
pacTeop B Tapy ans co3peBaHus. Mocne co3peBaHns /06bIYHO
30:40 pHell/ roToBbLIN NPOAYKT 3anaKoBbIBA€TCA B TOProBylo
ynakoBKy /7/ n rotoB K npogaxe. Moiika mopynsa
OCYLIEeCTBAAETCA JIOKaNnbHO, a MynbTN(OPMbI MOIOTCS B
TYHHenbHOmM monke. CyTouHana Npon3BoANTENbHOCTb TaKOro
yuyacTka cocrtaBnsieTr 7 500 Kr roTroBoro npoaykra npm oébeme
DONI®Open U Vat/1/ - 1 000 n.

www.donido.Co
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[l XopusonTaneH cuperuHousroteuten DONI®O Vat SC
U- KOHTPON Ha noToka

Mogyn 3a 3anbnsaHe Ha dopmu DONI°Draining/Filling
B Poratop Ha cTudpose DONI°Rotomatic

B Tank 3a nonveaHe Ha conos pasteop DONI®Tank

@ TyHenHo mueHe

Mogyn 3a naketupaHe

B Mogyn 3a uextpanHo muerHe DONI°ProCIP

Horizontal cheese vat DONI®O Vat SC

U- control of the flow

Module for filling of moulds DONI°Draining/Filling
Rotator for stacks of moulds DONI°Rotomatic

A Tank for filling up of packs with brine DONI*Tank
[@ Tunnel washing

Packaging module

B CIP unit DONI°ProCIP

MNponssoacTBeH yyacTbk ¢ aBTOMaTN3npaH

npouec Ha nonyyasaHe Ha 3bPHOTO

Production sector with automated curd processing
NMpon3BoacTBEeHHbIN y4aCTOK C aBTOMaTN3NPOBaHHbIM
npoLeccom nosly4yeHuns 3epHa

TOpM3OHTaNbHBII CbIPOU3roToBUTENL DONICO Vat SC
U-KoHTponnep notoka

Mopynb YaCTUYHOrO OTAENEHNS CbIBOPOTKM 1 3anonHeHns dopm DONI°Draining/Filling
[ Katxtosarens DONI°Rotomatic

B Tank ans no6asnexus paccona DONI®Tank

[A@ TyHHenbHas mMoika

Mopynb ynakoBku npogykta

B Mopynb LeHTpanu3osaqHoi mMoitku DONI°ProCIP



-npOIII3BOHCTBEH y4yacTbK C aBTOMAaATM3nMpaH
npouec Ha nonyvyasaHe Ha 3bpPpHOTO

OT anapaTHMSA y4acTbK, HOPManM3npPaHo N NacTbOPN3NPAHO
Ha 72°:74°C, mnsiKoTo ce nopAaBa B CIPEHMHON3roTsmren
DONI®0 Vat SC/1/, oxnaneHo A0 TEXHONOrMYHO HeoGxoaMMaTa
Temneparypa, o6uKHOBeHO 32:34°C. ABTOMaTNYHO AN pbYyHO
ce BHAcAIT HeoGxoANMITE NMHrpaaNeHTN 3a Koarynaumsa n ce
cTapTupa npoueca 3a Npon3BeXXAaHnsa BUp clipeHe:
pa3GbpKBaHe,Koarynauns, HaambXXHO 11 Hanpe4yHo psi3aHe N
MeXaHN4YHO n3cylwaBaHe, cfiefi KOeTo ce nonaBa 3BYKOB 1
CBET/NNHEH cCUrHan 3a n3tousaHe. llaTousaHeTo npoabMmKaBa
15 min npe3 konekTop n U-KOnAHO/2/ 3a KOHTPON Ha NMOTOKa
KbM CTaumoHapHus moayn 3a ¢popmoBaHe
DONI®Draining/Filling/3/, xbpeTo ce oraens 80:90% or
cBoGopHaTa cypoBartka. Myntudopmnre ce nogaBar efHa
cnepn Apyra no KoHBeiepa, aBTOMaTNYHO ce No3nuunoHnpar
nopa ANCTPMGYLMOHHATA NoYa N ce 3anbjBaT C NoMoLYTa Ha
rpe6no. NotoBute ctngose ce porupar 1 unm 3 NbTN Ha
DONI°Rotomatic/4/ ¢ uen oKOHuYaTeNHO MoaenMpaHe Ha
KbCOBeTe, cnep KOeTo ce TpaHCNopTupar A0 Kamepa 3a
perynupaHe Ha pH. OconsiBaHeTo Ha roToBMs NPOAYKT ce
N3BLPLIBA B CONMMHMN GacellHn AN B onaKkoBKaTa 3a 3peeHe
npu pasconHute cupena. Ot DONI°Tank/5/ ce ponmea conos
pa3TBOp B oNaKoBKUTEe 3a 3peeHe. Cnen cb3paBaHe
/o6ukHoBeHo 30:40 aHU/ rOTOBUSAT NPOAYKT Ce naKkeTnpa B
TbproscKa onakoBKa/7/ m e roroB 3a ekcneauuus. Munenero
Ha MOAYnNMTE e NOKanHo n ueHTpanusmnpaxo ¢ DONI°Pro CIP/8/,
a Ha mynTudopmnTe ¢ TYyHEeNnHo mueHe/6/. JleHoOHoWHaTa
NpomM3BOANTENTHOCT Ha yYacTbKa e okono 12 000 kg rotos
npoayxT npu o6em Ha DONI®O Vat SC/1/- 3 000 I.

nacTbOPNU3NPaHO MASKO
3bPHO CbC CypoBaTka
hopmoBaH NpoayKT
rOTOB MPOAYKT

COJIOB Pa3TBoOp

pasteurised milk
curd and whey
moulded product
ready product
brine

Production sector with automated curd
processing

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into DONI®O Vat SC//1/
cooled to the technologically required temperature, usually
32 to 34°C. The necessary coagulation ingredients are added
automatically or manually and the cheese making process
begins: mixing, coagulation, lengthwise and crosswise
cutting and mechanical drying. After that a sound and light
signal is given to begin draining. The draining process lasts
for 15 min through a collector and U-tube /2/ which controls
the flow towards the stationary moulding module
DONI®Draining/Filling/3/ where 80% to 90% of the whey is
drained. The block moulds are placed one by one on a
conveyor belt, automatically positioned under the distribution
plate and filled with the help of a paddle. The stacked block
moulds are rotated on Rotomatic/4/ once or three times

to allow for a final moulding of the pieces. After that they are
transported to a pH regulation chamber. The brining of the
finished product is performed in brine vats or in the
packaging designed for maturing. From DONI®Tank/5/ brine
is poured into the packaging designed for maturing After a
period of maturing /usually 30 to 40 days/, the finished
product is packed in a commercial packaging /7/ and it is
ready for shipping. The cleaning of the modules is local and
centralised with DONI°Pro CIP/8/, and that of the block
moulds is performed through a washing tunnel/6/. The 24 hr
productivity of the sector is 12 000 kg finished product with
DONI®0 Vat SC//1/ volume of 3 000 I.

a 5]
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nactepu3upoBaHHOE MOIOKO
CbIBOPOTOYHO-3EPHOBAs CMECH
(HOPMOBOHHbBIN MPOAYKT
rOTOBbIV MPOAYKT

paccon

DONICHEESE® Line

i Mpon3BoACTBEHHDbIN Y4ACTOK C
aABTOMAaTN3NMpPOBaAHHbIM npoLueccom
nonyyeHumsa 3epHa
OT annapaTHOro yyactka Hopmanun3oBaHHOe 11 NacTepn3oBaHHoOe
npun 72°:74°C mMosoKO NofaeTcs B CbIpOM3roroBMTenb
DONI®0 Vat SC/1/, oxnaXxpeHHOe A0 TeXHONOrm4YecKn
HeoGxoAaMMoON TemnepaTypbl /06b14HO Ao 32°:34°C/.
ABTOMAaTN4YECKIN NN BPYYHYIO BHOCATCA BCE MHrPeaneHTbl Ansa
koarynsauum. Mocne yero sanyckaercs npouecc NPon3BoACTBa
cbipa: pasmelunBaHme, Koarynsuns, npoaonbHas 1 nonepevyHas
nope3Ka cryctka, MmexaHn4yeckas cywiKa, no oKOH4aHuio
npouecca nopaeTcs CBETOBOI 1 3BYKOBOM curHan. Cnus
CbIBOPOTOYHO-3€PHOBOI CMecu nporeKaeTt B TedeHmne 15 muH n
ocyuwecTBnaeTcs yepe3 Konnekrop n U-o6pasHoe koneHo /3/ pnsa
KOHTpONMpoBaHMSA NoToKka. Cmechb NnofaeTcs Ha CTaLNOHaPHbII
mopyne ana ¢popmosanus DONI®Draining/Filling/3/, rae
npouicxoanT otaeneHmne 80:90% cBoGOAHOI CLIBOPOTKM.
MynbTuidopmbl Mo KOHBEMEpPY aBTOMATNUYECKN NOAATCA
nooAnHoOYKe Nopa pacnpenennTenbHylo NANTY N 3anonHATCA
npu nomowu pacnpeaenurtens. Fotosbin Wradenb
nepesopaunBaeTcs ot 1 oo 3 pa3 npm nomoLym
Rotomatic/4/ pna okoHuaTenbHoro ¢>opmMmupoBaHnNs
CbIPHOII Macchl, NOCNe Yero TpaHCNopTNpyeTCca B Kamepy Ansa
co3peBaHus. Moconka roToBoro NpoayKTa ocywecTBNAeTcA B
conunbHOM GaccelHe Uamn B Tape 1A co3peBaHns
/pacconbHbie chipbl/. 13 DONI®Tank/5/ nogaeTca conesoii
pacTBOp B Tapy Ana co3pesaHus. Mocne cospeBaHns /0GbIYHO
30:40 pHem/ roToBbIN NPOAYKT 3anaKoBbIBAETCHA B TOProByio
ynakoBky (7) n rotoB K npogaxe. Mowmka moaynsa moxxer
OCYLUECTBNAATLCSA NIOKANIbHO 1 MPY LLIEHTPanmn3oBaHoO
DONI®Pro CIP/8/, a mynbTipopM - B TYHHENbHOI MoOKe.
CyTouHas Nnpon3BOANTENbHOCTb y4acTKa coctasnser 12 000 xr
roToBOro NpPoAyKTa npu o6ueme DONI®O Vat SC/1/ - 3 000 n.

iy

www.donido.CO
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XopusoHTaneH cuperuHouaroteuten DONIO Vat SC
[1BOMHO-BNHTOBA NMOMMA WaAALa 3bpHOTO

Dectudep DONI°DeStifmat

TyHenHo mueHe

Potatop Ha npasHu Gopmu DONI°Rotoform

@ Mopyn 3a 3anbnsaHe Ha opmu DONI°Draining/Filling
Ctudep DONI*Stifmat

B Poratop Ha ctudose DONI°Rotomatic

EJ Tank 3a fonusate Ha conos pastsop DONITank
Mogyn 3a naketupaHe

Mopyn 3a LeHTpanHo MueHe DONI°ProCIP

Horizontal cheese vat DONI0 Vat SC

Twin screw pump

Destacker DONI°DeStifmat

Tunnel washing

Rotator of empty moulds DONI°Rotoform

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

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

CIP unit DONI°ProCIP

Mpon3soacTBeH yyacTbk C aBTOMaTN3NpaHo
¢dopmoBaHe n ctupupaHe
Production sector with automated moulding
and stacking
lNMpon3BoacTBeHHbIN yY4acTOK C aBTOMaTN31POBaHHbIM
$dopmoBaHnem 1 WTabenmpoBaHnem

TOpW30HTaNbHbIl CHIpON3roTosiTens DONIO Vat SC
[1BOMHOW BUHTOBOW HAcOC, KOTOPbIN WaANT 3epHO
Pacwra6enep DONI*DeStifmat

B3 TynHenbHas mMolika

Mopynb Ans nepesopaunsaqus MynsTudopm DONIRotoform
6] Mogynb YacTMUYHOro OTAENEHNS CbiIBOPOTKN 1 3anonHeHus ¢opm DONI Draining/Filling
Llira6enep DONI°Stifmat

B Kantosatens DONI®Rotomatic

E) Tank anst no6asneHus paccona DONI°Tank

Mopynb ynakoBku npoaykta

Mopynb LeHTpan13osaHHoi Moiik DONI°ProCIP




DONICHEESEP® Line

EE Production sector with automated
moulding and stacking

s Mpon3BoaCTBEHHbIN YYaCTOK C

== MpounsBoacTBEH yyacTbK C
aBTOMaTN3MpPOBaHHbIM (pOopMOBaHNEM 1N

aBTOMaTM3NpaHo ¢popmoBaHe n cTudpupaHe

OT anapaTHuNA y4acTbK, HOPMaNM3MpPaHO N NACTbOPN3NPAHO
Ha 72°:74°C, MmnfaKoTOo ce nopaBa B CUPEHNHON3roTBnTen
DONI®0 Vat SC/1/, oxnageHo A0 TEXHONOrMYHO HeoGXoaMMAaTa
Temnepartypa, o6uKHoBeHo 32:34°C. ABTOMaT4HO NnAM pLYyHO
ce BHACAT HeOGXoAMMNTE MHrPaANEHTN 3a Koarynaumsa n ce
cTapTupa npoueca 3a Npon3BeXXAaHnsa Bup CpeHe :
pa3GbpKBaHe,Koarynayuns, HAQbXXHO Nl HAMPEYHOo pA3aHe n
MexXaHN4YHO M3cylwaBaHe, cfnep KOeTo ce nogaBa 3BYKOB I
CBEeTNNHEH CUrHan N aBTOMaTN4YHO Ce BK/IUYBa cucTtemara 3a
mn3TouBaHe. 3bPHO-CypoOBaTbYHaATa CMeEC ce nogaBa Kbm
DONI®Draining/Filling/6/, NOCPEeACTBOM ABOMHO BNIHTOBA

, nomna waaqwa 3bPHOTO N OCUrypsiBalla paBHOMEPEH MOTOoK.

3anbnBaHeTo Ha ¢popmMmuUTe € C aBTOMaTNYHO rpebno.
MynTtudgopmure ce nopgasat or DONI®DeStifmat/3/ npes
mMuewma TyHen/4/ n cnep pornpaHe Ha DONI®Rotoform/5/,
aBTOMATIYHO C€ NO3NUUOHMPAaT Nop AuCTpuGyTopa Ha
DONI®Draining/Filling/6/. MenunTe mynTndopMmmn ce ABIKAT NO
KOHBellep B Kpasi, Ha KOITo aBTOMaT4yHO ce cTudupar ot
DONI"Stifmat/7/. FotoBuTe cTudose ce porupar 1 unm 3 nuTN
Ha DONI°Rotomatic/8/ ¢ uen okoHYaTenHO mogenupaHe Ha
KbCOBeTe, cfiefi KOeTo ce TPaHCNopTMpar Ao Kamepa 3a
perynupaHe Ha pH. OconsiBaHeTo Ha roToBMA NMPOAYKT ce
M3BbPLIBA B CONMIHN GacellHn UM B ONakoBKaTa 3a 3peeHe
npu pasconunte cupena. Or DONI®Tank/9/ ce ponuea conos
pa3TBOp B ONaKkoBKmMTE 3a 3peeHe. Cnen cb3psaBaHe
/o6unkHoBeHO 30:40 AHM/ rOTOBMAT NPOAYKT Ce NaKeTnpa B
Tbproscka onakoBka/10/ n e roroB 3a excneguuusa. MuneHero
Ha MOAYNNTE € NIOKANIHO N LLeHTPann3npaHo ¢

DONI°Pro CIP/11/, a Ha mynTudopMuTe C TYHENHO MueHe/4/.
JeHoHoWHaTa NPON3BOANTENIHOCT HA y4acCTbKa € OKONo

12 000 kg roToB NpoAyKT Npmu o6em Ha

DONI®0 Vat SC/1/- 3 000 I.
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nacTbOPU3NPaHO MASKO
3bPHO CbC CypoBaTka
bopmoBaH NpoayKT
roTOB MPOAYKT

pasteurised milk
curd and whey
moulded product
ready product
CONOB pa3TBoOp brine

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into DONI®O Vat SC/1/
cooled to the technologically required temperature, usually
32 to 34°C. The necessary coagulation ingredients are
added automatically or manually and the cheese making
process begins: mixing, coagulation, lengthwise and
crosswise cutting and mechanical drying. After that a sound
and light signal is given and the draining system starts
automatically. The curd-whey mixture is fed towards
DONI®Draining/Filling/6/ by a twin screw pump which
preserves the grain and ensures a steady flow. The filling of
moulds is performed by an automated paddle. The block
moulds are fed form DONI°DeStifmat/3/ through the washing
tunnel /4/ and after a rotating cycle on DONI°Rotoform/5/,
they are automatically positioned under the
DONI®Draining/FiIling/6/ distributor. The full block moulds
move along a conveyor belt at the end of which they are
automatically stacked by DONI“Stifmat/7/. The stacked
block moulds are rotated on DONI°Rotomatic/8/ once or
three times to allow a final moulding of the pieces. After that
they are transported to a pH regulation chamber. The brining
of the finished product is performed in brine vats or in the
packaging designed for maturing. From DONI®Tank/9/ brine
is poured into the packaging designed for maturing. After a
period of maturing /usually 30 to 40 days/, the finished
product is packed in a commercial packaging /10/ and it is
ready for shipping. The cleaning of the modules is local and
centralised with DONI°Pro CIP/11/, and that of the block
moulds is performed through a washing tunnel/4/. The 24 hr
productivity of the sector is 12 000 kg finished product with
DONI®0 Vat SC/1/ volume of 3 000 I.

nacTepu3npoBaHHOE MONIOKO
CbIBOPOTOYHO-3EPHOBAsH CMECh
($OPMOBOHHbIV NPOAYKT
rOTOBbII NPOAYKT

paccon

un'aGemnposaHmeM

OT annapaTHOro y4yactka Hopmanun3oBaHHoe 1
nacrepmnsoBaHHoOe npum 72°:74°C monoko nopaercH B
cbiponsrorosurens DONI®O Vat SC/1/, oxnaxkpeHHoe A0
TeXHONornm4yecKm HeoGxoaMMo TemnepaTypbl /06bIYHO A0
32°:34°C/. ABTOMaTN4eCcKun nnum BPpy4YHyI0 BHOCATCH BCe
MHrpeamneHTbl Ana Koarynauum. Mocne yero sanyckaercsa
npouecc NPomM3BOACTBAa Chipa: pa3smMellnBaHne, Koarynauymns,
npoaonbHas N NonepeyHasi nope3Ka Crycrka, MexaHm4yeckas
CyLUKa, N0 OKOHYaHMIO NpoLecca NopaaeTcs CBETOBOM N
3BYKOBOI CUrHan a aBToMmaTm4yecKi BKlloO4YaeTca cucrema
cnuBa. CbIBOPOTOUHO-3€PHOBAaA CMechb nofaaeTca K
DONI®Draining/Filling/6/, npy NoMoLYy ABOMHOro BUHTOBOIrO
Hacoca, KOTopbIil WaanT 3epHo N oGecneynBaeT PaBHOMEPHOCTb
noroka. 3anonHeHune ¢popM OCYLLECTBAAETCA NP NOMOLLN
aBToOMaTuueckoro pacnpegenurtens. Mynbstudopms nogatorca
ot DONI°DeStifmat/3/ uepes TyHHenbHyI0 MoliKy /4/ ¢
nocnepylowmm nepesopaunsanmem Ha DONI°Rotoform/5/,
3aTem nopaloTCA NoA pacnpepnennTensb Ha
DONI®Draining/Filling/6/. Monubie MynbTNgOopMbl ABUDKYTCA NO
KOHBelepy A0 KOHLUa, rae aBToMaT4YecKn WraGenupyrorcs
npu nomMmow DONI®Stifmat/7/. FoToBbIiA WTaGenb
nepesopaumnsaeTtcs ot 1 oo 3 pa3 npu nomowm
DONI°Rotomatic/8/ pns okoH4YaTEeNLHOro (POPMMPOBAHNSA
CbIPHOI MAacChbl, NOC/IEe Yero TPaHCNoOPTMPYeTCHA B Kamepy

AnA co3peBaHund. Moconka rotoBoro NpoAyKTa ocyLecTBnAeTca
B CONMNbLHOM GaccellHe UM B Tape Q1A co3peBaHns
/pacconbHbie cbipbl/. 3 DONI®Tank/9/ nopaeTtcs conesoin
pacTBOp B Tapy Ana co3peBaHusd. NMocne co3peBaHns /06GbLIYHO
30:40 aHell/ roToBbI NPOAYKT 3anaKkoBbiBaeTCA B TOProBylo
ynaxkoBky /10/ n roToB Kk npopaxe. Momka moaynsa moXxert
OCYLLEeCTBAATLCSA NIOKANbHO N NPU LEeHTPann3oBaHo

DONI®Pro CIP/11/, a mynbTudopm - B TyHHENnLHOI Moiike /4/.
CyTouHasi Npon3BoANTENbHOCTb yYacTka coctaBnseTt 12 000 kr
rotoeoro npoaykrta npm o6ueme DONI®O Vat SC/1/ - 3 000 n.

www.donido.co
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AsTOMaTM3npaH NPon3BOACTBEH Y4aCTbK
Automated production sector
ABTOMaTN3MPOBaHHbIN NPON3BOACTBEHHbIN YYAaCTOK

il XopusoHTaneH cupeHuHousroteuten DONI®O Vat SC Horizontal cheese vat DONI®O Vat SC Topu30oHTanbHbIN ChiponarotosuTesb DONICO Vat SC
[1BOVHO-BMHTOBA MOMMA LWaAALa 3bPHOTO Twin screw pump [BOHON BUHTOBOV HACOC, KOTOPbIV LWAMANT 3€PHO & =

Hectudep DONI°DeStifmat Destacker DONI°DeStifmat Pacwra6enep DONI°DeStifmat

TYHenHo MueHe Tunnel washing 3 TyHHenbHas Moika ;
Potatop Ha npaaHu dopmu DONI°Rotoform Rotator of empty moulds DONI°Rotoform Mogynb Ans nepesopaunsaHis MynsTudopm DONI°Rotoform’ ¥
@ Mogyn 3a 3anbnsate Ha dopmu DONI*Draining/Filling [ Module for filling of moulds DONI°Draining/Filling [ Moaynb yacTuyHoro oTaeNneHs CIBOPOTKM 1 3anofHEHNs HOpM DONI’Dr.
Ctudpep DONI Stifmat Stacker DONI°Stifmat Lta6enep DONI®Stifmat

B Poratop Ha cTudose DONIRotomatic B Rotator for stacks of moulds DONI°Rotomatic B Kantosaten DONI°Rotomatic

EJ Conuntn 6aceiHu [E) Brine vats E) ConunbHble 6acceiitbl

Mopyn 3a pasTeapsHeHa con DONI°Brinedose v Module for brining DONI°Brinedose Mopynb pacTeopeHus conu DONI°Brinedose

il Tark 3a conos pasteop DONI®Tank Brine storage tank DONI“Tank TaHk ons paccona DONI°Tank

Ctndose 3a 3peeHe Stacks for rippening KoHTenHepbl Ans co3pesaHuns npoaykTa

17 Mopyn 3a ueHTpanHo MueHe DONI°ProCIP i CIP unit DONI°ProCIP Mopynb ueHTpanu3osaHHoi Mok DONI°ProCIP



=i ABTOMaTN3MpaH NPON3BOACTBEH YYacCTbK

OT anapaTHMA y4acTbK, HOPManM3npaHo N NacTbLOPM3NPaHO
Ha 72°:74°C, mnAKoTO ce nofgaBa B CIPEHNHON3rorsmren
DONI®0 Vat SC/1/, oxnapeHo A0 TEXHONOrMYHO HEoGXoAMMAaTa
Temneparypa, o6nkHoBeHo 32:34°C. ABTOMaTNI4YHO NN PbYHO
ce BHacCAT HeoGxoauMUTE NHrpaaneHTn 3a Koarynauusa u ce
cTapTupa npoueca 3a Nnpon3BeXXAaHunsa BUp CUpPeHe :
pa3GbpKBaHe,Koarynauus, HaAMb)XHO 11 HANPeYyHo ps3aHe n
MexaHN4yHO n3cywaBaHe, cfiefi KOeTo ce nopsasa 3BYKOB 1
CBETNNHEH CUrHan n aBTOMaT4yHO ce BK/IOYBa cucremara
3a n3TouBaHe. 3bPHO-CypoBaTbUHaTa CMeC ce nogasa Kbm
DONI®Draining/Filling/6/, nocpeacTBOM ABOIIHO BIHTOBA
nomna wapsuwa 3bPHOTO N ocUrypsisawla paBHOMEpPEH NOTOoK.
3anbnBaHeTo Ha popmuUTe € C AaBTOMATNUYHO rpe6no.
MynTtudopmure ce nopgasar or DONI®DeStifmat/3/ npes
Muewms TyHen/4/ n cnep porupane na DONI°Rotoform/5/,
aBTOMAaTN4YHO Ce NO3NUNOHMPAaT Nop ANCTpuGyTopa Ha
DONI®Draining/Filling/6/. MuannTe mynTundopmun ce aBMmKaT
no KOHBemep B Kpas, Ha KOMTO aBTOMaTn4HoO ce cTudgupar or
DONI®Stifmat/7/ FotoBuTe cTudoBe ce poTmpar 3 NbLTM Ha
DONI°Rotomatic/8/ ¢ uen oxoHuaTenHo mMmopenupaHe Ha
KbCOBETe, cliefi KOeTO Ce€ TPaHCNopPTMpPaT A0 CONMIHN
GacemnHun/9/. MoaroTtoBKaTa Ha CONOBNA Pa3TBOP Ce M3BbPLUBA
B DONI°Brinedose/10/ m DONI°Tank/11/. OconeHuns npoaykT
ce nopapexaa Ha HepbXxaaemm ckapu/12/ n ce TpaHcnopTMpa
AO Kamepa 3a 3peeHe. Cnep cb3paBaHe /o6ukHoBeHO 30:40
AHN/ rOTOBUAT NPOAYKT Ce NaKeTMpa B TbProBCcka onaKkoBKa
u e roToB 3a ekcneauuns. MuneHero Ha MmoaynuTe € NOKanHoO
n ueHtpanusupano c DONI°Pro CIP/13/, a na mynTudgopmute
C TYHenHo MmmeHe/4/. leHOHOWHaTa NPON3BOANTENHOCT Ha
yuyacTbKa e okono 14 000 kg roToB npoaykT npm o6em Ha
DONI®0 Vat SC/1/- 3 000 I.

nacTbOpM3npaHo MAsKo
3bPHO CbC CypoBaTka
dopmoBaH NpogykT
MPOAYKT 3a 3peeHe

pasteurised milk
curd and whey

moulded product
product ready for maturing

i L]

== Automated production sector

From the milk treatment sector, the standardised and
pasteurised at 72°t074°C milk is fed into DONI®O Vat SC/1/
cooled to the technologically required temperature, usually
32 to 34°C. The necessary coagulation ingredients are added
automatically or manually and the cheese making process
begins: mixing, coagulation, lengthwise and crosswise
cutting and mechanical drying. After that a sound and light
signal is given and the draining system starts automatically.
The curd-whey mixture is fed towards DONI‘:“)Draining/FiIling/G
by a twin screw pump which preserves the grain and ensures
a steady flow. The filling of moulds is performed by an
automated paddie. The block moulds are fed form
DONI°DeStifmat/3/ through the washing tunnel /4/ and after a
rotating cycle on DONI°Rotoform/5/, they are automatically
positioned under the DONI°Draining/Filling/6/ distributor. The
full block moulds move along a conveyor belt at the end of
which they are automatically stacked by DONI"Stifmat/7/.
The stacked block moulds are rotated 3 times on
DONI°Rotomatic/8/ for a final moulding of the pieces. After
that they are transported to brine baths /9/. The brine is
prepared in DONI°Brinedose/10/ m DONI°Tank/11/. The cheese
is placed on stainless steel racks /12/ and transported to a
maturing chamber. After a period of maturing /usually

30 to 40 days/, the finished product is packed in a commercial
packaging and it is ready for shipping. The cleaning of the
modules is local and centralised with DONI°Pro CIP/13/, and
that of the block moulds is performed through a washing
tunnel/4/. The 24 hr productivity of the sector is 14 000 kg
finished product with DONI0 Vat SC/1/ volume of 3 000 I.

nacTepu3npoBaHHOE MOSIOKO
CbIBOPOTOYHO-3EPHOBAs CMECH
HOPMOBOHHbIV MPOAYKT
NPOAYKT ANS CO3peBaHNs

DONICHEESE® Line

s ABTOMaTN3NPOBAHHbIN
rIpOIllsBOACTBeHHbIﬁI y4yacTokK
OT annapaTHOro yyactka Hopmanun3oBaHHoe 1
nacrepm3oBaHHoe npm 72°:74°C mMmonoKo nogaerca B
CbIPON3roToBUTENDb DONI®0 Vat SC/1/, oxnaxxaeHHoe o
TEeXHONOorn4YecKn Heobxoanmoii Temneparypbl (06bIYHO A0
32°:34°C). ABTOMaTN4YECKU NN BPYy4YHY0 BHOCHATCH BCe
MHrpeamneHTbl Ana koarynauun. Mocne yero 3anyckaerca
npouecc Npom3BOACTBA Chipa: pa3melunBaHmne, Koarynaumns,
npoponbHas N NonepeyHas nopesKa Crycrka, MmexaHmyeckas
cylKa, No OKOHYaHUIO NpoLlecca NnoaaeTcs CBETOBOIM 1
3BYKOBOI1 CMrHan a aBToMaTN4ecKn BKJlOYaeTcsa cucrema
cnunBa. CbiIBOPOTOUHO-3epHOBas CMech nopaercsa K
DONI°Draining/Filling/6/, npu NOMOL ABOHOro BUIHTOBOro
Hacoca, KOTopbIil WaanT 3epHo n oGecneuynBaeT paBHOMEPHOCTb
noroka. 3anonHeHme ¢GopmM OCyLWEeCTBAAETCA NP MOMOLLN
aBTomMmaTmnuyeckoro pacnpegenurena.MynsTndopmbl nopatorcs
ot DONI°DeStifmat/3/ uepe3 TyHHenbHyI0 MoKy (4) ¢
nocneayowum nepesopaunsanmnem na DONI®Rotoform/5/,
3aTrem nopaloTCcA NOA pacnpepenuTesnb Ha
DONI®Draining/Filling/6/. MonHbie MynbTPOopMbI ABUMIKYTCHA NO
KOHBellepy A0 KOHLa, rAe aBToOMaTNYecKn WTabennpyroTcs npm
nomowm DONI®Stifmat/7/. FoToBbIN WTaGenb nepesopaYnBaeTcs
3 pa3sa npun nomowu DONI°Rotomatic/8/ pns okoHYaTenLHOro
¢$popmmpoBaHNA CbLIPHOI MacChbl, NOCNE Yero TpaHCNopTMpyerTca
B conunbHble GacceliHbl. MogroToBka coneBoro pacrsopa
nportekaet B DONI°Brinedose/10/ n DONI°Tank/11/. Nocne
NOCOJIKM KOHTEenHepbl (12) ¢ NpoAyKTOM TPaHCNOPTUIPYIOTCH B
Kamepy co3peBaHus. Mocne cos3peBaHns (06b1uHO 30:40 aHein)
roToBblil MPOAYKT 3anaKoBbIBaETCH B TOProByro yNaKoBKY 11 rOTOB
K npopaxe. Moiika moaynsi MOXXeT OCYLEeCTBAATLCS JIOKanbHO
n npn ueHTpanusosano DONI®Pro CIP/13/, a mynsTdpopm - B
TYHHenbHom moike (4). CyrouHana nponsBoauTENbLHOCTb
yuyacTtka coctaBnsieT 14 000 Kr rotoBOro npoaykta npm oébeme
DONI®0 Vat SC/1/ - 3 000 n.

YWy wWaclonidoscg
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s DONI"Open S Vat - cupeHapcka BaHa C NPaBObIBIHO CeueHie
MogysibT e NpefHa3HaueH 3a NpOU3BOACTBO Ha PA3COMNHI cupeHa. LienusaT TexHonornueH npowec: koarynauns,
Hapsi3BaHe, peHaX Ha CBOGOHATA CypOBaTKa/C MOMOLLTA HA CUPEHaPCKO Leauno/, oGbopusiHe Ha 61I0KoBe 1

M 0 uy J'I Vl npenBapuTenHo oconssaxe - npotya B DONI Open S Vat .
Paswepu:
MODULES O6em /I/ 200 400 600 1000 1200 1400
MO D«y J1 Vl WupounHa  /mm/ 780 880 980 1080 1 080 1 080
[bmxuHa /mm/ 860 1400 1 860 2650 3180 3680
BucounHa  /mm/ 850
Pa6oTtHa obnéounHa /mm/ 400

JonbnruTenHo morat fa 6bAaT JOCTaBEHN:

- CUPEHapCKI UHCTPYMEHTM 3a 06paboTka Ha CMpHaTa Maca/nmpu 3a HanpeyHo 1 HaaMKHO psidaHe, rpebna 3a pa3GbpkBaHe/;
-nepdopupaHn orpaHNINTENN Ha CUPHUS BIOK C Lien U3bsrBaHe Ha 3a06neHu Kpaula.

MopynbT ce Mue nokanHo.

DONI“Open S Vat - rectangular cheese vat

The module is designed for the production of cheese in brine. The whole technological process including: coagulation,
cutting, whey draining /with a cheese strainer/, blocks moulding and preliminary brining runs in DONI Open S Vat.
Dimensions:

Volume /I/ 200 400 600 1000 1200 1400
Width  /mm/ 780 880 980 1080 1080 1080
Length /mm/ 860 1400 1860 2650 3180 3680
Height /mm/ 850
Operational depth /mm/ 400

The following can be additionally supplied:

- cheese tools for curd processing /lengthwise and crosswise cutting tools, stirring spades/;
-Perforated cheese block restrictors (used to avoid round edges).

The module is cleaned locally.

DONI‘Open S Vat - cbipofieNibHas BaHHa ¢ NPSMOYrONbHbIM CeUYEHUEM

Mopynb npeaHasHavueH Ans NpoM3BOACTBA PACCONbHbIX ChIPOB. Lienbilt psa TEXHONOrNYeCKNX NpoLeccoB NpoTekaeT

B DONI‘Open S Vat: koarynauus, Nopeska, OTAeneHne CBO60AHON CbIBOPOTKY (Mpy NOMOLLY CepnsHKY), GOpMUpOBaHIe
610KOB 11 MpeaBapuTeNbHas NOCONKa.

Pasvepb!:

O6vem  /n/ 200 400 600 1000 1200 1400
LLnpuHa /mm/ 780 880 980 1080 1080 1080
OnvHHa /mm/ 860 1400 1860 2 650 3180 3680
Beicota /mm/ 850

PaGouas rnyéuHa /mm/ 400

® JononHUTENBHO MOXET 6bITb 060pYNOBaHa:
Do Nl o pe n s Vat -NHCTPYMEHTbI 711 06pa6OTKY CbIPHOM MacChl (7Mpbl MPOLOMbHON 1 MOMEPEYHO NOPE3KM, oMaThl 4715 BbIMELUMBAHIS);

-nephoprNpOBaHHbIE OrPaHNUMTENN ChIPHOTO 610Ka s U36eraHns OKpyrieHus Kpas.
Moitka MOfyns OCYLLECTBNSETCS NOKanbHO.

CupeHapcka BaHa C NPaBObIb/IHO CeYeHne
Rectangular cheese vat
CbipogenbHasa BaHHa C NPSIMOYrofibHbIM CeYeHneMm
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MOﬂynVl @ DONI®Open U Vat - nonyuvnnHapuyHa cupeHapcka BaHa

MogysibT € npenHa3HaueH 3a NpoN3BOACTBO HA MEKM CUPEHA 11 @ 38 MHOrOKPAaTHO 3apexaaHe B paMKUTe Ha AEHOHOLLMETO.
MODULES B DONI“Open U Vat npoTuya Koarynaunsita, Haps3BaHeTo 1 MEXaHUuHOTO U3CYLIaBaHe Ha CUpeHIHaTa, cnef KoeTo
Mouyn n 3bPHO-CYpOBaTbYHATA CMEC CE U3TOYBA 32 CMEeABaLUNTE TEXHOMOTUYHIA OnepaLui.

Paswepu:

O6em N 200 400 600 1000 1200 1400

LLinpoumnHa /mm/ 908 908 1108 1108 1108 1108

ObmxuHa  /mm/ 875 1858 1824 3148 3648 4256

BucounHa /mm/ 850

Paguyc ~ /mm/ 400 400 500 500 500 500

[lombaHUTENHO MoraT Aa 6baat I0CTaBEHI CUPEHAPCKU MHCTPYMEHTI 32 06paboTka Ha crpHaTa Maca/nmpm 3a HanpeuHo
1 HaaTbXXHO psizaHe, rpebna 3a pa36bpkeaHe/. MogynbT ce Mue nokanHo.

DONI“Open U Vat - semi cylindrical cheese vat

The module is designed for the production of soft cheeses. It can be loaded repeatedly within 24 hrs. The following processes
run in DONI"Open U Vat: coagulation, cutting and mechanical drying of curd, after which the curd-whey mixture is discharged
for following technological operations.

Dimensions:

Volume N 200 400 600 1000 1200 1400
Width /mm/ 908 908 1108 1108 1108 1108
Length  /mm/ 875 1858 1824 3148 3648 4256
Height ~ /mm/ 850

Radius /mm/ 400 400 500 500 500 500

Cheese tools for curd processing /lengthwise and crosswise cheese cutting tools, stirring spades/ can be additionally supplied.
The module is cleaned locally.

'DONIEOpen U Vat - nonyumnnnHapryeckas cbipofenibHas BaHHa

Mopnynb npeaHasHayueH Ans NpoM3BOACTBA MATKWX CbIPOB 1 MOXET MHOrOKPATHO UCMONb30BATbCA B TEUEHIE CYTOK.

B DONI“Open U Vat npoTekaioT Koarynauus, Nopeska 1 MexaHyeckas Cylika ChIpHOTO 3epHa, NOCME Yero ChiBOPOTOUHO-3epHOBAsA
CMeCb HanpaBnaeTCcs Ha NOCEeayioLLYyI0 06pPaboTKy.

Pasmepsb!:

O6bem /n/ 200 400 600 1000 1200 1400
LLvpuHa  /mm/ 908 908 1108 1108 1108 1108
OnvHHa  /mm/ 875 1858 1824 3148 3648 4 256
Bbicota  /mm/ 850

Paguyc  /mm/ 400 400 500 500 500 500

JlOoMOnHUTENBHO MOTYT BbiITb AO6ABNEHbI UHCTPYMEHTBI AN 06paGOTKI ChIPHOI MacChl (MPbI MPOKONbHON 1 NOMEPEYHO NOPe3KM,
nonatbl s BbiMeLLnBaHns). Molika Mofiynsi OCYLLECTBASETCS NOKaIbHO.

DONI°Open U Vat
MonyunnuHapuyHa cupeHapcKa BaHa

Semi cylindrical cheese vat
MonyunnnHapuyeckas cbipogenbHas BaHHa
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Moaynn
MODULES
MOAYIIN

DONI®0 Vat SC

XopmsoHTaneH CNPEeHNHON3roTenTes1 3a MeKin CripeHa
Horizontal cheese vat for soft cheese

Fopn30HTanbHbIN CbIPON3TrOTOBUTESNb AN MArKNX CbIPOB

21

DONI"0 Vat SC - xopu3oHTaneH CUPEHHON3rOTBUTEN 3a MKV CUPeHa

MopynbT e npepHa3HaueH 3a Koarynauusi, eGHOX0A0BO HA[JTbXKHO U HANPEeYHO Hapsi3BaHe Ha NpaBUNHN Ky6ueTa 1 06paboTka Ha Nosly4YeHOTO 3bPHO.
MoaudrkaumsTa SC e cneunanHo paspaboTeHa 3a NpoU3BOACTBO Ha Meku crpeHa. DONI'O Vat SC e XOpn30oHTaneH CUPEHHOUTOTBITEN C KOEGULIMEHT
Ha 3ambneaHe 45%. CHabpeH € € Ba peXeLuy MHCTPYMEHTA, HaAThKEeH 3a ABYCTPAHHO PS3aHe 1 HanpeueH 3a YeTEPUCTPaHHO ps3aHe, KOMTO 0GopMAT
NpaBUHN Ky6YeTa CaMo C Mo eanH XOf, Cled KOETO HaTbKHIS Crivpa B EVHIAS Kpall, @ HANpeYHus U3nn3a B CBOG0AHOTO NPOCTPAHCTBO. B 3bpHO-
CypoBaTbyHaTa CMeC Bnn3a GbpKallusi MHCTPYMEHT, C KOUTO NPOAb/KaBa TEXHONOTMYHIS NPOLIEC 3a CTabUNN3npaHe Ha 6eNTbYHOTO 3bPHO.
HanpeyHnaT pexeLl HCTPYMEHT e U3PaboTeH CbC 3aBapeHN HepbXaaeMu CTPYHN Pa3nonoxeHn Ha pascTosHue ot 10:20 mm B 3aBUCUMOCT OT BUAa
CUPEHe, KOWUTO Ce MPOM3BEXA, HAAMHKHUSA C MPELM3HO 3aTOUEHN HOXKOBE Ha CbLLOTO Pa3CTosHUe eanH oT apyr. MogynbT ce 0OCTass oLe C: C ABa
ioKa 11 BLTPELLHO OCBETNEHWE; MELLW rNaBy CBbP3aHi C KONEKTOP; CEH30p 3a Temnepatypa MOHTUPaH B GbpKaLys NHCTPYMEHT; CEH30pU 3a HUBO;
naHen 3a ynpasfeHne CbOTBETCTBALL, Ha 3aABEHOTO HIBO Ha aBToMartusauys. [lonbaHNTENHO MoraT Aa 6baaT BKoYeHN: BrpageH pH meTbp;
o6cnyxBalla niowaka; knanau 3a 068bp3eaHe. Mpu 3asska Morat aa 6baaT MOHTUPAHU HarpeBHU eNIEMEHTH, aKo TEXHONOMYHIS NMPOLEC O U3NCKBA.

CraHpapHvST peq oT o6emn 1 MolHocT e O6em N 2000 3000 4000 5000
MHcTanupana mowHoct/kW/ 2,5 2,5 3,0 41
Pasxop Ha napa /kg/h/ 170 180 240 300

CraHpapHWa pen He e NMMUTMPALL MO OTHOLUEHME Ha 3asBKuTe. FabapuTHW pasvepu:
O6em N 200 3000 4000 5000
ObmknHa /mm/ 3700 4200 4700 5300
npounHa /mm 2500 2500 2500 2750
Bucoumnra /mm/ 2800 2800 2800 3000

DONI'0 Vat SC e npoekTipaH 3a CIP mueHe.

DONI 0 Vat SC - horizontal cheese vat for soft cheese

The module is designed for coagulation, single stroke lengthwise and crosswise cutting in regular cubes and curd processing. The modification SC is
specifically developed for the manufacturing of soft cheeses. DONI"0 Vat SC is a horizontal vat with filling capacity of 45%. It is supplied with two cutting
tools, a lengthwise for two sides cutting and a crosswise for four sides cutting. They can create regular cubes in a single stroke, after which the lengthwise
cutter stops at one of the ends and the crosswise cutter goes into the unfilled empty space. The stirring tool goes into the curd-whey mixture. The
technological process for stabilising of the protein grain continues. The crosswise cutting tool is made of welded stainless strings positioned at a distance
of 10mm to 20mm from one another depending on the type of cheese in production. The lengthwise cutting tool has very well sharpened knifes positioned
at the same distance from one another. The module is also supplied with: two manholes with internal lighting; spray balls connected with a collector; a
temperature sensor installed in the stirring tool; level sensors; control panel corresponding to the required level of automation. Additional items can be
included: a built in pH metre, a service platform; connecting valves.If required heating elements can be installed.

The standard order of volumes and power is: Volume N 2000 3000 4000 5000
Power KW/ 2,5 25 3,0 4,1
Steam consumption /kg/h/ 170 180 240 300
The standard order is not limiting in relation to the orders.
Dimensions: Volume N 2 000 3000 4000 5000
Length /mm/ 3700 4200 4700 5300
Width /mm/ 2500 2500 2500 2750
Heigth /mm/ 2 800 2 800 2 800 3000

DONI 0 Vat SC is designed for CIP cleaning.

DONI"0 Vat SC - rop130HTamNbHbII CHIPOU3rOTOBIUTENb NS MATKUX ChIPOB

Mopynb npeaHasHaveH Ans koarynauym, NPOAOLHOV U MONepeyHON NOPesKi CrycTka Ha npaBunbHble KyouKi 1 06paboTku NoMyYeHHOro 3epHa.
Monudukauus SC cneunanbHo paspa6oTaHa ana NpoU3BofCTBa MATKIX CbipoB. DONI®O Vat SC - ropu30HTambHbIN ChIPOUBTOTOBUTENb C
KoappuLMeHTOM 3anonHeHns 45 %. CHaGXeH ABYMS PEXYLUMMU NHCTPYMEHTaMM, NPeaHa3HaueHHbIMI AN NPOAONLHON 11 NOMEepPeYHON NOPe3Ku, 1
MO3BONAIOT HAPEe3aTh CryCTOK Ha NpaBuibHble KyGUKM 3@ OfNH NPOXoA. [pofoabHas Nupa 0CTaHaBAMBAETCA B ONPEfeneHHOM MECTe, YTObbI
MUHAMM31POBATL 06pa30BaHME MbiaK, @ NonepeyHas Mpa NofHUMETCS B CBOGOLHOE NPOCTPAHCTBO Haf, NPOLYKTOM. B nomyyeHHyto CbIBOPOTOUHO-
3ePHOBYIO CMECh OMyCKaeTCs BbIMELLMBAIOLLUY MEeXaHW3M, Mpy MOMOLLM KOTOPOTO MPOAOMKAETCS TEXHONOTMUECKNI NPOLECC GOPMUPOBaHIA 3epHa.
PexyLLye NHCTPYMEHTbI COCTOAT U3 CTPYH, U3rOTOBMIEHHbIX 13 HEPXKABEIOLLIEW CTan, OHU pasMelLLeHbl Ha paccTosHu 10:20 Mm apyr oT apyra, B
3aBMCUMOCTY OT BUAA Cbpa, KOTOPbIN Npon3BoanTcA.Moaynb OCHaLLEH: ABYMS MIOKamMu 11 BHYTPEHHUM OCBELLEHEM; MOIOLLMI rofoBKamu,
CBA3aHHbIMW KOMEKTOPOM; AaTUMKOM TEMMepaTypbl, BCTPOEHHbIM BbIMELLMBAIOLLMI MEXaHWU3M; AaTUNKaMU YPOBHS; MaHembio ynpasneHus, B
COOTBETCTBUM C 3aKa3aHHbIM YPOBHEM aBToMaTn3aummn. ONUMOHHO MOTYT GbiTb BKIOUEHbI: BCTPOEHHbIN pH-MeTp; obenyxmBatoLas niowanxa;
KnanaHbl Ans TEXHNYECKON 06BA3KN. [pu 3asBKe MOTyT 6biTb BMOHTUPOBAaHbI HarpeBaTesbHbIe SNeMEHTbI, eCK 3TOro TPeByeT TeXHONorns
NpoK3BOACTBA MAMKOro Chipa.

CraHpaptHbin psg: O6bem /n/ 2000 3000 4000 5000
YcTaHoBneHHas MowwHocTb /kBT/ 2,5 25 3,0 4.1
Pacxop napa /kr/u/ 170 180 240 300
CraHpapTHbIN psif, PEKOMEHLYETCS Mpi BbIGOPE 060pYA0BaHNS, HO, MK HEO6XOAMMOCTI, BO3MOXXHO 3rOTOBNEHNS MOLYNs C APYrM 06bEMOM.
Pasmepbl: 06bem /n/ 2000 3000 4000 5000
[nuHHa /mm/ 3700 4200 4700 5300
LLnpuHa /mm/ 2500 2500 2500 2750
Boicota /an/ 2800 2800 2800 3000

DONI"0 Vat SC cnpoekTiposaH ans ClP-Moiku.



s DONI°Free Moulder - MOfyN 3a 3anbneaHe Gopmu 1 MynTupopMm
MogymbT ce [ABIKI CBOBOHO B paBOTHOTO NOMELLEHIE 1 Ce No3uuMoH1pa npen DONI*Open U Vat 3a U3TOUBaHE HA 3bpHO-
CypoBaTbyHaTa cMec 1 GopmMoBaHe B MynTMGOPMIA, KOUTO Ce MOCTaBAT eHA MO eAHa Nof ANCTprnbyTopa. 3anbiBaHeTo ce
Www.donido.co I 13BbPLLUBA PHYHO C MOMOLLTA Ha rPe6no. BpemeTo 3a eanH LKb € He NoBeye OT edHa MHyTa. 3a 06Cy)XBaHETO Ha Modyna
ca HeobxoanMK Agama pa6oTHuka. DONI“Free Moulder UMa cucCTeMa 3a perypaHe BICOUMHATA Ha 3arbiiBaHe, C KOeTo ce
nocTira OTHOCUTENHA eHAKBOCT B MacaTa Ha rotosus MpofykT. DONIDO® npenara Ase MoaMdUKaLWMN Ha MOAYNa:
-DONI‘Free Moulder ND 6e3 fipeHvpall 6apa6aH 3a NpOayKTY! C BUCOKO CYXO CbIbp)KAHUE U MPeaBapuTenHo YacTuuHO

13TOYEHA CypOBaTKa;
M 0 D.y J'I Vl -DONI°Free Moulder YD c Aperupatly 6apabaH 3a YaCTuUeH ApeHax Ha CBO6oaHAaTa CypoBaTka.
TexHuueckn naHHn:  DONI Free Moulder ND
MODULES [bmkuHa /mm/ 1900
LLnpounHa /mm/ 1350
M OJJ.VJ'I VI BucounHa /mm/ 1100
DONI°Free Moulder YD
[bmxuHa /mm/ 2500
LLnpounHa /mm/ 1350
BuicounHa /mm/ 1700

VHcTannpana mowHocT /kW/ 0,55
MopymbT ce Mue nokanHo.

DONI"Free Moulder - a module for filling of moulds and block moulds
The module is free standing and can be moved and placed in front of DONI°Open U Vat to drain the curd whey mixture and
to fill block moulds which are placed one by one in front of the distributor. The filling is performed manually with a paddle.
The cycle duration is no longer than a minute. Two workers are required to operate the module. DONI°Free Moulder has a
system that regulates the filling height in order to achieve finished products with the same weight.
DONIDO" offers two modifications of the module:
-DONI°Free Moulder ND without a draining drum for products with high dry content or with partially drained whey;
-DONI°Free Moulder YD with a draining drum for partial drainage of the whey.
Technical specifications: DONI“Free Moulder ND

] Length /mm/ 1900
| Width /mm/ 1350
- Height /mm/ 1100
J DONI‘Free Moulder YD

Length /mm/ 2500
DONI°Free MoulderND Widh o/ 1350
Height /mm/ 1700

Power JkW/ 0,55

The module is cleaned locally.

] DONI‘Free Moulder - Mogynb 3anonHeHns Gopm 1 MynbTGOpM
Mopynb pasmellaeTca HenocpeacTaeHHo nepen DONIOpen U Vat npu cnvee CHIBOPOTOUYHO-38PHOBOI CMECH 1
HOpMOBaHUM B MynbTUPOPMbI, KOTOPbIE MOMELLAIOTCS MOA pacnpeaenuTeNnbHyI0 NAUTY NOOYEPEnHO. 3anonHeHne
OCYLLECTBAETCA BPYYHYIO MPU NOMOLLM pacnpeaenutens. Bpems ogHoro uykna coctasnser MeHee 1 MuHyTbl. [ing
06CyXNBaHUA MOfyNA HEO6XOAUMO ABa paGoTHUKA. DONI“Free Moulder OCHalLEH CUCTEMOV PErynpOBaHIAs BbICOTbI
3aroHeHUs, YTO NMO3BOJIAET MOJSyUYUTb OTHOCUTESNBHO OMHAKOBbIV BEC FOTOBOrO NMPOAYKTa. DONIDO® npepnaraeT ase
moaudurKaLmn Moayns:
-DONI°Free Moulder ND - 683 ApeHaxHoro 6apa6aHa ans npoaykTa ¢ BbICOKUM COIepXaHINEM CYXX BEILECTB Ui C

- npensapuTenbHO CRUTON YaCTUYHO CbIBOPOTKOW;
® -DONI"Free Moulder YD - C ipeHaxHbIM 6apabaHoM AN YaCTUUYHOMO OTAENEHUS CbIBOPOTKY.
DONI Free MoulderYD . : TexHuueckme xapaktepuctiki: DONI°Free Moulder ND
[nnHHa /am/ 1900
Mopyn 3a 3anbnBaHe ¢popmu 1 myntngopmun WWipuHa /un/ 1350
Module for filling of moulds and block moulds Buicora /1100
Mopnynb 3anonHeHns ¢oopm n mynbTndopm DONI’Free Moulder YD
[nnHHa /mm/ 2500
LunpuHa /am/ 1350
Boicota /am/ 1700
YcTaHoBneHHas MOLLHOCTb /KBT/ 0,55

Morika MOZYNA OCYLLEeCTBAETCA /IOKaNbHO.
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MODULES
MoAyJn

DONI°Moulder ND

DONI°Moulder YD
Mopyn 3a 3anbnBaHe ¢popmu n
MynTndopmn ¢ MHTEerpupaH KoHesenep
Module for filling of moulds and block
moulds with an integrated conveyor belt
Mopynb 3anonHeHusa ¢opm 1 mynbTndopm
CO BCTPOEHHbIM KOHBElepom
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DONI“Moulder - mofyn 3a 3ambisaHe GOPMI 1 MyNTUGOPMIA C MHTErpUpaH KoHBeiep

MopynbT ce ABMXM PbUHO MO HaMpaBnsBaLLy BbpXy KOHBEINepa 1 ce nosuumoHnpa npen DONI‘Open U Vat 3a U3TOYBaHe Ha 3bpHO-
CypoBarbyHaTa cMec 1 GopMoBaHe B MynTUdOPMU, KOUTO CE NOCTABAT €AHA MO eAHa Ha KOHBeWepa. 3ambiBaHeTo ce 13BbpLUBa PbYHO

€ nowmoLyta Ha rpe6no. BpemeTo 3a eauH LMK e He NoBeYe OT efiHa MIHyTa. 3a 06CNY)KBAHETO Ha MOJyna ca HeobXxoauMy fsama
paboTHika. DONI°Moulder UMa cucTeMa 3a PerynpaHe BUCOUNHATA Ha 3aMbBaHe, C KOETO Ce NOCTUra OTHOCUTENHA eAHAKBOCT B
Macata Ha rotosus npofykt. DONIDO" npegnara e MOAUGUKALMN HA MOayNa:

-DONI"Moulder ND 6e3 apeHnpaly 6apa6aH 3a NPOAYKTY C BIUCOKO CyXO CbAbPKAHME U1 MPEABAPUTENHO YaCTUYHO N3TOUeHa CypoBaTKa;
-DONI"Moulder YD ¢ apeHnpaly 6apa6aH 3a yaCTUeH IpeHaXx Ha CBOGOaHAaTa CypoBaTKa.

TexHuuecku aaHHu:  DONI'Moulder ND  [IbmxuHa /mm/ max 18 000 /c koHBenepa/
LnpouunH /mm/ 1900
Bucounta /mm/ 1100
DONI°Moulder YD [JbmkuHa /mm/ max 18 000 /c koHBenepa/
LnpounHa /mm/ 2500
Bucounta /mm/ 1700
MHcTanmpanxa motHocT /KW/ 0,55/6e3 KoHBeliepa/

[bmKiHaTa Ha KoHBerepa ce onpefens oT 0co6eHOCTUTE Ha PabOTHOTO NomelleHie. DONIDO"® npenopbysa To3u Mofys, KOraTo
MynTMpOpMITE Ca C HAACTPOWKA M Ce U3NCKBA BPEME 3a CAsraHe Ha CUpeHnHaTa 1 0CBOGOXAABaHe Ha HaACTpokarta npean ctuupane.
MopynbT ce mMue nokanHo.

DONI“Moulder - a module for filling of moulds and block moulds with an integrated conveyor belt.

The module is moved manually along guide bars on the conveyor belt and positioned in front of DONI°Open U Vat for discharging of the
curd-whey mixture and filling of /moulding into/ block moulds which are placed on by one on the conveyor belt. The filling is performed
manually with a paddle. The cycle duration is no longer than a minute. Two workers are required to operate the module. DONI°Free Moulder
has a system that regulates the filling height in order to achieve finished products with the same weight. DONIDO" offers two modifications
of the module:

-DONI"Moulder ND without a draining drum for products with high dry content or with partially drained whey;

-DONI"Moulder YD with a draining drum for partial drainage of the whey.

Technical specifications:DONI°Moulder ND Length /mm/ max 18 000 /with a conveyor belt/
Width /mm/ 1900
Height /mm/ 1100
DONI°Moulder YD Length /mm/ max 18 000 /with a conveyor belt/
Width /mm/ 2500
Height /mm/ 1700
Power /kW/ 0,55/without a conveyor belt/

The length of the conveyor belt is determined by the characteristics of the worksite. DONIDO® recommends this module when the block moulds
have extensions and additional time is required for the settling of the curd and for the releasing of the extensions before stacking.
The module is cleaned locally.

DONI"Moulder - MORyfb 3aMOAHEHUst GOPM 1 MyNbTUGOPM CO BCTPOEHHbIM KOHBENEPOM

Mogyrib pa3melLaeTcs HenocpeacTseHHo nepen DONI“Open U Vat npy Civee CbIBOPOTOUHO-38PHOBOM CMECH 11 GOPMOBAHI B MySIbTUGOPMBI,
KOTOPbIe MOMELLAIOTCS MO, PacnpenenuTenbHylo MAUTY NooYepeaHo. 3anonHeHe OCyLLECTBASETCS BPYUHYIO MPY MOMOLLM pacrpeaenurens.
Bpewms OAHOrO UMKNa CoCTaBAseT MeHee 1 MuHyTbI. [1ns 06Cny)KuBaHUs MOfyns HEO6XOAUMO ABa pa6oTHUKa. DONI°Moulder ocHalleH
CUCTEMOV PerypoBaHIs BLICOTbI 3aMONHEHNS, YTO NO3BOMISET MOMYYUTb OTHOCUTESNBHO OMHAKOBbIN BEC rOTOBOro NpoaykTa.DONIDO”
npeanaraet Ase MOAQUKALN MOBYNSA:

-DONI"Moulder ND - 6e3 fipeHaXxHOro 6apabaHa fns NpOMyKTa C BHICOKIM COAEPKaHMEM CyXVIX BELECTB Ui C MPeABAPUTENbHO CRNTON
4aCTUYHO CbIBOPOTKON;

-DONI"Moulder YD - ¢ fpeHaXHbIM 6apabaHoM A YaCTUYHOTO OTAENEHNS CHIBOPOTKM.

TexHnyeckue xapaktepucTuki:  DONI°Moulder ND  [inuHHa  /Mm/ max 18 000 /c koHBenepom/
WupuHa  /mm/ 1900
Boicota  /mm/ 1100
DONI"Moulder YD [nuHHa  /mm/ max 18 000 /c koHBenepom/
WupuHa  /mm/ 2500
Bbicota  /mm/ 1700
YcTaHoBneHHas MOLLHOCTb /kBT/ 0,55 /6e3 KoHBenepa/

[InnHHa KoHBeepa onpefenseTcs oT 0CO6eHHOCTEN paboyero nomelleHrs. Moika Mogyns OCyLLECTBNAETCA NOKaNbHO.



s DONI Draining/Filling - MOAyN 3a YacTinyeH APeHaX 1 3ambiBaHe Ha Gopmun
MopynbT e npefHasHayeH 3a YacTYHO OTAENsHe Ha CBOboaHaTa CypoBarka 1 J031paHo 3ambisaHe Ha Gopmu unu Myntudpopmu.
M3non3Ba ce npy Npou3BOACTBO Ha MeKN crupeHa, GOpMOBaH TBOPOT 1 Apyri cupeHa. Mpeanara ce B Ase MoguduUKaLmu:
DONI Draining/Filling MF ¢ pbuHO 3anbisaHe Ha dopmute; DONI®Draining/Filling AF ¢ aBTOMATU3MPaHO 3anbiBaHe Ha GopmuTe.
DONI Draining/Filling e HanbnHO 3aTBOpeHa cucTeMa C ApeHaxkHa NieHTa. 3bpHO-CypoBaTbyHaTa CMeC Ce nofasa, NPe3 pasnpeaenuTen,

www.donido.co

Ha peHaxHaTa nieHTa. CreLuanHara KoHCTPYKLWs N03BonsiBa Aa ce oTaenu fo 85% cyposatka. CKOpoCTTa Ha fieHTaTa e BIUCOKa U
MOD,VJ'I VI Ha Hes MpofyKTa Ce ABWXKI Ha TbHbK Crow. Temnepatyparta Ha CMecTa He Tpsibea Aa 6bae no-Hicka ot 30°C, 3a fa ce peanusupa
MODULES edEKTBHO GOPMOBAHE. 3aMbIBAHETO Ha GOPMUTE CTaBA, PHYHO WM ABTOMATUYHO, NOCPEACTBOM ANCTPUBYLIMOHHA NA0Ya C OTBOPH
MO aynm KaKTo Ha popmuTe. MrouaTa Ce perynvpa BEpTUKANHO, C LIeN KOPEKLVs rpamara Ha npofykta. MogynbT ce I0CTaBsi C KOHBElep 3a

NO3NLMOHMPaHe 1 oTBeXAaHe Ha GopmMuTe, a Npu 3asBka, C potatop, cTudep u aectudep. MNpomssoanTenHocTTa Ha
DONI"Draining/Filling Bapupa ot 800 kg/h o 1 500 kg/h, B 3aBUCUMOCT OT Macata Ha pOpMOBaHNA NPOLYKT. BpeMeTo 3a eauH LyKbA
e ot 30s po 50 s. iHcTanupanarta mowHocT e 2.0 kW, a pasxopa Ha Bb3ayx 100 I/min.
[abapuThn pasvepu: OvmxuHa  /mm/ 6100 /c koHBenepa/

LLnpounHa /mm/ 1800

BucounHa /mm/ 2200
DONI Draining/Filling e npoekTupaH 3a CIP MueHe.

3 DONI"Draining/Filling - module for partial draining and filling of moulds
The module is designed for partial draining of whey and dosed filling of moulds and block moulds. It is used in the manufacturing of
soft cheese, moulded tvorog and other cheeses. It is offered in two modifications: DONI“Draining/Filling MF with manual mould filling
and DONI Draining/Filling AF with automated mould 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 on it in a thin layer. The mixture’s temperature should not be lower than 30°C to
be able to realise effective moulding. The filling of the moulds can be manual or automated through a distribution plate with openings
shaped the same as the moulds. The plate is vertically regulated to be able to adjust the weight of the product. The module is supplied
with a conveyor belt for positioning and moving of the moulds. A rotator, stacker and de-stacker 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 duration
of a cycle is from 30s to 50 s. The power is 2.0 kW. The air consumption is 100 I/min.
Dimensions Length  /mm/ 6100 /with a conveyor belt/

Width /mm/ 1800

Height  /mm/ 2200
DONI Draining/Filling is designed for CIP cleaning.

DONI Draining/Filling - MOfynb YaCTUYHOTO OTAENEHNS CbIBOPOTKY U 3aMOAHEHUS GOpM

Mopynb npenHa3HaueH s YaCTUYHOTO OTAENEHNS CbIBOPOTKM 11 I03UPOBAHHOIO 3anofHeHns Gopm uimn Mynstrudopm. Micnonsayetcs
npy NPOM3BOACTBE (OPMOBOrO TBOPOra 1 ApyriX BULOB chipa. Mpeanaraetcs B AByx Moaudukauusx: DONIDraining/Filling MF ¢
PYuHbIM 3anonHeHem Gpopm un DONI°Draining/Filling AF ¢ aBTOMaTU3MpOBaHHbIM 3anonHeHrem dopm. DONI°Draining/Filling -
3aKpbiTas cucTema ¢ ApeHaxkHoi NeHToi. CbiIBOPOTOUHO-3epPHOBAS CMECh MofaeTcs Yepes pacnpenenuTens Ha APEHAXKHYIO NEHTY,
creuvanbHas KOHCTPYKLIS KOTOPOW NO3BONSET OTAENUTb A0 85 % CbiBOPOTKM. CKOPOCTb NIEHTHI MoAoGpaHa Takum 06pasom, Uto
NPOMYKT pacnpenensieTcs no Heit TOHKUM croem. Temnepatypa CMec LoMmKHa 6biTb He Hipke 30°C, fns BOCTIKEHUS 3GbEKTUBHOTO
dopmoBaHus. 3anonHeHne GopM pyyHOE WK aBTOMATIYECKOE, MPY MOMOLLM pacnpeaeniTenbHON ManTbl, OTBEPCTIS KOTOPOW

DON |®D rainin g/ Filli ng COOTBETCTBYIOT GOpMam. NnuTa perynipyeTcs BEpTUKANbHO C LIENbIo KOPPEKLMN Beca NpoaykTa. Mofynb NocTaBnseTcs ¢ noaaiolym
MO JZWH 3a yacTunueH p.peH axmn 11 OTBOAALLUM POPMbI KOHBENEPAMI, & NPU 3aKa3e AOMONHUTENbHO KOMNIEKTYETCA YCTPOWCTBOM 15 NepeBopaynBaHus Gopm,
wrabenepom 1 pactutaéenepom. MpoussoantensHocTs Bapbupyetcs ot 800 1o 1500 Kr/4 1 3aBucuT OT Beca popMyemoro NpoaykTa.

3anb/iBaHe Ha ¢OPM n Bpems ogHoro unkna coctasnset ot 30 ¢ 4o 50 ¢.YcTaHoBneHHasa MOLWHOCTL - 2,0 KBT, @ pacxop cTepuibHOro Bo3ayxa cocTasnset
Modu|e for partlal draining and 100 n/MuH. Pa3mepbi: OnveHa  /mw/ 6100 /c KoHBenepom/

—_— Wuprra  /mm/ 1800
filling of moulds Bwcora Jum/ 2200
Mo nynb YacTNYHOro otoeneHuns CblBOpOTKVl DONI"Draining/Filling MOETCS OT LieHTpanu3oBaHHow CIP-Moiku.

N 3anonHeHnsa ¢popm
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s DONIRotomatic - poTatop Ha CTUGOBE C MbHU MyATUGOPMI
MogynbT e npeaHasHaueH 3a poTupaHe Ha CTUGOBE C MbHK MynTUGOPMU. TOBa CE NpaBK C Lien OKOHYaTeNHO
oTAensiHe Ha cBOGOfHATA CypoBaTka 1 ABYCTPaHHO MOfienpaHe Ha NpoayKTa BbB q)opmaTa.DONI@Rotomatic e
C MHEBMATWYHI YEMIOCTH, MeXay KOUTO ce nputncka ctuda. OTCTpaHW “Ma orpaHUYNTENM 3a NOLAbPKaHE Ha
myntudopmute. Potauusta e Ha 180° 1 ce n3BbpLUBa PbYHO UK aBToMaTyHO. MoaynbT ce NpoekTupa B
3aBUCHMOCT OT pa3mepuTe Ha MynTUOPMUTE 1 AOMYCTUMATA BUCOUMHA Ha CTUdA.

WHcTannpanata mowwHocT e 0,75 kW, a pasxopa Ha Bb3ayx 100 I/min.

[aGaputHn pasmepn: ObmkuHa /mm/ 1800
LunpoumnHa /mm/ 1900
BucounHa /mm/ 2000
MopynbT ce Mue nokasnHo.

DONI"Rotomatic - a rotator for stacks of full moulds
The module is designed for rotating of stacks of 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. The block moulds are supported by stops situated on the sides. 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 power is 0,75 kW and the air consumption is 100 |/min.

Dimensions: Length  /mm/ 1 800
Width /mm/ 1900
Height ~ /mm/ 2000
The module is cleaned locally.

@ DONI°Rotomatic - kaHToBaTeNb
Mopynb npegHasHayeH ons KaHTOBaHWA LWTabenen ¢ MoMHbIMA MynbTupopmammu. 3To HEO6XOANMO Ans
OKOHYaTENbHOrO OTAENEHNS CbIBOPOTKM 11 GOPMUPOBAHUS MPOAYKTa. DONI"Rotomatic OCHaLLEH NHEBMATUYECKIMM
3axsaramu, Mexzy KOTOPbIMU 3aXXnMaeTca wraéenb. Mo 60kam KOTOPOro eCTb orpaHuyuTenu ana noaaepXxaHua
mynbTudopm. KaHToBaHMe ocylectenseTcs Ha 180° aBTomaTnyeckn nnbo BpyyHyto. Mogynb npoekTupyeTcs B
3aBMCHIMOCTY OT pa3mepa MynbTUPOPM 1 JOMYCTIMON BbICOTI WTaGens. YctaHoBneHHas MOWHOCTb - 0,75 kBT,
a pacxop, CTepunbHoro Bosayxa coctasnset 100 n/MuH.

Paawvepsi: OnnHHa  /mm/ 1800
® WvpuHa  /mm/ 1900
DONI Rotomatic , Bbicota  /Mm/ 2000

Moiika ocyLecTBASETCA NOKaNbHO.

PoraTtop Ha cTudose ¢ nbsHN mynTudopmun
Rotator for stacks of full moulds
KaHTOBaresnb
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B DONI"Stifmat - Mopyn 3a cTuduUpaHe Ha MynTUdOPMM
MopynbT e BepyxHa cucTema 3a NoapexaaHe Ha Myntudopmu B CTUG, KOUTO B NOCAEACTBIE Ce TPaHCnopTpa
3a cneppaum 06pa6oTku. DONI®Stifmat € HaMbIHO aBTOMAT3MPAH 1 PaBOTI ChBMECTHO ChC 3axpaHBalll
KoHBeviep. [0ToBMsA CTUd Ce NO3NLMOHNPA BbPXY OTBEXAALL KOHBEVEP 1N TPAHCMOPTHA Konuuka. MogynbT ce
MpOeKTMpa B 3aBMCHMOCT OT pa3mepuTe Ha MynTudopmata 1 6pos M B cTuda. BpemeTo 3a eamH Lmkbn ce
perynupa B ananasoHa 25:55 s.
[abapuTHN pa3mepy /Bapypally B 3aBUCUMOCT OT MynTupopmara/:

IObmxuHa  /mm/ ~ 2400
upounHa /mm/ ~ 1500
BucounHa /mm/ ~ 2400

VHcTanupaHa mowHoct /kW/ 1,1
MopynbT ce Mie NoKasHo.

DONI"Stifmat - a module for stacking of block moulds
The module is a chain system for placing block moulds in a stack which is later transported for further processing.
DONI"Stifmat is fully automated and operates together with a feeding conveyor belt. The full stack is placed on a
conveyor belt or a transporting trolley.The design of the module depends on the size of the block mould and their
number in a stack.The duration of a cycle is regulated within the 25s to 55s range.
Dimensions/vary depending on the block mould/:

Length  /mm/ ~ 2 400
Width /mm/ ~ 1500
Height /mm/ % 2 400
Power /kW/ 1,1

The module is cleaned locally.

W DONI"Stifmat - wrabenep
Mopynb npeacTaenseT cobom NOTOUHYIO crcTeMY, GOPMUPYIOLLYIO 13 MynbTUGOPM LTaGenb, KOTOPbIN fanee
TPaHCMopTUpyeTca Ans nocneayiolein 06pa6otkin. DONI®Stifmat NONHOCTbIO aBTOMATU3MPOBAH 1 paboTaeT
COBMECTHO C NMOABOAALLMM KOHBEEPOM. [OTOBbIN LITA6ENb Aanee TPaHCNopTUPYETCS NPU NOMOLLW KOHBEepa
NMGO TpaHCMOpPTHON Tenexku. Mogynb NpoekTUpyeTcs B 3aBUCMMOCTI OT pa3mepa i KonuyecTsa MynbTUhpopm
B WTabene. Bpems ogHoro umkna BapbupyeT B ananas3oHe 25:55 c.
Pa3mepbl /BapbupyioT B 3aBUCUMOCTY OT MynbTUdOPM/:

Y NnuHHa /mm/ %2400
WunpuHa  /mm/ %1500
Bbicota  /mm/ %2400

YcTaHoBneHHas MowHocTb /kBt/ 1,1
Motika ocyLLecTBRSETCS NOKaNbHO.

DONI°Stifmat

Mopyn 3a ctudpupaHe Ha myntugopmu
Module for stacking of block moulds
LLitabenep

26



Moayn
MODULES
Moaynn

DONI°DeStifmat

fmmm DONI DeStifmat - Mofyn 3a aecTudupaHe Ha MynTudopmn
MopynbT e BepibkHa cucTema 3a aecTudupare. DONI*DeStifmat e HambiHO aBTOMAT3NPAH U PaBboTU

CbBMECTHO € OTBeXnalL KoHBerep. CTudoseTe NOCTbNBAT B MOAYNa OT 3axpaHBall, KOHBENEP Win
TPaHCNopTHa KONnYKa, Cred KOeTo NpOoAbKaBaT ABKEHUETO NOEAEHNYHO BbPXY OTBEXAALLNS KOHBENEP.
MopynbT ce NpoekTMpa B 3aBUCUMOCT OT pa3mepuTe Ha MynTudopmara u 6pos M B ctuda. Bpemeto 3a
€0VH LMKbI Ce perynipa B amanasoHa 25:55 s.

FabapuTHN pasmepi/BapupaLiym B 3aBUCMOCT OT MynTdopmarta/:

[bmxuHa  /mm/ ~ 2400
Lupounna /mm/ ~ 1500
BucounHa /mm/ %2400
VHcTanmpana mowHocT /kW/ 11

MogynbT ce mue nokasnHo.

e T

DONI“DeStifmat - a module for de-stacking of multi moulds
The module is a chain system for de-stackin. DONI“DeStifmat is fully automated and operates together with
a conveyor belt. The stacks arrive in the module from a feeding conveyor belt or transporting trolley then they
continue one by one on the transporting conveyor belt. The design of the module depends on the size of the
multi moulds and their number in the stack. The duration of a cycle is regulated within the 25s to 55 s range.

Dimensions /vary depending on the multi mould/:

Length  /mm/ % 2400
Width /mm/ ~ 1500
Height ~ /mm/ %2400
Power /KW/ 1,1

The module is cleaned locally.
mmm DONI°DeStifmat - pacwra6enep
Mopynb nMpeacTaBnseT co6oi NOTOUHYIO CUCTEMY, KOTopas pachopMUpoBbIBaeT WTabens. DONIDeStifmat
MOIHOCTbIO @BTOMATN3MPOBAH 11 PaboTaeT COBMECTHO C OTBOAALMM KOHBenepom. LLitaGens nopaiotcs B
MOZY/b NPV NOMOLLWM KOHBEVepa Ui TPaHCMOPTHOM TENEXKM, MOCNe NPOXOXAEHUA MOAYNA MyNbTUHOPMbI
MOOAMHOYKE MOAAIoTCA Ha OTBOAALMN KOHBerep. Moaynb NPOeKTMPYeTCS B 3aBUCUMOCTY OT pasmMepa
KonmyecTsa MynbTdopM B LTabene. Bpems ogHOro Lmkna BapbupyeT B ananasoHe 25:55 c.
- Paswvepb! /BapbypytoT B 3aBUCUMOCTY OT MynbTUGOPM/:

OnvHeHa  /mw/ ~ 2400
WnvpvHa  /mm/ ~1500
Bbicota  /mm/ %2400

YcTaHoBneHHas MoluHocTb /kBT/ 1,1
Morika ocyLLecTBASETCS NOKANbHO.

Mopyn 3a pectudunpaHe Ha myntudopmmn
Module for de-stacking of multi moulds

Pacwrab6enep
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[ DONI°Rotoform - Momyn 3a poTipaHe Ha MynTuhopMM

MopynbT € yacT oT TpaHCnopTHATa CrcTEMa NPy aBTOMATU3MPaHOTO NMPON3BOACTBO HA MEKU CUPEHa.
Brpaxma ce cnen Mvewwys TyHen 1 potupa myntudopmara Ha 180°, KaTo no To3W HauwH 1 NOAroTS 3a 3arbniBaHe.
DONI‘Rotoform e BepwkeH KOHBeilep, BbpXy KOWTO & MOHT/paHa poTupalla pamka. Cnefi nocTbrsaHe Ha
MynTMGOpMa B YENIOCTITE HA pamkaTa Ta ce 3aBbpTa Ha 180° u MynTudopmara npoabmkasa ABIKEHNETO CU
no koHBenepa.BpemeTo 3a eanH LMKbA € MuHnMym 10 s. MiHcTanupaHata mowwHocT e 0,74 kW.
[abapuTHn pasvepu:

ObmkuHa  /mm/ 3500

LnpounHa /mm/ 1030

BucounHa /mm/ 1030
MopynbT ce Mue nokanHo.

EIS DONI"Rotoform - block moulds rotator
The module is a part of a transporting system in the automated production of soft cheese. It is built in behind
the cleaning tunnel. It prepares the block mould for filling by rotating it by 180°. DONI°Rotoform is a chain conveyor
belt with a rotating frame installed on it. When the block mould enters the jaws of the frame it is rotated by 180°
and it continues its way along the conveyor belt. The duration of the cycle is 10 s minimum. The power is 0,74 kW.
Dimensions:
Length  /mm/ 3500
Width /mm/ 1030
Height  /mm/ 1030
The module is cleaned locally.

I DONI°Rotoform - MOoZynb AN NepeBopaunBaHus MynbTuhpopm

Mogynb fBnSeTCA YaCTblo TPAHCTIOPTUPYIOLLEN CUCTEMbI MPY aBTOMATU3NPOBAHHOM MPOU3BOACTBE MAKUX CbipOB.
Haxopgutcs cpady nocne TyHHenbHOM MOVKM 11 NepeBopaynBaeT MynbTdopMbl Ha 180°, UTo HEOBXOAMMO AN
3anonHeHns MynbTugopm. DONI°Rotoform npeacTasnseT co6oil NOTOUHbIN KOHBENEP, B KOTOPbI BMOHTPOBaHa
pamka. MynbTdopmbl 3axBaTbiBaloTCs, nepesopaynsatoTcs Ha 180° 1 NpoJomKatoT ABMXKEHNE MO KOHBENEPY.
Bpems ogHoro umkna coctasnset He meHee 10 €. YcTaHOBneHHas MOLHOCTb cocTasnset 0,74 kBT.
Paswmepbl:

OnuHHa  /mm/ 3500

WupuHa  /mm/ 1030

Beicota  /mm/ 1030

D o N I® RO to form - Motika ocyLecTBAAETCS NOKaNbHO.
Mopyn a potupaHe Ha mynTudopmu -

Block moulds rotator

Mopynb pna nepesopavynBaHnsa MmysnbTuipopm
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U-control of the flow

Mopyn 3a kOHTpONMpaHe Ha NOTOKa
Module for flow control

Mopynb KOHTpOsIA NOTOKA

29

U-konmpon Ha nomoka - MO[lyN 3a KOHTPONMPaHE Ha NoToka
MopynbT e NpeaHasHaueH 3a KOHTPONMpPaHe Ha NoToka Npu 3TousaHe Ha DONI®O Vat SC u
DONI°Open U Vat. KOHTPONMPaAHOTO [IBIKEHE HA KONAHOTO Ha MOAyNa OT BEPTUKANHO A0
XOPU3OHTANTHO NMONOXEHNEe OCUrypsiBa PaBHOMEPEH MOTOK Ha 3bPHO-CypOBaTbyHaTa CMec.
KoHTponbT Ce 0CbLUecTBsBA C YECTOTEH PerynaTop Ypes3 CeH30pu unu CopTyepHo 3a
eKcnepyMeHTanHo onpegeneHo Bpeme. MHctannpanara mowHocT e 0,12 kW.
labapuTHn pasmepn:

ObmxuHa  /mm/ 185072 500

Lupounna /mm/ 1600

Bncounna /mm/ max 2 500
MogynbT nsncksa CIP- muene.

U-control of the flow - a module for flow control
The module is designed to control the flow during the draining process of DONI“0 Vat SC and
DONI“Open U Vat. The controlled movement of the module’s u-tube from a vertical to a horizontal
position ensures a steady flow of the curd-whey mixture. The control is carried out with a frequency
regulator with sensors. The power is 0,12 kW.
Dimensions:

Length  /mm/ 185072 500

Width /mm/ 1 600

Height /mm/ max 2 500
The module requires CIP cleaning.

U-konmpoanep nomoka - MOAyNb KOHTPOSIA NOTOKA
Mogynb npeaHasHaueH A KOHTPONMPOBAHNS MOTOKA MPY CBE CbIBOPOTOYHO-3EPHOBOI CMECH C
DONIO Vat SC n DONI"Open U Vat. [ToTOK KOHTPONMPYETCA AATYMKAMU 1 PEryNnpyeTcs
YaCTOTHbIMU npeoGpasoBaTenﬂMM.
Paswvepsl:

InuHHa  /mm/ 1850 2500

lWvpuHa  /mm/ 1600

Beicota  /mm/ makc. 2 500
U-koumponnep nomoka MoeTcs OT LeHTpanu3osarnHon CIP-monku.
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Myntudopmn 3a mogennpaHe Ha MeK1n 3peeLun cupeHa
Block moulds for moulding of soft maturing cheese
MynbTndopmbl gna ¢popmoBaHNa MArKNX CbipoB

s Mokazanute MynTMdOPMKX Ca 4BA OT MHOrOTO BApUaHTV Ha
reomeTpus 1 Kodurypauus. Mpu n3éopa Ha BapuaHT
YOBNETBOPABALL KneHTa DONIDO® ChTPYAHMYYN C BOAELI
CBETOBHW Npon3soaunTenn.

MynTudopma ¢ LUIMHAPUYHY CEKTOPU

MMpnénuantenHa maca Ha rotoBus npopykT 250 g.

Myntupopma ¢ NpaBobIbAHU CEKTOPH
Mpu6nuantenHa maca Ha rotosus npopykT 2 000 g.

Block moulds for moulding of soft maturing cheese
The block moulds shown on the picture are two of many
types of block moulds with different geometrical shapes
and configurations. DONIDO" collaborates with the world’s
leading manufacturers to be able to satisfy the clients’
requirements when choosing a block mould.

A block mould with cylindrical sectors.
The approximate weight of the finished product is 250g.

A block mould with rectangular sectors
The approximate weight of the finished product is 2000 g.

s Hvoxe Mbl NpyBEaeM NpuUMep ABYX BapUaHTOB MyNibTUGOPM,
HO BapWaHTOB MynbTUHOPM HAMHOrO 60nbie. DONIDO”
COTPYAHUYAET C BEAYLLMMI MPOBbIMI NPOV3BOANTENSMN
MynbTUPOPM, NOITOMY Nt06ON BapuaHT, KOTOPbIN NOAONAET
KN1eHTy, byaeT OCyLEeCTBMEH.

MynbTdopMbl C LMAVHAPUYECKUMI CEKTOPaMU
Mpn6nnanTenbHas macca rotoBoro NpoaykTa coctaenseT 250 .

MynbTudopmbl C NPAMOYTronbHBIMI CEKTOpamit
Mpu6nuanTenbHas macca rotoBoro npogykta coctaenset 2 000 .
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DONIDO®Bvazapusa

6300 XackoBo

yn. lOxxHa 16

Ten: +359 38 60 65 60
+359 38 66 40 02
+359 38 66 11 28

Pakc:+359 38 60 65 75

e-mail:donido@donido.com

DONIDO® Bulgaria

6300 Haskovo
16 Yuzhna str.
tel: +359 38 60 65 60
+359 38 66 40 02
+359 38 66 11 28
fax: +359 38 60 65 75
e-mail:donido@donido.com .:efa?'

DONI® e 3anaseHa mapka Ha DONIDO". MoaynuTte MHAEKCUPaHM C MapKaTa ca B NPOU3BOACTBEHATA NNCTA HA KOMNAHMATA.
DONIDO" cvt 3ana3sa NpaBoTo 3a U3MEHEHUs B KOHCTPYKLMATA U napameTpuTe 6e3 npenynpexneHue.




