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

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

 ÓÏÔ‡ÌËˇ ÓÒÌÓ‚‡Ì‡ ‚ 1990 „. ‚ „. ’‡ÒÍÓ‚Ó, 
¡ÓÎ„‡Ëˇ.»ÁÌ‡˜‡Î¸ÌÓ, ÒÙÓÏËÓ‚‡Ì‡ 
„ÛÔÔÓÈ ÏÓÎÓ‰˚ı Ë ÒËÎ¸Ì˚ı ËÌÊÂÌÂÓ‚. 
«‡ËÌÚÂÂÒÓ‚‡ÌÌÓÒÚ¸ Í ÔÂ‰Î‡„‡ÂÏ˚Ï 
ÏÓ‰ÛÎˇÏ ÒÓ ÒÚÓÓÌ˚ ÏÓÎÓ˜Ì˚ı 
ÔÂ‰ÔËˇÚËÈ ÒÓ‚Ô‡Î‡ Ò ‚ÓÁÓÒ¯ËÏ 
ËÌÚÂÂÒÓÏ ËÌ‚ÂÒÚÓÓ‚ Í ‰‡ÌÌÓÈ ÓÚ‡ÒÎË.
œÂ‚ÓÂ Ó·ÓÛ‰Ó‚‡ÌËÂ DONIDOÆ,  
Ô‡ÒÚÂËÁ‡ˆËÓÌÌÓ-ÓıÎ‡‰ËÚÂÎ¸Ì‡ˇ ÛÒÚ‡ÌÓ‚Í‡, 
·˚ÎÓ ÒÏÓÌÚËÓ‚‡ÌÓ ‚ ¡ÓÎ„‡ËË. œÂ‚‡ˇ
ÎËÌËˇ Á‡ÔÛ˘ÂÌ‡ ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û ‡ÒÒÓÎ¸ÌÓÈ 
·˚ÌÁ˚.¬ ‰‡Î¸ÌÂÈ¯ÂÏ, ÍÓÏÔ‡ÌËˇ ËÌÚÂÌÒË‚ÌÓ 
‡Á‚Ë‚‡Î‡Ò¸ ‚ ÏÓÎÓ˜ÌÓÏ ÒÂÍÚÓÂ ˝ÍÓÌÓÏËÍË 
Ë ‚ 1996 „Ó‰Û ‚˚¯Î‡ Ì‡ ÏÂÊ‰ÛÌ‡Ó‰Ì˚È 
˚ÌÓÍ. 
Õ‡ ÒÂ„Ó‰Ìˇ¯ÌËÈ ‰ÂÌ¸ ÍÓÏÔÂÚÂÌˆËˇ DONIDOÆ 
‡ÒÔÓÒÚ‡ÌˇÂÚÒˇ Ì‡ ‚ÒÂ ÒÂÍÚÓ˚ ÏÓÎÓ˜ÌÓÈ 
ÔÓÏ˚¯ÎÂÌÌÓÒÚË, ‡ ÔÂ‰Î‡„‡ÂÏ˚Â Ì‡ ˚ÌÍÂ 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÂ ÎËÌËË Ë ÍÓÏÔÓÌÂÌÚ˚ 
ÔËÓ·ÂÚ‡˛Ú ¯ËÓÍÛ˛ ÔÓÔÛÎˇÌÓÒÚ¸.
ÀËÌËË DONIMILK - ÔÓËÁ‚Ó‰ÒÚ‚Ó ÔËÚ¸Â‚Ó„Ó 
ÏÓÎÓÍ‡ Ë ÍËÒÎÓÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚. 
ÀËÌËË DONICHEESE - ÔÓËÁ‚Ó‰ÒÚ‚Ó Ú‚ÓÓ„‡, 
ÁÂÌÂÌÌÓ„Ó Ú‚ÓÓ„‡, Ïˇ„ÍËı, ÔÓÎÛÚ‚Â‰˚ı 
Ë Ú‚Â‰˚ı Ò˚Ó‚, Ò˚Ó‚ ÚËÔ‡ "Ô‡ÒÚ‡ ÙËÎ‡Ú‡" 
Ë ÔÎ‡‚ÎÂÌÓ„Ó Ò˚‡.
ÃÓ‰ÛÎË DONICOOL - ÓıÎ‡Ê‰ÂÌËÂ ÏÓÎÓÍ‡ 
Ë ÏÓÎÓ˜Ì˚ı ÔÓ‰ÛÍÚÓ‚.
ÀËÌËË DONIBRINE -  Ò˚‡
DONIWHEY - ÎËÌËË ÔÓ ÔÓËÁ‚Ó‰ÒÚ‚Û 
‡Î¸·ÛÏËÌÌÓ„Ó Ú‚ÓÓ„‡ Ë Ò˚‡  "–ËÍÓÚÚ‡"
DONICIP - ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â Ë 
‰ÂˆÂÌÚ‡ÎËÁÓ‚‡ÌÌ˚Â ÏÓÈÍË
 ÓÏÔ‡ÌËˇ ÔÓÂÍÚËÛÂÚ, ‰ÓÒÚ‡‚ÎˇÂÚ Ë 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚ ÔÛÒÍ ‚ ˝ÍÒÔÎÛ‡Ú‡ˆË˛ 
‡ÁÎË˜ÌÓÂ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ò ÚÂÏˇ ÛÓ‚ÌˇÏË 
‡‚ÚÓÏ‡ÚËÁ‡ˆËË: ÌËÁÍËÏ LLA, ÒÂ‰ÌËÏ 
MLA Ë ‚˚ÒÓÍËÏ HLA.
—ÔÂˆË‡ÎËÒÚ˚  DONIDOÆ ‚ÒÂ„‰‡ Í ¬‡¯ËÏ 
ÛÒÎÛ„‡Ï, ˜ÚÓ ·˚ Ì‡ÈÚË ÓÔÚËÏ‡Î¸ÌÓÂ
Â¯ÂÌËÂ.
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 ÓÏÔ‡ÌËˇÚ‡ Â ÓÒÌÓ‚‡Ì‡ ÔÂÁ 1990 „.
‚ „. ’‡ÒÍÓ‚Ó, ¡˙Î„‡Ëˇ.
ŒÚ Ò‡ÏÓÚÓ Ì‡˜‡ÎÓ ÒÂ ÒÙÓÏË‡ ÏÎ‡‰ 
Ë ÒËÎÂÌ ËÌÊÂÌÂÂÌ ÂÍËÔ. »ÌÚÂÂÒ˙Ú 
Í˙Ï ÔÂ‰Î‡„‡ÌËÚÂ ÏÓ‰ÛÎË Á‡ ÏÎÂ˜ÌË 
ÔÂ‰ÔËˇÚËˇ Â Ó„ÓÏÂÌ, Ú˙È-Í‡ÚÓ 
Ò˙‚Ô‡‰‡ Ò˙Ò Á‡ÒËÎÂÌ ËÌ‚ÂÒÚËÚÓÒÍË  
ËÌÚÂÂÒ Í˙Ï ·‡Ì¯‡.
œ˙‚ÓÚÓ ËÁ‰ÂÎËÂ Ì‡ DONIDOÆ Â ÏÓ‰ÛÎ 
Á‡ Ô‡ÒÚ¸ÓËÁ‡ˆËˇ, ÏÓÌÚË‡Ì ‚ ¡˙Î„‡Ëˇ. 
œ˙‚‡Ú‡ ÎËÌËˇ Â Á‡ ·˙Î„‡ÒÍÓ ·ˇÎÓ 
Ò‡Î‡ÏÛÂÌÓ ÒËÂÌÂ.
—ÎÂ‰‚‡˘ËÚÂ „Ó‰ËÌË ÍÓÏÔ‡ÌËˇÚ‡ ÒÂ 
‡Á‚Ë‚‡ ËÌÚÂÌÁË‚ÌÓ ‚ ÏÎÂ˜ÌËˇ ÒÂÍÚÓ, 
ËÁÎËÁ‡ÈÍË Ì‡ ÏÂÊ‰ÛÌ‡Ó‰ÌËÚÂ Ô‡Á‡Ë 
ÔÂÁ 1996 „.
ƒÌÂÒ ÍÓÏÔÂÚÂÌˆËËÚÂ Ì‡ DONIDOÆ ÒÂ 
‡ÁÔÓÒÚË‡Ú ‚ ÔÓ˜ÚË ‚ÒË˜ÍË ÒÂÍÚÓË 
Ì‡ ÏÎÂ˜ÌËˇ ·‡Ì¯, ‡ ÔÂ‰Î‡„‡ÌËÚÂ Ì‡ 
Ô‡Á‡‡ ÚÂıÌÓÎÓ„Ë˜ÌË ÎËÌËË Ë ÍÓÏÔÓÌÂÌ-
ÚË, ‰Ó·Ë‚‡Ú ‚ÒÂ ÔÓ-„ÓÎˇÏ‡ ÔÓÔÛÎˇÌÓÒÚ. 
DONIMILK ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
ÏÎˇÍÓ Á‡ ÔËÂÌÂ Ë ÍËÒÂÎÓÏÎÂ˜ÌË ÔÓ‰ÛÍÚË.
DONICHEESE ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
Ú‚ÓÓ„, cottage cheese, ÏÂÍË, ÔÓÎÛÚ‚˙‰Ë 
Ë Ú‚˙‰Ë ÒËÂÌ‡, ÒËÂÌ‡ ÚËÔ 
"Ô‡ÒÚ‡ ÙËÎ‡Ú‡" Ë ÚÓÔÂÌË ÒËÂÌ‡.
DONICOOL ÏÓ‰ÛÎË Á‡ ÓıÎ‡Ê‰‡ÌÂ Ì‡ 
ÏÎˇÍÓÚÓ ‚˙‚ ÙÂÏËÚÂ.
DONIBRINE ÎËÌËË Á‡ ÒÓÎÂÌÂ Ì‡ ÒËÂÌ‡.
DONIWHEY ÎËÌËË Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ 
‡Î·ÛÏËÌÌ‡ ËÁ‚‡‡ Ë ËÍÓÚ‡.
DONICIP ˆÂÌÚ‡ÎËÁË‡ÌË Ë 
‰ÂˆÂÌÚ‡ÎËÁË‡ÌË ÒËÒÚÂÏË Á‡ ÏËÂÌÂ.
 ÓÏÔ‡ÌËˇÚ‡ ÔÓÂÍÚË‡, ‰ÓÒÚ‡‚ˇ Ë 
ÔÛÒÍ‡ ‚ ÂÍÒÔÎÓ‡Ú‡ˆËˇ, ‡ÁÎË˜ÌËÚÂ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò ÚË ÌË‚‡ Ì‡ ‡‚ÚÏ‡ÚËÁ‡ˆËˇ: 
ÌËÒÍÓ LLA, ÒÂ‰ÌÓ MLA Ë ‚ËÒÓÍÓ HLA.
—ÔÂˆË‡ÎËÒÚËÚÂ Ì‡ DONIDOÆ Ò‡ ‚ËÌ‡„Ë Ì‡ 
‚‡¯Â ‡ÁÔÓÎÓÊÂÌËÂ, Á‡ Ì‡ÏË‡ÌÂ Ì‡ 
ÓÔÚËÏ‡ÎÌÓÚÓ Â¯ÂÌËÂ.   

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

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

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. 
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¬ ÓÚÎË˜ËÂ ÓÚ Ú‚ÓÓ„‡, ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÍÓÚÓÓ„Ó „Î‡‚ÌÛ˛ 
ÓÎ¸ Ë„‡ÂÚ ÍËÒÎÓÚÌ‡ˇ ÍÓ‡„ÛÎˇˆËˇ, ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â 
Ïˇ„ÍËı Ò˚Ó‚ ÔËÓËÚÂÚÌÓÈ ˇ‚ÎˇÂÚÒˇ ÙÂÏÂÌÚÌ‡ˇ 
ÍÓ‡„ÛÎˇˆËˇ, ÍÓÚÓ‡ˇ ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌÛÚ.
“ËÔË˜Ì˚ÏË ÔÂ‰ÒÚ‡‚ËÚÂÎˇÏË ‰‡ÌÌÓÈ „ÛÔÔ˚ Ò˚Ó‚ 
ˇ‚Îˇ˛ÚÒˇ: Í‡Ï‡Ï·Â, ·Ë, ÙÂÚ‡, ·ÓÎ„‡ÒÍ‡ˇ ·˚ÌÁ‡ Ë 
‰Û„ËÂ ÔÓ‰Ó·Ì˚Â Ò˚˚, Ò ‡ÁÎË˜Ì˚ÏË Ì‡ËÏÂÌÓ‚‡ÌËˇÏË 
‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Â„ËÓÌ‡. √ÛÔÔ‡ Ïˇ„ÍËı Ò˚Ó‚ ËÏÂÂÚ 
Ó·˘ËÂ ı‡‡ÍÚÂÌ˚Â ÓÒÓ·ÂÌÌÓÒÚË ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓÏ 
ÔÓˆÂÒÒÂ:
-Ó‰ÌÓÍ‡ÚÌ‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, Ó·˚˜ÌÓ ÍÛ·ËÍ‡ÏË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ. ‰Ó 20 ÏÏ.;
-ÏÂı‡ÌË˜ÂÒÍ‡ˇ ÒÛ¯Í‡ ÁÂÌ‡ (ÔÛÚÂÏ ÔÂÂÏÂ¯Ë‚‡ÌËˇ);
-ÓÚÒÛÚÒÚ‚ËÂ ‚ÚÓÓ„Ó Ì‡„Â‚‡ÌËˇ;
-ÏÓ‰ÂÎËÓ‚‡ÌËÂ ·ÎÓÍÓ‚ ÔÛÚÂÏ Ò‡ÏÓÔÂÒÒÓ‚‡ÌËˇ, ÔË 
ÍÓÚÓÓÏ ÓÚıÓ‰ËÚ Ò‚Ó·Ó‰Ì‡ˇ Ò˚‚ÓÓÚÍ‡;
-ÒÓÁÂ‚‡ÌËÂ ‚ ‡ÚÏÓÒÙÂÌ˚ı ÛÒÎÓ‚Ëˇı ËÎË ‚ ‡ÒÒÓÎÂ. 
–‡Á‚ËÚËÂ ÔÎÂÒÂÌË ‚ ÔÓˆÂÒÒÂ ÒÓÁÂ‚‡ÌËˇ ÌÂÍÓÚÓ˚ı ËÁ ÌËı.
¬˚ıÓ‰ ÒÓÒÚ‡‚ÎˇÂÚ 14%:-15% ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÒÓ‰ÂÊ‡ÌËˇ  
·ÂÎÍ‡ Ë ÔË ÒÚ‡Ì‰‡ÚÌÓÈ ÊËÌÓÒÚË Ò˚¸ˇ (3,4:-3,6%).
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ Ï‡ÒÒÓ‚ÓÈ ‰ÓÎË ‚Î‡„Ë ÏÓ„ÛÚ 
ÍÎ‡ÒÒËÙËˆËÓ‚‡Ú¸Òˇ Í‡Í:
-ÔÓÎÛÚ‚Â‰˚Â 54:-63%;
-ÔÓÎÛÏˇ„ÍËÂ 61:-69%;
-Ïˇ„ÍËÂ >67%.
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ Ï‡ÒÒÓ‚ÓÈ ‰ÓÎË ÊË‡ ÏÓ„ÛÚ 
ÍÎ‡ÒÒËÙËˆËÓ‚‡Ú¸Òˇ Í‡Í:
-‚˚ÒÓÍÓÊËÌ˚Â >60%;
-ÊËÌ˚Â 45:-60%;
-ÒÂ‰ÌÂÈ ÊËÌÓÒÚË 25:-45%;
-ÌËÁÍÓÈ ÊËÌÓÒÚË 10:-25%;
-Ó·ÂÁÊËÂÌÌ˚È <10%.
Ã˚ ·˚ÎË ·˚ ‡‰˚, ÂÒÎË ÒÎÂ‰Û˛˘ËÂ ÒÚ‡ÌËˆ˚ ÔÓÏÓ„ÛÚ 
¬‡Ï Ò‰ÂÎ‡Ú¸ Ô‡‚ËÎ¸Ì˚È ‚˚·Ó, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
·˛‰ÊÂÚ‡, ÍÓÚÓ˚Ï ¬˚ ‡ÒÔÓÎ‡„‡ÂÚÂ, ÓÒÓ·ÂÌÌÓÒÚÂÈ 
Â„ËÓÌ‡ Ë ÏÓ˘ÌÓÒÚË ÔÓËÁ‚Ó‰ÒÚ‚‡.
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«‡ ‡ÁÎËÍ‡ ÓÚ ÏÂÍËÚÂ ÌÂÁÂÂ˘Ë ÒËÂÌ‡, ÔË ÍÓËÚÓ 
ÔËÓÚÂÚ ËÏ‡ ÏÎÂ˜ÌÓ ÍËÒÂÎ‡Ú‡ ÍÓ‡„ÛÎ‡ˆËˇ, ÔË ÁÂÂ˘ËÚÂ 
ÍÓ‡„ÛÎ‡ˆËˇÚ‡ Â ÔËÓËÚÂÚÌÓ ÙÂÏÂÌÚÌ‡ Ë ÔÓÚË˜‡ 
Á‡ 40:-60 min. “ËÔË˜ÌË ÔÂ‰ÒÚ‡‚ËÚÂÎË Ì‡ Ú‡ÁË „ÛÔ‡ Ò‡: 
Í‡Ï‡Ï·Â, ·Ë, ÙÂÚ‡, ·˙Î„‡ÒÍÓ ·ˇÎÓ Ò‡Î‡ÏÛÂÌÓ ÒËÂÌÂ Ë 
‰Û„Ë ÔÓ‰Ó·ÌË, ÌÓ Ò ‡ÁÎË˜ÌË Ì‡ËÏÂÌÓ‚‡ÌËˇ ‚ Á‡‚ËÒËÏÓÒÚ 
ÓÚ Â„ËÓÌ‡. Œ·˘ ·ÂÎÂ„ Â ‚ËÒÓÍÓÚÓ ‚Ó‰ÌÓ Ò‰˙Ê‡ÌËÂ, ÍÓÂÚÓ 
ÓÚÌÂÒÂÌÓ Í˙Ï Ó·˘‡Ú‡ Ï‡Ò‡ Â Ó·ËÍÌÓ‚ÂÌÓ Ì‡‰ 50%. √ÛÔ‡Ú‡ 
ÏÂÍË, ÁÂÂ˘Ë ÒËÂÌ‡ ËÏ‡Ú Ó·˘Ë ı‡‡ÍÚÂÌË ÓÒÓ·ÂÌÓÒÚË Ì‡ 
ÚÂıÌÓÎÓ„Ë˜ÌËˇ ÔÓˆÂÒ:
-Ì‡ˇÁ‚‡ÌÂÚÓ Ì‡ ÍÓ‡„ÛÎ‡Ú‡ Â Â‰ÌÓÍ‡ÚÌÓ, Ó·ËÍÌÓ‚ÂÌÓ Ì‡ 
ÍÛ·˜ÂÚ‡ ÓÚ 10mm ‰Ó 20mm;
-ËÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ Â Ò‡ÏÓ ÏÂı‡ÌË˜ÌÓ/˜ÂÁ 
‡Á·˙Í‚‡ÌÂ/;
-ÓÚÒ˙ÒÚ‚ËÂ Ì‡ ‚ÚÓÓ Ì‡„ˇ‚‡ÌÂ;
-ÏÓ‰ÂÎË‡ÌÂ Ì‡ ·ÎÓÍÓ‚Â Ò‡ÏÓ ˜ÂÁ Ò‡ÏÓÔÂÒÓ‚‡ÌÂ, ÔË 
ÍÓÂÚÓ ÒÂ ‰ÂÌË‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡;
-ÁÂÂÌÂ ‚ ‡ÚÏÓÒÙÂÌË ÛÒÎÓ‚Ëˇ ËÎË ‚ Ò‡Î‡ÏÛ‡. –‡Á‚ËÚËÂ 
Ì‡ ÔÎÂÒÂÌË ‚ ÔÓˆÂÒ‡ Ì‡ ÁÂÂÌÂ ÔË ÌˇÍÓË ÓÚ Úˇı.
ƒÓ·Ë‚˙Ú Â 14%:-15% ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ò˙‰˙Ê‡ÌËÂÚÓ Ì‡ 
Í‡ÁÂËÌ Ë ÔË ÒÚ‡Ì‰‡ÚÌ‡ Ï‡ÒÎÂÌÓÒÚ Ì‡ ÒÛÓ‚ËÌ‡Ú‡ /3,4:-3,6%/.
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ Ï‡Ò‡Ú‡ Ì‡ ‚Ó‰ÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ ÓÚÌÂÒÂÌÓ 
Í˙Ï Ï‡Ò‡Ú‡ Ì‡ ·ÂÁÏ‡ÒÎÂÌËˇ ÓÒÚ‡Ú˙Í ÏÓ„‡Ú ‰‡ ÒÂ 
ÍÎ‡ÒËÙËˆË‡Ú Í‡ÚÓ:
-ÔÓÎÛÚ‚˙‰Ë 54:-63%;
-ÔÓÎÛÏÂÍË 61:-69%;  
-ÏÂÍË >67%. 
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ Ï‡Ò‡Ú‡ Ì‡ Ï‡ÒÎÂÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ 
ÓÚÌÂÒÂÌÓ Í˙Ï Ï‡Ò‡Ú‡ Ì‡ ·ÂÁÏ‡ÒÎÂÌËˇ ÓÒÚ‡Ú˙Í ÏÓ„‡Ú ‰‡ ÒÂ 
ÍÎ‡ÒËÙËˆË‡Ú Í‡ÚÓ:                                                                   
-‚ËÒÓÍÓ Ï‡ÒÎÂÌË >60%;                                         
-Ï‡ÒÎÂÌË 45:-60%;                               
-ÒÂ‰ÌÓ Ï‡ÒÎÂÌË 25:-45%;                             
-ÌËÒÍÓ Ï‡ÒÎÂÌË 10:-25%;                              
-Ó·ÂÁÏ‡ÒÎÂÌË <10%.
¡ËıÏÂ ÒÂ ‡‰‚‡ÎË ‡ÍÓ ÒÎÂ‰‚‡˘ËÚÂ ÌˇÍÓÎÍÓ ÒÚ‡ÌËˆË ‚Ë 
ÔÓÏÓ„Ì‡Ú ‰‡ Ì‡Ô‚ËÚÂ Ò‚Óˇ ËÁ·Ó, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
·˛‰ÊÂÚ‡, Ò ÍÓÈÚÓ ‡ÁÔÓÎ‡„‡ÚÂ, ÓÒ·ÂÌÓÒÚËÚÂ Ì‡ Â„ËÓÌ‡ Ë 
Ï‡˘‡·ÌÓÒÚÚ‡ Ì‡ Ô‡Á‡‡, Ì‡ ÍÓÈÚÓ ‡Á˜ËÚ‡ÚÂ.
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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. 
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¬ ÓÚÎË˜ËÂ ÓÚ Ú‚ÓÓ„‡, ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÍÓÚÓÓ„Ó „Î‡‚ÌÛ˛ 
ÓÎ¸ Ë„‡ÂÚ ÍËÒÎÓÚÌ‡ˇ ÍÓ‡„ÛÎˇˆËˇ, ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â 
Ïˇ„ÍËı Ò˚Ó‚ ÔËÓËÚÂÚÌÓÈ ˇ‚ÎˇÂÚÒˇ ÙÂÏÂÌÚÌ‡ˇ 
ÍÓ‡„ÛÎˇˆËˇ, ÍÓÚÓ‡ˇ ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌÛÚ.
“ËÔË˜Ì˚ÏË ÔÂ‰ÒÚ‡‚ËÚÂÎˇÏË ‰‡ÌÌÓÈ „ÛÔÔ˚ Ò˚Ó‚ 
ˇ‚Îˇ˛ÚÒˇ: Í‡Ï‡Ï·Â, ·Ë, ÙÂÚ‡, ·ÓÎ„‡ÒÍ‡ˇ ·˚ÌÁ‡ Ë 
‰Û„ËÂ ÔÓ‰Ó·Ì˚Â Ò˚˚, Ò ‡ÁÎË˜Ì˚ÏË Ì‡ËÏÂÌÓ‚‡ÌËˇÏË 
‚ Á‡‚ËÒËÏÓÒÚË ÓÚ Â„ËÓÌ‡. √ÛÔÔ‡ Ïˇ„ÍËı Ò˚Ó‚ ËÏÂÂÚ 
Ó·˘ËÂ ı‡‡ÍÚÂÌ˚Â ÓÒÓ·ÂÌÌÓÒÚË ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÓÏ 
ÔÓˆÂÒÒÂ:
-Ó‰ÌÓÍ‡ÚÌ‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, Ó·˚˜ÌÓ ÍÛ·ËÍ‡ÏË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ. ‰Ó 20 ÏÏ.;
-ÏÂı‡ÌË˜ÂÒÍ‡ˇ ÒÛ¯Í‡ ÁÂÌ‡ (ÔÛÚÂÏ ÔÂÂÏÂ¯Ë‚‡ÌËˇ);
-ÓÚÒÛÚÒÚ‚ËÂ ‚ÚÓÓ„Ó Ì‡„Â‚‡ÌËˇ;
-ÏÓ‰ÂÎËÓ‚‡ÌËÂ ·ÎÓÍÓ‚ ÔÛÚÂÏ Ò‡ÏÓÔÂÒÒÓ‚‡ÌËˇ, ÔË 
ÍÓÚÓÓÏ ÓÚıÓ‰ËÚ Ò‚Ó·Ó‰Ì‡ˇ Ò˚‚ÓÓÚÍ‡;
-ÒÓÁÂ‚‡ÌËÂ ‚ ‡ÚÏÓÒÙÂÌ˚ı ÛÒÎÓ‚Ëˇı ËÎË ‚ ‡ÒÒÓÎÂ. 
–‡Á‚ËÚËÂ ÔÎÂÒÂÌË ‚ ÔÓˆÂÒÒÂ ÒÓÁÂ‚‡ÌËˇ ÌÂÍÓÚÓ˚ı ËÁ ÌËı.
¬˚ıÓ‰ ÒÓÒÚ‡‚ÎˇÂÚ 14%:-15% ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÒÓ‰ÂÊ‡ÌËˇ  
·ÂÎÍ‡ Ë ÔË ÒÚ‡Ì‰‡ÚÌÓÈ ÊËÌÓÒÚË Ò˚¸ˇ (3,4:-3,6%).
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ Ï‡ÒÒÓ‚ÓÈ ‰ÓÎË ‚Î‡„Ë ÏÓ„ÛÚ 
ÍÎ‡ÒÒËÙËˆËÓ‚‡Ú¸Òˇ Í‡Í:
-ÔÓÎÛÚ‚Â‰˚Â 54:-63%;
-ÔÓÎÛÏˇ„ÍËÂ 61:-69%;
-Ïˇ„ÍËÂ >67%.
¬ Á‡‚ËÒËÏÓÒÚË ÓÚ Ï‡ÒÒÓ‚ÓÈ ‰ÓÎË ÊË‡ ÏÓ„ÛÚ 
ÍÎ‡ÒÒËÙËˆËÓ‚‡Ú¸Òˇ Í‡Í:
-‚˚ÒÓÍÓÊËÌ˚Â >60%;
-ÊËÌ˚Â 45:-60%;
-ÒÂ‰ÌÂÈ ÊËÌÓÒÚË 25:-45%;
-ÌËÁÍÓÈ ÊËÌÓÒÚË 10:-25%;
-Ó·ÂÁÊËÂÌÌ˚È <10%.
Ã˚ ·˚ÎË ·˚ ‡‰˚, ÂÒÎË ÒÎÂ‰Û˛˘ËÂ ÒÚ‡ÌËˆ˚ ÔÓÏÓ„ÛÚ 
¬‡Ï Ò‰ÂÎ‡Ú¸ Ô‡‚ËÎ¸Ì˚È ‚˚·Ó, ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ 
·˛‰ÊÂÚ‡, ÍÓÚÓ˚Ï ¬˚ ‡ÒÔÓÎ‡„‡ÂÚÂ, ÓÒÓ·ÂÌÌÓÒÚÂÈ 
Â„ËÓÌ‡ Ë ÏÓ˘ÌÓÒÚË ÔÓËÁ‚Ó‰ÒÚ‚‡.
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SOFT, MATURING CHEESES
GENERAL INFORMATION   
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«‡ ‡ÁÎËÍ‡ ÓÚ ÏÂÍËÚÂ ÌÂÁÂÂ˘Ë ÒËÂÌ‡, ÔË ÍÓËÚÓ 
ÔËÓÚÂÚ ËÏ‡ ÏÎÂ˜ÌÓ ÍËÒÂÎ‡Ú‡ ÍÓ‡„ÛÎ‡ˆËˇ, ÔË ÁÂÂ˘ËÚÂ 
ÍÓ‡„ÛÎ‡ˆËˇÚ‡ Â ÔËÓËÚÂÚÌÓ ÙÂÏÂÌÚÌ‡ Ë ÔÓÚË˜‡ 
Á‡ 40:-60 min. “ËÔË˜ÌË ÔÂ‰ÒÚ‡‚ËÚÂÎË Ì‡ Ú‡ÁË „ÛÔ‡ Ò‡: 
Í‡Ï‡Ï·Â, ·Ë, ÙÂÚ‡, ·˙Î„‡ÒÍÓ ·ˇÎÓ Ò‡Î‡ÏÛÂÌÓ ÒËÂÌÂ Ë 
‰Û„Ë ÔÓ‰Ó·ÌË, ÌÓ Ò ‡ÁÎË˜ÌË Ì‡ËÏÂÌÓ‚‡ÌËˇ ‚ Á‡‚ËÒËÏÓÒÚ 
ÓÚ Â„ËÓÌ‡. Œ·˘ ·ÂÎÂ„ Â ‚ËÒÓÍÓÚÓ ‚Ó‰ÌÓ Ò‰˙Ê‡ÌËÂ, ÍÓÂÚÓ 
ÓÚÌÂÒÂÌÓ Í˙Ï Ó·˘‡Ú‡ Ï‡Ò‡ Â Ó·ËÍÌÓ‚ÂÌÓ Ì‡‰ 50%. √ÛÔ‡Ú‡ 
ÏÂÍË, ÁÂÂ˘Ë ÒËÂÌ‡ ËÏ‡Ú Ó·˘Ë ı‡‡ÍÚÂÌË ÓÒÓ·ÂÌÓÒÚË Ì‡ 
ÚÂıÌÓÎÓ„Ë˜ÌËˇ ÔÓˆÂÒ:
-Ì‡ˇÁ‚‡ÌÂÚÓ Ì‡ ÍÓ‡„ÛÎ‡Ú‡ Â Â‰ÌÓÍ‡ÚÌÓ, Ó·ËÍÌÓ‚ÂÌÓ Ì‡ 
ÍÛ·˜ÂÚ‡ ÓÚ 10mm ‰Ó 20mm;
-ËÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ Â Ò‡ÏÓ ÏÂı‡ÌË˜ÌÓ/˜ÂÁ 
‡Á·˙Í‚‡ÌÂ/;
-ÓÚÒ˙ÒÚ‚ËÂ Ì‡ ‚ÚÓÓ Ì‡„ˇ‚‡ÌÂ;
-ÏÓ‰ÂÎË‡ÌÂ Ì‡ ·ÎÓÍÓ‚Â Ò‡ÏÓ ˜ÂÁ Ò‡ÏÓÔÂÒÓ‚‡ÌÂ, ÔË 
ÍÓÂÚÓ ÒÂ ‰ÂÌË‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡;
-ÁÂÂÌÂ ‚ ‡ÚÏÓÒÙÂÌË ÛÒÎÓ‚Ëˇ ËÎË ‚ Ò‡Î‡ÏÛ‡. –‡Á‚ËÚËÂ 
Ì‡ ÔÎÂÒÂÌË ‚ ÔÓˆÂÒ‡ Ì‡ ÁÂÂÌÂ ÔË ÌˇÍÓË ÓÚ Úˇı.
ƒÓ·Ë‚˙Ú Â 14%:-15% ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ò˙‰˙Ê‡ÌËÂÚÓ Ì‡ 
Í‡ÁÂËÌ Ë ÔË ÒÚ‡Ì‰‡ÚÌ‡ Ï‡ÒÎÂÌÓÒÚ Ì‡ ÒÛÓ‚ËÌ‡Ú‡ /3,4:-3,6%/.
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ Ï‡Ò‡Ú‡ Ì‡ ‚Ó‰ÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ ÓÚÌÂÒÂÌÓ 
Í˙Ï Ï‡Ò‡Ú‡ Ì‡ ·ÂÁÏ‡ÒÎÂÌËˇ ÓÒÚ‡Ú˙Í ÏÓ„‡Ú ‰‡ ÒÂ 
ÍÎ‡ÒËÙËˆË‡Ú Í‡ÚÓ:
-ÔÓÎÛÚ‚˙‰Ë 54:-63%;
-ÔÓÎÛÏÂÍË 61:-69%;  
-ÏÂÍË >67%. 
¬ Á‡‚ËÒËÏÓÒÚ ÓÚ Ï‡Ò‡Ú‡ Ì‡ Ï‡ÒÎÂÌÓÚÓ Ò˙‰˙Ê‡ÌËÂ 
ÓÚÌÂÒÂÌÓ Í˙Ï Ï‡Ò‡Ú‡ Ì‡ ·ÂÁÏ‡ÒÎÂÌËˇ ÓÒÚ‡Ú˙Í ÏÓ„‡Ú ‰‡ ÒÂ 
ÍÎ‡ÒËÙËˆË‡Ú Í‡ÚÓ:                                                                   
-‚ËÒÓÍÓ Ï‡ÒÎÂÌË >60%;                                         
-Ï‡ÒÎÂÌË 45:-60%;                               
-ÒÂ‰ÌÓ Ï‡ÒÎÂÌË 25:-45%;                             
-ÌËÒÍÓ Ï‡ÒÎÂÌË 10:-25%;                              
-Ó·ÂÁÏ‡ÒÎÂÌË <10%.
¡ËıÏÂ ÒÂ ‡‰‚‡ÎË ‡ÍÓ ÒÎÂ‰‚‡˘ËÚÂ ÌˇÍÓÎÍÓ ÒÚ‡ÌËˆË ‚Ë 
ÔÓÏÓ„Ì‡Ú ‰‡ Ì‡Ô‚ËÚÂ Ò‚Óˇ ËÁ·Ó, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
·˛‰ÊÂÚ‡, Ò ÍÓÈÚÓ ‡ÁÔÓÎ‡„‡ÚÂ, ÓÒ·ÂÌÓÒÚËÚÂ Ì‡ Â„ËÓÌ‡ Ë 
Ï‡˘‡·ÌÓÒÚÚ‡ Ì‡ Ô‡Á‡‡, Ì‡ ÍÓÈÚÓ ‡Á˜ËÚ‡ÚÂ.
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“‡‰ËˆËÓÌÂÌ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ Ò‡Î‡ÏÛÂÌË ÒËÂÌ‡ 
—Ú‡ Ú‡‰ËˆËÓÌÂÌ ÏÂÚÓ‰ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ Ò‡Î‡ÏÛÂÌË 
ÒËÂÌ‡  ‡ÁÔÓÒÚ‡ÌÂÌ ‚ ·‡ÎÍ‡ÌÒÍËˇ Â„ËÓÌ Ì‡ ËÁÚÓ˜Ì‡ 
≈‚ÓÔ‡. ÷ÂÎËˇÚ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ ÔÓˆÂÒ ÔÓÚË˜‡ ‚˙‚ ‚‡ÌË Ò 
Ô‡‚Ó˙„˙ÎÌÓ ÒÂ˜ÂÌËÂ, ÍÓËÚÓ ‚ ÏËÌ‡ÎÓÚÓ Ò‡ ÒÂ ËÁ‡·ÓÚ‚‡ÎË 
ÓÚ ‰˙‚Ó. ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë 
Ô‡ÒÚ¸ÓËÁË‡ÌÓ Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ 
DONI®Open S Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ 
ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. 
œÂ‰‚‡ËÚÂÎÌÓ ‚ DONI®Open S Vat/1/ ÒÂ ÔÓÒÚ‡‚ˇ 
ÒËÂÌ‡ÒÍÓ ˆÂ‰ËÎÓ Ë ÔÓÎËÂÚËÎÂÌÓ‚Ó ÙÓÎËÓ. ¬Ì‡ÒˇÚ ÒÂ 
ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ 
‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË ÎËË Ë ÒÂ ÓÙÓÏˇÚ 
ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/.
»ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò 
ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ËÁ‚‡Ê‰‡ 
ÔÓÎËÂÚËÎÂÌÓ‚ÓÚÓ ÙÓÎËÓ, Á‡ ‰‡ ÒÂ ‰ÂÌË‡ Ò‚Ó·Ó‰Ì‡Ú‡ 
ÒÛÓ‚‡ÚÍ‡. “ˇ ÒÂ ÓÚ‚ÂÊ‰‡ ˜ÂÁ ÛÎÂÈ Ë ÔÓÏÔ‡ ‰Ó 
DONI®Tank Á‡ Ò˙ı‡ÌÂÌËÂ Ë ÔÓÒÎÂ‰‚‡˘‡ Ó·‡·ÓÚÍ‡.
—ËÌ‡Ú‡ Ï‡Ò‡, Á‡‚ËÚ‡ ‚ ÒËÂÌ‡ÒÍÓÚÓ ˆÂ‰ËÎÓ, ÒÂ ÓÙÓÏˇ 
Ì‡ Ô‡‚ËÎÂÌ ·ÎÓÍ Ò ÔÂÙÓË‡ÌË Ó„‡ÌË˜ËÚÂÎË Ë ‚˙ıÛ 
ÌÂˇ ÒÂ ÔÓÒÚ‡‚ˇÚ ÔÎÓÒÍÓÒÚË ÓÚ ÔÓ‰ıÓ‰ˇ˘ Ï‡ÚÂË‡Î Á‡ 
‰‚ÛÒÚ‡ÌÌÓ ÓÙÓÏˇÌÂ. —ÎÂ‰ 2:-3 h ÓÙÓÏÂÌ‡Ú‡ ÒËÌ‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ò ¯‡·ÎÓÌ Ì‡ Í˙ÒÓ‚Â Ò ÊÂÎ‡ÌËˇ ‡ÁÏÂ Ë 
ÒÂ Á‡ÎË‚‡ Ò˙Ò Ò‡Î‡ÏÛ‡, ÍÓˇÚÓ ÔÂ‰‚‡ËÚÂÎÌÓ ÒÂ ÔÓ‰„ÓÚ‚ˇ 
‚ DONI®Tank/2/.  ÓÌˆÂÌÚ‡ˆËˇÚ‡ Ì‡ ÒÓÎ ‚ Ò‡Î‡ÏÛ‡Ú‡ Â 
18%, ‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ 16:-18∞—. —ÎÂ‰ ÔÂÒÚÓÈ ÓÍÓÎÓ 12 h 
/Ó·ËÍÌÓ‚ÂÌÓ ÒÎÂ‰‚‡˘Ëˇ ‡·ÓÚÂÌ ‰ÂÌ/ Í˙ÒÓ‚ÂÚÂ ÒÂ 
ËÁ‚‡Ê‰‡Ú Ë ÒÂ ÔÓ‰ÂÊ‰‡Ú ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚Ë ËÎË ÏÂÚ‡ÎÌË 
ÍÛÚËË Á‡ ÁÂÂÌÂ, ÍÓËÚÓ ÒÂ ‰ÓÎË‚‡Ú Ò˙Ò Ò‡Î‡ÏÛ‡ ÓÚ 
DONI®Tank/3/. —ÎÂ‰ ÔËÍÎ˛˜‚‡ÌÂ ÔÓˆÂÒ‡ Ì‡ ÁÂÂÌÂ 
ÒËÂÌÂÚÓ ÒÂ Ì‡ˇÁ‚‡ ‰Ó ÌÂÓ·ıÓ‰ËÏËˇ Ú˙„Ó‚ÒÍË „‡Ï‡Ê 
Ë ÒÂ ÓÔ‡ÍÓ‚‡/4/. “‡‰ËˆËÓÌÌÓÚÓ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â 
ÌËÒÍÓ·˛‰ÊÂÚÌ‡ ËÌ‚ÂÒÚËˆËˇ Ò ÏÌÓ„Ó ˙˜ÂÌ ÚÛ‰ Ë 
ËÁÔÓÎÁ‚‡ÌÂ Ì‡ ÍÓÌÒÛÏ‡ÚË‚Ë/ÔÓÎËÂÚËÎÂÌ, ÒËÂÌ‡ÒÍÓ 
ˆÂ‰ËÎÓ/, ÍÓËÚÓ ÂÊÂ‰ÌÂ‚ÌÓ ÒÂ ‰ÂÁËÌÙÂÍˆË‡Ú Ë ˜ÂÒÚÓ ÒÂ 
ÔÓ‰ÏÂÌˇÚ Ò ÌÓ‚Ë. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ 
Û˜‡ÒÚ˙Í‡ ÒÂ ÎËÏËÚË‡ ÓÚ ·Óˇ Ë Ó·ÂÏ‡ Ì‡ 
DONI®Open S Vat/1/.
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Traditional production sector for 
cheese in 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∞to74∞— milk is fed into 
DONI®Open S Vat/1/, cooled to the technologically required 
temperature, usually 32 to 34∞—. 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∞—. 
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/.

“‡‰ËˆËÓÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡
‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚
“‡‰ËˆËÓÌÌ˚È ÏÂÚÓ‰ ÔÓËÁ‚Ó‰ÒÚ‚‡ ‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚ 
‡ÒÔÓÒÚ‡ÌÂÌ ‚ ·‡ÎÍ‡ÌÒÍÓÏ Â„ËÓÌÂ ‚ÓÒÚÓ˜ÌÓÈ ≈‚ÓÔ˚. 
œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È ÔÓˆÂÒÒ ÔÓÚÂÍ‡ÂÚ ‚ ‚‡ÌÌÓÈ Ò 
ÔˇÏÓÛ„ÓÎ¸Ì˚Ï ÒÂ˜ÂÌËÂÏ. ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ 
ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— 
ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ DONI®Open S Vat/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. œÂ‰‚‡ËÚÂÎ¸ÌÓ ‚ DONI®Open S Vat/1/ 
ÔÓÒÚËÎ‡ÂÚÒˇ ÒÂÔˇÌÍ‡ Ë ÔÓÎË˝ÚËÎÂÌ. ¬ÌÓÒˇÚÒˇ ‚ÒÂ 
ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ 
‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛. —ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, 
Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ 
Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ 
/‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û ÂÊÛ˘ËÏË 
ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚Û˜ÌÛ˛ ÔË ÔÓÏÓ˘Ë ÎÓÔ‡ÚÍË, ÔÓÒÎÂ ˜Â„Ó ËÁ‚ÎÂÍ‡ÂÚÒˇ 
ÔÓÎË˝ÚËÎÂÌ, ‰Îˇ ‰ÂÌËÓ‚‡ÌËˇ Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. 
—˚‚ÓÓÚÍ‡ ˜ÂÂÁ ÊÂÎÓ· Ë Ì‡ÒÓÒ Ì‡Ô‡‚ÎˇÂÚÒˇ ‚ 
DONI®Tank ‰Îˇ ı‡ÌÂÌËˇ Ë ÔÓÒÎÂ‰Û˛˘ÂÈ Ó·‡·ÓÚÍË.
—˚Ì‡ˇ Ï‡ÒÒ‡, Á‡‚ÂÌÛÚ‡ˇ ‚ ÒÂÔˇÌÍÛ, ÙÓÏËÛÂÚÒˇ ‚ 
Ô‡‚ËÎ¸Ì˚È ·ÎÓÍ ÔË ÔÓÏÓ˘Ë ÔÂÙÓËÓ‚‡ÌÌ˚ı 
Ó„‡ÌË˜ËÚÂÎÂÈ Ë Ò‚ÂıÛ ÌÂÂ ÒÚ‡‚ˇÚÒˇ ÔÎÓÒÍÓÒÚË ‰Îˇ 
‰‚ÛÒÚÓÓÌÌÂ„Ó ÙÓÏËÓ‚‡ÌËˇ. ◊ÂÂÁ 2:-3 ˜‡Ò‡ 
ÒÙÓÏËÓ‚‡ÌÌ‡ˇ Ò˚Ì‡ˇ Ï‡ÒÒ‡ Ì‡ÂÁ‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
¯‡·ÎÓÌ‡ Ì‡ ÍÛÒÍË ÊÂÎ‡ÚÂÎ¸ÌÓ„Ó ‡ÁÏÂ‡ Ë ‚ÂÒ‡, ÔÓÒÎÂ 
˜Â„Ó Á‡ÎË‚‡˛ÚÒˇ ‡ÒÒÓÎÓÏ, ÍÓÚÓ˚È ÔÂ‰‚‡ËÚÂÎ¸ÌÓ 
ÔÓ‰„ÓÚÓ‚ÎÂÌ ‚ DONI®Tank/2/.  ÓÌˆÂÌÚ‡ˆËˇ ÔÓ‚‡ÂÌÌÓÈ 
ÒÓÎË ‚ ‡ÒÒÓÎÂ ÒÓÒÚ‡‚ÎˇÂÚ 18%, ‡ ÚÂÏÔÂ‡ÚÛ‡ - 16:-18∞—. 
—˚ ‰ÓÎÊÂÌ Ì‡ıÓ‰ËÚ¸Òˇ ‚ ‡ÒÒÓÎÂ ÓÍÓÎÓ 12 ˜‡ÒÓ‚ 
/Ó·˚˜ÌÓ ÒÎÂ‰Û˛˘ËÈ ‡·Ó˜ËÈ ‰ÂÌ¸/, ÔÓÒÎÂ ˜Â„Ó ÓÌ 
ËÁ‚ÎÂÍ‡ÂÚÒˇ ËÁ ÌÂ„Ó Ë ÔÂÂÌÓÒËÚÒˇ ‚ ÔÎ‡ÒÚËÍÓ‚˚Â ËÎË 
ÏÂÚ‡ÎÎË˜ÂÒÍËÂ ÍÓÓ·ÍË ‰Îˇ ÒÓÁÂ‚‡ÌËˇ, ‚ ÍÓÚÓ˚Â 
‰ÓÎË‚‡ÂÚÒˇ ‡ÒÒÓÎ ËÁ DONI®Tank/3/. œÓÒÎÂ ÓÍÓÌ˜‡ÌËˇ 
ÔÓˆÂÒÒ‡ ÒÓÁÂ‚‡ÌËˇ, Ò˚ Ì‡ÂÁ‡ÂÚÒˇ Ì‡ ÍÛÒÓ˜ÍË Ò 
‚ÂÒÓÏ ÌÂÓ·ıÓ‰ËÏ˚Ï ‰Îˇ ÚÓ„Ó‚ÎË Ë ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ.
“‡‰ËˆËÓÌÌÓÂ ÔÓËÁ‚Ó‰ÒÚ‚Ó ÚÂ·ÛÂÚ ÌËÁÍÓ·˛‰ÊÂÚÌ˚ı  
ËÌ‚ÂÒÚËˆËÈ, ÌÓ ÔË ˝ÚÓÏ ‰Îˇ ÌÂ„Ó ı‡‡ÍÚÂÌÓ ·ÓÎ¸¯ÓÂ 
ÍÓÎË˜ÂÒÚ‚Ó Û˜ÌÓ„Ó ÚÛ‰‡ Ë ËÒÔÓÎ¸ÁÓ‚‡ÌËÂ Ï‡ÚÂË‡ÎÓ‚ 
/ÔÓÎË˝ÚËÎÂÌ Ë ÒÂÔˇÌÍ‡/, ÍÓÚÓ˚Â ÂÊÂ‰ÌÂ‚ÌÓ ÌÂÓ·ıÓ‰ËÏÓ 
‰ÂÁËÌÙËˆËÓ‚‡Ú¸ Ë ˜‡ÒÚÓ Á‡ÏÂÌˇÚ¸ Ì‡ ÌÓ‚˚Â. —ÛÚÓ˜Ì‡ˇ 
ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‰‡ÌÌÓ„Ó Û˜‡ÒÚÍ‡ Á‡‚ËÒËÚ ÓÚ ‚Ë‰‡ Ë 
Ó·˙ÂÏ‡ DONI®Open S Vat/1/.
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2  “‡ÌÍ Á‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

3  “‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

4  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ
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Cheese vat DONI®Open S Vat

Brine storage tank DONI®Tank

Tank for filling up of packs with brine DONI®Tank

Packaging module
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—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open S Vat

“‡ÌÍ ‰Îˇ ‡ÒÒÓÎ‡ DONI®Tank

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡



“‡‰ËˆËÓÌÂÌ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Á‡ Ò‡Î‡ÏÛÂÌË ÒËÂÌ‡ 
—Ú‡ Ú‡‰ËˆËÓÌÂÌ ÏÂÚÓ‰ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ Ò‡Î‡ÏÛÂÌË 
ÒËÂÌ‡  ‡ÁÔÓÒÚ‡ÌÂÌ ‚ ·‡ÎÍ‡ÌÒÍËˇ Â„ËÓÌ Ì‡ ËÁÚÓ˜Ì‡ 
≈‚ÓÔ‡. ÷ÂÎËˇÚ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ ÔÓˆÂÒ ÔÓÚË˜‡ ‚˙‚ ‚‡ÌË Ò 
Ô‡‚Ó˙„˙ÎÌÓ ÒÂ˜ÂÌËÂ, ÍÓËÚÓ ‚ ÏËÌ‡ÎÓÚÓ Ò‡ ÒÂ ËÁ‡·ÓÚ‚‡ÎË 
ÓÚ ‰˙‚Ó. ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë 
Ô‡ÒÚ¸ÓËÁË‡ÌÓ Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ 
DONI®Open S Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ 
ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. 
œÂ‰‚‡ËÚÂÎÌÓ ‚ DONI®Open S Vat/1/ ÒÂ ÔÓÒÚ‡‚ˇ 
ÒËÂÌ‡ÒÍÓ ˆÂ‰ËÎÓ Ë ÔÓÎËÂÚËÎÂÌÓ‚Ó ÙÓÎËÓ. ¬Ì‡ÒˇÚ ÒÂ 
ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ 
‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ 
Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË ÎËË Ë ÒÂ ÓÙÓÏˇÚ 
ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ 
‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/.
»ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò 
ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ËÁ‚‡Ê‰‡ 
ÔÓÎËÂÚËÎÂÌÓ‚ÓÚÓ ÙÓÎËÓ, Á‡ ‰‡ ÒÂ ‰ÂÌË‡ Ò‚Ó·Ó‰Ì‡Ú‡ 
ÒÛÓ‚‡ÚÍ‡. “ˇ ÒÂ ÓÚ‚ÂÊ‰‡ ˜ÂÁ ÛÎÂÈ Ë ÔÓÏÔ‡ ‰Ó 
DONI®Tank Á‡ Ò˙ı‡ÌÂÌËÂ Ë ÔÓÒÎÂ‰‚‡˘‡ Ó·‡·ÓÚÍ‡.
—ËÌ‡Ú‡ Ï‡Ò‡, Á‡‚ËÚ‡ ‚ ÒËÂÌ‡ÒÍÓÚÓ ˆÂ‰ËÎÓ, ÒÂ ÓÙÓÏˇ 
Ì‡ Ô‡‚ËÎÂÌ ·ÎÓÍ Ò ÔÂÙÓË‡ÌË Ó„‡ÌË˜ËÚÂÎË Ë ‚˙ıÛ 
ÌÂˇ ÒÂ ÔÓÒÚ‡‚ˇÚ ÔÎÓÒÍÓÒÚË ÓÚ ÔÓ‰ıÓ‰ˇ˘ Ï‡ÚÂË‡Î Á‡ 
‰‚ÛÒÚ‡ÌÌÓ ÓÙÓÏˇÌÂ. —ÎÂ‰ 2:-3 h ÓÙÓÏÂÌ‡Ú‡ ÒËÌ‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ò ¯‡·ÎÓÌ Ì‡ Í˙ÒÓ‚Â Ò ÊÂÎ‡ÌËˇ ‡ÁÏÂ Ë 
ÒÂ Á‡ÎË‚‡ Ò˙Ò Ò‡Î‡ÏÛ‡, ÍÓˇÚÓ ÔÂ‰‚‡ËÚÂÎÌÓ ÒÂ ÔÓ‰„ÓÚ‚ˇ 
‚ DONI®Tank/2/.  ÓÌˆÂÌÚ‡ˆËˇÚ‡ Ì‡ ÒÓÎ ‚ Ò‡Î‡ÏÛ‡Ú‡ Â 
18%, ‡ ÚÂÏÔÂ‡ÚÛ‡Ú‡ 16:-18∞—. —ÎÂ‰ ÔÂÒÚÓÈ ÓÍÓÎÓ 12 h 
/Ó·ËÍÌÓ‚ÂÌÓ ÒÎÂ‰‚‡˘Ëˇ ‡·ÓÚÂÌ ‰ÂÌ/ Í˙ÒÓ‚ÂÚÂ ÒÂ 
ËÁ‚‡Ê‰‡Ú Ë ÒÂ ÔÓ‰ÂÊ‰‡Ú ‚ ÔÎ‡ÒÚÏ‡ÒÓ‚Ë ËÎË ÏÂÚ‡ÎÌË 
ÍÛÚËË Á‡ ÁÂÂÌÂ, ÍÓËÚÓ ÒÂ ‰ÓÎË‚‡Ú Ò˙Ò Ò‡Î‡ÏÛ‡ ÓÚ 
DONI®Tank/3/. —ÎÂ‰ ÔËÍÎ˛˜‚‡ÌÂ ÔÓˆÂÒ‡ Ì‡ ÁÂÂÌÂ 
ÒËÂÌÂÚÓ ÒÂ Ì‡ˇÁ‚‡ ‰Ó ÌÂÓ·ıÓ‰ËÏËˇ Ú˙„Ó‚ÒÍË „‡Ï‡Ê 
Ë ÒÂ ÓÔ‡ÍÓ‚‡/4/. “‡‰ËˆËÓÌÌÓÚÓ ÔÓËÁ‚Ó‰ÒÚ‚Ó Â 
ÌËÒÍÓ·˛‰ÊÂÚÌ‡ ËÌ‚ÂÒÚËˆËˇ Ò ÏÌÓ„Ó ˙˜ÂÌ ÚÛ‰ Ë 
ËÁÔÓÎÁ‚‡ÌÂ Ì‡ ÍÓÌÒÛÏ‡ÚË‚Ë/ÔÓÎËÂÚËÎÂÌ, ÒËÂÌ‡ÒÍÓ 
ˆÂ‰ËÎÓ/, ÍÓËÚÓ ÂÊÂ‰ÌÂ‚ÌÓ ÒÂ ‰ÂÁËÌÙÂÍˆË‡Ú Ë ˜ÂÒÚÓ ÒÂ 
ÔÓ‰ÏÂÌˇÚ Ò ÌÓ‚Ë. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ 
Û˜‡ÒÚ˙Í‡ ÒÂ ÎËÏËÚË‡ ÓÚ ·Óˇ Ë Ó·ÂÏ‡ Ì‡ 
DONI®Open S Vat/1/.
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Traditional production sector for 
cheese in 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∞to74∞— milk is fed into 
DONI®Open S Vat/1/, cooled to the technologically required 
temperature, usually 32 to 34∞—. 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∞—. 
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/.

“‡‰ËˆËÓÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡
‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚
“‡‰ËˆËÓÌÌ˚È ÏÂÚÓ‰ ÔÓËÁ‚Ó‰ÒÚ‚‡ ‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚ 
‡ÒÔÓÒÚ‡ÌÂÌ ‚ ·‡ÎÍ‡ÌÒÍÓÏ Â„ËÓÌÂ ‚ÓÒÚÓ˜ÌÓÈ ≈‚ÓÔ˚. 
œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È ÔÓˆÂÒÒ ÔÓÚÂÍ‡ÂÚ ‚ ‚‡ÌÌÓÈ Ò 
ÔˇÏÓÛ„ÓÎ¸Ì˚Ï ÒÂ˜ÂÌËÂÏ. ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ 
ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— 
ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ DONI®Open S Vat/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. œÂ‰‚‡ËÚÂÎ¸ÌÓ ‚ DONI®Open S Vat/1/ 
ÔÓÒÚËÎ‡ÂÚÒˇ ÒÂÔˇÌÍ‡ Ë ÔÓÎË˝ÚËÎÂÌ. ¬ÌÓÒˇÚÒˇ ‚ÒÂ 
ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ 
‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛. —ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, 
Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ 
Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ 
/‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û ÂÊÛ˘ËÏË 
ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚Û˜ÌÛ˛ ÔË ÔÓÏÓ˘Ë ÎÓÔ‡ÚÍË, ÔÓÒÎÂ ˜Â„Ó ËÁ‚ÎÂÍ‡ÂÚÒˇ 
ÔÓÎË˝ÚËÎÂÌ, ‰Îˇ ‰ÂÌËÓ‚‡ÌËˇ Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. 
—˚‚ÓÓÚÍ‡ ˜ÂÂÁ ÊÂÎÓ· Ë Ì‡ÒÓÒ Ì‡Ô‡‚ÎˇÂÚÒˇ ‚ 
DONI®Tank ‰Îˇ ı‡ÌÂÌËˇ Ë ÔÓÒÎÂ‰Û˛˘ÂÈ Ó·‡·ÓÚÍË.
—˚Ì‡ˇ Ï‡ÒÒ‡, Á‡‚ÂÌÛÚ‡ˇ ‚ ÒÂÔˇÌÍÛ, ÙÓÏËÛÂÚÒˇ ‚ 
Ô‡‚ËÎ¸Ì˚È ·ÎÓÍ ÔË ÔÓÏÓ˘Ë ÔÂÙÓËÓ‚‡ÌÌ˚ı 
Ó„‡ÌË˜ËÚÂÎÂÈ Ë Ò‚ÂıÛ ÌÂÂ ÒÚ‡‚ˇÚÒˇ ÔÎÓÒÍÓÒÚË ‰Îˇ 
‰‚ÛÒÚÓÓÌÌÂ„Ó ÙÓÏËÓ‚‡ÌËˇ. ◊ÂÂÁ 2:-3 ˜‡Ò‡ 
ÒÙÓÏËÓ‚‡ÌÌ‡ˇ Ò˚Ì‡ˇ Ï‡ÒÒ‡ Ì‡ÂÁ‡ÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
¯‡·ÎÓÌ‡ Ì‡ ÍÛÒÍË ÊÂÎ‡ÚÂÎ¸ÌÓ„Ó ‡ÁÏÂ‡ Ë ‚ÂÒ‡, ÔÓÒÎÂ 
˜Â„Ó Á‡ÎË‚‡˛ÚÒˇ ‡ÒÒÓÎÓÏ, ÍÓÚÓ˚È ÔÂ‰‚‡ËÚÂÎ¸ÌÓ 
ÔÓ‰„ÓÚÓ‚ÎÂÌ ‚ DONI®Tank/2/.  ÓÌˆÂÌÚ‡ˆËˇ ÔÓ‚‡ÂÌÌÓÈ 
ÒÓÎË ‚ ‡ÒÒÓÎÂ ÒÓÒÚ‡‚ÎˇÂÚ 18%, ‡ ÚÂÏÔÂ‡ÚÛ‡ - 16:-18∞—. 
—˚ ‰ÓÎÊÂÌ Ì‡ıÓ‰ËÚ¸Òˇ ‚ ‡ÒÒÓÎÂ ÓÍÓÎÓ 12 ˜‡ÒÓ‚ 
/Ó·˚˜ÌÓ ÒÎÂ‰Û˛˘ËÈ ‡·Ó˜ËÈ ‰ÂÌ¸/, ÔÓÒÎÂ ˜Â„Ó ÓÌ 
ËÁ‚ÎÂÍ‡ÂÚÒˇ ËÁ ÌÂ„Ó Ë ÔÂÂÌÓÒËÚÒˇ ‚ ÔÎ‡ÒÚËÍÓ‚˚Â ËÎË 
ÏÂÚ‡ÎÎË˜ÂÒÍËÂ ÍÓÓ·ÍË ‰Îˇ ÒÓÁÂ‚‡ÌËˇ, ‚ ÍÓÚÓ˚Â 
‰ÓÎË‚‡ÂÚÒˇ ‡ÒÒÓÎ ËÁ DONI®Tank/3/. œÓÒÎÂ ÓÍÓÌ˜‡ÌËˇ 
ÔÓˆÂÒÒ‡ ÒÓÁÂ‚‡ÌËˇ, Ò˚ Ì‡ÂÁ‡ÂÚÒˇ Ì‡ ÍÛÒÓ˜ÍË Ò 
‚ÂÒÓÏ ÌÂÓ·ıÓ‰ËÏ˚Ï ‰Îˇ ÚÓ„Ó‚ÎË Ë ÛÔ‡ÍÓ‚˚‚‡ÂÚÒˇ.
“‡‰ËˆËÓÌÌÓÂ ÔÓËÁ‚Ó‰ÒÚ‚Ó ÚÂ·ÛÂÚ ÌËÁÍÓ·˛‰ÊÂÚÌ˚ı  
ËÌ‚ÂÒÚËˆËÈ, ÌÓ ÔË ˝ÚÓÏ ‰Îˇ ÌÂ„Ó ı‡‡ÍÚÂÌÓ ·ÓÎ¸¯ÓÂ 
ÍÓÎË˜ÂÒÚ‚Ó Û˜ÌÓ„Ó ÚÛ‰‡ Ë ËÒÔÓÎ¸ÁÓ‚‡ÌËÂ Ï‡ÚÂË‡ÎÓ‚ 
/ÔÓÎË˝ÚËÎÂÌ Ë ÒÂÔˇÌÍ‡/, ÍÓÚÓ˚Â ÂÊÂ‰ÌÂ‚ÌÓ ÌÂÓ·ıÓ‰ËÏÓ 
‰ÂÁËÌÙËˆËÓ‚‡Ú¸ Ë ˜‡ÒÚÓ Á‡ÏÂÌˇÚ¸ Ì‡ ÌÓ‚˚Â. —ÛÚÓ˜Ì‡ˇ 
ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‰‡ÌÌÓ„Ó Û˜‡ÒÚÍ‡ Á‡‚ËÒËÚ ÓÚ ‚Ë‰‡ Ë 
Ó·˙ÂÏ‡ DONI®Open S Vat/1/.
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1  —ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open S Vat

2  “‡ÌÍ Á‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

3  “‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

4  ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

“‡‰ËˆËÓÌÂÌ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Á‡ Ò‡Î‡ÏÛÂÌË ÒËÂÌ‡
Traditional production sector for cheese in brine

“‡‰ËˆËÓÌÌ˚È Û˜‡ÒÚÓÍ ÔÓËÁ‚Ó‰ÒÚ‚‡ ‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰ÂÌ „ÓÚÓ‚ ÔÓ
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Cheese vat DONI®Open S Vat

Brine storage tank DONI®Tank

Tank for filling up of packs with brine DONI®Tank

Packaging module

1
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4

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open S Vat

“‡ÌÍ ‰Îˇ ‡ÒÒÓÎ‡ DONI®Tank

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONI®Open U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40?60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÏÓ‰ÛÎ‡ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Moulder/2/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 
80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë Ò ÔÓÏÓ˘Ú‡ Ì‡ „Â·ÎÓ 
ÒÂ Á‡Ô˙Î‚‡ ÏÛÎÚËÙÓÏ‡Ú‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ ‰‚ËÊ‡Ú ÔÓ 
ÍÓÌ‚ÂÈÂ/3/, ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ˙˜ÌÓ ÒÂ ÒÚËÙË‡Ú. 
 ÓÌ‚ÂÈÂ˙Ú ÒÂ ‚„‡Ê‰‡ ‚ ÚÂıÌÓÎÓ„Ë˜Ì‡Ú‡ ÎËÌËˇ, ÍÓ„‡ÚÓ 
ÒÂ ËÁÔÓÎÁ‚‡Ú ÏÛÎÚËÙÓÏË Ò Ì‡‰ÒÚÓÈÍ‡, Á‡ ‰‡ ÒÂ ÓÒË„ÛË 
‚ÂÏÂ Á‡ ÒÎˇ„‡ÌÂ Ì‡ ÒËÌ‡Ú‡ Ï‡Ò‡ Ë ÓÒ‚Ó·ÓÊ‰‡‚‡ÌÂ Ì‡ 
Ì‡‰ÒÚÓÈÍ‡Ú‡ Á‡ ÔÓ‚ÚÓÌÓ ËÁÔÓÎÁ‚‡ÌÂ.  DONI®Moulder/2/ 
ÒÂ ÔÓÁËˆËÓÌË‡ ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ÔÂ‰ ‚ÒÂÍË Â‰ËÌ 
DONI®Open U Vat/1/, ‰‚ËÊÂÈÍË ÒÂ ÔÓ Ì‡Ô‡‚Îˇ‚‡˘Ë ‚˙ıÛ 
ÍÓÌ‚ÂÈÂ‡. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. œË 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÒËÂÌ‡ ÓÚ ÒÛÓ‚ËÌ‡ Ò ‚ËÒÓÍÓ ÒÛıÓ 
Ò˙‰˙Ê‡ÌËÂ DONI®Moulder/2/ ÒÂ ‰ÓÒÚ‡‚ˇ ·ÂÁ ‰ÂÌË‡˘ 
·‡‡·‡Ì. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ, ‡ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l.  
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

Mechanised production sectorwith 
DONIÆOpen U Vat and uncontrolled drainage

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰Ì˚Ï ÒÎË‚ÓÏ
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Mechanised production sector with 
DONI®Open U Vat and uncontrolled drainage  

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 
DONI®Open 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰Ì˚Ï 
ÒÎË‚ÓÏ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ 
‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓıÓ‰ËÚ ˜ÂÂÁ ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Moulder/2/,  ‚ ÍÓÚÓÓÏ ÓÚ‰ÂÎˇÂÚÒˇ 80:-90 % Ò‚Ó·Ó‰ÌÓÈ 
Ò˚‚ÓÓÚÍË Ë ÔË ÔÓÏÓ˘Ë ÎÓÔ‡ÚÍË /‡ÒÔÂ‰ÂÎËÚÂÎˇ/ 
Á‡ÔÓÎÌˇ˛ÚÒˇ ÏÛÎ¸ÚËÙÓÏ˚. ÃÛÎ¸ÚËÙÓÏ˚ ‰‚Ë„‡˛ÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ /3/, ‰Ó ÍÓÌˆ‡, „‰Â ‚Û˜ÌÛ˛ ¯Ú‡·ÂÎËÛ˛ÚÒˇ. 
 ÓÌ‚ÂÈÂ ‚ÒÚÓÂÌ ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÛ˛ ÎËÌË˛ Ú‡ÍËÏ Ó·‡ÁÓÏ, 
˜ÚÓ ÏÛÎ¸ÚËÙÓÏ˚ Ò Ì‡‰ÒÚÓÈÍÓÈ ÏÓ„ÛÚ ËÒÔÓÎ¸ÁÓ‚‡Ú¸Òˇ 
ÔÓ‚ÚÓÌÓ ÔÓÒÎÂ ÓÒÂ‰‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚ ÔÂ‰˚‰Û˘ÂÈ Ô‡ÚËË.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ 
ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ /‡ÒÒÓÎ¸Ì˚Â 
Ò˚˚/. »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ ‡ÒÚ‚Ó ‚ Ú‡Û 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ/ 
„ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ /7/ Ë 
„ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. œË ÔÓËÁ‚Ó‰ÒÚ‚Â Ò˚‡ ËÁ Ò˚¸ˇ Ò 
‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ DONI®Moulder/2/ 
ÔÓÒÚ‡‚ÎˇÂÚÒˇ ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ ÏÓ˛ÚÒˇ ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ú‡ÍÓ„Ó 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®Open U Vat /1/ - 1 000 Î. 
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Moulder

 ÓÌ‚ÂÈÂ
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

1
2
3
4
5
6
7

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

1
2
3
4
5
6
7

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ DONI®Moulder

 ÓÌ‚ÂÈÂ
 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â
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DONICHEESE® Line

7

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONI®Open U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40?60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÏÓ‰ÛÎ‡ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Moulder/2/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 
80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë Ò ÔÓÏÓ˘Ú‡ Ì‡ „Â·ÎÓ 
ÒÂ Á‡Ô˙Î‚‡ ÏÛÎÚËÙÓÏ‡Ú‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ ‰‚ËÊ‡Ú ÔÓ 
ÍÓÌ‚ÂÈÂ/3/, ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ˙˜ÌÓ ÒÂ ÒÚËÙË‡Ú. 
 ÓÌ‚ÂÈÂ˙Ú ÒÂ ‚„‡Ê‰‡ ‚ ÚÂıÌÓÎÓ„Ë˜Ì‡Ú‡ ÎËÌËˇ, ÍÓ„‡ÚÓ 
ÒÂ ËÁÔÓÎÁ‚‡Ú ÏÛÎÚËÙÓÏË Ò Ì‡‰ÒÚÓÈÍ‡, Á‡ ‰‡ ÒÂ ÓÒË„ÛË 
‚ÂÏÂ Á‡ ÒÎˇ„‡ÌÂ Ì‡ ÒËÌ‡Ú‡ Ï‡Ò‡ Ë ÓÒ‚Ó·ÓÊ‰‡‚‡ÌÂ Ì‡ 
Ì‡‰ÒÚÓÈÍ‡Ú‡ Á‡ ÔÓ‚ÚÓÌÓ ËÁÔÓÎÁ‚‡ÌÂ.  DONI®Moulder/2/ 
ÒÂ ÔÓÁËˆËÓÌË‡ ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ÔÂ‰ ‚ÒÂÍË Â‰ËÌ 
DONI®Open U Vat/1/, ‰‚ËÊÂÈÍË ÒÂ ÔÓ Ì‡Ô‡‚Îˇ‚‡˘Ë ‚˙ıÛ 
ÍÓÌ‚ÂÈÂ‡. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. œË 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÒËÂÌ‡ ÓÚ ÒÛÓ‚ËÌ‡ Ò ‚ËÒÓÍÓ ÒÛıÓ 
Ò˙‰˙Ê‡ÌËÂ DONI®Moulder/2/ ÒÂ ‰ÓÒÚ‡‚ˇ ·ÂÁ ‰ÂÌË‡˘ 
·‡‡·‡Ì. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ, ‡ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l.  
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

Mechanised production sectorwith 
DONIÆOpen U Vat and uncontrolled drainage

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰Ì˚Ï ÒÎË‚ÓÏ
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Mechanised production sector with 
DONI®Open U Vat and uncontrolled drainage  

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 
DONI®Open 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰Ì˚Ï 
ÒÎË‚ÓÏ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ 
‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓıÓ‰ËÚ ˜ÂÂÁ ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Moulder/2/,  ‚ ÍÓÚÓÓÏ ÓÚ‰ÂÎˇÂÚÒˇ 80:-90 % Ò‚Ó·Ó‰ÌÓÈ 
Ò˚‚ÓÓÚÍË Ë ÔË ÔÓÏÓ˘Ë ÎÓÔ‡ÚÍË /‡ÒÔÂ‰ÂÎËÚÂÎˇ/ 
Á‡ÔÓÎÌˇ˛ÚÒˇ ÏÛÎ¸ÚËÙÓÏ˚. ÃÛÎ¸ÚËÙÓÏ˚ ‰‚Ë„‡˛ÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ /3/, ‰Ó ÍÓÌˆ‡, „‰Â ‚Û˜ÌÛ˛ ¯Ú‡·ÂÎËÛ˛ÚÒˇ. 
 ÓÌ‚ÂÈÂ ‚ÒÚÓÂÌ ‚ ÚÂıÌÓÎÓ„Ë˜ÂÒÍÛ˛ ÎËÌË˛ Ú‡ÍËÏ Ó·‡ÁÓÏ, 
˜ÚÓ ÏÛÎ¸ÚËÙÓÏ˚ Ò Ì‡‰ÒÚÓÈÍÓÈ ÏÓ„ÛÚ ËÒÔÓÎ¸ÁÓ‚‡Ú¸Òˇ 
ÔÓ‚ÚÓÌÓ ÔÓÒÎÂ ÓÒÂ‰‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚ ÔÂ‰˚‰Û˘ÂÈ Ô‡ÚËË.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ 
ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ /‡ÒÒÓÎ¸Ì˚Â 
Ò˚˚/. »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ ‡ÒÚ‚Ó ‚ Ú‡Û 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ/ 
„ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ /7/ Ë 
„ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. œË ÔÓËÁ‚Ó‰ÒÚ‚Â Ò˚‡ ËÁ Ò˚¸ˇ Ò 
‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ DONI®Moulder/2/ 
ÔÓÒÚ‡‚ÎˇÂÚÒˇ ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ ÏÓ˛ÚÒˇ ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ú‡ÍÓ„Ó 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®Open U Vat /1/ - 1 000 Î. 
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Moulder

 ÓÌ‚ÂÈÂ
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

1
2
3
4
5
6
7

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

1
2
3
4
5
6
7

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ DONI®Moulder

 ÓÌ‚ÂÈÂ
 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40:-60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÏÓ‰ÛÎ‡ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Free Moulder/2/, Í˙‰ÂÚÓ ÒÂ 
ÓÚ‰ÂÎˇ 80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë Ò ÔÓÏÓ˘Ú‡ Ì‡ 
„Â·ÎÓ ÒÂ Á‡Ô˙Î‚‡ ÏÛÎÚËÙÓÏ‡Ú‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ 
ÔÓÒÚ‡‚ˇÚ Â‰Ì‡ ÔÓ Â‰Ì‡ ‚ Í‡ÏÂ‡Ú‡ ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ 
ÔÎÓ˜‡ Ë ÒÎÂ‰ Á‡Ô˙Î‚‡ÌÂ ˙˜ÌÓ ÒÂ ÒÚËÙË‡Ú. 
DONI®Free Moulder/2/ Â ÏÓ·ËÎÂÌ Ë ÒÂ ÔÓÁËˆËÓÌË‡   
ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ÔÂ‰ ‚ÒÂÍË Â‰ËÌ DONI®Open U Vat/1/. 
—ÛÓ‚‡ÚÍ‡Ú‡ ÒÂ ÓÚ‚ÂÊ‰‡ ÔÓ ÛÎÂÈ ÏÓÌÚË‡Ì ‚ ÓÒÌÓ‚‡Ú‡ Ì‡ 
DONI®Open U Vat/1/. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 
Ô˙ÚË Ì‡ DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ 
Ì‡ Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. œË 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÒËÂÌ‡ ÓÚ ÒÛÓ‚ËÌ‡ Ò ‚ËÒÓÍÓ ÒÛıÓ 
Ò˙‰˙Ê‡ÌËÂ DONI®Free Moulder/2/ ÒÂ ‰ÓÒÚ‡‚ˇ ·ÂÁ ‰ÂÌË‡˘ 
·‡‡·‡Ì. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ, ‡ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ.  ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l.  

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

Mechanised production sector with 
DONIÆOpen U Vat and uncontrolled drainage 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰Ì˚Ï ÒÎË‚ÓÏ
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Mechanised production sector with 
DONI®Open U Vat and uncontrolled drainage 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰Ì˚Ï 
ÒÎË‚ÓÏ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ 
‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 
10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓıÓ‰ËÚ ˜ÂÂÁ ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Free Moulder/2/,  ‚ ÍÓÚÓÓÏ ÓÚ‰ÂÎˇÂÚÒˇ 80:-90 % 
Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË Ë ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ 
Á‡ÔÓÎÌˇ˛ÚÒˇ ÏÛÎ¸ÚËÙÓÏ˚. ÃÛÎ¸ÚËÙÓÏ˚ ‚Û˜ÌÛ˛ 
ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰‡˛ÚÒˇ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ ‰Îˇ 
Á‡ÔÓÎÌÂÌËˇ Ò˚ÌÓÈ Ï‡ÒÒÓÈ, ÔÓÒÎÂ ˜Â„Ó ÙÓÏËÛ˛ÚÒˇ ‚ 
¯Ú‡·ÂÎ¸. DONI®Free Moulder/2/ - ˝ÚÓ ÏÓ·ËÎ¸Ì˚È ÏÓ‰ÛÎ¸ Ë 
ÔÓÒÎÂ‰Ó‚‡ÚÂÎ¸ÌÓ ÏÓÊÂÚ ÔÂÂÏÂ˘‡Ú¸Òˇ ÓÚ Ó‰ÌÓ„Ó 
DONI®Open U Vat/1/ Í ‰Û„ÓÏÛ. —˚‚ÓÓÚÍ‡ ÓÚ‚Ó‰ËÚÒˇ ˜ÂÂÁ 
ÊÂÎÓ·, ‚ÒÚÓÂÌÌ˚È ‚ ÓÒÌÓ‚‡ÌËË DONI®Rotomatic/1/.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË 
ÔÓÏÓ˘Ë DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó 
ÙÓÏËÓ‚‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ 
‚ Í‡ÏÂÛ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ (‡ÒÒÓÎ¸Ì˚Â Ò˚˚). »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ 
ÒÓÎÂ‚ÓÈ ‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ 
/Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ 
ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ /7/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. œË ÔÓËÁ‚Ó‰ÒÚ‚Â 
Ò˚‡ ËÁ Ò˚¸ˇ Ò ‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ 
DONI®Free Moulder/2/ ÔÓÒÚ‡‚ÎˇÂÚÒˇ ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡.
ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ 
ÏÓ˛ÚÒˇ ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Ú‡ÍÓ„Ó Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË 
Ó·˙ÂÏÂ DONI®Open U Vat/1/ - 1 000 Î. 
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Moulder

 ÓÌ‚ÂÈÂ
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

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

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ DONI®Moulder

 ÓÌ‚ÂÈÂ
 ‡ÌÚÓ‚‡ÚÂÎ¸DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

1
2
3
4
5
6
7

1
2
3
4
5
6
7

1
2
3
4
5
6
7

1 2 4 5 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â



 

DONICHEESE® Line

 
9 10

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 
Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40:-60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÏÓ‰ÛÎ‡ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Free Moulder/2/, Í˙‰ÂÚÓ ÒÂ 
ÓÚ‰ÂÎˇ 80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë Ò ÔÓÏÓ˘Ú‡ Ì‡ 
„Â·ÎÓ ÒÂ Á‡Ô˙Î‚‡ ÏÛÎÚËÙÓÏ‡Ú‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ 
ÔÓÒÚ‡‚ˇÚ Â‰Ì‡ ÔÓ Â‰Ì‡ ‚ Í‡ÏÂ‡Ú‡ ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ 
ÔÎÓ˜‡ Ë ÒÎÂ‰ Á‡Ô˙Î‚‡ÌÂ ˙˜ÌÓ ÒÂ ÒÚËÙË‡Ú. 
DONI®Free Moulder/2/ Â ÏÓ·ËÎÂÌ Ë ÒÂ ÔÓÁËˆËÓÌË‡   
ÔÓÒÎÂ‰Ó‚‡ÚÂÎÌÓ ÔÂ‰ ‚ÒÂÍË Â‰ËÌ DONI®Open U Vat/1/. 
—ÛÓ‚‡ÚÍ‡Ú‡ ÒÂ ÓÚ‚ÂÊ‰‡ ÔÓ ÛÎÂÈ ÏÓÌÚË‡Ì ‚ ÓÒÌÓ‚‡Ú‡ Ì‡ 
DONI®Open U Vat/1/. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 
Ô˙ÚË Ì‡ DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ 
Ì‡ Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. œË 
ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÒËÂÌ‡ ÓÚ ÒÛÓ‚ËÌ‡ Ò ‚ËÒÓÍÓ ÒÛıÓ 
Ò˙‰˙Ê‡ÌËÂ DONI®Free Moulder/2/ ÒÂ ‰ÓÒÚ‡‚ˇ ·ÂÁ ‰ÂÌË‡˘ 
·‡‡·‡Ì. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ, ‡ Ì‡ 
ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ.  ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l.  

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰ÌÓ ËÁÚÓ˜‚‡ÌÂ

Mechanised production sector with 
DONIÆOpen U Vat and uncontrolled drainage 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë Ò‚Ó·Ó‰Ì˚Ï ÒÎË‚ÓÏ
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Mechanised production sector with 
DONI®Open U Vat and uncontrolled drainage 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë Ò‚Ó·Ó‰Ì˚Ï 
ÒÎË‚ÓÏ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰ËÂÌÚ˚ 
‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ ÓÚ 
10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓıÓ‰ËÚ ˜ÂÂÁ ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Free Moulder/2/,  ‚ ÍÓÚÓÓÏ ÓÚ‰ÂÎˇÂÚÒˇ 80:-90 % 
Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË Ë ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ 
Á‡ÔÓÎÌˇ˛ÚÒˇ ÏÛÎ¸ÚËÙÓÏ˚. ÃÛÎ¸ÚËÙÓÏ˚ ‚Û˜ÌÛ˛ 
ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰‡˛ÚÒˇ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ ‰Îˇ 
Á‡ÔÓÎÌÂÌËˇ Ò˚ÌÓÈ Ï‡ÒÒÓÈ, ÔÓÒÎÂ ˜Â„Ó ÙÓÏËÛ˛ÚÒˇ ‚ 
¯Ú‡·ÂÎ¸. DONI®Free Moulder/2/ - ˝ÚÓ ÏÓ·ËÎ¸Ì˚È ÏÓ‰ÛÎ¸ Ë 
ÔÓÒÎÂ‰Ó‚‡ÚÂÎ¸ÌÓ ÏÓÊÂÚ ÔÂÂÏÂ˘‡Ú¸Òˇ ÓÚ Ó‰ÌÓ„Ó 
DONI®Open U Vat/1/ Í ‰Û„ÓÏÛ. —˚‚ÓÓÚÍ‡ ÓÚ‚Ó‰ËÚÒˇ ˜ÂÂÁ 
ÊÂÎÓ·, ‚ÒÚÓÂÌÌ˚È ‚ ÓÒÌÓ‚‡ÌËË DONI®Rotomatic/1/.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË 
ÔÓÏÓ˘Ë DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó 
ÙÓÏËÓ‚‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ 
‚ Í‡ÏÂÛ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ (‡ÒÒÓÎ¸Ì˚Â Ò˚˚). »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ 
ÒÓÎÂ‚ÓÈ ‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ 
/Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ 
ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ /7/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. œË ÔÓËÁ‚Ó‰ÒÚ‚Â 
Ò˚‡ ËÁ Ò˚¸ˇ Ò ‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ 
DONI®Free Moulder/2/ ÔÓÒÚ‡‚ÎˇÂÚÒˇ ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡.
ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ 
ÏÓ˛ÚÒˇ ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Ú‡ÍÓ„Ó Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË 
Ó·˙ÂÏÂ DONI®Open U Vat/1/ - 1 000 Î. 
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Moulder

 ÓÌ‚ÂÈÂ
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

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

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ DONI®Moulder

 ÓÌ‚ÂÈÂ
 ‡ÌÚÓ‚‡ÚÂÎ¸DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

1
2
3
4
5
6
7

1
2
3
4
5
6
7

1
2
3
4
5
6
7

1 2 4 5 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â



DONICHEESE® Line

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONI®Open U Vat Ë ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ ÔË 
ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40?60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÍÓÎÂÍÚÓ Ë U-ÍÓÎˇÌÓ/2/ Á‡ ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ Í˙Ï 
ÒÚ‡ˆËÓÌ‡ÌËˇ ÏÓ‰ÛÎ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Draining/Filling/3/, 
Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. 
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú Â‰Ì‡ ÒÎÂ‰ ‰Û„‡ ÔÓ ÍÓÌ‚ÂÈÂ‡, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ 
ÔÎÓ˜‡ Ë ÒÂ Á‡Ô˙Î‚‡Ú Ò ÔÓÏÓ˘‡ Ì‡ „Â·ÎÓ. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â 
ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ DONI®Rotomatic/4/ Ò ˆÂÎ 
ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ 
Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ Â„ÛÎË‡ÌÂ Ì‡ pH. 
ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË 
·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ ÔË ‡ÁÒÓÎÌËÚÂ 
ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó ‚ 
ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ /Ó·ËÍÌÓ‚ÂÌÓ 30:-40 
‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ Ú˙„Ó‚ÒÍ‡ 
ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ Ì‡ 
ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP, 
‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l .  
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Mechanised production sector with 
DONI®Open U Vat and drainage control 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë ÍÓÌÚÓÎÂÏ 
ÔÓÚÓÍ‡ ÔË ÒÎË‚Â

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰Ë-
ÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —ÎË‚ Ò˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚ÓÈ ÒÏÂÒË ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˜ÂÂÁ ÍÓÎÎÂÍÚÓ Ë 
U-Ó·‡ÁÌÓÂ ÍÓÎÂÌÓ /3/ ‰Îˇ ÍÓÌÚÓÎËÓ‚‡ÌËˇ ÔÓÚÓÍ‡. —ÏÂÒ¸ 
ÔÓ‰‡ÂÚÒˇ Ì‡ ÒÚ‡ˆËÓÌ‡Ì˚È ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Draining/Filling/3/, „‰Â ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 80:-90% 
Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ ÍÓÌ‚ÂÈÂÛ 
‡‚ÚÓÏ‡ÚË˜ÂÒÍË ÔÓ‰‡˛ÚÒˇ ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ 
ÔÎËÚÛ Ë Á‡ÔÓÎÌˇ˛ÚÒˇ ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
(‡ÒÒÓÎ¸Ì˚Â Ò˚˚). »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ /7/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ ÏÓ˛ÚÒˇ ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ú‡ÍÓ„Ó 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®Open U Vat/1/ - 1 000 Î. 
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ ÔË ËÁÚÓ˜‚‡ÌÂ

Mechanised production sector with 
DONIÆOpen U Vat and drainage control 

 ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë ÍÓÌÚÓÎÂÏ ÔÓÚÓÍ‡ ÔË ÒÎË‚Â
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

U- ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

Cheese vat DONI®Open U Vat

U- control of the flow
Module for filling of moulds DONI®Draining/Filling

Rotator for stacks of moulds DONI®Rotomatic

Tank for filling up of packs with brine DONI®Tank

Tunnel washing
Packaging module

1
2
3
4
5
6
7

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

U-ÍÓÌÚÓÎÎÂ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

1
2
3
4
5
6
7

1 2 3 4 5 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â



DONICHEESE® Line

ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONI®Open U Vat Ë ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ ÔË 
ËÁÚÓ˜‚‡ÌÂ

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ 
ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ - DONI®Open U Vat/1/, ÓıÎ‡‰ÂÌÓ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 
32:-34∞—. ¬Ì‡ÒˇÚ ÒÂ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ 
ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÏÂÒÚ‡ ÒÂ ‡Á·˙Í‚‡ ˙˜ÌÓ.  Ó‡„ÛÎË‡Î‡Ú‡ 
Ï‡Ò‡ ÒÂ Ì‡ˇÁ‚‡ Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍË 
ÎËË Ë ÒÂ ÓÙÓÏˇÚ ÍÛ·˜ÂÚ‡ Ò ‡ÁÏÂË ÓÚ 10 mm ‰Ó 20 mm
/‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÒÚÓˇÌËÂÚÓ ÏÂÊ‰Û ÂÊÂ˘ËÚÂ 
ÔÓ‚˙ıÌÓÒÚË Ì‡ ÎËËÚÂ/. »ÁÒÛ¯‡‚‡ÌÂÚÓ Ì‡ Á˙ÌÓÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò˙Ò ÒËÂÌ‡ÒÍ‡ ÎÓÔ‡ÚÍ‡, ˜ÂÁ 
ÌˇÍÓÎÍÓÍ‡ÚÌÓ ‡Á·˙Í‚‡ÌÂ ‚ ÔÓ‰˙ÎÊÂÌËÂ Ì‡ 40?60 min.
»ÁÚÓ˜‚‡ÌÂÚÓ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÚ‡‚‡ ÔÂÁ 
ÍÓÎÂÍÚÓ Ë U-ÍÓÎˇÌÓ/2/ Á‡ ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ Í˙Ï 
ÒÚ‡ˆËÓÌ‡ÌËˇ ÏÓ‰ÛÎ Á‡ ÙÓÏÓ‚‡ÌÂ DONI®Draining/Filling/3/, 
Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 80:-90% ÓÚ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. 
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú Â‰Ì‡ ÒÎÂ‰ ‰Û„‡ ÔÓ ÍÓÌ‚ÂÈÂ‡, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ 
ÔÎÓ˜‡ Ë ÒÂ Á‡Ô˙Î‚‡Ú Ò ÔÓÏÓ˘‡ Ì‡ „Â·ÎÓ. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â 
ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ DONI®Rotomatic/4/ Ò ˆÂÎ 
ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ 
Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ Â„ÛÎË‡ÌÂ Ì‡ pH. 
ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË 
·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ ÔË ‡ÁÒÓÎÌËÚÂ 
ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó ‚ 
ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ /Ó·ËÍÌÓ‚ÂÌÓ 30:-40 
‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ Ú˙„Ó‚ÒÍ‡ 
ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ Ì‡ 
ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP, 
‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â 7 500 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ 
ÔË Ó·ÂÏ Ì‡ DONI®Open U Vat/1/- 1 000 l .  
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Mechanised production sector with 
DONI®Open U Vat and drainage control 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into the semi cylindrical 
cheese vat DONI®Open U Vat/1/, cooled to the technologically 
required temperature, usually 32 to 34∞—. 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 l. 

ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È 
Û˜‡ÒÚÓÍ Ò DONI®Open U Vat Ë ÍÓÌÚÓÎÂÏ 
ÔÓÚÓÍ‡ ÔË ÒÎË‚Â

ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍÛ˛ Ò˚Ó‰ÂÎ¸ÌÛ˛ ‚‡ÌÌÛ DONI®Open U Vat/1/, 
ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ 
/Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. ¬ÌÓÒˇÚÒˇ ‚ÒÂ ÌÂÓ·ıÓ‰ËÏ˚Â ËÌ„Â‰Ë-
ÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË, Ë ÒÏÂÒ¸ ‡ÁÏÂ¯Ë‚‡ÂÚÒˇ ‚Û˜ÌÛ˛.
—ÍÓ‡„ÛÎËÓ‚‡‚¯Û˛ Ï‡ÒÒÛ, Ì‡ÂÁ‡˛Ú ÔÓ‰ÓÎ¸ÌÓ Ë ÔÓÔÂÂ˜ÌÓ 
ÔË ÔÓÏÓ˘Ë ÎË, ÚÂÏ Ò‡Ï˚Ï ÙÓÏËÛˇ ÍÛ·ËÍË ‡ÁÏÂÓÏ 
ÓÚ 10 ÏÏ ‰Ó 20 ÏÏ /‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÒÒÚÓˇÌËˇ ÏÂÊ‰Û 
ÂÊÛ˘ËÏË ÔÓ‚ÂıÌÓÒÚˇÏË ‚ ÎË‡ı/. —Û¯Í‡ ÁÂÌ‡ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÎÓÔ‡ÚÓÈ ÔÛÚÂÏ ÏÌÓ„ÓÍ‡ÚÌÓ„Ó 
ÔÂÂÏÂ¯Ë‚‡ÌËˇ ‚ ÚÂ˜ÂÌËÂ 40:-60 ÏËÌ. —ÎË‚ Ò˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚ÓÈ ÒÏÂÒË ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˜ÂÂÁ ÍÓÎÎÂÍÚÓ Ë 
U-Ó·‡ÁÌÓÂ ÍÓÎÂÌÓ /3/ ‰Îˇ ÍÓÌÚÓÎËÓ‚‡ÌËˇ ÔÓÚÓÍ‡. —ÏÂÒ¸ 
ÔÓ‰‡ÂÚÒˇ Ì‡ ÒÚ‡ˆËÓÌ‡Ì˚È ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ 
DONI®Draining/Filling/3/, „‰Â ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 80:-90% 
Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ ÍÓÌ‚ÂÈÂÛ 
‡‚ÚÓÏ‡ÚË˜ÂÒÍË ÔÓ‰‡˛ÚÒˇ ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ 
ÔÎËÚÛ Ë Á‡ÔÓÎÌˇ˛ÚÒˇ ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ.
√ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
(‡ÒÒÓÎ¸Ì˚Â Ò˚˚). »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ /7/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ, ‡ ÏÛÎ¸ÚËÙÓÏ˚ ÏÓ˛ÚÒˇ ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ. —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Ú‡ÍÓ„Ó 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 7 500 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®Open U Vat/1/ - 1 000 Î. 
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ÃÂı‡ÌËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
DONIÆOpen U Vat Ë ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ ÔË ËÁÚÓ˜‚‡ÌÂ

Mechanised production sector with 
DONIÆOpen U Vat and drainage control 

 ÃÂı‡ÌËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
DONIÆOpen U Vat Ë ÍÓÌÚÓÎÂÏ ÔÓÚÓÍ‡ ÔË ÒÎË‚Â
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—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ DONI®Open U Vat

U- ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ

Cheese vat DONI®Open U Vat

U- control of the flow
Module for filling of moulds DONI®Draining/Filling

Rotator for stacks of moulds DONI®Rotomatic

Tank for filling up of packs with brine DONI®Tank

Tunnel washing
Packaging module

1
2
3
4
5
6
7

—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ DONI®Open U Vat

U-ÍÓÌÚÓÎÎÂ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡

1
2
3
4
5
6
7

1 2 3 4 5 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â
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œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡Ì 
ÔÓˆÂÒ Ì‡ ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ Á˙ÌÓÚÓ    

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ: 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Á‡ ËÁÚÓ˜‚‡ÌÂ. »ÁÚÓ˜‚‡ÌÂÚÓ ÔÓ‰˙ÎÊ‡‚‡ 
15 min ÔÂÁ ÍÓÎÂÍÚÓ Ë U-ÍÓÎˇÌÓ/2/ Á‡ ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ 
Í˙Ï ÒÚ‡ˆËÓÌ‡ÌËˇ ÏÓ‰ÛÎ Á‡ ÙÓÏÓ‚‡ÌÂ 
DONI®Draining/Filling/3/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 80:-90% ÓÚ 
Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú Â‰Ì‡ 
ÒÎÂ‰ ‰Û„‡ ÔÓ ÍÓÌ‚ÂÈÂ‡, ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú 
ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ ÔÎÓ˜‡ Ë ÒÂ Á‡Ô˙Î‚‡Ú Ò ÔÓÏÓ˘Ú‡ Ì‡ 
„Â·ÎÓ. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ 
Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP/8/, 
‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/6/. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 12 000 kg „ÓÚÓ‚ 
ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ DONI®O Vat SC/1/- 3 000 l.  
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œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡Ì 
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Production sector with automated curd processing
œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï

ÔÓˆÂÒÒÓÏ ÔÓÎÛ˜ÂÌËˇ ÁÂÌ‡
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 Production sector with automated curd 
processing  

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC//1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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®O Vat SC//1/ volume of 3 000 l.

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï ÔÓˆÂÒÒÓÏ 
ÔÓÎÛ˜ÂÌËˇ ÁÂÌ‡
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ 
ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ 
DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË 
ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ /Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. 
¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ 
ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ 
ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ 
ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î. —ÎË‚ 
Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚ÓÈ ÒÏÂÒË ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ 15 ÏËÌ Ë 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˜ÂÂÁ ÍÓÎÎÂÍÚÓ Ë U-Ó·‡ÁÌÓÂ ÍÓÎÂÌÓ /3/ ‰Îˇ 
ÍÓÌÚÓÎËÓ‚‡ÌËˇ ÔÓÚÓÍ‡. —ÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Ì‡ ÒÚ‡ˆËÓÌ‡Ì˚È 
ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ DONI®Draining/Filling/3/, „‰Â 
ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 80:-90% Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. 
ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ ÍÓÌ‚ÂÈÂÛ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ÔÓ‰‡˛ÚÒˇ 
ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ Ë Á‡ÔÓÎÌˇ˛ÚÒˇ 
ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ 
ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ 
ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
/‡ÒÒÓÎ¸Ì˚Â Ò˚˚/. »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ (7) Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ 
ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ 
DONI®Pro CIP/8/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ.
—ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 12 000 Í„ 
„ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ DONI®O Vat SC/1/ - 3 000 Î.
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

U- ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ 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

Tank for filling up of packs with brine DONI®Tank

Tunnel washing
Packaging module
CIP unit DONI®ProCIP

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

U-ÍÓÌÚÓÎÎÂ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

1
2
3
4
5
6
7
8
10

1
2
3
4
5
6
7
8

1
2
3
4
5
6
7
8

1 2 3 4 5 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â
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œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡Ì 
ÔÓˆÂÒ Ì‡ ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ Á˙ÌÓÚÓ    

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ: 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Á‡ ËÁÚÓ˜‚‡ÌÂ. »ÁÚÓ˜‚‡ÌÂÚÓ ÔÓ‰˙ÎÊ‡‚‡ 
15 min ÔÂÁ ÍÓÎÂÍÚÓ Ë U-ÍÓÎˇÌÓ/2/ Á‡ ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡ 
Í˙Ï ÒÚ‡ˆËÓÌ‡ÌËˇ ÏÓ‰ÛÎ Á‡ ÙÓÏÓ‚‡ÌÂ 
DONI®Draining/Filling/3/, Í˙‰ÂÚÓ ÒÂ ÓÚ‰ÂÎˇ 80:-90% ÓÚ 
Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡. ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú Â‰Ì‡ 
ÒÎÂ‰ ‰Û„‡ ÔÓ ÍÓÌ‚ÂÈÂ‡, ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú 
ÔÓ‰ ‰ËÒÚË·ÛˆËÓÌÌ‡Ú‡ ÔÎÓ˜‡ Ë ÒÂ Á‡Ô˙Î‚‡Ú Ò ÔÓÏÓ˘Ú‡ Ì‡ 
„Â·ÎÓ. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/4/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/5/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/7/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ 
Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP/8/, 
‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/6/. ƒÂÌÓÌÓ˘Ì‡Ú‡ 
ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 12 000 kg „ÓÚÓ‚ 
ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ DONI®O Vat SC/1/- 3 000 l.  
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œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡Ì 
ÔÓˆÂÒ Ì‡ ÔÓÎÛ˜‡‚‡ÌÂ Ì‡ Á˙ÌÓÚÓ

Production sector with automated curd processing
œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï
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 Production sector with automated curd 
processing  

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC//1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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®O Vat SC//1/ volume of 3 000 l.

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï ÔÓˆÂÒÒÓÏ 
ÔÓÎÛ˜ÂÌËˇ ÁÂÌ‡
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ 
ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ 
DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÂÒÍË 
ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ /Ó·˚˜ÌÓ ‰Ó 32∞:-34∞—/. 
¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ 
ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ 
Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ 
ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ 
ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î. —ÎË‚ 
Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚ÓÈ ÒÏÂÒË ÔÓÚÂÍ‡ÂÚ ‚ ÚÂ˜ÂÌËÂ 15 ÏËÌ Ë 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ˜ÂÂÁ ÍÓÎÎÂÍÚÓ Ë U-Ó·‡ÁÌÓÂ ÍÓÎÂÌÓ /3/ ‰Îˇ 
ÍÓÌÚÓÎËÓ‚‡ÌËˇ ÔÓÚÓÍ‡. —ÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Ì‡ ÒÚ‡ˆËÓÌ‡Ì˚È 
ÏÓ‰ÛÎ¸ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ DONI®Draining/Filling/3/, „‰Â 
ÔÓËÒıÓ‰ËÚ ÓÚ‰ÂÎÂÌËÂ 80:-90% Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË. 
ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ ÍÓÌ‚ÂÈÂÛ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ÔÓ‰‡˛ÚÒˇ 
ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ Ë Á‡ÔÓÎÌˇ˛ÚÒˇ 
ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ 
ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
Rotomatic/4/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ ‰Îˇ 
ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚ 
ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
/‡ÒÒÓÎ¸Ì˚Â Ò˚˚/. »Á DONI®Tank/5/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ (7) Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ 
ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ 
DONI®Pro CIP/8/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ.
—ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 12 000 Í„ 
„ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ DONI®O Vat SC/1/ - 3 000 Î.
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

U- ÍÓÌÚÓÎ Ì‡ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

“ÛÌÂÎÌÓ ÏËÂÌÂ
ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ 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

Tank for filling up of packs with brine DONI®Tank

Tunnel washing
Packaging module
CIP unit DONI®ProCIP

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

U-ÍÓÌÚÓÎÎÂ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ DONI®Draining/Filling

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â



DONICHEESE® Line

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
‡‚ÚÓÏ‡ÚËÁË‡ÌÓ ÙÓÏÓ‚‡ÌÂ Ë ÒÚËÙË‡ÌÂ 

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ : 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Ë ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ‚ÍÎ˛˜‚‡ ÒËÒÚÂÏ‡Ú‡ Á‡ 
ËÁÚÓ˜‚‡ÌÂ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ Í˙Ï 
DONI®Draining/Filling/6/, ÔÓÒÂ‰ÒÚ‚ÓÏ  ‰‚ÓÈÌÓ ‚ËÌÚÓ‚‡ 
ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ Ë ÓÒË„Ûˇ‚‡˘‡ ‡‚ÌÓÏÂÂÌ ÔÓÚÓÍ. 
«‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ Â Ò ‡‚ÚÓÏ‡ÚË˜ÌÓ „Â·ÎÓ.
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú ÓÚ DONI®DeStifmat/3/ ÔÂÁ 
ÏËÂ˘Ëˇ ÚÛÌÂÎ/4/ Ë ÒÎÂ‰ ÓÚË‡ÌÂ Ì‡ DONI®Rotoform/5/, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛÚÓ‡ Ì‡ 
DONI®Draining/Filling/6/. œ˙ÎÌËÚÂ ÏÛÎÚËÙÓÏË ÒÂ ‰‚ËÊ‡Ú ÔÓ 
ÍÓÌ‚ÂÈÂ ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÒÚËÙË‡Ú ÓÚ 
DONI®Stifmat/7/. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË 
Ì‡ DONI®Rotomatic/8/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/9/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/10/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ 
Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò 
DONI®Pro CIP/11/, ‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/4/.  
ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 
12 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ 
DONI®O Vat SC/1/- 3 000 l.  
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Production sector with automated 
moulding and stacking 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC/1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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/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 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®O Vat SC/1/ volume of 3 000 l.

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï ÙÓÏÓ‚‡ÌËÂÏ Ë 
¯Ú‡·ÂÎËÓ‚‡ÌËÂÏ 
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ /Ó·˚˜ÌÓ ‰Ó 
32∞:-34∞—/. ¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ 
ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ 
ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, 
ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ 
ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë 
Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î ‡ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‚ÍÎ˛˜‡ÂÚÒˇ ÒËÒÚÂÏ‡ 
ÒÎË‚‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Í 
DONI®Draining/Filling/6/, ÔË ÔÓÏÓ˘Ë ‰‚ÓÈÌÓ„Ó ‚ËÌÚÓ‚Ó„Ó 
Ì‡ÒÓÒ‡, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ Ë Ó·ÂÒÔÂ˜Ë‚‡ÂÚ ‡‚ÌÓÏÂÌÓÒÚ¸ 
ÔÓÚÓÍ‡. «‡ÔÓÎÌÂÌËÂ ÙÓÏ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
‡‚ÚÓÏ‡ÚË˜ÂÒÍÓ„Ó ‡ÒÔÂ‰ÂÎËÚÂÎˇ. ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ‰‡˛ÚÒˇ 
ÓÚ DONI®DeStifmat/3/ ˜ÂÂÁ ÚÛÌÌÂÎ¸ÌÛ˛ ÏÓÈÍÛ /4/ Ò 
ÔÓÒÎÂ‰Û˛˘ËÏ ÔÂÂ‚Ó‡˜Ë‚‡ÌËÂÏ Ì‡ DONI®Rotoform/5/, 
Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ  ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ 
DONI®Draining/Filling/6/. œÓÎÌ˚Â ÏÛÎ¸ÚËÙÓÏ˚ ‰‚ËÊÛÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ ‰Ó ÍÓÌˆ‡, „‰Â ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ¯Ú‡·ÂÎËÛ˛ÚÒˇ 
ÔË ÔÓÏÓ˘Ë DONI®Stifmat/7/. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ 
ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/8/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
/‡ÒÒÓÎ¸Ì˚Â Ò˚˚/. »Á DONI®Tank/9/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ /10/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ 
ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ 
DONI®Pro CIP/11/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ /4/.
—ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 12 000 Í„ 
„ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ DONI®O Vat SC/1/ - 3 000 Î.
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œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡ÌÓ
ÙÓÏÓ‚‡ÌÂ Ë ÒÚËÙË‡ÌÂ

Production sector with automated moulding
and stacking

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï
ÙÓÏÓ‚‡ÌËÂÏ Ë ¯Ú‡·ÂÎËÓ‚‡ÌËÂÏ
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

ƒ‚ÓÈÌÓ-‚ËÌÚÓ‚‡ ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ
ƒÂÒÚËÙÂ DONI®DeStifmat

“ÛÌÂÎÌÓ ÏËÂÌÂ
–ÓÚ‡ÚÓ Ì‡ Ô‡ÁÌË ÙÓÏË DONI®Rotoform

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

—ÚËÙÂ DONI®Stifmat

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ DONI®ProCIP

Horizontal cheese vat DONI®O Vat SC

Twin screw pump 
Destacker DONI®DeStifmat

Tunnel washing
Rotator of empty moulds DONI®Rotoform

Module for filling of moulds DONI Draining/Filling
Stacker DONI®Stifmat

Rotator for stacks of moulds DONI®Rotomatic

Tank for filling up of packs with brine DONI®Tank

Packaging module
CIP unit DONI®ProCIP

1
2
3
4
5
6
7
8
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√ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat SC

ƒ‚ÓÈÌÓÈ ‚ËÌÚÓ‚ÓÈ Ì‡ÒÓÒ, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ
–‡Ò¯Ú‡·ÂÎÂ DONI®DeStifmat

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ DONI®Rotoform

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

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP
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3
4
5
6
7
8
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11
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6 7 8 9 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â

10

9

10

11



DONICHEESE® Line

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò 
‡‚ÚÓÏ‡ÚËÁË‡ÌÓ ÙÓÏÓ‚‡ÌÂ Ë ÒÚËÙË‡ÌÂ 

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ : 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Ë ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ‚ÍÎ˛˜‚‡ ÒËÒÚÂÏ‡Ú‡ Á‡ 
ËÁÚÓ˜‚‡ÌÂ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ Í˙Ï 
DONI®Draining/Filling/6/, ÔÓÒÂ‰ÒÚ‚ÓÏ  ‰‚ÓÈÌÓ ‚ËÌÚÓ‚‡ 
ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ Ë ÓÒË„Ûˇ‚‡˘‡ ‡‚ÌÓÏÂÂÌ ÔÓÚÓÍ. 
«‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ Â Ò ‡‚ÚÓÏ‡ÚË˜ÌÓ „Â·ÎÓ.
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú ÓÚ DONI®DeStifmat/3/ ÔÂÁ 
ÏËÂ˘Ëˇ ÚÛÌÂÎ/4/ Ë ÒÎÂ‰ ÓÚË‡ÌÂ Ì‡ DONI®Rotoform/5/, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛÚÓ‡ Ì‡ 
DONI®Draining/Filling/6/. œ˙ÎÌËÚÂ ÏÛÎÚËÙÓÏË ÒÂ ‰‚ËÊ‡Ú ÔÓ 
ÍÓÌ‚ÂÈÂ ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÒÚËÙË‡Ú ÓÚ 
DONI®Stifmat/7/. √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 1 ËÎË 3 Ô˙ÚË 
Ì‡ DONI®Rotomatic/8/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó Í‡ÏÂ‡ Á‡ 
Â„ÛÎË‡ÌÂ Ì‡ pH. ŒÒÓÎˇ‚‡ÌÂÚÓ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ ÒÂ 
ËÁ‚˙¯‚‡ ‚ ÒÓÎËÎÌË ·‡ÒÂÈÌË ËÎË ‚ ÓÔ‡ÍÓ‚Í‡Ú‡ Á‡ ÁÂÂÌÂ 
ÔË ‡ÁÒÓÎÌËÚÂ ÒËÂÌ‡. ŒÚ DONI®Tank/9/ ÒÂ ‰ÓÎË‚‡ ÒÓÎÓ‚ 
‡ÁÚ‚Ó ‚ ÓÔ‡ÍÓ‚ÍËÚÂ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ 
/Ó·ËÍÌÓ‚ÂÌÓ 30:-40 ‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ 
Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡/10/ Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ 
Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò 
DONI®Pro CIP/11/, ‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/4/.  
ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 
12 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ 
DONI®O Vat SC/1/- 3 000 l.  

16

 

 

 

Production sector with automated 
moulding and stacking 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC/1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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/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 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®O Vat SC/1/ volume of 3 000 l.

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò 
‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï ÙÓÏÓ‚‡ÌËÂÏ Ë 
¯Ú‡·ÂÎËÓ‚‡ÌËÂÏ 
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ /Ó·˚˜ÌÓ ‰Ó 
32∞:-34∞—/. ¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ 
ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ 
ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, 
ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ 
ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë 
Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î ‡ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‚ÍÎ˛˜‡ÂÚÒˇ ÒËÒÚÂÏ‡ 
ÒÎË‚‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Í 
DONI®Draining/Filling/6/, ÔË ÔÓÏÓ˘Ë ‰‚ÓÈÌÓ„Ó ‚ËÌÚÓ‚Ó„Ó 
Ì‡ÒÓÒ‡, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ Ë Ó·ÂÒÔÂ˜Ë‚‡ÂÚ ‡‚ÌÓÏÂÌÓÒÚ¸ 
ÔÓÚÓÍ‡. «‡ÔÓÎÌÂÌËÂ ÙÓÏ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
‡‚ÚÓÏ‡ÚË˜ÂÒÍÓ„Ó ‡ÒÔÂ‰ÂÎËÚÂÎˇ. ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ‰‡˛ÚÒˇ 
ÓÚ DONI®DeStifmat/3/ ˜ÂÂÁ ÚÛÌÌÂÎ¸ÌÛ˛ ÏÓÈÍÛ /4/ Ò 
ÔÓÒÎÂ‰Û˛˘ËÏ ÔÂÂ‚Ó‡˜Ë‚‡ÌËÂÏ Ì‡ DONI®Rotoform/5/, 
Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ  ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ 
DONI®Draining/Filling/6/. œÓÎÌ˚Â ÏÛÎ¸ÚËÙÓÏ˚ ‰‚ËÊÛÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ ‰Ó ÍÓÌˆ‡, „‰Â ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ¯Ú‡·ÂÎËÛ˛ÚÒˇ 
ÔË ÔÓÏÓ˘Ë DONI®Stifmat/7/. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ 
ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ ÓÚ 1 ‰Ó 3 ‡Á ÔË ÔÓÏÓ˘Ë 
DONI®Rotomatic/8/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó ÙÓÏËÓ‚‡ÌËˇ 
Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ ‚ Í‡ÏÂÛ 
‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÓÎÍ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ 
‚ ÒÓÎËÎ¸ÌÓÏ ·‡ÒÒÂÈÌÂ ËÎË ‚ Ú‡Â ‰Îˇ ÒÓÁÂ‚‡ÌËˇ 
/‡ÒÒÓÎ¸Ì˚Â Ò˚˚/. »Á DONI®Tank/9/ ÔÓ‰‡ÂÚÒˇ ÒÓÎÂ‚ÓÈ 
‡ÒÚ‚Ó ‚ Ú‡Û ‰Îˇ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ /Ó·˚˜ÌÓ 
30:-40 ‰ÌÂÈ/ „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ 
ÛÔ‡ÍÓ‚ÍÛ /10/ Ë „ÓÚÓ‚ Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ 
ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ 
DONI®Pro CIP/11/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ /4/.
—ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 12 000 Í„ 
„ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ DONI®O Vat SC/1/ - 3 000 Î.

4

3

œÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í Ò ‡‚ÚÓÏ‡ÚËÁË‡ÌÓ
ÙÓÏÓ‚‡ÌÂ Ë ÒÚËÙË‡ÌÂ

Production sector with automated moulding
and stacking

œÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï
ÙÓÏÓ‚‡ÌËÂÏ Ë ¯Ú‡·ÂÎËÓ‚‡ÌËÂÏ

2
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

ƒ‚ÓÈÌÓ-‚ËÌÚÓ‚‡ ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ
ƒÂÒÚËÙÂ DONI®DeStifmat

“ÛÌÂÎÌÓ ÏËÂÌÂ
–ÓÚ‡ÚÓ Ì‡ Ô‡ÁÌË ÙÓÏË DONI®Rotoform

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

—ÚËÙÂ DONI®Stifmat

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

“‡ÌÍ Á‡ ‰ÓÎË‚‡ÌÂ Ì‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

ÃÓ‰ÛÎ Á‡ Ô‡ÍÂÚË‡ÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ DONI®ProCIP

Horizontal cheese vat DONI®O Vat SC

Twin screw pump 
Destacker DONI®DeStifmat

Tunnel washing
Rotator of empty moulds DONI®Rotoform

Module for filling of moulds DONI Draining/Filling
Stacker DONI®Stifmat

Rotator for stacks of moulds DONI®Rotomatic

Tank for filling up of packs with brine DONI®Tank

Packaging module
CIP unit DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11

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

ƒ‚ÓÈÌÓÈ ‚ËÌÚÓ‚ÓÈ Ì‡ÒÓÒ, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ
–‡Ò¯Ú‡·ÂÎÂ DONI®DeStifmat

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ DONI®Rotoform

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

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

“‡ÌÍ ‰Îˇ ‰Ó·‡‚ÎÂÌËˇ ‡ÒÒÓÎ‡ DONI®Tank

ÃÓ‰ÛÎ¸ ÛÔ‡ÍÓ‚ÍË ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11

1

2

6 7 8 9 7

Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
„ÓÚÓ‚ ÔÓ‰ÛÍÚ ready product „ÓÚÓ‚˚È ÔÓ‰ÛÍÚ   
ÒÓÎÓ‚ ‡ÁÚ‚Ó brine ‡ÒÒÓÎÓıÎ‡‰Â

10

9

10

11
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ : 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Ë ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ‚ÍÎ˛˜‚‡ ÒËÒÚÂÏ‡Ú‡ 
Á‡ ËÁÚÓ˜‚‡ÌÂ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ Í˙Ï 
DONI®Draining/Filling/6/, ÔÓÒÂ‰ÒÚ‚ÓÏ  ‰‚ÓÈÌÓ ‚ËÌÚÓ‚‡ 
ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ Ë ÓÒË„Ûˇ‚‡˘‡ ‡‚ÌÓÏÂÂÌ ÔÓÚÓÍ. 
«‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ Â Ò ‡‚ÚÓÏ‡ÚË˜ÌÓ „Â·ÎÓ.
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú ÓÚ DONI®DeStifmat/3/ ÔÂÁ 
ÏËÂ˘Ëˇ ÚÛÌÂÎ/4/ Ë ÒÎÂ‰ ÓÚË‡ÌÂ Ì‡ DONI®Rotoform/5/, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛÚÓ‡ Ì‡ 
DONI®Draining/Filling/6/. œ˙ÎÌËÚÂ ÏÛÎÚËÙÓÏË ÒÂ ‰‚ËÊ‡Ú 
ÔÓ ÍÓÌ‚ÂÈÂ ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÒÚËÙË‡Ú ÓÚ 
DONI®Stifmat/7/ √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/8/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó ÒÓÎËÎÌË 
·‡ÒÂÈÌË/9/. œÓ‰„ÓÚÓ‚Í‡Ú‡ Ì‡ ÒÓÎÓ‚Ëˇ ‡ÁÚ‚Ó ÒÂ ËÁ‚˙¯‚‡ 
‚ DONI®Brinedose/10/ Ë DONI®Tank/11/. ŒÒÓÎÂÌËˇ ÔÓ‰ÛÍÚ 
ÒÂ ÔÓ‰ÂÊ‰‡ Ì‡ ÌÂ˙Ê‰‡ÂÏË ÒÍ‡Ë/12/ Ë ÒÂ Ú‡ÌÒÔÓÚË‡ 
‰Ó Í‡ÏÂ‡ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ /Ó·ËÍÌÓ‚ÂÌÓ 30:-40 
‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡ 
Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ 
Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP/13/, ‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ 
Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/4/. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ 
Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 14 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ 
DONI®O Vat SC/1/- 3 000 l.  
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í
Automated production sector

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ

3

12

9

 Automated production sector 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC/1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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/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/ Ë 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 DONI®O Vat SC/1/ volume of 3 000 l.

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È 
ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ (Ó·˚˜ÌÓ ‰Ó 
32∞:-34∞—). ¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ 
ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ 
ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, 
ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ 
ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë 
Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î ‡ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‚ÍÎ˛˜‡ÂÚÒˇ ÒËÒÚÂÏ‡ 
ÒÎË‚‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Í 
DONI®Draining/Filling/6/, ÔË ÔÓÏÓ˘Ë ‰‚ÓÈÌÓ„Ó ‚ËÌÚÓ‚Ó„Ó 
Ì‡ÒÓÒ‡, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ Ë Ó·ÂÒÔÂ˜Ë‚‡ÂÚ ‡‚ÌÓÏÂÌÓÒÚ¸ 
ÔÓÚÓÍ‡. «‡ÔÓÎÌÂÌËÂ ÙÓÏ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
‡‚ÚÓÏ‡ÚË˜ÂÒÍÓ„Ó ‡ÒÔÂ‰ÂÎËÚÂÎˇ.ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ‰‡˛ÚÒˇ 
ÓÚ DONI®DeStifmat/3/ ˜ÂÂÁ ÚÛÌÌÂÎ¸ÌÛ˛ ÏÓÈÍÛ (4) Ò 
ÔÓÒÎÂ‰Û˛˘ËÏ ÔÂÂ‚Ó‡˜Ë‚‡ÌËÂÏ Ì‡ DONI®Rotoform/5/, 
Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ  ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ 
DONI®Draining/Filling/6/. œÓÎÌ˚Â ÏÛÎ¸ÚËÙÓÏ˚ ‰‚ËÊÛÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ ‰Ó ÍÓÌˆ‡, „‰Â ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ¯Ú‡·ÂÎËÛ˛ÚÒˇ ÔË 
ÔÓÏÓ˘Ë DONI®Stifmat/7/. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ 
3 ‡Á‡ ÔË ÔÓÏÓ˘Ë DONI®Rotomatic/8/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó 
ÙÓÏËÓ‚‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ 
‚ ÒÓÎËÎ¸Ì˚Â ·‡ÒÒÂÈÌ˚. œÓ‰„ÓÚÓ‚Í‡ ÒÓÎÂ‚Ó„Ó ‡ÒÚ‚Ó‡ 
ÔÓÚÂÍ‡ÂÚ ‚ DONI®Brinedose/10/ Ë DONI®Tank/11/. œÓÒÎÂ 
ÔÓÒÓÎÍË ÍÓÌÚÂÈÌÂ˚ (12) Ò ÔÓ‰ÛÍÚÓÏ Ú‡ÌÒÔÓÚËÛ˛ÚÒˇ ‚ 
Í‡ÏÂÛ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ (Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ) 
„ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ Ë „ÓÚÓ‚ 
Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ 
Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ DONI®Pro CIP/13/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ (4). —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 14 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®O Vat SC/1/ - 3 000 Î.
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
ÔÓ‰ÛÍÚ Á‡ ÁÂÂÌÂ product ready for maturing ÔÓ‰ÛÍÚ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ   
ÓıÎ‡‰Â
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8
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

ƒ‚ÓÈÌÓ-‚ËÌÚÓ‚‡ ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ
ƒÂÒÚËÙÂ DONI®DeStifmat

“ÛÌÂÎÌÓ ÏËÂÌÂ
–ÓÚ‡ÚÓ Ì‡ Ô‡ÁÌË ÙÓÏË DONI®Rotoform

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

—ÚËÙÂ DONI®Stifmat

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

—ÓÎËÎÌË ·‡ÒÂÈÌË
ÃÓ‰ÛÎ Á‡ ‡ÁÚ‚‡ˇÌÂÌ‡ ÒÓÎ DONI®Brinedose

“‡ÌÍ Á‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

—ÚËÙÓ‚Â Á‡ ÁÂÂÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11
12
13

Horizontal cheese vat DONI®O Vat SC

Twin screw pump
Destacker DONI®DeStifmat

Tunnel washing
Rotator of empty moulds DONI®Rotoform

Module for filling of moulds DONI®Draining/Filling

Stacker DONI®Stifmat

Rotator for stacks of moulds DONI®Rotomatic

Brine vats
Module for brining DONI®Brinedose

Brine storage tank DONI®Tank

Stacks for rippening
CIP unit DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11
12
13

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

ƒ‚ÓÈÌÓÈ ‚ËÌÚÓ‚ÓÈ Ì‡ÒÓÒ, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ
–‡Ò¯Ú‡·ÂÎÂ DONI®DeStifmat

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ DONI®Rotoform

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

ÿÚ‡·ÂÎÂ DONI®Stifmat

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

—ÓÎËÎ¸Ì˚Â ·‡ÒÒÂÈÌ˚
ÃÓ‰ÛÎ¸ ‡ÒÚ‚ÓÂÌËˇ ÒÓÎË DONI®Brinedose

“‡ÌÍ ‰Îˇ ‡ÒÒÓÎ‡ DONI®Tank

 ÓÌÚÂÈÌÂ˚ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11
12
13
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í 

ŒÚ ‡Ô‡‡ÚÌËˇ Û˜‡ÒÚ˙Í, ÌÓÏ‡ÎËÁË‡ÌÓ Ë Ô‡ÒÚ¸ÓËÁË‡ÌÓ 
Ì‡ 72∞:-74∞—, ÏÎˇÍÓÚÓ ÒÂ ÔÓ‰‡‚‡ ‚ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ 
DONI®O Vat SC/1/, ÓıÎ‡‰ÂÌÓ ‰Ó ÚÂıÌÓÎÓ„Ë˜ÌÓ ÌÂÓ·ıÓ‰ËÏ‡Ú‡ 
ÚÂÏÔÂ‡ÚÛ‡, Ó·ËÍÌÓ‚ÂÌÓ 32:-34∞—. ¿‚ÚÓÏ‡ÚË˜ÌÓ ËÎË ˙˜ÌÓ 
ÒÂ ‚Ì‡ÒˇÚ ÌÂÓ·ıÓ‰ËÏËÚÂ ËÌ„‡‰ËÂÌÚË Á‡ ÍÓ‡„ÛÎ‡ˆËˇ Ë ÒÂ 
ÒÚ‡ÚË‡ ÔÓˆÂÒ‡ Á‡ ÔÓËÁ‚ÂÊ‰‡ÌËˇ ‚Ë‰ ÒËÂÌÂ : 
‡Á·˙Í‚‡ÌÂ,ÍÓ‡„ÛÎ‡ˆËˇ, Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ ˇÁ‡ÌÂ Ë 
ÏÂı‡ÌË˜ÌÓ ËÁÒÛ¯‡‚‡ÌÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ ÔÓ‰‡‚‡ Á‚ÛÍÓ‚ Ë 
Ò‚ÂÚÎËÌÂÌ ÒË„Ì‡Î Ë ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ‚ÍÎ˛˜‚‡ ÒËÒÚÂÏ‡Ú‡ 
Á‡ ËÁÚÓ˜‚‡ÌÂ. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡ Í˙Ï 
DONI®Draining/Filling/6/, ÔÓÒÂ‰ÒÚ‚ÓÏ  ‰‚ÓÈÌÓ ‚ËÌÚÓ‚‡ 
ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ Ë ÓÒË„Ûˇ‚‡˘‡ ‡‚ÌÓÏÂÂÌ ÔÓÚÓÍ. 
«‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ Â Ò ‡‚ÚÓÏ‡ÚË˜ÌÓ „Â·ÎÓ.
ÃÛÎÚËÙÓÏËÚÂ ÒÂ ÔÓ‰‡‚‡Ú ÓÚ DONI®DeStifmat/3/ ÔÂÁ 
ÏËÂ˘Ëˇ ÚÛÌÂÎ/4/ Ë ÒÎÂ‰ ÓÚË‡ÌÂ Ì‡ DONI®Rotoform/5/, 
‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÔÓÁËˆËÓÌË‡Ú ÔÓ‰ ‰ËÒÚË·ÛÚÓ‡ Ì‡ 
DONI®Draining/Filling/6/. œ˙ÎÌËÚÂ ÏÛÎÚËÙÓÏË ÒÂ ‰‚ËÊ‡Ú 
ÔÓ ÍÓÌ‚ÂÈÂ ‚ Í‡ˇ, Ì‡ ÍÓÈÚÓ ‡‚ÚÓÏ‡ÚË˜ÌÓ ÒÂ ÒÚËÙË‡Ú ÓÚ 
DONI®Stifmat/7/ √ÓÚÓ‚ËÚÂ ÒÚËÙÓ‚Â ÒÂ ÓÚË‡Ú 3 Ô˙ÚË Ì‡ 
DONI®Rotomatic/8/ Ò ˆÂÎ ÓÍÓÌ˜‡ÚÂÎÌÓ ÏÓ‰ÂÎË‡ÌÂ Ì‡ 
Í˙ÒÓ‚ÂÚÂ, ÒÎÂ‰ ÍÓÂÚÓ ÒÂ Ú‡ÌÒÔÓÚË‡Ú ‰Ó ÒÓÎËÎÌË 
·‡ÒÂÈÌË/9/. œÓ‰„ÓÚÓ‚Í‡Ú‡ Ì‡ ÒÓÎÓ‚Ëˇ ‡ÁÚ‚Ó ÒÂ ËÁ‚˙¯‚‡ 
‚ DONI®Brinedose/10/ Ë DONI®Tank/11/. ŒÒÓÎÂÌËˇ ÔÓ‰ÛÍÚ 
ÒÂ ÔÓ‰ÂÊ‰‡ Ì‡ ÌÂ˙Ê‰‡ÂÏË ÒÍ‡Ë/12/ Ë ÒÂ Ú‡ÌÒÔÓÚË‡ 
‰Ó Í‡ÏÂ‡ Á‡ ÁÂÂÌÂ. —ÎÂ‰ Ò˙Áˇ‚‡ÌÂ /Ó·ËÍÌÓ‚ÂÌÓ 30:-40 
‰ÌË/ „ÓÚÓ‚ËˇÚ ÔÓ‰ÛÍÚ ÒÂ Ô‡ÍÂÚË‡ ‚ Ú˙„Ó‚ÒÍ‡ ÓÔ‡ÍÓ‚Í‡ 
Ë Â „ÓÚÓ‚ Á‡ ÂÍÒÔÂ‰ËˆËˇ. ÃËÂÌÂÚÓ Ì‡ ÏÓ‰ÛÎËÚÂ Â ÎÓÍ‡ÎÌÓ 
Ë ˆÂÌÚ‡ÎËÁË‡ÌÓ Ò DONI®Pro CIP/13/, ‡ Ì‡ ÏÛÎÚËÙÓÏËÚÂ 
Ò ÚÛÌÂÎÌÓ ÏËÂÌÂ/4/. ƒÂÌÓÌÓ˘Ì‡Ú‡ ÔÓËÁ‚Ó‰ËÚÂÎÌÓÒÚ Ì‡ 
Û˜‡ÒÚ˙Í‡ Â ÓÍÓÎÓ 14 000 kg „ÓÚÓ‚ ÔÓ‰ÛÍÚ ÔË Ó·ÂÏ Ì‡ 
DONI®O Vat SC/1/- 3 000 l.  
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¿‚ÚÓÏ‡ÚËÁË‡Ì ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ Û˜‡ÒÚ˙Í
Automated production sector

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ

3

12

9

 Automated production sector 

From the milk treatment sector, the standardised and 
pasteurised at 72∞to74∞— milk is fed into DONI®O Vat SC/1/ 
cooled to the technologically required temperature, usually 
32 to 34∞—. 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/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/ Ë 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 DONI®O Vat SC/1/ volume of 3 000 l.

¿‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚È 
ÔÓËÁ‚Ó‰ÒÚ‚ÂÌÌ˚È Û˜‡ÒÚÓÍ
ŒÚ ‡ÔÔ‡‡ÚÌÓ„Ó Û˜‡ÒÚÍ‡ ÌÓÏ‡ÎËÁÓ‚‡ÌÌÓÂ Ë 
Ô‡ÒÚÂËÁÓ‚‡ÌÌÓÂ ÔË 72∞:-74∞— ÏÓÎÓÍÓ ÔÓ‰‡ÂÚÒˇ ‚ 
Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ DONI®O Vat SC/1/, ÓıÎ‡Ê‰ÂÌÌÓÂ ‰Ó 
ÚÂıÌÓÎÓ„Ë˜ÂÒÍË ÌÂÓ·ıÓ‰ËÏÓÈ ÚÂÏÔÂ‡ÚÛ˚ (Ó·˚˜ÌÓ ‰Ó 
32∞:-34∞—). ¿‚ÚÓÏ‡ÚË˜ÂÒÍË ËÎË ‚Û˜ÌÛ˛ ‚ÌÓÒˇÚÒˇ ‚ÒÂ 
ËÌ„Â‰ËÂÌÚ˚ ‰Îˇ ÍÓ‡„ÛÎˇˆËË. œÓÒÎÂ ˜Â„Ó Á‡ÔÛÒÍ‡ÂÚÒˇ 
ÔÓˆÂÒÒ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ò˚‡: ‡ÁÏÂ¯Ë‚‡ÌËÂ, ÍÓ‡„ÛÎˇˆËˇ, 
ÔÓ‰ÓÎ¸Ì‡ˇ Ë ÔÓÔÂÂ˜Ì‡ˇ ÔÓÂÁÍ‡ Ò„ÛÒÚÍ‡, ÏÂı‡ÌË˜ÂÒÍ‡ˇ 
ÒÛ¯Í‡, ÔÓ ÓÍÓÌ˜‡ÌË˛ ÔÓˆÂÒÒ‡ ÔÓ‰‡ÂÚÒˇ Ò‚ÂÚÓ‚ÓÈ Ë 
Á‚ÛÍÓ‚ÓÈ ÒË„Ì‡Î ‡ ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ‚ÍÎ˛˜‡ÂÚÒˇ ÒËÒÚÂÏ‡ 
ÒÎË‚‡. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ Í 
DONI®Draining/Filling/6/, ÔË ÔÓÏÓ˘Ë ‰‚ÓÈÌÓ„Ó ‚ËÌÚÓ‚Ó„Ó 
Ì‡ÒÓÒ‡, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ Ë Ó·ÂÒÔÂ˜Ë‚‡ÂÚ ‡‚ÌÓÏÂÌÓÒÚ¸ 
ÔÓÚÓÍ‡. «‡ÔÓÎÌÂÌËÂ ÙÓÏ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÔË ÔÓÏÓ˘Ë 
‡‚ÚÓÏ‡ÚË˜ÂÒÍÓ„Ó ‡ÒÔÂ‰ÂÎËÚÂÎˇ.ÃÛÎ¸ÚËÙÓÏ˚ ÔÓ‰‡˛ÚÒˇ 
ÓÚ DONI®DeStifmat/3/ ˜ÂÂÁ ÚÛÌÌÂÎ¸ÌÛ˛ ÏÓÈÍÛ (4) Ò 
ÔÓÒÎÂ‰Û˛˘ËÏ ÔÂÂ‚Ó‡˜Ë‚‡ÌËÂÏ Ì‡ DONI®Rotoform/5/, 
Á‡ÚÂÏ ÔÓ‰‡˛ÚÒˇ  ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ 
DONI®Draining/Filling/6/. œÓÎÌ˚Â ÏÛÎ¸ÚËÙÓÏ˚ ‰‚ËÊÛÚÒˇ ÔÓ 
ÍÓÌ‚ÂÈÂÛ ‰Ó ÍÓÌˆ‡, „‰Â ‡‚ÚÓÏ‡ÚË˜ÂÒÍË ¯Ú‡·ÂÎËÛ˛ÚÒˇ ÔË 
ÔÓÏÓ˘Ë DONI®Stifmat/7/. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ÔÂÂ‚Ó‡˜Ë‚‡ÂÚÒˇ 
3 ‡Á‡ ÔË ÔÓÏÓ˘Ë DONI®Rotomatic/8/ ‰Îˇ ÓÍÓÌ˜‡ÚÂÎ¸ÌÓ„Ó 
ÙÓÏËÓ‚‡ÌËˇ Ò˚ÌÓÈ Ï‡ÒÒ˚, ÔÓÒÎÂ ˜Â„Ó Ú‡ÌÒÔÓÚËÛÂÚÒˇ 
‚ ÒÓÎËÎ¸Ì˚Â ·‡ÒÒÂÈÌ˚. œÓ‰„ÓÚÓ‚Í‡ ÒÓÎÂ‚Ó„Ó ‡ÒÚ‚Ó‡ 
ÔÓÚÂÍ‡ÂÚ ‚ DONI®Brinedose/10/ Ë DONI®Tank/11/. œÓÒÎÂ 
ÔÓÒÓÎÍË ÍÓÌÚÂÈÌÂ˚ (12) Ò ÔÓ‰ÛÍÚÓÏ Ú‡ÌÒÔÓÚËÛ˛ÚÒˇ ‚ 
Í‡ÏÂÛ ÒÓÁÂ‚‡ÌËˇ. œÓÒÎÂ ÒÓÁÂ‚‡ÌËˇ (Ó·˚˜ÌÓ 30:-40 ‰ÌÂÈ) 
„ÓÚÓ‚˚È ÔÓ‰ÛÍÚ Á‡Ô‡ÍÓ‚˚‚‡ÂÚÒˇ ‚ ÚÓ„Ó‚Û˛ ÛÔ‡ÍÓ‚ÍÛ Ë „ÓÚÓ‚ 
Í ÔÓ‰‡ÊÂ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÏÓÊÂÚ ÓÒÛ˘ÂÒÚ‚ÎˇÚ¸Òˇ ÎÓÍ‡Î¸ÌÓ 
Ë ÔË ˆÂÌÚ‡ÎËÁÓ‚‡ÌÓ DONI®Pro CIP/13/, ‡ ÏÛÎ¸ÚËÙÓÏ - ‚ 
ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍÂ (4). —ÛÚÓ˜Ì‡ˇ ÔÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ 
Û˜‡ÒÚÍ‡ ÒÓÒÚ‡‚ÎˇÂÚ 14 000 Í„ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÔË Ó·˙ÂÏÂ 
DONI®O Vat SC/1/ - 3 000 Î.
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Ô‡ÒÚ¸ÓËÁË‡ÌÓ ÏÎˇÍÓ pasteurised milk Ô‡ÒÚÂËÁËÓ‚‡ÌÌÓÂ ÏÓÎÓÍÓ
Á˙ÌÓ Ò˙Ò ÒÛÓ‚‡ÚÍ‡ curd and whey Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸
ÙÓÏÓ‚‡Ì ÔÓ‰ÛÍÚ moulded product ÙÓÏÓ‚ÓÌÌ˚È ÔÓ‰ÛÍÚ
ÔÓ‰ÛÍÚ Á‡ ÁÂÂÌÂ product ready for maturing ÔÓ‰ÛÍÚ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ   
ÓıÎ‡‰Â
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’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ DONI®O Vat SC

ƒ‚ÓÈÌÓ-‚ËÌÚÓ‚‡ ÔÓÏÔ‡ ˘‡‰ˇ˘‡ Á˙ÌÓÚÓ
ƒÂÒÚËÙÂ DONI®DeStifmat

“ÛÌÂÎÌÓ ÏËÂÌÂ
–ÓÚ‡ÚÓ Ì‡ Ô‡ÁÌË ÙÓÏË DONI®Rotoform

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË DONI®Draining/Filling

—ÚËÙÂ DONI®Stifmat

–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â DONI®Rotomatic

—ÓÎËÎÌË ·‡ÒÂÈÌË
ÃÓ‰ÛÎ Á‡ ‡ÁÚ‚‡ˇÌÂÌ‡ ÒÓÎ DONI®Brinedose

“‡ÌÍ Á‡ ÒÓÎÓ‚ ‡ÁÚ‚Ó DONI®Tank

—ÚËÙÓ‚Â Á‡ ÁÂÂÌÂ
ÃÓ‰ÛÎ Á‡ ˆÂÌÚ‡ÎÌÓ ÏËÂÌÂ DONI®ProCIP

1
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Horizontal cheese vat DONI®O Vat SC

Twin screw pump
Destacker DONI®DeStifmat

Tunnel washing
Rotator of empty moulds DONI®Rotoform

Module for filling of moulds DONI®Draining/Filling

Stacker DONI®Stifmat

Rotator for stacks of moulds DONI®Rotomatic

Brine vats
Module for brining DONI®Brinedose

Brine storage tank DONI®Tank

Stacks for rippening
CIP unit DONI®ProCIP

1
2
3
4
5
6
7
8
9
10
11
12
13

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

ƒ‚ÓÈÌÓÈ ‚ËÌÚÓ‚ÓÈ Ì‡ÒÓÒ, ÍÓÚÓ˚È ˘‡‰ËÚ ÁÂÌÓ
–‡Ò¯Ú‡·ÂÎÂ DONI®DeStifmat

“ÛÌÌÂÎ¸Ì‡ˇ ÏÓÈÍ‡
ÃÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ DONI®Rotoform

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

ÿÚ‡·ÂÎÂ DONI®Stifmat

 ‡ÌÚÓ‚‡ÚÂÎ¸ DONI®Rotomatic

—ÓÎËÎ¸Ì˚Â ·‡ÒÒÂÈÌ˚
ÃÓ‰ÛÎ¸ ‡ÒÚ‚ÓÂÌËˇ ÒÓÎË DONI®Brinedose

“‡ÌÍ ‰Îˇ ‡ÒÒÓÎ‡ DONI®Tank

 ÓÌÚÂÈÌÂ˚ ‰Îˇ ÒÓÁÂ‚‡ÌËˇ ÔÓ‰ÛÍÚ‡
ÃÓ‰ÛÎ¸ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ ÏÓÈÍË DONI®ProCIP

1
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11
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13
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DONI®Open S Vat
—ËÂÌ‡ÒÍ‡ ‚‡Ì‡ Ò Ô‡‚Ó˙„˙ÎÌÓ ÒÂ˜ÂÌËÂ
Rectangular cheese vat 
—˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ Ò ÔˇÏÓÛ„ÓÎ¸Ì˚Ï ÒÂ˜ÂÌËÂÏ

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

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    /l/ 200 400 600 1 000 1 200 1 400
Width     /mm/ 780 880 980 1 080 1 080 1 080 
Length   /mm/ 860 1 400 1 860 2 650 3 180 3 680 
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 - ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡ Ò Ô‡‚Ó˙„˙ÎÌÓ ÒÂ˜ÂÌËÂ
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ‡ÁÒÓÎÌË ÒËÂÌ‡. ÷ÂÎËˇÚ ÚÂıÌÓÎÓ„Ë˜ÂÌ ÔÓˆÂÒ: ÍÓ‡„ÛÎ‡ˆËˇ, 
Ì‡ˇÁ‚‡ÌÂ, ‰ÂÌ‡Ê Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡/Ò ÔÓÏÓ˘Ú‡ Ì‡ ÒËÂÌ‡ÒÍÓ ˆÂ‰ËÎÓ/, ÓÙÓÏˇÌÂ Ì‡ ·ÎÓÍÓ‚Â Ë 
ÔÂ‰‚‡ËÚÂÎÌÓ ÓÒÓÎˇ‚‡ÌÂ - ÔÓÚË˜‡ ‚ DONI Open S Vat .
–‡ÁÏÂË:
Œ·ÂÏ    /l/ 200 400 600 1 000 1 200 1 400                                   
ÿËÓ˜ËÌ‡     /mm/ 780 880 980 1 080 1 080 1 080 
ƒ˙ÎÊËÌ‡       /mm/ 860 1 400 1 860 2 650 3 180 3 680 
¬ËÒÓ˜ËÌ‡      /mm/ 850
–‡·ÓÚÌ‡ ‰˙Î·Ó˜ËÌ‡ /mm/ 400            
ƒÓÔ˙ÎÌËÚÂÎÌÓ ÏÓ„‡Ú ‰‡ ·˙‰‡Ú ‰ÓÒÚ‡‚ÂÌË:
- ÒËÂÌ‡ÒÍË ËÌÒÚÛÏÂÌÚË Á‡ Ó·‡·ÓÚÍ‡ Ì‡ ÒËÌ‡Ú‡ Ï‡Ò‡/ÎËË Á‡ Ì‡ÔÂ˜ÌÓ Ë Ì‡‰Î˙ÊÌÓ ˇÁ‡ÌÂ, „Â·Î‡ Á‡ ‡Á·˙Í‚‡ÌÂ/;
-ÔÂÙÓË‡ÌË Ó„‡ÌË˜ËÚÂÎË Ì‡ ÒËÌËˇ ·ÎÓÍ Ò ˆÂÎ ËÁ·ˇ„‚‡ÌÂ Ì‡ Á‡Ó·ÎÂÌË Í‡Ë˘‡.
ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 

DONI®Open S Vat - Ò˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡ Ò ÔˇÏÓÛ„ÓÎ¸Ì˚Ï ÒÂ˜ÂÌËÂÏ
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ ‡ÒÒÓÎ¸Ì˚ı Ò˚Ó‚. ÷ÂÎ˚È ˇ‰ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËı ÔÓˆÂÒÒÓ‚ ÔÓÚÂÍ‡ÂÚ 
‚ DONI®Open S Vat: ÍÓ‡„ÛÎˇˆËˇ, ÔÓÂÁÍ‡, ÓÚ‰ÂÎÂÌËÂ Ò‚Ó·Ó‰ÌÓÈ Ò˚‚ÓÓÚÍË (ÔË ÔÓÏÓ˘Ë ÒÂÔˇÌÍË), ÙÓÏËÓ‚‡ÌËÂ 
·ÎÓÍÓ‚ Ë ÔÂ‰‚‡ËÚÂÎ¸Ì‡ˇ ÔÓÒÓÎÍ‡.
–‡ÁÏÂ˚:
Œ·˙ÂÏ     /Î/ 200 400 600 1 000 1 200 1 400
ÿËËÌ‡ /ÏÏ/ 780 880 980 1 080 1 080 1 080
ƒÎËÌÌ‡  /ÏÏ/ 860 1 400 1 860 2 650 3 180 3 680
¬˚ÒÓÚ‡  /ÏÏ/ 850
–‡·Ó˜‡ˇ „ÎÛ·ËÌ‡ /ÏÏ/ 400
ƒÓÔÓÎÌËÚÂÎ¸ÌÓ ÏÓÊÂÚ ·˚Ú¸ Ó·ÓÛ‰Ó‚‡Ì‡:
-ËÌÒÚÛÏÂÌÚ˚ ‰Îˇ Ó·‡·ÓÚÍË Ò˚ÌÓÈ Ï‡ÒÒ˚ (ÎË˚ ÔÓ‰ÓÎ¸ÌÓÈ Ë ÔÓÔÂÂ˜ÌÓÈ ÔÓÂÁÍË, ÎÓÔ‡Ú˚ ‰Îˇ ‚˚ÏÂ¯Ë‚‡ÌËˇ);
-ÔÂÙÓËÓ‚‡ÌÌ˚Â Ó„‡ÌË˜ËÚÂÎË Ò˚ÌÓ„Ó ·ÎÓÍ‡ ‰Îˇ ËÁ·Â„‡ÌËˇ ÓÍÛ„ÎÂÌËˇ Í‡ˇ.
ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.



DONI®Open U Vat 

œÓÎÛˆËÎËÌ‰Ë˜Ì‡ ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡
Semi cylindrical cheese vat 

œÓÎÛˆËÎËÌ‰Ë˜ÂÒÍ‡ˇ Ò˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡
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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    /l/ 200   400   600 1 000 1 200 1 400
Width /mm/ 908    908 1 108 1 108 1 108 1 108
Length /mm/ 875 1 858 1 824 3 148 3 648 4 256
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.       
.

DONI®Open U Vat - ÔÓÎÛˆËÎËÌ‰Ë˜Ì‡ ÒËÂÌ‡ÒÍ‡ ‚‡Ì‡
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡ Ë Â Á‡ ÏÌÓ„ÓÍ‡ÚÌÓ Á‡ÂÊ‰‡ÌÂ ‚ ‡ÏÍËÚÂ Ì‡ ‰ÂÌÓÌÓ˘ËÂÚÓ. 
¬ DONI®Open U Vat ÔÓÚË˜‡ ÍÓ‡„ÛÎ‡ˆËˇÚ‡, Ì‡ˇÁ‚‡ÌÂÚÓ Ë ÏÂı‡ÌË˜ÌÓÚÓ ËÁÒÛ¯‡‚‡ÌÂ Ì‡ ÒËÂÌËÌ‡Ú‡, ÒÎÂ‰ ÍÓÂÚÓ 
Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ËÁÚÓ˜‚‡ Á‡ ÒÎÂ‰‚‡˘ËÚÂ ÚÂıÌÓÎÓ„Ë˜ÌË ÓÔÂ‡ˆËË. 
–‡ÁÏÂË:
Œ·ÂÏ    /l/ 200   400   600 1 000 1 200 1 400 
ÿËÓ˜ËÌ‡ /mm/ 908   908 1 108 1 108 1 108 1 108
ƒ˙ÎÊËÌ‡ /mm/ 875 1 858 1 824 3 148 3 648 4 256 
¬ËÒÓ˜ËÌ‡ /mm/ 850
–‡‰ËÛÒ /mm/ 400    400    500    500    500    500  
ƒÓÔ˙ÎÌËÚÂÎÌÓ ÏÓ„‡Ú ‰‡ ·˙‰‡Ú ‰ÓÒÚ‡‚ÂÌË ÒËÂÌ‡ÒÍË ËÌÒÚÛÏÂÌÚË Á‡ Ó·‡·ÓÚÍ‡ Ì‡ ÒËÌ‡Ú‡ Ï‡Ò‡/ÎËË Á‡ Ì‡ÔÂ˜ÌÓ 
Ë Ì‡‰Î˙ÊÌÓ ˇÁ‡ÌÂ, „Â·Î‡ Á‡ ‡Á·˙Í‚‡ÌÂ/. ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 

DONI®Open U Vat - ÔÓÎÛˆËÎËÌ‰Ë˜ÂÒÍ‡ˇ Ò˚Ó‰ÂÎ¸Ì‡ˇ ‚‡ÌÌ‡
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ïˇ„ÍËı Ò˚Ó‚ Ë ÏÓÊÂÚ ÏÌÓ„ÓÍ‡ÚÌÓ ËÒÔÓÎ¸ÁÓ‚‡Ú¸Òˇ ‚ ÚÂ˜ÂÌËÂ ÒÛÚÓÍ. 
¬ DONI®Open U Vat ÔÓÚÂÍ‡˛Ú ÍÓ‡„ÛÎˇˆËˇ, ÔÓÂÁÍ‡ Ë ÏÂı‡ÌË˜ÂÒÍ‡ˇ ÒÛ¯Í‡ Ò˚ÌÓ„Ó ÁÂÌ‡, ÔÓÒÎÂ ˜Â„Ó Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ 
ÒÏÂÒ¸ Ì‡Ô‡‚ÎˇÂÚÒˇ Ì‡ ÔÓÒÎÂ‰Û˛˘Û˛ Ó·‡·ÓÚÍÛ.
–‡ÁÏÂ˚:
Œ·˙ÂÏ   /Î/ 200    400    600 1 000 1 200 1 400
ÿËËÌ‡ /ÏÏ/ 908    908 1 108 1 108 1 108 1 108
ƒÎËÌÌ‡ /ÏÏ/ 875 1 858 1 824 3 148 3 648 4 256
¬˚ÒÓÚ‡ /ÏÏ/ 850
–‡‰ËÛÒ /ÏÏ/ 400    400    500    500    500    500
ƒÓÔÓÎÌËÚÂÎ¸ÌÓ ÏÓ„ÛÚ ·˚Ú¸ ‰Ó·‡‚ÎÂÌ˚ ËÌÒÚÛÏÂÌÚ˚ ‰Îˇ Ó·‡·ÓÚÍË Ò˚ÌÓÈ Ï‡ÒÒ˚ (ÎË˚ ÔÓ‰ÓÎ¸ÌÓÈ Ë ÔÓÔÂÂ˜ÌÓÈ ÔÓÂÁÍË,
ÎÓÔ‡Ú˚ ‰Îˇ ‚˚ÏÂ¯Ë‚‡ÌËˇ). ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.
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DONI®O Vat SC 
’ÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Á‡ ÏÂÍË ÒËÂÌ‡
Horizontal cheese vat for soft cheese    
√ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ ‰Îˇ Ïˇ„ÍËı Ò˚Ó‚
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DONI®O Vat SC - ıÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓËÁ„ÓÚ‚ËÚÂÎ Á‡ ÏÂÍË ÒËÂÌ‡ 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÍÓ‡„ÛÎ‡ˆËˇ, Â‰ÌÓıÓ‰Ó‚Ó Ì‡‰Î˙ÊÌÓ Ë Ì‡ÔÂ˜ÌÓ Ì‡ˇÁ‚‡ÌÂ Ì‡ Ô‡‚ËÎÌË ÍÛ·˜ÂÚ‡ Ë Ó·‡·ÓÚÍ‡ Ì‡ ÔÓÎÛ˜ÂÌÓÚÓ Á˙ÌÓ. 
ÃÓ‰ËÙËÍ‡ˆËˇÚ‡ SC Â ÒÔÂˆË‡ÎÌÓ ‡Á‡·ÓÚÂÌ‡ Á‡ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡. DONI®O Vat SC Â ıÓËÁÓÌÚ‡ÎÂÌ ÒËÂÌËÌÓË„ÓÚ‚ËÚÂÎ Ò ÍÓÂÙËˆËÂÌÚ 
Ì‡ Á‡Ô˙Î‚‡ÌÂ 45%. —Ì‡·‰ÂÌ Â Ò ‰‚‡ ÂÊÂ˘Ë ËÌÒÚÛÏÂÌÚ‡, Ì‡‰Î˙ÊÂÌ Á‡ ‰‚ÛÒÚ‡ÌÌÓ ˇÁ‡ÌÂ Ë Ì‡ÔÂ˜ÂÌ Á‡ ˜ÂÚÂËÒÚ‡ÌÌÓ ˇÁ‡ÌÂ, ÍÓËÚÓ ÓÙÓÏˇÚ 
Ô‡‚ËÎÌË ÍÛ·˜ÂÚ‡ Ò‡ÏÓ Ò ÔÓ Â‰ËÌ  ıÓ‰, ÒÎÂ‰ ÍÓÂÚÓ Ì‡‰Î˙ÊÌËˇ ÒÔË‡ ‚ Â‰ËÌËˇ Í‡È, ‡ Ì‡ÔÂ˜ÌËˇ ËÁÎËÁ‡ ‚ Ò‚Ó·Ó‰ÌÓÚÓ ÔÓÒÚ‡ÌÒÚ‚Ó. ¬ Á˙ÌÓ-
ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ‚ÎËÁ‡ ·˙Í‡˘Ëˇ ËÌÒÚÛÏÂÌÚ, Ò ÍÓÈÚÓ ÔÓ‰˙ÎÊ‡‚‡ ÚÂıÌÓÎÓ„Ë˜ÌËˇ ÔÓˆÂÒ Á‡ ÒÚ‡·ËÎËÁË‡ÌÂ Ì‡ ·ÂÎÚ˙˜ÌÓÚÓ Á˙ÌÓ. 
Õ‡ÔÂ˜ÌËˇÚ ÂÊÂ˘ ËÌÒÚÛÏÂÌÚ Â ËÁ‡·ÓÚÂÌ Ò˙Ò Á‡‚‡ÂÌË ÌÂ˙Ê‰‡ÂÏË ÒÚÛÌË ‡ÁÔÓÎÓÊÂÌË Ì‡ ‡ÁÒÚÓˇÌËÂ ÓÚ 10:-20 mm ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‚Ë‰‡ 
ÒËÂÌÂ, ÍÓÈÚÓ ÒÂ ÔÓËÁ‚ÂÊ‰‡, Ì‡‰Î˙ÊÌËˇ Ò ÔÂˆËÁÌÓ Á‡ÚÓ˜ÂÌË ÌÓÊÓ‚Â Ì‡ Ò˙˘ÓÚÓ ‡ÁÒÚÓˇÌËÂ Â‰ËÌ ÓÚ ‰Û„. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ó˘Â Ò: Ò ‰‚‡ 
Î˛Í‡ Ë ‚˙ÚÂ¯ÌÓ ÓÒ‚ÂÚÎÂÌËÂ; ÏËÂ˘Ë „Î‡‚Ë Ò‚˙Á‡ÌË Ò ÍÓÎÂÍÚÓ; ÒÂÌÁÓ Á‡ ÚÂÏÔÂ‡ÚÛ‡ ÏÓÌÚË‡Ì ‚ ·˙Í‡˘Ëˇ ËÌÒÚÛÏÂÌÚ; ÒÂÌÁÓË Á‡ ÌË‚Ó; 
Ô‡ÌÂÎ Á‡ ÛÔ‡‚ÎÂÌËÂ Ò˙ÓÚ‚ÂÚÒÚ‚‡˘ Ì‡ Á‡ˇ‚ÂÌÓÚÓ ÌË‚Ó Ì‡ ‡‚ÚÓÏ‡ÚËÁ‡ˆËˇ. ƒÓÔ˙ÎÌËÚÂÎÌÓ ÏÓ„‡Ú ‰‡ ·˙‰‡Ú ‚ÍÎ˛˜ÂÌË: ‚„‡‰ÂÌ Õ ÏÂÚ˙;  
Ó·ÒÎÛÊ‚‡˘‡ ÔÎÓ˘‡‰Í‡; ÍÎ‡Ô‡ÌË Á‡ Ó·‚˙Á‚‡ÌÂ. œË Á‡ˇ‚Í‡ ÏÓ„‡Ú ‰‡ ·˙‰‡Ú ÏÓÌÚË‡ÌË Ì‡„Â‚ÌË ÂÎÂÏÂÌÚË, ‡ÍÓ ÚÂıÌÓÎÓ„Ë˜ÌËˇ ÔÓˆÂÒ „Ó ËÁËÒÍ‚‡.
—Ú‡Ì‰‡ÌËˇÚ Â‰ ÓÚ Ó·ÂÏË Ë ÏÓ˘ÌÓÒÚË Â: Œ·ÂÏ     /l/ 2 000 3 000 4 000 5 000

»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ/kW/  2,5  2,5   3,0   4,1
–‡ÁıÓ‰ Ì‡ Ô‡‡ /kg/h/ 170 180   240  300                                 

—Ú‡Ì‰‡ÌËˇ Â‰ ÌÂ Â ÎËÏËÚË‡˘ ÔÓ ÓÚÌÓ¯ÂÌËÂ Ì‡ Á‡ˇ‚ÍËÚÂ. √‡·‡ËÚÌË ‡ÁÏÂË:
Œ·ÂÏ    /l/ 2 00 3 000 4 000 5 000 
ƒ˙ÎÊËÌ‡ /mm/ 3 700 4 200 4 700 5 300
ÿËÓ˜ËÌ‡ /mm 2 500 2 500 2 500 2 750
¬ËÒÓ˜ËÌ‡ /mm/ 2 800 2 800 2 800 3 000

DONI®O Vat SC Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

DONI®O 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®O 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   /l/ 2 000 3 000 4 000 5 000

Power /kW/   2,5   2,5   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    /l/ 2 000 3 000 4 000 5 000

Length /mm/ 3 700 4 200 4 700 5 300
Width /mm/ 2 500 2 500 2 500 2 750 
Heigth /mm/ 2 800 2 800 2 800 3 000

DONI®O Vat SC is designed for CIP cleaning.
     DONI®O Vat SC - „ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ ‰Îˇ Ïˇ„ÍËı Ò˚Ó‚
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÍÓ‡„ÛÎˇˆËË, ÔÓ‰ÓÎ¸ÌÓÈ Ë ÔÓÔÂÂ˜ÌÓÈ ÔÓÂÁÍË Ò„ÛÒÚÍ‡ Ì‡ Ô‡‚ËÎ¸Ì˚Â ÍÛ·ËÍË Ë Ó·‡·ÓÚÍË ÔÓÎÛ˜ÂÌÌÓ„Ó ÁÂÌ‡.
ÃÓ‰ËÙËÍ‡ˆËˇ SC ÒÔÂˆË‡Î¸ÌÓ ‡Á‡·ÓÚ‡Ì‡ ‰Îˇ ÔÓËÁ‚Ó‰ÒÚ‚‡ Ïˇ„ÍËı Ò˚Ó‚. DONI®O Vat SC - „ÓËÁÓÌÚ‡Î¸Ì˚È Ò˚ÓËÁ„ÓÚÓ‚ËÚÂÎ¸ Ò 
ÍÓ˝ÙÙËˆËÂÌÚÓÏ Á‡ÔÓÎÌÂÌËˇ 45 %. —Ì‡·ÊÂÌ ‰‚ÛÏˇ ÂÊÛ˘ËÏË ËÌÒÚÛÏÂÌÚ‡ÏË, ÔÂ‰Ì‡ÁÌ‡˜ÂÌÌ˚ÏË ‰Îˇ ÔÓ‰ÓÎ¸ÌÓÈ Ë ÔÓÔÂÂ˜ÌÓÈ ÔÓÂÁÍË, Ë 
ÔÓÁ‚ÓÎˇ˛Ú Ì‡ÂÁ‡Ú¸ Ò„ÛÒÚÓÍ Ì‡ Ô‡‚ËÎ¸Ì˚Â ÍÛ·ËÍË Á‡ Ó‰ËÌ ÔÓıÓ‰. œÓ‰ÓÎ¸Ì‡ˇ ÎË‡ ÓÒÚ‡Ì‡‚ÎË‚‡ÂÚÒˇ ‚ ÓÔÂ‰ÂÎÂÌÌÓÏ ÏÂÒÚÂ, ˜ÚÓ·˚ 
ÏËÌËÏËÁËÓ‚‡Ú¸ Ó·‡ÁÓ‚‡ÌËÂ Ô˚ÎË, ‡ ÔÓÔÂÂ˜Ì‡ˇ ÎË‡ ÔÓ‰ÌËÏÂÚÒˇ ‚ Ò‚Ó·Ó‰ÌÓÂ ÔÓÒÚ‡ÌÒÚ‚Ó Ì‡‰ ÔÓ‰ÛÍÚÓÏ. ¬ ÔÓÎÛ˜ÂÌÌÛ˛ Ò˚‚ÓÓÚÓ˜ÌÓ-
ÁÂÌÓ‚Û˛ ÒÏÂÒ¸ ÓÔÛÒÍ‡ÂÚÒˇ ‚˚ÏÂ¯Ë‚‡˛˘ËÈ ÏÂı‡ÌËÁÏ, ÔË ÔÓÏÓ˘Ë ÍÓÚÓÓ„Ó ÔÓ‰ÓÎÊ‡ÂÚÒˇ ÚÂıÌÓÎÓ„Ë˜ÂÒÍËÈ ÔÓˆÂÒÒ ÙÓÏËÓ‚‡ÌËˇ ÁÂÌ‡. 
–ÂÊÛ˘ËÂ ËÌÒÚÛÏÂÌÚ˚ ÒÓÒÚÓˇÚ ËÁ ÒÚÛÌ, ËÁ„ÓÚÓ‚ÎÂÌÌ˚ı ËÁ ÌÂÊ‡‚Â˛˘ÂÈ ÒÚ‡ÎË, ÓÌË ‡ÁÏÂ˘ÂÌ˚ Ì‡ ‡ÒÒÚÓˇÌËË 10:-20 ÏÏ ‰Û„ ÓÚ ‰Û„‡, ‚ 
Á‡‚ËÒËÏÓÒÚË ÓÚ ‚Ë‰‡ Ò˚‡, ÍÓÚÓ˚È ÔÓËÁ‚Ó‰ËÚÒˇ.ÃÓ‰ÛÎ¸ ÓÒÌ‡˘ÂÌ: ‰‚ÛÏˇ Î˛Í‡ÏË Ë ‚ÌÛÚÂÌÌËÏ ÓÒ‚Â˘ÂÌËÂÏ; ÏÓ˛˘ËÏË „ÓÎÓ‚Í‡ÏË, 
Ò‚ˇÁ‡ÌÌ˚ÏË ÍÓÎÎÂÍÚÓÓÏ; ‰‡Ú˜ËÍÓÏ ÚÂÏÔÂ‡ÚÛ˚, ‚ÒÚÓÂÌÌ˚Ï ‚˚ÏÂ¯Ë‚‡˛˘ËÈ ÏÂı‡ÌËÁÏ; ‰‡Ú˜ËÍ‡ÏË ÛÓ‚Ìˇ; Ô‡ÌÂÎ¸˛ ÛÔ‡‚ÎÂÌËˇ, ‚ 
ÒÓÓÚ‚ÂÚÒÚ‚ËË Ò Á‡Í‡Á‡ÌÌ˚Ï ÛÓ‚ÌÂÏ ‡‚ÚÓÏ‡ÚËÁ‡ˆËË. ŒÔˆËÓÌÌÓ ÏÓ„ÛÚ ·˚Ú¸ ‚ÍÎ˛˜ÂÌ˚: ‚ÒÚÓÂÌÌ˚È Õ-ÏÂÚ; Ó·ÒÎÛÊË‚‡˛˘‡ˇ ÔÎÓ˘‡‰Í‡; 
ÍÎ‡Ô‡Ì˚ ‰Îˇ ÚÂıÌË˜ÂÒÍÓÈ Ó·‚ˇÁÍË. œË Á‡ˇ‚ÍÂ ÏÓ„ÛÚ ·˚Ú¸ ‚ÏÓÌÚËÓ‚‡Ì˚ Ì‡„Â‚‡ÚÂÎ¸Ì˚Â ˝ÎÂÏÂÌÚ˚, ÂÒÎË ˝ÚÓ„Ó ÚÂ·ÛÂÚ ÚÂıÌÓÎÓ„Ëˇ 
ÔÓËÁ‚Ó‰ÒÚ‚‡ Ïˇ„ÍÓ„Ó Ò˚‡. 

—Ú‡Ì‰‡ÚÌ˚È ˇ‰: Œ·˙ÂÏ           /Î/ 2 000 3 000 4 000 5 000
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ /Í¬Ú/     2,5   2,5   3,0   4,1
–‡ÒıÓ‰ Ô‡‡        /Í„/˜/   170   180   240   300

—Ú‡Ì‰‡ÚÌ˚È ˇ‰ ÂÍÓÏÂÌ‰ÛÂÚÒˇ ÔË ‚˚·ÓÂ Ó·ÓÛ‰Ó‚‡ÌËˇ, ÌÓ, ÔË ÌÂÓ·ıÓ‰ËÏÓÒÚË, ‚ÓÁÏÓÊÌÓ ËÁ„ÓÚÓ‚ÎÂÌËˇ ÏÓ‰ÛÎˇ Ò ‰Û„ËÏ Ó·˙ÂÏÓÏ.
–‡ÁÏÂ˚: Œ·˙ÂÏ  /Î/ 2 000 3 000 4 000 5 000

ƒÎËÌÌ‡ /ÏÏ/ 3 700 4 200 4 700 5 300
ÿËËÌ‡ /ÏÏ/ 2 500 2 500 2 500 2 750
¬˚ÒÓÚ‡ /ÏÏ/ 2 800 2 800 2 800 3 000

DONI®O Vat SC ÒÔÓÂÍÚËÓ‚‡Ì ‰Îˇ CIP-ÏÓÈÍË.



DONI®Free MoulderYD 

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ ÙÓÏË Ë ÏÛÎÚËÙÓÏË
Module for filling of moulds and block moulds 
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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/ 1 900
Width /mm/ 1 350
Height /mm/ 1 100 

   DONI®Free Moulder YD
Length /mm/ 2 500
Width /mm/ 1 350
Height /mm/ 1 700

   Power /kW/ 0,55
The module is cleaned locally.      

DONI®Free Moulder - ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ
ÃÓ‰ÛÎ¸ ‡ÁÏÂ˘‡ÂÚÒˇ ÌÂÔÓÒÂ‰ÒÚ‚ÂÌÌÓ ÔÂÂ‰ DONI®Open U Vat ÔË ÒÎË‚Â Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚ÓÈ ÒÏÂÒË Ë
ÙÓÏÓ‚‡ÌËË ‚ ÏÛÎ¸ÚËÙÓÏ˚, ÍÓÚÓ˚Â ÔÓÏÂ˘‡˛ÚÒˇ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ ÔÓÓ˜ÂÂ‰ÌÓ. «‡ÔÓÎÌÂÌËÂ 
ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ. ¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ ÏÂÌÂÂ 1 ÏËÌÛÚ˚. ƒÎˇ 
Ó·ÒÎÛÊË‚‡ÌËˇ ÏÓ‰ÛÎˇ ÌÂÓ·ıÓ‰ËÏÓ ‰‚‡ ‡·ÓÚÌËÍ‡. DONI®Free Moulder ÓÒÌ‡˘ÂÌ ÒËÒÚÂÏÓÈ Â„ÛÎËÓ‚‡ÌËˇ ‚˚ÒÓÚ˚ 
Á‡ÔÓÎÌÂÌËˇ, ˜ÚÓ ÔÓÁ‚ÓÎˇÂÚ ÔÓÎÛ˜ËÚ¸ ÓÚÌÓÒËÚÂÎ¸ÌÓ Ó‰ËÌ‡ÍÓ‚˚È ‚ÂÒ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡. DONIDO® ÔÂ‰Î‡„‡ÂÚ ‰‚Â 
ÏÓ‰ËÙËÍ‡ˆËË ÏÓ‰ÛÎˇ:
-DONI®Free Moulder ND - ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡ ‰Îˇ ÔÓ‰ÛÍÚ‡ Ò ‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ ËÎË Ò 
ÔÂ‰‚‡ËÚÂÎ¸ÌÓ ÒÎËÚÓÈ ˜‡ÒÚË˜ÌÓ Ò˚‚ÓÓÚÍÓÈ;
-DONI®Free Moulder YD - c ‰ÂÌ‡ÊÌ˚Ï ·‡‡·‡ÌÓÏ ‰Îˇ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË.
“ÂıÌË˜ÂÒÍËÂ ı‡‡ÍÚÂËÒÚËÍË: DONI®Free Moulder ND

ƒÎËÌÌ‡ /ÏÏ/ 1 900
ÿËËÌ‡ /ÏÏ/ 1 350
¬˚ÒÓÚ‡ /ÏÏ/ 1 100

              DONI®Free Moulder YD
ƒÎËÌÌ‡ /ÏÏ/ 2 500
ÿËËÌ‡ /ÏÏ/ 1 350
¬˚ÒÓÚ‡ /ÏÏ/ 1 700

           ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ /Í¬Ú/  0,55
ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

DONI®Free Moulder  - ÏÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ ÙÓÏË Ë ÏÛÎÚËÙÓÏË
ÃÓ‰ÛÎ˙Ú ÒÂ ‰‚ËÊË Ò‚Ó·Ó‰ÌÓ ‚ ‡·ÓÚÌÓÚÓ ÔÓÏÂ˘ÂÌËÂ Ë ÒÂ ÔÓÁËˆËÓÌË‡ ÔÂ‰  DONI®Open U Vat Á‡ ËÁÚÓ˜‚‡ÌÂ Ì‡ Á˙ÌÓ-
ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ Ë ÙÓÏÓ‚‡ÌÂ ‚ ÏÛÎÚËÙÓÏË, ÍÓËÚÓ ÒÂ ÔÓÒÚ‡‚ˇÚ Â‰Ì‡ ÔÓ Â‰Ì‡ ÔÓ‰ ‰ËÒÚË·ÛÚÓ‡. «‡Ô˙Î‚‡ÌÂÚÓ ÒÂ 
ËÁ‚˙¯‚‡ ˙˜ÌÓ Ò ÔÓÏÓ˘Ú‡ Ì‡ „Â·ÎÓ. ¬ÂÏÂÚÓ Á‡ Â‰ËÌ ˆËÍ˙Î Â ÌÂ ÔÓ‚Â˜Â ÓÚ Â‰Ì‡ ÏËÌÛÚ‡. «‡ Ó·ÒÎÛÊ‚‡ÌÂÚÓ Ì‡ ÏÓ‰ÛÎ‡ 
Ò‡ ÌÂÓ·ıÓ‰ËÏË ‰‚‡Ï‡ ‡·ÓÚÌËÍ‡. DONI®Free Moulder ËÏ‡ ÒËÒÚÂÏ‡ Á‡ Â„ÛÎË‡ÌÂ ‚ËÒÓ˜ËÌ‡Ú‡ Ì‡ Á‡Ô˙Î‚‡ÌÂ, Ò ÍÓÂÚÓ ÒÂ 
ÔÓÒÚË„‡ ÓÚÌÓÒËÚÂÎÌ‡ Â‰Ì‡Í‚ÓÒÚ ‚ Ï‡Ò‡Ú‡ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ. DONIDO® ÔÂ‰Î‡„‡ ‰‚Â ÏÓ‰ËÙËÍ‡ˆËË Ì‡ ÏÓ‰ÛÎ‡:     
-DONI®Free Moulder ND ·ÂÁ ‰ÂÌË‡˘ ·‡‡·‡Ì Á‡ ÔÓ‰ÛÍÚË Ò ‚ËÒÓÍÓ ÒÛıÓ Ò˙‰˙Ê‡ÌËÂ ËÎË ÔÂ‰‚‡ËÚÂÎÌÓ ˜‡ÒÚË˜ÌÓ 
ËÁÚÓ˜ÂÌ‡ ÒÛÓ‚‡ÚÍ‡;
-DONI®Free Moulder YD Ò ‰ÂÌË‡˘ ·‡‡·‡Ì Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡.                          
“ÂıÌË˜ÂÒÍË ‰‡ÌÌË: DONI®Free Moulder ND 

ƒ˙ÎÊËÌ‡ /mm/ 1 900 
ÿËÓ˜ËÌ‡ /mm/ 1 350  
¬ËÒÓ˜ËÌ‡ /mm/ 1 100 

DONI®Free Moulder YD
ƒ˙ÎÊËÌ‡ /mm/ 2 500 
ÿËÓ˜ËÌ‡ /mm/ 1 350
¬ËÒÓ˜ËÌ‡ /mm/ 1 700
»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ /kW/ 0,55                                                                 

ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ.

DONI®Free MoulderND 
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DONI®Moulder YD  

ÃÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ ÙÓÏË Ë 
ÏÛÎÚËÙÓÏË Ò ËÌÚÂ„Ë‡Ì ÍÓÌ‚ÂÈÂ
Module for filling of moulds and block 
moulds with an integrated conveyor belt
ÃÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ 
ÒÓ ‚ÒÚÓÂÌÌ˚Ï ÍÓÌ‚ÂÈÂÓÏ
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DONI®Moulder - ÏÓ‰ÛÎ Á‡ Á‡Ô˙Î‚‡ÌÂ ÙÓÏË Ë ÏÛÎÚËÙÓÏË Ò ËÌÚÂ„Ë‡Ì ÍÓÌ‚ÂÈÂ
ÃÓ‰ÛÎ˙Ú ÒÂ ‰‚ËÊË ˙˜ÌÓ ÔÓ Ì‡Ô‡‚Îˇ‚‡˘Ë ‚˙ıÛ ÍÓÌ‚ÂÈÂ‡ Ë ÒÂ ÔÓÁËˆËÓÌË‡ ÔÂ‰  DONI®Open U Vat Á‡ ËÁÚÓ˜‚‡ÌÂ Ì‡ Á˙ÌÓ-
ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ Ë ÙÓÏÓ‚‡ÌÂ ‚ ÏÛÎÚËÙÓÏË, ÍÓËÚÓ ÒÂ ÔÓÒÚ‡‚ˇÚ Â‰Ì‡ ÔÓ Â‰Ì‡ Ì‡ ÍÓÌ‚ÂÈÂ‡. «‡Ô˙Î‚‡ÌÂÚÓ ÒÂ ËÁ‚˙¯‚‡ ˙˜ÌÓ 
Ò ÔÓÏÓ˘Ú‡ Ì‡ „Â·ÎÓ. ¬ÂÏÂÚÓ Á‡ Â‰ËÌ ˆËÍ˙Î Â ÌÂ ÔÓ‚Â˜Â ÓÚ Â‰Ì‡ ÏËÌÛÚ‡. «‡ Ó·ÒÎÛÊ‚‡ÌÂÚÓ Ì‡ ÏÓ‰ÛÎ‡ Ò‡ ÌÂÓ·ıÓ‰ËÏË ‰‚‡Ï‡ 
‡·ÓÚÌËÍ‡. DONI®Moulder ËÏ‡ ÒËÒÚÂÏ‡ Á‡ Â„ÛÎË‡ÌÂ ‚ËÒÓ˜ËÌ‡Ú‡ Ì‡ Á‡Ô˙Î‚‡ÌÂ, Ò ÍÓÂÚÓ ÒÂ ÔÓÒÚË„‡ ÓÚÌÓÒËÚÂÎÌ‡ Â‰Ì‡Í‚ÓÒÚ ‚ 
Ï‡Ò‡Ú‡ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ. DONIDO® ÔÂ‰Î‡„‡ ‰‚Â ÏÓ‰ËÙËÍ‡ˆËË Ì‡ ÏÓ‰ÛÎ‡:
-DONI®Moulder ND ·ÂÁ ‰ÂÌË‡˘ ·‡‡·‡Ì Á‡ ÔÓ‰ÛÍÚË Ò ‚ËÒÓÍÓ ÒÛıÓ Ò˙‰˙Ê‡ÌËÂ ËÎË ÔÂ‰‚‡ËÚÂÎÌÓ ˜‡ÒÚË˜ÌÓ ËÁÚÓ˜ÂÌ‡ ÒÛÓ‚‡ÚÍ‡;     
-DONI®Moulder YD Ò ‰ÂÌË‡˘ ·‡‡·‡Ì Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡.                                                                                                                                                                 
“ÂıÌË˜ÂÒÍË ‰‡ÌÌË: DONI®Moulder ND ƒ˙ÎÊËÌ‡ /mm/ max 18 000 /Ò ÍÓÌ‚ÂÈÂ‡/                                                             

ÿËÓ˜ËÌ /mm/          1 900 
¬ËÒÓ˜ËÌ‡ /mm/          1 100

DONI®Moulder YD ƒ˙ÎÊËÌ‡ /mm/ max 18 000 /Ò ÍÓÌ‚ÂÈÂ‡/ 
ÿËÓ˜ËÌ‡ /mm/           2 500
¬ËÒÓ˜ËÌ‡ /mm/           1 700                                                        

»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ  /kW/ 0,55/·ÂÁ ÍÓÌ‚ÂÈÂ‡/
ƒ˙ÎÊËÌ‡Ú‡ Ì‡ ÍÓÌ‚ÂÈÂ‡ ÒÂ ÓÔÂ‰ÂÎˇ ÓÚ ÓÒÓ·ÂÌÓÒÚËÚÂ Ì‡ ‡·ÓÚÌÓÚÓ ÔÓÏÂ˘ÂÌËÂ. DONIDO® ÔÂÔÓ˙˜‚‡ ÚÓÁË ÏÓ‰ÛÎ, ÍÓ„‡ÚÓ 
ÏÛÎÚËÙÓÏËÚÂ Ò‡ Ò Ì‡‰ÒÚÓÈÍ‡ Ë ÒÂ ËÁËÒÍ‚‡ ‚ÂÏÂ Á‡ ÒÎˇ„‡ÌÂ Ì‡ ÒËÂÌËÌ‡Ú‡ Ë ÓÒ‚Ó·ÓÊ‰‡‚‡ÌÂ Ì‡ Ì‡‰ÒÚÓÈÍ‡Ú‡ ÔÂ‰Ë ÒÚËÙË‡ÌÂ.
ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ.

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/           1 900                                    
Height                          /mm/           1 100

   DONI®Moulder YD Length /mm/          max 18 000 /with a conveyor belt/               
Width                            /mm/           2 500                                       
Height                          /mm/           1 700                                          

   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 - ÏÓ‰ÛÎ¸ Á‡ÔÓÎÌÂÌËˇ ÙÓÏ Ë ÏÛÎ¸ÚËÙÓÏ ÒÓ ‚ÒÚÓÂÌÌ˚Ï ÍÓÌ‚ÂÈÂÓÏ
ÃÓ‰ÛÎ¸ ‡ÁÏÂ˘‡ÂÚÒˇ ÌÂÔÓÒÂ‰ÒÚ‚ÂÌÌÓ ÔÂÂ‰ DONI®Open U Vat ÔË ÒÎË‚Â Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚ÓÈ ÒÏÂÒË Ë ÙÓÏÓ‚‡ÌËË ‚ ÏÛÎ¸ÚËÙÓÏ˚, 
ÍÓÚÓ˚Â ÔÓÏÂ˘‡˛ÚÒˇ ÔÓ‰ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÛ˛ ÔÎËÚÛ ÔÓÓ˜ÂÂ‰ÌÓ. «‡ÔÓÎÌÂÌËÂ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ‚Û˜ÌÛ˛ ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎˇ.
¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ ÏÂÌÂÂ 1 ÏËÌÛÚ˚. ƒÎˇ Ó·ÒÎÛÊË‚‡ÌËˇ ÏÓ‰ÛÎˇ ÌÂÓ·ıÓ‰ËÏÓ ‰‚‡ ‡·ÓÚÌËÍ‡. DONI®Moulder ÓÒÌ‡˘ÂÌ 
ÒËÒÚÂÏÓÈ Â„ÛÎËÓ‚‡ÌËˇ ‚˚ÒÓÚ˚ Á‡ÔÓÎÌÂÌËˇ, ˜ÚÓ ÔÓÁ‚ÓÎˇÂÚ ÔÓÎÛ˜ËÚ¸ ÓÚÌÓÒËÚÂÎ¸ÌÓ Ó‰ËÌ‡ÍÓ‚˚È ‚ÂÒ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡.DONIDO® 
ÔÂ‰Î‡„‡ÂÚ ‰‚Â ÏÓ‰ËÙËÍ‡ˆËË ÏÓ‰ÛÎˇ:
-DONI®Moulder ND - ·ÂÁ ‰ÂÌ‡ÊÌÓ„Ó ·‡‡·‡Ì‡ ‰Îˇ ÔÓ‰ÛÍÚ‡ Ò ‚˚ÒÓÍËÏ ÒÓ‰ÂÊ‡ÌËÂÏ ÒÛıËı ‚Â˘ÂÒÚ‚ ËÎË Ò ÔÂ‰‚‡ËÚÂÎ¸ÌÓ ÒÎËÚÓÈ 
˜‡ÒÚË˜ÌÓ Ò˚‚ÓÓÚÍÓÈ;
-DONI®Moulder YD - c ‰ÂÌ‡ÊÌ˚Ï ·‡‡·‡ÌÓÏ ‰Îˇ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË.
“ÂıÌË˜ÂÒÍËÂ ı‡‡ÍÚÂËÒÚËÍË: DONI®Moulder ND ƒÎËÌÌ‡ /ÏÏ/ max 18 000 /c ÍÓÌ‚ÂÈÂÓÏ/

ÿËËÌ‡ /ÏÏ/           1 900
¬˚ÒÓÚ‡ /ÏÏ/           1 100

DONI®Moulder YD ƒÎËÌÌ‡ /ÏÏ/  max 18 000 /c ÍÓÌ‚ÂÈÂÓÏ/
ÿËËÌ‡ /ÏÏ/           2 500
¬˚ÒÓÚ‡ /ÏÏ/           1 700

”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ /Í¬Ú/             0,55 /·ÂÁ ÍÓÌ‚ÂÈÂ‡/
ƒÎËÌÌ‡ ÍÓÌ‚ÂÈÂ‡ ÓÔÂ‰ÂÎˇÂÚÒˇ ÓÚ ÓÒÓ·ÂÌÌÓÒÚÂÈ ‡·Ó˜Â„Ó ÔÓÏÂ˘ÂÌËˇ. ÃÓÈÍ‡ ÏÓ‰ÛÎˇ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

 

DONI®Moulder ND
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DONI®Draining/Filling
ÃÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë 
Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË
Module for partial draining and 
filling of moulds
ÃÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË 
Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ

DONI®Draining/Filling - ÏÓ‰ÛÎ Á‡ ˜‡ÒÚË˜ÂÌ ‰ÂÌ‡Ê Ë Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ˜‡ÒÚË˜ÌÓ ÓÚ‰ÂÎˇÌÂ Ì‡ Ò‚Ó·Ó‰Ì‡Ú‡ ÒÛÓ‚‡ÚÍ‡ Ë ‰ÓÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏË ËÎË ÏÛÎÚËÙÓÏË. 
»ÁÔÓÎÁ‚‡ ÒÂ ÔË ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡, ÙÓÏÓ‚‡Ì Ú‚ÓÓ„ Ë ‰Û„Ë ÒËÂÌ‡. œÂ‰Î‡„‡ ÒÂ ‚ ‰‚Â ÏÓ‰ËÙËÍ‡ˆËË: 
DONI®Draining/Filling MF Ò ˙˜ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ; DONI®Draining/Filling AF Ò ‡‚ÚÓÏ‡ÚËÁË‡ÌÓ Á‡Ô˙Î‚‡ÌÂ Ì‡ ÙÓÏËÚÂ.
DONI Draining/Filling Â Ì‡Ô˙ÎÌÓ Á‡Ú‚ÓÂÌ‡ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌ‡ ÎÂÌÚ‡. «˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ ÒÂ ÔÓ‰‡‚‡, ÔÂÁ ‡ÁÔÂ‰ÂÎËÚÂÎ, 
Ì‡ ‰ÂÌ‡ÊÌ‡Ú‡ ÎÂÌÚ‡. —ÔÂˆË‡ÎÌ‡Ú‡ ÍÓÌÒÚÛÍˆËˇ ÔÓÁ‚ÓÎˇ‚‡ ‰‡ ÒÂ ÓÚ‰ÂÎË ‰Ó 85% ÒÛÓ‚‡ÚÍ‡. —ÍÓÓÒÚÚ‡ Ì‡ ÎÂÌÚ‡Ú‡ Â ‚ËÒÓÍ‡ Ë 
Ì‡ ÌÂˇ ÔÓ‰ÛÍÚ‡ ÒÂ ‰‚ËÊË Ì‡ Ú˙Ì˙Í ÒÎÓÈ. “ÂÏÔÂ‡ÚÛ‡Ú‡ Ì‡ ÒÏÂÒÚ‡ ÌÂ Úˇ·‚‡ ‰‡ ·˙‰Â ÔÓ-ÌËÒÍ‡ ÓÚ 30∞—, Á‡ ‰‡ ÒÂ Â‡ÎËÁË‡ 
ÂÙÂÍÚË‚ÌÓ ÙÓÏÓ‚‡ÌÂ. «‡Ô˙Î‚‡ÌÂÚÓ Ì‡ ÙÓÏËÚÂ ÒÚ‡‚‡, ˙˜ÌÓ ËÎË ‡‚ÚÓÏ‡ÚË˜ÌÓ, ÔÓÒÂ‰ÒÚ‚ÓÏ ‰ËÒÚË·ÛˆËÓÌÌ‡ ÔÎÓ˜‡ Ò ÓÚ‚ÓË 
Í‡ÍÚÓ Ì‡ ÙÓÏËÚÂ. œÎÓ˜‡Ú‡ ÒÂ Â„ÛÎË‡ ‚ÂÚËÍ‡ÎÌÓ, Ò ˆÂÎ ÍÓÂÍˆËˇ „‡Ï‡Ê‡ Ì‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ˙Ú ÒÂ ‰ÓÒÚ‡‚ˇ Ò ÍÓÌ‚ÂÈÂ Á‡ 
ÔÓÁËˆËÓÌË‡ÌÂ Ë ÓÚ‚ÂÊ‰‡ÌÂ Ì‡ ÙÓÏËÚÂ, ‡ ÔË Á‡ˇ‚Í‡, Ò ÓÚ‡ÚÓ, ÒÚËÙÂ Ë ‰ÂÒÚËÙÂ. œÓËÁ‚Ó‰ËÚÂÎÌÓÒÚÚ‡ Ì‡ 
DONI®Draining/Filling ‚‡Ë‡ ÓÚ 800 kg/h ‰Ó 1 500 kg/h, ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ Ï‡Ò‡Ú‡ Ì‡ ÙÓÏÓ‚‡ÌËˇ ÔÓ‰ÛÍÚ. ¬ÂÏÂÚÓ Á‡ Â‰ËÌ ˆËÍ˙Î 
Â ÓÚ 30s ‰Ó 50 s. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 2.0 kW, ‡ ‡ÁıÓ‰‡ Ì‡ ‚˙Á‰Ûı 100 l/min.
√‡·‡ËÚÌË ‡ÁÏÂË: ƒ˙ÎÊËÌ‡ /mm/ 6 100 /Ò ÍÓÌ‚ÂÈÂ‡/                                       

ÿËÓ˜ËÌ‡ /mm/ 1 800                                 
¬ËÒÓ˜ËÌ‡ /mm/ 2 200 

DONI®Draining/Filling Â ÔÓÂÍÚË‡Ì Á‡ CIP ÏËÂÌÂ.

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∞— 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 l/min.
Dimensions Length /mm/ 6 100 /with a conveyor belt/                                                            

Width /mm/ 1 800                                                                        
Height /mm/ 2 200 

DONI®Draining/Filling is designed for CIP cleaning.

DONI®Draining/Filling - ÏÓ‰ÛÎ¸ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë Á‡ÔÓÎÌÂÌËˇ ÙÓÏ
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ˜‡ÒÚË˜ÌÓ„Ó ÓÚ‰ÂÎÂÌËˇ Ò˚‚ÓÓÚÍË Ë ‰ÓÁËÓ‚‡ÌÌÓ„Ó Á‡ÔÓÎÌÂÌËˇ ÙÓÏ ËÎË ÏÛÎ¸ÚËÙÓÏ. »ÒÔÓÎ¸ÁÛÂÚÒˇ 
ÔË ÔÓËÁ‚Ó‰ÒÚ‚Â ÙÓÏÓ‚Ó„Ó Ú‚ÓÓ„‡ Ë ‰Û„Ëı ‚Ë‰Ó‚ Ò˚‡. œÂ‰Î‡„‡ÂÚÒˇ ‚ ‰‚Ûı ÏÓ‰ËÙËÍ‡ˆËˇı: DONI®Draining/Filling MF Ò 
Û˜Ì˚Ï Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ ËÎË DONI®Draining/Filling AF Ò ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌ˚Ï Á‡ÔÓÎÌÂÌËÂÏ ÙÓÏ. DONI®Draining/Filling - 
Á‡Í˚Ú‡ˇ ÒËÒÚÂÏ‡ Ò ‰ÂÌ‡ÊÌÓÈ ÎÂÌÚÓÈ. —˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚‡ˇ ÒÏÂÒ¸ ÔÓ‰‡ÂÚÒˇ ˜ÂÂÁ ‡ÒÔÂ‰ÂÎËÚÂÎ¸ Ì‡ ‰ÂÌ‡ÊÌÛ˛ ÎÂÌÚÛ, 
ÒÔÂˆË‡Î¸Ì‡ˇ ÍÓÌÒÚÛÍˆËˇ ÍÓÚÓÓÈ ÔÓÁ‚ÓÎˇÂÚ ÓÚ‰ÂÎËÚ¸ ‰Ó 85 % Ò˚‚ÓÓÚÍË. —ÍÓÓÒÚ¸ ÎÂÌÚ˚ ÔÓ‰Ó·‡Ì‡ Ú‡ÍËÏ Ó·‡ÁÓÏ, ˜ÚÓ 
ÔÓ‰ÛÍÚ ‡ÒÔÂ‰ÂÎˇÂÚÒˇ ÔÓ ÌÂÈ ÚÓÌÍËÏ ÒÎÓÂÏ. “ÂÏÔÂ‡ÚÛ‡ ÒÏÂÒË ‰ÓÎÊÌ‡ ·˚Ú¸ ÌÂ ÌËÊÂ 30∞—, ‰Îˇ ‰ÓÒÚËÊÂÌËˇ ˝ÙÙÂÍÚË‚ÌÓ„Ó 
ÙÓÏÓ‚‡ÌËˇ. «‡ÔÓÎÌÂÌËÂ ÙÓÏ Û˜ÌÓÂ ËÎË ‡‚ÚÓÏ‡ÚË˜ÂÒÍÓÂ, ÔË ÔÓÏÓ˘Ë ‡ÒÔÂ‰ÂÎËÚÂÎ¸ÌÓÈ ÔÎËÚ˚, ÓÚ‚ÂÒÚËˇ ÍÓÚÓÓÈ 
ÒÓÓÚ‚ÂÚÒÚ‚Û˛Ú ÙÓÏ‡Ï. œÎËÚ‡ Â„ÛÎËÛÂÚÒˇ ‚ÂÚËÍ‡Î¸ÌÓ Ò ˆÂÎ¸˛ ÍÓÂÍˆËË ‚ÂÒ‡ ÔÓ‰ÛÍÚ‡. ÃÓ‰ÛÎ¸ ÔÓÒÚ‡‚ÎˇÂÚÒˇ Ò ÔÓ‰‡˛˘ËÏ 
Ë ÓÚ‚Ó‰ˇ˘ËÏ ÙÓÏ˚ ÍÓÌ‚ÂÈÂ‡ÏË, ‡ ÔË Á‡Í‡ÁÂ ‰ÓÔÓÎÌËÚÂÎ¸ÌÓ ÍÓÏÔÎÂÍÚÛÂÚÒˇ ÛÒÚÓÈÒÚ‚ÓÏ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÙÓÏ, 
¯Ú‡·ÂÎÂÓÏ Ë ‡Ò¯Ú‡·ÂÎÂÓÏ. œÓËÁ‚Ó‰ËÚÂÎ¸ÌÓÒÚ¸ ‚‡¸ËÛÂÚÒˇ ÓÚ 800 ‰Ó 1 500 Í„/˜ Ë Á‡‚ËÒËÚ ÓÚ ‚ÂÒ‡ ÙÓÏÛÂÏÓ„Ó ÔÓ‰ÛÍÚ‡. 
¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ ÓÚ 30 Ò ‰Ó 50 Ò.”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ - 2,0 Í¬Ú, ‡ ‡ÒıÓ‰ ÒÚÂËÎ¸ÌÓ„Ó ‚ÓÁ‰Ûı‡ ÒÓÒÚ‡‚ÎˇÂÚ 
100 Î/ÏËÌ. –‡ÁÏÂ˚: ƒÎËÌÌ‡ /ÏÏ/ 6 100 /Ò ÍÓÌ‚ÂÈÂÓÏ/

ÿËËÌ‡ /ÏÏ/ 1 800
¬˚ÒÓÚ‡ /ÏÏ/ 2 200

DONI®Draining/Filling ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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DONI®Rotomatic
–ÓÚ‡ÚÓ Ì‡ ÒÚËÙÓ‚Â Ò Ô˙ÎÌË ÏÛÎÚËÙÓÏË
Rotator for stacks of full moulds
 ‡ÌÚÓ‚‡ÚÂÎ¸

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

√‡·‡ËÚÌË ‡ÁÏÂË: ƒ˙ÎÊËÌ‡ /mm/ 1 800
ÿËÓ˜ËÌ‡ /mm/ 1 900
¬ËÒÓ˜ËÌ‡ /mm/ 2 000

ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 

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

–‡ÁÏÂ˚: ƒÎËÌÌ‡ /ÏÏ/ 1 800
ÿËËÌ‡ /ÏÏ/ 1 900
¬˚ÒÓÚ‡ /ÏÏ/ 2 000

ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

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 l/min.

Dimensions: Length /mm/ 1 800
Width /mm/ 1 900
Height /mm/ 2 000

The module is cleaned locally. 
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DONI®Stifmat
ÃÓ‰ÛÎ Á‡ ÒÚËÙË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
Module for stacking of block moulds
ÿÚ‡·ÂÎÂ

 

 

 
 

 

DONI®Stifmat - ÏÓ‰ÛÎ Á‡ ÒÚËÙË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
ÃÓ‰ÛÎ˙Ú Â ‚ÂËÊÌ‡ ÒËÒÚÂÏ‡ Á‡ ÔÓ‰ÂÊ‰‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË ‚ ÒÚËÙ, ÍÓÈÚÓ ‚ ÔÓÒÎÂ‰ÒÚ‚ËÂ ÒÂ Ú‡ÌÒÔÓÚË‡ 
Á‡ ÒÎÂ‰‚‡˘Ë Ó·‡·ÓÚÍË. DONI®Stifmat Â Ì‡Ô˙ÎÌÓ ‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ‡·ÓÚË Ò˙‚ÏÂÒÚÌÓ Ò˙Ò Á‡ı‡Ì‚‡˘ 
ÍÓÌ‚ÂÈÂ. √ÓÚÓ‚Ëˇ ÒÚËÙ ÒÂ ÔÓÁËˆËÓÌË‡ ‚˙ıÛ ÓÚ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ ËÎË Ú‡ÌÒÔÓÚÌ‡ ÍÓÎË˜Í‡. ÃÓ‰ÛÎ˙Ú ÒÂ 
ÔÓÂÍÚË‡ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÏÂËÚÂ Ì‡ ÏÛÎÚËÙÓÏ‡Ú‡ Ë ·Óˇ ËÏ ‚ ÒÚËÙ‡. ¬ÂÏÂÚÓ Á‡ Â‰ËÌ ˆËÍ˙Î ÒÂ 
Â„ÛÎË‡ ‚ ‰Ë‡Ô‡ÁÓÌ‡ 25:-55 s.
√‡·‡ËÚÌË ‡ÁÏÂË /‚‡Ë‡˘Ë ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÏÛÎÚËÙÓÏ‡Ú‡/:                                        

ƒ˙ÎÊËÌ‡ /mm/ ~~ 2 400
ÿËÓ˜ËÌ‡ /mm/ ~~ 1 500
¬ËÒÓ˜ËÌ‡ /mm/ ~~ 2 400                                                                     
»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ /kW/ 1,1

ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ.   

DONI®Stifmat - ¯Ú‡·ÂÎÂ
ÃÓ‰ÛÎ¸ ÔÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ ÔÓÚÓ˜ÌÛ˛ ÒËÒÚÂÏÛ, ÙÓÏËÛ˛˘Û˛ ËÁ ÏÛÎ¸ÚËÙÓÏ ¯Ú‡·ÂÎ¸, ÍÓÚÓ˚È ‰‡ÎÂÂ
Ú‡ÌÒÔÓÚËÛÂÚÒˇ  ‰Îˇ ÔÓÒÎÂ‰Û˛˘ÂÈ Ó·‡·ÓÚÍË. DONI®Stifmat ÔÓÎÌÓÒÚ¸˛ ‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë ‡·ÓÚ‡ÂÚ 
ÒÓ‚ÏÂÒÚÌÓ Ò ÔÓ‰‚Ó‰ˇ˘ËÏ ÍÓÌ‚ÂÈÂÓÏ. √ÓÚÓ‚˚È ¯Ú‡·ÂÎ¸ ‰‡ÎÂÂ Ú‡ÌÒÔÓÚËÛÂÚÒˇ ÔË ÔÓÏÓ˘Ë ÍÓÌ‚ÂÈÂ‡ 
ÎË·Ó Ú‡ÌÒÔÓÚÌÓÈ ÚÂÎÂÊÍË. ÃÓ‰ÛÎ¸ ÔÓÂÍÚËÛÂÚÒˇ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÁÏÂ‡ Ë ÍÓÎË˜ÂÒÚ‚‡ ÏÛÎ¸ÚËÙÓÏ 
‚ ¯Ú‡·ÂÎÂ. ¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ‚‡¸ËÛÂÚ ‚ ‰Ë‡Ô‡ÁÓÌÂ 25:-55 Ò.
–‡ÁÏÂ˚ /‚‡¸ËÛ˛Ú ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÏÛÎ¸ÚËÙÓÏ/:

ƒÎËÌÌ‡ /ÏÏ/ ~~ 2 400
ÿËËÌ‡ /ÏÏ/ ~~ 1 500
¬˚ÒÓÚ‡ /ÏÏ/ ~~ 2 400
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ /Í¬Ú/     1,1

ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

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/ ~~ 1 500
Height /mm/ ~~ 2 400
Power /kW/     1,1

The module is cleaned locally.   
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DONI®DeStifmat
ÃÓ‰ÛÎ Á‡ ‰ÂÒÚËÙË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
Module for de-stacking of multi moulds 
–‡Ò¯Ú‡·ÂÎÂ

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

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/ ~~ 2 400
Width /mm/ ~~ 1 500
Height /mm/ ~~ 2 400
Power /kW/     1,1 

The module is cleaned locally.     

 

DONI®DeStifmat - ‡Ò¯Ú‡·ÂÎÂ
ÃÓ‰ÛÎ¸ ÔÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ ÔÓÚÓ˜ÌÛ˛ ÒËÒÚÂÏÛ, ÍÓÚÓ‡ˇ ‡ÒÙÓÏËÓ‚˚‚‡ÂÚ ¯Ú‡·ÂÎˇ. DONI®DeStifmat 
ÔÓÎÌÓÒÚ¸˛ ‡‚ÚÓÏ‡ÚËÁËÓ‚‡Ì Ë ‡·ÓÚ‡ÂÚ ÒÓ‚ÏÂÒÚÌÓ Ò ÓÚ‚Ó‰ˇ˘ËÏ ÍÓÌ‚ÂÈÂÓÏ. ÿÚ‡·ÂÎˇ ÔÓ‰‡˛ÚÒˇ ‚ 
ÏÓ‰ÛÎ¸ ÔË ÔÓÏÓ˘Ë ÍÓÌ‚ÂÈÂ‡ ËÎË Ú‡ÌÒÔÓÚÌÓÈ ÚÂÎÂÊÍË, ÔÓÒÎÂ ÔÓıÓÊ‰ÂÌËˇ ÏÓ‰ÛÎˇ ÏÛÎ¸ÚËÙÓÏ˚ 
ÔÓÓ‰ËÌÓ˜ÍÂ ÔÓ‰‡˛ÚÒˇ Ì‡ ÓÚ‚Ó‰ˇ˘ËÈ ÍÓÌ‚ÂÈÂ. ÃÓ‰ÛÎ¸ ÔÓÂÍÚËÛÂÚÒˇ ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ‡ÁÏÂ‡ Ë 
ÍÓÎË˜ÂÒÚ‚‡ ÏÛÎ¸ÚËÙÓÏ ‚ ¯Ú‡·ÂÎÂ. ¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ‚‡¸ËÛÂÚ ‚ ‰Ë‡Ô‡ÁÓÌÂ 25:-55 Ò.
–‡ÁÏÂ˚ /‚‡¸ËÛ˛Ú ‚ Á‡‚ËÒËÏÓÒÚË ÓÚ ÏÛÎ¸ÚËÙÓÏ/:

ƒÎËÌÌ‡ /ÏÏ/ ~~ 2 400
ÿËËÌ‡ /ÏÏ/ ~~ 1 500
¬˚ÒÓÚ‡ /ÏÏ/ ~~ 2 400
”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ /Í¬Ú/     1,1

ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.

 

DONI®DeStifmat - ÏÓ‰ÛÎ Á‡ ‰ÂÒÚËÙË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
ÃÓ‰ÛÎ˙Ú Â ‚ÂËÊÌ‡ ÒËÒÚÂÏ‡ Á‡ ‰ÂÒÚËÙË‡ÌÂ. DONI®DeStifmat Â Ì‡Ô˙ÎÌÓ ‡‚ÚÓÏ‡ÚËÁË‡Ì Ë ‡·ÓÚË 
Ò˙‚ÏÂÒÚÌÓ Ò ÓÚ‚ÂÊ‰‡˘ ÍÓÌ‚ÂÈÂ. —ÚËÙÓ‚ÂÚÂ ÔÓÒÚ˙Ô‚‡Ú ‚ ÏÓ‰ÛÎ‡ ÓÚ Á‡ı‡Ì‚‡˘  ÍÓÌ‚ÂÈÂ ËÎË 
Ú‡ÌÒÔÓÚÌ‡ ÍÓÎË˜Í‡, ÒÎÂ‰ ÍÓÂÚÓ ÔÓ‰˙ÎÊ‡‚‡Ú ‰‚ËÊÂÌËÂÚÓ ÔÓÂ‰ÂÌË˜ÌÓ ‚˙ıÛ ÓÚ‚ÂÊ‰‡˘Ëˇ ÍÓÌ‚ÂÈÂ.
ÃÓ‰ÛÎ˙Ú ÒÂ ÔÓÂÍÚË‡ ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ‡ÁÏÂËÚÂ Ì‡ ÏÛÎÚËÙÓÏ‡Ú‡ Ë ·Óˇ ËÏ ‚ ÒÚËÙ‡. ¬ÂÏÂÚÓ Á‡ 
Â‰ËÌ ˆËÍ˙Î ÒÂ Â„ÛÎË‡ ‚ ‰Ë‡Ô‡ÁÓÌ‡ 25:-55 s.
√‡·‡ËÚÌË ‡ÁÏÂË/‚‡Ë‡˘Ë ‚ Á‡‚ËÒËÏÓÒÚ ÓÚ ÏÛÎÚËÙÓÏ‡Ú‡/:                                                                                            

ƒ˙ÎÊËÌ‡ /mm/ ~~ 2 400
ÿËÓ˜ËÌ‡ /mm/ ~~ 1 500
¬ËÒÓ˜ËÌ‡ /mm/ ~~ 2 400
»ÌÒÚ‡ÎË‡Ì‡ ÏÓ˘ÌÓÒÚ /kW/    1,1 

ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 

 



DONI®Rotoform 

ÃÓ‰ÛÎ ‡ ÓÚË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
Block moulds rotator
ÃÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ

ÃŒƒ”À»
MODULES
ÃŒƒ”À»
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DONI®Rotoform - ÏÓ‰ÛÎ Á‡ ÓÚË‡ÌÂ Ì‡ ÏÛÎÚËÙÓÏË
ÃÓ‰ÛÎ˙Ú Â ˜‡ÒÚ ÓÚ Ú‡ÌÒÔÓÚÌ‡Ú‡ ÒËÒÚÂÏ‡ ÔË ‡‚ÚÓÏ‡ÚËÁË‡ÌÓÚÓ ÔÓËÁ‚Ó‰ÒÚ‚Ó Ì‡ ÏÂÍË ÒËÂÌ‡. 
¬„‡Ê‰‡ ÒÂ ÒÎÂ‰ ÏËÂ˘Ëˇ ÚÛÌÂÎ Ë ÓÚË‡ ÏÛÎÚËÙÓÏ‡Ú‡ Ì‡ 180∞, Í‡ÚÓ ÔÓ ÚÓÁË Ì‡˜ËÌ ˇ ÔÓ‰„ÓÚˇ Á‡ Á‡Ô˙Î‚‡ÌÂ.
DONI®Rotoform Â ‚ÂËÊÂÌ ÍÓÌ‚ÂÈÂ, ‚˙ıÛ ÍÓÈÚÓ Â ÏÓÌÚË‡Ì‡ ÓÚË‡˘‡ ‡ÏÍ‡. —ÎÂ‰ ÔÓÒÚ˙Ô‚‡ÌÂ Ì‡ 
ÏÛÎÚËÙÓÏ‡ ‚ ˜ÂÎ˛ÒÚËÚÂ Ì‡ ‡ÏÍ‡Ú‡ Úˇ ÒÂ Á‡‚˙Ú‡ Ì‡ 180∞ Ë ÏÛÎÚËÙÓÏ‡Ú‡ ÔÓ‰˙ÎÊ‡‚‡ ‰‚ËÊÂÌËÂÚÓ ÒË 
ÔÓ ÍÓÌ‚ÂÈÂ‡.¬ÂÏÂÚÓ Á‡ Â‰ËÌ ˆËÍ˙Î Â ÏËÌËÏÛÏ 10 s. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 0,74 kW.
√‡·‡ËÚÌË ‡ÁÏÂË:

ƒ˙ÎÊËÌ‡ /mm/ 3 500
ÿËÓ˜ËÌ‡  /mm/ 1 030
¬ËÒÓ˜ËÌ‡ /mm/ 1 030

ÃÓ‰ÛÎ˙Ú ÒÂ ÏËÂ ÎÓÍ‡ÎÌÓ. 

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/ 3 500
Width /mm/ 1 030
Height /mm/ 1 030

The module is cleaned locally.             

DONI®Rotoform - ÏÓ‰ÛÎ¸ ‰Îˇ ÔÂÂ‚Ó‡˜Ë‚‡ÌËˇ ÏÛÎ¸ÚËÙÓÏ
ÃÓ‰ÛÎ¸ ˇ‚ÎˇÂÚÒˇ ˜‡ÒÚ¸˛ Ú‡ÌÒÔÓÚËÛ˛˘ÂÈ ÒËÒÚÂÏ˚ ÔË ‡‚ÚÓÏ‡ÚËÁËÓ‚‡ÌÌÓÏ ÔÓËÁ‚Ó‰ÒÚ‚Â Ïˇ„ÍËı Ò˚Ó‚. 
Õ‡ıÓ‰ËÚÒˇ Ò‡ÁÛ ÔÓÒÎÂ ÚÛÌÌÂÎ¸ÌÓÈ ÏÓÈÍË Ë ÔÂÂ‚Ó‡˜Ë‚‡ÂÚ ÏÛÎ¸ÚËÙÓÏ˚ Ì‡ 180∞, ˜ÚÓ ÌÂÓ·ıÓ‰ËÏÓ ‰Îˇ 
Á‡ÔÓÎÌÂÌËˇ ÏÛÎ¸ÚËÙÓÏ. DONI®Rotoform ÔÂ‰ÒÚ‡‚ÎˇÂÚ ÒÓ·ÓÈ ÔÓÚÓ˜Ì˚È ÍÓÌ‚ÂÈÂ, ‚ ÍÓÚÓ˚È ‚ÏÓÌÚËÓ‚‡Ì‡ 
‡ÏÍ‡. ÃÛÎ¸ÚËÙÓÏ˚ Á‡ı‚‡Ú˚‚‡˛ÚÒˇ, ÔÂÂ‚Ó‡˜Ë‚‡˛ÚÒˇ Ì‡ 180∞ Ë ÔÓ‰ÓÎÊ‡˛Ú ‰‚ËÊÂÌËÂ ÔÓ ÍÓÌ‚ÂÈÂÛ.
¬ÂÏˇ Ó‰ÌÓ„Ó ˆËÍÎ‡ ÒÓÒÚ‡‚ÎˇÂÚ ÌÂ ÏÂÌÂÂ 10 Ò. ”ÒÚ‡ÌÓ‚ÎÂÌÌ‡ˇ ÏÓ˘ÌÓÒÚ¸ ÒÓÒÚ‡‚ÎˇÂÚ 0,74 Í¬Ú.
–‡ÁÏÂ˚:

ƒÎËÌÌ‡ /ÏÏ/ 3 500
ÿËËÌ‡ /ÏÏ/ 1 030
¬˚ÒÓÚ‡ /ÏÏ/ 1 030

ÃÓÈÍ‡ ÓÒÛ˘ÂÒÚ‚ÎˇÂÚÒˇ ÎÓÍ‡Î¸ÌÓ.
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U-control of the flow 

ÃÓ‰ÛÎ Á‡ ÍÓÌÚÓÎË‡ÌÂ Ì‡ ÔÓÚÓÍ‡
Module for flow control 

ÃÓ‰ÛÎ¸ ÍÓÌÚÓÎˇ ÔÓÚÓÍ‡

ÃŒƒ”À»
MODULES
ÃŒƒ”À»

U-êîíòðîë íà ïîòîêà - ÏÓ‰ÛÎ Á‡ ÍÓÌÚÓÎË‡ÌÂ Ì‡ ÔÓÚÓÍ‡ 
ÃÓ‰ÛÎ˙Ú Â ÔÂ‰Ì‡ÁÌ‡˜ÂÌ Á‡ ÍÓÌÚÓÎË‡ÌÂ Ì‡ ÔÓÚÓÍ‡ ÔË ËÁÚÓ˜‚‡ÌÂ Ì‡ DONI®O Vat SC Ë 
DONI®Open U Vat.  ÓÌÚÓÎË‡ÌÓÚÓ ‰‚ËÊÂÌËÂ Ì‡ ÍÓÎˇÌÓÚÓ Ì‡ ÏÓ‰ÛÎ‡ ÓÚ ‚ÂÚËÍ‡ÎÌÓ ‰Ó 
ıÓËÁÓÌÚ‡ÎÌÓ ÔÓÎÓÊÂÌËÂ ÓÒË„Ûˇ‚‡ ‡‚ÌÓÏÂÂÌ ÔÓÚÓÍ Ì‡ Á˙ÌÓ-ÒÛÓ‚‡Ú˙˜Ì‡Ú‡ ÒÏÂÒ. 
 ÓÌÚÓÎ˙Ú ÒÂ ÓÒ˙˘ÂÒÚ‚ˇ‚‡ Ò ˜ÂÒÚÓÚÂÌ Â„ÛÎ‡ÚÓ ˜ÂÁ ÒÂÌÁÓË ËÎË ÒÓÙÚÛÂÌÓ Á‡ 
ÂÍÒÔÂËÏÂÌÚ‡ÎÌÓ ÓÔÂ‰ÂÎÂÌÓ ‚ÂÏÂ. »ÌÒÚ‡ÎË‡Ì‡Ú‡ ÏÓ˘ÌÓÒÚ Â 0,12 kW.
√‡·‡ËÚÌË ‡ÁÏÂË:

ƒ˙ÎÊËÌ‡ /mm/ 1 850?2 500
ÿËÓ˜ËÌ‡ /mm/      1 600 
¬ËÒÓ˜ËÌ‡ /mm/ max 2 500

ÃÓ‰ÛÎ˙Ú ËÁËÒÍ‚‡ CIP- ÏËÂÌÂ.

U-control of the flow - a module for flow control       
The module is designed to control the flow during the draining process of DONI®O 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/ 1 850?2 500 
Width /mm/     1 600
Height /mm/ max 2 500

The module requires CIP cleaning.       

U-êîíòðîëëåð ïîòîêà - ÏÓ‰ÛÎ¸ ÍÓÌÚÓÎˇ ÔÓÚÓÍ‡
ÃÓ‰ÛÎ¸ ÔÂ‰Ì‡ÁÌ‡˜ÂÌ ‰Îˇ ÍÓÌÚÓÎËÓ‚‡ÌËˇ ÔÓÚÓÍ‡ ÔË ÒÎË‚Â Ò˚‚ÓÓÚÓ˜ÌÓ-ÁÂÌÓ‚ÓÈ ÒÏÂÒË Ò 
DONI®O Vat SC Ë DONI®Open U Vat. œÓÚÓÍ ÍÓÌÚÓÎËÛÂÚÒˇ ‰‡Ú˜ËÍ‡ÏË  Ë Â„ÛÎËÛÂÚÒˇ 
˜‡ÒÚÓÚÌ˚ÏË ÔÂÓ·‡ÁÓ‚‡ÚÂÎˇÏË.
–‡ÁÏÂ˚:

ƒÎËÌÌ‡ /ÏÏ/ 1 850   2 500
ÿËËÌ‡ /ÏÏ/ 1 600
¬˚ÒÓÚ‡ /ÏÏ/ Ï‡ÍÒ. 2 500

U-êîíòðîëëåð ïîòîêà  ÏÓÂÚÒˇ ÓÚ ˆÂÌÚ‡ÎËÁÓ‚‡ÌÌÓÈ CIP-ÏÓÈÍË.
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ÃÛÎÚËÙÓÏË Á‡ ÏÓ‰ÂÎË‡ÌÂ Ì‡ ÏÂÍË ÁÂÂ˘Ë ÒËÂÌ‡
Block moulds for moulding of soft maturing cheese   
ÃÛÎ¸ÚËÙÓÏ˚ ‰Îˇ ÙÓÏÓ‚‡ÌËˇ Ïˇ„ÍËı Ò˚Ó‚

œÓÍ‡Á‡ÌËÚÂ ÏÛÎÚËÙÓÏË Ò‡ ‰‚‡ ÓÚ ÏÌÓ„ÓÚÓ ‚‡Ë‡ÌÚË Ì‡ 
„ÂÓÏÂÚËˇ Ë ÍÓÙË„Û‡ˆËˇ. œË ËÁ·Ó‡ Ì‡ ‚‡Ë‡ÌÚ 
Û‰Ó‚ÎÂÚ‚Óˇ‚‡˘ ÍÎËÂÌÚ‡ DONIDO® Ò˙ÚÛ‰ÌË˜Ë Ò ‚Ó‰Â˘Ë 
Ò‚ÂÚÓ‚ÌË ÔÓËÁ‚Ó‰ËÚÂÎË.

ÃÛÎÚËÙÓÏ‡ Ò ˆËÎËÌ‰Ë˜ÌË ÒÂÍÚÓË
œË·ÎËÁËÚÂÎÌ‡ Ï‡Ò‡ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ 250 g.

ÃÛÎÚËÙÓÏ‡ Ò Ô‡‚Ó˙„˙ÎÌË ÒÂÍÚÓË
œË·ÎËÁËÚÂÎÌ‡ Ï‡Ò‡ Ì‡ „ÓÚÓ‚Ëˇ ÔÓ‰ÛÍÚ 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.   

ÕËÊÂ Ï˚ ÔË‚Â‰ÂÏ ÔËÏÂ ‰‚Ûı ‚‡Ë‡ÌÚÓ‚ ÏÛÎ¸ÚËÙÓÏ, 
ÌÓ ‚‡Ë‡ÌÚÓ‚ ÏÛÎ¸ÚËÙÓÏ Ì‡ÏÌÓ„Ó ·ÓÎ¸¯Â. DONIDO® 
ÒÓÚÛ‰ÌË˜‡ÂÚ Ò ‚Â‰Û˘ËÏË ÏËÓ‚˚ÏË ÔÓËÁ‚Ó‰ËÚÂÎˇÏË 
ÏÛÎ¸ÚËÙÓÏ, ÔÓ˝ÚÓÏÛ Î˛·ÓÈ ‚‡Ë‡ÌÚ, ÍÓÚÓ˚È ÔÓ‰ÓÈ‰ÂÚ 
ÍÎËÂÌÚÛ, ·Û‰ÂÚ ÓÒÛ˘ÂÒÚ‚ÎÂÌ.

ÃÛÎ¸ÚËÙÓÏ˚ Ò ˆËÎËÌ‰Ë˜ÂÒÍËÏË ÒÂÍÚÓ‡ÏË
œË·ÎËÁËÚÂÎ¸Ì‡ˇ Ï‡ÒÒ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÒÓÒÚ‡‚ÎˇÂÚ 250 „.

ÃÛÎ¸ÚËÙÓÏ˚ Ò ÔˇÏÓÛ„ÓÎ¸Ì˚ÏË ÒÂÍÚÓ‡ÏË
œË·ÎËÁËÚÂÎ¸Ì‡ˇ Ï‡ÒÒ‡ „ÓÚÓ‚Ó„Ó ÔÓ‰ÛÍÚ‡ ÒÓÒÚ‡‚ÎˇÂÚ 2 000 „.

 



DONIDO® Áúëãàðèÿ

6300 ’‡ÒÍÓ‚Ó
ÛÎ. fiÊÌ‡ 16
ÚÂÎ:   +359 38 60 65 60
           +359 38 66 40 02
           +359 38 66 11 28
‘‡ÍÒ:+359 38 60 65 75
e-mail:donido@donido.com

DONIDO® Bulgaria

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

DONI® Â Á‡Ô‡ÁÂÌ‡ Ï‡Í‡ Ì‡ DONIDO®. ÃÓ‰ÛÎËÚÂ ËÌ‰ÂÍÒË‡ÌË Ò Ï‡Í‡Ú‡ Ò‡ ‚ ÔÓËÁ‚Ó‰ÒÚ‚ÂÌ‡Ú‡ ÎËÒÚ‡ Ì‡ ÍÓÏÔ‡ÌËˇÚ‡. 
DONIDO® ÒË Á‡Ô‡Á‚‡ Ô‡‚ÓÚÓ Á‡ ËÁÏÂÌÂÌËˇ ‚ ÍÓÌÒÚÛÍˆËˇÚ‡ Ë Ô‡‡ÏÂÚËÚÂ ·ÂÁ ÔÂ‰ÛÔÂÊ‰ÂÌËÂ. 
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SOFT, MATURING CHEESES   

Ãfl√ »≈ —¤–¤

 

 

“ÂıÌÓÎÓ„Ë˜ÌË ÎËÌËË Ë ÏÓ‰ÛÎË
Technological lines and modules

“ÂıÌÓÎÓ„Ë˜ÂÒÍËÂ ÎËÌËË Ë ÏÓ‰ÛÎË


