y TBbPOAUN N NONYTBbPAN CUPEHA

HARD AND SEMI-HARRD CHEESE
TBEPAbIE N MOJIYTBEPAbIE CbIPbI

TexHONMornyHM ANHUKN 1 Moaynn
Technological lines and modules
TexHonornyeckne AMHUN 1 MOJYNN

7, DONIDO

we create for you



@ KomnaHusTta e ocHoBana npes 1990 r.

B . Xackoso Bbarapms.

OT camoTo Hayano ce chopmupa mnap
n cuneH mHxeHepeH exkun. llHtepecohT
KbM npepnaraHNTe Moaynu 3a Mie4YHu
npeAnpmMATNA € OrpoMeH, Tbil-KaTo
CbBrnaga CbC 3acujieH NHBEeCTUTOPCKMN
NHTEepec KbM GpaHLia.

MupBoTo n3penue Ha DONIDO® e mopyn
3a nacTbopu3auuns, MOHTMPaH B
Bbarapunsa. MbpBarta nuHMA e 3a
Gbnrapcko 6san0 canamypeHo cupeHe.
CnepBawmre rogniHy KomMnaHumsiTa ce
pa3BnBa MHTEH3NBHO B MIIEYHNSA CEKTOop,
n3nNn3alky Ha MeXXAyHapoaHuTe nasapu
npe3 1996 r.

AHec komneTteHuyumnte Ha DONIDO® ce
pasnpocTupar B NMOYTN BCUYKM CEKTOpW
Ha MNeYHMs GpaHLw, a npeanaraHnTe
Ha nasapa TeXHONOrn4yHuM NMHUN 1N
KOMMOHEHTN, AOGMBAT BCe Mo-ronsima
nonynsipHOCT.

DONIMILK nuHMNn 3a nNpon3BOACTBO Ha
MASIKO 3a NMEeHe N KNcenomnae4YyHm
npoayKTn.

DONICHEESE nuHMn 3a npon3BOACTBO
Ha TBopor, cottage cheese, mekmn,
nonyTBbPAM N TBLPAWM CUpPEHa, CupeHa
™TnN ,nacra ¢mnara”n ToneHn cupeHa.
DONICOOL mopynu 3a oxnaxkgaHe Ha
MAAKOTO BbB (dpepmure.

DONIBRINE nuHunn 3a coneHe Ha cupeHa.
DONIWHEY nuHnM 3a npon3BOACTBO Ha
anGymmHHa m3Bapa n puKoTa.

DONICIP yeHTpanmusupaHm mn
AeueHTpanu3npaHy crucremMmm 3a MmeHe.
KomnaHmaTta npoexkTupa, focTaBfa M
nycKka B eKcrnioatrayuns, pasnuyHmre
NpoOM3BOACTa C TPM HMBA Ha aBTMAaTM3aLMNA:
Hucko LLA, cpegHo MLA mn Bucoko HLA.
Cneumnanucturte Ha DONIDO® ca BuHarm
Ha Bawe pa3nosyioXXeHue, 3a HamMmumpaHe
Ha ONTMMANIHOTO pelleHune.

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.

= Komnauns ocHoBana B 1990 r. B T XackoBo,

Bonrapunsa. NisHayanbHo, chopmupoBaHa
rPynnoil MonoabiX N CMJIbHbLIX MH)XEeHEepoB.
3anHTepecoBaHHOCTb K npeanaraembim
MOAYNAIM CO CTOPOHbI MOMO4YHbIX
npeanpuATNIA CoBNajaa ¢ BO3POCLUNM
MHTEpecoM MHBECTOPOB K AaHHOWM oTpacnu.
MepBoe oGopypoBanme DONIDO®,
nacrepm3aunoHHO-OXNagnTeNbHas YyCTaHOBKA,
Gbino cmoHTMpoBaHo B Bonrapum. MNMepBan
NMHMA 3anyuweHa Nno NPom3BOACTBY
pacconbHom GpbiH3bl. B ganbHemwem,
KOMMNaHns NHTEHCMBHO pa3BumBanachb B
MOJIOYHOM CeKTope 3KoHomMuxku n B 1996
roay Bbilia HA MEXAYHapPOAHbLIN PbIHOK.
Ha cerogHAWLHMIA AeHb KOMMeTeHuns
DONIDO® pacnpocTpaHfieTCs Ha Bce
CeKTOpbl MOJIOYHOIN MPOMbILWIEHHOCTH, a
npeanaraemMmbie Ha pblHKE TEeXHONorm4yecKme
AMHUM N KOMMOHEeHTbI NpuoGpeTaroT
WNPOKYIO MONYASIPHOCTb.

JlnHnn DONIMILK - npomn3BoacTso
NITHLEBOro MOJIOKa M KNCIOMOJIOUYHbIX
NMPOAYKTOB.

Jlnnnn DONICHEESE - npom3BoacTBo
TBOpora, 3epHEHHOro TBopora, MArKux,
nonyreepabiX N TBEPAbIX CbIPOB, CbIPOB
Tnna "nacra ¢omnara" n nNnassNeHOro chbipa.
Mopynun DONICOOL - oxnaxpeHmne mMonoka
M MOMOYHbLIX NMPOAYKTOB.

Jinumn DONIBRINE - cbipa

DONIWHEY - nuHAM No nNpom3BOACTBY
anbGyMmMHHOro TBOpora m cbipa «Pukorra»
DONICIP - ueHTpannsosaHHbIE 1N
AeueHTpann3oBaHHbIe MOWMKM

KomnaHunsa npoexTmpyert, aocTasnsieT un
ocyuwlecTBNAEeT NYyCK B 3KcnayaTtaumo
pas3nnyHoe NMPOnN3BOACTBO C Tpems
YPOBHAMMN aBTOMarTmsauum: Huskum LLA,
cpegHum NLA mn Bbicokum HLA.
Cneunanuctbl DONIDO® Bcerga Kk Bawum
ycnyram, 4To Gbl HANMTN onNTMMAanbHoe
peweHne.
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C MJIbTHA CTPYKTYPA
OBLUA NHOOPMALIA

WITH DENSE STRUCTURE
GENERAL INFORMATION

MIACTOBBIE CbIPbl
OBLLAS N(HOOPMALINA




== OBLUA MHPOPMALNA

Kbm Tasm rpyna morart ga ce nMpeuyncnAT cupeHara:
sNapmezan”, ,emeHtan”, ,rayna”, ,rproep” n mHoro gpyru,
B 3aBNCUMOCT OT pPermoHa, B KollTo ce nmpom3BeXaar.

3a pa ce nonyunm NNbLTHaTa CTPYKTypa, npean
OKOH4YaTeNnHoOTO MpecoBaHe BbE (hopmnTe, cUpeHNHaTa ce
nognara Ha npepnpecoBaHe nof cnoill oT cypoBaTKa, KaTo
Mo To3M HaumH ce ogopmMA NNact, KoliTo EMNocneacTene ce
HapfA3zBa u nocraBd BbB ¢opmure. MpepnpecosaneTo
oGuKHoBeHo ce ma3Bbpwsa B DONI®Pressvat ¢ Hanarane
po 60 g/cm2, KoeTo ce perynupa B 3aBNICIMOCT OT Bufa
Ha npoAykKra.

OKoHuUaTeNnHOTO MpecoBaHe ce MpoBeXAa Mo 3apafeHa
nporpama B DONI®Press ¢ Hanarane, gocturauwo ao 40 kg
Ha 1 kg cupeHnHa.

== GENERAL INFORMATION

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

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

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

DONICHEESE® Line

== OBLUASA NHOOPMALINA

OTa rpynna moxxeT BKMwo4YaeT B ceba cbipbl: "Mapmezan’,
"QmmenTtans”’, "Tayna", "fproitep” m mHorne gpyrue, B
3aBNCNMOCTH OT pernoHa, rge oHNl NMPOM3BOASATCH.

Ona nonyyeHNA NNOTHOM CTPYKTYpPbl K MOMEHTY
OKOH4YaTenbHoro t¢opmoBaHNA, Chip NoABeprawT
npeaBapnTeNnbHOMY NMPEecCcOBaHINIO MO CNOEM CbIBOPOTKMN
1 Tem cambim oGpa3yeTcs NMnacTt, KOTopbill 3aTem
Bbipe3aT N nomewarT B popmbl. MpensapnrensHoe
npeccoBaHmne oGbidHO ocyuwecTenaerca B DONI®Pressvat
nopn pasneHnem o 60 r/cm?, saTa BenMuUMHa MOXXeT
KOpPpPeKTUPOoBaThbcA B 3aBMCMMOCTHN OT ThNa NpoaykKra.
OkoHYaTenbHoe npeccoBaHWe ocyLlecTBNAeTcA B
COOTEETCTEMN C 3afaHHoll nporpammoil B DONI®Press

c paeneHmem Ao 40 xr Ha 1 Kr cbipa.

www.donido.com



B CvpennHonsrotauten DONI®Double O Vat HC Cheese vat DONI®Double O Vat HC

MNMonyaBTOMaTn3npaHo Npon3BoaCcTBO
Semi-automated production
MNonyaBTomaTtnsmnposaHHoe NPonN3BOACTBO

Cbipousrotoeutes> DONI® Double O Vat HC

TOpM30HTaNbTHBIN GOPMOBLLUK Ansi nnacToBblx chipos DONI® Pressvat
Mpecc ans okoHuyatensHoro npeccosaHuss DONI®Press

Mopynb cHaTus kpbiwek DONI® Mouldmatic LRD

Mopynb n3sneyenus npopykta DONI® Mouldmatic PRD HC

A Bacceitnbl ans nocona

Mopynb aBToMaT3upoBaHHoil moiku DONI®Pro CIP A

Horizontal pre-pressing vat DONI® Pressvat

EJ A press for final pressing DONI®Press

A Lid removal module DONI® Mouldmatic LRD

Product removal module DONI® Mouldmatic PRD HC
[A Brine baths

A Cleaning-in-place module DONI®Pro CIP A

B XopusontanHa npeca 3a npeanpecosaHe DONI® Pressvat
FlNpeca 3a okoHuatenHo npecosaHe DONI®Press

BMNopyn 3a ussaxnaHe Ha kanaum DONI® Mouldmatic LRD
BNonyn 3a nssaxmave Ha npopykta DONI® Mouldmatic PRD HC
[ Convnnn GaceitHn

@Monyn 3a uentpanHo muese DONI®Pro CIP A



DONICHEESE® Line

= MonyasTomaTm3ampaHo Npon3BoOACTBO = Semi-automated production mm MonyasTomaTu3npoBaHHOe NMPOW3BOACTBO

~

— (TECTEOPUSURAHO MITAKO

—— 0O HPQQYKT

MacTrsopuaupaHoTe N CTaHAAPTU3NPAHO MISKO MOCThENEA
8 DONI®Double O Vat HC/1/, xoliTo e cHaGaeH c moayn
3a MeXOUHHO M3TouyBaHe Ha cyposarka. lpoueca na
nonyyaBsaHe Ha CHPHOTO 3bPHO MPOTNYa AaBTOMATW3NPaHO,
no 3afjapeHara nporpama, B 3aBNCUMOCT OT BUAa Ha
npoAyKra.

3ppHo-cypoBaTbMiHaTa CMec ce TPaHCMopThpa ¢ nomna Ao
DONI*Pressvat/2/, kepeTo ce M3BbpWBa NpeanpecoBaHe
Ha cupeHunHara. Wianmuwnara cypoBaTtka ce orTeexpga 3a
nocnegsalla o6paGoTka, a cupHaTa miaca ce Hapaz3Ba

Ha NOAXOARIN KLCOBE, KOWTO Ce MOCTABAT BLB copnm.
MpouecyT & asTomarmInpaH.

OxonuarenHoTo npecosane npotuda B DONI®Press/3/ no
3apafeHa nNporpama, KOHTPONMpPalla BPemMeTo N HanAraHeTo.
QopmurTe c roToBMA NPOAYKT, Ce TPaHCMOPTApPaT C
nognpecoBara Konu4uka go DONI" Wouldmatic LRD/4/, na
KoiiTo ce M3BaX[a KanakKa W Ha cnepBawl{WAT MOAyn
DONV Mowldmatic PRD HC/5/, ¢ Bb3gyx nop HanaraHe ce
n3BaXga NpoAyKTa, KONTO cCe HapeX(ja Ha cTenaym 3a
nocnegsalllo oconABaHe B conmaHn Gacellun/6/.
MpazxnTe dopmn ¥ Kanauyw ce MUAT B MUel] TyHenm.
Bewurm sarsopenm mopynu ce mmar ¢ CIP, a orsopennTe
NOKanHo.

pasteurized milk
curd and whey mixture
pre-pressed cheese
pressed cheese
brined cheese

3bPHOCYPOBATLYHA CMEC
NpeAnpecoBaH NPOOyKT
npecoBaH NPoayKT

The milk which has been pasteurised and standardised
enters DONI®Double O Vait HC/1/ which is supplied
with a module for intermediate whey draining. The
curd manufacturing process runs automatically,
following a set program specific to the product .

The curd whey mixture is transported with a pump

to DONI® Pressvai/2/where the pre-pressing is carried
out. The excess whey is transported for further
processing. The curd is cut and placed into moulds.
The process is automated. The final pressing is carried
out in DONI®Press/3/. It follows a set program that
controls the time and the pressure.

The full moulds are transported in an under-press
trolley to DONI® Mfouldmatic LAED/4/ where the moulds'
lids are removed. They then go to the next module
DONI=Mouldmatic PRD HC/5/, which uses pressurised
air to remove the curd from the moulds. The curd is
then placed on stacks for further brining in brine
baths./6/ The empty moulds and lids are washed in a
washing tunnel.

All closed modules are cleaned with a CIP and the
open ones are cleaned locally.

NacTEpU3OBAHHOE MOMOKO
CHEODOTOYHO-3BPHOBASN CMECh
NpenBapiTenbHbli NPOIYKT
NPeCccoBAHHBIA MPOIYKT
MOCONEHHLIA NPOAYKT

MNactepusoBaHHoe W HOpMAanM3I0BaHHOE MOMOKO MOCTynaeT B
DONI"Double O Vat HC/1/, koTopblil OCHaLUEeH Mopynem pns
npomMeXyrTo4Horo cnuBa coisopotkm. lpouecc nonyuyeHus
CbIpHOTO 3epHa - aBTOMaTW3MpoBaHHEBIN, NMporpamma
BuiGUpaeTcs B 3aBMCUIMOCTHA OF Bufa npoaykra. CoiBopoTouHo-
3epHOBaf cCMechk MepeKaymBaeTcs Hacocom B

DONI® Pressvat/2/, rge Haxoguvca NpegeapuiTenbHoO
oTnpeccoBaHHbI chip. OTAeneHHas ChLIBOPOTKa HanpasnseTcs
ANA pancHellwell nepepaGoTKi, a ChIPHYKD MAaccy paszpesanT
Ha HeoOXOOWMMBIE KYCKM W YKNapbiBawoT B npecc-hopmbl.
Mpouecc aEToMaTN2NPOBAHHLIN.

OkoHyaTenbHoe npeccosadHne npomcxopgat B DONI®Press/3/
no 3agaHHoll NporpammMe C KOHTPONEM BPeMeHW W AaBNeHuls.
dopmbl ¢ roToBbIM NPOAYKTOM TPAHCTIOPTUPYIOTCHA B Npecc-
Tenexue K DONI*Mowldmatic LRD/4/ rpe cHnmarorcna
HpLIWKN 1 dopmbl C NPOAYKTOM MNOCTYNAKOT B Chefyroumi
mopyne DONI® Mouldmatic PRD HC/5/, nop paBnesnmem
BO3AyXa MPOAYKT MIBnexaerca w3 Gopmbl HAa cCTennamu pns
pansHellwero nocona B GaccelHax. Mycreie dropmel U KpbLIWKNA
MOTCA B TYHHEenbHoll mMoliKe.

Bece pHyTpenHme Gnoxu mororca ot CIP-moixmn,

a HapyXXHbie — NOKanbHO.

Wividonido.com




CbC 3bPHUCTA
CTPYKTYPA
OBLLA NHPOPMALINA

WITH GRAINY
STRUCTURE
GENERAL INFORMATION

HACbIMHbIE CbIPbl
OBLLAS NHOOPMALINA




== OBLUA MHPOPMALUNA

Kbm Tasm rpyna morar ga ce NpuMUNCAAT cUpeHaTa:
»TAN3NT", ,pycuiickn cup” N MHOro Opyrn B 3aBUCMMOCT
OT pernoHa Ha NMpPoOWN32BOACTEO.

3a paznunka OT Te3W ¢ NALTHA CTPYKTypa, TYK NMNCBa
TeXHOMNMorM4HNA npouec Ha npeanpecosaHe. loToBara
3bpHO-CYypoOBaTbLYHa CMEC Ce TPpaHCMopTupa npes3
ApeHaXeH Mofyn, ¢ Uen NbiHO OTAensHe Ha cypoBaTKaTta.
3bpHoOTO ce Hacunea BbB ¢opmuTe, cnef KoOeTo 3anouysa
OKOH4YaTeIHOTO MpecoBaHe. 3a fa ce 3aclnuN pPUCYHbKa,
XapakTepeH 3a Ta3m rpyna, YecTto npeam ¢GpuHanHoTo
npecoBaHe, CUPeHINHaTa ce OCTaBA Ha camonpecoBaHe
EbB dopmunTe.

OkoHuUaTeNnHOTO NpecoBaHe ce MpoBeXaa Mo 3agafeHa
nporpama B DONI®Press ¢ HanAraHe, gocTurailo Ao

40 kg Ha 1 kg cnpeHunHa.

Tezn cupeHa morar ga GbaaT npom3segeH”n n Ges
OKOH4YaTeIHO MpecoBaHe, KOETO OlUEe MoBe4ye 3acuneBa
XapakTepHNAT pucyHbK. B Toam BapmaHT TpaGBa pa ce
npefENAN BbL3MOXXHOCT 3a poTupaHe Ha gopmmnTe C

uen ABYyCTpaHHO MofenupaHe Ha NpoayKTa.

£= GENERAL INFORMATION

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

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

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

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

DONICHEESE® Line

= OBLUAAl NTHOOPMALINA

K aroil rpynne moryr GbiTh OTHECEHbl chneAywune BUAbI
cbipoB: "Tunbantep"’, "Poccuiickunil cbip”, «3BeHNropoackmin
N apyrne Bufbl CbipoB, B 3aBUCHMOCTH OT €ro permoHa
NpoM3BOACTEA.

B oTnnume oT Npom3BOACTBa MNNAacTOBLIX CbIPOB,
npouecc nNPON3BOACTBA HACbIMHbIX CbIPOB He BKMO4YaeTr
TexHonornm4yeckmnil sTan npefBapMTenbHOro NpeccoBaHng.
ChbiBOpOTOYHO-3EpHOBaA CMech TPaHCMOPTMPYeTcHA 4Yepe3
ApeHaXXHble Mofynb, C LUenbio MONHOro orAeneHns
CbIBOpOTKN. 3epHo 3anonHAeT ¢opmbl, 1 NoABepraeTcs
OKOH4YaTenbHoMy npeccoBaHmio. [lna 3akpenneHns
pNCYyHKa, XapaKTepHoro Ans 3Toll rpynnbl cbipoB, 0GbI4MHO
A0 OKOHYaTenbHOTro NMpeccoBaHNA Cbip OCTaABNAT AnNA
camonpeccoBaHna B ¢opme.

OkoHuaTenbHoe npeccoBaHNe OCYlecTBNAeTCHA B
COOTEETCTEMM C 2afaHHoll nporpammoil B DONI®Press
c pnaeneHnem ao 40 xr Ha 1 Kr chbipa.

3TN cbipbl MOXXHO MPON3BOANTL Ge3 OKOHYaTenbHOro
npeccoBaHmNd, 4To elle Gonblle crnocoGCTBYeT YCUNeHuo
XapaKTepHOro pmcyHka. 3ToT BapmaHT npegycmaTpuBaeTt
BO3MOXXHOCTb NepeBopaunBaHna ¢opm ¢ Uenbio
ABYycTOpoHHero ¢ropmnpoBaHNAa NpoayKra.

www.donido.com




EBCupenuHonsroteuten DONI®Double O Vat HC Cheese vat DONI®Double O Vat HC

B Cucreva 3a oconssare B notok DONI®Drain/Brine In-line brining module DONI®Drain/Brine

ElNpeca 3a okonuatenHo npecosate DONI®Press Kl A press for final pressing DONI®Press

BAMonyn 3a ussaxpaqe Ha kanauw DONI® Mouldmatic LRD Lid removal module DONI® Mouldmatic LRD

B Mopnyn 3a ussaxnaHe Ha npoaykta DONI®Mouldmatic PRD HC Product removal module DONI® Mouldmatic PRD HC
[ Conunnu Gaceittn [A Brine baths

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

MonyaBTomatnsnpaHo Npon3BOACTBO C NPeaBapuTesHo,

4acTN4YHO BOAHO OCOJiABaHe

Semi-automated production with preliminary, partial brining

NonyaBTomatnsnposaHHOe NPON3BOACTBO C
npenBapuTesibHOWN, YaCTUYHOWN BOAHOWN NOCONKON

Ceolpousrotosutens DONI®Double O Vat HC

Cuctema noconku 3epHa B notoke DONI®Drain/Brine

Mpecc ans okoHuatenbHoro npeccosaHns DONI®Press

3 Mogynb cHsitus kpbiwek DONI® Mouldmatic LRD

Mogynb n3sneyeus npogykta DONI®Mouldmatic PRD HC
@ BacceitHbl ans nocona

Mopynb aBTomatnamposaHHoi Moiikn DONI®Pro CIP A



DONICHEESE® Line

£ Semi-automated production with = MonyasromarnanposaHHoe NPoMi3BO[RCTBO

] I'lonva BYoOMaTMNSNpaHo NpousBOoLCTED

C NpepeapnrTenHo, YacTnyHo BOOHO
oconsBaHe

MacrbopuznpaHoTe W CTAHAAPTU3INPAHO MNFAKO MOCTbNBA
B DONI®Double O Vat HC/1/, koillto e cHaGaeH ¢ mopayn
3a MeXOUHHO Mm3TouBaHe Ha cypoBaTtka. lpoueca Ha
nonyyagaHe Ha CHPHOTO 3ILPHO, NPOTAYA ABTOMATHINPAHO,
no 3agapeHara Nporpama, B 3aBNCMMOCT OT BMAa Ha
npogyKTa.

3epHo-cypoBaTbYHaTa CMec ce TPaHCNopThpa ¢ nomna
ao DONI®Drain/Brine/2/, kbpeTo ce N3BLpIIBA ApPeHMpaHe |
Ha cypoBaTKarTa U npeaBapuiTeNHO BOAHO OCONABaHe HA
sppHoTOo Ao 0,5+0,7% cupbpmanwe Ha con. Manumuxara
cypoBaTKa ce OTBeXfa 3a nocnefBauja oGpaGoTka, a
OCONEHOTO CHPHO 3bPHO, Ype3 ANCTPMGOYLINOHHA nno4a,
ce pa3npepenn BbE dopmure. ConoBuAT pa3Teop
UMpKyNupa, KaTo HenpeKbCHaTo N aBTOMATUYHO Wy ce
noAObpPXa KOHUEHTpPaUWATa.

OxonuyarenHoTo npecosave nporuida B DONI® Press/3/

no 3agapeHa NporpamMma, KOHTpONupaila BpemeTo u
Hansranevo.(PopmunTe ¢ rotoBms NpopykT, ce
TPaHCNOPTMPAT C MOANPEcOBaTa KONW4YKa Ao

DONIF Mouldmatic LED/4/, na rolilTo ce w3BaXga
Kanaka i Ha crefBawWuaT mMoayn

DONIE Mowdmatic PAD HC/5/, ¢ Bb3gyx nop HansraHe
ce M3BaX[Aa NPoAyKTa, KollTo ce HapeXaa Ha cTenam
3a nocnegeallo oconsiBaHe B conunHu GaceliHn/6/.
Mpa3unTe dopmn N Kanaunm ce MAAT B MIEL)] TYHen.
Bewuwn 2arsopeHn mogynm ce mmsr c CIP,

2 OTBOPEHWTE NOKAaNHO.

I l
..I. - ‘h':'-n

pasteurized milk
curd and whey mixiure
partially brined curd
pressed cheaese
brined cheese

NACTHOPUSKPAHD MITAKO
IbPHOCYPOBATEMHE CMEC
YACTUMHO OCONEHO 3BPHO
npecoBaH NpoayKT
— DCONEH MPOAYKT

preliminary, partial brining

The milk which has been pasteurised and standardised
enters DONI"Double O Vat HC/1/ which is supplied with
a module for intermediate whey draining. The curd
manufacturing process runs automatically, following a
set program specific to the product .

The curd-whey mixture is transported with a pump to
DONI*Drain/Brine/2/, where the whey is drained and
the curd undergoes preliminary brining with a salt
content of 0.5% to 0.7%. The excess whey is
transported for further processing and the brined curd
is distributed in the moulds with a distributing plate.
The brine circulates and its salt content is
automatically maintained.

The final pressing is carried out in DONI®Press/3/.

It follows a set program that controls the time and

the pressure.

The full moulds are transported in an under-press
trolley to DONI" Mouldmatic LRD/4/ where the moulds’
lids are removed. They then go to the next module
DONI® Wouldmatic PRD HC/5/ which uses pressurised
air to remove the product from the moulds.

The cheese is then placed on stacks for further brining
in brine baths/6/

Empty moulds and lids are washed In a washing tunnel.

All closed modules are cleaned in a CIP and the open
ones locally.

NACcTEPUA0BEHHOE MONOKO
CHIBOPOTONHO-38NHOBAA CMECH
NpeaBapUTENbHBIA MPOOYKT
NPECCOBAHHBIN NPOOYKT
MOCONEHHHI NPOOyKT

C npepBapmnTensHOoM, YacTU4HOM
BOOHOM MOCONKOI

Macrepn3oBanHoe I HOPMannM30BaHHOE MOMOKO MocTynaer

B DONI® Double O Vat HC/1/, xoTopblifl ocHauweH Mogynem
ANA NPOMEXYTouHOro cnuea cbisopoTim. Mpouecc nony4eHus
CLIPHOroO 3epHa- aBTOMAaTM3VIPOBaHHbIN, NPOTEKaeT COrnacHo
3apaHHOll Nporpamme B 3aBMCHMOCTA OT BUOa NMPoAyKTa.
CriBOpOTO4HO-3EpHOBas CMIECh HACOCOM TpaHCMopTUPYeTcs
K DONI® Drain/Brine/2/ rae oTaenseTca CLIBOPOTKa, a
ChIpHOE 2epHO nonagaeT B conesoll pacteop. OrpeneHHasn
CbIBOPOTKa HanpaBnfeTca ANA AanbHelwel nepepaboTiu,

a noconeHoe cbipHoe 3epHo /copepxadwe conm 0,5-0,7 %/
Yyepes3 pacnpefennTenbHbie NAAcTHbI HackinawT B hopmMbl.
ConsHoll pacTBop LUNMPKYNMPYeT HENpPEpPLIBHO N
aBTOMaTYecKW NofAAepKNBaeT KOHUEHTPaLuio,
OxonuarensHoe npeccoeadme npowcxopur B DONI®Press/3/
no 3aflaHHON Nporpamme ¢ KOHTPoONEeM BpeMeHW W AaBneHus.
®opmbl © roToBLIM NMPOAYKTOM TPAHCTIOPTHPYIOTCHA B Npecc-
Tenexxke K DONI® Mouldmatic LRD/4/ rge cummarorcs
KpbIUKA W dopMbl C NPORYKTOM NMOCTYNaKT B cneayowmil
mopgyns DONI® Mouwldmatic PRD HC/5/, nog maBnenunem
BO3AyXa MPOAYKT W3BnNeKaeTcs U3 dopmbi Ha cTennaMm

OnA pancHellllero nocona B GaccelHax.

Mycreie dopMbl U KPLIWKA MOKTCA B TYHHENbHON MolKe
Bce BHyTpeHHme Gnoxm mororca or CIP-moiikn,

a HapyXHbie — NOKansHo.
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DONICHEESE® Line

== OBLUA MHOOPMALNA ZE GENERAL INFORMATION == OBLUAA NTHOOPMALNA
CupeHeTto ,uepap” e TUNMYEH NpeAcTaBUTeNn Ha cHpeHaTa Cheddar cheese is a typical representative of the cheese Coip «Hepgpep» ABNfieTCA TUNNYHLIM NpeAcTaBUTENEeM
€ NAbTHa cTpPYKTypa. HonycTmm ca MankKmn Bb3AyLWHN group with dense structure. HacbINHbIX CbIPOB € NNOTHONM CTpyKTypoil. Yeppnepy
Wynnm ¢ HenpaeunHa ¢gopma. A typical manufacturing stage is the process of cBoliCTBEHHAa cNerKka nopmcras CTpyKTypa ¢ HeGonblummm
XapaxkTepeH eTan oT NpPoN3BOACTBOTO € MPOLECbLT Ha cheddaring. During this process pH is lowered until it BOZAYyLWHbIMI OTBEpPCTUAMI HenpaBunbHoll ¢opmbi.
uepapunzaumna. Mpn Tozn npouec, B TeueHNe Ha oKono reaches values of 5.2 to 5.4. Following this process the B ocHoBe npom3BoAcTBa AaHHOrO BUAa cbipa 3aKnw4aercs
2 yaca, rotoBara cNpeHNHa, nof BbL3gelicTBNEe Ha curd is cut, salted and filled in moulds for pressing. npouecc yegnepuszauynn. B npouecce yeppepmnzaunm,
BHECeHaTa 3aKBacKa goctura croillHoctnn Ha pH 5,2:5,4, DONIDO® brines the curd and moulds it in roToBas CbipHafd Macca B TeueHWe ABYX 4YacoB nop,
cnep KOeTo ce Hapf3Ba, OCONABa N ce Hacunsea BbB DONI® Plastformer. This is an original technology in the Bo3aeiicTBMEM BHeCEHHOI 3aKBacKm JOCTUraeT 3HaueHus
¢dopmn 3a npecoBaHe. manufacturing of cheddar. This way the technological kuncnotHoctn pH 5,2:5,4, KoTopyo 3aTem pa3pe3aroT, CONAT
Mpn nponssogcTeOoTO Ha L,uepap” DONIDO® nanonzsa line becomes more suitable for the manufacturing of M yKnapgbieawT B npecc-gopm Ons nNpeccoBaHNg.
opurnHanHa TeXHonorns, npunaraflku BogHO oconsiBaHe pasta filata (more specifically for kashkaval). The process Mpn nponaeopactee B "yepnep” DONIDO® mcnonbayerca
Ha cupeHunHaTta n ¢popmoeane B DONI® Plastformer. of cooking is not part of the manufacturing of cheddar. opurnHanbHas TEXHONOrNA, ¢ NpUMEeHeHNeM BoAHol
Mo To2m HauMH TeXHonorn4YHara NMHNA cTaBa NoaxoAswa The curd is salted and moulded at a temperature of noconkun n ¢popmupoeaHnem ceipa B DONI®Plastformer.
1 2a NPoN3BOACTBO Ha cCUpeHa Tun ,nacra c¢unara”, 20° to 24°C. In the following few pages we would like to Takum oGpa3zom, TeXHonornmyecKas NUHNA NpegHa3zHadeHa
MNo-ToYHO 3a NMPOM3BOACTBO Ha ,Kawkaean”. Mpn share our experience in the manufacturing of cheddared ANA NMPON3BOACTEAa CbIpoB TUNa "nacra ¢mnara’, B
NpoN3BOACTEOTO Ha Mefap” He ce nMpoBeXpaa cheeses. YacTHOCTW, ANA NponsBofcTBa "Kawkasan'. Mpn
TepmonnacTndnKauyns, a cupeHNHaTa ce OCOnsABa 0 npon3BoAcTEe «Yepaaep» ocyLlecTBAAETCH
cdopmosa npun 20°:24°C. TepmonnacTngunkauns, colp conar n ¢gopmupyrot npun 20°:24°C.
B cneppawmTte cTpaHMUmM GUXMe McKanu fa cnogenum c Hanee mbl Xotenn Gbl npepcraBnTek Bawemy BHumMmaHumo
Bac GoraTtma cu onuT NMpu MPOoM3BOACTBOTO HA TEXHONOTNIo NMPON3BOACTBa chbipa «Uengep».

YegapuInpann cupeHa.

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

DOpeHupaly 6apaéaH DONI®Drainer PF

Mopnyn 3a apeHupare u yegapusauus DONI®Prepress

Mogyn 3a Tepmonnactupukaumns Ha cupeHuHa DONI®Plastformer 2.0
Mpeca 3a okoHuyatenHo npecosaHe DONI®Press

I3 Mopyn 3a usBaxnaHe Ha kanauun DONI®Mouldmatic LRD
Mopyn 3a usBaxpaHe Ha npogykta DONI® Mouldmatic PRD HC
E) Tysenvo vveHe DONI® Washmatic

E) Mo6untu ctenaxu DONI® Transcerriage

Mogyn 3a naketupaHe

Mogyn 3a ueHTpanHo mueHe DONI®Pro CIP A

il Cheese vat DONI®Double O Vat HC

A Draining drum DONI®Drainer-PE

EJ Module for draining and cheddaring D6N|®Pr_epress
A Curd cooking module DONI® Plastformer 2.0 =
B A press for final pressing DONI®Press

A Lid removal module DONI® Mouldmatic LRD

4 Product removal module DONI® Mouldmatic PRD HC
B Tunnel washing DONI® Washmatic

E) Mobile stacks DONI® Transcerriage

Packaging module

il Cleaning-in-place module DONI®Pro CIP A

MonyaesTomaT3npaHo NPON3BOACTBO C BOAHO OCOJIIBaHe

Semi-automated production with brining

MNMonyaBsTomaTtnsnposaHHoOe Npon3BOACTBO C BOAHOW NMOCOSIKON

CblpOVISI'O;OBM'II-"eﬂb DONI®Double O Vat HC

H Otuexusatowmn 6apaéaH DONI®Drainer PF

MeﬁﬁbHaﬂ cuctema ans 6nouHoro npeccosavus DONI®Prepress
A Mogynb TepmonnacTudukaumn ceipa DONI® Plastformer 2.0

=" B Mopynb okoHuatenbHoro npeccosaHus DONI®Press

B Mogynb cHatus kpbiwek DONI® Mouldmatic LRD

[ Moaynb useneuerus npogykta DONI® Mouldmatic PRD HC
E) TynHenbHas movika DONI® Washmatic

E) NepenswxHbie ctennaxu DONI® Transcerriage

iy Mogynb ynakoBku

iE) Mogynb aBTOMatu3upoBaHHon mMoiiku DONI®Pro CIP A



- nonyaaromarmaupaﬂo npon3BsoncTeo
C BOOHO ocCconABaHe

MacTbopuampaHoTo U cTaHAapTU2MpPaHo MNAKO MOcTbNBa
e DONI®Double O Vat HC/1/, wolito & cHabgeH c mogyn
3a MeXAWHHO N3To4yBaHe Ha cypoBartka. lMpoueca Ha
nony-4asaHe Ha CHPHOTO 3LPHO, NPOTIYa AaBTOMAaTH3MpaHo,
no sapapeHaTa nmporpama, B 3aBNCMMOCT OT Bifia Ha
npoayKra.

3vpHo-cypoBaThEYHaTa CMecC ce TpaHcnopTupa ¢ nomna
ao DONITDrainer PF/2/, xbpeTo ce m2BbpllBa ApeHUMpaHe
Ha cypoBatkata. llanmunara cypoBaTka ce oTEeXfa 3a
nocneppauja o6paGorka. 3LpHOTO Nonafja B NognpecoBarTa
Konmuka Ha DONI® Prepress/3/, xbpgeto ce goouexga n
yepapwanpa.

Kncoee uwepapusvipana cupeHuHa ce nofaBar Ha
DONI®Plastformer/4/, KbpeTo TH ce HapfA3Ba, OCONABa,

© UMpKynupaw conoe pa3tsop u ce g opmosa.
OxoHuaTenHoTo npecoBaHe nporn4ya B DONITPress/5/

no 3apafeHa Nporpama, KOHTponWpaila BPpeMeTo u
HansraHevo.

(MopmmTe c© TOTOBUA NMPOAYKT, C& TPAHCMOPTMPAT C
nognpecoBara Konuuka po DONI® Mouldmatic LAED/6/,

Ha KONTO ce WM3BaXha KanakKa W Ha cnefBaluAT Mogyn
DONIFMouldmatic PRD HC/7/, ¢ Bb3AyX nop HanaAraie
ce m3BaMa NpoAyKrTa, KOMTo ce HapeXaa Ha cTenaMm
DONI*Transcerriage/9/, ¢ KOMTO ce TpaHCNoOpTHpPaT 3a
onaxoeane/10/ u Kb cKnagoBeTe 3a 3peeHe.
Mpazunre dopmn 1 Kanaun ce MUAT B MUell TYHen
DONI®Washmatic/8/.

Beunyxwn 3ateopenn mogynu ce nmiar ¢ DONI*ProCIP 4/11/,
a OTBOpEeHNTE NOKanHo.

pastaurized milk
curd ‘and whey mixture
curd

cheddarised curd

brined and moulded cheese
prassed cheese

packed cheese

— [IACTHOPMENPEHO MNAKD
3bQHOCY POBATHHHE CMEC
3bPHO

Jegapusnpan npodykT
HOpMOBAH 0CONEH NMPOIyKT
NpecoBaH NpodyKT
NakeTMpaH NponyKT

&= Semi-automated production

with brining

The millk which has been pasteurised and standardised
enters DONI®Double O Vat HC/1/ which is supplied with
a module for intermediate whey draining. The curd
manufacturing process runs automatically, following a
set program which depends on the product.

The curd-whey mixture is transported with a pump to
DONI®Drainer PF/2/ where the whey is drained. The
excess whey is transported for further processing.

The curd drops into the trolley which then goes under
the press DONI®Prepress/3/ where it is drained and it
goes through a cheddaring process. Pieces of
cheddared curd are fed into DONI®Plastformer/4/
where they are cut, brined with circulating brine and
moulded.

The final pressing is carried out in DONI®Press/5/. It
follows a set program that controls the time and the
pressure.

The full moulds are transported in an under-press
trolley to DONIT"Mouldmatic LRD/6/ where the moulds’
lids are removed. They then go to the next module
DONI= Mouldmatic PAD HC/7/which uses pressurised
air to remove the curd from the moulds. The curd is
then placed on stacks DONI*Transcerriage/9/ and
transported for packaging /10/ towards the maturing
chambers.

The empiy moulds and lids are washed in a washing
tunnel DONI® Washimatic/8/.

All closed modules are cleaned with DONI ProCIP A/11/,
and the open ones are cleaned locally.

4 il
NAacTEPU30BAHHOE MONOKO
ChiBOPOTO4HO-36PHOBAR CMECH

3EpHO

YSNNePWI0BAHHLIA NPOOYKT
ChOpPMUpOBAHHBIN MOCONEHHBIA MPOLY KT
NPeccoBaHHbIA NPOLYKT

yNaKoBaHHbIi NpoayKT

DONICHEESE® Line

— ﬂowasromaruamposanﬂoe npowssoACTBO
C BOOAHOWN NoconKow®

Macrepn3oBaHHoe M HOpPManM30BaHHOE MONOKO MocTynaeT

8 DONI®Double O Vat HC/1/, xoropbiil ocHalWeH Mogynem

ANA NPoMENYTOHHOro cnuea cbhisopoTku. lMpouecc nonyyenus
CbIpHOTO 3epHa- aBTOMAaTW3MpOoBaHHLIN, NPoTEKaeT CcornacHo
3apaHHON NMporpamMme B 3aBUCMMOCTI OT BULa NpoayKra.
CbiBOpOTOYHO-3EpHOBaA CMIECh HAacOCOM TPaHCMOPTMPYeTcA

K DONI®Drainer PE/2/ rpe ocywecTenaseTca QpeHupoBaHue
coiBopotku. OTgeneHHan cLIBOPOTKa HanpaBnfeTcA [NA
pancHelwell nepepaGotkn. 3epHo nonapaer DONIYPrepress/3/,
TAe [OOTUEXMBaeTcHs W YepfAepu3yeTcH.

YegpnepnsnposanHaa macca nogaer B DONI® Plastformer/4/,
rAe ocyllecTenseTcs e€ noconka B paccone, hopmupoBaHmne
" nopesKa.

OxoHuyaTensHoe npeccoBaHme npoucxopur B DONIT Press/5/
Mo 3apaHHON Mporpamme C¢ KOHTponem BpeMeHl W faBAeHus.
®opmbl ¢ roToBEIM MPOAYKTOM TPaHCMOPTHPYIOTCA B NMpecc-
renexxe k DONIEMouldmatic LED/6/ rpe cCHAMaOTCA KPbILUKN
n dopmbl ¢ NPOAYKTOM MOCTYNaloT B cneayloluil moayne
DONI“Mouldmatic PRD HC/7/, non pasnedAmem sosfyxa
npoayKT maenexkaerca Ha crennaxm DONI" Transcerriage/9/

1 TpaHcnopTupyeTca Ha ynaxosxky/10/ m panee B Kamepy

co3peBaHnd.
Mycruie dopmbl 1 KPLIWKA MOWTCH B TYHHeNbHOW molike
Bce BHyTpennmne Gnoxw mororca or CIP-moikn, a
HapYHbIE — NOKanbHoO.
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ABTOMaTN3MPaHO NPON3BOACTBO C BOAHO OCOJISiBaHe
Automated production with brining
AsTOMaTN3NpPOBaHHOE NMPON3BOACTBO C BOAHOWN NOCONKON

CupeHuronsroteuten DONI®Double O Vat HC B Cheese vat DONI®Double O Vat HC KB Cuiponsrotosuten DONI® Double O Vat HC

Mopnyn 3a HempekbcHaTo gpeHupaHe u yepapusauns DONI®Cheddarmatic [ Module for continuous draining and cheddaring DONI® Cheddarmatic [ Mogpynb HenpepbiBHOrO ApeHupoBaHus u yepnepnsaunn DONI® Cheddarmatic
Mogyn 3a Tepmonnactuoukaums Ha cupeHuHa DONI®Plastformer 2.0 EJ Curd cooking module DONI®Plastformer 2.0 E) Mopynb Tepmonnactudukauum ceipa DONI® Plastformer 2.0

I3 Mpeca 3a okoHuaTenHo npecosaHe DONI®Pressmatic 3 Automated final pressing press DONI® Pressmatic Mopynb okoHuaTenbHoro npeccosaHus DONI® Pressmatic

Mopyn 3a usBaxpaHe Ha kanaum DONI® Mouldmatic LRD B Lid removal module DONI® Mouldmatic LRD B Mogynb chsTua kpbiwkn DONI® Mouldmatic LRD

8 Mogyn 3a nssaxpaHe Ha npoaykta DONI® Mouldmatic PRD HC I3 Product removal module DONI® Mouldmatic PRD HC A Mopynb n3sneueHus npopykta DONI®Mouldmatic PRD HC

TyHenHo mueHe DONI® Washmatic [ Tunnel washing DONI® Washmatic [ TyHHenbHas monka DONI® Washmatic

E) Mogyn 3a naketupate [ Packaging module ) Mogynb ynakoeku

E) Mopyn 3a ueHtpanHo mueve DONI®Pro CIP A E) Cleaning-in-place module DONI®Pro CIP A E) Mogpynb asTromatuauposarHoi Moiku DONI®Pro CIP A



-ABTOM&TI\‘ISHPHHO npom3BoAcCTEBO C

BOOAHO ocCcoOonsiBaHe

MacTbopu3anpaHoTo N CTAaHAAPTU3NPaHO MAAKO MOCTLMNBA
e DONI®Double O Vat HC/1/, xolTo e cHaGaeH ¢ mopyn
3a MeXAWHHO N3ToYBaHe Ha cypoBartka. lpoueca Ha
nonyyaBaHe Ha CHUPHOTO 3bLPHO, MPOTIIYa ABTOMATN3NPAHO,
no 3apafeHaTa nporpama, B 3aBNCUIMOCT OT Bufa Ha
npoaykra. 3bpHo-CypoBaTbUYHaTa CMec ce TpaHchopTupa
c nomna ao DONI®Cheddarmatic/2/, kbpeto ce nasbplisa
ApeHupaHe Ha cypoBaTKaTa M HempeKbcHaT Mpouec Ha
yepapn3auna B KOHTponupaHa cpega. llanmunara
cypoBaTKa ce OTBeXXAa 3a nocnefsalla oGpaGoTka.

Ha nzxopa Ha mopyna, NHEEMAaTWYHa TUIOTIIHA, HapA3Ba
yepgapn3npanara cupHa maca Ha KbcoBe. Kbcosete
yepgapnanpana cpeHNHa ce nogaBaTr Ha
DONI®Plastformer/3/, KbpeTo TA ce HapfA3Ba, OCONfABa,

€ LUpKynupal conoB pa3Teop M ce ¢propmoBa.
OkoHuUaTenHoOTO NMpecoBaHe NpoTNYya B
DONI®Pressmatic/4/ no zapageHa nporpama,
KOHTpOnuMpallja BpemMeTo N HanaraHeto. QPopmure c
roTOBNA MPOAYKT, ce TPaHCMOPTMPAaT Ao

DONI®Mouldmatic LRD/5/, Ha KollTo ce maBaxpa

Kanaka u Ha cnefBaluAT moayn

DONI®Mouldmatic PRD HC/6/, c Bb2ayx nop HanAraHe

ce M3BaXga npogykra. Cucrema ot KoHBellepn oTBeXpaaT
npoayKkTa 3a naxketnpaHe/8/, a npaznnte ¢dopmn 3a
mnene ¢ DONI®Washmatic/7/ m nocnepBawo 3apexpa
Beunukn zaTtBopeHn mopgynu ce muar ¢ DONI®Pro CIP A/9/,
a OTBOPEHNTE NOKanHo.

Ef= Automated production

with brining

The milk which has been pasteurised and standardised
enters DONI?Double O Vat HC/1/ which is supplied with
a module for intermediate whey draining. The curd
manufacturing process runs automatically, following a
set program specific to the product .

The curd-whey mixture is transported with a pump to
DONI®Cheddarmatic/2/ where the whey is drained and
a continuous process of cheddaring in a controlled
environment is performed. The excess whey is
transported for further processing. At the outlet of the
module, a pneumatic guillotine cuts the cheddared curd.
Pieces of cheddared curd are charged fed into
DONI®Plastformer/3/ where they are cut, brined with
circulating brine and moulded.

The final pressing is carried out in DONI®Pressmatic/4/.
It follows a set program that controls the time and the
pressure. The full moulds are transported to
DONI®Mouldmatic LRD/5/ where the moulds' lids are
removed. They then go to the next module
DONI®Mouldmatic PRD HC/6/ which uses under
pressurised air to remove the curd from the moulds.

A system of conveyor belts transports the product for
packaging/8/ and the empty moulds for washing in
DONI®Washmatic/7/.

All closed modules are cleaned with DONI®Pro CIP A/9/,
and the open ones are cleaned locally.

DONICHEESE® Line

| ABTOM&IT“SHPOB&IHHOG npomnsBoacTBo C

BOgHON nmoconkKkon

MacrepnsoBaHHoe N HOpManMz0BaHHOE MONOKO MocTynaer
e DONI®Double O Vat HC/1/, xoTopbiil ocHalleH Mogynem
ANS NMpomeXXyTouHoro cnuea ceieopotkm. Mpouecc
nony4YyeHNs CbIPHOro 3epHa- aBTOMaTM3NPOBaHHLIN,
npoTeKaeT cornacHo 3afaHHoOll mporpamme B 3aBUCHMOCTIA
oT Bufa npoAykra.CbiBOPoTOYHO-2EpPHOBasAs CMECh Hacocom
TpaHcnopTupyerca k DONI®Cheddarmatic/2/ rpe
ocyuecTBnfAeTcH ApPeHNpoBaHNe ChLIBOPOTKI 1 HEMpepbiBHbINA
npouecc yYeaAepnsaunn B KOHTponnpyemoil cpepe.
OTpeneHHas cbIBOpPOTKa HanpaBnsieTcs AnsA pAanbHelwein
nepepaGotkm. Ha Boixofe 2 mMopgyns NMHEEMOHOXN PeXyT
YeaAepN30BaHHY0 Maccy Ha MepHbie YacTil.

MepHble YegaepnzoBaHHbie YacTul MojaloTcs Ha
DONI®Plastformer/3/, rae Hape3alTcA, CONATCA B
pactBope n cdopmupyroTca.

OkoH4yaTenbHoe rnpeccoBaHNe NMPONCXOQNT B
DONI®Pressmatic/4/ no 3apaHHoOll nporpamme c
KOHTponem BpemMeHN N fAaBneHuns.

®opmbl ¢ roTOELIM MPOAYKTOM TPaHCMOPTUPYIOTCA B
npecc-tenexxke K DONI® Mouldmatic LRD/5/ o rpe
CHUMAaITCA KPbIWKN N ¢Gopmbl ¢ NPoAyKTOM MOCTYynawT B
cneayrowmin moayne DONI® Mouldmatic PRD HC/6/, rpe
NpoAyKT M3BNeKaeTcs nopf AaBneHmem Bo3ayxa. Cucrema
KOHEBEeepoB TpaHCMNOPTNPYET NpoAYyKT Ha ynakoBky (8),

a nyctbie ¢ropmbl Ha moliky B DONI®Washmatic/7/ ¢
nocnegywlweil sarpysxKoil.

Bce BHyTpeHHMe Gnokun mortca oT CIP-moikn,

a HapyXXHble — NOKanbHO.

NacTbOPU3NPaHo MK
3bpHOCYPOBATbYHA CMEC
yenapuanpan npoaykT
$OpMOBaH oconeH NpoaykT
npecoBaH NpoaykT
nakeTUpaH MpofyKT

pasteurized milk

curd and whey mixturec
cheddarised curd

brined and moulded cheese
pressed cheese

packed cheese

nacTepu3oBaHHOE MOJIOKO
CbIBOPOTOYHO-3EpHOBaA CMECH
Yye[epU30BaHHbI NPoayKT
copMUPOBaHHEIH NOCONEHHBIA NPOOYKT
NpeccoBaHHbIil NPOOYKT

ynaKoBaHHbIN NPOAyKT
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s DONI®Double O Vat HC - BepTukaneH CUPEHUHOU3IOTBATEN 3a TBbPAM CUpeHa

a MopynbT € npefHa3HaueH 3a Koarynauws, HapsiaBaHe U 06paboTka Ha cupHO 3bpHo. Mopudukaunsta HC e cneumanto

www.donido.cc pa3pa6oTeHa 3a NMPOM3BOACTBO Ha TBbPAM W MONYTBLPAM CUPEHA. XapaKTepHo 3a Ta3u MopauduKaLms €, ye uMa BrpafeHa

cucTeMa 3a MEXONHHO 3TOYBaHe Ha CypoBarTKa.

DONI®Double O Vat HC e BepTVKaNneH CUPEHUHOU3TOTBUTEN, YATO KOpnyc e ¢ dpopma Ha aBoitHo ,O”. CHabaeH € ¢

[Ba PEBEPCUBHYU PEXELLO-6bpKaLLY UHCTPYMEHTA. B CTeHUTe 1 ObHaTa ca MOHTUPaHI HArpeBHU enemeHTU. [JbHOTO e

[BOVHO KOHYCHO C [iBa KnanaHa, CBbP3aHu C KOMEKTop.

MOJJ,VHI/I g MopynbT ce [OCTaBsi OLLe C: JIOK U BbTPELIHO OCBETNEHME; MIUELL MMaBU CBbP3aHN C KONEKTOP; CEH30p 3a Temneparypa

MODULES M.—E E— MOHTUPaH B €OMHUA PEXeLL0-GbpKall MHCTPYMEHT; CEH30pM 3a HUBO; CCTEMa 3a MEKO NOATPSBaHe; NaHen 3a ynpasneHue
- CbOTBETCTBALY, Ha 3afBEHOTO HUBO Ha aBTOMATN3auus.

MOD.VﬂVl LonbnHuTenHo morat Aa Gbpar BKOYeHU: BrpafeH pH MeTbp; o6enyxsalya nnowlanka; knanaHu 3a 06BbpaBaHe.

CTaHapTHUST pef oT 06emMu 1 MOLLHOCTH €:

O6em /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
e WHcTtannpanxa mowHoct /kW/ 1,5 1,5 2,2 2,2 2,2 3,0 3,0 4,0 55
<‘ Pasxon Ha napa /kg/h/ 200 250 300 370 470 600 720 900 1100
; - CTaHD,apTHI/IFI pen He e numnUTUpalLl nNo OTHOLIEHME Ha 3asaBKUTE.

YecToTata Ha BbPTEHE Ha pexeLLo-GbpKaluMTe MHCTPYMEHTU NNaBHO ce perynupa B avanadoHa 1+14 min.
DONI®Double O Vat HC e npoektpaH 3a CIP mueHe.

B DONI®Double 0 Vat HC - Vertical cheese vat for hard cheese
The module is designed for the coagulation, cutting and processing of curd. The modification HC is specifically developed
for the production of hard and semi hard cheese. Typical for this modification is that it has a built in system for intermediate
whey draining.
DONI®Double O Vat HC is a vertical double 'O' shape cheese vat. It is supplied with two reversible cutting-stirring tools.
The walls and bases are fitted with heating elements (a jacket). The base is double cone shaped with two valves connected
with a collector.
The module is also supplied with: a manhole with internal lighting, spray balls connected with a collector, a temperature sensor
installed in one of the cutting-stirring tool, level sensors, soft heating system and a control panel corresponding to the required
level of automation. The following can be included upon request: a built in pH metre; a service platform; connecting valves.
The standard order of volumes and powers is:
Volume /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
Power supply /kW/ 1,5 1,5 2,2 22 2,2 3,0 3,0 4,0 55
Steam consumption /kg/h/ 200 250 300 370 470 600 720 900 1100
The standard order is not limiting in relation to the orders.
The rotation frequency of the cutting-stirring tools is regulated to a range of 1 to 14 min-.

s DONIEDouble O Vat HC - BepTukanbHbIl CbIPON3roTOBUTENb ANA TBEPAbIX CbiPOB
Mopynb npeaHasHaveH ans Koarynsauun, Nopeskn n 06pa6oTkn ceipHoro 3epHa. Mogndukaumrs HC cneumnanbHo paspa6oTaHa
AnS NPOU3BOACTBA TBEPAbIX 11 MOAYTBEPAbIX CbIPOB. OCOBEHHOCTHIO 3TOM MOAUPUKALMN SBASETCH HanMuMe BCTPOEHHOM
CUCTEMbI MPOMEXYTOUHOrO CAMBA CbIBOPOTK DONI®Double O Vat HC - BepTMKanbHbIi CIPOU3roTOBUTENb, KOPMYC KOTOPOrO
ymeet dpopmy ABONHOMO «O». CHabxeH [BYMS PEBEPCHbIMU PEXYLLE-BbIMELLIMBAIOLLMMI MeXaH3Mamu. B CTeHKW 1 AHO
BMOHTMPOBaHbI HarpeBaTenbHble 3eMeHTbl. [IBOHOe KOHYCHOE AHULLE UMEET ABa KnanaHa, CBA3aHHbIX B OfNH KOMNeKTop.

| Mopynb OCHaLLEH: MIOKOM 1 BHYTPEHHUM OCBELLEHNEM; MOILMMI FONOBKaMK, CBA3aHHBIMU B KONNEKTOP; AaTunkamm

Temrepartypbl, BCTPOEHHbIMI B PEXYLLE-BbIMELLNBAIOLNN MEXaHU3M; AaTUNKaMI YPOBHS; CUCTEMOW MATKOTO NOAOrPeBa;

®
DONI DOUb’e o Vat Hc Bl ] naHesnbio ynpasfieHna COornacHo YpOBHIO aBTOMatu3aumnn. uOI'IOJ'IHI/ITeJ'IbHO MoryT 6bITb BKMIOUEHbI: BCTpOGHHbII}I pH-MeTp;
BepTVI KalieH CUPEHNHON3roTBUTE! 06CNyXMBaIOLLAA NIOWAMKA; KnarnaHbl TEXHONOMMYECKON 0BBASKI.
CraHpapTHbiit psf /06bEM 1 MOLLHOCTb/:
3a TBbpPAN CpeHa O6vem /I/ 3000 4000 5000 6000 8000 10000 12000 15000 20 000
Vertical cheese vat for hard cheese YcTaHoBneHHas molHocTs /kW/ 1,5 15 22 22 22 3,0 30 40 55
B “ Pacxopn napa /kg/h/ 200 250 300 370 470 600 720 900 1100
epTVIKaanbIIII CprOVI3r0TOBIIITeJ1b CTaHpapTHbIN PSR HE OrpaHnuMBaeTCs yKasaHHbIM 06bEMOM.
OJ1A TBepabiX CbIpoOB YacToTa BpaLleHns pexyLle-BbIMELINBAIOLIAX MEXaHU3MOB MNaBHO Perynupyetcs B ananasoHe 1 + 14 MuH!.

DONI®Double O Vat HC MOETCS OT LieHTpanu3oBaHHon ClP-moiikn.
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I DONI®Pressvat - XopusoHTanHa npeca 3a npeanpecosaHe
MopynbT e npeaHasHayeH 3a NpeanpecoBaHe Ha CUPEHWHa MOf, CAOM OT CypoBaTka, Mpv MPOM3BOACTBO HAa CUpEHa C MabTHA CTPykTypa. MakcumanHoto HansraHe,
KOEeTO MOXe fia 6bae peanuaupaHo e 60 g/cm?2 u ce onpenens OT BiAA CUPEHE, KOETO Ce MPou3Bexaa.3apexaaHeTo CbC 3bpHO-CypoBaTbyHa CMeC cTaBa npes
TPLGONPOBOANTE HAa MUELLWTE [MaBK, KOUTO Ce AEeMOHTUPAT B PeXUM Ha pa6oTta.Ha AbHOTO e MOHTUpaHa ApeHaXHa NeHTa, Npe3 KOSTO Ce 13TouBa CypoBatka npu
npecoBaHe, 1 ce TPaHCMopTUpa CUPEHMHaTa HaBbH Cref Kpast Ha npoueca. B npepgHaTa 4acT e MOHTMpaHa MHeBMaTiyHa runoTHa 3a HanpeyHo HapssBaHe, |’
HOXOBE C MPOMEHNMBA CTbMKA, 3a HATLXXHO Haps3BaHe. PeXUMbT Ha NpecoBaHe, N3BaXaaHe Ha CYPEHNHATa U MeHe Ca HambiHO aBTOMATU3MPaHH.
Mpepnara ce B ABe MoanduKaLm:DONI® Pressvat OH C OTBOPeHa NpefHa YacT, 3a YAoGCTBO NpU PbYHO 3anbiBaHe Ha dopmute. DONI® Pressvat CH C HambiHO
3aTBOpPEHa KOHCTPYKLMs npeaHasHaveHa n3uano 3a CIP-vveHe. Tasun mognukaums e nopxofdwa 3a BrpaxaaHe B aBTOMaTU3MPaHn AMHUN. TEXHUYECKW [aHHW:

Ocem /I/ 5 0008 000 8 00015 000
MHcTanupata mowwHoct /kW/ 10 12
Mouy-nm Pa3xop Ha Bb3myx 6 atm /I/min/ 600 600
MODU LES Paaxop npu CIP-muere /I/h/ 15 000 25 000
Pasmepu Ha nnacta cnep npecosaHe:
Moﬂyﬂm ) A . O6em /I/ 5000 6000 8000 10000 12000 15000
| .‘l _i ﬂ LLnpounHa /mm/ 1150 1150 1400 1400 1600 1850
| -‘ - !’ i e ObmxuHa /mm/ 3900 4600 5060 6210 6670 7130
. e Tesn pasmepyn ce oTHacAT 3a cnou ¢ BucounHa 125+130 mm. Mpwn n3nckBaHe Ha WHBECTATOPA 3a MO-BIMCOK WM MO-HUCBK CNOW C& NPOMeHs ObmkuHata. O6embT
B il

Ha DONI®Pressvat 06/KHOBEHO CbOTBETCTBA HA 0GEMA Ha CUPEHIHOM3rOTBUTENS. POMSHA Ha BUCOUMHATA Ha CIlosi MOXe Aa Ce MOCTUTHe, Upe3 U3non3saqe Ha
CYPEHVHON3TOTBUTEN C HECHOTBETCTBALL, 06eM. MakcumanHata BIUCOUMHa Ha cupHus 6mok e 300 mm.

i
— H;
L

2 DONI®Pressvat - Horizontal pre-pressing vat

The module is designed for preliminary pressing of curd immersed in whey in the manufacturing of cheese with dense structure. The maximum pressure that can be
achieved is 60 g/cm? and it is determined by the cheese type. The curd whey mixture is fed through the pipes of the spray balls. During operation the spray balls
are uninstalled. A draining belt is installed at the bottom and after pressing the whey drains through here. At the end of the process the curd is transported out.

A pneumatic guillotine for cross cutting and knives for lengthwise cutting are installed at the front. The cycles of pressing and removing of the curd and CIP washing
are fully automated. Two models are offered: DONI® Pressvai OH with open front for easy manual filling of the moulds. DONI® Pressvat CH with a fully closed
construction designed for CIP cleaning. This model can be built in automated production lines. Technical specifications:

Volume /I/ 5 000+8 000 8 000+15 000
Power supply /kW/ 10 12

Air consumption 6 atm /I/min/ 600 600
Consumption during CIP-cleaning /I/h/ 15 000 25 000

Layer size after pressing:

Volume /I/ 5000 6000 8000 10000 12000 15000
Width /mm/ 1150 1150 1400 1400 1600 1850
Length /mm/ 3900 4600 5060 6210 6670 7130

These dimensions are for a layer with a height of 125 to 130 mm. If a client requires a layer with different height then the length needs to be changed. The volume of
DONI®Pressvat usually corresponds to the cheese vat volume. A change in the curd block height can be achieved when a cheese vat with non corresponding volume
is used. The maximum height of the curd block is 300mm.

I poNI®Pressvat - [opr3oHTanbHbIN GOPMOBLUMK ANS NAACTOBbLIX CbIPOB
Mopgynb npegHasHaueH Ansa npeaBapuTenbHOTO NPECCOBaHUA Cbipa MO CHIOEM ChIBOPOTKW MpW MPOU3BOACTBE MAACTOBbIX ChIpOB. MakcumanbHoe AaBneHne MoxXeT
GbITb JOCTUrHYTO A0 60 r/cm2, faBneHne onpefenseTcs no Ty NPOU3BOAMMOrO Chipa. 3arpy3ka CblBOPOTOYHO-3EPHOBON CMECH OCYLLECTBASETCS N0 TPYGONpPOBOAaM
A1 MOIOLLMX TOMOBOK, KOTOPble BO BPEMS Moaaun CMECH LEeMOHTUPYIOTCS. B HIDKHeN YacTu Mogyns yCTaHOBNEeHa OpeHaxHas neHTa, Npu nonagaHui Ha Heé cbipa,
NPOUCXOONT OTLEXMBAHNE CbIBOPOTKM 11 TPAHCMOPTMPOBKA Chipa. B nepeaHen yacTt MOByns BMOHTUPOBAHbI MHEBMOHOXM A5 MOMNEPEYHOro HapesaHus 1 HOXWu C
NepeMeHHbIM LIAroM Ne3Bu Ang NPOJOSbHON Hapesku. Pexum npeccoBaHns, OTLUEXMBAHUS 11 N3BAEUEHNS Cbipa MOMHOCTbIO aBTOMATU3MPOBAHbI.
Mpepnaratotcs 2 MopudukaLnm: DONI®Pressvat OH — C OTKPbITON NEPeHeN YacTbio Ans 0GNErYeHns pyyHoro 3anosHenus ¢opm. DONI®Pressvat CH -NONHOCTbIO
3aKpbiTas KOHCTPYKLMA Moayns npeaHasHaveHa ans CIP-movku. 9ta Mogudukaums NOAXOAUT AN YCTaHOBKW B aBTOMATU3MPOBAHHbBIX MHUSX.

DONI@ Pressvat CraHpapTHbIN psag (06beM 1 MOLLHOCTD):
O6vem /n/ 5 000+8 000 8 000+15 000
XOpl/|30HTaJ'|Ha npeca 3a npeﬂ,npeCOBaHe YcTaHoBMEHHAs MOLHOCTb /KB/ 10 12
Horizontal pre_pressing vat Pacxon Bo3myxa /6 atm./ /n/muH/ 600 600
. Pacxop CIP-movku /n/vac/ 15 000 25 000
rOplll3OHTaﬂbe||/| q)OpMOBI.I.WIK Aans Pasmepbl nnacTa nocne npeccoBaHms:
NnacToBbIX CbIPOB O6bem /1/ 5000 6000 8000 10000 12000 15000
LLnpura /mm/ 1150 1150 1400 1400 1600 1850
OnvHHa /mm/ 3900 4600 5060 6210 6670 7130
311 pa3mepbl OTHOCATCA K mnacty Bbicoton 125+130 mm. Mo Tpe6oBaHMIO 3aKa3uuka BbiCOTa CNOS MOXET MeHaTbCs. O6beM NpoM3BOACTBA B 18

DONI®Pressvat COOTBETCBYET 06bEMY CbIPON3rOTOBITENS. /I3MEHEHNE BbICOTBI CNOS MOXET GbiTb AOCTUTHYTO MYTEM MCMONb30BaHMS
CbIpON3roToBUTENS C APYrM 06beMoM. MakcumanbHas BbicoTa CbipHOro 6roka 300 M.
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DONI®Press

MNpeca 3a okoHYaTenHoO nNpecoBaHe

A press for final pressing

Mopaynb ana okoH4YaTesIbHOro npeccoBaHus
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DONI®Press - MNpeca 3a OKOHYATENHO NpecoBaHe

MopynbT e npeaHasHayeH 3a OKOHYaTENHO MpecoBaHe, MakCUManHO OTAEeNsAHe Ha cyposaTkata u ohopMmsHe

Ha CHpHUS BOK.

DONI®Press e 3aTBOpeHa CUNoBa CHCTEMA OT KONUYKa, B KOSTO Ce Hapexaat ¢opmuTe 1 Hepbxaaema
KOHCTPYKLMS OT NPoduUnn, Ha KOATO Ca pasnonoXeHin MHeBMATUYHI LMnnHOpY. Beekn eavH LnnnHALP npecosa
enHa dopma. MopynbT ce NpoekTpa WHAMBMAYANHO, MO pa3mepa Ha Hau-ronemute Gopmu, KOUTO Le Ce N3Mon3Bar.
BposaT mMogynu ce pasuuta B 3aBUCUMOCT OT 06eMa Ha CUPEHUHON3rOTBUTENS U BMECTUMOCTTa Ha GopmuTe.
Pasmepute Ha DONI® Press ce cbo6pa3sBat C Bb3MOXHOCTTA Aa CE 06CHyXBa NOANPecoBara Konuka.
OB6MKHOBEHO Makc/ManHata Ab/KNHA He Haaxebpns 4 000 mm, a makcumanHata wupourHa 1 800 mm.

MogynbT e OKOMMNEKTOBaH C NaHen 3a ynpasieHue.

DONI®Press - A press for final pressing

The module is designed for final pressing, maximum separation of whe and moulding of the cheese block.
DONI®Press consists of a trolley where the moulds are placed and a stainless steel frame with pneumatic
cylinders. Each cylinder presses one mould. The module is individually designed and its size is based on

the largest moulds that are going to be used.

The number of modules depends on the volume of the cheese vat and the capacity of the moulds. The
maximum length of DONI®Press should not exceed4 000mm and its maximum width should not exceed

1 800mm. This is to allow for the underpress trolley to be serviced. The module is supplied with a control panel.

DONI®Press - Moaynb 418 OKOHYATENbHOMO NPECcCoBaHNs

Mopynb npegHa3HayeH Ans OKOHYaTENbHOrO MPECCOBAaHWS, MaKCUMAsbHOTO OTAENEHUS CbIBOPOTKN 11 GOPMUPOBaHNS
CbIPHOrO 6110Ka.

DONI®Press- yCTPOWCTBO, NPeaHaA3HAYEHHOE ANisi UHAVBUMAYaNbHOrO NPeccoBaHus B Tenexke. Mpeactasnset co6oi
pamy, Ha KOTOPOW HaxXOBMTCS KOHCTPYKLMS C MHEBMATUUeCKuMn LunnHapamu. Hag kaxgou Gopmon pacnonaraetcs
MO OfIHOMY MHEBMOLMNMHAPY, KOTOPbIA OCYLLECTBASAET npeccoBaHne. Momynb NpoeKTUpyeTCs NHAUBUAYANbHO AN
Kaxporo Bupa Gpopm, MCMonb3yeMbix Ans Npou3sofcTBa cobipa. Konnuectso mogynen DONI®Press 3asucut ot
06bema CblpoM3roToBUTENS.

Pasmepbl DONI® Press N03BONSIOT UCMONb30BaTh MPECC-TENEXKY MakCUMAanbHON ANMHbI, HE MpeBblaiowier 4000 Mm
1 MakcumanbHon wiupuHbl 1 800 Mm. Moaynb OCHaLLEH NaHesnbio ynpasneHis.
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e s DONI®Mouldmatic LRD - MNpeca 3a OKOHUATENHO NpecosaHe

MopynbT e npegHasHayeH 3a n3BaxaaHe kanaka Ha Gopmata cnef NPecoBaHe, U TPaHCMOPTUPAHETO
My A0 KOHBeiepa, KOTo ro oTeexpa 3a MueHe. MofynbT ce npoekTypa VHAMBMAYANHO B 3aBUCUMOCT
OT pa3mepuTe Ha popmuTe.

TexHNYecKn paHHu:

- MakcumarneH 6pon umknu 3a yac 200;

- MHCTanupaHa motHocT 1 kW,

- MakcumaneH pasxof, Ha Bb3gyx /6 atm/ 20 |/min

Bl DONI®Mouldmatic LRD - Lid removal module
The module is designed to remove the lid from the mould after pressing and to transport it to the conveyor
belt which takes it to be washed. The module is individually designed depending on the sizes of the moulds.
Technical specifications:
- maximum number of cycles per hour 200;
- power supply 1 kW;
- maximum air consumption /6 atm/ 20 I/min.

= DONI®Mouldmatic LRD - Mopynb CHSTUS KpbilLeK
Mopynb npeaHasHayeH Ans CHATUS Kpbiek ¢ GOopM nocne npeccoBaHns 1 TPAHCNOPTUPOBKM Ha KOHBeNep
M0 KOTOPOMY KPbILLKI MOCTYNatoT Ha Movky Moaynb NpOeKTUpYeTCs UHAMBUAYaNbHO B 3aBUCUMOCTU OT pa3mepa GpopM.
TexHnyeckue xapakTepucTuKu:
- MakcumarnbHOe KonnyecTso Lnknos B yac 200;
- YCTaHOBNEHHas MOWHOCTb 1 KB;
- MakcumManbHblil pacxof Bo3gyxa (6 atm.) 20 1/MUH.

DONI® Mouldmatic LRD
Mopyn 3a nssaxpgaHe Ha Kanaka
Lid removal module

Mogaynb CHATNA KpblleK
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== DONI®Mouldmatic PRD HC - Moayn 3a ussaxaaHe Ha npoaykTa
MopynbT e npegHasHayeH 3a M3BaxaaHe Ha NPOAyKTa Cnef NPecoBaHe U OTBEXAaHe Ha
dopmata 40 KOHBeWepa, KOUTO A TPaHCMopTUpa 3a MUEHE.
MopynbT ce NpoekTpa WHAUBUAYANHO, B 3aBUCUMOCT OT pasmMepuTe Ha dopmuTe.
TexHuyecky faHHu:
- MakcumaneH 6poin Lk 3a yac 200;
- uHcTanupaxa mowHoct 1 kW,
- MaKcumaneH pasxop Ha Bb3ayx /6 atm/ 650 I/min.

EES DpOoNI®Mouldmatic PRD HC - Product removal module
The module is designed to take the product out of the mould after pressing and to transport the mould to
the conveyor belt which transports it for cleaning. The module is individually designed depending on the
sizes of the moulds.
Technical specifications:
- maximum number of cycles per hour 200;
- power supply 1 kW;
- maximum air consumption /6 atm/ 650 |/min.

= DONI®Mouldmatic PRD HC - Mopynb 3BnedyeHns npopykta
Mogaynb npenHasHayeH Ang 13BAEYEHUS NPOAYKTa Mocne NPeccoBaHNs 1 NepemMeLleHne
HOpM Ha KOHBeNep, KOTOPbI TPAHCMOPTUPYET X HA MOWIKY.
Mopgynb pa3paboTaBbleTcs HAMBWAYaNbHO, B 3aBUCMMOCTU OT pasmepa (popm.
TexHnJecKne xapakTepucTukm:
- MakcumMasnbHOe KOMn4ecTso Lnknos B yac 200;
- YCTaHOBNEHHasA MowWHocTb 1 KB;
- MakCcuUMarnbHbIii pacxof Bo3ayxa (6 atm.) 650 n/mMuH

DONI® Mouldmatic PRD HC
Mopayn 3a nssaxxgaHe Ha npogykKra
Product removal module

Mopgynb nssnevyeHnsa npoaykra
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DONI®Drain/Brine

Mopayn 3a oconsiBaHe B NOTOK
In-line brining module
Mopgynb noconkun B notoke

T Lat”

Faln

DONI®Drain/Brine - Mogyn 3a oconssaHe B NOTok

Bb3MOXHOCT 3a yCKOpsiBaHe Ha npoleca Ha 0consBaHe U HamansBaHe KonnyecTBOTO M 06ema Ha 6aceiHuTe.
Bnaropapenne Ha DONI®Drain/Brine ce 1365rsa npakTiikara 3a YaCTUYHO OCONSBaHE B CUPEHUHON3rOTBUTENNTE,
KOETO reHepupa fo 60% coneHa cypoBaTtka, UMETO 06e3CONABaHE € CNOXeEH npouec. DONI®Drain/Brine e Mogyn,
CbCTOAL Ce OT [Ba ApeHupalyy 6apabaHa, cebp3ann ¢ U-KonsHO, B KOETO 3bPHOTO MPECTOsBa 3a KPaTko CbC
COMOoBMS Pa3TBOP, 3a fia NoeMe He6XOAMMOTO KONMYeCTBO conl. Ha mbpBusT 6apabaH ce [peHnpa cyposarkata,

a Ha BTOpUS CONoBMAT pa3Teop. KoLeHTpauusTa Ha conosus pasTBop Ce NOfAbPKa aBTOMATUYHO, KaTo npeau
HayanoTo Ha mpoLeca Tou ce NacTbopuanpa 1 oxnaxaa [o Temnepatypa okono 40°C.

TexHn4eckn AaHHm:

MponssogutenHocT /I/h/ 30 000
VHcTannpana mowHoct /kW/ 6
labaputHn pasmepu:

IbmxuHa /mm/ 6 250
LLnpounna /mm/ 2750
BucounHa /mm/ 3 000

MopynbT e npeaHasHauer 3a CIP-muere.

DONI®Drain/Brine - In-line brining module

The module is designed for the brining of curd in the manufacturing of cheese with grainy structure. Inhibiting action
on the development of the microflora is not observed during the preliminary brining (salt content of 0.5% to 0.7%).
Meanwhile the time spent in the brine baths is significantly reduced, which accelerates the brining process and
reduces the quantity and the volume in the brine baths.

Thanks to Drain/Brine the practice of partial brining in the cheese vat which generates up to 60% of salty

whey is avoided. The process of whey desalting is very complex. Drain/Brine consists of two draining drums,
connected with a U-tube where the curd stays in brine to absorb the necessary quantity of salt. The whey is drained
in the first drum and the brine is drained in the second one.

The salt concentration in the brine is maintained automatically. Before the beginning of the process it is pasteurised
and cooled down to 40°C.

Technical specifications:

Production capacity /I/h/ 30 000
Power supply /kW/ 6
Dimensions:

Length /mm/ 6 250
Width /mm/ 2750
Width /mm/ 3000

The module is designed for CIP cleaning.

DONI®Drain/Brine - Mogynb NOCOAKMA B NOTOKE

Moaynb npenHasHayeH Ang NpeaBapuTenbHON MOCOMKI MPW MPON3BOLCTBE HAChIMHBIX ChIPOB. [pu NpeaBapUTENbHON NOCONKe
g0 0,5+0,7% copepxanus conu He 3ameanseT passuTMe MUKPOGOpPbI, 3HAUMTENbHO COKPALLAET BPeMS HaxoXaeHus B
GacceiiHax fins nocona, No3BONSET YCKOPUTb NPOLECC NOCONKN 11 YMEHbLUUTb KOAMYECTBO 6ACCENHOB 1R MOCOMKY.
lMpumeHeHne Drain/Brine NO3BONSET OTOUTM OT MPAKTUKW MOCONA B CbPON3rOTOBUTENE, KOTOPLIA reHepupyeT

[0 60% conu B CbIBOPOTKE, YTO ABNAETCS CNOXHbIM NPOLECCOM. Drain/Brine NpeacTaBseT cobon Mopymb U3 2-X
ApEHaXHbIX 6apabaHoB, CBA3aHHbIX Mexay cobon U-06pasHbiM 13rnbom, B KOTOPOM 3epHa MoayyatoT HEO6XOAMMOoe
KonmyecTso conu. Mepsbiit 6apabaH OTLEXMBAET CbIBOPOTKY, @ BTOPOW OTLIEXWBAET CONsHON pacTBop. KoHueHTpauus
COMNEBOr0 pacTBopa MofaePKMBaeTCs aBTOMATUYECKN, MacTepnuayeTcs 1 oxnaxgpaetcs Ao 40°C.

TexHnueckme AaHHble:

lMpon3BoauTensbHOCTD (1/4) 30 000
YcTtaHoBneHHas MowwHocTb (kB 6
[abapuTHble pasmepbl:

Onuna (M) 6 250
LLnpnHa (Mm) 2750
BbicoTa (Mwm) 3 000

Mopynb npepHasHaueH ans CIP-molku.
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MOﬂy“ n s DONI'DONI Drainer - gpenupaly 6apa6aH ’

MopynbT e NpeaHa3HaueH 3a oTaensHe Ha CBOGOAHATA CypoBaTka OT CUPHOTO 3bpHO. DONI Drainer chabpxa nephopupan,
MODU LES BbPTALY Ce 6apabaH C BrpageHa TpbGHa BUHTOBA JINHUS 3@ TPAHCMOPTHPaHe Ha 3bpHO. 3bpHO-CypoBaTbyHaTa CMeC ce
MO ﬂyﬂ V| rnofasa OT 3afHVs Kpaii, a 0Trpen M3N3a IPeHNpaHoTo 3bpHo. Mpeanara ce B ase Moaudukauui, DONI Drainer O - OTKpUT,

MOAXofslLL 3a NOKANHO MueHe u DONI Drainer C - HambiHO 3aTBOPEH, uaucksauy CIP MueHe.
TexHunyecku OaHHN:
DONI°Drainer 0/C 15

-MPOU3BOAUTENHOCT 15000 I/h;
-MHCTanpaHa MOLLHOCT 2,6 kW.
DONI°Drainer 0/C 30
-NPOU3BOANTENHOCT 30000 I/h;
-MHCTannpaHa MOLHOCT 2,6 kKW.

i L

Bl DONI Drainer - draining drum
The module is designed for whey draining. DONI“Drainer contains perforated, rotating drum with a built in serpentine line for
curd grain transportation. The curd-whey mixture is fed from the rear end and the drained curd grain comes out of the front.
It is offered in two modifications: DONI‘Drainer O - open, suitable for local cleaning and DONI“Drainer € - fully closed,
requires CIP cleaning .
Technical specifications:
DONI*Drainer 0/C 15

-productivity 15000 I/h;
-power 2,6 kW.
DONI°Drainer 0/C 30

-productivity 30000 I/h;
-power 2,6 KW.

s DONI°Drainer - apeHaxHblit GapabaH
Mopynb NpeaHa3HavueH 1S OTAeNeHs CBOGOAHOI ChIBOPOTKY OT CbIpHOrO 3epHa. DONI®Drainer conepuT nepdoprpoBaHHbie
BpalLaioLLmecs 6apabaHbl CHALLEHHbIE CbeMHON CMPasbio AN TPaHCMOPTUPOBaHUA 3epHa. CbIBOPOTOUHO-3epHOBAs CMECh
nonaetcs Ha 3aaHuil kpan DONI®Drainer, a Criepefiv y»ke BbIXOAWT ChipHOe 3epHo. MpeanaraeTca fse MogudukaLum:
DONI"Drainer O - OTKpbITbIl, NIOAXOANUT ANA NOKANLHOI MoK 11 DONI“Drainer C - NONHOCTbIO 3aKPbIThIN, NOAKMIOYAEMbIN
k CIP-moiike.
TexHuYecKme XxapakTepucTuKi:
DONI°Drainer 0/C 15

-MPON3BOAUTENBHOCTD 15 000 n/y;
-yCTaHOBMEHHas MOWHOCTL 2,6 KB.
® = DONI°Drainer 0/C 30
D o N I D rainer -NPOU3BOAUTENBHOCTL 30 000 n/y;
upeH |/|pa|_|_|‘ 6apa6a|-| -yCTaHOBEHHas MOLWHOCT 2,6 KB.

Draining drum
ApeHa)kHbl1 6apabaH
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MODU LES i DONIEPrepress - MOAayn 3a ApeHupaHe v yegapusauns

MOD.VJ'I |/| MopynbT e NnpegHa3HavueH 3a oTaensiHe Ha CBOGofHATa CypoBaTka 1 Yefapu3saums Ha
CUPHOTO 3bpHO. 3bPHOTO, C OCTaTbuHaTa cnen DONI Drainer cyposatka, NOCTbMBA B
nepdoprpaHns KoL Ha NoAnNpecoBata koamyka. PbyHO Konnykara ce nocTass B
MOANPECOBOTO NPOCTPAHCTBO, KbAETO CMpHAaTa Maca Ce NpecoBa C MiaBHO NOBULLIABALLO
ce Hansrare o 3 kg Ha 1 kg cupenwHa, ¢ Len okoHuaTenHo apeHupaxe. MpouecsT Ha
yepapu3auns NpoTnya B Konuykara.

TexHnYeckn faHHu:

-Maca Ha NpofyKTa B eHa Konnuka max 180kg;

-pasxop Ha Bb3ayx /6 atm/ 150 I/min.

MwuieHeTo e nokasnHo.

EES DONI Prepress - draining and cheddaring module
The module is designed for draining of whey and cheddaring of curd grain. The curd with
the remaining whey, left after the draining process in DONI"Drainer , fall into the under
press trolley’s perforated basket. The trolley is manually placed under the press where the
curd is pressed under gradually increasing pressure of up to 3 kg on 1 kg of cheese, this is
performed for final draining. The process of cheddaring occurs in the trolley.
Technical specifications:
-product mass in one trolley max 180kg;
-air consumption /6 atm/ 150 I/min.
The cleaning is local.

= DONI°Prepress - MOAynb AN OKOHYATENbHOMO OTAENEHNS ChIBOPOTKY 1 YeaepnaaLm
Mogynb npegHasHaveH ans OKOHYaTENbHOrO OTAENEHNs CBOGOJHON CIBOPOTKY 1
YeAaepU3aLIn ChiPHOMO 3epHa. 3epHO C OCTATOUHOI CHIBOPOTKON nocne DONIDrainer
nocTynaeT B NeppopupoBaHHbIN ALLMK Ha Npecc-Tenexke. BpyuHyto npecc-tenexka
CTaBUTbCS MOA NPECC, rAe CbipHas Macca NpeccyeTcs Npu nnasHOM MOBbILLEHN AaBNEHNS
[0 3 KrHa 1 Kr cbipa, C Lenblo OKOHYaTenbHOro ApeHnposaHus. Mpouecc Yegaepusasum
NPOTEKAET B MPECC-TENEXKE.
TexHnueckue xapakTepncTuki:
-BMECTUMOCTb MPECC-TENEXKM max 180 Kr;
-pacxoq Bo3ayxa /6 atm./ 150 /MUH.
MpenHa3HaueH ans nokanbHOW MOVKM.

DONI Prepress

Mogayn 3a apeHupaHe n Yyegapunsaums
Draining and cheddaring module
Mogaynb ona oKkoHYaTenbHOro otaeneHns
CbIBOPOTKW N Yegaepusaunm
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DONI‘Plastformer 2.0

Mopyn 3a TepmonnactTuuunpaHe Ha CUpeHnHa
Module for thermoplastification of curd

Mopaynb ana tepmonnactudpunkaumm cbipa
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@ DONI°Plastformer 2.0 - MOfyn 3a TepmonnacTudmumpaHe Ha CupeHuHa
DONIPlastformer 2.0 ce NHTErpupa B MMHAMTE 3a MPOM3BOACTBO Ha KallKasas, nuLa uning, CynyryHu u apyri
cupeHa oT Tuna "nacra ¢unara’, npy KOUTo Ce N3MCKBA NTbTHA CTPYKTYpa 1 MO-HNCKO BOAHO ChAbpXKaHue, C
MakcumanHa npoussoautenHocT Ao 2 000 kg/h rotos npopykT. O6UKHOBEHO Ce 13Mon3Ba 3a MoAenpaHe B
pasnuynu dopmu ot 5 000g fo 9 000 g. B momynbT ce nogasar 6nokose Yegapuaupana /pH 5,2:5,4/ cupHa maca
¢ paamepu 150 mm Ha 150 mm ¢ gbmxuHa 300:500 mm, Hapsi3BaT ce C AMCKOBa pe3avka Ha KbCoBe C febennHa
0KOMo 3mm 1 3aeaHo € noarpeTus [o 72-76°C conos pa3TBop nonapar B creunanHo KoHeTpynpaxa U Tpboa.
[Mpw gBwxeHneTo Ha cvecTa B U Tpbbara, TemnepaTtyparta Ha KbCOBETE CMpHa Maca ce nosuiuasa Ao 60:63°C,
NPV KOETO T4 CTaBa Meka 1 NnacTuyHa, Kato eHOBPEMEHHO C TOBa Ce 0COnsBa, abcopbupaiku pa3TBopeHara
con. Konuuectsoto a6copbrpaHa con 3aBnci OT KOHLEHTpaLysiTa Ha ropeLLus ConoB pasTeop. V3AuWHMAT Conos
pasTBop Ce ApeHnpa npes nepdopupaH BbpTsLL ce 6apabaH 3a NOBTOPHO M3non3eaHe. B 6apabaHa cupHute
KbCOBE Ce CrernBar 1 3anoysa NbpBoHaYanHa XoMoreHn3aumsa Ha nnactuduumpanara cupHa maca. OkoHuatenHara
XOMOreHI3aLmst 11 3anbBaHeTo BbB GOpMY Ce 13BbpLUBA B MOAyna DONI‘Former, KOUTO 3aib/KUTEIHO C&
nHTerpupa 8 DONI Plastformer 2.0 1 onpenens NpON3BOANTENHOCTTA U TEOMETPUYHIS BT HA FOTOBMS MPOMYKT.
MpoussoanTenHocTTa Ha DONI Plastformer 2.0, B 3aBUCUMOCT OT WNHTEerpupaHma DONI°Former Bapupa
ot 1 .000:2 000 kg/h. HcTanupanara mowHocT, 6e3 Ta3n Ha DONI Former, e 5,5 kW. Pasxopa Ha napa e 250 kg/h.
Bb3MoXHUTE KOHdUrypaumn Ha DONI Plastformer 2.0 ca nokasaHu Ha ¢ur 2. TaxHaTa NpOU3BOANTENHOCT LIe
HamepuTe B onucaHusTa Ha DONIFormer.

DONI Plastformer 2.0 - module for thermoplastification of curd
DONI Plastformer 2.0 is integrated in the production lines for kashkaval, pizza cheese, suluguni and other cheese
"pasta filata" type which require dense structure and lower moisture content. The maximum productivity can reach up
to 2 000 kg/h finished product. It is usually used for moulding into different shapes from 5 000 g to 9 000 g. Cheddared
/pH 5,2:5,4/ curd blocks with size 150 mm to 150 mm and length 300 to 500mm are fed in the module, cut with a disc
cutter in pieces with thickness of around 3mm and together with the heated to 72-76°C salt solution enter a specially
constructed U pipe. During the movement in the U pipe the temperature of the curd pieces increases to 60:63°C and
they become soft and plastic at the same time they are salted by absorbing the dissolved salt. The quantity of the
absorbed salt depends on the concentration of the hot salt solution. The unused salt solution is drained through the
perforated rotating drum for reuse. In the drum the curd pieces stick to one another and initial homogenisation of the
plastified curd begins. The final homogenisation and the filling of the moulds are performed in DONI°Former module
which is always integrated in DONI®Plastformer 2.0. It determines the productivity and the geometrical shape of
the ready product. The productivity of DONI”Plastformer 2.0, depending on the integrated DONI“Former varies from
1 000:2 000 kg/h.The power, without the power of DONI"Former, is 5,5 kW. Steam consumption is 250 kg/h.The
possible configurations of DONI"Plastformer 2.0 are illustrated on fig. 2. You can find their productivity in the
information regarding DONI*Former.

s DONI"Piastformer 2.0 - MOfynb Ans TepMonnacTupuKaLmm coipa
DONI Plastformer 2.0 UHTErppOBaH B IMHIO MPON3BOACTBA Kaukasana, pizza cheese, CynyryHn 1 apyrux
CbIpOB TUNa "nacta ¢unara’, KOTOpbIV NO3BOASET MONYUMTb MAOTHYIO CTPYKTYPY 1 HU3KOE COAEpXKaHne Bnaru B
cblpHOM TecTe. MakcumanbHas Npou3BoanTensHOCTS - 2 000 kr/y roToBoro npogykTta. Mofynb No3BONseT Bbinyckatb
rofoBKM cbipa BecoM ot 5 000r go 9 000 r pa3nuyHon dopmbl. B Mogynb nopaioTcs 6110ku Yeanepr3oBaHon
/pH 5,2:5,4//cbipHoin maccel padmepom 150:150 MM 1 anmHHOM 300:500 MM, OHM HApe3aloTCs NP MOMOLLY HOXeN
Ha KyCOUKY TONLMHON OKOMO 3 MM 1 BMECTe C pa3orpeThiM [0 72-76°C pacconom nonagaeTt B cneumnanbHo
CKOHCTPyMpoBaHHyto U-o6pasHyto Tpyby. Mo mepe npopsimkeHns B U-06pa3Hon Tpy6e, Temnepatypa KyCoukoB
cbipa nogHumaetcs Ao 60:63°C, Mpy 3TOM OH CTAHOBUTHCS MAMKUM 1 MIACTUYHBIM. B 3T0 XXe Bpems npoxoauT 1
noconka cbipa, 6narogaps abcopéLum conu 13 paccona. Konuyectso a6cop6upoBaHHON COM 3aBUCUT OT
KOHLIEHTpaLmy conu B ropsuem paccone. JIWHNA CoNeBou pacTBop APEeHUpYeTcs Yepes nephopupoBaHHbii
BpalLaioLumincs 6apabaH Ans nOBTOPHOrO NCNONb30BaHMs. B 6apabaHe Kycouky chipa CAUnaloTcs 1 HaumHaeTcs
npoLecc nnacTudukaLmy CbipHOU Macchbl. 3aBepLUerne npoLecca nnactudukauuy 1 3anonHeHns Gopm NPOUCXOaUT
B Mofynie DONI“Former, KOTOpbIVl 0653aTeNbHO UHTErpupoBaH B DONI Plastformer 2.0 v onpenenser ero
NPOU3BOAUTENBHOCTb U GOPMY FOTOBOrO NPOAyKTa. [pon3BOANTENHOCTL DONI°Piastformer 2.0 3aB1CHT OT
UHTErpUPOBaHHOTO B Hero DONI“Former u BapbipyeT oT 1 000:2 000 Kr/4. YCTaHOBNEHHAs MOWIHOCTb, 6e3 yueTa
DONI"Former, cocTaenset 5,5 kB. Pacxon napa - 250 kr/u. BoamoxHas koHdurypauus DONI Plastformer 2.0
rnokasaHa Ha puc. 2. VX npou3BoauTensHoCTb GyeT onucana aanee /onvcaque DONI Former/.
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DONI°Plastformer 2.0
KoHdurypauunm /dpur.2/
Configurations /fig.2/
KoHdurypauum /punc.2/

c DONI°Former CD
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s DONI“Cheddarmatic - Moayn 3a HeNpPeKbCHATO ApeHUpaHe 1 Yefapuaaumsa

MopynbT e npegHasHaveH 3a OTAensHe Ha CBO60HAaTa CypoBaTka 1 Yefapu3aLiis Ha CUPHOTO 3bPHO B KOHTpOMMpaHa cpeaa.

DONI‘Cheddarmatic e Harb/HO 3aTBOPEHA CIUCTEMA C TPI APEHAXKHN NIEHTN. 3bPHO-CYpOBATbYHATA CMEC CE NofaBa, Npe3
www.donido.c [ pasnpegenuTen, Ha MbpBaTta JpeHaxkHa NeHTa, pasnonoXeHa Han-Brncoko. CrieunanHara n KOHCTPYKLUS No3BonsBa fa ce
otaenu o 85% cyposartka. CKOpOCTTa Ha Ta3u NIeHTa € BUCOKa U Ha Hesl MPOAYKTLT Ce ABWXKW Ha TbHbK cnoit. [poayKTsT ce
NPEexBbPASA Ha BTOpATa NeHTa, YMATO CKOPOCT € MO-HICKA 1 [ABUKEHINETO Npofbikasa Ha cnoi 80:100 mm. B Hauanoto u e
MOHTMPaH Pa3poxsall, MexaHu3bM 3a OKOHUaTeNHO ApeHnpaHe. Cnepn npeobpbluaHe Ha TpeTaTa fleHTa, roTOBUST MPOAYKT
CMNaBeH Ha MnacT, Hanycka mogyna. Ha naxoaa nHeBmMaTyHa runoTuHa ro ohopms Ha GIOKOBE, KOUTO Ce TpaHcnopTupar
3a 06pa6oTka B DONI‘Plastformer unu 8 DONI“Stretchformer. BpemeTo 3a uefiapusaums ce perynmpa s auanasoHa
I\IIOJJ.VJ'I Vl 40:60 min, a Temnepartypara BbB BLTPELUHOTO NPOCTPAHCTBO Ce NOAAbPKa aBToMatnyHo Ha 40°C. MopynbT ce goctass
MODU LES Harb/IHO rOTOB 3a paboTa C: NIOKOBE 3a 06CNY)KBAHE; BLTPELLIHO OCBET/IEHNE; CEH30PM 3a HINBOTO Ha NMPOAYKTA; MUELLM

rnasy CBbP3aHN C KONEKTOP; MaHen 3a yrnpasneHue, paspoxkeall MexaHu3bM 1 MHEBMATNYHA MMN0TUHA Ha N3Xopa.

M OJJ.VJ'I n TexHNuecKm faHHu.

DONI°Cheddarmatic 0.5 DONI°Cheddarmatic 1.0
-NPON3BOANTENHOCT 500 kg/h npu HenpekbcHaT Npouec 1 000 kg/h npy HenpekbcHaT npoLec
-/HCTanpaHa MOLLHOCT 4 kW 7 kW
-pasxop Ha napa 150 kg/h 250 kg/h
o -pa3xof Ha Bb3ayx /6 atm/ 250 I/min 250 I/min
DONI“Cheddarmatic e npoektpaH 3a CIP MueHe.
(S = DONI Cheddarmatic - module for continuous draining and cheddaring
The module is designed for draining of whey and cheddaring of curd grain in a controlled environment.
— DONI"Cheddarmatic is a fully closed system with three draining lines. The curd-whey mixture is fed through a distributor on to
the first draining line which has the highest position. Its special constriction allows for 85% of the whey to be drained. Its speed
A is high and the product moves in thin layer. Then the product is transferred on to a second line with slower speed. The operation
' continues and the thickness of the layer is 80:100 mm. At the beginning of the line there is a scarifier for final draining. After
""""-lu turning and falling on to the third line a layer of the ready product leaves the module. At the outlet a pneumatic guillotine cuts
it in blocks which are then transported for processing in DONI®Piastformer or in DONI®Stretchformer. The cheddaring
time is regulated in range from 40 to 60 min. The temperature in the inner space is automatically maintained at 40°C. The
0] # product is delivered ready for operation with: servicing man holes; internal lighting, level sensors; spray balls connected with
] a collector; control panel; scarifier and pneumatic guillotine situated at the outlet.
Technical characteristics.
DONI°Cheddarmatic 0.5 DONI°Cheddarmatic 1.0
-productivity 500 kg/h during a continuous process 1 000 kg/h during a continuous process
-power 4 kW 7 kW
-steam consumption 150 kg/h 250 kg/h
-air consumption /6 atm/ 250 I/min 250 I/min

DONI Cheddarmatic is designed for CIP cleaning.

— DONI°Cheddarmatic - MOopAyJib HenpepbIBHOrO OTAENEHNs CbIBOPOTKY 11 Yepaepusaumnmn
Mopynb npeaHasHayeH Ans oTAaeneHns CBO60AHON CbIBOPOTKY 11 YeAnepu3aLmm CbIpHOrO 3epHa B KOHTPONMPYEMO cpege.
DONI" Cheddarmatic - TOTHOCTHIO 3aMKHYTas CUCTEMA C TPEMS [IPEHavKHbIMIA ieHTaMu. CbIBOPOTOUHO-36PHOBAs CMECh, Yepes
pacnpegenuTesb, Hanpas/seTCa Ha BEPXHIOIO APEHAXKHYIO NIEHTY, CreLmanbHas KOHCTPYKLMA KOTOPOW NO3BONSET OTAENMUTb
10 85% CbIBOPOTKYM. CKOPOCTb NEHTHI MOf06paHa Takim 06pa3om, YTO NPOAYKT pacnpenenseTcs no Hel TOHKUM COeM.
[lanee npopyKT nonagaeTt Ha BTOPYIO NIEHTY, CKOPOCTb KOTOPOW HUXKE, UTO 06ecreyrnBaeT TOALLMHY crnos npoaykTa 80:100 mwm.
B Hauane BTOpOW NEHTbI BMOHTUPOBAH Pa3pbIXIAOLLMIA MEXaHI3M [ OKOHYATENbHOrO OTAENEHNS CbIBOPOTKY. [ocne yero,
NPOAYKT CHOPMUPOBAHHLIN B NACT, ONPOKWABIBAETCS HA TPETHIO NEHTY 1 HAanpaBseTCs Ha BbIXOA U3 Moayns. Ha Bbixoae
pacronoxeHa nHeBMaTMyeckas raboTiHa, KOTOPas Hape3aeT MNacT Ha KyCKK1, KOTOpble HANPaBNAOTCS Ha 06paboTKy B
DONI"Plastformer unn DONI Stretchformer. Bpems yenuepusauni kone6nerca 8 ananasoHe 40:60 MuH, npu 3Tom

DON |®Ch eddarmatic TeMnepaTypa BO BHYTPEHHEM NPOCTPAHCTBE aBTOMATUYECK! NOAAepUBAETCS Ha YpoBHe 40°C. Mopynb nocTasnseTcs
MOAHOCTbIO FOTOBBIM K PABOTE 11 OCHALAETCA: IOKOM [i1st 0BCY)KIBAHIA MOGYS; BHYTPEHHAM OCBELUEHeM; AaTunKamm
MOﬂyﬂ 3a HeMnpeKbCHaTo gpeHnpaHe n yepgapmn3auns YPOBHS NPOAIYKTa; MOKLMMM FONIOBKAMI, CBA3AHHLIMY B KOMINIEKTOP; NaHENbI0 YTIPaBReHNs; paspbiXNSIOLLVM MEXaHI3MOM
Module for continuous draining and cheddaring AT oo on THROTHO 1A BRoRe.
eXHNYECKVEe XapaKTepuCTUKN:
MOD,yHb HenpepbiBHOro otaesieHnAa CbiIBOPOTKN N Yeanepunsaunn DONI°Cheddarmatic 0.5 DONI°Cheddarmatic 1.0
-NPON3BOANTESNBHOCTb 500 Kr/u npu HEMPEPLIBHOM NpoLecce 1000 Kr/4 npy HEMPEPLIBHOM MPOLIECCE;
-yCTaHOBNEHHas MoWwHocTb 4 kKB 7 kB;
-pacxop napa 150 Kr/u 250 Kr/u
-pacxop Bo3yxa /6 atm./ 250 n/MuH 250 n/mMuH

DONI"Cheddarmatic MOETCA OT LeHTpanu3osaHHoi CIP-MoWKu.

27 18



MOAYIIN
MODULES
MoAayn

——p i

-
N

- o

DONI®Pressmatic

AsTomarun3mnpaHa npeca 3a OKOHYaTesIHO npecoBaHe
Automated press for final pressing
AsTOMAaTN3MpPOBaHHbIN MOAYNb AN
OKOHYaTesNIbHOro npeccoBaHnNs

DONI®Pressmatic - ABTomaT3npaHa npeca 3a OKOHYaTenHo NpecosaHe

MopynbT e npeaHasHayeH 3a OKOHYaTENHO MpecoBaHe, MakCUManHO OTAEeNsHe Ha cyposaTkata u 0dopMsHe
Ha CHPHUS BOK.

DONI®Pressmatic e HambIHO 3aTBOPeH, NpurofeH 3a CIP-vneHe. opmuTe ¢ NpoayKTa Ce NPULBIKBAT CbC
CTbIKOBW KOHBEWEpW, KOETO rapaHTMpa TOYHO MO3ULWMOHMPAHe Nog MHEBMATUYHUTE LUMUHOPN.

[pecoBaHeTo ce M3BbpLUBA MO 3afafeH NnaH, Kato HansraHeTo ce MoBlLWaBa NOCTENEHHO, 10 AOCTUraHe Ha
MakcumasnHa CTONHOCT 3a MpOoAyKTa.

DONI®Pressmatic ce NpoekTpa 1 u3paboTea MHANBIAYANHO 3a BCEKW KNEHT, B 3aBUCUMOCT OT:

- 06ema Ha CUPEHVHON3rOTBUTENNTE U TEXHIS 6pOI;

- BUAa cupeHe;

- pa3mepa Ha popmuTe.
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DONI®Pressmatic - Automated press for final pressing

The module is designed for final pressing, maximum separation of whey and moulding of the cheese block.
DONI®Pressmatic is fully closed and designed for CIP cleaning. The full moulds are transported on step
conveyor belts which ensure correct positioning under the pneumatic cylinders. The pressing follows a set
program and the pressure increases gradually until it reaches the maximum value for the product.
DONI®Pressmatic is designed and completed individually for each client depending on:

- the volume and number of cheese vats;

- type of cheese;

- size of moulds.

DONI®Pressmatic - ABTOMaT3MPOBaHHbIN MOAYNb AN OKOHUATENbHOIO MPEeccoBaHNs

Mopynb npegHasHayeH Ans OKOHYATENbHOrO NPECCOBAaHS, MaKCUMAbHOTO OTAENEHUS CbIBOPOTKN 1
(hopmMMpoBaHNS CbIPHOTO 610K,

DONI®Pressmatic NOMHOCTbIO 3aKPbIT U NoaxoauTt Ans CIP-morki. DopMbl ¢ MPOAYKTOM nepemMeLLaoTes ¢
MOMOLLbIO KOHBElepa, KOTOpbI rapaHTUPOBaHO 0GecrneynBaeT TOUHOE NO3NLMOHUPOBaHKe GOpM Noa
nHeBMoLMuHOpamu. MpeccoBaHne OCyLWeCcTBASETCA C MOMOLLbIO NAACTUH, AaBEHUE NOBbILAETCH A0
3HaueHus, Mpy KOTOPOM MPORYKTY NPUAAETCH HEOBXOAUMBIA BUL.

DONI® Pressmatic NpOEKTMPYeTCS 11 N3roTaBnNBAETCS WHANBIAYANIBHO [ KaXOOr0 3aKa3uka C y4eTom:
- 06bema CbIpOM3roTOBUTENS U UX KONMYECTBa;

- BUOa Cbipbs;

- pasmepa dopm.
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DONI®Washmatic

Mwew TyHen

DONI® Washmatic - Muew, TyHen

DONI® Washmatic e TyHen 3a u3mMuBaHe Ha GOpMM U MynTUOPMK, KOUTO Ce N3MON3BaT 3a MOLENpaHe Ha pasfuyHi
TUMOBE CUpeHa 11 TBOPOr. KauecTBeHOTO M3MUBaHe, 3aBUCK OT MPecTos Ha Gopmarta B 30HaTa 3a MUEHe, NMPaBUHNS
noaGop Ha MUeLTe CPeacTsa, Temnepatypata U CKOpOCTTa Ha NOTOKA Cb3AaBaH OT [I03UTe, U TAXHOTO ONTUMAIHO
pasnonoxeHue B NpocTpaHcTBoTo. MofynbT Ha DONIDO® cb3aasa BCUUKUTE TE3WM ONTUMAanHM YCOBUS 3@ NpaBUiHO
npoTYHe Ha npoueca. DONI® Washmatic ce npeanara B Be MoaudukaLuum 1 u36opa npu NPOeKTUpaHe 3aBiucK OT
CbOTHOLUEHNETO HA BPEMETO 3a MPECTON, rapaHTMpaLLO KaYeCTBEHO M3MUBaHe, 1 HEGXOAUMATa NMHEHa CKOPOCT Ha
notoka Gpopmu, KOATO TPsIGBA fia Ce CbyeTae C NMHeiHaTa CKOPOCT Ha ApyriTe Mogynn B nuHusiTa. MueHeTo ce
OCBLUECTBSABA B HAKOMKO 30HW: NPEABapUTENHO MUEHE, OCHOBHO MUEHE, U3NnakBaHe W Ae3UHOEKLNS.

TexHN4ecKn JaHHm: DONI®Washmatic 6.0 DONI® Washmatic 9.0
VHcTanupana mowwHoct/kW/ 16 28

Pa3xop Ha napa c HangraHe 3atm /kg/h/ 150 200

Nunenna ckopoct/m/s/ 0,33+ 3.3 0,33+ 3.3

[abapuTHn pasmepu:

ObmxuHa  /m/ 6 000 9 000

LLnpoumnHa /m/ 1200 1335

BucounHa /m/ 1700 1 700

|'a6apv|TH|/|Te pasmepu ca OTHOCUTENHW 1 MOraT fa TbpnAT NPOMeHW B 3aBUCUMOCT OT pa3mMepute Ha q)OpMI/ITe.

DONI®Washmatic - Washing tunnel

DONI® Washmatic is a tunnel designed to wash moulds and block moulds. The quality of the washing depends on:

The time the mould stays in the washing zone, the use of correct detergents, the temperature, the nozzles positions and

the flow velocity (speed) created by them. DONIDO's module creates the best conditions for the correct running of the process.
DONIDO® offers two different models of DONI® Washmatic. The design choice depends on the ratio (correlation) between
the holding time which guarantees quality washing and the necessary linear velocity of the moulds which has to correspond

to the linear velocity of the other modules on the line. The washing is carried out in separate zones: preliminary washing,

main washing, rinsing and disinfection.

Technical specifications: DONI® Washmatic 6.0 DONI® Washmatic 9.0
Power supply/kW/ 16 28

Steam consumption with pressure 3atm/kg/h/150 200

Linear velocity/m/s/ 0,33+ 3.3 0,33+ 3.3

Dimensions:

Length /m/ 6 000 9 000

Width /m/ 1 200 1 335

Height ~ /m/ 1 700 1 700

The dimensions are relative and can be changed depending on the moulds' size.

DONI®Washmatic - TynHenbHas Moiika

DONI®Washmatic ncnonb3yroTca ang MOWKI pa3H006p33HbIX q)OpM, KOTOpble MUCNONb3YoTCA ANnda npuaaHna q)OpM
pasnnyHbiM CbipoB 11 TBOpora. KauecTBo MOVKM 3aBMCHT OT KOHUrypauun mMotoLmxcs $opm, npaBuibHOroO nopéopa

MOIOLLMX PacTBOPOB U KX pacxoda, Temneparypbl MOWKW, AaBNEHNS CprI;I M X ONTUManbHOro pacnonoxeHua B NPOCTPaHCTBE.
Mogynb 0T DONIDO® 0TBeYaeT BCeM OMTUMAanbHbIM YCIOBUAM AN TPEBYEMOro kauyecTsa Mok, DONI® Washmatic
MOCTaBNAETCS B ABYX MOAUGUKALNSX, BbIGOP MOAMPUKALIAN 3aBUCUT OT 3aTPAYeHHOr0 BPEMEHU MOVIKM, KaYecTBa MOWKN
CKOPOCTM MOVIKM hOPM 1 CKOPOCTU MepenBKeHnst GOpM B MOTOKE, KOTOpas AOMKHA GbITb COracoBaHa ¢ OCTaslbHbIM
060py110|3aH|/|eM, 3a[eICTBOBAHHOM B TEXHOMOMYECKOM npouecce.

Moiwka 0OCYyLLeCTBNAETCA B HECKONbKO 3TanoB: npeasapuTenbHan MOWKa; OCHOBHasi MOWKa; NpoMbIBaH1E; ,D,eSI/IHq)eKLI,I/IFI.
TexHu4eckme faHHble: DONI®Washmatic 6.0 DONI®Washmatic 9.0

Washing tunnel
TyHHenbHaa moinka
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YctaHoneHHas mowuHoct/kW/ 16 28
Pacxon napa c nasnenvem 3atm /kg/h/ 150 200
TNuHeitHas ckopocTts/m/s/ 0,33+ 3.3 0,33+ 3.3
la6apuTHble pasmepbl:

InuHa /m/ 6 000 9 000
WuvpuHa  /m/ 1200 1335
Beicora  /m/ 1 700 1 700

labapuTHble pa3mepsbl MOTYT MEHSTLCA B 3aBUCUMOCTY OT pa3MepoB $OopM.
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DONI® Transcarriage
TpaHcnopTHa Konunyka
Mobile stacks
TpaHcnopTHasa Tenexka

DONI® Transcarriage - TpaHCMopTHa KOnuuka

MopynbT npeacTasnssa neteTaxHa TPAHCMOPTHA KOMWYKa W e NpeaHasHayeH 3a TpaHcnopTupaHe Ha
npasH 1 MbaHu GopmMu 1 MynTUPOPMU B MPOU3BOACTBEHNSA Y4YACTbK U XNaaunHuTe kamepn. B mHoro
cnyyau DONI® Transcarriage Ce W3MON3Ba 3a OpraHN3auMs Ha XMafuiHUTE NOMELLEHUS 3a 3peeHe n

CbXpaHeHue.
labapuThn pasmepu:

OvmxuHa /mm/ 950
LLinpounHa /mm/ 950
BucoumHa /mm/ 1800

MopynbT ce Mue nokasnHo.

DONI®Transcarriage - Mobile stacks

The module is a transport trolley with five stacks. It is designed to transport full and empty moulds and
block moulds around the production sector and refrigeration chambers. DONI® Transcarriage is often
used to organise the refrigeration rooms for maturing and for storage.

Dimensions:

Length /mm/ 950
Width /mm/ 950
Height /mm/ 1800

The module is cleaned locally.

DONI®Transcarriage - TpaHcrnopTHas Tenexka
Mopynb npeacTaBnseT Co6oi NATUYPOBHEBYIO TENEXKY, NPEAHA3HAYEHHYIO 4 TPaHCMOPTUPOBKN
Ha NPOWN3BOACTBEHHOM Y4acTKe W B XONOAWIbHBIE KaMepbl MYCTbIX 1 MOMHbIX GOPM 1 MyNbTUGOPM.

Bo MHOrVX Cryyasix OHW MCTONb3YIOTCS B XONOAWIbHBIX Kamepax s CO3PeBaHIs 1 XpaHeHus MpoaykTa.

la6apuTHble pasvepsbi:

Onuvna /mm/ 950
WnpuHa /mm/ 950
Beicota /mMm/ 1800

Mopynb moeTcs nokanbHO
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DONIDO®Bbazapus

6300 XackoBo

yn. lOxna 16

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

dakc:

wloa +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
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DONI" e 3anaseHa mapka Ha DONIDO". MoaynuTte MHAEKCUPaHM C MapKaTa ca B MpOU3BOACTBEHATA NNCTA HA KOMMNAHUATA.
DONIDO® cv 3ana3sa NpaBsoTo 3a U3MEHEHUs B KOHCTPYKLMATA U NapameTpuTe 6e3 npeaynpexaneHue.





