EQUIPMENT FOR MIXING
PARTICULATE SOLIDS
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" MIXERS FOR POWDERS FALL INTO TWO CATEGORIES:

(CMECUTEIIN OJ1A NMOPOLWKOB OENMATCA HA ABE KATETOPUI:)

* 1. DIFFUSIVE (PASSIVE) MIXERS: IN THIS TYPE OF MIXER, HOMOGENEITY IS ACHIEVED AS
A RESULT OF THE RANDOM MOTION OF THE PARTICLES WHEN THE PARTICLE IS IN
FLOW UNDER THE EFFECT OF GRAVITY OR VIBRATION, WITHOUT MECHANICAL
AGITATION. THE MECHANISM IS ASSIMILATED TO ‘DIFFUSION’, IN REFERENCE TO THE
RANDOM MOVEMENT OF MOLECULES. THERE IS ALMOST NO SHEAR. CONSEQUENTLY,
THESE MIXERS ARE PARTICULARLY SUITABLE FOR PARTICULATES THAT REQUIRE GENTLE
MIXING, SUCH AS FRAGILE AGGLOMERATES, BUT THEY DO NOT PERFORM WELL WITH
COHESIVE POWDERS.

s (AUNODY3NOHHBIE (MACCUBHbBIE) CMECUTETIN: B 3TOM TUIMNE CMECUTEJIA, TOMOIMEHHOCTbD
HOCTUTAETCA B PE3YJIBTATE CJTYYAUHOI O LABWXXEHUWA HACTUL, KOI[JA YACTULIA
HAXOOUTCA B NOTOKE 104 ,HEMVCTBMEI\/I CUTIBI TAXKECTU UTTN BUBPALIMU, BE3
MEXAHUYECKOIO NEPEMELLUNBAHUA. MEXAHU3M YIIOOOBGSIAETCA «JUODY3UU», CO
CCBbIJTKOU HA CITYYAUHOE [BWXXEHUWE MOJIEKYTI. CYUWECTBYET NOYTU HET CABUTA.
CJIIEOBATEJIBHO, 3T CMECUTEJINN OCOBEHHO roagxodAart Ajid MAKPOYACTUL, KOTOPBIE
TPEBYOT OCTOPOXKHOIO NEPEMELLNBAHUA, HATTIPUMEP XPYTIKUX ATTIOMEPATOB, HO OHU
HE OYEHbB XOPOLLO BbIlOJTHAKOT C KOTESUOHHBIX NMOPOLLIKOB.)
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* CONVECTIVE (ACTIVE) MIXERS: IN THIS TYPE OF MIXER, MIXING IS ACHIEVED BY
N MECHANICAL AGITATION. PARTS OF THE BULK MATERIAL ARE ‘CONVEYED’ WITH
RESPECT TO EACH OTHER BY THE ACTION OF IMPELLERS OR TURBULENT GAS FLOW.
SHEARING OCCURS AND MAY BE CONSIDERABLE.

* IN PRACTICE, MOST POWDER MIXERS FUNCTION BY A COMBINATION OF BOTH
MECHANISMS. IN ADDITION TO MIXING, POWDER MIXERS MAY PERFORM OTHER
FUNCTIONS IN POWDER PROCESSING TECHNOLOGY. SOME OF THESE
ADDITIONAL FUNCTIONS ARE:

(KOHBEKTUBHBIE (AKTUBHBLIE) CMECUTEJIN: B 3TOM TUIE CMECUTESIA, NMEPEMELUVMBAHWE
LAOCTUTAETCA 3A CHET MEXAHUYECKOIO NMEPEMELLUNBAHUA. YHACTU ChIFNTYYEIO MATEPUATIA
"MIEPEAAHO" [0 OTHOLUEHMIO APYI K APYrY o4 AEUCTBUEM MELLAJIOK UITN TYPBEYJIEHTHBIM
[TOTOKOM FASA. CTPUXKKA NMPONCXOONT U MOXKET BbITb SHAYUTEJIbHBIM

HA MPAKTUKE BOJIbLUMHCTBO MOPOLLIKOBbIX CMECUTETIEN ®YHKLIMOHMPYHOT C MOMOLLBIO
KOMBUHALIMN OBEOUX MEXAHWU3MOB. B JONOJIHEHWE K CMELUMBAHUIO, NOPOLLIKOBBIE
CMECUTEITIN MOI'YT BbIMNOJTHATE APYIME ®YHKLUWN B OBITACTU TEXHOJIOMMN OBPABOTKU
[TOPOLLKA. HEKOTOPBKIE 13 3TUX AOMNONHUTESbHbLIX ®YHKLIN)
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1. PARTICLE COATING

2. AGGLOMERATION
3. ADMIXTURE OF LIQUIDS (SUCH AS FAT INTO A DRY SOUP MIXTURE)

4. DRYING

5. SIZE REDUCTION, CHANGE OF PARTICLE SHAPE.
1. [MTOKPLITUE HYACTUL

2. ATTIOMEPALINA
[JOBABKA JXULOKOCTEM (TAKUX KAK XXUP B CYXOW CMECU CYTIA)

1E PASMEPOB, USMEHEHWE ®OPMbIl HACTUL.
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* THE DRUM BLENDER CONSISTS OF A HORIZONTAL CYLINDER
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ROTATING ABOUT ITS AXIS. ITS MIXING ACTION IS ESSENTIALLY
DIFFUSIVE. THE POWDER TO BE MIXED IS PLACED INSIDE THE DRUM.
AS THE DRUM ROTATES, THE POWDER IS LIFTED UP, UNTIL THE ANGLE
OF REPOSE IS EXCEEDED. AT THAT POINT, THE POWDER FALLS BACK
ON THE REST OF THE BULK AND ENTERS A NEW CYCLE OF LIFTING
AND FALLING. DIFFUSIVE MIXING TAKES PLACE DURING THE
RESIDENCE OF THE POWDER IN AIR, WHILE FALLING. CONTINUOUS
OPERATION CAN BE MADE POSSIBLE BY TILTING THE DRUM

» BAPABAH BJIEHAEP COCTOUT U3 FTOPU3OHTAJILHO PACIONIOXXEHHOIO
LMINHLAPA, BPALLJAFOLLIErOCSI BOKPYIT CBOEV OCU. EFO JENCTBUE
CMELUMBAHWMSI, 1O CYILECTBY, AN®®Y3HO. MOPOLLIOK A7151 CMELUIMBAHMST
[OMELUAETCS BHYTPU BAPABAHA. 10 MEPE BPALLIEHWS BAPABAHA, MTOPOLLIOK
[OAHUMAETCS] BBEPX, [TOKA YO/l OTKOCA HE MPEBBILLIEH. B 9TOT MOMEHT,
[1IOPOLLIOK MAJAET OBPATHO HA OCTA/IbHOM YACTY OBbEMA Y BXOANT B
HOBbIV LMK/ [TOABEMA U MALEHWS. ANO®Y3HBIN CMELLIMBAHWE NMPONCXOOMNT

BO BPEMHA NPEBBIBAHWA MNMOPOLIKA B BO3AOYXE, INPU TTAOEHUN. HETMNPEPBIBHAA
PABOTA MO)XET BblITb BOSMO)XHbIM 3A CHET HAKJIOHA BAPABAHA




- FRUKTOPITATEL

*FRUKTOPITATEL DESIGNED TO‘FEED INTO THE ICE CREAM OF VARIOUS INGREDIENTS
TS). FILLERS CAN BE USED RAISINS.

FRUKTOPITATEL DESIGNED TO FEED INTO THE ICE CREAM OF VARIOUS INGREDIENTS

e
(EXCIPIENTS). FILLERS CAN BE USED RAISINS, DRIED APRICOTS, FRESH FRUIT, CHOCOLATE CHIPS,
CRUSHED NUTS, AND SO ON. N. PROVIDES A PERFECT SOLUTION IN COMBINATION WITH THE

LINES FOR PACKAGING OF ICE CREAM OF VARIOUS CAPACITIES.
PRINCIPLE OF OPERATION FRUKTOPITATELYA

PREPARED FOR SUBMISSION TO THE ICE CREAM INGREDIENTS ARE PUT INTO THE RECEIVING
HOPPER FRUKTOPITATELYA. INSTALLED IN THE HOPPER AGITATOR PREVENTS THEM FROM
STICKING TOGETHER. FROM THE HOPPER THROUGH THE AUGER, THEY ARE MOVED TO A
ROTARY FEED PUMP, WHICH PRODUCES UNIFORM MIXING OF THEM WITH THE ICE CREAM
FLOW. THE MIXTURE IS ICE CREAM AND FILLERS PASSES THROUGH THE DISCHARGE LINE,
WHEREIN THE AGITATOR FURTHER SPECIAL DESIGN ENSURES UNIFORM DISTRIBUTION OF
INGREDIENTS IN ICE CREAM BULK.

*®PYKTOINNTATE]Ib

*@PYKTOINUTATE/Ib INMPEAHASHAYEH AJ15 NTOAAYY B MOPOXKEHOE PASHOOBPA3HbLIX MHITPEOWEHTOB
(HATIOJTHUTEJIEN). B KAYECTBE HAMOJSTHUTEJIEV MOIYT BbITb MCITO/Ib30BAHbLI M3HOM.

*@PYKTOINUTATE/Ib NPEAHASHAYEH AJ1A INMOAAYU B MOPOXXEHOE PASHOOBPA3HbLIX MHIPEOVMEHTOB
(HATIOJTHUTESIEN). B KAYECTBE HAMOJTHUTENIEU MOIYT BbITb MCIOJIb30BAHbLI M3KOM, KYPAIA, CBEXKUE
OPYKTEI, LIOKOJIAAHAS KPOLLIKA, APOBIIEHHBLIV OPEX U T. 1. OGECIEYNBAET ULEAJILHOE PELLEHWE B
COYETAHUN C JINHUAMU 10 ®PACOBKE MOPOXKEHOIO PA3TINYHOW MNPON3BOAUNTEILHOCTMU.

[IPUHLINIT PABOTbI ®PYKTOIMUTATETIA

[1IOAFOTOBJIEHHBIE K NMOAAYE B MOPOXXEHOE UHIPEANEHTLI 3ACKIMNAKOTCS B NMPUEMHbIV BYHKEP
@PYKTOINUTATESIA. YCTAHOBJIEHHAS B BYHKEPE MELLIAJTIKA TPETIATCTBYET UX CITUTIAHUIO. N3 BYHKEPA C
[TOMOLLBIO LLIHEKA OHU MEPEMELLAFOTCS K POTOPHOMY MUTAKLLEMY HACOCY, KOTOPbIV MPON3BOANT UX
PABHOMEPHOE CMELUMBAHUE C [MTOTOKOM MOPOXXEHOIO. JAJIEE CMECb MOPOXEHOIO Y HAMOJTHUTETIENA
FIPOXOLNT O OTBOASLUEA MATUCTPAIIU, IIE MELLIAJIKA OCO50M KOHCTPYKLIMU JOMOTHUTEIbLHO
OBECIIEYUBAET PABHOMEPHOCTbL PACIIPEAEJIEHVA MHIPEOVMEHTOB B MACCE MOPOXXEHOIO.




* TORBOMIKSER

TURBOMIKSER (DISPERSANT) - A KIND OF MIXING EQUIPMENT, SOMETIMES ALSO CALLED AN INDUSTRIAL MIXER.
OMIKSER USED IN FEEDING STREAM, MIXING AND DISSOLVING VARIOUS DRY AND LIQUID COMPONENTS ARE ALSO
SOLID AND LIQUID FATS WHEN PREPARING MIXTURES OF DIFFERENT TECHNOLOGICAL APPLICATIONS.

DISPERSANT PROVIDES AN IDEAL SOLUTION FOR THE RESTORATION OF POWDERED MILK, INFANT FORMULA PREPARATION,

ODUCTION OF YOGHURTS, DAIRY DESSERTS, PREPARED MIXES FOR ICE CREAM, SYRUPS, PICKLES AND OTHER
TECHNOLOGICAL MIXTURES. MIXING SOLID / LIQUID MEDIA IN THE PROCESS OF PHARMACEUTICAL, COSMETIC AND
CHEMICAL INDUSTRIES.

PRINCIPLE OF OPERATION DISPERSE

TURBOMIKSERA BASIS OF A MULTI-STAGE MIXING UNIT. MISCIBLE PRODUCTS FALL VACUUM AND LOW SPEED TURBINE ARE
INTRODUCED INTO THE MIXING CHAMBER, CREATING A VACUUM IN THE CENTER OF THE WHEEL, WHICH IN TURN LEADS TO
CONTINUOUS ABSORPTION. THE MIXTURE WAS THEN STIRRED IN DISPERSER REPEATEDLY IN A CLOSED VOLUME UNDER THE
INFLUENCE OF RADIALLY DISPOSED IMPELLER VANES, ENSURING COMPLETE DISSOLUTION OF THE COMPONENTS. IN THE
FINAL STAGE OF INDUSTRIAL MIXER MIXTURE UNDER HIGH PRESSURE AND AT HIGH SPEED IS PRESSED THROUGH THE
NUMEROUS OPENINGS OF THE MIXING GRID NODE, ACHIEVING THE EFFECT OF THE SO-CALLED. "PRE-HOMOGENIZATION.«

HASHAYEHUE: TYPBOMUKCEP (AUCTIEPIATOP) - 9TO PASHOBUOHOCTL OB0PYAOBAHMSI 47151 CMELUMBAHMS, MHOIOA ELLE HA3bIBAKOT
[IPOMBILLIIEHHBIA MUKCEP. TYPEOMUKCEP MPUMEHSIETCS B MOAAYE B MTOTOKE, CMELUMBAHWE Y PACTBOPEHME PA3ITUYHBIX CYXUX U
JKULOKUX KOMIIOHEHTOB, TAKXKE TBEPLbLIX U XKUAKWUX XXUPOB MPY NMPUrOTOBIIEHMN TEXHOJIOMMYECKUX CMECEW PA3TTIMYHOIO
HASHAYEHUA.

LUNCFIEPIATOP OBECIEYUBAET MAEATIbHOE PELLIEHWE 715 BOCCTAHOBJIEHMS CYXOIO MOJIOKA, MPUrOTOBJIIEHWE MOJIOYHOM CMECH,
FIPOU3BOLACTBA UOIYPTOB, MOJIOYHbIX AECEPTOB, NMPUrOTOBIIEHVE CMECU A1 MOPOXEHOIO, CMPOIIOB, PACCOJ/IOB U MPOYMX
TEXHOJIOMMYECKUX CMECEW. CMELLUMBAHWE TBEPAbIX / XXULAKUX CPEL] B MPOLIECCAX ®APMALIEBTUYECKOM, KOCMETUYECKOU U
XUMHNYECKOU MPOMBILLTEHHOCTEMN.

TIPUHLNTT PABOThI ANCIIEPIATOPA

OCHOBY TYPEOMUKCEPA COCTABIISET MHOIOCTYIMEHYATBIV CMECUTE/TbHBIA Y3ET]. CMELLUMBAEMbIE MPOOYKThI MNOMAOAKOT
BAKYYMHYIO TYPBUHY Y HEBOJIbLLIOW CKOPOCTU BBOAATCS B CMELLUMBAIOLLYHO KAMEPY, CO30ABAS MPY 3TOM BAKYYM B LIEHTPE
KOJIECA, YTO B CBOIO OYEPE/b lNMPUBOANT K UX NNOCTOSHHOMY BCACBLIBAHUIO. ATIEE CMECH B INCIIEPITATOPE MHOIOKPATHO
MEPEMELUMBAETCS B SAMKHYTOM OBBEME 104 BOSAEUCTBUEM PAANATILHO PACIIO/IOXKEHHbIX JTOMNATOK PABOYEIO KOJIECA,
OBECIEYUBAS [MOJIHOE PACTBOPEHUWE KOMIMOHEHTOB. HA MOCIIEAHEN CTYINEHU MPOMbILLITEHHOMO MUKCEPA CMECh 104 BbICOKUM
HABJIEHUEM Y HA BOJIbLLIOW CKOPOCTU MPOAABIIMBAETCS YEPE3 MHOIMOYUCIIEHHBIE OTBEPCTUS CETKU CMEL\U?BAfOLLIE/’ (@) Y3’7A,

LHOCTUIAS SODEKTA TAK HAS. «[TPEABAPUTEILHOW FTOMOIEHUSALINM . (
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g INDUSTRIAL BLENDER (BLENDING)

N’ MPOMBbILLNEHHBLIN BITEHOEP (CMELUNBATENb)

APPOINTMEN A

INDUSTRIAL BLENDER (BLENDING) - A KIND OF MIXING EQUIPMENT. BLENDING IS DESIGNED FOR
HOMOGENEOUS MIXING OF POWDERS WITH LIQUIDS. THIS EQUIPMENT PROVIDES THE IDEAL SOLUTION
FOR THE RESTORATION OF DRY MILK, YOGURT PRODUCTION, DAIRY DESSERTS, SYRUPS, PICKLES AND
OTHER TECHNOLOGICAL MIXTURES. MIXING SOLIDS AND LIQUIDS IN THE PROCESSES OF THE
PHARMACEUTICAL, COSMETIC AND CHEMICAL INDUSTRIES.

PRINCIPLE OF INDUSTRIAL BLENDER

THE INDUSTRIAL BLENDER UP HOUSING AND THE IMPELLER CENTRIFUGAL PUMP. AT HIGH SPEED PRODUCTS
ARE INTRODUCED INTO THE MIXING CHAMBER, CREATING A VACUUM IN THE CENTER OF THE WHEEL,
WHICH IN TURN RESULTS IN A UNIFORM MIXING. FEED DRY AND LIQUID PRODUCTS BLENDING CONTROL
VALVE INSTALLED AT THE BOTTOM OF THE HOPPER AND SUCTION PIPE. THE FINISHED MIXTURE IS FED ON
TO THE NEXT PROCESS TECHNOLOGY, OR FOR RECYCLING.

HASHAYEHUWE

[IPOMBbILLMIEHHBIN BIIEHAEP (CMELUMBATESb) - 3TO PASHOBUOHOCTE OEOPYLAOBAHUS A1 CMELUMBAHUA. CMELLIVMBATESTb
FIPEAHASHAYEH /14 PABHOMEPHOIO CMELLIMBAHWA NMOPOLLUKOOBPA3HBIX MNMPOAYKTOB C XXUAKOCTAMU. JAHHOE O6OPY[JOBAHUE
OBECIEYNBAET UOEAJILHOE PELLIEHME [J15 BOCCTAHOBJ/IEHUS CYXOIrO MOJIOKA, MPOM3BOLACTBA MOIYPTOB, MOJTOYHbIX
JECEPTOB, CUPOIOB, PACCOJIOB U MPOYMX TEXHOMIOMMYECKMX CMECEWN. CMELLUMBAHWE TBEPAbIX Y XXKUOKWX CPEL B IMPOLIECCAX
DPAPMALIEBTUHECKOM, KOCME TUYECKOU Y XUMUNYECKOM MPOMBILLIIEHHOCTEMN.

FIPUHLINIT PABOTbI MPOMBILLTIEHHOIO BITEHAEP

OCHOBY POMBILLIEHHOIO BIIEHAEPA COCTABIJIAKOT KOPIYC M PABOYEE KOJIECO LUEHTPOBEXXHOIO HACOCA. MNPOAYKTbI HA
BOJIbLLIOV CKOPOCTU BBOAATCSA B CMELUMBAIOLLYIO KAMEPY, CO3LABAS MPU 3TOM BAKYYM B LIEHTPE KOJIECA, YTO B CBOKO
OYEPELAB MNPUBOANT K PABHOMEPHOMY CMELUMBAHUIO. MOOAYA CYXUX U XKUAKUX NMPOOAYKTOB CMELLUMBATETIb PEIYITUPYETCA
KIAMAHAMU, YCTAHOBIIEHHLIMU B HUXXHEW YACTU MPUEMHOIO BYHKEPA Y HA BCACKIBAFOLLEM MATPYEKE. FOTOBAS CMEChH
FIOCTYIAET OAJIEE K CJIEAYIOLUEMY TEXHOJ/IOMMYECKOMY MNMPOLIECCY, JIMBEO HA PELINPKYITIALIMIO.
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s CENTRAL STATION SINK

" CTAHLMS LIEHTPATTM30OBAHHOW MOWKM

*APPOINTMENT
' AUTOMATIC WASHING STATION IS INTENDED FOR THE ORGANIZATION'S PROCESSES AND OPERATIONSFOR CIP OF
FOOD PROCESSING EQUIPMENT AND PIPELINES APPROPRIATE DETERGENT COMPOSITIONS.

N’
*PRINCIPLE OF OPERATION

*THE STATION PROVIDES AUTOMATIC PREPARATION OF CLEANING SOLUTIONS, SUPPLYING THEM TO THE PROCESS
EQUIPMENT AND REMOVING FROM IT AT THE END OF THE PROCESS ACCORDING TO THE PROGRAM SET BY THE
OPERATOR. CIP HAS TWO MAIN MODES. THIS RINSING MODE AND CIRCULATION MODE.

*WHEN OPLASKIVANII DETERGENT COMPOSITION IS DELIVERED UNDER PRESSURE FROM A TANK THROUGH A HEAT
EXCHANGER TO EQUIPMENT AND FROM IT MERGES BACK INTO THE SEWER THROUGH THE CORRESPONDING VALVE. BY
CIRCULATING THE CLEANING SOLUTION BACK INTO THE TANK THROUGH A FILTER, WHICH PURIFIES THEM FROM DIRT
PARTICLES. THIS IS AUTOMATICALLY CONTROLLED AND MAINTAINED BY A GIVEN CONCENTRATION OF DETERGENTS AND
THEIR TEMPERATURE.

*BASIC TECHNOLOGICAL PARAMETERS OF THE WASHING AND RINSING PROCESS IS AUTOMATICALLY REGULATED,
MONITORED AND RECORDED.

*HASHAYEHWE

*ABTOMATUYECKAS CTAHLINS MOWKU MPEAHASHAYEHA [J151 OPTAHUSALIMA MPOLIECCOB U NMPOBEAEHMS ONEPALMM 10
BE3PASBEOPHOW MOUKE TEXHOJIOMMYECKOIO MNULLEBOIO OEOPYAOBAHMS M TPYEOMNPOBOAOB COOTBETCTBYHOLUMMMU
MOROLYMUN COCTABAMMU.

[IPUHLINI PAEOTHI

*CTAHUWA OBECIIEYNBAET ABTOMATUYECKOE NPUTOTOBJIEHWE MOROLNX PACTBOPOB, MNOLAYY X K
TEXHOIIOMMYECKOMY OBOPYAOBAHUIO Y YOAJIEHWE U3 HEFO MO OKOHYAHMM MPOLIECCA 10 MPOMPAMME, SAOAHHOM
OFIEPATOPOM. CUIM MOUKA MOXET PABOTATb B IBYX OCHOBHbIX PEXXUMAX. 3TO PEXXVM OIOMIACKUBAHUS Y PEXKVIM
LNPKYTIALINN.

«[1PU OIITACKUBAHWM MOIOLLMA COCTAB MNOAAETCS Mo4 AABITIEHWNEM U3 PESEPBYAPA YEPE3 TEM/IOOEMEHHUK K
OBOPYLAOBAHUIO, A BO3BPALUASICb OT HEIFO CIIMBAETCS B KAHAJIN3ALIMIO YEPE3 COOTBETCTBYIOLLMN KITAMAH. [P
LINPKYIISLINA MOFOLUME PACTBOPbLI BO3BPALLAKOTCS B PESEPBYAP YEPE3 ®UJILTP, KOTOPKIN OYMLUAET UX OT YACTUL]
SAIPASHEHWA. [1PY 9TOM ABTOMATUYHECKU KOHTPOJIMPYETCA U INOAAEPKUBAETCA SAOAHHASA KOHLIEHTPALNA
MORLLMX CPEACTB U UX TEMIEPATYPA

sOCHOBHBIE TEXHOIOMMYECKUE MAPAMETPAI [TPOLIECCA MOWIKU 1 OTOJSIACKUBAHWSA ABTOMATUYECKU MHMPW
KOHTPOJINPYIOTCA U PETUCTPUPYIOTCA
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\/ LINE SPIN COTTAGE CHEESE 4

NMMHNA OTAKNMA TBOPOTA

«  APPOINTMENT N
ATED EXTRACTION OF CURD, WHEY SEPARATION AND REMOVAL. PRINCIPLE OF COTTAGE CHEESE LINE SPIN

e CURD WITH WHEY IS FED TO THE ROTATING WEDGE SEPARATOR. EXCESS SERUM DRAINS THROUGH THE SLOTS IN THE INTERMEDIATE TANK,
AND THEN IN THE OVERFLOW PIPE RECEPTACLE.

*»=THE WET CURD ON THE INCLINED SLIDE-WAYS FALLS ONTO A CONVEYOR BELT. THE CONVEYOR CARRIES THE MOVEMENT OF CURD
OBLIQUELY UPWARDS.

* ACCORDING TO THE DIRECTION OF TRAVEL WITH A SPECIAL TAPE GUIDE TAKES THE FORM OF THE CHUTE, AND THEN PASSES BETWEEN THE
TWO ADJUSTABLE SIDES.

e  ON THE WAY TO THE TAPE SIDE ARE NARROWED, THEREBY ENSURING EXTRACTION OF CURD AND WHEY SEPARATION. SERUM SEEPS
THROUGH THE BELT MATERIAL AND FLOWS DOWN ON AN INCLINED CONVEYOR TO THE RESERVOIR TRAY.

*  WRUNG CURD IS MOVED TO THE END OF THE INCLINED CONVEYOR AND THEN ALONG SLIDE-WAYS ARE POURED INTO A HOPPER.

* BY CHANGING THE POSITION OF THE SIDE WALLS CAN BE ADJUSTED HUMIDITY CURD ON THE OUTPUT LINE. SERUM LEVELS IN THE RECEIVING
VESSEL IS CONTROLLED BY THE SENSOR AND, IN CASE OF ANY EXCESS WHEY IS PUMPED.

*»  HASHAYEHUWE
s ABTOMATU3SUPOBAHHbIN OT)XXUM ChIPHOIO 3EPHA, OTAEJIEHWE U OTBO/ ChIBOPOTKMU.
e [IPUHUUNIT PABOTHI JINHUN OT>XKUMA TBOPOIA

+  CbIPHOE 3EPHO C ChIBOPOTKOM MOCTYIAET HA BPALLAIOLMNCS KITMHOBbIN CEMAPATOP. U3JTLLIKU CbIBOPOTKU CTEKAKOT YEPE3 MPOPE3U B
[IPOMEXXYTOYHYIO EMKOCTb, A SATEM I10 [MEPEJIMBHOU TPYBE B MPUEMHbBIV PESEPBYAP.

*  BJIAXKHOE CbIPHOE 3EPHO 10 HAKITOHHOMY CKJIIN3Y MOMALAET HA JIEHTY TPAHCIIOPTEPA. TPAHCIIOPTEP OCYUECTBJIAET MNEPEMELLEHVE
CbIPHOIO 3EPHA HAKJIOHHO BBEPX.

s [10 XOAY ABUMPKEHWS JIEHTA C IMOMOLUBLIO CIIELIMAIIEHOW HAMPABJISIOLUEN MPUHUMAET ®OPMY XKEJ/IOBA, U JAJIEE MPOXOAUT MEXXAY ABYMS
PEYIIMPYEMbIMW EOPTAMU.

*  [IO[1YTU CIIEAOBAHWA JIEHTEI BOPTA CY>KAKOTCAH, OBECIIEYNBAS TEM CAMbBIM OTXKMM CbIPHOIO 3EPHA M OTAEJIEHUWE CbIBOPOTKM.
CEIBOPOTKA NPOCAYUBAETCA CKBO3b MATEPUAITT JIEHTBI U CTEKAET 10 HAKJTOHHOMY OAAOHY TPAHCIIOPTEPA B PESEPBYAP.

»  OT)KATOE ChbIPHOE 3EPHO MEPEMELUAETCS 4O KOHLIA HAKITOHHOIO TPAHCITOPTEPA M JAJIEE 10 CKIIN3Y CChIMAETCS B [MPUEMHbIV BYHKEP.

*  USMEHAA MNOJIOXKEHNE BOKOBBIX BOPTOB MOXXHO PEIYJIIMPOBATb BJIA’KHOCTE CbIPHOIO 3EPHA HA BBIXOAE C JINMHUN. YPOBEHL CbIBOPOTKU B
TIPUEMHOM PESEPBYAPE KOHTPOJIMPYETCA AATHYUKOM U, B CITYHAE ElO MNPEBBILIEHWA, CbIBOPOTKA OTKAYUBAETCA HACOCOM.
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