EQUIPMENT FOR MIXING
PARTICULATE SOLIDS

(OBOPYOOBAHUE OJ14 CMEWMBAHWA TBEPOBIX BELWECTB B
BUOE YACTWL,)



MIXERS FOR POWDERS FALL INTO TWQO CATEGORIES:

(CMECUTEIW OJTA NMOPOLWKOB OENMATCA HA OBE 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.

*  (ANOOY3NOHHBIE (MACCUBHBIE) CMECUTEIIN: B 3TOM TUIE CMECUTEIS, TOMOrEHHOCTb
HOCTUIAETCS B PE3YJIbTATE CITYHYAMHOIO ABWMPKEHWS YACTUL, KOIAA YACTULIA HAXOOMTCS
B IMOTOKE 104 AENCTBUEM CUITbl TSDKECTU UV BUBPALIMK, BE3 MEXAHWYECKOIO
MNEPEMELUMBAHMS. MEXAHW3M YIOLAOB/ISETCS « UO®Y3UM», CO CChITIKON HA CITYYAMHOE
ABWXKEHWE MOJIEKY/1. CYWECTBYET MOYTU HET CABUIA. CITIEQOBATE/IbHO, 3T CMECUTEIN
OCOBEHHO roAXoAsT A/151 MAKPOYACTUL, KOTOPBIE TPEEYHOT OCTOPOXXHOIO

[MEPEMELLINBAHWA, HATIPUMEP XPYTIKUX ATTIOMEPATOB, HO OHU HE O4YEHb XOPOLLIO
BbITOJTHAKOT C KOFESWOHHBIX NOPOLLIKOB.)



* CONVECTIVE (ACTIVE) MIXERS: IN THIS TYPE OF MIXER, MIXING IS ACHIEVED BY
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 (AKTUBHBIE) CMECUTETIN: B OTOM TUTNE CMECUTEIJIA, NMEPEMELUNBAHUE
HAOCTUTAETCA 3A CHET MEXAHUYECKOIO NMEPEMELLUNBAHUA. YACTU ChINTYYEIO MATEPUATIA
"MIEPEAAHO" IO OTHOLLEHWIO APYI K APYrY rod AENCTBUEM MELLATIOK UITN TYPBYIIEHTHbLIM
[TOTOKOM FA3A. CTPVPKKA NPONCXOONT U MOXKET bbITb SHAYUTEJIbHBIM

HA MPAKTUKE BOJIbLUIMHCTBO NMOPOLLKOBbIX CMECUTEJIEWN ®YHKLUMOHMPYHOT C MOMOLLbIO
KOMBUHALNN OBONX MEXAHW3MOB. B OMNOJTHEHWE K CMELLINBAHWIO, NOPOLLKOBbLIE CMECUTETIN
MOr'YT BbIMNOJHATB APYIME OYHKUWN B OBJTACTU TEXHOJTIOMMN OBPABEOTKU NOPOLLKA. HEKOTOPBLIE
M3 3TUX AOMNOJTHUTETTbHbBIX ®YHKLMW)



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. [TOKPbITUE YACTUL]

2. AITIOMEPALIMST

3. [JOBABKA XXWUIOKOCTEMN (TAKUX KAK XXWUP B CYXOM CMECMU CYITA)
4. CYILKA

5. YMEHBLLIEHWE PABMEPOB, USMEHEHWE ®OPMbI YACTUL],



* THE DRUM BLENDER CONSISTS OF A HORIZONTAL CYLINDER
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 BJIEHOEP COCTOUT U3 FTOPU3OHTAJIBHO PACTIOJIOKEHHOIMO
LUMITMHAOPA, BPALLAOLLEOCS BOKPYIr CBOEW OCH. EFO JENCTBUE
CMELUNBAHWA, T10 CYIUECTBY, AND®Y3HO. INOPOLLUOK AJiA CMELINBAHWA
TMTOMELJAETCA BHYTPU BAPABAHA. 10 MEPE BPALEHUA BAPABAHA, NMOPOLLIOK
IMOOAHNMAETCAH BBEPX, INOKA YIOJl OTKOCA HE lNPEBBILLEH. B 3TOT MOMEHT,
[MOPOLLOK NMAOAET OBPATHO HA OCTA/TbHOW YACTU OEbEMA U BXOAUT B
HOBBIV LMKIT MOOBEMA U MAOEHUSA. ON®OY3HbIV CMELLINBAHWE MPONCXOOQNT
BO BPEMA MNPEBLIBAHWA NOPOLLUKA B BO3AYXE, MNPU NMALEHUN. HETPEPLIBHAA
PAEOTA MO)XET BblITb BOSMO>XHBIM 3A CHET HAK/TOHA BAPABAHA



FRUKTOPITATEL

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

FRUKTOPITATEL DESIGNED TO FEED INTO THE ICE CREAM OF VARIOUS INGREDIENTS (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.

@PYKTOINUTATE]Ib

®PYKTOINUTATEJIb NMPEAHA3HAYEH AJTA MNOLAAYY B MOPOXKEHOE PASHOOBPA3HbIX UHITPEOVMEHTOB
(HATONTHUTEJIEN). B KAHECTBE HATMOJTHUTESIENA MOIYT BbITh UCIMOIb30BAHbI M3IOM.

@OPYKTOINUTATEJIb NMPEAHA3HAYEH AJ1A NMOLAAYY B MOPOXKEHOE PASHOOBPA3HbIX UHITPEOVMEHTOB
(HATONTHUTETEN). B KAHECTBE HATO/THUTEJIEW MOIYT BbITh UCIMOJ/Ib30BAHbLI U3FOM, KYPATA, CBEXUE
®PYKThI, LLIOKONIALOHAST KPOLLKA, APOBJ/IEHHbLIV OPEX U T. 1. OBECTIEYMBAET MAEATIbHOE PELLEHWE B
COYETAHUUN C TINHUSMM 110 ®ACOBKE MOPOXXEHOIO PA3/INYHOM NMPOU3BOANTE/ILHOCTM.

TPUHLNI PABOTbI ®PYKTOIUTATETIA

MOAroTOB/IEHHBIE K NMOAAYE B MOPOXEHOE MHIPEAWEHTEI 3ACKINAKOTCS B MPUEMHbBIV BYHKEP
OPYKTOINUTATETJIA. YCTAHOBJIEHHAS B BYHKEPE MELLUATIKA MNPEMATCTBYET UX CITUTNIAHWIO. M3 BYHKEPA C
[MOMOLLBFO LIHEKA OHU MEPEMELLAKOTCS K POTOPHOMY MUTAIOLLUEMY HACOCY, KOTOPbIV MPOU3BOANT UX
PABHOMEPHOE CMELUMBAHWE C IMOTOKOM MOPOXXEHOIO. AJIEE CMECbH MOPOXEHOIO U HAMOTHUTEIEN
MIPOXOAOMNT MO OTBOAALLEN MATMCTPAJIU, IAE MELLAJIKA OCOBOM KOHCTPYKLIMW OMOMHUTETEHO
OBECIEYNBAET PABHOMEPHOCTb PACTIPELOETIEHVA MHTPEOMEHTOB B MACCE MOPOXXEHOIO.



* TORBOMIKSER

TURBOMIKSER (DISPERSANT) - A KIND OF MIXING EQUIPMENT, SOMETIMES ALSO CALLED AN INDUSTRIAL MIXER.
TURBOMIKSER 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,
PRODUCTION 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.«

HASHAYEHWE: TYPEOMWKCEP (QUCIIEPIATOP) - 3TO PASHOBUAHOCTb OE0PYLOBAHWS 7151 CMELLUVNBAHWS, MHOIMOA ELLE HA3BIBAIOT
MPOMBILLITEHHBI MUKCEP. TYPEOMUWKCEP INMPUMEHSIETCS B MNOAAYE B NMOTOKE, CMELUMBAHUWE U PACTBOPEHUE PASITMYHBIX CYXUX U
KUOKMX KOMMOHEHTOB, TAKXKE TBERLbLIX U XXULKUX XXUPOB MPY MPUrOTOBIIEHWN TEXHOIOIMYECKMX CMECEW PA3IIMYHOMO
HA3HAYEHUA.

[NCIEPIATOP OBECIEYNBAET MOEAJIbBHOE PELLEHWE 7159 BOCCTAHOB/IEHMS CYXOIrO MOJIOKA, MPUIOTOB/IEHUE MOJIOYHOU CMECH,
MPOM3BOLACTBA NOIrYPTOB, MOJIOYHbLIX AECEPTOB, NMPUITOTOB/IEHWE CMECU 1719 MOPOXXEHOIO, CMPOITOB, PACCOJIOB U MNPOYMX
TEXHO/IOMMYECKMX CMECEW. CMELUMBAHWE TBEPABIX / XXWOKWX CPEL B MPOLIECCAX ®APMALIEBTUYECKOW, KOCMETUYECKOW U
XUMUNYECKOM NMPOMBILLITEHHOCTEMN.

TPUHLNI PABOTbI ANCIEPIATOPA

OCHOBY TYPEOMWKCEPA COCTABJISET MHOIOCTYINEHYATEIV CMECUTEbHbLIN Y3E/T. CMELUMBAEMAIE MPOAYKThI MNOMALAOT BAKYYMHYHO
TYPBUHY U HEBOJIbLLIOW CKOPOCTUW BBOOSATCS B CMELLMBAIOLLYHO KAMEPY, CO3LABAS MPU 3TOM BAKYYM B LIEHTPE KOJIECA, YTO B CBOKO
OYEPE/[b NPNBOAONT K X NMOCTOAHHOMY BCACBLIBAHWIO. JAJTIEE CMECbH B NCINEPIATOPE MHOIOKPATHO MNEPEMELLUNBAETCA B SAMKHYTOM
OBBLEME 110 BOSOEWCTBUEM PAONATIEHO PACIIONOXEHHbBIX JTOMNATOK PABOYEIO KOJTIECA, OBECIEYNBAS MNOMTHOE PACTBOPEHWE
KOMIOHEHTOB. HA NMOC/IEOHEN CTYINEHW MPOMBILLIIEHHOMO MUKCEPA CMECH 04 BbICOKUM AABJTEHWEM WM HA BOJ1bLLIOM CKOPOCTU
MPOLOABITMBAETCA HEPE3 MHOIMOYNCTIEHHBIE OTBEPCTUSA CETKU CMELLUMBAROLLETO Y3JIA, AOCTUTASA SODEKTA TAK HAS.
«MMPEABAPUTEILHOM FTOMOIEHUSALIMY.



INDUSTRIAL BLENDER (BLENDING)

MPOMBILLNEHHBLIV BNEHAEP (CMELUMBATENb)

APPOINTMEN

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.

HASHAYEHWE

MPOMBbILLTIEHHBIV BIIEHAEP (CMELUMBATESb) - 3TO PASHOBMAHOCTL OEOPYOBAHWS 7151 CMELLUMBAHMS. CMELLMBATETL MPEQHA3HAYEH
17151 PABHOMEPHOIO CMELLMBAHMST NMOPOLLKOOBPA3HbIX MPOLYKTOB C XUAOKOCTSMU. JAHHOE OBEOPYOBAHWE OBECIMEYNBAET
WMOEAJIbHOE PELLEHMWE [1/15 BOCCTAHOBJIEHUS CYXOIrO MOJIOKA, MPOM3BOLCTBA MOIYPTOB, MOJTIOYHbLIX JECEPTOB, CUPOFOB,
PACCOJI0B U MPOYMNX TEXHOTOMMYECKMX CMECEW. CMELUMBAHWE TBEPObLIX U XXUOKWX CPEL B MPOLIECCAX ®APMALIEBTUYECKOM,
KOCMETUYECKOU U XUMNYECKOM MPOMBILLIITEHHOCTEM.

MPUHLNIT PABOTbI INTPOMBILLTIEHHOIO BITEHAEP

OCHOBY IMPOMBILLIIEHHOIO B/IEHAEPA COCTAB/ISKOT KOPITYC M PABOYEE KOJIECO LIEHTPOBEXXHOIO HACOCA. MPOAYKTbI HA BOJIbLLIOW
CKOPOCTW BBOOATCA B CMELLMBAROLLYHO KAMEPY, CO3LABAA MNP 3TOM BAKYYM B LIEHTPE KOJIECA, YTO B CBOKO OYEPE/[bL MNMPUBOAONT K
PABHOMEPHOMY CMELLUNBAHWIO. NMOLAAYA CYXUX U XKULOKUX MNPOLYKTOB CMELLNBATETIb PEIYTIMPYETCA KITATTAHAMW, YCTAHOBJIEHHBLIMU
B HVPKHEW YACTU MPUEMHOIO BYHKEPA U HA BCACBIBAKOLLEM MATPYEKE. TOTOBASI CMECK MOCTYIAET AAJIEE K C/IEAQYIOLEMY
TEXHOJTOMMYECKOMY MPOLIECCY, JIMBEO HA PELIMPKYITALIUIO.



CENTRAL STATION SINK

CTAHUMA LEHTPANTM30OBAHHOW MOWIKA

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

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 CTAHUMS MOVIKU MPEAHASHAYEHA 7159 OPTAHUSALIMM MPOLIECCOB U MPOBEAEHWS ONEPALIMMN
10 BE3PA350PHOU MOMIKE TEXHOITOMMYECKOIO MULLEBOIO O50PYOBAHWS Y TPYEOINPOBOAOB
COOTBETCTBYROLWNMN MOROLLNMUN COCTABAMMU.

MPUHLINIT PABOTEI

CTAHUMA OBECTIEYNBAET ABTOMATUYECKOE MNPUITOTOBJIEHWE MOROLNX PACTBOPOB, MNOAAYY UX K
TEXHOIIOMYECKOMY OBOPYLIOBAHWIO U YIAAJIEHWE U3 HEIO MO OKOHYAHWW MNMPOLIECCA 10 MNPOrPAMME,
3ALAHHOW ONEPATOPOM. CUIM MOWIKA MOXKET PABOTATb B IBYX OCHOBHbIX PEXXUMAX. 3TO PEXXVM
OlOJIACKUBAHWA U PEXXKUM LIMPKYTIALINN.

PV OIMTITACKUBAHWY MOROLLMA COCTAB MNMOOAETCS 1104 AABIEHWEM U3 PE3EPBYAPA YEPE3 TEMTOOEMEHHUK K
OBOPY[JOBAHUMIO, A BO3BPALUASICb OT HEIO CJTMBAETCS B KAHATIN3ALIMIKO YEPE3 COOTBETCTBYIOLUMI KITATAH. [P
LIMPKYIISLMN MOIOLUME PACTBOPbLI BO3BPALLAKOTCS B PE3EPBYAP YEPE3 ®U/ILTP, KOTOPLIV OYULLAET X OT
YACTUL] BATPA3HEHWA. I[P 9TOM ABTOMATUYECKW KOHTPOJTMPYETCA U NMOOOEPKUBAETCA SAOAHHASA
KOHLEHTPALINA MOROLUMX CPELACTB U X TEMIEPATYPA

OCHOBHbIE TEXHO/TIOMMYECKUE MAPAMETPhI MPOLIECCA MOWIKU U OINOJTACKUBAHMNSA ABTOMATUYECKU
PETYTIMPYIOTCAH, KOHTPOJIMPYIOTCA U PETUCTPUPYIOTCAHA



LINE SPIN COTTAGE CHEESE
NINHWA OTXXMMA TBOPOTA

APPOINTMENT
AUTOMATED EXTRACTION OF CURD, WHEY SEPARATION AND REMOVAL. PRINCIPLE OF COTTAGE CHEESE LINE SPIN

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.

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.

HA3HAYEHWE
ABTOMATU3NPOBAHHBIN OT)KMM CbIPHOIO 3EPHA, OTAENEHWE M OTBO/L ChIBOPOTKM.
TMPUHLNI PABOTbI JIMHUW OT)XKMMA TBOPOTA

CbIPHOE 3EPHO C CbIBOPOTKOM MOCTYIMAET HA BPALLAIOLMACS KITMHOBBLIV CEMAPATOP. U3/TNLLIKW CbIBOPOTKU CTEKAKOT YEPE3 MPOPE3N B
MPOMEXYTOYHYIO EMKOCTb, A 3ATEM 10 MEPEJIMBHOW TPYSE B INPUEMHbIV PESEPBYAP.

BJTA’KHOE CbIPHOE 3EPHO 10 HAKITOHHOMY CKJTN3Y MNOIMALAET HA JIEHTY TPAHCIIOPTEPA. TPAHCITOPTEP OCYUECTBIIAET NEPEMELEHUE CbIPHOIMO
3EPHA HAKITOHHO BBEPX.

10 XOAY ABWXKEHMS JIEHTA C MOMOLLIO CIELMAIIBHON HAMPABIISIOLLEN NMPUHUMAET ®@OPMY XKEOBA, Y AAJIEE MPOXOANT MEXAY ABYMSI
PEIYITMPYEMbIMW BOPTAMU.

10 Iy TV CIIEAOBAHUA JIEHTBI BOPTA CY>KAKOTCA, OBECIIEYNBASA TEM CAMBIM OTXXUM CbIPHOIO 3EPHA U OTAEJIEHWE CbIBOPOTKU. CbIBOPOTKA
TMPOCAYNBAETCA CKBO3b MATEPUAITT JIEHTBI 1 CTEKAET 1O HAKITOHHOMY NOoA4AOHY TPAHCIIOPTEPA B PESEPBYAP.

OT)XATOE CbIPHOE 3EPHO MNEPEMELAETCA JO KOHLA HAKITOHHOIO TPAHCIIOPTEPA U AAJIEE MO CK/IN3Y CChIMAETCS B MNPUEMHbIV BYHKEP.

UN3MEHSA INMOJIOXKEHUE BOKOBbIX EOPTOB MOXKHO PEIYITMPOBATL BITIA’KHOCTbB CbIPHOIO 3EPHA HA BbIXOAE C JINMHWWN. YPOBEHb CbIBOPOTKU B
MNPUEMHOM PE3SEPBYAPE KOHTPOJIMPYETCA AATYNKOM U, B CITYYAE ETO MNPEBBILLIEHVA, CBIBOPOTKA OTKAYUMBAETCHA HACOCOM.
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