Master-CIP

20oTnua Xnuikou Kabapiopou
BlopNXAVIKWV EYKATAOTACEWV

Cleaning In Place system
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Master-CIP

To Master-CIP gival éva autépato cUoTnUa XNKIKOU KaBapt- Master-CIP is an advanced automatic cleaning-in-place
opoU To omoio katackevdletal améd tn SYNELCO. system constructed by SYNELCO.

Xpnotuomoleital yia tov KaBaplopo tou eOMAICUOU Tapayw- It is used for cleaning process equipment (sanitary pipe
yNG (avoéeidwTa dikTua, Se€apeveg KATL) o ONEG TIG Blopnxa- networks, tanks etc.) for all food applications (dairy, beverage,

VieG Tpo®iuwV Kal moTwv (YaAakToflounxavies, Blopnxavieg carbonated soft drink, cheese, prepared food, brewery etc).

AT LN G STl e TRE, (e ene Eeralh The cleaning is fully adjustable to meet the demands of the

OL mapdapeTpol KaBaplopou (xpovol, BepUoKPATIES, TTAPOXEC, cleaning object, i.e. times, concentration, temperature and

OUYKEVTPWOELG KATL) gival puBui{dueveg, woTe To ouykpotn-  flow.
Ha va UrmopEi avTamoKpIOEl OTIC AmAITHOELG TOU AVTIKEIUEVOU
kaBaplopov.

MAgovekTRpata Advantages

« Kataokeur) oUpgwva pe Tig amartroelg CE Kal Tou CUGTHATOC « Construction according to the CE regulations and HACCP.

HACCP.  Wide range of flexible solutions with capacities and options
* Meydhn emAoyn Avoswv avaloya UE To €i60g Tou MPOoIOVTOG Kal for every customer/ market.

TIC QMAITAOEIC TOU TIEAGTN. » Food safety, production economy and flexibility.

* E€oikovopnon kai evehifia otn mapaywyikn diadikaoia, otyou-

; ; ; L + The unit consists of one or more pressure lines, according to
P1A KAl ACPAAELD OTN TIOIOTNTA TOU TEAIKOU TTPOIOVTOG,.

the customers requirements, all individually pre-assembled
* H povada amoteeital amé pia ri mepioooTEPEC YPAUMES, AVANO- and frame-mounted.

YO K€ TIC AVAYKEG TOU £PYO0TOGIOU. » Every line can be connected to up to 10 CIP circuits for which

* K&Be ypapun pmopei va miuvel éwg 10 kukAwpata CIP, yia ta individual parameters (circuit volume etc.) can be set.
OTI0ia Ol ETMIPEPOUG TTIAPAUETPOL (OYKOG KUKAWUATOG, TTAPOXH,

; r : ; - * The unit is delivered with pre-set CIP recipes, while it is also
XPOVOC MAUGIATOG KATT) UITOPOoUV va puBUIOTOUV EEXwPIoTA.

possible to create customized CIP recipes.

* H povada napadidetan pe mpokaboplopéveg ouvtayég CIP, evw
givat emiong Suvatd va dnuioupynBoulv VEeC cuvTayEC TPooap-
OOMIEVEC OTIC ATTAITAOEIG TOU TIEAATN.

* By applying the individual parameters of a CIP circuit to a
certain CIP recipe, an optimized cleaning can be performed
for that circuit.

* Epappolovtag EexwploTéG mapapéTpoug os KaBe kukAwpa CIP

- ; ’ ) b * Special software has been developed providing high safety
TIETUXAIVOUE TO BEATIOTO TTAUCIUO TOU KADE KUKAWUATOG.

in operation and high-grade standard cleaninig, eliminating
* ‘Exel avamtuxBei €181k6 AoYIOUIKO Yla ac@AAEla 0T Asltoupyia the human mistake.
Kat améAuTn e€ac@Aaiion KaBaplopoU Xwei¢ TN mMBavoTnTa Tou
avBpwmivou AdBouc.
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+ Easy adjustment via a color touch panel in the electrical panel.

) S . . .  Monitoring and Recording of the influential parameters and
* Eukolia oTo xelplopd amo éyxpwpn 086vn eloaywyrg SeSopévwv. their administration to scada system. J
* MAAPNC Kataypagr Twv MAPAUETPWY A&lToupyiag Kat Suvato-

U ) * The dosage of the solutions, the cleaning time and tempera- -
nta Slaxeiplong Toug o€ Kevtpikd H/Y.

ture, flow and concentration, as well as the phase changes;/
* H Socopétpnon Kat n CUYKEVTPWON TwV XNUIKWY SIAAUUATWY, are executed automatically. ol
ol Xpovol MAUGipaTog, n BeppoKpacia ol TapoxEG KABWG EMioNg

“
; ; - g * The unit is preassembled in a stainless steel rack including all
Kall ol AANAYEG TWV PACEWVY EKTEAOUVTAL AUTOUATAL. 2

the electrical and pneumatic installations.

* H povada nmapadidetal mpoouvappoloynuévn o avoeidwtn « Each unitis testeditiua CARSE
Baon kat mepIAapPBAvEL ONEC TIC NAEKTPIKEC KAl TIVEUMATIKEC start-up. - —
£YKATOOTAOELC. e -

* KaBe povada €xel SOKINAOTEL UE VEPS TIPIV TNV ATTOOTOAN TG YIa
aueon Béon oe Aettoupyia.
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