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Visco-Therm

To Visco-Therm e&ival katdAAnAa oxedlacpévo yla cuvexn
Ao TEPiWON MaXUPEVOTWY MPOIOVTWY TN Blopnyavia Tpo®i-
MWV, OTTWGE TINYHA TUPOYAAAKTOG (YKi(a), TAoTa VIOUATAG KA.,
Ta omoia 8ev UMopoLV va Ao TEPIWOOUV GE AmAOUG EVOANAKTEG.

To Visco-Therm uropsi va e€omioBei e avTtAia kevou yia Tny avap-
POPNON LYPACIAG KAl TNV UEPIKF CUMTTUKVWON TOU TIPOIOVTOG,.

O oxedlaopog tou Visco-Therm Baoiletal og povadec amoeong
U Tautoxpovn Béppavon/Puén tou mpoiovtog (surface scrapers),
ol omoiec ouvnBwWC TOMOBETOUVTAL KATAKOPUPA OE TTAPAAAN-
An 1 ev-celpd dtdtaén, avaloya e TIC AVAYKEG TTAPAYWYIG.

To ouykpoOTNHA gival eEOTTAMIOUEVO e ONEG EKEIVEG TIG OLATAEEIG
ao@aleiag mou e§ac@ali(ouv TNV AN PN aAAA A TAoTEPIWON
Tou TIPoIdvToC. X€ omoladrimote mbavry SucAeitoupyia (TTwon
BepikoU, ENAEWPN ATHOU KATT) TO CUYKPOTNHA TTACTEPIWONG
ouveyi(el va AelIToupyei TANPOPOPWVTAG TOV XEIPLOTH HE Q-
TEIVA KAl NXNTIK €VOELEn.

H kataokeur Tou cuykpoTtriuatog (Siata&n e€omhiopol Kal emime-
60 auTOMATIOUOU) UTTOPEI VA YiVEL CUPPWVA LE TIC AVAYKEG TNG
Blopnxaviag kat To xwpeo eyKataotaong.

Kd&Be ouykpotnua dokipdaletal pe vepd mpiv tThy mapddoari Tou.

Visco-Therm has been designed for continuous-high tempe-
rature and short time scraped-surface pasteurization of viscous
products like whey cheese, tomato paste etc.

Visco-Therm can be equipped with a vacuum pump for mois-
ture removing and partial concentration of the product.

The standard Visco-Therm scraped-surface pasteurizer is
based on a modular design and the scrapers are normally
mounted vertically. The modular design permits the deploy-
ment of one or more scrapers configured in parallel or in
series to meet specific capacity and temperature require-
ments.

The unit is equipped with all safety systems which ensure the
gentle and complete pasteurization of the product. At each
possible malfunction (lack of electricity, lack of steam etc.) the
pasteurizer operates by itself in the right way, informing the
operator through an alarm.

Each unit is tested with water before dispatch.

MAgovekTRuata

* 2xeS100UOG KAl KATAOKEUH YO GUVEXH AElTOLpYia.

* 'Hma enegepyaocia tou mpoidvtog péow povadwv amdééeong
(scrapers).

* AuvauikoTnTa avAaloya LE TIC ATTAITHOELC TOU EPYOO0TACIOU.

* Juvepyaoia pe TapeAKOPEVO eEOTMAIGUO (LovAada mapaywyng,
OJLOYEVOTIOLO, CUCKEUAOTIKA UNXAVH KATT).

* Kataokeur) cUp@wva HE TIG anmalthoelg TG Eupwmaikng Evw-
ong¢ CE kat Tou cuotiuatog HACCP.

* AkpiBela otn puBuion NG Oepuokpaciag pe aveEdptnto
OUYKPOTNUA Tapaywyng Oepuol vepou.

* KatdA\nhog e€omAiopdg eAéyxou Aettoupyiag mou e€ac@alilel
améAuTaA TO TIPOIGV aTO OToIAdTTOTE EMUOAUVON).

* E1dIkd AOYIOUIKO Yia ao@AAEla oTn AElToupyia Kal amoAuTn
€€ao@AAION TNG TUTTOTIOINONG TOU TEAIKOU TIPOIOVTOG, XWPIG
TnVv mbavoTtnta Tou avBpwrivou AdBouc.

* Eukolia o1o xelpiopd anéd 006vn eloaywyrig dedopévwv.

* MARPENG Kataypa®n Twv MAPAPETPWY TACTEPIWONG Kal Suva-
TOTNTA SlOXEIPIONG TOUG O€ KEVTPIKO HYY.

* To MAUGIHO TOU CUYKPOTAUATOC YIVETAL AUTOVOA KAl AUTOMATA.

* MNMapdadoon og eviaia Bacon £Toluo yia Aeitoupyia SOKIUACUEVO
UE VEPO OTIG EYKATACTACELG TNG ETAIPEIAG PAG.

Advantages

* Design and construction for continuous process.
« Gentle processing through surface scrapers.
+ The unit is customized to the needs of the customer.

» Cooperation with the accessory equipment (production
machinery, homogenizer, packing machine e.t.c).

* Construction according to the EEC regulations and HACCP.

* Accuracy in temperature regulation via an independent
steam-hot water preparation unit.

« The unit is equipped with all the necessary equipment
preserving the product from any contamination.

photos by creativespro

Special software has been developed providing high safety
in operation and high-grade standard product, eliminating
the human mistake. g

/,
Easy adjustment via a color touch panel in the electrical panel y

Monitoring and Recording of the influential parameters/énd
their administration to scada system.

* The unitis preassembled in a stainless steel skid |nclud|ng§alllw
the electrical and pneumatlc |nstallat|o ! ==
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