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Dosaumat

Xprion otn yahaktoflopnxavia, yla Socopétpnon
Kal avapién emi ypapprg SVo mpoioviwy (m.x
@poUTa O€ ylaoUPTL, KOAIEPYELD O YAAA K.ATT).
TNV EQApHOoYN avApEIENG PPOUTWV CE YlaoupTn
TO OUYKPOTNUAa Dosaumat TomoBeTeital mptv TNV
OUOKEUAOTIKA UNXavn).

Use in dairy industries for two products in line
dosing and mixing (e.g fruits into yogurt, cultures
into milk), for the application of a homogeneous
blend production.

In the fruit-yogurt application the unit is installed
before the filling machine.

INK DESIGN

MAgovekTipnata

Autopatn docouétpnon Twv SV TTPOIOVTWVY.

Kataokeuny ocupgwva pe Tig anaitjosl CE kat Tou
ovotnuatoc HACCP.

H davtAnon yivetat pe €181kol TUMOU avtAieC mou
e€ao@alilouv TNV HeTa@opd Twv SVo MPOIdVTWV
XWPIC TNV KATAoTPOP TNG SOUNG TOUC.

MeydAn akpifela docopétpnong péow Ovo
KATAAANAWY EMAYWYIKWV UETPNTWV PONG.

EuKOAio OTO XEIPIOUO HEOW EMAOYAC ETOIUWV
amoBnkeupévwy cuvtaywv amd oBovn elcaywyng
6edopévwv.

Eidikd Aoylopiko yia ac@diela otn Asltoupyia Kat
améAutn e€ac@ANION TNE TUTTOTTOINONC TOU TEAIKOU
TPOIOVTOG XWpIG TNV mMBavétnta Tou avBpwrtivou
AaBouc.

ATIOAUTA OMOLOYEVEG MiyHa HECW KATAAANAou
SuvapikoL avapiktn.

To ouykpoTtnua docouéTpnong o€ cuvOuACUO UE
TIc defapevéc mpoegtolpaciag Kat amoBrikevong,
oxnuatiCel éva KAeloto clotnua ou €€aa@alilel
ATTOAUTN ACPANELD EVAVTI EMIULOAUVOEWV.

To MAUGIUO TOU GUYKPOTHMATOC YiveTal auTtduata
HEOW TOU KUKAWMATOG XNUIkou kaBapiopou (CIP)
TOU EPYOOTATIOU.

Yxe0la0UOG avaloya HE TIC ATMAITHOEIG TOU
gEpyooTtaciou.

Mapdadoon o€ eviaia avo&eidbwtn Baon £toluo yia
Aertoupyia, SOKIUAOUEVO PE VEPO OTIG EYKATAOTA-
OEIG UaG.

Advantages

Automatic dosage of the two products.

Construction according to the CE regulations and
HACCP

Dosage is carried out gently by two rotary piston
pumps avoiding the destruction of the products.

Accurate dosing via two inductive flow meters.

Easy adjustment and produce safety via stored
recipesinacontrol unitavoiding dosing failures.

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

Homogeneous blend viaa dynamic pipe mixer.

In combination with preparation hoper and yogurt
batch tanks, the mixing unit forms a closed system
proving highest safety against contamination.

The mixing unit can be cleaned automatically from
the CIP station of the factory.

The unitis customized to the needs of the customer.

+ The unit is preassembled on a stainless steel rack

and is ready for operation, as it is tested with water
before dispatch.
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