Standu

AuTOMATO CUYKPOTNUA TUTTOTTOINONG AITTOUC OTO YAAQ KAl TNV KPEUA
Milk/cream automatic standardising unit
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Standu

Xprion otn yahaktoflopnxavia, yla maoTEPIWUEVO
EUPIAAWHEVO YAAQ, YIAOUPTIA OAWV TWV TUTTWY,
KPEUA YAAAKTOC, TUPOKOUIKA TTPOIOVTA (TUPLA HE
XOUNAA Aimmapd KAm).

To Standu &ival autépato cuykpOTNUA
TUTIOTIOINONC TNG ATOTTEPIEKTIKOTNTAC TOU
YAAOKTOC KABWCE Kal TNG KPEUAG TOU.

H B¢on eykatdotaong tou Standu ival Yetd tov
(PUYOKEVTPLKOG SlaxwplaTr (Kopu@oAdyo) 61O TO
yéha Staxwpiletal o mMAipwg dmaxo Kal Kpéua.

INK DESIGN

Use in dairy industries in order to standardize
automatically the fat content in pasteurized milk,
yoghurt, milk cream and cheese milk.

Standu is an automatic standardizing unit that
continuously controls the fat content of milk and
cream.

Standu is installed after the separator (where the
incoming whole milk is separated into skim milk
and cream).

MAgovekTipnata

H tumomoinon Aimoug oto yaAa Kat otn KpéUa Yive-
TOLAUTOUATA AVAAOYA LE TN CUVTAYH).

Kataokeury oupgwva pe Tic amartrjoslg CE kat Tou
ovotApatocHACCP.

MeydaAn akpifela otnv tumomoinon (+/-0,025% oto
yéAakat+/-0,25% otn KpEuQ).

AuVapIKOTNTA AVAAOYA UE TIG ATTAUTHOELG TOU EPYO-
otaciou.

EukoAia Xelplopwv Ue emAoyn ETOIMWVY amoBnKeu-
pévwv cuvtaywv otnv 08dévn elcaywyng dedoué-
VWV.

Eidikd Aoylopiko yia ac@dlela otn Asltoupyia Kat
amoAutn e€a0@ANION TNE TUTTOTTOINONG TOU TEAIKOU
TMPOIOVTOC XWpIG TNV mMBavétnta Tou avBpwrtivou
AdBouc.

Y€ ouvOUAOO IE TN TTOOTEPIWON KAl TO KOPUPOAO-
YO TO OUYKPOTNUA Tumomoinong oxnuartifel éva
KAEIOTO cuoTnua mou e€ao@alilel amdAutn acQa-
A€10 EVAVTLETTIUOAUVOEWV.

To MAUGIUO TOU GUYKPOTHMATOCG YiveTal auTtduata
HEOW TOU KUKAWMATOG XNHikou kaBapiopou (CIP)
TOU OUYKPOTHUOATOG MACTEPIWONG KAl TOU KOPU-
@OAOYOU.

Y xedlaopdg avaloya HE TIG ATMAITIOELS TOU EPYO-
otaciou.
Mapdadoon ot eviaia avoéeidbwtn Bdaon £toluo yia
Aertoupyia, SOKIUACUEVO PE VEPO OTIG EYKATAOTA-
OEIG UaG.

Advantages

Automatic milkand cream standardization.

Construction according to the CE regulations and
HACCP

High standardization accuracy (+/-0,025% in milk
and +/-0,25%in cream).

Capacity in proportion to the separator production.
Easy adjustment via stored recipesin a control unit.

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

In combination with the pasteurizer and the
separator, the unit forms a closed system and so
provides highest safety against contamination.

+ The unit is automatically cleaned by the CIP of the

milk pasteurizing unitand the separator.
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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