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INK DESIGN

Thermomi

To ouykpodTnua maotepiwong Thermomilk gival Thermomilk pasteurization unit has been
KATAANAQ oxeS1a0UEVO Yia Xprion oTN designed for use in dairy industries, for production
yahaktoftounxavia, yla maoTeEPIWUEVO of market milk, cream, yogurt milk, ice cream mix
EUPIAAWUEVO YAAQ, KpEUa YANAKTOC, TTpoiévTa and cheese milk.

ylaouptng, hiypota maywTtoU Kal TUPOKOUIKA

mpoidvta.

MAgovekTipata Advantages

> xe8100UOG KAl KATAOKEUN Yla CUVEXH AelToupyia. » Designand construction for continuous op eration.

Kataokeur) cupgwva pe tig amartrjoelg CE kat tou « Construction according to the CE regulations and
ovothuatoc HACCP. HACCP.

Yuvepyaoia pe TApeAKOpEVO €EOMAIOUO (Pu- « Combination with the cooperating machinery
YOKEVTPIKOC S1axwpIoTrpag, OPOYEVOTIOIOC, ATTOo- (separator,homogenizer, deaerator e.t.c).

pNTAG KAT).

» Accuracy in temperature regulation via an inde-
Akpifela otn puBUION NG Ogpuokpaciag pe pendent steam-hot water preparation unit.

avs&?meo ouykpotnpa mapaywyrc Oeppol + The unit is equipped with all the necessary equip-
VEPOUL. ment preserving the product from any contamina-
KataA\nho¢ e€omAiodg eAéyxou Asttoupyiag mou tion.

e€ao@alilel améAuta To MPoidv amd omoladimote

) + Inexpensive operation due to high regenerative
emuéiuvon.

efficiency (up to 96%) reducing at minimum the
Owkovouikr] Agltoupyia pe oUyxpovo oxedlacuo steam and cooling water consumption.

(BaBuoc avaktnong we 96%) yia péylotn e€olkovo-
UNON EVEPYELAC PE HEIWON OTN KATAVAAWGH ATOU
KAl TTaywuEVOL VEPOU.

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

Eid1kO0 AOYIOUIKO Yo ac@AAEld OTh A&lToupyia Kal

amoAuTn €€a0PANION TNG TUTTOTTOINONG TOU TEAIKOU

TTPOIOVTOG XWPIG TNV mBavoTnTa Tou avlpwmivou

AaBouc. « Monitoring and Recording of the influential

parameters and their administration to central PC

system.

- Easy adjustment via a color touch panel in the
electrical panel.

EukoAia oto xelplopd and o8ovn silcaywyng dedo-
MEVWV.
« TheCIP ofthe unitis carried out by recirculation over

the balance tank. The dosage of the solutions, the
cleaning time and temperature, as well as the phase
To MAUGIUO TOU CUYKPOTHMATOC YIVETAL AUTOVOUA changes are executed automatically.

Kal autopata pe SooopéTpnon Twv XNUIKWY Sia-

AUPATWY KAl TIPOYPAUHATIONO TWV XPOVWV Kal Bep-
HOKPAOIWOV TwV ¢aoewv tou CIP. + The unit is preassembled on a stainless steel rack

and is ready for operation, as it is test i
beforedispatch.

MAnEN¢ Kataypagni Twv MAPAUETPWY TTACTEPIWONG
kat Suvatdtnta SlaxeiplonG Toug o KEVTPIKO H/Y.

« Theunitis customized to the needs of the customer.

>xeblaopdG avaloya HE TIG AmAITAOELG TOU €PYO-
otaciou.

Mapdadoon oe eviaia avoeidwtn Bdon £toluo yia
Aertoupyia, SOKIUACUEVO PE VEPO OTIC EYKATAOTA-
OEIG MaG.
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