® B Dairy products production equipments
- m Raw milk production and sale equipments

FOOD PROCESS SYSTEMS B Auxiliary dairy equipments

Dairy Dairy Products
Wizard Production Equipments I
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Daivy ProduGt ProduGtions i havd if You dont have the Daivy Wizard !

Boutiqus 10-500 Liters = 1 Charge Boutique Industrial Production FE0-1500 Liters
Preduction ra x 1 Charge
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9 9 ﬁ 10 L-100.000 L Capacity range of (@ Allinone multtasking sirusturs

Specialized Dairy Production solutions.

‘ M* Small area production opportunity
& Mext generation Technologies that

preserve old traditions M Eazy making of dairy products production steps
“Fark Proses” Natural, healthy. high added value @ Tirne saver, swandard production
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Owir Dasign Ofica Production in Turkay Delivery Sarvice Education Specialized —|—-_;[ " —
; Trained Parsonneal v e
with Cwn Transport 697 é l‘_‘ﬁl [&3&
Diiry Wizards doss necessary and mandatary TYPES OF CHEESES: Square | Rectangular form

stopns for dairy products production such as c s. Farm Cheoss, Classic White C i

Tulurm Cheass, Hallouml Chaesa, Curd Cheasa
@ www_fa FKDTDSES.CGI'T'I 9 Pasaurization|Cooking], Gooling, Mixing, Yeasting, from wheyRicotta
[ | D E NiZ LI/T U RKiYE 6 Fermeniation and Sraining. Dairy Wizards iz a TYPES OF YOGHURT: Frash Yoghurt, Strained
EVREN dalry products production sat dasigrad far Yoghurt, Fruit Yoghurl, Ayran, Smetana, Pasteurized
FOOD PROCESS SYSTEMS (.+90 258 215 50 65 GiRlsite VATIRIM A.5. aasily perfarm milk, lee Gream mixture, Milk jam, milky desserts.

ALS0O: You can produes calf tood In farms.




stavt ProduGtion with 2 Stees with FARKS4ore
I.5tep: Analyse awd PurChase the sef prepaved and degidned fov vou, NEXT GEN ERAT'ON

2.5tep: Let's hedin evoduttion fodether. MILK PROCESSING SYSTEMS
Check the Production Sets

Dairy Wizard | DAW MINI

Startup series 20L

Mini Hobbyist Package
Bautigue dainy preducts production machine Eﬂ'-",'! .‘:hgﬂqe Hﬂhﬂ’la

17 Liters x 1 Charge

2 Charges In a danw,
Wiith

Especially ideal for custom cheese and
dairy praductions production and
production impravemsnt works in labs,

20L 50 L 100 L 150 L

Semi Automatic Management for All Processes

bpevative Cheese and
furd Gheese evodutiion

Product Easily Your Cheeses
and Yoghurts

Semi Automatic Boutique
Dairy Products Production System

deal saluthon for new dalty praoduct Investers. °

DAIRY WIZARD ;

Dairy Wizard Startup series is semi automatic designed for you to easily make all kinds of cheese and
dairy products at your home, business or on your farm. It has greatly simplifier automation system for
cheese and dairy products production. Produced of 1st grade AISI 304 quality stainless steel.

All contral panels are placed on the Wizard.

STARTUP SERIES STARTUP 3ERIES STARTUP SERIES

WHAT CAN BE PRODUCED WITH THE DAIRY WIZARD

@ Fresh yoghurt, Strained yoghurt, Cheddar, Emmental, Gouda,

= |
. 1| 1
- ; Fruit yoghurt, Ayran, Smetana Edam and other hard cheeses
EASY PRODUCTION SET EASY PRODUCTION SET EASY PRODUCTION SET @ White Cheese, Mozzerella and .’J Milk jam, Ice Cream and
Semi Automatic Semi Automatic Semi Automatic .
Boutique Dairy Praducts Boutigue Dairy Products Boutigue Dalry Products other soft cheeses. milky desserts.
Production System Production System Production System
50 Liters 100 Liters 150 Liters
Perfect choice for dairy farms and now Perfect chaice For dairy farms and Parfact cheice for dairy farms and new PE R FECT AND EASY PRDDUC E
milk prociucars, Alsa perfact for rew milk predusars, Alse perfect for milk procucers. Also perfact for
laboratories and rastaurants. laborataries and restaurants. laborataries and restaurants.

% 250 L and 500 Liter capacity made for special offar q



BEMWEFITS

Equippad with a tamperaiure control system that allews you to automatiaclly adjust the pastaurization
temperalura suitabla for the dairy product to be made and kesp it at a cerain laval. Stainless stesl

DIRY WIZARD | DaW PRO

heating resistor, Mo naad for another heating sourcas, With Bain-maria haating systeam, MASTER SERIES 50 L-150 L-250

the milk doesm't burn or stick to the mashine, and the milk quality is presaned in pasieurization. .
At the and of pastalrization, it coals quickly ta the desired farmeantation tamparatura with tha use ONE BUTTON AUTOMATICALLY Chﬂ?ﬁﬂ;:}xﬂ:ffmh
of tap watar inlet from the wall. Dairy Wizard guarantees product stabilization by affactiva mizing Product Easlly Your Cheases i : 5 I

and Yoghurts 3
. Boutique Dairy Products
seperation of curd and whew

A& .
- A
Srnart Production Systemn —= -~
ldeal salution for new dairy -
o i o
ALL FUNCTIONS COMBINED COMPACT DESIGN Do T
L

MASTER SERIES MASTER SERIES MASTER SERIES

BEGINNER SET BEGINNER SET BEGINNER SET

B

=y

in &l pasteurization, cooling and fermeniation processas, Modular chease aurd strainer allows easy

Ensy Pradurtion Sat Ensy Production Sat Ensy Preductian Sat

Full automatic Full automatic Full automatic

Boutlgue dalry productlans Boutique dairy productions EBoutigue dairy productions
production systam. production systerm. production system.

50 Liters 150 Liters 250 Liters

Perfect choloe For dalry farms and Patfact chalee Fof dalry farms and Patfect chalee For dalty farms and
new milk producers. Also perfect for new milk producers. Also perfect for naw milk producers. Also perfect for
laborataries and restaurants. Iaberataries and restavranls. Inborataries and restaurants.

Easzy removabla miver .
Removabla micar laval that can bea fired and dismantle in four pogitions. ¥ 500 Liter capacity made for speclal offer.
Hegting resistor with union connection, complately detachable from the device.

240 mm outlet valve with datachabls union connecticn.

Sight glass showing the water level in Benmari Wall

Removable heat measurement prob

Removable measurement log N EXT G EN E RATI 0 N

T lids

Modblar haess curd shaine MILK PROCESSING SYSTEMS

DAW Startup  Kullanm  Voltaj  lstma  Sogutma  Olgliler

Kapasitesi 4] fizrm)
[rim-ma)
Daw 20 517 It 220V 2.5 Kw Su A0x40 120
Start up
Daw 50 10-45 It 220 4,5 Kw Su 50x50x140
Start up
DawW 100 20-90 k 220V 7.5 Kw S 60xE0x 150
Start up 380w 10 Kw
DawW 170 35-1651t 220V 7.5 Kw Su Tox7ax160
Start up 380V 15 Kw

150 L 250 L S00 L

Guarantee; 2 years guarantee period. Heating resistancs ig not included in guarantee perod,
The Manufacturar may make changes for improvements befora disclosure,

Full Automatic Management for All Processes



DAIRY WIZARD ;

Dairy Wizard is a robot designed for Small and Medium sized dairy producers.

DAIRY WIZARD SCHEMATIC DIAGRAM
1. Top lid and mixer mechanism

Full Open ¢ Half Open / Menhol Lid

2. Fully automatic control panel

3. Allin one compact design

Dairy Wizard processes the milk fully automaticly and produces dairy products in a %100 HYGIENIC,
MNATURAL and ECONOMICAL way. Dairy Wizard Master Series are fully automaticly designed

for you to easily make all kinds of cheese and dairy products in your business or farm.

You do not need a "master” to produce cheese and yoghurt varieties with

Dairy Wizard Master Series Mew Generation Milk Processing System.

With a two day hands-on training, you can produce cheese and yoghurt varieties

fully automaticlly, %100 hygienic and economically.

WHAT CAN BE PRODUCED WITH THE DAIRY WIZARD

WE Fresh yoghurt, Strained yoghurt, @ Cheddar, Emmental, Gouda, Edam ALL FUNCTIONS COMBINED COMPACT DESIGN
Fruit yoghurt, Ayran, Smetana and other hard cheeses SMART CONTROL PANEL
_ ) Easy to use, saves time and energy, ensures repeatable quality of dairy products and provides
@‘ White Cheese, Mozzerella and Milk jam, lce Cream and complets process control,
other soft cheeses. milky desserts.
PERFECT AND EASY PRODUCE = B morime

B BAE
#\-“--f..hf

| i e
b b

ADVANTAGES OF DAIRY WIZARD MASTER SERIES

@ EASY USE, EASY CLEANING

You do not need a “master” to produce cheese and yoghurt varieties with Dairy Wizard r
Master Series New Generation Milk Processing System. With a two day hands-on training,

you can produce cheese and yoghurt varieties fully automaticlly, %100 hygienic and economically.

@ EASY PRODUCE, TRADE EXPENSICE ADVANTAGE

You can experience the comfort of easy production with Fully Automatic Dairy Wizard.

Heating and cooling package system on the device makes high Energy Efficiency.

@ ADVANTAGE INVESTMENT

Minimum m2 produce area MEASURENENT
Dairy Wizard instead of lots of machineries. % The measuring scale on the Dairy Wizard's inner chamber is a practical aid for
It does not require production installations, pumps, washing installations, steam boiler, cooling plant, determine the amount of milk.

cooling water and control panel, Just plug the Dairy Wizard and take milk into it.

@ STANDARD PRODUCTION — STABELE MARKET @ STORAGE

Dairy Wizard makes production either with the production recipes in the memory of the system Dairy Wizard can store raw milk at +4 degrees fo rd8 hours. If the machine capacity is

r with r cial recive. Unl chanae r reci he enti ion process will selected according to the amount of milk for 2 days, the milk is stored before processing
or with your special recipe. Unless you change you pe, the entire production process allows you to produce once in 2 days and maintains milk quality during waiting period.

produce at the same quality standards depending on the recipe you apply. This will provide Advanced time programming feature, machine automatically produces the product you
a great advantage in sales and marketing also will enable it to establish your want at the any time you want.
product standad in your market.



MIXING AND PROCESSING

The mixer machanism mounted on a fully opanable cover

in Dairy Wizard is designed for multi-purpose. The mixer is
working in two directions, one is for mixing and other direction
is for cutting the curd. Cutting/Mixing mechanism is speed
adjustable. it Works in the most appropriate speed and direction
depending on the nature of the process.

PASTEURIZATION

The Dairy Wizard is equipped with a temperature control system that allows you to automaticlly

set the pasteurization temperature for the suitable dairy preduct to be made and keep it at a certain
level. It has stainless steel heating resistance and ne other heating sources are reguired.

There is no burning or sticking in the milk with bain-marie heating system and the milk quality

is preserved in pasteurization. When the pasteurization temperature is reached, it autormaticlly
performs the cooling process. In case it is desired to use the traditional raw milk production
technique in cheeses matured for 6-12 months, it automatically produces the desired product
without being pasteurized.

AUXILIARY MATERIAL ( Yeast / Culture / Calcium Cloride ) DOSING

The Dairy Wizard has 3 dosing chambers with a capacity of

500 cc, Yeast / Culture / Calcium Chloride is prepared accerding
to the instructions for preparing the Dairy Wizard and put into
the relevant chambers. After this step, all these processes are
done automatically. It enables you to perform the yeasting,
farmentation and post-fermentation processes full automatically
with the Culture, Calcium Chloride and Yeast dosing system.

Dairy Wizard automatically cools to the desired cooling temperature with

its own gas cocler system at the end of the pasteurization. The cooling system
is installed in the package system on the machine. Quickley get cooled to

the desired temperature and does net use water. Can keep products such

as pasteurized milk, ayran, ice cream mixture in the cold. Product stabilization
is maintained by mixing control during holding.

TRANSFER WITH PUMP

The prepared product can be transferred to the desired location with the pump installed
in the Dairy Wizard Package System.

FILLING / GRAMMAGE

Yoghurt and pasteurized milk are weighed automatically with
the flow meter system connected to the pump installed in
the Dairy Wizard package system.

WASHING

Heating and circulation processes are performed automatically
& within the determined washing program of the washing {CIP)
i solution with the pump installed in the dairy wizard package system.
It provides maximum hygiene with automatic washing
. after the process.

REMOTE WATCH / CONTROL

Even if you are not al the dairy, check and control the processes in your production at any time,
let the Dairy Wizard produce while you do your other work.

You can connect to the Dairy Wizard with mobile devices (optional) to cantrol and manage
your production remotely.

TECHNICIAL SPECIFICATIONS

O Mlaster Lsage Woltage  Heating  Heating  Cooling Cooling  Automatic  Automatc  Measurements
Capapity W (Elactrical) (Gas) {Gas) [Watar] Diasing Filling jcm]
(rnin-rn)

DAW 50 Master  20-50 It 220V 45 Kw B 1 hp = Vv i TExTH120

DAW 150 Mastar  40-150 It 220V TH5Kw _ 3 hp _ v vV BEN135x130

380V 15 Kw
DAW 250 Master  100-250 1t 3B0V 22,5 Kw = Shp ik Vv vV B5x145x140
DAW 500 Master  200-500 1t 380V 40Kw 50 Kw 7 hp Su v v 115x165x140

Guarantee: 2 years guarantee periad. Heating resistance is not included in guarantee period.
The Manufacturer may make changes for improvements before disclosure.

AYRAN PRODUCTION SET

CHEESE PRODUCTION SET



DAIRY WIZARD | DY PROMAN,

7850 - 1800 Lit
BOUTIQUE INDUSTRIAL SERIES e

g v prothey 2 ukane W E e Hedie

SEMI AUTOMATIC OR FULL Video Watch
AUTOMATIC DAIRY WIZARDS

FOR 750 L OR MORE CAPACITY DAIRY -

MILK PROCESSING FACILITIES i

ALL IN ONE
BEOUTIGUE INDUSTRIAL PRODUCTION SET

Depanding to the cheese-yoghurt-butter

types and gquantities you will make, :%

i mosl suitable salution far yaur i
production is offerad by our exparts,

1"._ m

DAIRY WIZARD
FACTORY SERIES;

FULL AUTOMATIC BOUTIQUE DAIRY
PRODUCTS PRODUCTION ROBOT
1000-5000 Liters

Boutigue industrial production with full
automation of technological processes,

Drairy Wizard Factary Setias i5 designed for you o easily make all kinds of cheess and dairy products in

100 Liters and abova capacities, Fully Automaticly, in your business or farm, | has a jully automated
sfructure that facilibes the producton processes of cheese and dairy preducts. Cairy Wiard Factory Series

is a UMIGQLUIE solution for businesses that processes 1000 Liters of milk or above. High combastion afficiency
FREMIX system, special combustion burners are used. The hesting scurce is GAS instead of electricity.
100 kW heating power should be used in an elactrical system with a capacity of 1004 litars, thare is no

need for high installsd pawear with tha DAIRY WIZARD FACTORY SERIES. Tha cambustion system

i located under the machine as a package system and Works with maxirmum heat transfer and minimurm
loss by heatin in direct fire. 1t can reach high temeeratures such as 115"C when desired. it offers sclutons
that can be customized according to the product varsty and capacity 1o be made.

WHAT CAN BE PRODUCED WITH THE DAIRY WIZARD

m Fresh yoghurt, Strained yoghurt, Cheddar, Emmental, Goudaq,

Fruit yoghurt, Ayran, Smetana Edam and other hard cheeses
@ White Cheese, Mozzerella and Milk jom, Ice Cream and
other soft cheeses. milky desserts.

PERFECT AND EASY PRODUCE...

]

ADVANTAGES OF DAIRY WIZARD FACTORY SERIES

@ EASY USE, EASY CLEANING

You do not need a “masiter” to produce cheese and yoghurt varieties with Dairy Wizard Master
Series New Generation Milk Processing System. With a two day hands-on training, you can
produce cheese and yoghurt varieties fully automaticlly, %100 hygienic and economically.

@ EASY PRODUCE, TRADE EXPENSICE ADVANTAGE

You can experience the comfort of easy production with Fully Automatic Dairy Wizard.

Heating and cooling package system on the device makes high Energy Efficiency.

@ ADVANTAGE INVESTMENT

Minimum m2 produce area

Dairy Wizard instead of lots of machineries.

It does not require production installations, pumps, washing installations, steam boiler,
cooling plant, cooling water and control panel. Just plug the Dairy Wizard and take milk into it.
@ STANDARD PRODUCTION — STABLE MARKET

Dairy Wizard makes production either with the production recipes in the memory of the system
or with your special recipe, Unless you change your recipe, the entire production process will
produce at the same quality standards depending on the recipe you apply.
This will provide a great advantage in sales and marketing also will enable it to establish your
product standad in your market.

e ‘_n.l ""H! 1

CAIRY WIZARD SCHEMATIC DIAGRAM
1. Top lid and mixer mechanism
Full Open ¢ Half Opan ¢ Menhal Lid
2 2 Fully automatic central panal
3, Allin one compact design

ALL FUNCTIONS COMBINED COMPACT DESIGN

SMART CONTROL PAMEL
Easy to u=sg, saves time and energy, ensures repeatable quality of dairy
products and provides complste process contral.
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MEASURENENT
The measuring scale on the Dairy Wizard's inner chamber is a practical aid
for determine the amount of milk.

STORAGE

Dairy Wizard can store raw milk at +4 degrees fo r48 hours. If the machine capacity

is selected according to the amount of milk fer 2 days, the milk is stored before processing
allows you to produce onee in 2 days and maintains milk quality during waiting period.
Advanced time programming feature, machine automatically preduces the product

you want at the any time you want.

MIXING AND PROCESSING

The mixer mechanism mounted on a fully cpenable cover in
Dairy Wizard is designed for multi-purpose. The mixer is
working in two directiens, one is for mixing and other
direction is for cutting the curd. Cutting/Mixing mechanism
is spead adjustable. It Works in the most appropriate speed
and direction depending on the nature of the process.

PASTEURIZATION

The Dairy Wizard is equipped with a temperature control system that allows you to automaticlly

set the pasteurization temperature for the suitable dairy product to be made and keep it at a certain
level. It has stainless steel heating resistance and no other heating sources are required.

There is no burning or sticking in the milk with bain-marie heating system and the milk guality

is preserved in pasteurization. When the pasteurization temperature is reached, it automaticlly
performs the cooling process. In case it is desired to use the traditional raw milk preduction
technique in cheeses matured for 6-12 months, it automatically produces the desired

product without being pasteurized.

AUXILIARY MATERIAL { Yeast / Culture / Calcium Cloride ) DOSING

The Dairy Wizard has 3 dosing chambers with a capacity
of 500 cc, Yeast / Gulture / Calcium Chloride is prepared
according to the instructions for preparing the Dairy Wizard
and put into the relevant chambers. After this step, all these
processes are done automatically. [t enables you to perfarm
the yeasting, fermentation and post-fermentation processes
full automatically with the Culture, Calcium Chloride

and Yeast dosing system.

Dairy Wizard automatically cools to the desired cooling temperature with
its own gas cooler system at the end of the pasteurization. The cooling
system is installed in the package system on the machine. Quickley get
cooled to the desired temperature and does net use water. Can keep
products such as pasteurized milk, ayran, ice cream mixture in the cold.
Product stabilization is maintained by mixing control during holding.

TRANSFER WITH PUMP

he prepared product can be transferred to the desired location with the pump installed
in the Dairy Wizard Package System.

FILLING / GRAMMAGE

Yoghurt and pasteurized milk are weighed automatically
with the flow meter system connected to the pump
installed in the Dairy Wizard package system.

= Heating and circulation processes are performed automatically
B within the determined washing program of the washing

| (CIP) solution with the pump installed in the dairy wizard
package system. It provides maximum hygiene with automatic
washing after the process.

REMOTE WATCH / CONTROL

Evan if wou are nat at the dainy, check and contral the procasses in your production at any fime,
let tha Dairy Wizard produce while you do your othar work.

You can connect to the Dairy Wizard with mobile devices (optional) to control and manage your

production remotely.

TECHNICIAL SPECIFICATIONS

DAW Lsaga Voltage  Hsating Heting Gooling Cazling Aubornatic Autormatic . Measurerments
Capacily V4] {Elecirical;  [Gas) Gas) [Waar] Csirg Filing [y}
FACTORY (i)
A FASRIKAIO0D  400-1000 1t 380Y _ 100 Kw 14 hp Su v v 200x210x150

Contact far highar DWW FACTORY capacities.

Guarantee: 2 years guarantee perigd. Heating resistance is not included in guarantee period.
The Manufacturer may make changes for improvements before disclosure.



Fresh Yoghurt
Processing Tima

« Pasteurization of milk to
00 temperature

« Kesping the milk al B0C
degrass for 10 minutes

+ Cooling the milk to
45C degrees

= Adding ferment and
flavorfruitiif any] to milk
ana rmixing

= Fermantad yoghurl milk
filling to the containars

« For other cperations
please look for
fermentation cabinet
features.

= Total Time: 1B5min.
[abeowt 3 hours)

Output: 1kg frash
yoghurt from 1L milk.

Strained Yoghurt
Processing Time

= Pasteurization of milk to
90 temperaturs

= Kaeping the milk gt 900
degrees for 10 minutas

= Soaling the milk ta 450
degroes

# Adding farment and
flavor-fruit(if any) to milk
and mixing

* Incubation of fermented
yoghurt.

= Coaling tha voghurl

= Pouring the yoghurt for
strain process

* Look for
“Yoghurt strain set” for
filling and straining process

= Tatal Tims: 780min
fAbout 13 Hours)

Qutput : 1kg strainad
woghurt from 2-3, 501 milk

Hard White Cheese
Process Time

= Pasteurization of milk
to F0C temperature

* Kesping the milk at
T0E degress far
10 minutas

* Conling the milk to
A6C degrees

* Adding Calcium
chloride, culiure, yveast
to the milk and mixing

= Clofing and cutfing
the clot, haating.
Transfering curd ta
the chaasa sat.

= Total Time: 230 min
[About 4 hours)

Cutput : 1kg hard white
cheese from 3-10LE milk.

Feosk Tomoarar G

Heat Tampemine 15
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Strained Yoghurt
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Ayran{Buttarmilk)’Smatana
fFruit Yoghurt Process Time

* Pastaurization of
standartization milk 1o
90C temperature

* Keeping the milk at 230C
degreas for 10 minutes

= Conoling the milk to
450 degrass

= Adding ferment and
flavor-fruitif any) to milk
and mixing

+ Incubation of fermentad
yizrghurt.

= Cooling the product

= Pauring the product for
packaging process

= Loak for "Filling and
packaging set™ for Filling
and packaging procasses.

Haut | lanzmmiar

Ayran(Buttermilk)/Smetana /Fruit Yoghurt
;tmu-nl..l'-i'::;;.muu

Yonprling Awscr-ingl udsing
Farrrmg rilaal ] s usation

Toal Time: 780miniAbout 13hours)
Qutput: 1.7LE Ayran {Buttermilk)

sEmetana from 1LE milk,

Tk Fruit voghurt from 1Lt milk.

Soft White Cheese
Process Tima

= Pasteurization of milk to
320 temperature

= Kesping the milk at 850
degraes for 10 minutes

* Conling the milk to A00
degraas

& Adding Caloium chloride
culture ta the milk and
mixing

* Transfering to
the cheasa sat for Yeasting,
Curd Gutting, Straining,
prassing and cutting
processes

= Look for “Chesse Set”
for those process,

Total Time: 155k
About 3 Hours)

Dutput: 1hg Soft White
Cheasa from 5-5,50 milk

Hear (Temperalo) "G

lce Cream Mix
Process Time

* Milk, Sahlep and sugar
mixing.

* Pasteurzation of mix
to the S0C degrees.

* Keaping the mix at
00 dagress for
10 rminutes

= Zocling the mix for
4C degres

= ook for “loe Cream
Froduction Set” for
treezing tha mix.
Total Timea: 205dk
{About 3.5 Hours)
Output: 1,2k ice cream
mix frorm 1Lt milk

Hast [Tamzaneer 70
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DAIRY WIZARD FEATURE COMPARISON CHART Work Stages

STARTUP MASTER FACTORY Start P roductionin 8 Steps .
Coeilrd Semi Adlormelic Full Aulorralic Searn Fu |l Aulormialo
Capacity (L) 20-150 S0-500 10005000
Equipment Choice
Our tachnician will help »
Inrar Tank Shaps Ciaular CircLdar Cirzulaniva you for equipment choice
Heatirg [2asign Elacirzity Electricily Elaclriziiyas
Contract Preparation
. @ 4 Wa drawy up & conlract and
Heafirg Termperature B0 2 1 lssUe a prafarma lnvolce
MG T, 0
Celing Design Water Cias VWimterGas
L Advance Payment
a&ch[lgl_‘E’l'lrlefuﬂJ E = 4 an A You make 8 %50 advance >
' = payrmani seoope of contract
lzezlzlar - W W
ki ng W v W 4 Equipment Manufacturing
We: are producing the equipmert
Manearitaticn Iare fulromatio Iarel ¥ Aularratic
: ; ; Ready Statement
[l - fulrnmatio Avlomalic
ot Cuttieig Arkle Lerie i Wles'll lesd o knows when 2 ®
the equipmant s ready with 2 repor
ard a phodo.
PLTIR - v Vv
Camation , . e i
FRecipe Ediing Ilarnie Aubormelic Pelarnac] ¥ Autaratic Payment
@ L You will make the secand
par of the payrnant.
Wisignt Filling - W W
Wash g Mlarnc Atormalic Ilariel £ Ao atic
Equipment Dalivery
Wi chalivar to yaur ara g
by trangpaortation

Start of Praduction
9 P We will halp you to plug and start
L dewice afler you raciava

the equipmeani.

Congratulations !
Producticn Started

14 15



Depending to the cheese-yoghurt-butkertypes

and guantities you will make, the mest sultakile
soluticn for vour production s effered by our experts,

RAW MILK LIME

Hila Can Kk Pom, Lim Trap Mk
“Trenear Tark, Mk Cleaning 5 pemter,
Mk Cenling Thrk Fre—Conling asstasgen,
HIk Beale Spstem MUK Siorase Tarke,
‘e Foder Freporation Sestam

e

WHITE CHEESE
PRODUCTION LINE

Chiccal Spdtam Yehiba Chesos procduchon
L ne, Hoswr n Syatm— W hibs chases
Peagctien Lina

of the day

o

Daivy ProduGtion i Havd Wovk if
Jou don't have Daivy Wizavd 4.0

Dairy Wizard "Smart Control System™
Milk intaks, pre-procaess and product
process integration

Creating the recipes of product proccsses
Preduct output information entry end

PFrocess aperation recording and watching
Procassing the inputs and creating

the HACCP docurment

Daily product roports

Remately Watehing

Ouv PvroduGt Lineg

MILK PRE
PROCESS LINE

Fusts rizatn; Crasm Sepemsor,
Crsamstor, Hnmnganizsiee
Hrlcl-q Syrierm

S

MILD CREAM CHEESE
SCOTTAGECHEESE
FPRODUCTION LINE

dra Filler, Procias Tons, Rliig
neubatinne Pazhargioy P iiou

[ g

™

BUTTER
PRODUCTION LINE

Crasm Emcres bk, Birter chum
Farnmannag reachine

i

PASTEURIZED MILK
FRODUCTION LINE

Fratmurizad mils prooes tank,
Passirad mik Alng snd
savckrg e machinax

HARD,/SEMI HARD
CHEESE
FRODUCTIOHN LINE

Clandrsl Syriem hamd S emi baed charen
srodtiction Line, Modem Symtem
Harcl5emi Hard chess prodistion Line

‘1
(i
\

ICE CREAM/MILKY
DESSERTS
PRODUCTION LINE

o oo e praparalion unil,
o tank, ageny Lank, irawar

18

1y

YOGHURT
PRODUCTION LINE

Sk bank, Exmparsbcr. Voghurt Pocss
Teni, ¥regeirt Camy Troly, Grammage
Aling Mrching, Grammags weasHng maching,
Frckacine Machine, Hrarng eonlprent

&

CURD CHEESE/ CREAM CHEESE
RICOTTO PRODUCTION  PRODUCTION LINE

LINE TR T O mach g, Iatent bow
. § . “lirg FRckag ng maching, actomatic Hing
Wheary sluraye danie, oo © e et aok 5 . | T
Frucess bank, ragana-aion sccoenges TG
zurd chsrer deain waces, murd chess
hameaartashar

AYRAN/SMETANA
PRODUCTION LINE

Ayran/G—stanm Frcess Tank,
Frckagng Harchine

i

{}-
2
AUXILIARY UMITS

P uniL P, Qrouncl deain unis
e gare e e mater us

With Dairy Deli Concept
Produce and Sell at the same time!

TURNKEY
CONTAINER
DAIRY FACTORIES

Electricity, water
and drainage
connections are
made and
production starts
on the same day.

When your land is ready,
your dairy factory is
ready in 1 day.

Be a dair
master with
Dairy Wizard!

Dairy Product training
is FREE to our customers
who owns DAIRY WIZARD.

17



Raw Milk Sale
=

Pasteurized Milk Production

)

' ,’g = .
\ -
. CHl OARY W 2400 SEHIAUTSHATIC FILLiNG ‘WURKREG LESL

Buttermilk Production P

[z 20 d/d/de

‘[ >

h\. m-.

“FLEK LAl wleasl SFHISUTIHATIC ALLRG 0005145 HaTHIMFR AIREPG DRSE

Yoghurt Production

seo 0 M AL

ZILRK T WIFAGL FEHENTON SEH GTORATIT FILLRG  DTGHG HACRINES vk OEIE

Cream Cheese Production

i
- j‘ ZFLRK [CIE R O THEZSE YESSIL AT VEIRAIRE J25K WILLHPAC AN
*Hard Cheese/Quark Cheese : + Dk Chesse is side
Production Line prnl:luct of hard cheese
PRCEY B oo / g E,? i

r'-l. - F f b [ ¢

7y : ;hi'b'c et LK O— HEESE V58] 521 BRI R T HALLIY KA B
*Cheddar Chease/Mozzarella/ . * (uats Chease is side

Guark Cheese Production prociuct of Cheddar,

. ﬁ"_i"'. y
> E + TG+ % g e

i
W A

IFLRE [ WIZRAD CHEFSE VESSE ST VWIRIHE DESK AR CAET Ut L IH AT A
Grater/Sliced Cheddar’
Mozzarella Cheese 3
Production Y o E N
""-.'ﬂ'-*-'#*‘-h‘;' = ""‘-\_ BHAIES MELHIN: sLEIHG Ma HKE Bl - LM vslLLH HatHHRE

“Butter Production

“,
b

= B ] ‘*—-[ *Butter is obtained by extracting the fat fram the milk with a cream
) m / F + spparator in the production of reduced fat products or Gy churming
1) 1

oul the yoghurt made,

(HUBRIRLE MAHRE  LHzGH MBS DH B (B aNzA0 MalHERE

lce Cream Production ) t
a8 N
ILRR LI WIERAL TELZIR
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DAIRY WIZARD TO PREPARE, CHEESE VAT TO STRAIN

The Cairy Wizard autcmatically cocks and cools your milk, ferments, prepares yvour curd and notifies
wvou when it's ready. All you have to do is take it to the cheese vat, press it and cut it as vou wish.
creat quality cheeses are waiting for vou, The YVat Wizard Series is designed for you to easily make
wour soft and hard cheeses in your business ar farm. It has a design that greatly facilitates the processes
of fermentation, coagulation, curd cutting, pressing, strainig, cheese cutting and brining in soft and
hard cheese production. Made of 1.5t class A151 304 guality stainless steel. Vat Set is a complete set
body includes; Main tank body, straining kit, upper preasure plates, 20kg press weights, curd cutter
and curd mixer. The YAT Series is a complete set for processing cheese curd as cutter and curd mixer.
You have everything vou need to process cheese curd with Dairy Wizard. You can also press and
strain the strained yvoghurt, and use it as an incubator while making set the yoghurt.

Functionality and Madularity;

All functions combined compact dosign

Easily put on and remowve, strain and pressing kits.

4 wheeled ergonomic use

@40 mm outlet valve with detachable unicn connection

“Working Volumes and Table
150-250-500-1000 Liters

Cuarantes: 2 years guarantees period,
Heating resistance is not included in
guarantes period,

The Manufacturer may make changes

for improvements before disclosure,

14



LIQUID OR SEMI-S0LID PRODUCT PACKAGING

Tl Right For Any Capacity
| - Boutique Packaging Machines..

4 TN

.f:. ...f-

o1

BOUTIQUE PACKAGING MACHINE
CAPACITIES

250 1000
LMl B Hour Lindt H o it Haur

PRESERYED MILK QUALITY
LESS ENERGY COMSUMPTION
MAXIMUM RELIABILITY

i

DAIRY WIZARD TO PREPARE, CUP WIZARD TO FILL
Cup Wizard ensures yvour pasteurized milk, yoghurt milk, voahurt and fuit yvoghurt, ayran, kefir,
smetana, milk jam and cream prepared by the Dairy Wizard are easily packaged into cups.

TWO CUPS FILLING IN ONE MACHINE!
@75 mm diameter / 150-250 cc (Standard)
@95 mm daimater /100-350 cc (Standard)
@68mm diameter / 50-150 ce (Optional)

HOW THE CUP WIZARD WORKS

The Rotating Table takes its movement from mechanical transmission connected on
the motor and reductor, Cups lined up in the Automatic Cup-Taking Bowl resevair are
automatically dropped into the malds from the cup slide plate. High Precision
Automatic Filling; Photacell contral system sees the cup and automatically fills the cup
in the desired weight, the filling system works with the suction-pressing principle
volumetrically. It works with direct connection to the Dairy Wizard, it does not

require a balance tank, pratical to wash and use. Automatic Capping; The foils

placed in the pre-cut aluminum Foil Chamber are automatically placed on the
containers by means of vacuum. Lid Gluing is adhered to the bowl mouth by pressure
and temperature under the Sealing Head with heating resistance. Date of Manufacture
is set with a numerator, and date is set by mechanical printing in Stamp style. OUTPUT
Process finished products are taken onto the output tray with the help of the lifting arm.
At the end of the process, the products line is automatically cleaned (CIP SYSTEM).
Easy to use PLC SCREEN.

CUP WIZARD 800 CUP WIZARD 1200
CARACITY FOO-B00 Pos/H TCD0-1200 Pes/H
CUP SIZES Q75-Q 95 Q75-Q 95
FILLING MM 100 GR - MAX 500 GR MIM 100GR - MAX 5O0GRE
MACHINE SIZES B5*85"150 100*100*175
MACHINE VOLTAGE 380 W - (1-1.5 KW CONSUMPTION) R0 W - (115 KW CONSLUMPTION)
AR PRESSURE MIN : 6 BAR MAX : 8 BAR 400 - Liter/H MIN 6 BAR MAX:E BAR 500-Liter/H
FLUG IM WORK 204 QUALITY STAINLESS STEEL 304 QUALITY STAINLESS STEEL

PLLMG 1M WORK

EASY INSTALLATION




LIQUID AND SEMI-SOLID GRAMMAGE

T - S -

¥ st | = 1

e il ]
! - b2

_—— |
"N :

EEd

DAIRY WIZARD TO PREPARE, FILLING WIZARD TO FILL

YOGHURT, BOTTELED AYRAMN, STRAINED YOGHURT FILLING WITH ONE MACHINE!

The Rotating Table takes its movement from mechanical transmission connected on the motor

and reductor, The cup is automatically dropped from the side plate. Filling; Photocell systermn sees the cup
and automatically fills the processes weight, the ready aluminum lid is autormatically placed on the cup
and the lids are glued to the bowl mouth under the bonding head. The date is entered under the date
setting unit. The finished products are taken to the output tray with the help of the lifting arm.

CAPACITY 1500 Pcs/HOUR

CUP SIZES @75 - @95

FILLING GRAMMAGE MIM 10 GR = MAX 1000 GR

MACHIMNE S1ZES 100*100*175

MACHINE WEIGHT 200 KG

MACHINE YOLTAGE 380 W - (1-1.5 KWW CONSUMPTICN)
AlR PRESSURE MIM : 6§ EAR MAX : B BAR 400 - LiteryH
MATERIAL I04 QUALITY STAIMLESS STEEL

22

HAUL THE MILK C

CHURN

TO MAKE BUTTER AND HEAVY CREAM

REAM, FERMENTE THE CREAM,

I
AND MAKE BUTTER
|

il
Stal

' CH

URN THE YOGHURT AND MAKE BUTTER
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ICE CREAM PRODUCTION

Milk Production and Sale
FARM EQUIPMENTS

MILKQO WIZARD

MILK MATIC
CAPACITY

PRODUCT DESCRIPTION

Milk Marketing For Everyona!
laking the milk directly from the farm is becoming more popular.,

DAIRY WIZARD TO PREPARE, ICE WIZARD TO ICE Dairy producors can fulfill this trend casy and cheaply with the Milko Wizard

Let the Dairy Wizard automatically cook and cool your ice crearm mix and let yvou know when it's ready. ATM. The milk Machine for raw milk or pasteurized milk is monitored by PRESERVED MILK GUALITY
. . . . . - an app and eguipped with innovative control technolooy. LESS ENERGY CONSUMPTION

Freeze vour ice cream mix with lce Wizard, Great ice creams are waiting for wou. Easy Lisage MaXIMUM RELIABILITY

HOW ICE WIZARD WORKS Entarad monay is comvarted into Milk Cradits and displayed on tha screan.

Delivery guantity can be determined freely between .2 and & liters,

KMNEADING, Stainless steel Kneading arm takes its movement from the mechanical gearbox, depending Filling can be stopped and restrated at any time,
on the motor and reductor. MIXING, Stainless steel inner chamber of the machine is rotary type with (Nendependence with purchase amount)

- - - . - - - e gl 1= . | -
bedding. It ensures homogeneous mixing of the ice cream mix. Key must be held pressed to fill - manupulation is nat possible! e gy S

. . . . Scresn informs the customers about process ALY AT UL COMPLIENCE

COOLING, The Cooling group is a package type that is completely mounted on the machine, ¥ou can use the refund button to pay the remaining maney if you HILE SYSTEM i

. . : - hawe enouah milk. THE COMMUNIGILE
50 Liters of Monoethylene alycol is used as a headt conductor in the cooling system. All milk machines are equipped with battery support and complied SEEHI?IE .

Easy To Use, with ELJ directives.
In the power cutage situation, the started filling process will be

i OATED AFRIL 27, F17

Traditional ice cream production. -
suspended and the payment system pays the remaining monay. .
Milkex Wizard Smart Apo Q
Design processes efficiently and convenigntly
ICE WIZARD 20 ICE WIZARD 30 View Live data. . _ . .

CAPACITY 30 KG/HOUR 30 KG/HOUR Mlake wour machine configurations on your Mk Wizard.

e — ——— Ulm ITOr MEssages, evaluate ar'u.:l .v:cmflrm.. .
Got information about empty positions. (Without Millk)

MACHINE VOLTAGE F80 W - (1-1.5 KW CONSUMPTION} B0 W - (1-1.5 KW COMNSUMPTION) Make vour working hours more efficiont. These are just a fow

COOLING TYFE GLYCOL-60 Lt GLYCOL=120 Lt of the things vou can do online from home in a user-friendly

MATERIAL 304 QUALITY STAINLESS STEEL 304 QUALITY STAINLESS STEEL and intuitive way, and if you car't Tix a problem yourser,
QLU service center or a service tachnician will guickly AISI
A5518t yoll on-site, ETAIEES

More frae timea for yau,

Get informations from live datas.
Configure systems aasily,

Easy use

Prowide milk in right amounts
Oroanize working hours officiontly
Manage multiple machines

Easily generate invaices with live data
Always up to date

Remote access service

Incraase your incams PLUG IM WORK
EASY INSTALLATION

MULTIPLE
PROGRAM QOPTION
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RAW MILK

PROCESSES

Right Raw Milk Vending Machines For Ever.ﬁ(:upucity

RAW MILK

PROCESSES

THE RIGHT MILK AUTOMATS FOR

EVERY. CAPACITY

FRODUCT DESCRIPTION

We produce best solutions designed according to customer needs to seall
rawe milke, Dur solutions; 1T starts with a mobile vending maching that
transitions fram simpla manual milk vending to elactronic high-speaad

raw milk dispensing and selling, and can also be mounted on three-wheelad
motorcycles and motor vehicles, We are experts in the development of
top-rated Mahile Dairy Vending Machines manufacturars, We have developed
a state-art in infrastructure to develop the innovative range of vending
machines, popular for their robust design and ease of use.

The offered maching is widely installed in dairy farms and dispenser shops,
Cesigned and delevopad in our well-integrated installation, the machine is
availakle in various milk capacities, Our machines comply with raw milk
zales regulaticns. The maobile milk vending machine delivers raw milk to

the end consumer at ideal temperatures without breasking the cold chain

(0 - 4 degrees). The maching consists of an insulated transport tank and
autormatic weigh filling systerm. Systam delivers milk to the cansumears with

MILK VENDING MACHINE
WITH COOLING TANK

CAPACITY

200 300

Liter
b= ——R.. ——— S ——————

Litar

PRESERVED MILK GUALITY
LEES EMERGY CONSLUMPTHIMN
MAXIMUM RELIABILITY

m
TO HOHE

FULLY TRACEABLE

PRODUCT DESCRIPTION

We are praud to be the first and anly manufacturer of maobile
milk vanding machinas in Turkeay.

We offer customized solutions to our customers.

Providing electronic high speed raw milk vending machines

to upgrade regular manual milk vending system. With this system
wou can improve your distribution and sales. Qur Maobile milk

wvending machine can be maounted on tricycles and motor vehicles.

We are expert in the field of developing the best mobile milk
vending machine, We have developed a state-of-the-art product

infrastructure to produce the innovative milk vending machine series,
which is popular due to its robust design and ease of use. This machine

we offer can be widely installed in dairy farms and millke distribution

stores and has different milk capacitias.
Our machines comply with raw millk sales regulations. The mobile
milk vending machine delivers raw milk (o the end consumer at

MOBILE DAILY MILK SALES SYSTEMS

CAPACITY

500

1000

Litar Liter
——

PRESERVED MILK GUALITY
LESS EMERGY COMSUMPTION
MaXIMUM RELIABILITY

1500

Litar
———

zaro-touch. Inthis way, it provides to sale healthy, safe and hygienic products.
The filling unit in the milk vending machine is designed for 1-2-3-4-5 liter plastic
/ dlass battle. The machine washes the filling unit automatically after every filling,

ideal temperatures without breaking the cold chain {0 - 4 degress).
The machine consists of an insulated transport tank and automatic
wieigh filling system, System delivers milk ta the cansumers

with zero-touch. In this way, it provides to sala healthy, safe and
hygienic products. The filling unit in the milk vending machine is
designed for 1-2-3-4-5 liter plastic / glass bottle, The machine
washes the filling unit automatically after evary filling.

TECHMICAL SPECIFICATIONS

Capacity 200 Lt, 300 Lt, 400 Lt, SO0Lt

AlS1 304 quallty stainless steel

Cooling unit mounted on the machine
body from below

The insulation range iz insulated with
50mm thick pelyurethans foam materlal.
Dn40 stainless, cleanable butter valve
product outlet

Spring lid available.

Passlbliity of rapld and frost-free eooling
depending to the minimum amount of milk.

A 404 gas cooling

A5°C to 4°C conling is provided

Works with 220 Volt Energy

Speclal design, ansy use slactronlcal
control card

gsystermn |s autarmatically dedcthvated when
the lid is opened.

Manuel Washing | Autormatical Washlng
option

Autarmatle welght filllng unlt

Filling $peed: 9-12 Lt/Min

Wheeled, agsy to move,

TECHNICAL SPECIFICATIONS

Capacity: From 300 liters ta 2000 litars

AlS|1304 quality stainless steel.

Insulation gap Iscloted with 50 mm thick polyurethane foam material,
Final product comes out from cleanable Dndd stainless butterdfly valves.

RS PIFL Y FRT IE
[RE]

FULL COMPLIENCE
WITH
THE COMHLUNIGLE
M THE SALE
OF RAYE MILK
DATED APRIL 27, 2017

Q

Manhole lid with 400 mm on top

Works with 24 volt energy.

Special deslgn, Easy to use electronic contral card.
Manual { Automatic woshing options

Autormatic weigh flling system

Fllling speed: 9-12 liters | minute

DALY Raw
MILK SYSTEM

FULL
SECURE

ko

Alsl

ATAIMLE

FLLUG 1IN WaORK
CASY INSTALLATICH

MULTIFLE

PROGRAM OPTICH
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PRODUCT DESCRIPTION

STEEL CLIP LID STAINLESS MILK JAR
Capacity: 0Lt

Made of A1S] 304 quality stainless steel

Special press printed body and steel cover clip
Lid is leakproof gasket

In the preservation and storage of milk after milking
in farms, in the box models of raw milk vending
machines, in the storage and transportation

of pasteurized milk.

50 Lt Milk Churn

Height 720 mm

Diameter 335 mm

Mouth diameter 208 mm

Thickness T mm

‘Weight 7.810 gr

Material 204 guality

Stainless steel

Milk Churns For Every Capacity

»

MILK CHURNS
CAPACITIES

Liter Liter Liber
e e

DURABLE COMPONENTS
PERFECT HYGIENE

AIS

ETAINL

24

RAW MILK

Al

ETAIML

Exchanger plates are
A5 316 quality Skainkess Stool

PRODUCT DESCRIPTION

Produced with a perfect design. Heat conduction

is wary high, Fasy to clean. Single or double circuit
can be used in cooling pracass. In the heatin process,
single circuit for water and double circuit with

hot water used Torm mill

The bodies are made of A1S1 304 quality

stainless steel, The spindle on which the plates are

PRE-COOLING EXCHANGERS FOR EVERY CAPACITY

PROCESSING

L

Exchanger kody materlal s
A1S1 Z04 quality Stainless Sboal

PRE-COOLING EXCHANGCER

CAPACITIES

1000 @ 2000 @ 3000

5000

Lt/ Hour LitarHour LiterHour Like#yHaur

PRESERVED MILK QUALITY
LE&S ENERGY COMEUMPTION
MANIMUM RELIABILITY

hung is pressed. When the heat exchanger is
dizassambled, the plates stay in a reqular shape,
and the haat exchanger maintanancs is easy,

IT has a plug-in tvpe gaskat suitable for food,
Optianally, PIN/PLE temperature contral
syskem can be added,

|



R AW MIL K PROCESGSING

MILK COOLING TANKS FOR EVERY C'APACITY

CAPACITIES

PRESERVED MILK GQUALITY
LESS ENERGY COMNSUMPTION
MAXIMLUM RELIABILITY

Fram 1001t to 6.000 Liters

® 100 [t-2000 Lt capacity Vertical cylindrical models,
2000 Lt-6000 Lt copocity full cylindrical Horizontal models.
B Faost cooling from 32°C to +4°C

st quality certified AISI 304 quality stainless steel

Insulotion gap isoloted with 50 mm thick polyurethane foom material,
Doulle walled

2400mm menhole lid on tank, CIP line entry

Custom made air aerator

Digital thermometer with display

Adjustable wheels

ILK PROCESSING

MILK COOLING TANKS FOR EVERY C

AlS

STAINL

PLUG N WORK
EASY IMS‘I‘ALLA'I'I{)M/

MILK COOLING TANKS

Liter Lm-r Liter Liter
é 3 1000 | 1500 § 2000
Litar LlEcr LiEgr

MILK COOLING TANKS

CAPACITIES

Liter Liter Liter Liter Liter
b — e e — e ——

PREZERWED MILE GUALITY
LESS EMERGY COMSLMPTION
HMAXIMUM RELIABILITY

IF B% protection class Thermostat electrical panels

Modern designed control panel where all interventions can be
made together in autemaic washing models

2.5+1mm Rollbond EP type laser stitched plates

R 404 gas cooling

Ergonomic design

Safe working

High Efficiency

%60 Energy saving

Low investment cost

Up to %80 less refrigerant charge

Ease of assembly, operation and cleaning

Ideal heat exchanger plates resistant to 40 bar test pressure thanks to laser seam welding

Autormatic CIP washing systerm with high cleaning effect even ol the most extreme points

31



RAW MILK PROCESZSING

REFRIGERATED MILK TRANSPORT
TANKS FOR EVERY CAPACITY

AISI _ 4

STAIMLE

REFRICERATED MILK
TRAMNSPORT TANKS

CAPACITIES

E
Liter Litor Liter
——— e

PRESERVED MILK GQUALITY
LESE EMERGY COMSUMPTION
FAXIMUM RELLABILITY

250

Litor

MOCDEL

single wall & Insulated, Eliptical & Cireular type models.

CONSTRUCTION

1st guality certified AISI 304 quality stainless steel
{4131 218 Quality as order)

st Wall body and side walls 2-2.5mm

Isolation Wall 1.5 mim

Insulation gap isolated with 50 mm thick pelyurethane
foam material,

EA00mm menhole lid on tank, CIP line entry,
custam made air asrator

Froduct outlet with butterfly valve and male
unich connection

Designed to remain zero liquid inside

Tank body compatible half moon legs

a2

R AW

AlIS

STAIMLE

!Tr--« _}

Over the vehicle; Walking platform and ladder with
guardrail made of perforated sheet, couple for 2 or
rnore tanks, exit collector, CIP Line

CIP line collector is flexed with transparent wire
hoses between each tank

Welded dreas are 15t class Argon TIG welding
Groove dnd st class smooth polished

COPTION

Cooling System

Auxilicry Chassis

Epoxy painted platform, in suitable dimensions
fort he vehicle chassis, where the vehicle chassis
and the half-moon legs are connecled

Pump Cabinet

A151 304 quality stainless steel cabinet

Hinged Lid

Impeller (Flexible F*mpeller) pump with the product
inlet and outlet union connection

33

REFRIGERATED MILK TRANSPORT
TANKS FOR EVERY CAPACITY '

MILK PROCESSING

REFRIGERATED MILK
TRANSPORT TANKS

CAPACITIES

Liter
e = ———

PRESERYED MILK QGUALITY
LESS ENERGY CONSUMPTION
MAXIMUM RELIABILITY




RAW MILK PROCESSING

RAW MILK PROCESSING

LINE FILTERS FOR EVERY CﬁF’IT‘fi MILK EXTRACTOR FOR EVERY CAPACITY

,
LINE FILTERS MILK EXTRACTION SYSTEMS
CAPACITIES CAPACITIES
EEEa o=
LitesHewur Ll Hour LiterHour Likes! Hesidp _‘_‘_._._ )
o e
PRESERYED MILK QILIALITY
SAFE AND EFFICIENT FILTRATION LESS ENERGY COMSUMBETION
OFTIMAL FLOW RATE MAXIMUM RELIABILITY
FPRESERVED MILK GUALITY
Produced from AlSI 304 and AlS| 316 quality stoinless steel, Milk: Extractor With Drower And Scoles
Filters are produced in various sizes between DNS0 - DNIOD. TECHNICAL DETAILS AND FEATURES
The permeakility of the strainer varies between AI51 304 quality stainless steel, Stainless
0.5mm — Bmm. It con be eosily disossembled and measuring bolance apparatus,
cleaned. It is used for cup filtration of the milk coming rain boiler body and cover | piece,
to the facility, Stoinless waterproof weighing terminal
| piece, Stainless strainet 1 plece
Power Supphy Cor Battery

Weighing type, kilogram to liter conversion
Weighing Capacity : 50 Lt

Transferred to the transport tank

by centrifugal type puller pumip

Charger ond adopter

Change unit weight and coefficient ability
Reset and tare

Printer and RS-232 connection

Tatalling

Receipt title writing optional ability
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CENTRIFUGAL PUMPS FOR EVERYC&F‘CITY

AlS

BTA ML

PLUG IN YWDRK EASY
INSTALLATICN

Fark Process Contrihugal Fumps parts that come Inte the contact
witth the product 2re made of 6L quality Stainless Stecl
It haz a lora life asnst corosian thanks 1o the itz high thidkness \

MILK CENTRIFUGAL PUMPS

CAPACITIES

5.000 10.000 | 15.000 20.000

Litar Hour Liter/Haur Liter/Hour Liter/Howr

HIGH PERFORMAMNCE, EFFICIENT PUMPING
SMOOTH AND COMSISTENT MILK TRANSFER
DURABLE COMPOMNENT S
PERFECY HYGIENME

PRODUCT DESCRIPTION

FARK PROCESS centrifugal pump are made of F16L guality stainless steel. Thanks to its high thickness, it s long-lasting against corrasion.
Thanks bo the speclal design of the cover and the fan, friction |s reduced. Thus, hyglenlcally blind spots where bacterla can adhere are eliminabed.
Ancther convenience provided by its special structure is that the speed of the Auid in the pump can reach the highest level. In addition, with its
aasy disassembly feature, it ensures that contral and cleaning applications are completed in a short time.

FUMP TECHMICAL FEATURES

Maximum Flow: 50ma2

Maximum Press Helght: ¥0m

Maxirmium Werking Tarmperature: 120°C {30min in CIR/SIP applications)

Maximum Rpm; 3600/min

Pump Material Featuras:

Pump Bedy and Fan: AlSI 6L

Gasket: EPDM (Sultable For Food - FO&)

MMechanical Soal

Click for stainless pump paerfarmance chark

HOW IT W

Hygienic centrifugal pump is a type of pump that is used in food field and porforms liquid transfor in a hygianic way,
In these pumps, which consists of a stainless body and a vane impeller in this bedy, the liquid enters from the front
of the pump body and meets the impeller. This impeller rotates at 1500 revolutions per minute, thanks to this Apidly
rotating impeller, the ligquid entering the pump is transferred to the discharge line in a pressurized manner.
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Auxiliary AUXILIARY DAIRY
EQUIPMENTS

MINI HYGIEME BARRIER WITH HAMD SANITIZER CABLE WINDER
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FOOT PEDAL 5INK ~ GALOSH AND BOMNET CABINET FLOOR SIMK MISCELLANEQUS MOLDS
WITH WASTE CONTAINER

WOKING TABLES, GABINETS, DAIRY PRODUCTION KITS



