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Cecil Liflendirme
Makinesi

Fibrous Cheese Forming
Machine

Calisma Prensibi
Salamura ve dinlendirmeden sonra alinan peynirin tel tel ayrilip ¢egil peyniri formunu
alabilmesi icin kullanilir. Dolum sekli manuel olup, Grdnun alth Gstlt konveyor ile
sikistirilarak 8 mm ile 20 mm kalinhgindaki hamuru tel tel ayristirarak, cecil
formunu almasini saglar. N ‘ o ‘
Working Principle HW@WK Ur@t‘m
The rested cheese is taken from brining to get the best fibres form. The feeding is

provided manually. the cheese dough which can be between 8mm-20mm thickness
is compressed from top and bottom by conveyor. The cheese is forming by harrow
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Kalitenin Basladigi Yer
Where Quality Begins

The Time Of Change For Quality
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Elektrik Hava
Kapasite | Sarfiyati Sarfiyati
Capacity Electricity Air
Consumption|  Consumption
20 LT/DK.
150 KG/H | 2,05 KW (6-8 BAR)
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Elektrik Sarfiyati / Electricity Consumption: 0,25 Kw
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