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Mayalama Teknesi

istenilen ézellikte hazirlanan siit, mayalama teknelerine alinarak mayalama islemine
tabi tutulur. Teleme beklemeye alinarak pihtinin sertlesmesi saglanir. Bu asamada
peynir suyunu birakir. Pihtinin kesim olgunlugu kontrol edilir. Pihti kesim olgunluguna
geldiginde manuel olarak kesim islemi yapilarak peynir kiip seker boyutunda kesilir.
Pihti stzuldukten sonra manuel agirliklarla presleme islemine tabi tutulur. Preslenen
peynir mastar ve bigaklarla istenilen ebatlarda kesilir. Salamura suyunda istenilen
olgunluk degerine gelene kadar bekletildikten sonra ambalajlama islemi yapilir.

Cheese Vat

Milk prepared in desired features is transferred to Fermentation vats. It is subjected to fermentation
process. Coagulum to be waited is allowed to become hard. In this stage, cheese releases whey
Coagulum cutting maturity is controlled. When the coagulum is reached the maturity to be cut, cutting
proc is performed manually and cheese is cut in the size of sugar cube. After the coagulum is
filtered, it is subjected to pressing process with manual weights. Pressed cheese is cut in desired
sizes with gage and cutters. Packaging process is performed after the desired maturity value is
obtained from brine
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Mayalama Teknesi

Beyaz peynir sutinun teknede homojen mayalanmasini, olusan beyaz
peynir telemesinin pargalanmadan ve kagak sorununu fazlalastirmadan
uygun ebatlarda kesilmesini ve bosaltim esnasinda teleme ve peynir
alti suyunun homojen olarak karistiriimasini saglar.

Yarim yuvarlak model, otomatik yatay ve dikey kesme bicakli, yarim
yuvarlak otomatik bigak sisteminin calismasina yardimci olan tst kapak
mekanizmasi, platformlu, paslanmaz ¢gelik kontrol paneli-PLC otomasyon
kontrolludur. Ergonomik kullanim kolayligina haizdir. IP 65,68 elektrik
koruma sinifina sahiptir. Yatay kesme bigaklar paslanmaz olup, kesimden
kaynaklanan verim kaybini énleyecek sekilde dizayn edilmistir. Her
Uretimden sonra hijyeni saglayabilecek gutclu CIP basliklarina sahiptir.

Cheese Vat

It allows soft cheese milk to be homogeneously fermented in the vat, soft cheese curd
to be cut in proper sizes without increasing the problem of leakage and without scattered
and during discharge, curd and whey to be homogeneously mixed.

Vat has semi circle model, automatic vertical and horizontal cutter, upper cover
mechanism assisting automatic cutter system to be operated, platform, Stainless Steel
Control panel — PLC automation control. It has the facility of ergonomic operation. Vat
has IP 65, 68 electric protection class. Horizontal cutter is stainless and they are
designed in a way to prevent the efficiency loss arising from the cutting process. It has
durable CIP covers that may provide hygiene after each production.

Teleme Aktarma Pompasi

Mayalama teknelerindeki Grtnun kisa strede bosaltilip otomatik
tambura aktariimasinda kullanilir. Urtiniin nazikge mayalama
teknesinden c¢oklu kalip dolum sistemine aktariimasinda urtn
yapisini bozmadan bosaltim saglar.

Curd Transfer Pump

This is used for the rapid discharge of the product in process vat and transfer
to the drum. It allows discharge of the product without disrupting its integrity
during the transfer of the product from Process Vat to the Multi Mould Filling
System
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oklu Kalip Istif Acma Makinesi
eleme Suzme sisteminde PAS den ayristirilan telemenin
doldurulacagu istif halindeki kaliplari istiften tek tek dolum éncesi
konveyodre acan otomatik sistemdir. Pnématik ve elektronik islevle
calisan mekanizma, coklu kaliplarin dolum éncesinde doluma
hazirlanmasi igin dustnulmastir. istiflenen deste coklu kaliplarin tek
tek acilip hatta girmesi ve dolum konveyértne aktariimasini
saglamaktadir.

Otomasyon: PLC kontrol sistemi IP 68 ve IP 65 ‘e uygun elektrik
koruma sinifina haizdir.

Teleme Stzme Sistemi

Mayalama teknesinden transfer pompasi ile gelen tGrundn teleme
stzme ve dolum sistemine iletilerek, Urtnun kullanilan ¢oklu kalp
gramajlarina gére 500 gr ya da 1000 gr ‘lik kaliplara otomatik siyirma
sistemi ile hassas ve seri dolum yapilabilmesini saglamaktadir.
Dolum sistemi, pnématik hava basinci ve elektrik ile calismakta olup
Ozel yarikl tambur sayesinde Urinin tambur Uzerinde nazik hareketi
ile ilk PAS nin atiimasini saglamaktadir.

Tamburdan gelen telemenin, kaliplardan tasma payi otomatik olarak
geri donustmlt mekanizma ile calisarak arkasindan gelen kaliba
otomatik dolum yapilmasini saglar. PLC otomasyonlu olup, dolum
sisteminde dozajlama olmadan dolum hacmi ve tasma payina gére
otomatik calisir.

Istifleme Makinesi

Konveyor ile sevk edilen dolum sisteminde doldurulmus ¢oklu
kaliplarin, Turner’da kullanilacak sekilde Ust Uste otomatik olarak
istiflenmesini saglar. Pnématik ve elektronik islevle calisan mekanizma
coklu kaliplarin dolum sonrasinda Turner’da ¢evriimeye uygun istifli
duruma getirilmesi icin ddstnulmustar.

Otomasyon: PLC kontrol sistemi IP 68 ve IP 65 ‘e uygun elektrik
koruma sinifina haizdir.

Empty Multimoulds Unstacking Machine

This is a system that unstacking moulds in which curd separated from whey in Curd
Filtering system to be filled, to the conveyor before the filling process. Mechanism
operating with pneumatic and electronic function is considered for the preparation
of multi moulds for filling before the filling process. Stacked deck allows multi
moulds to be individually unstacked, entered into line and transferred to filling
conveyor.

Automation: PLC control system has electric protection class in compliance with
/P 68 and IP 65.

Curd Filtering & Filling System

This system allows product coming from process vat with transfer pump to be
conveyed to the Curd Filtering and Filling System, 500gr or 1000gr moulds to be
sensitively and rapidly filled with automatic stripper system according to multi mould
grams used for the product. Filling system is operated with pneumatic air pressure
and electrically, placing of first whey is provided with the gentle movement of the
product on the drum through specially spitted drum

Overflow of the curd from the moulds coming from the drum is automatically filled
into next mould by operating with automatic reversible mechanism. PLC is automated
and operates according to filling volume and overflow amount without any dosing
in filling system.

Multimoulds Stacking Machine

This machine allows moulds that are transferred with conveyor and filled in filling
system to be stacked successively in a way to be used in the Turner. Mechanism
operated with pneumatic and electronic function is considered for multi moulds to
be brought in a stacked position suitable for rotation in turner after filling.

Automation: PLC control system has electric protection class in compliance with
/P 68 and IP 65.
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Ihtiyaclariniz Igin
Dogru Adres Kromel

Kromel, Correct Adress
For What You Need

Sistem 13 ile
Sizde Avantaj Saglayin

Otomatik & Hijyenik Uretim Avantaji
Optimum Uretim Sahasi

Standart Uriin imkani (250 gr, 500 gr)
Seri Uretim Avantaji (20 Saat/Gun)

Etkili Salamura Yontemleri

Otomatik CIP Yapabilme imkani
Cendere Bezi, Naylon Ambalaj Tasarrufu

Deterjan Tasarrufu Demo hattimiz ile coklu kalipli

e L Uretim modelini deneyebilirsiniz.

Elektrik Tasarrufu

Zaman Tasarrufu You could check over the multi-mould system
Su Tasarrufu with our Demo Production Line.

iscilik Tasarrufu

Provide An Advantage
With The System 13

Automatic & Hygienic Production
Possibility

Optimum Production Area Using
Standart Production (250 gr, 500 gr)
Efficient Brining Methods (20 Hour/Day)
Effective Methods Of Brine
Automatic CIP Possibility

Classical Methods Modernization
Detergent Cost Saving

No Need Washing Machine
Electricity Cost Saving

Time Cost Saving

Water Cost Saving

Labour Cost Saving
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QOK|U Kallp (Ana Kalip)

Istenilen gramaja goére 6zel gidaya uygun malzemeden dizayn
edilmis coklu kaliplar yuvarlak- kare gibi farkli sekilde ve gramajda
olup farkli versiyonlari vardir.

Coklu Kalip (e Kalip)
Istenilen gramaja gére ana kalip i¢cindeki Uriin hacmini yUkseltmek
icin kullanilan gidaya uygun malzemeden uretilmis kaliplardir.

oklu Kalip Tasima Arabasi
oklu kaliplarin sizme isleminde ve sonrasinda tasinmasinin
kolaylastiriimasinda kullanilir.

Turner

Coklu kaliplarin belirli saat araliklarinda cevrilerek stzulmenin
hizlandirimasi ve peynir seklinin diizgin olusturuimasi saglanmaktadir.
Meknaik olarak; ¢iftli pnématik piston ve mekanik eksantrik kol
cevirmeli, pnématik kontrol sistemi, mekanik gerdirme sistemi, manuel
calistirma prensibi, ¢coklu kalip merkezleme ve manuel icine koyma,
arkadan cevirme mekanizmasi, paslanmaz tekerlek, baski bélumu,
pnématik hava ihtiyaci 6 bar/100 It olacak sekilde dizayn edilmistir.

Multi Mould (Main Mould)

They have various versions with different shape and weights such as circle — square
designed from the material suitable for special foodstuff according to desired basis
weight

Multi Mould (Additional Mould)
These are the moulds manufactured from material suitable for good used to increase
the product volume in the main mould according to desired basis weight

Multi Mould Carriying Trolley
They are used in the filtering process of multi moulds and then to facilitate their
carriage.

Turner

This allows filtering of multi moulds to be accelerated by turning in certain time
intervals and cheese shape to be smoothly formed. Mechanically they are designed
to be double pneumatic piston and mechanic eccentric lever tuning, pneumatic
control system, mechanic stretching system, manual operation principle, Multi
mould centring and manual placement, back reverse mechanism, stainless wheels
press division, pneumatic air requirement: 6 bar/100lt.
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Salamura Havuzu

Olgunlasan beyaz peynirleri tuzlu suda fermantasyona birakmak
icin kullanilir. Havuz; daldirma sepeti, santriflij pompa, sogutma
esanjorl ve jaraskal sistemi ile bir butindur. Komple AlSI 316 kalite
paslanmaz celiktir. Salamura havuzunun hacmi drtn isleme
kapasitisine gore belirlenmektedir. Daldirma sepetleri 5 rafli olup
ihtiyac adeti Urun isleme kapasitesine goére belirlenmektedir.

Brine Pool

This is used to leave matured soft cheese to be fermented in salty water. Pool is
integral with immersion basket, centrifugal pump, cooling exchanger, overflow tank
and hoist system. It is completely made of AISI 316 quality stainless steel. Volume
of brine pool is determined in accordance with processing capacity of the product.
Immersion baskets are composed of 5 racks, required numbers are determined
according to processing capacity of the product
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goklu Kalip Yikama Makinesi

klu kaliplarin yitkanmasi icin kullaniimaktadir. Tercihen buhar
isitmalidir. 1. Unite 6n yikama, 2. Unite yikama, 3. Unite 6n durulama,
4. Unite son durulama olmak Uzere 4 Uniteden olusmaktadir. Sicaklik
ve hiz kontrolinu saglayan IP 65 koruma sinifli elektrik panosu
mevcuttur. Son durulama bélima haric battiin bélmeler filtrelidir. Son
durulama suyunun sebekeden 3 barda 1.500 It/h olarak gelmesini
alici temin edecektir.

: 200-300 kalip (Kalip kir yogunluguna bagl)
Su Tuketimi :1.500 It/h

Buhar Tuketimi 400 kg/h — 3 Bar

Elektrik Enerji Tuketimi: 30,05 kw

On Yikama

Bu bélmede kalip 3 bar basingta 15,3 It/dak debili 64 adet ithal
paslanmaz nozul tarafindan yaklasik yizey kalmaksizin taranir. Bu
hazneyi besleyen pompa 11 kw gucundedir. Bu bélmede toplam
58.750 It/h su kapali gevrimde kullanilir.

Kapasite

Yikama

Bu bolmede kalip 3 bar basincta 15,3 It/dak debili iki nozul kolunda
toplam 64 adet ithal paslanmaz nozul tarafindan taranmadik ytzey
kalmaksizin 55°C — 65°C solusyonla yikanir. Bu nozul gruplarini
besleyen pompa 11 kw gtctindedir. Bu bolmede 58.750 It/h soltisyon
kapali bir cevrimde pompalanir.

On Durulama

Bu bolmede kalip 3 bar basingta 15,3 It/dak debili 56 adet ithal
paslanmaz nozul tarafindan taranmadik ytzey kalmaksizin taranir.
Bu bélmede 51.400 lt/h su kapali cevrimde kullanilir. Burada kullanilan
su 6n yikama haznesinde tuketilir. Bu nozul gruplarini besleyen
pompa 7,5 kw gucundedir.

Son Durulama

Bu bélmede kalip 3 bar basingta 0,9 It/dak debili 28 adet ithal
paslanmaz nozul tarafindan taranmadik ylzey kalmaksizin taranir.
Bu béimedeki nozullar sebeke suyu ile beslenir. Bu bdlmede 2 barda
toplam 0,9 It/dak veya 1.500 It/h su kullanilir. Bu makinenin toplam
su tuketimidir.

Multi Mould Washing Machine

This machine is used for the washing of multi moulds. Preferably they are heated with
steam. It is composed of 4 units as pre-washing in unit 1, washing in unit 2, pre-
rinsing in unit 3, final rinsing in unit 4. There is IP 65 class electrical board providing
temperature and speed control. All sections excluding final rinsing section are filtered
Receiver provides final rinsing water to be pumped from the mains in 3bars with
1.500 It/h capacity.

Capacity 200-300 mould (mould depends on the density of dirt)
Water Consumption 1.500 It/h

Steam Consumption 400 kg/h — 3 Bar

Electric Energy Consumption : 30,05 kw

Pre-Washing

In this unit, mould is swept leaving no approximate surface with 64 imported stainless
nozzle with 15,3 It/min flow rate at 3 bars pressure. Pump feeding this chamber
has 11 kw power. In this section, 58.750 It/h water is used for total clased circulation

Washing

In this unit, mould is washed with 550C — 650C solution without leaving any non-
swept surface with 64 imported stainless nozzle on two nozzle arms with 15,3 It/min
flow rate at 3 bars pressure. Pump feeding these nozzle groups has 11 kw power

In this section, 58.750 It/h solution is used for closed circulation

Pre-Rinsing

In this unit, mould is swept leaving no approximate surface with 56 imported stainless
nozzle with 15,3 It/min flow rate at 3 bars pressure. In this section, 51.400 It/h water
is used for closed circulation. Water used in this section is consumed in pre-washing
chamber. Pump feeding these nozzle groups has 7,5 kw power.

Final Rinsing

In this unit, mould is swept without
leaving any non-swept surface with /
28 imported stainless nozzle with 0,9 (
[t/min flow rate at 3 bars pressure
Nozzles in this unit are feed by mains
water. Total of 0,9 It/min water at 2
bars or 1.500 It/h water is used. This
is the total water consumption of the
machine
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