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” MNACTUHYATLIE TEMNOOBMEHHUKN
PLATE HEAT EXCHANGER

TPYBYATbIE TEMNOOBMEHHUKA
TUBULAR EXCHANGER

! MNACTUHYATBIE NACTEPU3ATOPbI
PLATE PASTEURIZER

NMNACTUHYATBIE CTEPUITU3ATOPDI
PLATE STERILIZER

TPYBYATbBIE NACTEPU3ATOPDI
TUBULAR PASTEURIZER

TPYBYATbBIE CTEPUJIIU3ATOPbLI
TUBULAR STERILIZER

HACOCbI / PUMP |\ DEASQPATOPbI /| DEAERATOR



* YcoBepLueHCTBOBaHHAA KOHLeNnuus moaenum

* YcoBeplleHCTBOBaHHaAa hopma nyiacTUHLI

* MoaepHu3npoBaHHbIN Alpes TenNooOOMeHHUK

* NU3arotoBneHHoe o6opyaoBaHMe aganTupyeTcs
noAa Kaxaoro KrimeHTa

* Advanced design concept

* Advanced plate structure

* Bring up Alpes heat exchanger

* Bring up product adopted by everybody

NerkMm MOHTaX NnacTuH
6narogaps cucteme Hook up ocobas yHKuusA
Flexible assembly nokanusauuu 4x yrnos
hook up system Specific four corners
localization function

W pucneHHOCTb----
obecneynBaer
BbICOKO3(h(hEKTUBHbIN
TennooobmeH
W corrugated ensure high
efficeny heat exchanger
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N CoRaRRoROR ApOAYHIA i Tleriuit MoHTaX NPOKnaAOK

W itorypTa BepTUKanbHbIN penbed ¢ nomolubo cuctemsbl Clip-On
Level corrugated ... adaptation NNacTUHbI af4anTUPOBaH (6e3 ncnonb3oBaHUA knes)
to cool high viscosity product cneuunanbHo Ans Flexible assembly Clip-on
and yoghurt BbICOKOBSI3KOI NPOAYKLMM press gasket design
Vertical form ... suitable for
high viscosity product

www.alpes is.com Email : ais@alpes is.com



Cepuu Tpyb4aTbix TennoodbmeHHukoB (UHT)

Tubular heat exchanger (UHT) series

Tpy6uatbin TennoodbMeHHuk (UHT) ncnonbayercs B
NPOM3BOACTBE KWMAKUX MPOAYKTOB PasfiMyHO
BA3KOCT. Taioke NoaxXoauT AN1S KUOKUX NPOOYKTOB C
BOMOKHaMW U KpynmuHKamu. [1pon3BoaMTENbHOCTD
_ Hawero obopygosaHus 1~30 T/4. CneumasnbHas
> Temnepatypa cTtepunusaumn ot 90~140°C. On
¥ MOXET OblTb COeANHEH C NobbIM  (HacCOBOYHBLIM
> 060pya0BaHNEM (ACENTUYECKUM UMK APYIoro TUNa).
KOHTpOrbHble  KOMMOHEHTHI  Coaepxar @  9KpaH
MaHunynuposaxms, Omron unn Siemens KOHTPOIIeEp,
perynsaTop AaBneHust napa, peryrmpyrowmin knanaH
(Spirax Sarco urm Samson),kranaH Bo3Bpara npogyKTa
NPV NMOHVKEHUW TeMMNepaTypbl , KnanaH nopaepXaHus
[aBneHns  npogyk\ta B CTEpUNM3aTope, Hacoc
npoaykTa, v Hacoc ropsyen Bodbl(Grundfoss).

Tubular heat exchanger (UHT) is applied in producing liquid foods with wide range of
viscosity. It is suitable for the liquid food with fibers or grains. Capacity of our plants is 1~30
t/hr. The process temperature of sterilizer is +90°C~+140°C. It can be connected with any
filling machine (aseptic or another type). The control component contains: touch display
screen, O0mron or Siemens PLC, steam reducing valve, steam control valve (Sprirax Sarco or
Samson), by pass valve, pressure control valve, product pump, hot water pump (Grundfoss)...

O6pabaTtbiBaemas npoaykuusa = Products

* Monoko : Milk *Cok : Juice

* ApomaTuanpoBaHHOe MONOKO : Flavoured milk * Hanutok vasn : Drink tea

* CnuBkm : Cream * KucnomonouHsie HanuTku : Dairy products
* Monoko coeBbIx 6060B : Soya milk e bxem : Jam

* KopenHoe monoko : Coffee milk * Coyc : Sauce

OoctouHcTtBa | Key points

» NonroBpemMeHHOe (hyHKLUMOHUPOBaHUe-HenpepbIBHas paboTa Ha NPOTSXKEHUU ANUTENLHOro
BpemeHu : long time running — Working during continuous hours

* ObpaboTKa pa3nuyHbIX NPOAYKTOB :
Able to treat multiple products

* MpepBapuTenbLHas cTepunusayms B 3aMKHYTOM
KOHTYype : Pre-sterilization in closed circuit

* Jlerkoe ob6cnyxuBaHue : Easy servicing

* BbicokoHanopHbli# : High pressure

* llerkoe ynpaBneHue, Hegoporoe TexoocnyxuBaHue,
HU3KOoe 3HepronoTpebneHue : Easy to operate, low
maintenance cost, low energy consumption
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YnbT nactepusartop

Ultra Pasteurizer

YnbTpanactepmsauusa npouecc TepMmyYeckom obpaboTKu nNpoxoauTt mexay
nactepusaumen wun UHT, Tepmuueckas o6paboTka npoucxoauT npw
Temnepatype120°C - 125°C.

HTST He saBnsetrca B acentuyeckom ¢pasze un OakTepum MoOryTt ObiTb
cTepunusoBaHa HOMUHarbHO.

Mpoaykuma moxeT xpaHuTbcs ot 7 Ao 30 AHen (Npu xonogHoM xpaHeHuun = 7°C)
ecnu cpaccoBKa NpoucxoauT NpmM accenTUYeCKnX ycrioBusx.

Takasa HTST ycTtaHOBKa LUMPOKO UCNOSIb3yeTCA B MOJIOMHOWN NpoAayKuuu ans
yrnbTpanactepusoBaHHOe MOJIOKO, MOJIOKO coeBbixX 6060B.

HTST (Ultra pasteurization) is a process between pasteurization and UHT
sterilization. Standard temperature/time program is 125°C - 138 °C for 2 -
4 seconds and cooling it to <7 °C.

The fundamental principle is to reduce the main causes of reinfection of the
product during processing and packaging, so as to extend the shelf life of the
product up to 30 days.

Nevertheless, ESL products must still be kept refrigerated during distribution
and in retail stores.
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Cepua nnacTUHYaTbIX TENI0O0OMEHHUKOB (MacTepusaTopoB)

Pasteurizer series

[nacTMHYaThIN TENNOOOMEHHIK MOXET ObITb NPUMEHEH ANS NPOM3BOACTBA MOMOYHbIX HAMUTKAaX 1 COKOB.
[nacTuHYaTbIn TeNI006MEHHIK MOXET BbITb COEAMHEHA C acenTUYECKO (PacoBKON. XpaHeHWe NpoayKTa
MOXeT JoxoauTb Ao 3-6 MecaueB. [TnacTHYaTHIN TEMNNOOOMEHHMK TakKe MOXET ObiTb NOACOEANHEH K
LueHTpudpyre, gerasatopy . [ponM3BOAUTENBHOCTL  MOXET PErynupoBaTbCs  pacxogoMepoM Wnu
FOMOreHM3aTopoM. , 3a CYET TOro, 4T0 0BOrpeB M OXNaxaeHWe NpoAdyKTa MPOUCXOAUT B CEKLMSAX

pekynepauuu.

Plate heat exchanger (PHE) can be applied in milk and
juice beverage.lt can be connected with separator,
degasser, homogenizer and flash evaporator. The
outflow can be control by flow controller, inverter or
product pump or homogenizer. Heat recovery efficiency
could reach up to 90%.

NonHbin aBTOoMmaT | Full auto system :

YcTaHOBKa MOXET KOHTponupoBaTbcs npu nomowm Omron
PLC, B Hen BcTpoeHHas cuctema CIP.

Pasteuriser control by PLC with display touch screen and
integrated CIP.

Nony aBTOomaT = Semi auto system :

HencTBylowmin npouecc KOHTPONIMPYETCA Ha nostyaBTomMate. OnepaTop MOXeT KOHTPONMpPOBaTh
Hacoc u cnerma (PyHKUMIO MO KOHTPOSNIbHOMY 3KpaHy. Temnepatypa cTepunusaumm MoxeT
KOHTPONMPOBaTbCA aBTOMaTU4YECKMM TePMOPErynaTopoM 1 hukcupoBaTbCA Ha perucTpartope.

Temperature control by PID regulator, outflow control by regulation valve or inverter or
homogenizer.

3anaBka | Application :

MacTepusoBaHHOE MOSIOKO, MONIOKO ANTUTENbLHOIo
XpaHeHusi, WOryptT, apomaTU3npoBaHHOe
MOJIOKO, (PPYKTOBbIN COK, YaMHbIA HAMUTOK,
BUHO, MOPOXEeHOe, MOJIOKO CcOoeBbix 6060B,
MOJIOYHbIEe HAaNMUTKN U TA4.

To pasteurizer : milk, cream, juice, tea beverage,
soya milk...
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Morno4yHasa npoaykuuma

DETIAY

HTST nnactuHYaTbI TeNNOOOMEHHUK

Plate pasteurizer Ultra pasteurisation

* Mpouecc / Process : 4°C — 65°C, * [lensnas Boga / Ice water : ratio 3:1
* Fomorenusarop / Homogenizer : —120°C 158 — 4°C *Map | Steam :2 4.0 Bar
* OxnaxgeHnue / Cooling : 2°C + CteneHb pekynepauum Tenna / Heat recovery rate : 82.8%

Tun n Cneum Mpounssoau | Mapo notpe6 | Oxnax-geHue |Mow-HocTb (®)OunameTp - Diameter

®Pukaumsa TeNbHOCTb Cooling Mpoaykr| Map | Cpennuit
Type & Specs. [Capacity (t/h)| Steam (kg/h) Kkcal/hr) Steam | Medium

BR1.2-UHT-1J 40 20 3.0 170x150x180 525 @ 25 DN25

BR1.2-UHT-2J ¥ 80 40 3.0 170x150x180 670 @ 25 DN25 @ 38
BR1.2-UHT-3J ] 120 60 3.0 170x150x180 735 @ 38 DN25 & 38
BR2.5-UHT-4J 160 80 4.4 180x160x200 820 & 38 DN32 & 51
BR2.5-UHT-5J & 200 100 44 200x160x200 870 & 38 DN32 o 51
BR2.5-UHT-6J 5 240 120 4.4 200x160x200 905 @ 51 DN32 o 51
BR3A-UHT-8J [&: 320 160 6.0 220x180x220 1320 & 51 DN32 ® 63
BR3AUHT-10J i) 400 200 6.0 220x180x220 1420 & 51 DN40 & 63

OHepro coxpaHHbIv Tun / Design for energy recovery :
CreneHb pekynepauuu Tenna / Max heat recovery rate : 91.4%
CHuxeHue aHepro3atpar /| Energy supply reduce by : 50%

MNMnacTnHyaTbIn nactepusaTtop. (CBexee MOSOKO)

Plate pasteurizer HTST (Fresh milk)

* Mpouecc / Process : 4°C — 65°C, * JlensiHas Boga / Ice water : ratio 2:1
* Fomorenusarop / Homogenizer : — 85°C 15S — 4°C *Map/ Steam :2 2.5 Bar
* Oxnaxgenue / Cooling : 2°C * CteneHb pekynepauuu tenna / Heat recovery rate : 90%

Tun n Cneuu
dukaumsa Cooling
Type & Specs. Kkcal/hr)

BR1.2-BS-1J ! 16 8 2.0 170x150x180 580 @ 25 DN25 & 25
BR1.2-BS-2J Vi 32 16 21 170x150x180 610 @ 25 DN25 @ 38
BR12A-BS-3J ] 48 24 2.3 170x150x180 640 @ 38 DN25 ® 38
BR2A-BS-4J 64 32 3.4 180x160x200 720 & 38 DN25 & 51
BR2.5A-BS-5J ) 80 40 3.4 180x160x200 750 @ 38 DN25 & 51
BR2.5A-BS-6J Y 96 48 3.4 180x160x200 780 @ 51 DN25 & 51
BR2.5A-BS-8J [K:] 128 64 3.4 200x180x220 1130 & 51 DN25 @ 63
BR2.5A-BS-10J 5LV 160 80 5.0 200x180x220 1190 & 51 DN25 @ 63

OHepro coxpaHHbiv Tun / Design for energy recovery :
CreneHb pekynepauuu Tenna / Max heat recovery rate : 92.5%
CHuxeHue aHepro3atpar /| Energy supply reduce by : 25%
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Morno4yHasa npoaykuuma

Dairy

Tpy6uatbin UHT
UHT Tubular

* Mpouecc / Process : 5°C — 65°C,

* Fomorenusarop / Homogenizer : — 95°C (Bblaepxka | Holding time : 308)
— 140°C (Bblgepxka / Holding time : 4S) — 25°C

* llepaHas Boga | Ice water : £ 7°C, PesepB | Ratio : 2:1

* OxnaputensHas Boga / Cooling water : 32°C, Peseps / Ratio : 1:1

* Yucran Boga / Clean water : 25°C, (Moiika / Cleaning, MpepBaputenbHas ctepunu3saumsa | Pre sterilization,
PesepB / Ratio : 1:1)

* laBneHune napa / Steam : 6 bar

* WnuterpanbHbivt Tun / Skid type Integral

Tun n Cneun Mpoussoau | Mapo noTpeb | Oxnax-aeHune |Mow-HocTb
dukauunsa TeNnbHOCTb Cooling
Type & Specs. [Capacity (t/h)| Steam (kg/h) Kkcal/hr)

(®)Onametp - Diameter

Mpoaykr| Map | Cpeanui
Product | Steam | Medium

TG-UHT-1QMJ ! 60 15 5.5 350x160x180 1960 & 25 DN25 @ 25
TG-UHT-1.5QMJ | & 90 22.5 S 450x160x180 1960 @ 25 DN25 & 25
TG-UHT-2QMJ A 120 30 6.6 450x160x180 2160 & 38 DN25 & 38
TG-UHT-3QMJ &’ 180 45 8.4 550x180x200 2420 & 38 DN25 o 38
TG-UHT-4QMJ R 240 60 8.4 550x180x200 2570 & 38 DN32 o 38
TG-UHT-5QMJ & 300 75 9.4 570x180x200 2940 & 51 DN32 o 51
TG-UHT-6QMJ 3 360 90 9.2 670x200x220 3300 & 51 DN40 o 51
TG-UHT-8QMJ i 480 120 11 670x200x220 3700 & 51 DN50 @ 63
TG-UHT-10QMJ jIV) 600 150 11 670x200x220 4200 & 51 DN50 @ 63
o é L
. it 2 ,
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PazbeMHbIV TMN

Tun n Cneuu

Ddukauusa
Type & Specs.

TG-UHT-3MJ ]
TG-UHT-4MJ L
TG-UHT-5MJ &3
6
8

TG-UHT-6MJ

TG-UHT-8MJ

TG-UHT-1QMJ i)

Morno4yHasa npoaykuuma

Split type

Cooling
Kkcal/hr)

120
150

Dairy

Mpopykr| Map | Cpeanui
2570 @& 38 DN25 o 38
2720 @& 38 DN32 o 38

670x90x140 3090 & 51 DN32 @ 51
180x160x200 3450 @& 51 DN40 o 51

3850 @ 51 DN50 & 63
4350 @ 51 DN50 @63
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Morno4yHasa npoaykuuma

Dairy

NMnacTtuH4aTbIN nacTtepusartop. (CBexee MOSOKO)

Plate pasteurizer HTST (Fresh milk)

* Mpouecc / Process : 4°C — 55°C, Separator — 65°C * llepsinan Boga / Ice water : ratio 2:1
* Fomorenusarop / Homogenizer : — 85°C 15S — 4°C *Map/ Steam :2 2.5 Bar
* OxnaxgeHnue / Cooling : 2°C + CteneHb pekynepauwm Tenna / Heat recovery rate : 90%

Tun n Cneun Mpounssoau | Mapo notpe6 | Oxnax-geHue |Mow-HocTb
Ddukauusa TeJNIbHOCTb Cooling

Type & Specs. [Capacity (t/h)| Steam (kg/h) Kkcal/hr)

BR2A-BS-5J . 180x160x200 ® 38 DN25 & 51
BR2.5A-BS-10J 1) 160 80 49 200x160x200 1180 & 51 DN25 & 63
BR3.5A-BS-20J i) 320 160 11.5 250x160x220 1430 @ 63 DN25 ® 76
BR4.8-BS-30J 1) 480 240 16.5 300x250x250 2320 & 76 DN32 101
BR6-BS-40J 1) 640 320 18.5 350x350x300 2790 & 101 DN32 @ 101
BR8.2-BS-50J 1) 800 400 20.5 350x350x300 3100 @ 101 DN40 & 101

OHepro coxpaHHbI TUN | Design for energy recovery :
CreneHb pekynepauuu Tenna / Max heat recovery rate : 92.5%
CHuxeHue 3Hepro3atpar / Energy supply reduce by : 25%
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WUorypT

Yoghurt

MnacTuHyaTbIi nactepusatop (Morypr)

Stratified pasteurizer (Yoghurt)

* Mpouecc / Process : 5~60°C — 65°C « Oxnaxgarowas Bopa (rpagupHs ) | Cooling water : ratio 2:1
* Fomorenusarop / Homogenizer : — 95°C 300S — 43°C «Map / Steam : 2 2.5 Bar

Tun n Cneuun MpousBoamu Mapo Mouw-HocTb (®)Quamertp - Diameter

dukaums TeNnbLHOCTb Steam Power i MpoaykT
Type & Specs. [Capacity (t/h) (kg/h) (Kw)

BR1.2-SN-1J ! 170x150x180 > 25

BR1.2-SN-2J 152 3.0 170x150x180 610 @ 25 DN25
BR1.2-SN-3J ] 228 3.0 170x150x180 640 & 38 DN25
BR1.2-SN-4J 304 4.4 180x160x200 720 & 38 DN32
BR1.2-SN-5J & 380 44 180x160x200 750 & 38 DN32
BR1.2-SN-6J B 456 4.4 180x160x200 780 & 51 DN32
BR1.2-SN-8J K 608 6.0 200x180x220 1130 & 51 DN40
BR1.2-SN-10J i) 760 6.0 200x180x220 1190 @ 51 DN40

* Mpouecc / Process : 5~60°C — 65°C « Oxnaxgarowan Bopa (rpaguphs ) | Cooling water : ratio 2:1
* Fomorenusarop / Homogenizer : — 95°C 300S — 43°C «Map / Steam : 2 2.5 6ap

Tun u Cneuun O6BLem o) Mouy-HocTb

®Pukauma Capacity (t/h) St 3 Power i MpoaykT
Type & Specs. Product | Steam

TG-SN-2J 2 350x150x180

TG-SN-3J 3 228 3.0 350x150x180 1000 <& 38 DN25
TG-SN-4J 4 304 44 450x160x200 1220 & 38 DN32
TG-SN-5J 5 380 4.4 450x160x200 1340 @ 38 DN32
TG-SN-6J 6 456 4.4 450x160x200 1430 & 51 DN32
TG-SN-8J 8 608 6.0 450x180x200 1650 & 51 DN40
TG-SN-10J 10 760 6.0 450x180x200 1830 & 51 DN40
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Morno4yHasa npoaykuuma

DETIAY

MnactuHuyaTtbii nactepmsartop (Monoko-Morypt 2 B 1)

Plate pasteurizer (Milk — Yoghurt 2 in 1)

* Mpouecc / Process (1) : 4°C — 65°C,
* Fomorenusarop / Homogenizer : —120°C 158 — 4°C
* NMpouecc / Process (2) : 4°C — 65°C,
* Fomorenusartop / Homogenizer : — 95°C 3008 — 43°C
* Oxnaxgenue / Cooling : 2°C
* llepsaHas Bopa / Ice water : 3:1, ina ynbTpa nactepusoBaHHoro monoka / for ultra pasteurized milk
*Map / Steam : 2 4 Bar

Mapo
Steam
(kg/h)

Tun n Cneuu
Ddukauusa
Type & Specs.

MpousBoaun
TeNbHOCTb
Capacity (t/h)

Cooling capacity
(GUCEULTY)

BR1.2-UHT-SN-1J ! <76 20 4.5 170x150x180 525 @ 25 DN25 & 25
BR1.2-UHT-SN-2J <152 40 4.5 170x150x180 670 @ 25 DN25 & 38
BR2A-UHT-SN-2J ] <228 60 4.5 170x150x180 735 @ 38 DN25 @ 38
BR2A-UHT-SN-4J ) <304 80 6.6 180x160x200 820 & 38 DN32 & 51
BR2A-UHT-SN-5J i) <380 100 6.6 220x160x200 870 & 38 DN32 o 51
BR2.5A-UHT-SN-6J i< <456 120 6.6 200x160x200 905 @ 51 DN32 o 51
BR12.5A-UHT-SN-8J Ji:] <608 160 9 220x180x220 1320 & 51 DN32 @ 63
BR2.5A-UHT-SN-10J & Lt} <760 200 9 220x180x220 1420 & 51 DN40 @ 63

O6bem
Capacity
(t/hr)

Tun n
Cneuundukaumsa
Type & Specs.

Ounametp
Diameter
(@)

BWG-1-300 1 ® 90X160 265 > 25
BWG-2-300 2 ® 120X180 400 o 32
BWG-3-300 3 @ 145X180 496 @ 38
BWG-4-300 4 ® 165X190 625 > 51
BWG-5-300 5 ® 165X210 766 D 51
BWG-6-300 6 ® 180X200 750 ® 63
BWG-8-300 7 ® 180XZ10 925 @ 63
BWG-10-300 &L ® 200250 1290 @ 63
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Morno4yHasa npoaykuuma

DETIAY

NMnacTtuH4yaTbIn oxnagutenb (PepMeHTaLUsA UOrypTa)

Plate cooler (Yoghurt fermentation)

*Mpouecc / Process(1) : Norypt | Yoghurt 43°C — 5°C (2) : Worypr/Yoghurt : 45°C — 18°C
* llepsHan Bopga / Ice water 2°C — 12°C 4:1 Nepsanas Bopa / Ice water : 11°C — 2°C 3:1

Tun u cneundmkaumsa

e BP2AJ-6B | BP2A-J-6B | BP2A-J-6B | BP2A-J-6B | BP2A-J-6B | BP2A-J-6B | BP2A-J-6B | BP2A-J-6B
Type & specification

06bem hepMeHT eMKocTH (t) 1 15 2 3 4 5 6 8
Ferment tank volume '

Obwew (t/h) 2 3 4 6 8 10 12 16
Capacit

30Ha TennoooMeHa (mz) 6 9 12 18 24 30 36 48
Heat exchanger area

Morpebnenue nepsHoit Boab! 80 120 160 240 320 400 480 640
Ice water consumption (kkcal/h

Huametp — Diameter (®) ® 38 ® 51 ® 51 ® 63 ® 63 ®76 ® 76 ® 101
Pa3mep - Dimension (LxWxH) 800x450x1350 800x650x1580 1000x650x1580

Bec - Weight (kg) 212 235 255 468 510 555 598 680

TpybuaTbin oxnagutenb(®epmeHTaumsa norypra)

Tubular cooler (Yoghurt fermentation)

* Mpouecc / Process(1) : Worypr | Yoghurt 43°C — 5°C
* llepsiHas Bopa / Ice water : 2°C — 12°C 3:1

Tun n cneundukauus

Tyne & specification TG19(15)2-4 | TG27(15)-2-4 | TG27(16)-2-4 | TGA42(16)-2-4 | TG48(16)-2-4 | TG67(16)-2-4

O6bem chepMeHT eMkocTH (t) . 4 )

Ferment tank volume

O6bem (1/h) 2 3 4 6 8 10
Capacity

3oHa TennoobmeHa (m2) 6 9 12 18 24 30
Heat exchanger area

MotpebneHue negAaHon BoAbI 80 120 160 240 320 400

Ice water consumption (kkcal/h)

Ouametp - Diameter (®) ® 51 ® 63 D76 D76 76 ® 101
Pa3mep - Dimension (LxWxH) 2500x500x800 2500x600x900 2800x800x900
Bec - Weight (kg) 190 240 300 325 355 425
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Morno4yHasa npoaykuuma

DETIAY

Tpyb64aTtbin oxnagutenb(®epmeHTauua norypra)

Tubular cooler (Yoghurt fermentation)

* Mpouecc / Process(1) : Norypt | Yoghurt 43°C — 5°C
* llepsiHas Bopa / Ice water : 2°C — 12°C 3:1

Tun u cneundukaumsa

Typo & spectication TG27-3-6 | TG27(13)-3-6 | TG27(13)-3-5 | TG42(16)-3-7 | TG59(16)-3-6 | TG68(16)-3-7

06bem hepMeHT emKocTH (t) 4 5 6 8

Ferment tank volume

O6bem (1/h) 4 6 8 10 12 16
Capacity

3oHa TennoobmeHa (m?) 16 24 32 40 48 64
Heat exchanger area

MoTpebnenune neasHo BoabI 160 240 320 400 480 650
Ice water consumption (kkcal/h)

Ouametp - Diameter (®) ® 51 ® 63 ® 63 D76 76 ® 101
Pa3mep — Dimension (LxWxH) 3500x500x1000 3500x600x1200 3800x800X1400
Bec - Weight (kg) 420 500 590 740 800 990

NMnactuH4yaTbIin oxnagutens (Mpuem Monoka)

Plate cooler (Milk reception)

Mpouecc / Process (1): Monoko / Milk : 15°C — 4°C NepsHas Bopa / Ice water : 2°C — 7.2°C, 1:2
(2): Monoko / Milk :20°C — 4°C  TlepsiHas Bopa / Ice water : 2°C — 7.9°C, 1:2.5
(3): Monoko / Milk : 30°C — 4°C  NepsiHas Bopa / Ice water : 2°C — 10.3°C, 1:3

Notok / Flux(t/h) §  30°C — D°C EF°C — D°C 15°C — D°C | (®) AnameTtp Diameter
Mapawmertp MpoaykT | CpeaHuit
Parameter Medium

BR2A-J-6B BR2A-J-5B BR2A-J-5B ® 51 ® 51

BR2.5A-J-12B BR2.5A-J-10B BR2.5A-J-10B @ 51 ® 51

BR3.5A-J-18B BR3.5A-J-15B BR3.5A-J-15B @ 63 ® 63
BR4 .8A-J-24B BR4 .8A-J-20B BR4.8A-J-20B @ 63 ® 63

L

5 |

BR4.8A-J-36B BR4.8A-J-30B BRA4.8A-J-30B ® 76 ® 101 by e

| i
BR4.8A-J-48B BR4.8A-J-40B BR4.8A-J-40B DN80  DN100 )
BR6-J-60B  BR6-J50B  BR6-J-50B  DN100  DN125 A
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Morno4yHasa npoaykuuma

Dairy

O6beMHbIN Hacoc (NHZY Ttuna)

Shifting pump (Type :NHZY)

NHZY 2 2 t/h (6, 12, 24 bar)
NHZY 5 5 t/h(6, 12, 24 bar)
NHZY 10 10 t/h (6, 12, 24 bar)

ATOT Hacoc pa3paboTaH ANA BbIKa4uMBaHUSA
¢hepMeHTMPOBaAHHOIO MOJIOKa,
KOHLIEHTPUPOBAHHOIO COKa U ApYyrux
CYCMeH3un.

Design to transfer fermented milk, drinking
yoghurt, concentrated juice and other slurry.

XapakTepucTUKN: AnacTUYHas LWeCTePHA KavyaeT NPoAYKT, He NoBpeXaas ero CTPyKTypy.
Characterisitics : single-wheel pushing with no damage

HDaBneHne HarHeTaHusa: 0-10 6ap
Discharge Pressure: 0-10 bar

Tpyb4aTbin oxnagurtenb

Tubular cooler

Huskoe conpotueneHue 6e3 Bpeaa Ans
depMeHTUPOBAHHOIO MOJIOYHOTO
npoAykKTa, rapaHTUpOBaHHOE KayecTBo.

Low resistance with no damage
fermented dairy, ensure high product
quality.

NMnacTnHyaTbIn oxnaguTenb

Plate cooler

CTpyKTypa nnacTuHbl B BUge napansenu u BepTukansHou peépucro-
CTn o6ecnevynBaeT HU3KOE COMPOTUBNEHME U BbICOKOI(D(PEKTUBHbLIN
oOMeH, urapaHTupyeT Ka4yecTBO (P€pPMEHTUPOBAHHOINO MOJIOYHOrO
npoaykKra.

Parallel form and vertical herringbone plate structure to provide
low resistance and high exchange efficiency for fermented dairy
product.
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COKM M YaHble HanuUTKun

Juice and tea beverage

Tpy64atbin UHT ctepunusartop (Mlopsauvin HanonHuTtenb)

Tubular UHT (Hot filling)

* Mpouecc / Process : 30~75°C — (Odera3op / Degrass) — 140°C (4,10,15S) — 85~92°C —
(40°C BosBpat / Return)
* OxnaxpgeHue BoAabl / Cooling water : < 30°C (Pe3epB / Ratio) : 2:1 « Nap / Steam : 2 6 bar
1 L
4 = _
” _ ¥ pr— b
UL LENS W A

“iampmm i Ar— ()

b

MnactuHyatbin UHT cTtepunusaTtop (HanonHeHWe npyu KOMHaTHOM Temneparype)

Plate UHT (Room temperature filling)

* Mpouecc / Process : 30~70°C — (Oera3op / Degrass) — 140°C (15,30S) — 35°C
» OxnaxpeHue Boabl | Cooling water : < 30°C (Pe3epB / Ratio) : 2:1 « Map / Steam : 2 6 bar

MnactnHyatbin UHT ctepunusartop (Mlopsiuasa haccoBka)

Plate UHT (Hot filling)

* Mpouecc / Process : 30~70°C — (Oera3op / Degrass) — 140°C (4,10,15S) — 85~92°C —
(40°C Bo3sBpat / Return)
* OxnaxpgeHue BoAabl / Cooling water : < 30°C (Pe3epB / Ratio) : 2:1  NMap / Steam : 2 6 bar

Tvn u Cneuun Mpoussoau Mapo Mouwj-HoCcTb OxLxB Bec (®)OnameTp - Diameter

dukauma TeNbHOCTb Steam Power LxWxH Weight [“nipogykr Map Cpeauit
Type & Specs. Capacity (t/h) (kg/h) (L) (cm) (kg) Medium

BR1.2-UHT-CH-1SJ 130 2.8 170x150x180 560 ®D 25 DN25 & 25
BR1.2-UHT-CH-2SJ W4 260 3.0 170x150x180 590 d 25 DN25 & 25
BR2A-UHT-CH-3SJ B 390 3.3 180x160x180 665 D 38 DN32 & 38
BR2A-UHT-CH-4SJ X 520 3.7 180x160x200 695 D 38 DN32 o 38
BR2.5A-UHT-CH-6SJ &) 650 3.7 180x160x200 725 D 38 DN40 @ 51
BR2.5A-UHT-CH-6SJ 3 780 6.2 200x180x200 825 D 51 DN40 @ 51
BR2.5A-UHT-CH-8SJ &} 1040 6.2 200x180x220 885 D 51 DN50 @ 63
BR2.5A-UHT-CH-10SJ g [} 1300 7.0 200x180x220 915 D 51 N65 P 63
BR3.5A-UHT-CH-12SJ W4 1560 8.0 220x200x220 1120 @ 51 DN65 @ 76
BR3.5A-UHT-CH-12SJ i i) 1950 9.5 250x200x220 1380 o 51 DN65 ® 76
BR3.5A-UHT-CH-15SJ g WV4{v 2600 13 250x200x220 1670 @ 51 DN80 ® 76
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COKM M YaHble HanuUTKun

Juice and tea beverage

MnactuHyatbin HTST nactepusatop (daccoBka npu KOMHATHOM TemnepaType)

Plate HTST (Room temperature filling)

* Mpouecc / Process : 30°C — 70°C Oera3sop / Degrass — 120°C (15, 30S) — 35°C
* OxnaxpeHue Boabl | Cooling water : < 30°C PesepB / Ratio : 2:1 « NMap / Steam : 2 4 bar

(®)AnameTp - Diameter

Mpogykr Map
Product Steam

Mouw-HocTb
Power
(Kw)

Tun n Cneuu Mpouszsogu Mapo
®dukaums TENbHOCTb Steam
Type & Specs. Capacity (t/h)| (kg/h)

CpepHui
Medium

BR1.2-UHT-GZ-1MJ ! 170x150x180 ® 25 DN25

BR1.2-UHT-GZ-2MJ Wi 60 3.0 170x150x180 580 @25 DN25 @25
BR2A-UHT-GZ-3MJ ] 90 3.0 170x150x180 610 @38 DN25 @38
BR2A-UHT-GZ-4MJ J 120 4.4 180x160x200 780 @38 DN25 @38
BR2.5A-UHT-GZ-5MJ &) 150 4.4 200x160x200 810 @®38 DN25 o 51
BR2.5A-UHT-GZ-6MJ 3 180 4.4 200x160x200 840 @51 DN25 o 51
BR2.5A-UHT-GZ-8MJ &} 240 6.0 200x180x220 900 @51 DN32 o51
BR2.5A-UHT-GZ-10MJ 1V 300 6.0 200x180x220 960 ®51 DN32 o351

NnactnHyatbin HTST nactepusatop(lopsvee HanonHeHue)

Plate HTST (hot filling)

* Mpouecc / Process : 30°C — 70°C Oera3sop / Degrass — 120°C (15, 30S) — 92°C
* Bopa n3 BogonpoBopa / Pure water : 25°C — 60°C PesepB / Ratio 1.5:1:1 « NMap / Steam : 2 4 bar

Tun n Cneum MpounsBogn Molw-HocTb (®)Anametp - Diameter

®ukaumsa TeNnbHOCTb Power i MpoaykT Nap CpenHui
Type & Specs. Capacity (t/h) (Kw) Medium

BR1.2-UHT-GZ-1J 1 170x150x180 ® 25 DN25

BR1.2-UHT-GZ-2J 2 270 3.0 170x150x180 590 @25 DN25 @25
BR2A-UHT-GZ-3J 3 405 3.0 170x150x180 630 @38 DN32 @38
BR2A-UHT-GZ-4J 4 540 4.4 180x160x200 865 @38 DN32 @38
BR2.5A-UHT-GZ-5J &) 625 4.4 200x160x200 900 @38 DN40 P38
BR3.5A-UHT-GZ-6J 3 810 4.4 200x160x200 935 @51 DN40 51
BR3.5A-UHT-GZ-8J [ 1080 6.0 220x180x220 1145 ®51 DN5S0 P63
BR3.5A-UHT-GZ-10J plu 1350 6.0 220x180x220 1220 ® 51 DN50 P63
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MNepepaboTka cBeXero coka

Fresh juice processing

NnactuH4yaTbIN NnacTtepusatop(lopsayvero HanonHeHUs)

Plate pasteurizer hot filling

* MMpouecc / Process : 30°C — 70°C
Herasop / Degrass — 95°C~105°C (15, 30S) — 92°C
» OxnaxpeHue Boabl / Cooling water : 25°C — 60°C
PesepB / Ratio 1.5:1
*MNap / Steam : 2 4 bar

Tun n Cneum Mpoussogm Mapo Mow-HocTb [OxLLxB Bec (®)Aunamertp - Diameter

®ukauus TEeNbHOCTb Steam Power LxWxH Weight [ npogykr | Nap Cpeatni
Type & Specs. Capacity (t/h)| (kg/h) (Kw) (cm) (ka) Medium

BR1.2-XGZ-1J 1 135 3.0 170x150x180 550 @25 DN25 @25
BR1.2-XGZ-2J 2 270 3.0 170x150x180 580 ®25 DN25 @25
BR2A-XGZ-3J 3 405 3.0 170x150x180 610 ®38 DN32 @38
BR2A-XGZ-4J 4 540 4.4 180x160x200 780 @38 DN32 @38
BR2A-XGZ-5J 5 625 44 200x160x200 810 @38 DN40 51
BR1.2-XGZ-6J 6 810 4.4 200x160x200 840 @51 DN40 51
BR2.5-XGZ-8J 8 1080 6.0 200x180x220 900 @51 DN50 @51
BR2.5A-XGZ-10J 10 1350 6.0 200x180x220 960 @51 DN50 @51
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BakyymHbIV geasapatop

BakyyMHbIN neaapaTtop
(NHTQ Tvna)
npeaHasHayeH ons
yAaneHMn ManeHbKnUx
ny3bIPpbKOB BO3ayXxa u
NOCTOPOHHME 3anaxu us
XXMAKOro npoaykra u
ynyudliaeT Ka4ecTBO
MOJIOKa, COKa U
HanuTkoB. NMpoaykT
NPOHMKaeT BOBHYTPb U
oGpa3yeT TOHKYH
NJIeHKy, KoTopas
yBennymsaeTt
AOCTYMHYO 30HY,
NpUHyXaan
MareHbKue ny3blpbKu
OTAENINTLCA U
BaKyyMUpOBaTbLCA noa
BaKyyMHbIM
pa3psikeHuem. Bo
nsbexaHue nortepb
aKTUBHbIX
MHIpeaneHToB,
BTOPUYHbIN Nap
KOHAEHCUpyeTcs U
oTnpaBnsieTcs
o6paTHO B eMKOCTb,
COXpaHAA Ny4LIMU BKYC
M Xopoluee Ka4yecTBo.
YpoBeHb XNAKOCTU
perynupyetcs
aBTOMaTUYeCKHU
perynaTopom.

[era3snpoBaHue

Deareator

Vacuum deaeration unit

Vacuum deaeration plant
(type NHTQ) is specialized
in removing small air
bubble from liquid
material and improves
quality of milk, juice and
beverage.

The material enters into
inlet and forms thin
umbrella shape, which
enlarge available area,
enforce small bubble
separated and evacuated
under vacuum negative
pressure condition. To
avoid active ingredient
loss, a secondary steam
saver makes the material
condensed and returned
back to tank, which keep
best flavor and quality.
Liquid level is
automatically adjusted by
level controller, and
ensures enough volume
left in the tank.

Good deaeration.

* Mpouecc / Process :

* TeMnepatypa aerasmpoBanus | Degassing temperature <70°C
* BakyymHas wkana / Vacuum rate : -0.4~0.6 6apr

» OxnaxpeHue / Cooling

* Mpagupns | Tower water 30°C21: 0.5

Mpounssoan | Mow-HOCTb

NHTQ-5J
NHTQ-10J
NHTQ-20J

TeNbHOCTb Power

Product | Medium
1.1X1.1X3.0 D38 @38
1.2X1.2X3.5 D51 51
1.2X1.8X3.0 P63 D63

18
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TennooOMeHHUK

CIP Heat exchanger

THE(CIP HarpeBaTenb)
THE(CIP HarpeBaTenb)

O61em Capacity
(t/h)
50 — 70°C
60 — 80°C
70 — 90°C

MpumeyvaHus : BHewHMI MmaTepuan Tpybbl SS304, makcumaneHoe aasneHue 6 6ap;
BHYTpeHHsAsa Tpyba SS316L,makcnmanbHoe aasnenune 10 6ap;
MakcumanbHasi Temnepatypa 160°C

Remarks : Outer tube SS 304 max pressure 6 bar; Inner tube 55316L
max pressure 10 bar; Max temperature+160°C

Cneuudmka BHyTpeHHun | 3oHa o6meHa O6bem (053 5-1Y

Specification Inner Echange area TpyObI Kopnyca

® mm m? Tube volume Volume

m3 shell m3
CIP1 102/27X12-2-1 102 12 1.8 27 0.00212 0.00449
(of |l .7 129/44X12-2-1 129 12 3.2 44 0.00377 0.00664
(of | X 159/71X12-2-1 159 12 5.0 71 0.00589 0.01014

MpumeyvaHus : Temnepatypa mogenu: 135°C.

Remarks : Design temperature : 135°C.
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