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' PASTEURIZERS

Equipements et materlels de fromagerie
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P 50 - 1250

BASIC+

P20-650I

Erergy sfcency

Budnrration

The entry-level pasteurizer with a simple three-coat construction
{water bath), electric heating (EL), connections for cooling
with water fram the distribution network and a propelier stirres.

Advanced automatic ragulation MC 500 and

ADVANCED+

P100-1250l

Engrgy efficiency Eneegy efficiency
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iihﬂl.'m Ausloration

Advanced, extremely energy efficient (waber purnp) pasteurizer with a simple, energy
efficient three-coal construction which automatically and efficiently stirs the content with a propeller stirrer.
Pasitioned on a stable support with a tilting mechanism.
-&mmﬁmqm Simple tamperature regulation. Hdvanced automatic regulation MC 500 and
pape o Manual valves (HW, EL, EW) monitoring of the set temperature.
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P 50 - 1250

PROFESSIONAL _. | PREMIUM S

P100-1250l i = P100-1250l

A professional, autonamous and efficient pasteurizer for the most demanding users. Enables faster heating - has a closed
pressure system {higher terperatures) and indirect cooling. Automatic and efficient stiming of the content with a propeller stirrer.
Positioned on a stable suppart with a tilting mechanism. Stainkess steel cover for protection of the motor.

An advanced MC 500 R artomatic contraller with 2 reconder. ‘When used to-

gether with the professional stirrer, speed regulation and power selaction,

. . it provides a higher dagrea of flexibility and a wide range of final products,
Advanced automatic regulation MC 500 and | oo ping paciar adaptation to the needs of the market. Tha prtection of
manitoring of the set temparature. § yia) plectrical parts ensures a long lifespan and makes cleaning easier.

Pasteurization speed in the P 300 EL kettle

heating execution comparison
(heating with electric heaters) B

; ® PROFESSIONAL / PREMIUM
@ FROFESSIONAL / PREMIUM & ADVANCED-+

Energy saving consinuciion — lower enengy consumpiion B0 e g ' ® BASIC+
= Faster heating — mor2 powerful elecirical heaters i . . .

= Clsad (pressure) haating system (heating up fo 100 °C) ]
= Indirect cooling via a heat exchanger (longer haatar 2
Irfespan) E
@ ADVANCED+ g

Erergy saving construction — lower energy consumption
* Fashar enangy decantation (water pump = Automatic

temperature requiafion
@ BASIC+

Sample construction
= Aufomeatic termperaturs reguiation Tirne [min|
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P Pasteurizers Basic+ | ueHT | ADvANCED+ | PROFESSIONAL W

POWER SOURCE
HEATING UP TO: 90°C  85/100/100°C 80°C 100°C 100°C
Durable and refable material - stainless steel AIS1 304 AIS| 304316 RIS| 3047316 AIS1 3047216 AIS] 3047316
Erergy saning construction - laser welded [+] » . L] »
Faster, aasier discharge — higger outiet o (] o 0 (o]
More efficient heat exchange — indirect coaling (plate heat exchanger] ! JEL W g ! [ ] *
Lower enengy consamption - waler pump J L L [ ] L
Eneryy efficiant cooling — two-step cooling /! / s ] o o
Less cleaning, fime saving — 2R polished vessel interior / (=] o 0 e
STIRRERS

Basic propeller stirrer . » - . o
Larger 75% propeller stirrar (] o o (] =5
Professional stirrer for yogurt, cheese and milk o (o] o] o <501
Frofessional stirrer for yogurt, cheese and milk - stirring rake o (] o [w] (o]
Scrape stirer {i00-5001) ! o o o o

A console for the stimer and two-part cover (] (o] o] (] o]
CONTROLLING

Simple temperature regulation Eliwell ) . f ! !
Advanced aufiomatic temparabure ragulztion MG 500 [ ] ! [ [ ] !
Achvarced automatic temperature raguistion with a recorder - MC 500 R / ) o o .
Mast advanced controller for highest level of automation - MCT00i / ! o [»] o
Process recording - temparaturs recorder (diflsrent options o o o (] o
Stirring speed and dirsction reguiation o o o . »

o . e S o ° o o .

In case of ovenvoliage (ighining svie) — 2 module for eperation without a contraller [« / o o o

OTHER EQUIPMENT
Far gasier handing and discharging -

a stable support with a fiing mechanism * o . . - -
For easiar miving —a support on wheels (=] (=] o o (s}
For easier acoess and ergonaeic work —a working platform O (] o Q o
For easier acoess and ergonaeic work — an elevating device / (] o (=] o
Protection for the water system undereath the vessel < 3001 ! o o o L
Greater duratility — @ stainless steal control panel o o o L] »
Sfimer motor profection — 2 stainless steel cover / (] (o] Q L
Greater durahilty -  stainless steel power cabinet o (] o [ »] .
Smaller dimensions for entering facilies with narmower doors - deor adaplation o (] o Q (o]
Local requirements — a cover and valve pesition sensor o (] o [ »] (o]
" mechanical, from 500 1, the tilting mechaniam is pneumatic, ™ up to a voleme of 1.000 | ®included © option [ unavailable
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Heahng power (KW) Dimensions (mm)

Basic+
Professional / Premium Cooling

Hot water i
e connections g Outlet

connactions

P50 4f- d/4 6/- - as45 910 525 840 1345 12" ar4" a0 DMS0
P 100 6/6 G/G ar6 a5 ar4s 910 525 1105 1490 12" ar4" 125 DMS0
P 200 10/10 12 /12 18/ 12 a5 @845 1025 475 1150 1680 12" 1" 170 DMS0
P 300 12 /12 15/ 15 20 {24) £ 15 a5 Q988 1024 476 1326 1815 34n 1" 230 DMS0
P 500 18/18 20/ 24 30 {36) £ 20 35 f B5 B1125 1035 330 1640 2010 34n Sfd" 310 DMES
P 650 20720 24 /24 36 (45) f 24 65 B1280 1035 330 1825 2140 1" Sf4" 3560 DMES
P 800 24 720 -f30 45 (60) £ 30 65/ 85 B1400 1030 320 1825 2230 1" 5f4" Ja5 DHES
P 1000 24 720 -£30 45 (B0) £ 45 65/ 85 B1525 1045 315 2065 2380 1" 5f4" A65 DiED
P 1250 24 /20 -£30 45 (60) f 45 65/ 85 B1525 1206 315 1840 2535 1" 64" 525 DiED

ction power
4007 3N 50Hz / EL: 4-60 kW and HW 230V 1N 50Hz

Fnal rated pnwrr of th& ::IP Ca [H EATING PﬂWEH + CI 5I-:'||"|I']
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