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EXPERT SOLUTION
FOR FOOD PROCESSING



Save Time,
Gain Profit




GIDAMAKSAN gida sektoriine ve ozellikle siit endistrisine ydnelik ekipman Gretimi,
tedariki ve anahtar teslim tesis kurulumu konularinda, teknik tecriibe ve bilgi birikimiyle
musterilerine en dogru ve Kaliteli hizmeti sunmaktadir. Esnek ve genis Uriin cesidi
bulunan GIDAMAKSAN, danismanlik, mihendislik, projelendirme, satis, kurulum, egitim
ve servis hizmetleriyle faaliyetlerini stirdiirmektedir.

Musterinin ihtiyacini dogru tanimlayip, buna yonelik optimum ¢6zimii bulur. Uretimin
her asamasinda Kalite denetimlerini yaparak sizlere en Kaliteli hizmeti sunar.

Sizleri GIDAMAKSAN'n ayricalikli hizmet anlayisina bekliyoruz.

GIDAMAKSAN provides the most accurate and quality service to its customers with
its technical experience and knowledge in equipment production, supply and turnkey
facility installation for the food industry; especially the dairy industry. GIDAMAKSAN,
which has a flexible and wide product range, continues its activities with consultancy,
engineering, project, sales, installation, training and service.

GIDAMAKSAN which defines the customer’s requirements correctly and finds the
optimum solution, provides quality to you by making quality control at every stage of

production.

We welcome you to GIDAMAKSAN's privileged service consciousness.




SUT TOPLAMA VE DEPOLAMA MILK RECEPTION AND STORAGE

SUT NAKIL TANKLARI

Arac Ustd nakil tanklar, tek cidarli ve izoleli
olabilirler. Musteri istegine bagli olarak farkli ebat
ve formlarda imal edilebilmektedir.

TRANSPORTATION TANK

Transportion Tanks can be single-layer and
insulated. It can be produced in different sizes and
forms depending on the customer’s requirement.
Kapasiteler/Capacities: 250-20.000 lt

SUT ALIM TEKNESI
Sit aliminda kullanilan tanklardir. Tartim opsiyon olarak eklenmektedir.
MILK RECEPTION VAT

Used for milk reception and weighing.
Capacities/Kapasiteler: 200 -3.000 lt

SUT TEMIZLEME SEPERATORU

MILK CLEANING SEPERATOR
Kapasiteler/Capacities: 100 - 20.000 lt/h

SUT ALIM UNITESI

Sttuin sayag vasitasiyla okundugdu sistemlerdir. Bu
sistemlerde kaba pisliklerden arindirma amagli, hat
filtresi, stitteki havanin sayacta okuma hatalarina neden
olmamasi igin, hava alma Unitesi ve siit bittidinde sistemi
korumaya alacak ekipmanlar mevcuttur. Cogunlukla bir
seferde 5 ton ve (izeri alim yapilan tesislerde kullanilir.

MILK RECEPTION UNIT

The systems in which the milk is measured by a
flowmeter. In these systems, line filter and deaerator is
used for correct measuring This system is mostly used in
facilities where

5.000 lt/h or more milk are received.
Capacities/Kapasiteler: 5.000 -30.000 lt/h




MILK RECEPTION AND STORAGE SUT TOPLAMA VE DEPOLAMA

SUT SOGUTMA TANKLARI

Firmamizda dikey, yatay ve yarim yuvarlak olmak lzere 3 ¢esit stit sogutma tanki mevcuttur.
MILK COOLING TANKS

There are 3 types of milk cooling tanks in our company:
vertical, horizontal and halfround.
Kapasite/Capacity: From 150 Lt to 12.000 Lt.
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SUT DEPO TANKLARI
Depo Tanklari, gidaya uygun olarak dretilmektedir.
izoleli, tek cidar ve 1sitma & sogutma cidarli
Grdnlerimiz bulunmaktadir.
MILK STORAGE TANKS
Milk Storage Tanks are produced in accordance
with food. We have single layer, double layer
(insulated] and tripple layer [heating & cooling]
products.
Kapasiteler/Capacities: 1.000 - 50.000 lt
GUGUMLER
Paslanmaz celik, aliminyum ve plastik olarak 3 cesit bulunmaktadir.
MILK CHURN

There are 3 types as stainless steel, aluminum and plastic.
Kapasiteler/Capacities: 3-50 lt

OLCEKLER

Sut olgegi, sutin kaldirma kuvvetinden yararlanarak hazirlanmis bir cetvel
dizeneginden olusan bir tir gigimddr.

MILK SCALE

A milk scale is a container in which milk is measured by means of a ruler.
Kapasiteler/Capacities 20 lt




SUT STANDARDIZASYON MILK STANDARDIZATION

SUT PiSIRME KAZANLARI

Sutln pastérizasyonu igin kullanilir. Isitma katmanindan soguk
su verilerek sogutma yapilmasina da imkan verir. izolelidir.
Gidaya uygundur. Pigirme Opsiyonlari: Buharli, ocakli,
elektirik rezistansli.

BATCH PASTEURIZER

It is usedforpasteurization of milk. Italsoallowscoolingby
supplyingcoldwaterfromtheheatinglayer. It is isolatedand
suitableforfood. Cooking Options: Steam, cooker, electrical

resistance.
Kapasiteler/Capacities: 150 - 5000 Lt

SUT TOZU MiKSERLERI

Kati-sivi karigimi hazirlamak icin kullanilan makinelerdir. Stt tozu
ve salamura tuzu ve katki karigiminda kolaylik saglar.

POWDER MIXER&TRIBLENDER

They are machines used to prepare solid-liquid mixture. It provides
convenience in milk powder and brine salt and additive mixture.
Kapasiteler/Capacities: 5.000 - 15.000 lt/h

KREMA SEPARATORLERI

Krema seperatorlerin amaci sttten krema alinmasini kesintisiz
olarak yiksek verimlilikte saglamaktir. Makinelerin ¢ektigi
kremanin yag orani yaklasik %66 dir.

CREAM SEPERATORS

The purpose of cream separators is to provide uninterrupted
removal of cream from milk with high efficiency. The cream
seperated by the machines, fat ratio is about 66%.
Kapasiteler/Capacities: 100 - 20.000 lt/h




MILK STANDARDIZATION SUT STANDARDIZASYON

PLAKALI PASTORIZATORLER
PLATE PASTEURIZERS

Sutd pastorizasyon sicakligina isitip ve depolama sicakligina kisa
zamanda dislrilmesini saglayan bir makinedir. Konvensiyonel
yontemlere gdre sitiin raf 6mrind daha fazla uzatir.
Pastdrizatdrler ayrica konvensiyonel yontemlere gére %40-60
oraninda enerji tasarrufu saglamaktadir.

It is a machine that heats milk to pasteurization temperature and

enables it to be reduced to storage temperature in a short time.
It extends the shelf life of milk more than conventional methods.
Pasteurizers also provide 40-60% energy savings compared to
conventional methods.

Kapasiteler/Capacities: 1.000 - 20.000 lt/h

SUT HOMOJENiIZATORLERI

Gida driinlerindeki partikilleri [pargaciklari; yag ve proteinler]
parcalamak ve homojenize etmek Uzere tasarlanmistir.
Homojenizasyon uygulamasi driinlerin tiketim 6zelliklerini
iyilestirmekte, Urlin kalitesini duizeltmekte, ¢ikan Grin miktarmi
ve raf dmrind artirmaktadir.

MILK HOMOGENIZERS

It is designed to break up and homogenize particles
[particles; fat and proteins] in food products.

The homogenization application improves the consumption
characteristics of the products, improves the product quality,

increases the amount and shelf life of the product.
Kapasiteler/Capacities: 500 - 10.000 lt/h

A -

o TR DEODORIZATORLER

Sut icerisindeki istenmeyen kokularin vakum yolu ile giderilmesi
icin kullanilir. Genel olarak, pastorizatorlere entegre olarak
kullanmlirlar.

DEODORIZERS

It is used to remove unwanted odors in milk by vacuum.

Generally, they are used as an integral part of pasteurizers.
Kapasiteler/Capacities: 3.000 - 20.000 lt/h




KASAR URETIM CHEESE PROCESS

KASAR PROSES TANKLARI

Sdtin mayalandigr ve teleme haline geldigi
tanktir. Teleme, tank icerisindeki 6zel
karistiricilar vasitasiyla kesilir.

CHEESE VATS
It is the tank where the milk is fermented and
turned into curd. Curd is cut by special mixers
in the tank.

Kapasiteler/Capacities: 200 - 11.000 It

TELEME SUZME TAMBURLARI

Kasar proses tankinda olusan telemenin siizilmesinde kullanilan
déner delikli bir tamburdur.

CURD FILTERING DRUM

It is a rotating perforated drum used for straining the curd
comes from cheese vat.

Kapasite/Capacity: 20.000 lt

TELEME DOGRAMA MAKINESI
Teleme dogramaya yarayan makinedir.
CURD CUTTING MACHINE

It used for cutting curd.
Kapasite/Capacity: 1.000 kg/h

TELEME SUZME TEKNELERI

Teleme stizmek ve dinlendirmek igin kullanilan
icinde stizgeci bulunan bir teknedir.

CURD FILTERING VATS

It is a vat with a strainer used for filtering and
reipening the curd.

Kapasiteler/Capacities: 200 - 1.500 lt




cHEesE ProcESS KASAR URETIM

KASAR KURU HASLAMA MAKINELERI

Tank icerisinde olan teleme kazan etrafinda dolasan buhar
sayesinde isitilarak yogrulur. Buhar drline temas etmez.

CHEESE COOKING MACHINE [DRY COOKING]

Curd in the tank is kneaded by heating thanks to the steam
circulating around the boiler. Steam does not come into contact
with the product.

Kapasiteler/Capacities: 40-60-80 lt/batch

KASAR SULU HASLAMA MEKINELERI

Makine, telemenin, sicak suyun icerisinde yogurularak
pisirilmesini saglar. Makine, 500 kg/h kapasiteye kadar ayni
zamanda gramajlama da yapabilmektedir.

CHEESE STRETCHING MACHINE [IN HOT WATER]
The machine allows the curd to be cooked by kneading it in hot
water. The machine can also weigh up to 500 kg/h capacity.
Kapasiteler/Capacities: 400 - 1.000 kg/h

KASAR GRAMAJLAMA MAKINELERI

Makine, pisirilen peynirin porsiyonlanmasi igin kullanilir.

CHEESE KNEADING&PORTIONING MACHINE
The machine is used for portioning the cooked cheese.
Kapasiteler/Capacities: 500 - 1.000 kg/h




KASAR URETIM HATTI CHEESE PROCESS LINE

TELEME AKTARMA MAKINESI

Pisirilen peynirin gramajlama makinesine aktarilmasinda kullanilir.
CHEESE STORING & TRANSFER MACHINE

It is used to transfer the cooked cheese to the portioning machine.
Kapasiteler Capacities: 100 - 500 kg/h

KASAR GRAMAJLAMA MAKINELERI
Makine, Pisirilen peynirin porsiyonlanmasi icin kullanilir.
CHEESE KNEADING & PORTIONING MACHINE

The machine is used for portioning the cooked cheese.
Kapasiteler/Capacities: 500, 1,000 kg/h




CHEESE PROCESS LINE KASAR URETIM HATTI

KASAR KURU HASLAMA MAKINESI
Telemeyi buhar ile pisirmek igin kullanilir. Direkt ve indirekt buhar kullanilabilir.
CHEESE COOKING & STRETCHING MACHINE

It is used to cook curd with steam. Direct and indirect steam can be used.
Kapasite/Capacity 100-300-600 kg/h




DIiLIMLEME MEKINELERI SLICING MACHINES

KASAR RENDELEME MAKINESI

Makine blok peynirlerin rendelenmesinde kullanilir.

CHEESE GRATERS

The machine is used for grating block cheeses.
Kapasite/Capacity : 400 kg/h

KUP KESiM MAKINELERI
Kip olglsi bicak degistirilerek ayarlanabilir.
Bicagin bilyiikliigii 85x85 mmdir.
CUBIC SLICING MACHINE

Cube size can be adjusted by changing the blade.
The size of the blade is 85x85 mm.

KASAR DILIMLEME MAKINELERI

1 mm’den - 40 mm Kalinligina kadar peynir dilimlemesi
yapmaktadir. Calisma emniyeti icin bicaklarin bulundugu kisimda
koruma salteri mevcuttur.

CHEESE SLICING MACHINES

It slices cheese from 1 mm to 40 mm thickness. Made of food-
grade AISI 304 stainless steel. For working safety, there is a
protection switch in the part where the blades are located.
Kapasite/Capacity 250 slices/min.

ESKi KASAR DILIMLEME

MAKINELERI
AGED CHEESE SLICING
MACHINES




CHEESE FORMING MACHINES PEYNIR FORMLAMA MEKINELERI

MOZARELLA VE TOPIK PEYNIR MAKINESI

Peynir formlama makinasi, peynir hamurunun toplar halinde formlanmasi igin kullanilir. Misteri gereksinimine
gore tane blyukligi kalip degistirilerek ayarlanabilir. Top blyikligi 1 gr'’dan 1200 gr’a kadar kaliplar imal
edilebilmektedir.

MOZARELLA FORMING MACHINE

Cheese forming machine is used to form cheese dough into balls. The grain size can be
adjusted by changing the mold according to the customer’s requirement.

Molds from 1 gr to 1200 gr can be produced.

PEVNIR FORMLAMA MAKINESI [DIL/CEGIL PEYNIRi)

Peynir formlama makinesi, 400 - 600 kilogram/h kapasiteli olup, istege bagli olarak degisik form ve olgllerde
kaliplar tretilebilir. [dil, yuvarlak, kare, dikdortgen vb.]

CHEESE FORMING MACHINE

Cheese forming machine has a capacity of 400 - 600 kilograms/h, and molds in different
forms and sizes can be produced upon request. [round, square, rectangular, etc.]



YORESEL PEYNIRLER TRADITIONAL CHEESES

ORGU PEVYNIRi MAKINESI

Pisirilen kasar hamuru mekikler yardimiyla
orgl sekline getirilir. Konveydrde
sogutularak konveydr sonunda istenilen
olctde Kkesilir.

CHEESE BRAIDING MACHINE
Pre-prepared dough is feed into the
machine. Product is pushed forward

by the help of helicals and braided by
mechanical system. Braided cheese is
improved on the cooling conveyor and cut
in requested length. Product is dropped
into the cooling pool in front of the
conveyor and kept ready for packing.

CEDDARLAMA UNITESI

Mayalama tankindan ¢ikan telemenin
stzildagd, dinlendirildigi ve gerekli
katkilarin konuldugu, 6zel karistirma ve
bosaltma sistemi olan bir tanktir.

CHEDDAR UNITS

It is a tank with a special mixing and
discharging system where the curd
coming out of the fermentation tank is
filtered, ripened and necessary additives
are placed.

KREM PEVYNIR

Krem peynir yapiminda; beyaz peynir, sert/ yari
sert peynirler, krema, su/sit, tuz ve eritme tuzlari
kullanilir. Tdm hammadde ve yardimci maddelerin
karisimi Buharli Krem Peynir Eritme
Makinelerinde yapilir.

PROCESSED CHEESE

In making processed cheese; white cheese, hard/
semi-hard cheeses, cream, water/milk, salt used. The
mixture of all materials and additives is made in
processed cheese machines.



TRADITIONAL CHEESES YORESEL PEYNIRLER

HELLiM PEVNIR URETIM HATLARI

Hellim peyniri prosesinde gerekli olan tim ekipmanlar kapasite gereksinimlerine gore tasarlanmakta ve uretilmektedir. Proses tanki,
pres Unitesi, hellim kaliplari, kalip tagima arabalari ve ving sistemli pisirme kazanindan olusmaktadir.
HALLOUMI CHEESE PRODUCTION LINE
All equipment required in the halloumi cheese process is desined and produced according to the capacity requirements. It consists of
a process tank, a press unit, halloumi molds, mold transport trolleys and cooking vat with crane system.

AKKAWI PEVYNIR URETiIiM HATLARI

Akkawi peyniri prosesinde gerekli olan tim ekipmanlar kapasite gereksinimlerine gore tasarlanmakta ve
Uretilmektedir. Proses tanki, stizdirme tamburu, akkawi kaliplari, pres Unitesinden olusmaktadir.
AKKAWI CHEESE PRODUCTION LINES
All equipment required in the Akkawi cheese process is designed and produced according to capacity
requirements. It consists of process tank, drum sifter, akkawi cheese molds and press unit.




YORESEL PEYNIRLER TRADITIONAL CHEESES

ON PRES

Gouda, Emmentaler, Mihali¢ gibi Sert
peynir Uretiminde, mayalama Tankin
cikan telemenin on filtreleme ve presleme
yapildigi, sonrasinda porsiyonlarak prese
gonderildigi teknelerdir.

PRE-PRESS

In the production of hard cheese such as
Gouda, Emmentaler, Mihalich,
fermentation is the vats in which the curd
coming out of the tank is pre-filtered and
pressed, then portioned and sent to the
last press.

PRESS

Gouda, Ementaler, Mihali¢ gibi Peynirlerin
kaliplara alindiktan sonra son preslendigi
preslerdir.

These are the presses where cheeses such as
Gouda, Ementaler and Mihali¢ are pressed last
after they are molded.

KALIPLAR

Gouda, Ementaler, Mihali¢ Uretilecek peynire ve ebata gére im-
alatini yaptigimiz kaliplar.

CHEESE MOLDS

Gouda, Emmentaler, Mihali¢ Molds that we manufacture accord-
ing to the cheese to be produced and the size.




TRADITIONAL CHEESES YORESEL PEYNIRLER

SULGUNI

Gurcistan'da Uretilen yoresel bir peynirdir. Su icerisinde tele-
menin Karistirlarak pisirilmesi ile dretilir.

SULGUNI

It is a traditional cheeses produced in Georgia. It is produced by
cooking curd in water by mixing it.

LABNE, SMETANA, EKSi KREMA
URETIM HATTI

Hat Gretilecek lriine gére dedisiklik gdstermektedir.
LABANEH, SMETANA,
SOUR CREAM PRODUCTION LINE

Line design is designed according to the product to be produced.




LOR PEYNIR RICOTTA CHEESE

LOR SUZME VE

BASKI ARABASI
RICOTTA FILTERING VAT

LOR KAYNATMA KAZANI / TVORAK

Peynir alti suyu lor kazaninda kaynatilarak lor peyniri elde edilir.
Bu tankin etrafinda buhar cidari bulunur ve buhar vasitasiyla
pisirilir. Tank izolelidir.

RICOTTA CHEESE / TVORAK

Curd cheese is obtained by boiling the whey in the Curd Process
Tank. There is a steam layer around this tank and it is heated by

steam. The tank is insulated.
Kapasiteler/Capacities: 1000 - 6000 Lt

LOR ASKISI
RICOTTA CHEESE HANGER



FETA CHEESE BEVYAZ PEYNIR

BEVAZ PEYNIR MAYALAMA TEKNELERI

Beyaz peynir bu teknede mayalanir. Mayalanan teleme Kirilir,
stzddrildr, baski tablalari ve baski agirliklari konularak preslenir.
Uretilen peynir kaliplar halinde kesilir ve salamura suyu verilir.

FETA CHEESE COAGULATION VATS

Feta cheese is fermented in this vat. The fermented curd is
cutting, strained and pressed by placing printing tables and
pressure weights. Produced cheese is cutting the required size
and brine is given.

Kapasiteler/Capacities: 300 - 1500 lt

BEVAZ PEYNIR YARDIMCI EKIPMANLARI

Baski agirlig, faras, teleme kirma bigcag!.

EQUIPMENTS FOR FETA CHEESE

Pressing weight, dustpan, curd cutter.

PLAKALI E§ANJ6RLER

Peynir sttinli mayalama sicakligina
distirmek icin kullanilir.

PLATE HEAT EXCHANGER

It is used to reduce the cheese milk to
the fermentation temperature.

SALAMURA DEPO TANKLARI

Karistiricili ve isiticili tanklardir. Peynir icerisine katilacak
olan salamuranin hazirlanmasinda ve depolanmasinda
kullanilir.

BRINE STORAGE TANKS

It is used in the preparation and storage of the brine to be added
to the cheese.

Kapasiteler/Capacities: 1000 - 10000 Lt

TENEKE KAPAMA
MEKINELERI

Teneke kutularin kapatilmasi amaciyla
kullanilir. 5-18 kg teneke igin uygundur.
CAN CLOSSING MACHINE

It is used to close tin cans. Suitable for
5-18 kg cans.




SUT EVAPORATORLERI MILK CONDENSING

I 1] Bl

YOGURT VAKUM EVAPORATORLERI

Sitln icindeki suyu buharlastirarak kuru madde oranini artirmak igin kullanilir. Makinede vakum
oldudu igin kaynama sicakligi diiser, bdylece Urtindeki vitamin ve mineraller zarar gérmez, su
hizla buharlasir ve bu sistem enerji tasarrufu saglar.

YOGURT VACUUM EVAPORATOR

It is used to increase the dry matter ratio by evaporating the water in the milk. Since there is
a vacuum in the machine, the boiling temperature drops, so the vitamins and minerals in the
product are not damaged, the water evaporates quickly and this system saves energy.
Kapasiteler/Capacities: 1.000 - 15.000 lt

VAKUM
EVAPORATORLERI

Tank icerisine koyulan drinin, vakum
altinda kaynatilarak kuru

maddesinin arttirilmasi igin kullanilir.
Katki maddesi ilave

edilebilir. Yogunlastirilmis sit yapimi igin
uygundur.

VACUUM EVAPORATOR

It is used to increase the dry matter of
the product placed in the

tank by boiling under vacuum. Additive
can be added. It is suitable for making
condensed milk.




YOGURT PRODUCTION YOGURT URETIM

YOGURT MAYA DOZAJLAMA
TUPU VE MEKINELERI

Yogurt Kiltirindn hazirlanip, kaplara dozajlandigr makinedir.
istenilen maya miktarini otomatik dozajlayan makinedir. Manuel
ve yari otomatik olarak mevcuttur

YOGHURT FERMENT PREPARING &
DOSING MACHINE

It is the machine where the Yogurt Culture is prepared and
dosed into the caps. Available in manual and semi-automatic

YOGURT TASIMA ARABASI KOLLEKTORLER SUT DOLUM TABANCASI
YOGHURT CARRYING TROLLEY COLLECTORS FILLING GUNS

KULTUR TANKLARI

Bu tanklarda pisirme ve sogutma cidari bulunmaktadir. Buzlu su
bulunan yerlesimde buzlu su kullanilabildidi gibi, buzlu su bulun-
madigl icin sogutma grubu olarak imal edilmektedir.

CULTURE FATTENING TANKS CULTURE TANKS
These tanks have cooking and cooling walls. As ice water can be
used in the settlement with ice water, it is manufactured as a

cooling group since there is no ice water.
Kapasiteler/Capacities: 250, 500 LT




AYRAN VE KEFiR URETIiMi BUTTERMILK KEPHIR PRODUCTION

AYRAN PROSES TANKLARI

Pastorize edilmis sit bu tanka alinarak mayalanir. Mayalanma
tamamlandiginda ozel Karistiricilari sayesinde homojen bir
karisim elde edilir. Tankin 1sitma ve sogutma 6zelligi mevcuttur.
Ayran Proses Tanki Ozellikleri : Sehpali [dogal akig), izoleli,
surdculd 6zel karistiricl, 1sitma ve sogutma cidari.

Sogutma Ozellikleri : Sogutma gazli ve buzlu sulu sogut-
mali olarak 2 gesittir.

AYRAN PROCESS TANKS

Pasteurized milk is fermented in this tank. When the
fermentation is completed, a homogeneous mixture is obtained
thanks to its special agitator. The tank has the feature of heating
and cooling.

Ayran Process Tank Features: High platform [natural flow],
insulated, special agitator with driver, heating and cooling layer.
Cooling Features: There are 2 types as cooling gas and icy
water.

Kapasiteler/Capacities: 250 -10000 Lt

PLAKALI ESANJORLER

Ayran sttinid mayalama sicakligina
distrmek igin kullanitir.

PLATE HEAT EXCHANGER

It is used to reduce the milk to the fer-
mentation temperature.

AYRAN POMPALARI

Ayranin yapisini bozmadan bir yerden bir yere transferinde
kullanilan pompalardir.

Lobe Pompa, Diyafram Pompa

AYRAN PUMPS

Ayran pumps used to transfer buttermilk from one place to another
without disturbing its structure.
Lobe Pump, Diaphragm Pump




ICE CREME PRODUCITON DONDURMA URETIMI

DONDURMA URETIM
HATTI

Miks Hazirlama ve pastérizasyon

tanki, homojenizator ve

olgunlastirma tanki ve den olusur.

ICE CREAM PRODUCTION LINE
It consists of mix preparation tank,
homogenizer and aging tank .

MiKS HAZIRLAMA VE PASTORIZASYON
TANKI

Dondurma Miksinin hazirlanip pastorize edildigi tanktir.
Buharli, elektrikli olarak isitma secenekleri bulunmaktadir.

MIX PREPARATION & PASTEURIZING TANK,
It is the tank where the Ice Cream Mix is prepared and
pasteurized. Steam and electric heating options are available.

OLGUNLASTIMA TANKI

Hazirlanan dondurma karisiminin olgunlastirilmak icin bekletildigi
sogutma cidali tanktir.

ICE CREAM AGING TANK

This tank with a cooling layer is where the prepared ice cream
mixture is kept for aging.

DONDURMA MAKINESI

Dondurma miksinin dondurmaya
dondstiraldigd makinedir.

ICE CREAM MACHINE

This machine is the machine where
the ice cream mix is converted into
ice cream.




TEREVAGI VE KAYMAK URETIMi BUTTERSCREAM PRODUCTION

TEREVAGI YAVIK
MAKINELERI

Kremadan tereyadi elde etmek amaci ile
kullanilan tambur tip yayik makinesidir.

BUTTER CHURNS

It is used to produce butter from the milk
cream.

Kapasite/Capacity: 100 - 1.500 kg/lot

KREMA PASTORIZATORLERI

Kremanin pastorizasyonu igin kullanilan pastorizatordir. Plaka
araliklari daha genis yapilmaktadir, %45 yagli kremaya kadar
plakali tip, Gzerindeki yag oranlarinda ise borulu ve siyiricili
pastorizatorler kullanilmaktadir.

CREAM PASTEURIZERS

It is the pasteurizer used for pasteurization of cream. Plate
intervals are made wider, plate type is used up to 45% fat
cream, and tube and scraper pasteurizers are used for fat ratios
above.

KREMA OLGUNLASTIRMA TANKLARI

Krema bu tankta pastérize edilir. Olgunlastirma sicakligina
dusdralirek kaltlr ilave edilerek olgunlastirilir. Tank cidarindan
Isitma ve sogutma yapilir. Dip kismi konik olup kremanin rahat bir
sekilde akmasi saglanmistir.

CREAM PASTEURIZING & RIPENING TANKS

The cream is pasteurized in this tank. The culture is added after
it is lowered to the ripening temperature. Tank supports heating
and cooling from the tank wall. The bottom part is conical,

allowing the cream to flow fluently.
Kapasiteler/Capacities: 250 - 1000 KG



BUTTERSCREAM PRODUCTION TEREYAGI VE KAYMAK URETIMi

TEREVAGI FORM VE GRAMAJLAMA
MAKINELERI

Tereyaginin yogurularak icindeki suyun ¢ikarilmasini saglar,

onundeki degistirilebilen kaliplari vasitasiyla tereyadina
yuvarlak, dikdortgen, kare form verilir. Ayarli kesme telleri
sayesinde istenilen gramaj araliklarinda bélinmesini saglar.

BUTTER FORM AND PORTIONING MACHINES

It allows the butter to be kneaded and the water in it to be
removed and the butter can be given a round, rectangular,
square form by means of the replaceable molds in front of
the machine. Thanks to its adjustable cutting wires, butter is
divided in desired portion ranges.

Kapasite/Capacity: Average 500 kg/h.

KAYMAK ARABALARI

Kaymak arabasi lzerinde bulunan tepsiler sayesinde kaymak
Uretilir. Elektrik resistantli, dogalgazli i1sitmali modelleri
mevcuttur.

CREAM PREPARING GASTRONOMS

Cream is produced thanks to the trays on the cream cart.
Electric resistant, natural gas heated models are available.
Kapasite/Capacity: 8 - 15 gatranoms

SADE YAG TANKI

Tereyagindan saf yag elde etmek igin
kullanilan tanklardir.

GHEE PROCESS TANK

These are the tanks used to obtain pure
fat from butter.

Kapasite/Capacity 200- 1000 Llt.




DOLUM MAKINELERI FILLING MACHINES

MANUEL VOLUMETRIK DOLUM MAKINESI

Emme basma prensibi ile ¢alisan manuel dozaj ayarli makinedir.

MANUAL VOLUMETRIC FILLING MACHINE
It is a machine with manual dosage adjustment working with
the principle of suction and pressing.

YARI OTOMATIK POSET
DOLUM MAKINESI

Emme basma presibine gore ¢alisir. Dozaj
ayari cetvel vasitasiyla manuel olarak
yapilir. Yan kisminda poset kaynatma

bolima bulunmaktadir.

SEMI-AUTOMATIC BAG FILLING ===
MACHINE

It works according with the principle the

suction pressing. Dosage adjustment is
made manually thanks to the ruler. There
is a bag sealing section on the left side.

MANUEL §i§E DOLUM

Siseler manuel olarak dolum agizlarina yerlestirilir ve dolum
tamamlandiktan sonra alinir.

MANUAL BOTTLE FILLING MACHINE

The bottles are manually placed in the filling nozzles and
collected after the filling is complete.

YARI-OTOMATIK SIVI DOLUM MAKINESI

Flowmetreli bir Grtinddr. Dijital ekrndan doldurulacak driintin miktar segilir. Doldurma
aparatlarinda bulunan tetige basildidinda istenen miktar doldurulur. 1-2 ve 4 operatdrlii olabilir.

SEMI-AUTOMATIC LIQUID FILLING MACHINE

Liquid product is measured by flowmeter. The amount of the product to be filled is
selected on the digital display. The desired amount is filled when the trigger on the
filling guns is pressed. It can have 1-2 or 4 operators.

POSET DOLUM MAKINESI

Makineye film bobin olarak takilir. Bobinden gelen film, poset
haline getirilir. Poset icine istenilen gramjda sivi doldurulur ve
poset kapatilir.

BAG FILLING MACHINE

The film is attached to the machine as a coil. The film coming
from the coil is made into a bag. The desired amount of liquid is
filled into the bag and the bag is sealed.




FILLING MACHINES DOLUM MAKINELERI

BARDAK DOLUM MAKINESI

Genellikle @75 ve @95 olmak lzere ayran, yogurt ve krem
peynir Uretiminde kullanilmaktadir. Kaselere dolum yapilir,
hazir aliminyum folyo kapama ve tarihleme Uniteleri
mevcuttur.

CUP FILLING MACHINE

Ayran, generally @75 and @95, is used in the production of
yoghurt and cream cheese. The bowls are filled, ready-made
aluminum foil sealing and dating units are available.
Kapasiteler/Capacities 1400-5600 pcs/h

SISE DOLUM MAKINESI

Siseler konveydre manuel yerlestirilir. Otomatik olarak dolumu yapilir ve kapagi
kapatilir. Opsiyonlar; etiketleme, sise sanitasyon tnitesi.
BOTTLE FILLING MACHINE

The bottles are placed manually on the conveyor. They are filled automatically and the

lid is closed. Options; labeling, bottle sterization unit.

KOVA DOLUM MAKINESI

Kovalar konveydr tzerine manuel olarak dizilir. Dolum ve kapak
kapatma islemi gergeklestirilerek konveyoér sonundan alinir.
BUCKET FILLING MACHINE

The buckets are placed on the conveyor manually. Buckets are
filled and capped. They are collected outlet of the conveyor.




VAKUM PAKETLEME MAKINELERIi VACUUM PACKAGING MACHINES

CiFT HAZNELI VAKUM
PAKETLEME MAKINESI

Makinemiz poset ambalajli Grinlerin vakumlanmasi igin
tasarlamistir. Kapali olan hazne vakum ve yapistirma
yapilirken, agik kisimda paketler hazirlanir.

DOUBLE CHAMBER VACUUM
PACKAGING MACHINE

Our machine is designed for vacuuming bag packaged products.
While vacuuming and sealing is done in the closed chamber,
packages are prepared in the open part.

MASAUSTU VAKUM PAKETLEME
MAKINESI

Kogik drinlerinizin hizli ve kolay bir sekilde pratik olarak
paketlemenizi saglamaktadir. Vakum Makinesini Tek veya Cift
Cene olarak segcme imkaniz bulunmaktadir.

DESKTOP VACUUM PACKAGING MACHINE

It allows you to practically pack your small products quickly and
easily. We have the opportunity to choose the Vacuum Machine
as Single or Double Jaw.

CiFT HAZNELI DIKEY VAKUMLU
PAKETLEME MAKINESI

Makinemiz torbali ambalajli Grtnleri vakumlamak ve yapistirmak
icin tasarlanmistir. Kapali haznede vakumlama ve miihirleme
yapilirken agik bolimde ambalajlar hazirlanir.

DOUBLE CHAMBER VERTICAL VACUUM
PACKAGING MACHINE

Our machine is designed for vacuuming and sealing bagged
products. While vacuuming and sealing is done in the closed
chamber, the packages are prepared in the open part.



VACUUM PACKAGING MACHINES VAKUM PAKETLEME MAKINELERI

BOWL VACUUM
PACKAGING MACHINE

Makinemiz, kase vakum paketleme

icin kullanilan makinemiz, degisik kap
6lculerine gore kalip yapilabilmektedir.
BOWL VACUUM

PACKAGING MACHINE

Our machine is used for bowl vacuum
packaging. Molds can be made according
to different container sizes.

OTOMATIK KASE VAKUM
PAKETLEME MAKINESI

Tam otomatik hazir tabak kapatma vakum makinelerimiz, bir
cok alanda Urinlerin ambalajlanmasi icin kullanilmaktadir.

AUTOMATIC SKINPACK PACKING MACHINE

Our fully automatic ready-plate vacuuming and sealing machines
are used for packaging products in many areas.

TERMOFORM PAKETLEME MAKINESI

Termoform makinesinde bulunan kaliplar sayesinde, makineye
takilan film bobini sekillendirilerek kase haline gelir. Bu kaselerin
icerisine paketlenecek trinler doldurulur. Vakum altinda Ust
kapatilir.

THERMOFORM PACKAGING MACHINE

Thanks to the molds in the thermoforming machine, the film
coil attached to the machine is shaped and becomes a bowl. The
products are filled into these bowls. The top film is sealed under
vacuum.




HiJYEN EKiPMANLARI HYGIENE EQUIPMENT

| .

giZME KURUTMA STANDI
BOOTS DRYING STAND

HIJYEN BARIYERI

Fabrika girislerinde el ve ayak dezenfektani saglamak
icin kullanilan turnikelerdir.

HYGIENE BARRIER

They are turnstiles used to provide hand and foot
disinfectant at factory entrances.

CiZME TEMiZLEME ATASMANI
BOOTS CLEANING ATTACHMENT

PASLANMAZ DOLAPLARI

istenen 6lcii ve 6zelliklerde paslanmaz
celikten imal dolaplardir.
STAINLESS CABINETS

The cabinets made of stainless steel in
desired dimensions and features.



SANITATION EQUIPMENT SANITASYON EKIPMANLARI

CIP UNITESI

Tesis makine ve hatlarinin yikanmasi iginn
kullanilan sitemlerdir.

CIP UNIT

Systems used for washing the machine
and lines of the facility.

KASA VE KALIP YIKAMA
MAKINESI

Kasa ve kaliplarin yikanmasinda
kullanilan konvoyorli yikama makinesi

CASE AND MOLD WASHING
MACHINE

Conveyor washing machine used for
washing cases and molds

KALIP YIKAMA
iMMERSIYON SiSTEMI

Kaliplarin daldirma yéntemiyle yikandigi
sistemdir.

MOLD WASHING IMMERSION
SYSTEM

It is the system in which the molds are
washed by dipping method.




YARDIMCI EKiPMANLAR UTILITIES EQUIPMENTS

BUHAR KAZANLARI

Tesisin ihtiyacina gore kapasite hesabi yapilir. Isi kaynagina gore
[Dogalgaz, mazot, fuel oil, komiir, elektrik] tasarimi yapilir.

STEAM BOILERS

Capacity calculation is made according to the needs of the plant.
The design is made according to the heat source [Natural gas,
diesel, fuel oil, coal, electricity].

KOMPRESOR

Tesisin ihtiyacina gore kapasite hesabi yapilir. Kapasiteye
gore vidali veya pistonlu olarak secim yapilabilmektedir.

COMPRESSOR "

Capacity calculation is made according to the needs of the
facility. It can be chosen as screwed or reciprocating
according to the capacity.

SOGUTMA KULESI

Evoparatif sogutma kuleleri sayesinde hava sicakliginin 50C
altina kadar bir sogutma saglanabilmektedir.

COOLING TOWER
Thanks to evaporative cooling towers, cooling can be
provided up to 5 oC below the air temperature

BUZLU SU UNITESI

Bir tank icerindeki suyun serpantinler araciligi ile buza
déndstiraldigd ve akiimilasyon saglayan sistemlerdir.

ICY WATER UNIT

They are systems in which the water in a tank is converted
into ice by means of serpentines and provides accumulation.

CHILLER
Chillerler suyun istenilen sicakliga kontini bir sekilde
sogutulmasini saglayan trtnlerdir.

CHILLER

Chillers are products that provide continuous cooling of water to
the desired temperature.




LABORATORY EQUIPMENTS LABORATUVAR EKiIiPMANLARI

PH METRE . REFRAKTOMETR
PH METER REFRACTOMETER
B
SU BANYOSU
WATER BATH
! ] ANTIBiYOTiK iINKUBATOR
e ANTIBIOTIC INCUBATOR

SUT ANALIZ CiHAZI
MILK ANALYZER

ETUV
DRY INCUBATOR

GERBER SANTRIFUJU
GERBER CENTRIFUGE




REFERANSLAR REFERENCES

Kasar Uretim Unitesi / Cheese Production Unit
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Kasar/Cheese
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Evaporasyon Unitesi / Vacuum Evaporation Unit
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