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Fully automatic pasteurizer

STEELSAs,

EN *‘ “,
AN sC

Field of application
Kind of Control
Number of Sections
Heat Recovery

Program of Thermal
process

Description

Components and
main parts

Control panel

Milk, Skimmed Milk, Similar dairy products
PLC

5 Section

95%, Based on client commitment

3-8 °C --> 35-45°C
(Separator/Deaeritor) -->
58-63 “C (Homogenizer) -->
72-95 °C (Pasteurization) -->
45 or 4 “C (Output)

MSC Milk Pasteurizer is a dairy
pasteurization unit designed for
continuous processing and pas-
teurization of milk Drinks and
other liquid dairy products.

Balance Tank, Production Pump,
Plate heat Exchanger(Alfa Laval),
Hot water equipments, Holding Tube,
Automatic valve, Chassis

Made from stainless steel AlSI
304, equipped with PLC system,
memory for registration of tem-
perature and pasteurization pro-
cess, Alarm system, steam con-
trol and product temperature

3 E92 £ om rd o Jol b
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PLC

(ke ol 9i )5 Gulwl o s Jols) 740
3-8 °C --> 45-50 °C (Separator/Deaeritor)
-> 58-63 °C (Homogenizer) --> 72-78 95°C
(Pasteurization) --> 4 °C (OQutput)
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Field of application
Kind of Control
Number of Sections
Heat Recovery

Program of Thermal
process

Description

Components and
main parts

Control panel

Milk, Skimmed Milk, Similar dairy products
PLC

4 Section

95%, Based on client commitment

3-8 °C--> 35-45°C
(Separator/Deaeritor) -->
58-63 °C (Homogenizer) -->
72-95 °C (Pasteurization) -->
45 or 4 °C (Output)

MSC Milk Pasteurizer is a dairy
pasteurization unit designed for
continuous processing and pas-
teurization of milk Drinks and
other liquid dairy products.

Balance Tank, Production Pump,
Plate heat Exchanger(Alfa Laval),
Hot water equipments, Holding Tube,
Automatic valve, Chassis

Made from stainless steel AlSI
304, equipped with PLC system,
memory for registration of tem-
perature and pasteurization pro-
cess, Alarm system, steam con-
trol and product temperature
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PLC

(oo wlonps Golwl p uis JoB) /4D
3-8 °C —> 45-50 °C (Separator/Deaeritor)
-->58-63 °C (Homogenizer) —> 72-78 95°C
(Pasteurization) > 4 °C (Output)
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| Specifications J

s Process Tank
This tank is mainly used in the diary and food industries for fer-
mentation of sour products, temperature treatment of cream,
high viscosity products and more.
The tank can be delivered with various types of agitator which
is designed after product’s demand.

Capacity
From 100 L to 20,000 L.

Standard equipment

Man way in top with EPDM gasket
Ventilation 101, 6 mm

cooling/ heating jacket on bottom and shell.
Safety valve on inlet jacket

Non return on outlet jacket

50 mm insulation on bottom and shell.
Conical bottom and top

4 legs with adjustable feet

Flange for agitator in stainless steel with prevention for oil and
water entering the tank via agitator shaft.

odub ppadts s 1o gddte awle o 3 bl waw aale
32055 bl b oploa dw  AISI304 yuia I

5 ibe s 0 3w T s & BT 5 Ul

[SrT L

2/5 bar

6 bar
V-GL IPM e b Y S cusi . sl alls

353909 wilail 4y juzme . le Jlaa Jl
Gl abwly Uyl el jw cua Grash

00k Ugide CIP (5 ol

wla Bl ey Gile A miules g
sla al slye s 9 S50 Wi
PEQURTPPEY RE

PYvUA SITEN E CERS TR 1 C - F IV B - IR

3 )5 aiels
s ojlas

Pl ]

Mo

ol sy

Slol slabe glzal

Lije

Vo Gl s ©

W 03,51, gloil Sl ) gdiin au VT Huble Julw b bli)l el @
alize ST b s Gba sl ek pae @

STEELSAs,

o G,
FAN

Field of application

Thermal Efficiency
lce Water Temperature
Design Temperature

Work Pressure
Description

Components and

main parts

uledily LIS VM Juiwl Camivo S b Al gl HeS ualy

b 13 9 Slbldg balpb pled 9 039 pinle pww Jislyd sl YU
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Milk, Beverage, juices,
dairy products

10-35°C----4°C
1-2°C

100°C

2.5-3 Bar

The plate Cooler consist of several
stainless steel corrugated plates
with rubber gasket seals. The plates
are pressed together into a plate
package and assembled between two
rigid end plates. Inlets and outlets
are located in the corner of the
plates.

Constant Frame, Press Frame, Heat
Exchanger(Plate), Gasket

l + 8

lgdoniog g i 53918 ©

ogudl Wil ©

Wesd alw ©

L F 8 ¥ W - YO TE * W)

uelS 519934 15 S NBR & EPDM CSulf 99 ©

T T

T




M ke,

«"’d l-m,qr g, #‘51551 Ma"t.,'p
0
A
Q' . s0 180 C € L =
““ Wmﬂﬂs
9001 22000

od>- gy CIP 4z 5330 5l 43l 4. SC3Le 53 wbogi! CIP Juledl el

Automatic CIP Unit
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L.SANAT STEEL SABALAN CO.
FOOD MACHINERY PRODUCTION

Field of application

o wladiw

Customized cleaning and

slaws )l T casbibigs i) aaliso g Ty
disinfection of any equipment SRRl Ay qucllLC J)J"jl)':;"ly 2 Qe G Y- Sl enad b ©
kaa S5 il 433 /D A 3 T sles

Kind of Control PLC iy 310 Suds 433w ( JloWLaiT)uly oS Udse () s I)-f uI“ >) ‘ u?)l; “)-'-» -I, ..5 | ©
Heat Exchanger Plate type, one block,made from Stainless ks paine (33233 aalyls s ALSIZT6 Jusaul Lo ) 539 e ool plgic &y 55 9 0 3uilg)F B9 jl edlatml @

Steel AISI 316, feeding steam directly S a5y A S 0 Al 2l 3a4 5 &g dngily oS> oSl Sl b g Jusowl ¢ o)gl,JLT B9 )l 3y T el s uly ©
Description CIP units for efficient cleaning of 9o Sl Loy alg) yige Ggatuiumis (sl s CIP Sl T JS )0 ol sled $3 )5 whilgiSs wud JUKES 4y Jume ©

pipeline systems, tanks and process- g 50 03531 &3 3isT 8 VT yuible . - & e 3 - e "

ing plants with a choice of tank sizes NGNS )s‘__' o i OgmnYg il s Hie Hiilw 10 e 4 kg/m® 40 aiuusls b plijg: i Gile ©

depending on requirements TS50 (AISI36) aluosins Sy S35 whol labad g |sal e Jls 4y dagi b alike Slal p3 alg aded @
c gt : 239l crgamas pum ey (AISIS04) . e e

orpponen s an Material Tanks (AISI 316), Water i anty b ad G2 ol d).u.fru.uq,m @

main parts Tank (AISI304), Balance Tank, Cir- aifapa]pns atmsie L)y afius as LS o 59 Jos caabld ©

culation Pump, Dozing System, Au- 5l algl i pulihs wSilogil Glay yasis P2 gaas JB 9 =

tomatic Valve, Chassis ,communi- Sailogilg i 5l pais s Vloil ol )l ealaiwl glo ) 3w 33 T sled Haile vyl @

cation tubes, connections, Manual . ) p ) . ) . i : ; . Ly -

valves and Automatic valves U8 ) VT lssgans &3 oo Jaiwl yualitinl yuuks 51 Olepd s s’ Jiy oliw3 )1 93,53 o sliiwl aSlge )3 F2 Silw 0 a3 uplils ©
Control panel ;{nade dfrom Stainless Steel QMSI l316, Mww-h-‘ﬁhﬁz):)h::s / 55 b hubigs b T Jid9 32 9 1390 Hl 0ub Aidlu oSl § wld @

ecording temperature and calcu- el )3 piad Yerer GFees 5 )l asllwl gl 0 )1 351/ 008 300 . . “ " o
lated working tllle, equipped with - 9 BITZER, DWM MANEUROPE juine (gld33 33 b JIpSawl 9 9 350wl ¢ Sk 3 (Sou0 § il 30 Sl ygu jpeS £lgil jl odlaiwl @

Alarm System and be able planning.

Use ’
Capacity / Standard Sizes ~ MS-CIP-A6 6000 L/h B 570 b dakijr sbipliZup 030 galyby Silagdleled © -

MS-CIP-A12 12000 L/h o Spas 83 )ilioT oS S e © ) ~ ./
MS-CIP-A-18 18000 L/h T 003 192 430 © . ; y Ry
MS-CIP-A-24 24000 L/h oS5 0l 03 Ay spiands (© e’ T % :
MS-CIP-A-36 36000 L/h Wiz GRS (slr2 )1kl S (5l s @ y N

CIP \gguiniauis 9die 5l dolips @) “‘_t ;‘ ” 3

Ol G134 g ppass © e e Y

wbwT gl ©

-
A Ho ey 4 - Y z'.i; ‘

T S A LR A ST AR RS v e S £ -



Mg o,

/RN o < Sl

LY AN

B mum (€ N o
22000

syl 00,55 $ob 3l Bumg

L) §goeumn
Wl o> g cwlo cwigy

(5999 swSao )yl (5 5

Yogurt unit and breakfast cream

Milk Powder Mixer

L.SANAT STEEL SABALAN CO.
FOOD MACHINERY PRODUCTION
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Milking and Blending

F

Stirring, mixing and blending of products are fundamental

operations in liquid processing, for example in the dairy ul)i;fj;ﬂ:;ﬁ;iﬂ;:itl el PRVINTS olfws G 9 23 bod g oplaa aww @ jxe dac 95 bl
food and pharmaceutical industries. Often a fluid consists of . . - : . . B 4 . =
components that are either dissolved or contain a dispersion ;_\f‘:, A_:jlii’: :j; f;];:i ¢ ‘:; _’j oliin 7 b SR3ed 9 5 05 aols ca HoS wudy 9 )9l puw uas bl 5
of particles of different sizes. A good example of a product Sie a3l B J e )3 3 ol ‘_;,.J,_; ole) Luals
consisting of a mixture of dispersed components is milk, B3 oo Slixsh 3 5 83,0 sour )

which consists of fat, protein, carbohydrates, minerals, bl el woge s Jglee fub-'-' 205 (Job s )b
and water. N KN PRUTRATIX v

The fastest way of achieving dispersion is to use a mechanical 5 1+ 5 LS Y ETYN PN Lj}.aaza L}‘°U U292 elaae

shear force.

Specifications e A5 2 s 3 QT guiand ol

Ll
Field of application When powder/granulates is first S g il 4 B e+ oluT Gl L lossls | ol il . S Gl isl
added to and then dissolved in a liquid Sl i C;Ja :,_,)Jp L ﬂb_i"::;m % SIS O D olidl s 2903 s 25 O
Description Powder is added to the mixer via a 65 e CIP L gl J06 - @© Laiws auls HlwT S8 ml 9 @ pu uas
butterfly valve. The valve controls Ly oF bslite pmbw b dunlie )3 sslaidlang @

the flow of powder and prevents
air entering the mixer

g5 wbwl slay auwg e Jl WV gase uf )5 5 bMAI lwle _\.uT)s 2

Capacity Dependent on the medium bl 5o 29013 9 liend (I 3E Slge
Temperature Range Max. product temperature during B S50 s5h o oolaT o5 s Jglo olge sy 03
mixing is 60°C i 1 Jolzma opal Sob sldlie Sl S8 a50ls M=l ) slofoy luogns

9 e dlgo . Lilaud o )8 (opiie s 2 s B Jlade Jl & il
opls LML ) 1) sl obss |_|Lu03m [o|._\..f)._ﬁ5 ERUP R PL W \_aT
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Specifications | k
S 9 eC|f|Cat|0nS ) - Field of application Many kinds of cheese such as: e s 338

laa s s asle

§

Feta, Pizza, process
sl glo T oliad Ly ’ » P 5 X
Field of application Milk, Beverage, juices : G 220 cheese and ete. SE 5 9 3 iy
and dairy products PLC sz WS s ) casl ok ; i
VP e oS E9é Shells Manufactured from AISI 304 stainless R gl ap ol JSub
Kind of Control Digital and PLC il 38 5 gil i gl sbal F gl as s 3525 SdgT 8 oyl steel in three walls structure. Inlet 5 Iaa
| s ) ks o9iFs Alidme <-—- T C°liles and outlet is possible into the las 5 5 olaa 55 AISI 304 W ol
Process plan E:rt;?s.ceﬁgt Enfjl-dol;itpg;tz;s;na':?c:: 3 <—%— a-‘-lﬁ- );J)uf ;Jiﬂ )hm; L}ﬁbj; heating/cooling jacket VAN P T T (| R S AP EE R Y kol culalad g <13l
) e O R O5lia ar SUES 03 ; abais 5 sl 4l alsa a5 5 3 5 suSse
block --> Using controlled vacuum 035 LRl S als 5 Jgmme 4 oo Working Pressure 2 bar
--> cooler in order to return of ostatul E’j“‘“ ‘Sljfivi“““’;d?‘”“_’l Components and Middle layer, Material Output,
i - Ay ol b Jgaxe H o sa s ) . . .
evaporated water into Product --> e diled Opmlisinl % Jalre main parts adjustable Legs, vertical and
Suction of unpleasant gases under cinsl 55 paR st slta horizontal Curd cutter
vacuum system and exhausting --> e e
sending qualified Product to other Sy pules aay @asS aay paul s o ke ol calakos g cl3al
steps such as pasteurization and stan- el Ll b el L gl S Advantages
dardization . 3 o33 W Tt Lol sl aly) B Enhanced quality of food products
Components and Vacuum Tank, Product pump, sl 3 1 B ) Slasbinl sla palw/ Sub b W Low head room requirement
main parts Vacuum ,pump, Cooler, Vacuum B Gentle mixing of product
,manometer, Control panel, Chas- B Low head room requirement
sis, communication tubes, bl)'.n B Easy accessed for cleaning
manual valves, connections, =
stainless steel availability ladder bl g YL il @
UL»T L_g),.‘ﬂ):ﬂ )
Advantages oub s Jguame YL il @
Improved hygienic SIbw o pund wld 5 Jgame jec Hiul Bl ©

Operator Friendly

Preassembling and factory tested
Improved product quality

Increased shelf life and storage stability
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Pizza cheese Patillis

A).!)lf

Vsage: Cooking acting pizza cheese _ _
i iz 8031 Jos 5 5y
specification: made of steel304

e
other pieces: agitator- bases. ¥ & il ulidasl 1 uis
settingbases e 155 &b (SUB 9 o 3Liiunl b 013 A 0 3 s 5 se a0 S 5
evauation tap, control panel B g prizmed 9 58S S e

sl 3 s ol asliis o8 (sloy Ay Juiaal o) ot

capacity: 100 too 1000 kg S Ve e A e+ sl by
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Storage tanks
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Fill honey and jém

o

Field of application Raw milk, Pasteurized milk, Whey,
Beverage and juices

Shells Made from stainless steel in 2 walls
Components and CIP Jet, Hoist Hook, Inspection
main parts Manhole on wall, Venting

Manhole on top, Thermometer,
Isolation, Mixer, Product inlet
and Outlet from bottom,
manageable on foundation, Lamp

Advantages

Enhanced quality of food products

External texturing systems

Gentle mixing of product to protect flavor and nutritional content
Low head room requirement

Easy accessed for cleaning
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Pizza cheese grater
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