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Specifications:

Automatic control, control capability by monitoring
and tracing processes.

Ability to define, store and select multiple production
process.Washing system (CIP).

Controllable simultaneously Local (Touch Panel) and
Network (web), central control (Scada) and I0S & An-
droid applications.

Capacity:

Designing in different capacities (1000 to 30000 lit/h)
Equipment:

Balance tank, feeding pump, heat exchanger plate,
temperature keeping container, booster pump, pas-
teurization control, positive pressure valve, sensors
Application:

The pasteurizer is a device for the pasteurization of
various liquids and it is one of the essential equipment
for use in the food & dairy industries and all milk pro-
duction centers.
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Pasteurizer Machine
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”Mix Pokht” Machine (Stephan Machine design)
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Material: stainless steel sheets Gr.304
This machine is made in three-layer. It is multifunctional and efficient and combines several process
steps in one machine. These are including cutting, mixing, dispersing, heating and cooling.

MP-V100 100 lit / MP-H300 200 to 300 lit / MP-H500 400 to 500 lit.

* Grinder and homogenizer blades

= Mixing arm with scraper

* Input cone with automatic valve on top of the device for charging raw material

= Qutput with pneumatic valve for easy discharge

Wall with jacket for heating and cooling operation includes a valve with controllability via PLC

* Direct and indirect steam injection system

Filtration system for direct steam injection

* Vacuum system includes: Vacuum pump, vacuum pressure sensor, controllable valve, vacuum
pressure regulating valve

* Portable control panel with touch screen plus PLC program installed on the device

* Elevator and filler of the raw material wagon; controllable via PLC system

= Safety valve

* Pneumatic door for automatic tank rotation and automatic opening of the tank door for easy load-
ing

* Platform on horizontal devices

Mi)&ing, baking, and processing of process cheese and similar products



Model: 8V-10000
Specifications:

Material: stainless steel sheets Gr.304/316

The cheese coagulation vat is made of three-layer
and consist in a double-circle (double-0) tank with
flat bottom sloped towards the discharge, closed
version.

The machine is equipped with a heating/cooling
system on the vertical walls and on the vat bottom.
Capacity:

*Model: 8V-D10000 with the capacity of 10000 lit.
*Designing and manufacturing as per customer
order

Equipment: Antifoam inlet, touch panel with PLC
program, two stirrers with the ability to rotate in an
opposite direction to each other for mixing and
crushing operations, inverter for adjusting the
speed and changing the rotation direction of the
stirrers, separate stairs platform, whey suction
system, outlet valve.

Application: To coagulate milk, grinding the co-
agulation and initial cheese production
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Cheese Vat (8Vat)
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Material: stainless steel sheets Gr.304/316

o oo L% my-Sl€ & oo jlicyitio lgSa iy Thlg machlnells made of_three-lgyer in two tylpes of
horizontal cylinder (Danish design) and cubic

waebw > eSSLS  olland Egli design).
8= Include thermal coil inside the machine for melting
Hot p—iwaw (PLC §— s9—LS (o— )l )——>J—=9—  cubic solid butters.
g3 63 S 515 gS5 Cuo w8 > ) jos Water Circulation  Also includes a thermal jacket in the middle shell,
lwT o olSiiws alizo sl Cuowd > CIP piwww 035 10 keep the melted butter oil in liquid state.
70 52 B 515500 > Culggow Cug S8 e g 94};’3; 500 to 3000 Kg/h or as per customer order
. R Thermal coil, PIC electrical panel, hot water circu-
GJl>—g55 96,8 s o> sl L5 y> S gd 9Bl o ation system, mixer, CIP washing system, easy
&lo S s eaul wgd (p£9)  opening door, workbench for easy loading cubic
solid butters.

To melt cubic solid butters and keeping the melted
butter oil in liquid state.
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Mix Powder Machine (Glass design)

Model: MP-G700

Material: stainless steel sheets Gr.304/316
This machine is made of one-layer and is used for mixing
and granulating in perfection

700 liters.

Automatic door, automatically raw material entry valve,
drums rotation for full product discharge,

automatically product discharge valve, propeller mixer on
the drum bottom, crushing blades, mounted on the body, i
nverter to adjust the crushing blades rpm, visor (sight) valve,
Portable electrical panel with touch panel and PLC program

for mixing and granulating in perfection
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Argon Sanat Co.
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