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FRIGOJOLLINOX

IMPIANTI AGROALIMENTARI



nuo 1977 m. ... nusistovéjusi tikrove:
TECHNOLOGIJOS, KOKYBES IR
TRADICIJU derinimas.

Mes specializuojamés gaminant jranga
Siems sektoriams:

Konservavimas / Pieno / Zuvininkystés
pramoné/Konditerijos gaminiai / Zoleliy /
Kosmetikos gaminiai.

Moksliniai tyrimai, plétra ir inovacijos
VISI PRADETI ITALIJOJE

Mes projektuojame, rengiame, planuojame ir
igyvendiname visas miisy jmonés gamyklas.
Visas procesas apima struktiirinj ir elektrinj
darbga, vandens, dujy ir oro jrenginiy
projektavima. Kiekvienas gamykla yra kruopsciai
iSbandyta misy jmoné¢je, laikantis griezty
kriterijy ir kontroleés.

KOKYBE ir TRADICIJOS

Bendrovés misija visuomet buvo orientuota |
aukStos kokybés, funkcionaliy ir efektyviai
energija vartojanciy produkty, galin¢iy apdoroti
zaliavas be modifikuoty organoleptiniy savybiy
ir laikantis TRADICIJOS, pristatymo. Be to,
tinkama verté uz tinkamus pinigus, mazas
poveikis aplinkai ir patikimumas yra labai
svarbios visy miisy gamykly savybés.

PASLAUGOS

Mes teikiame tinkamas kainas ir planus,
geriausius kiek galime, pagal gaminio tipg ir
kiekj, kurj norite apdoroti, ir atsizvelgdami |
vietos, kurioje klientas nusprendé naudoti,
savybes. UZtikriname techninj ir technologinj
mokyma, siekiant perduoti reikalingg patirtj,
kad pradétume standartizuoti gamybg su misy
gamyklomis. Mes turime vidaus klienty
aptarnavimo paslaugy tarnyba, kuri garantuoja
pagalbag per visg jrengimy darbo laika.

KOMPANIJA

MUSU KLIENTAI

» Darzoviy ir gyvulininkystés tikiai;
» Zemés iikio jmonés;

» Mazosios jmones;

» Restorany ir viesbuciy virtuvés ; » Maitinimo
paslaugos;

» Valgyklos, vieSasis maitinimas; » Pléty r
» Moksliniy tyrimy institutai, kolegijod T 3
universiteta.i =

KAM NAUDOJAMI MUSU JENC
Miisy masinos gaminami produktai:
- uogiengs, zele, sirupas, sultys, tyres,
vincotto,

- virtos misos, saldinti - vaisiai, Sokoladas,
- garstycCios, padazai, pudros

- (grietinélés 18 pistacijy) ir lazdyno riesutai),

- tipiniai regioniniai produktai (eliksyras Pantelleria,
koncentruotos vynuoges ir figos, Indijos uogienés ir
kt.),

- pastos ir koncentratai;ledams, alkoholiniams
gérimams (limoncello, limoncello grietinélés),

- pikantiski kremai (trumai, \ paprikos, svogunai ir,
pampkiny kremai),
- tyrés (1S pomidory ir ankStiniy augaly), padazy |
(darzoviy, Zuvies ir mesos), pastety, darzoviy,
marinuoty aliejuje ir marinuotuose, ankstiniuose
augaluose ir sriubose,

- tunas ir kitos zuvys aliejuje, buteliuose, jdaruose
Sviezioms makaronams, polentai, paelei arba paruosti
valgyti maisto, kiety stiriy (pecorino, canestrati

ir caciocavalli) ir minkStyjy siiriy (primo

parduoti ir taleggio),

- skysti stiriai (stracchino, robiola ir mascarpone),
sviestas ir mocarelos, jogurto ir ricotta.

- Visi dziovinti produktai kaip obuoliai, abrikosai,
pomidorai, grybai, aromatinés Zolés, kaStonai.

- Kosmetika kaip groZio kremai, kieti ir skysti
muilas, geliai, valymo pienas, Sampiinai, skutimo
kremai, plauky produktai ir kt.

A

MES SIULOME PRODUKTUS PAGAL
KATEGORIJAS IR GALIMYBES ISSKIRTINAI
EUROPAI



since 1977/...

a well-established reality:
Combining TECHNOLOGQY,
QUALITY AND TRADITION.

We are specialized in manufacturing of
equipments for the following sectors:
Canning / Dairy / Fishing industry
Confectionery / Herbal / Cosmetic.

Research, Development
and Innovation

ALL MADE IN ITALY
We design, develop, plan and
realize all the plants in our
company. The whole process
involves structural and elec-
trical work, water, gas and
air plant design. Each plant
is carefully tested in our com-
pany, following strict criteria

and controls.

QUALITY
and TRADITION
The company mission
has always been fo-
cused on delivering
high QUALITY prod-
ucts, functional and
energy efficient able
to process raw mate-
rials without modify
organoleptic properties
and respecting TRADI-
TION. In addition, the
right value for money, low
environmental impact and
reliability are very important
features of all our plants.

SERVICES

We provide appropriate quotes
and plan as best we can the

laboratory according to the type

and the quantity of product you want to

process and considering the features of the

local that the client has decided to use.

The turnkey service also provides technical

and technological training in order to transfer

the know-how necessary to begin to stan-

dardize the production with our plants.

We have an internal customer service which

COMPANY

guarantees telephone and on-line support
during all working hours and the possible in-
tervention in place.

CUSTOMERS

> Vegetables and livestock farms

> Farm holidays

> Artisan firms processing

> Kitchens of restaurants and hotels

> Catering services

> Canteens, Collectivity

> Development agencies

> Research Institutes, Colleges and Universities

WHAT YOU CAN DO

The products which can be produced with
our machines are:

jams, jellies, syrup, juices, purees, nectars,vin
cotto, cooked must, candied fruit, chocolate,
mustard, sauces, custards (cream of pistachio
and hazelnut), tipical regional products (elixir
of Pantelleria, concentrated grape and figs
of India jams, etc.), pastes and concentrates
forice creams, liquors (limoncello, limoncello
cream), savory creams (truffles, zucchinis,
peppers, onions and pampkins creams), puree
(of tomatoes and legumes ), sauces (of veg-
etables, fish and meat), pate’, vegetables pick-
led in oil and pickled, legumes and soups,
tuna and other fishes in oil, bottarga, stuffings
for fresh pasta, polenta, paella or ready to
eat foods, hard cheeses (pecorino, canestrati
and caciocavalli) and soft cheeses (primo
sale and taleggio), spreadable cheeses
(stracchino, robiola and mascarpone), butter
and mozzarella, yogurt and ricotta.

All the dried products as apples, apricots,
tomatoes, mushrooms, aromatic herbs, chest-
nuts.

Cosmetics as beauty creams, solid and liquid
soaps, gels, cleansing milk, shampoos, shaving
creams, hair products etc....

WE OFFER PRODUCTS WHICH ARE EXCLU-
SIVE IN EUROPE BY CATEGORY AND BY CA-
PABILITIES.



touchscreen
& software FILOGGER:

ASSUMI IL PIENO CONTROLLO

DEL TUO POTENZIALE.
Take full control of your potential.

DATA LOGGER FJ integrato con calcolo e visualizzazione in
tempo reale del valore FO, F100 e F71 relativo alla sterilizzazio-
ne; memorizzazione dei cicli di lavoro effettuati e trasferimento
su PEN-DRIVE dei dati registrati tramite interfaccia USB; SOF-
TWARE dedicato FILOGGER per la lettura, la memorizzazione e
la stampa dellintero report di lavorazione su qualsiasi compu-
ter; SISTEMA DI TELEASSISTENZA e controllo remoto tramite
smartphone, tablet o Pc.

Integrated FJ DATA LOGGER for a real-time calculation on dis-
play of the value FO,F100 and F71 concerning sterilization, stor-
age of working cycle and transfer on PENDRIVE of recorded
data via USB interface; dedicated FILOGGER SOFTWARE for
reading, storing and printing the entire report processing on
any computer; REMOTE MAINTENANCE and control via smart-
phone, tablet or Pc.
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SETTORE

CONSERVIERO

Canning Sector

Konservavimo sektorius

Realizziamo laboratori completi
per produzioni giornaliere che vanno dai 10 ai 1000 Kg.

We realize complete laboratories
Jor daily production ranging from 10 to 1000 kg

Gaminami jrengimai produkcijai
nuo 10 iki 100 kg

MATERIA PRIMA E PRODOTTO:

mai stati cosi uniti.
Raw material and product: never been so close.
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BANCO

MULTIFUNZIONE

Multifunction Bench

Multifunkciniai jrenginiai

TROPPO

INTELLIGENTE

(00 smart

Protingi jrengimai

2000 m. FRIGOJOLLINOX naujoviy metai,
nes buvo sukurtas daugiafunkcinis jrenginys.
mes pirrmieji gaminame tokio tipo jrenginius,
leidziancCius atlikti visg gamybos procesag nuo
zaliavy apdorojimo iki sudéjimo | stiklainius
ir paruosimo pardavimui. Mes jgyvendinome
novatoriSkg budg - vakuumine koncentracijg
sujungéme su autoklavo sterilizatoriaus
funkcija. Mes gaminame visg daugiafunkciniy
jrenginiy linijg viename jrenginyje, kuris yra
technologiskas ir intuityvus, ir atitinka visu
klienty poreikiams.

2000 is a year of great innovation for FRIGO-
JOLLINOX, it was born MULTIFUNCTION
BENCH. We are the first to produce this type
of plant, which allows to perform the entire
production process from raw material to put
into jars and ready for sale, we have approached
the innovative vacuum concentration to the
important function of an autoclave sterilizer.
We produce a full line of multifunction plants
all in one, technological and intuitive, for the
needs of all customers.




Agropramoninis sektorius / AGRI-FOOD SECTOR
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BM50 TOP

COMPUTERIZED MULTIFUNCTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS IRENGINYS

Smart

control ISmanusis

valdymas

Kompiuterizuota jrenginys, skirtas gaminti, koncentruoti
vakuume ir sterilizuoti iki 135°C. Kepkite ir
koncentruokite vakuume, lengvai kepkite, maisykite
vakuume, virkite atmosferos slégiu, pasterizuokite /
sterilizuokite.

Computerized plant for cooking, concentrating in vacuum
and sterilizing up to 135°c.

Cook and concentrate in vacuum, fry lightly, mix in vacuum,
cook at atmospheric pressure, pasteurize/ sterilize.

su jutikliniu 10" grafiniu ekranu su
valdymo programine jranga pilnai valdyti
darbo procesq su integruotais duomeny
valdikliais, realiu laiku apskaicivojant ir
rodant FO, F100 ir F71 sterilizavimo metu.

Kq jus galite padaryti: uogienes, marmeladus,
sirupus, zelé, vaisiy sultis, padazus, alyvuoges
marinuotas darzoves, marinadus, darzoviy ir
mésos gaminius, ankStinius augalus ir sriubas,

pagardus ir atlikti bet kokius kitus jums
reikalingus procesus.

BM50 TOP susideda is dviejy talpykly, valdomy
Jutiklinio ekrano sgsaja, kurioje galite atlikti
paprastus ir intuityvius procesus vienu metu:

» Virti, koncentruoti vakuume;

» Sumaisyti vakuume;

» Virti, koncentruoti atmosferos slégyje;
» Siek tiek apkepti iki 140 ° C;

» Troskinti;

» Kepti, apkepti slégiu arba be jo, vandenyje
ar kitame skystyje.

» Virti garuose esant slégiui

» Sterilizuoti su garais su parametry
nustatymu FO — F100-F71;

» Sterilizuoti vandenyje su parametry
nustatymu F100-F71

» VAKUUMINE SISTEMA maisto ruosimui
zemoje temperatiroje (50/65° C).

» SLEGIMINE VIRIMO SISTEMA iki 140 ° C.
» STERILIZACIJOS SISTEMA (HAC CP
standartas) iki 140° C.

»PLC ir AUTOMATINE SISTEMA

» Virimo indo tiuris 54 litrai;

» Sterilizavimo bako talpa 70 litry;

» 1 ciklo nasumas - 20/50 kg produkto;
» Didziausia temperatira
sterilizavimo kameroje - 135° C;

» Temperatira gaminio viduje
sterilizuojant iki 121° C ir didesné;

» Nasumas per 1 ciklg: 95 vnt. stikliniy
indy iki 330 g;

» Maitinimas: LPG / metanas /
elektros galia 380V trifazé.

What you can do: jams, marmalades,
syrups, jellies, fruit juices, sauces,
pates, vegetables pickled in oil and
pickled, mirepoix of vegetables and
meat, legumes and soups, condi-
ments and whatever needs these
processes.

BM50 TOP is composed of two
tanks, controlled by a touch screen
interface, in which you can perform
with simplicity and intuition several
processes even simultaneously:

> cook/concentrate in vacuum

> mix in vacuum

> cook/concentrate in atmospheric
pressure

> fry lightly up to 140°C

> braise

> cook / scald under pressure or
not, in water or other liquid.

> steam cooking under pressure

> steam sterilization with parameter
setting FO—F100-F71

> sterilization in water with parameter
setting F100-F71

> VACUUM SYSTEM for cooking at
low temperature (50/65°C).

> PRESSURE COOKING SYSTEM up
to 140°C.

> SYSTEM FOR STERILIZATION (HAC-
CP standards) UP TO 135°C.

> AUTOMATION SYSTEM by PLC and

touch screen graphic display 10"
with management software for
complete control of the working
process with integrated DATA LOG-
GER and a real-time calculation
and display of FO, F100 and F71
concerning sterilization.

> Volume of the cooking tank 54
liters;

> Volume of the tank of sterilization
70 liters;

> Capacity per cycle 20/50 kg of
product;

> Maximum temperature into steril-
ization chamber 135°C;

> Temperature in the heart of product
during sterilization up to 121°C and
above;

> Capacity per cycle of glass con-
tainers of 330gr, n.95;

> Supply: LPG/methane/electrical
power 380V three-phase.
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Smart
control
E

ISmanusis

i = valdymas

~4

\

- FJ programiné jranga skirta darbo proceso valdymui;
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu
laiku, rodant temperatiira F0, F100 ir F71 sterilizavimo metu;

- darbo cikly ir transerio saugojimas jrasyty di y PEN-DRIVE sistemoje
per USB sqsajq;

- darbo cikly saugo]tmas iki 7 dieny;

- FILOGGER programiné jranga, skirta skaityti, ti ir spausdinti visas

ataskaitas ir duomenis apdorojant bet kuriame komptutetjyje

Smart
control

ISmanusis
valdymas

- FJ programiné jranga skirta darbo proceso valdymui;
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu
laiku, rodant temperatiira F0, F100 ir F71 sterilizavimo metu;

- darbo cikly ir transerio
per USB sqsajq;

gojimas jrasyty di u PEN-DRIVE sistemoje

- darbo cikly saugojimas iki 7 dieny;
- FILOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti visas
ataskaitas ir duomenis apdorojant bet kuriame kompiuteryje.

BM30 TOP

KOMPIUTERINIS JRENGINYS VIRIMUI,
KONCENTRAVIMUI VAKUUME IR
STERILIZAVIMUI IKI 135° C

Gaminama produkcija: uogienés, marmeladai,
sirupai, zelé, vaisiy sultys, padazai, alyvuogiy
marinuotos darzovés, marinuoti, darzoviy ir
mésos gaminiai, ankstiniai augalai ir sriubos,
pagardai ir viskas, ko reikia Siems procesams.

Susideda i§ vieno rezervuaro, kuriame galima:
VIRTI IR KONCENTRUUTI VAKUUME,
MAISYTI VAKUUME, VIRTI
KONCENTRUOJE — ATMOSFERINIAME
SLEGYJE TROSKINTI, LENGVAI APKEPTI,
RUOSTI GARUOSE, KEPTI, PASTEURIZUOTI
/STERILIZUOTI.

» VAKUUMINE SISTEMA maisto
ruoSimui Zemoje temperatiroje (50/65° C).

» PRESSURECOOKINGSYSTEMupto140 ° C.
» STERILIZACIJOS SISTEMA (HACCP iki
135°C.

» AUTOMATINE SISTEMA PLC ir jutilkliniu
ekranu 7.

» Bako talpa 27 litrai;

» Talpa per ciklg 5/20 kg produkto;

» Vieno ciklo metu pagaminama 45 vnt. 330 g,
stikliniy indeliy

»Energija: 220V arba 380V elektros srove.

BM50 EASY D

KOMPIUTERINIS JRENGINYS VIRIMUI,
KONCENTRAVIMUI VAKUUME IR
STERILIZAVIMUI IKI 100° C

Gaminama produlkcija: uogienés, marmeladai, sirupai,

COMPUTERIZED MULTIFUN CTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS JRENGINYS

COMPUTERIZED PLANT

FOR COOKING, CONCENTRATING IN
VACUUM AND STERILIZING

UP TO 135°C

What you can do: jams, marmalades, syrups,
Jellies, fruit juices, sauces, pates, vegetables
pickled in oil and pickled, mirepoix of
vegetables and meat, legumes and soups,
condiments and whatever needs these
processes.

Itis composed of one tank in which it is possibile
to: COOK AND CONCENTRATE IN VACUUM,
MIX IN VACUUM, COOK/ CONCENTRATE AT
ATMOSPHERIC PRESSURE, FRY LIGHTLY,
BRAISE, SCALD, STEAM COOKING, PASTEURIZE/
STERILIZE.

> VACUUM SYSTEM for cooking at low
temperature (50/65°C).

> PRESSURE COOKING SYSTEM up to 140°C. >

SYSTEM FOR STERILIZATION (HACCP
standards) UP TO 135°C.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7".

> Volume of the tank 27 liters;
> Capacity per cycle 5/20 kg of product; >
Capacity per cycle of glass containers
of 330gr, n.45;
> Supply: electrical power 220V or 380V.

COMPUTERIZED MULTIFUN CTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS JRENGINYS

COMPUTERIZED PLANT FOR COOKING,
CONCENTRATING IN VACUUM AND
STERILIZING UP TO 100°C.

What you can do: jams, marmalades, syrups,

Zelé, vaisiy sultys, padazai, alyvuogiy marinuotos jellies, fruit juices, sauces, pates, vegetables

darzovés, marinuoti, darZoviy ir mésos gaminiai,
ankStiniai augalai ir sriubos, pagardai ir viskas, ko
reikia Siems procesams.

Susideda i$ vieno rezervuaro, kuriame galima: VIRTI IR
KONCENTRUOTI VAKUUME, AR ATMOSFERINIAME
SLEGYJE, MAISYTI VAKUUME, TROSKINTI,
LENGVAI APKEPTI, APIPLIKYTI, RUOSTI GARUOSE,
PASTERIZUOTI / STERILIZUOTI.

» VAKUUMINE SISTEMA maisto ruosimui Zemoje
temperatiiroje (50/65 ° C).

» VIRIMAS SU SLEGIU IKI 140 ° C.

» STERILIZACIJOS SISTEMA (HACCP iki 100° C.
» AUTOMATINE SISTEMA PLC ir jutikliniu
ekranu 10,

» Virimo puodo talpa 54 litrai;

» Sterilizavimo puodo talpa 70 litrai;

» 1 ciklo nasumas 5/20 kg produkto;

» Stikliniy indy gamyba 1 ciklo metu: 330 g, 95 vnt;
» Energija: gamtinés ar suskystintos dujos, 380V
elektros energijos.

pickled in oil and pickled, mirepoix of veg-
etables, condiments and whatever needs
these processes.

Itis composed of two tanks in which you
can: COOK/CONCENTRATE IN VACUUM
OR AT ATMOSPHERIC PRESSURE , MIX IN
VACUUM, FRY LIGHTLY, BRAISE, SCALD,
STEAM COOKING, PASTEURIZE/STERILIZE.

>VACUUM SYSTEM for cooking at low
temperature (50/65°C).

> PRESSURE COOKING SYSTEM up to 140°C.

>SYSTEM FOR PASTERIZATION/STERIL-
IZATION (HACCP standards) UP TO 100°C.

> AUTOMATION SYSTEM by PLC and touch
screen graphic display 10"

> Volume of the cooking tank 54 liters,

> Volume of the tank of sterilization 70 liters,

> Capacity per cycle 20/50 kg of product;

> Capacity per cycle of glass containers of
330gr, n. 95;

> Supply: LPG/methane/electrical power
380V three-phase.
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ISmanusis
valdymas Smart
control

BM50 EASY

COMPUTERIZED MULTIFUN CTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS JRENGINYS

KOMPIUTERIZUOTAS J|RENGINYS VIRIMUI, COMPUTERIZED PLANT
KONCENTRAVIMUI IR STERILIZAVIMUI FOR COOKING, CONCENTRATING
iki 100° C. IN VACUUM AND STERILIZING

Jrenginiu gaminami: pomidory padazai, nulupti ~ UP TO100°C
pomidorai, darZovés, marinuotos aliejuje ir
marinate, padaZai, darZoviy lapai, prieskoniai,
uogienés, marmeladai, Zelé, sirupais, vaisiy
“ sultys ir kt., kas susije su Siais produktais.

What you can do: jams, marmalades,
syrups, jellies, fruit juices, sauces, pates,
vegetables pickled in oil and pickled,
mirepoix of vegetables, condiments and
whatever needs these processes.
Konstrukcija sudaryta is vieno rezervuaro, kuri-

ame galite: VIRT], KONCENTRUOTI VAKUUME AR It is composed of one tank in which
ATMOSFERINIAME SLEGYJE, MAISYTI VAKUUME, You can: COOK AND CONCENTRATE

LENGVAI APKEPTI, TROSKINTI, NUPLIKYTI, GAR- [N VACUUM OR AT ATMOSPHERIC
T PaAsTEnm e PRESSURE , MIX IN VACUUM, FRY LIGHT-

LY, BRAISE, SCALD, STEAM COOKING,

» VAKUUMO SISTEMA virimui Zemoje 50-60°C e e ST

temperaturoje;

» virimas su slégiu iki 140° C; » pasterizacijos,
- FJ programiné jranga skirta darbo proceso valdymui; » sterilizacijos sistema (HACCP standartai) iki
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu laiku, 100° C:

rodant temperatiira F0, F100 ir F71 sterilizavimo metu; ’
- darbo cildy ir transerio saugoji irasyty di y PEN-DRIVE sistemoje per
USB sqsajq;

- darbo cikly saugojimas iki 7 dieny;

- FILOGGER programiné jranga, skirta skaityti, saugoti ir sp inti visas
ir duomenis apdorojant bet kuriame kompiuteryje.

> VACUUM SYSTEM for cooking at low
temperature (50/65°C).

> PRESSURE COOKING SYSTEM up to 140°C.

>SYSTEM FOR PASTERIZATION/STERIL-

» lietimui jautrus 7 ”. ekranas, pilna automatiza- [ZATION (HACCP standards) UP TO 100°C.

cija; > AUTOMATION SYSTEM by PLC and

touch screen graphic display 7.

» virimo talpyklos taris: 54 litrai;

» pajégumas per ciklg: 20-50 kg.;

» ciklo metu pagaminami 95 vnt stikliniy indy
po330g.

> maitinimas: suskysintos dujos / metanas
/ 380V trifazé elektros srove,

> Volume of the cooking tank 54 liters;

> Capacity per cycle 20/50 kg of product;

> Capacity per cycle of glass containers
of 330gr, n. 95;

> Supply: LPG/methane/electrical power
380V three-phase.

ISmanusis
valdymas

JOLLY CHEF 50-100-2001t

COMPUTERIZED MULTIFUN CTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS JRENGINYS

Smart
control

KOMPIUTERIZUOTAS JRENGINYS VIRIMUI, COMPUTERIZED PLANT
KONCENTRAVIMUI IR STERILIZAVIMUI iki 100° c. FOR COOKING, CONCENTRATING AND
STERILIZING UP TO 100°C.

Jrenginiu gaminami: pomidory padaZai, nulupti
pomidorai, darZoves, marinuotos aliejuje ir tomatoes, vegetables pickled in oil and
marinate, padaZai, darZoviy lapai, prieskoniai, pickled, sauces, pates, mirepoix of vegetables,
uogienés, marmeladai, Zelé, sirupais, vaisiy sultys condiments, jams, marmalades, jellies, syrups,
ir kt., kas susije su Siais produktais. fruit juices and whatever needs these
Konstrukcija sudaryta i$ vieno rezervuaro, kuriame processes.

galite: It is composed of one tank in which you can:
VIRTI, KONCENTRUOTI ATMOSFERINIAME SLEGYJE, COOK/CONCENTRATE AT ATMOSPHERIC

LENGVAI APKEPTI, TROSKINTI, NUPLIKYTI, GARINTI, PRESSURE, FRY LIGHTLY, BRAISE, SCALD,
PASTERIZUOTI, STERILIZUOTI. STEAM COOKING, PASTEURIZE/ STERILIZE.

What you can do: tomato sauce, peeled

o > PRESSURE COOKING SYSTEMupto140°C.
L LGl ki 140°C; » SYSTEM FOR PASTERIZATION / STERIL

» PASTERIZACIIOS, SERILIZACIIOS SITEMA (HACCP 7, 710N (HACCP standiards) UP TO 100°C
standartas) iki 100° ¢; » AUTOMATION SYSTEM by PLC and touch
> LIETIMUI JAUTRUS 4,3 ”. ekranas, pilna screen graphic display 4,3
automatizacija;

- FJ programiné jranga skirta pilnam darbo proceso valdymui; » — ) > Volume of the cooking tank 54/110/210
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu laiku, > Virimo talpyklos taris: 54 / 100/ 210 litry; liters;
rodant temperatiira FO, F100 ir F71 sterilizavimo metu; > pajégumas per ciklq: JC 50 45 kg; JC 100-100 kg; > Capacity per cycle: JC50 45kg, JC100
- darbo cikly ir transerio saugojimas jra3yty di y PEN-DRIVE sistemoje per  JC 200-190kg.; 100kg, JC200 190kg;
USB sqsajg; L » vieno ciklo gamybinis nasumaas: stikliniy indy > Capacity per cycle of glass containers of
- darbo cikly saugojimas iki 7 dieny; L . L talpa iki 330 g: Mod. JC50 iki 50 vnt., JC100-150  330gr: JC50 n. 95, JC100 n. 150, JC200
- FJLOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti visas ) )
ataskaitas ir duomenis apdorojant bet kuriame kompiuteryje. vnt. JC200 ~ 280 vnt.; n. 280;
» maitinimas: suskystintos dujos / metanas / > Supply: LPG/methane/electrical power
elektros srove - 380V trifaze. 380V three-phase.
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Smart
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SOFTWARE FJ di gestione per il completo controllo del processo di lavorazione;

Smart
control

ISmanusis
valdymas

SOFTWARE FJ di gestione per il completo controllo del processo di lavorazione;

COMPUTERIZED MULTIFUN CTION BENCH
KOMPIUTERIZUOTAS MULTIFUNKCINIS JRENGINYS

KOMPIUTERIZUOTAS JRENGINYS
VIRIMUI, KONCENTRAVIMUI VAKUUME

Jrenginiu gaminami: uogienés, marmeladai, Zelé,
sirupai, darZovés, marinuotos aliejuje ir marinate,
padaZai, marinuoti agurkai darZoviy misiniai,
prieskoniai,vaisiy sultys ir kt., kas susije su Siais
produktais.

Konstrukcija sudaryta is vieno rezervuaro, kuriame
galite: VIRTI, KONCENTRUOTI VAKUUME IR
ATMOSFERINIAME SLEGYJE, MAISYTI VAKUUME,
LENGVAI APKEPTI, TROSKINTI, NUPLIKYTI, GARINTI.

» VAKUUMO SISTEMA VIRIMUI Zemoje 50-60°C
temperatiroje;

> VIRIMAS SU SLEGIU iki 140° C;

» PROGRAMUOQOJAMI VALDIKLIAI (PLC) , lietimui
jautrus 7 ”. ekranas, pilna automatizacija;

» virimo talpyklos taris: 54 litrai;

» pajégumas per ciklg: 20-50 kg.;

» maitinimas: suskystintos dujos / metanas /
elektros sroveé - 380V trifaze.

COMPUTERIZED PLANT FOR COOKING
AND CONCENTRATING IN VACUUM

What you can do: jams, marmalades,
syrups, jellies, fruit juices, sauces, pates,
vegetables pickled in oil and pickled,
mirepoix of vegetables, condiments and
whatever needs these processes.

It is composed of one tank in which it is
possible to: COOK AND CONCENTRATE
IN VACUUM AND AT ATMOSPHERIC
PRESSURE, MIX IN VACUUM, FRY LIGHTLY,
BRAISE, SCALD, STEAM COOKING.

> VACUUM SYSTEM for cooking at low
temperature (50/65°C).

> PRESSURE COOKING SYSTEM up to
140°C.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7".

> Volume of the cooking tank 54 liters, >
Capacity per cycle 20/50 kg of prod
uct;
> Supply: LPG/methane/electrical power
380V three-phase.

COMPUTERIZED VACUUM CONCENTRATOR
KOMPIUTERIZUOTAS VAKUUMINIS KONCENTRATORIUS

KOMPIUTERIZUOTAS JRENGINYS
VIRIMUI, KONCENTRAVIMUI VAKUUME

s Jrenginiu gaminami: uogienés, marmeladai, Zelé,
sirupai, darZovés, marinuotos aliejuje ir marinate,
padaZai, marinuoti agurkai darZoviy misiniai,
prieskoniai,vaisiy sultys ir kt., kas susije su Siais
produktais.

Konstrukcija sudaryta is vieno rezervuaro,
kuriame galite: VIRTI, KONCENTRUOTI VAKUUME
MAISYTI VAKUUME GAMINTI- KONCENTRUOT/
ATMOSFEROS SLEGYJE, LENGVAI APKEPTI,
TROSKINTI, NUPLIKYTI, GARINTI.

» VAKUUMO SISTEMA virimui Zemoje 50-60°C
temperaturoje

» VIRIMAS SLEGYJE, iki 140° C;

» PROGRAMUOJAMI VALDIKLIAI, lietimui jautrus
7”. ekranas, pilna automatizacija;

» virimo talpyklos taris: 150 lity;

» pajégumas per ciklg: 50-150 kg.;

» maitinimas: suskystintos dujos / metanas /
elektros srove - 380V trifaze.

COMPUTERIZED PLANT FOR COOKING
AND CONCENTRATING IN VACUUM

What you can do: jams, marmalades,
syrups, jellies, fruit juices, sauces, pates,
vegetables pickled in oil and pickled,
mirepoix of vegetables, condiments
and whatever needs these processes.

It is composed of one tank in which it is
possible to: COOK AND CONCENTRATE
IN VACUUM, MIX IN VACUUM, COOK/
CONCENTRATE AT ATMOSPHERIC
PRESSURE, FRY LIGHTLY, BRAISE,
SCALD, STEAM COOKING.

> VACUUM SYSTEM for cooking at low
temperature (50/65°C).

> PRESSURE COOKING SYSTEM up to
140°C.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7.

> Volume of the cooking tank 150 liters,

> Capacity per cycle 50/150 kg of product;

> Supply: LPG/methane/electrical power
380V three-phase.
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VIRIMO MASINA
COOKER MACHINE

VIRIMO IR KONCENTRAVIMO
MASINA

Masina gaminamas: pomidory padazas, nulupti
pomidorai, darzoveés, marinuotos aliejuje ir
marinuotuose, ankstiniai ir sriubos, darzoviy ir
mésos padazai, padazai, lapai, prieskoniai, uogienés,
marmeladai, zelé, sirupai, vaisiy sultys ir panasiis
gaminiai.

Masinos konstrukcijoje rezervuaras, kuriame galite:

VIRTI, KONCENTRUOTI, LENGVAI APKEPTI,
TROSKINTI, MAISYTI, APIPLIKYTI, GAMINTI
GARUOSE;

» VIRIMO iki 140° C sistema su maisytuvu,.
» AUTOMATINE SISTEMA, valdoma i§
elektromechaninio valdymo skydelio;

» Bako talpa 54/ 110/ 210 litry;

» Vieno ciklo nasumas: Mod. CO50 -45kg, CO100
-100kg, CO200 - 190kg;

» maitinimas: suskystintos dujos / metanas /
elektros sroveé - 380V trifaze.

Elektromechaninis valdymo skydelis, skaitmeninis termostatas su LED 4
skaitmeny ekranu, kad biity galima visiskai kontroliuoti virimo procesa.

PLIKINIMO MASINA
SCALDING MACHINE

IRENGINIAL, SKIRTI NUPLIKYMUI IR
LENGVAM APVIRIMUI

Siais jrenginiais gaminamas: pomidory
padazas, nulupti pomidorai, darzoves,
marinuotos aliejuje ir marinate ir atlikti viskq
ko reikia Siems procesams.

Kappa konstrukcijoje vienas rezervuaras,
kuriame jrengtas greitas Sildymas ir kuriame
galima: nuplikinti ir lengvai apvirti.

» greita Sildymo sistema su degikliu (liepsna).
» mini elektromechaninio valdymo pulto
valdymo sistema.

» rezervuary tiris: 150/220/350 litry.

» energija: suskystintos dujos arba metanas.

Degiklis valdomas dujy voztuvu ir THERMOCOUPLE SIT.

Agropramoninis sektorius / AGRI-FOOD SECTOR

COOKER 50-100-2001¢

PLANT FOR COOKING AND
CONCENTRATING

What you can do: tomato sauce, peeled
tomatoes, vegetables pickled in oil and
pickled, legumes and soups, mirepoix of
vegetables and meat, sauces, pates,
condiments, jams, marmalades, jellies,
syrups, fruit juices and whatever needs
these processes.

It is composed of one tank in which you
can: COOK, CONCENTRATE, FRY LIGHTLY,
BRAISE, MIX, SCALD, STEAM COOKING.

> COOKING SYSTEM up to 140°C with
SCRAPED AGITATOR.

> AUTOMATION SYSTEM by

electromechanical control panel.

> Volume of the tank 54/110/210 liters, >

Capacity per cycle: CO50 45kg, CO100

100kg, CO200 190kg;

> Supply: LPG/methane/electrical power
380V three-phase.

| KAPPA 100-200-300 it

PLANT FOR SCALDING AND
PARBOILING

What you can do: tomato sauce, peeled
tomatoes, vegetables pickled in oil
and pickled and whatever needs these
processes.

Kappa is composed of one tank, with
rapid heating and in which it is possible
to: SCALD, and STEAM COOKING.

> RAPID HEATING SYSTEM with burner
flame.

> CONTROL SYSTEM by mini
electromechanical control panel.

> Volume of the tanks: 150/220/350
litres;
> Supply: LPG or methane.
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PBG 50-100-200-300 it

ISmanusis
valdymas

KOMPIUTERIZUOTAS PASTERIZATORIUS
COMPUTERIZED PASTEURIZER

Smart
control

IRENGINYS PASTERIZAVIMUI IR
STERILIZAVIMUI IKI 100°C,
NUPLIKYMUI IR VIRIMUI GARUOSE

PLANT FOR PASTEURIZATION STER-
ILIZATION UP TO 100°C, SCALD AND
STEAM COOKING

For sterilization of packaged products.
What you can do: tomato sauce, peeled
tomatoes, vegetables pickled in oil and
pickled, juices and whatever needs
these processes.

Jrenginiu atliekamas supakuoty gaminiy
sterilizavimas. Galima gaminti: pomidory
padazg, nuluptus pomidorus, darzovée,
marinuotos aliejuje ir marinate, sultis ir atlikti
viskq, kas reikalinga Siems procesams.

It is composed of one tank in which it
is possible to: PASTEURIZE/STERILIZE in
water, SCALD, and STEAM COOKING.

Konstrukcija sudaryta is vieno rezervuaro,
kuriame galite: PASTERIZUOTI,

1,

- FJ programiné jranga skirta pilnamdarbo proceso valdymui;

- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu laiku,
rodant temperatiira F0, F100 ir F71 sterilizavimo metu;

- darbo cikly ir jrasyty duomeny saugojimas PEN-DRIVE sistemoje per USB
sgsajg;

- darbo cikly saugojimas iki 7 dieny;

- FJLOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti
visas ataskaitas ir duomenis apdorojant bet kuriame kompiuteryje

ISmanusis
valdymas

Smart
control

7 17

- FJ programiné jranga skirta pils bo proceso
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu
laiku, rodant temperatira FO, F100 ir F71 sterilizavimo metu;

- darbo cikly ir jraSyty duomeny saugojimas PEN-DRIVE sistemoje per USB
sqsaja;

- darbo cikly saugojimas iki 7 dieny;

- FJLOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti
visas ataskaitas ir duomenis apdorojant bet kuriame kompiuteryje

STERILIZUOTI, VANDENYJE, NUPLIKINTI,
RUOSTI GARUOSE.

) SISTEMA PASTERIZAVIMMUI IR
STERILIZAVIMUI (HACCP standartas) iki
100°C temperatiroje;

> PROGRAMUOJAMI VALDIKLIAI lietimui
jautrus 7”, ekranas, automatizacija;

» virimo talpyklos taris: 80 / 150 / 220 / 350
litry;

» pajégumas per ciklg:330 g indeliy: PGB 50
- 95 vnt.; PGB 100 - 155 vnt.; PGB200 - 280
vnt.; PGB300 - 420 vnt.

» maitinimas: suskystintojos dujos / metanas
/ elektros energija, 380V, trifaze.

STERY 50

> SYSTEM FOR PASTERIZATION/STER
ILIZATION (HACCP standards) UP TO
100°C.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7.

> Volume of the tank: 80 /150 /220 /
350 litres;

> Capacity per cycle of glass containers
of 330gr: PBG50 n.95, PBG100 n.150,
PBG200 n.280, PBG300 n.420;

> Supply: LPG/methane/electrical
power
380V three-phase.

KOMPIUTERIZUOTAS AUTOKLAVINIS STERILIZATORIUS
COMPUTERIZED AUTOCLAVE STERLIZER

PRODUKTU APDOROJIMAS PRISOTINTU
GARU IR STERILIZAVIMAS.

Supakuoty produkty sterilizavimui.  Tai
kompaktiskas ir visiSkai nepriklausomas jren-
ginys, sudarytas is vieno rezervuaro, kuriame
galima: PASTERIZUOTI / STERILIZUOTI
GARU AR VANDENIU, NUPLIKYTI IR VIRTI
GARUOSE.

>  STERILIZAVIMO / PASTERIZAVIMO
SISTEMA (HACCP standartas) iki 135° C.

» AUTOMATIZAVIMO SISTEMA su progra-
muojamais valdikliais ir jutiklinis grafinis
ekranas 7.

» AUTOMATINE SLEGIO KOMPENSAVIMO
SISTEMA, siekiant isvengti atsitiktinio kon-
teineriy atidarymo ir leisti naudoti bet kokig
medziagq, atsparig aukStai temperatiirai.

» Bako tiris: 70 litry;

) Maksimali temperatiira sterilizavimo
kameroje - 135° C;

» Temperatiira gaminio viduje sterilizuojant
iki 121 ° C ir didesné;

» Vieno ciklo nasumas. 330 g indeliy — 95 vnt.;
» Energija: suskystintos dujos, / elektriné galia
380V.

FOR HEAT-TREATING SYSTEM WITH
SATURATED STEAM AND STERILIZE
ANY PRODUCT WHICH REQUIRES
THIS PROCEDURE.

For sterilization of packaged products.

It is a COMPACT and completely INDE-

PENDENT plant.

It is composed of one tank in which it is
possible to: PASTEURIZE/STERILIZE with
stem or in water, SCALD, and STEAM
COOKING.

> SYSTEM FOR STERILIZATION/PAS-
TEURIZATION (HACCP standards) UP
TO 135°C.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7”.

> AUTOMATIC SYSTEM for the COM-
PENSATION of pressure so as to avoid
accidental opening of containers and
permit the use of any material resistant
to high temperatures.

> Volume of the tank: 70 litres;

> Maximum temperature in sterilization
chamber of 135°C;

> Temperature in the heart of product
during sterilization up to 121°C and above;

> Capacity per cycle of glass containers
of 330gr, n. 95;

> Supply: LPG/methane/electrical power
380V three-phase.
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ISmanusis
valdymas

Idealiai tinka supakuoty produkty steriliza

vimui talpyklose, kurios gali islaikyti aukstq
temperatirg, pvz., stikliniuose, plastikiniuose
indeliuose, pakuotése ir skardinése. Tai KOM-
PAKTISKAS ir visiskai NEPRIKLAUSOMAS
IRENGINYS.

IRENGIN] STERY2000 sudaro:

» AUTOKLAVINIE TALPA i§ neriidijancio
plieno AISI 304/316. Talpa pilnai izoliuota,
su hermetiskomis durelémis ir hermetisko
uzdarymo rankenélémis is neridijancio plieno.
TALPA SERTIFIKUOTA 2,5 bar slégiui, su
neriidijancio plieno atraminias ratukais,
siekiant palengvinti padéties nustatymq ir
valymg.

» [renginyje yra:

- monobloke jmontuota sociyjy gary gamybos
sistema su automatiniu valdymu;

- didelio nasumo ir mazo energijos suvartojimo
automatiné ausinimo sistema su iSpurskiamu
vandeniu;

- kameros viduje temperatiiros zondas ir slégio
Jutiklis;

- dvigubas A klasés temperatiros jutiklis
PT100, sumontuotas jrenginio centre;

- rankinio arba automatinio viso darbo ciklo
programavimo sistema,

- automatizavimo ir valdymo sistemos,
uztikrinancios saugy eksploatavimg;

- termometrai ir manometrai, skirti mech
aniniy priemoniy dubliavimui.

Agropramoninis sektorius/ AGRI-FOOD SECTOR

STERY2000T

KOMPIUTERIZUOTAS AUTOKLAVINIS STERILIZATORIUS
COMPUTERIZED AUTOCLAVE STERLIZER

» STERILIZACIJOS SISTEMA (HACCP
standartai) iki 135 ° C.

» AUTOMATINE SISTEMA su progra-
muojamais valdikliais ir jutikliniu ekranu
7 su programine jranga, skirta valdyti
visq darbo procesq integruotais duomeny
valdikliais ir realiu laiku atliekamais
apskaiciavimais, sterilizavimo rodmenimis
FO, F100 ir F71.

» AUTOMATINE SISTEMA, skirta slégiui
kompensuoti, kad buty iSvengta atsitiktinio
konteineriy atidarymo ir leidziama naudoti
bet kokig aukstai temperatirai atspariq
medziagq.

» Talpos taris: 370 litry;

» Maksimali temperatira sterilizavimo
kameroje - 135° C;

» Temperatiira gaminio viduje, sterilizuo
Jjant iki 121° C ir didesné;

» Vieno ciklo metu pagaminamas 250 vnt.
stikliniy indeliy po 330 g.

» Galia: 10 kW;

» Elektros energijos tiekimas: 380V
trifazis.

- FJ programiné jranga skirta pilnam darbo proceso valdymui;
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu laiku, rodant

temperatdra FO, F100 ir F71 sterilizavimo metu;

- darbo cikly ir jraSyty duomeny saugojimas PEN-DRIVE sistemoje per USB s3sajg;

- darbo cikly saugojimas iki 7 dieny;

- FILOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti visas ataskaitas ir

duomenis apdorojant bet kuriame kompiuteryje

Ideal for sterilization of packaged
products in containers which can sus-
tain the high temperatures such as
glass, plastic and cans. It isa COMPACT
and completely INDEPENDENT plant.

STERY2000 is composed of:

>AUTOCLAVE TANK built in AlSI
304/316 stainless steel completely
insulated and equipped with a airtight
door and with hermetically closing
torks knobs in stainless steel certified
for 2,5 bar and stainless steel support
wheels to facilitate the operations
of positioning and cleaning.

> The plant has:

- system for producing saturated
steam, incorporated in the
monobloc, with automatic man-
agement;

- automatic cooling system, with at-
omized water, high performance
and low power consumption;

- temperature probe and pressure
sensor in the chamber;

- dual temperature sensor, PT100 thin
film in class A, in the heart of prod-
uct;

- manual or automatic programming
system of the entire working cycle;

- automation and control systems to
ensure a safe operation;

- thermometers and pressure gauges for
mechanical duplication of measures.

PRODUKTU APDOROJIMAS PRISOTINTU
GARU IR STERILIZAVIMAS.

FOR HEAT-TREATING SYSTEM WITH SATURATED
STEAM AND STERILIZE ANY PRODUCT WHICH
REQUIRES THIS PROCEDURE.

> SYSTEM FOR STERILIZATION (HACCP
standards) UP TO 135°C.

> AUTOMATION SYSTEM by PLC and

touch screen graphic display 7" with
management software for complete
control of the working process with
integrated DATA LOGGER and a real-
time calculation and display of FO,
F100 and F71 concerning steriliza-
tion.

> AUTOMATIC SYSTEM for the COM-
PENSATION of pressure so as to
avoid accidental opening of con-
tainers and permit the use of any
material resistant to high tempera-

tures.

> Volume of the tank: 370 litres,

> Maximum temperature in sterilization
chamber of 135°C;

> Temperature in the heart of product
during sterilization up to 121°C and
above;

> Capacity per cycle of glass containers
of 330gr, n. 250;

> Power:10 kW,

> Electrical power supply: 380V three-
phase.
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STERYcook 30-100-2001t

Smart
control

KOMPIUTERIZUOTAS STERILIZATORIUS

IRENGIN] STERYcook sudaro:

» AUTOKLAVINIE TALPA i§ neriadijancio
plieno AISI 304/316. Talpa pilnai izoliuota,
su hermetiskomis durelémis ir hermetisko
uzdarymo rankenélémis is nerudijancio
plieno. TALPA SERTIFIKUOTA 2,5 bar
slégiui.

» Irenginyje yra:

- elektrinis kaitinimo elementas arba
suskystinty ar gamtiniy duky degiklis su
automatiniu valdymu ir dideliu energijos
naudojimo efektyvumu;

- didelio nasumo ir mazo energijos
suvartojimo automatiné ausinimo sistema
su iSpurskiamu vandeniu;

- kameros viduje temperatiiros zondas ir
slégio jutiklis;

- dvigubas A klasés temperatiiros jutiklis
PT100, sumontuotas jrenginio centre;

- rankinio arba automatinio viso darbo
ciklo programavimo sistema;

- automatizavimo ir valdymo sistemos,
uztikrinancios saugy eksploatavimg,

- termometrai ir manometrai, skirti mech
aniniy priemoniy dubliavimui.

- pakrovimo ir iSkrovimo sistema neridi-
Jjancio plieno krepsiais.

» STERILIZACIJOS SISTEMA (HACCP
standartai) iki 135° C.

RUOSIMO SISTEMA su talpa techniniam
skysciui, kad biity pasiektas puikus Silumos
pasiskirstymas esant slégiui arba esant
atmosferos slégiui iki 140 ° C

» AUTOMATINE SISTEMA su progra-
muojamais valdikliais ir jutikliniu ekranu
7% su programine jranga, skirta valdyti
visq darbo procesq integruotais duomeny
valdikliais ir realiu laiku atliekamais
apskaiciavimais, sterilizavimo rodmenimis
FO, F100 ir F71.

» AUTOMATINE SISTEMA, skirta slégiui
kompensuoti, kad biity iSvengta atsitiktinio
konteineriy atidarymo ir leidziama naudoti
bet kokig aukstai temperatirai atsparig
medziagq.

» Talpos taris: 30/ 120/ 220 litry;

» Maksimali temperatiira sterilizavimo
kameroje - 135° C;

» Temperatiira gaminio viduje, sterilizuo
Jant iki 121° C ir didesné;

» Vieno ciklo metu pagaminama stikliniy
indeliy po 330 g 30 litry jrenginiu -49
vnt; 120 litry jrenginiu -148 vnt.; 220 litry
jrenginiu -130 vnt.,.

» Galia: 30L - 4 kW; 120L-12,5 kW; 220
litry- 18,5 kW;

» Dujos: suskystintos arba gamtinés,
Elektros energijos tiekimas: 380V
trifazis.

- FJ programiné jranga skirta pilnam darbo proceso valdymui;
- integruotas duomeny registratorius, skirtas duomeny registravimui relaliu laiku, rodant

temperatara FO, F100 ir F71 sterilizavimo metu;

- darbo cikly ir jraSyty duomeny saugojimas PEN-DRIVE sistemoje per USB sasaja;

- darbo cikly saugojimas iki 7 dieny;

- FILOGGER programiné jranga, skirta skaityti, saugoti ir spausdinti visas ataskaitas ir duomenis

apdorojant bet kuriame kompiuteryje

COMPUTERIZED STERILIZER

STERYcook is composed of:

>AUTOCLAVE TANK built in AISI
304/316 stainless steel completely
insulated and equipped with a airtight
door and with hermetically closing
torks knobs in stainless steel certified
for 2,5 bar.

The plant has:

~

- heating system through electric
resistance or LPG/ methane burner
with automatic management and
high energy efficienty;

- automatic cooling system for high
performance by flooding;

- temperature probe and pressure
sensor in the chamber;

- dual temperature sensor, PT100
thin film in class A, in the heart of
product;

- manual or automatic programming
system of the entire working cycle,

- automation and control systems to
ensure a safe operation;

- thermometers and pressure gauges
for mechanical duplication of
measures;

- loading and unloading system
through a reinforced stainless steel
basket

> SYSTEM FOR STERILIZATION (HACCP
standards) UP TO 135°C.

MAISTO RUOSIMUI, TERMINIO APDOROJIMO SISTEMA
SU PRISOTINTU GARU IR STERILIZUOJANTI BET KURI
PRODUKTA, KURIAM REIKIA SIOS PROCEDUROS.

Idealiai tinka maisto produktams gaminti ir aukstai temperatiirai
atspariuose induose supakuoty produkty, pvz., stiklo, plastiko taroje ir
skardinése, sterilizavimui Tai kompaktiskas ir visiskai autonomiskas
jrenginys.

FOR COOKING, HEAT-TREATING SYSTEM
WITH SATURATED STEAM AND STERILIZE ANY
PRODUCT WHICH REQUIRES THIS PROCEDURE.

Ideal for cooking food products and sterilization of packaged products
in containers which can sustain the high temperatures such as glass,
plastic and cans. It is a COMPACT and completely INDEPENDENT plant.

> COOKING SYSTEM with cavity with
technical liquid for perfect heat dis-
tribution, under pressure or at at-
mospheric pressure, up to 140 ° C.

> AUTOMATION SYSTEM by PLC and

touch screen graphic display 7" with
management software for complete
control of the working process with
integrated DATA LOGGER and a real-
time calculation and display of FO,
F100 and F71 concerning steriliza-
tion.

> AUTOMATIC SYSTEM for the COM-
PENSATION of pressure so as to
avoid accidental opening of con-
tainers and permit the use of any
material resistant to high tempera-

tures.

> Volume of the tank: 30/120/210
litres;

> Maximum temperature in sterilization
chamber of 135°C;

> Temperature in the heart of product
during sterilization up to 121°C and
above;

> Capacity per cycle of glass containers
of 330gr: Sc30 n.49, Sc100 n.148,
Sc200 n.330;

> Power: Sc30 4 Kw, Sc100 12,5 Kw,
Sc200 18,5 kW;

> Supply: LPG/methane/electrical pow-
er 380V three-phase.
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Smart
control

Misy SBIO40 masinoje maksimali temper
atira kameroje siekia 30 ° C, kad bity
galima atlikti ,, subtily *“ dziovinimo procesq,
kad nebiity sugadintos tiek spalvos, tiek
organoleptinés produkto savybés. Priesingai
nei manoma, dziovinimo laikas su miisy SBIO
yra mazesnis nei kity dziovintuvy, o déka
labai mazos energijos suvartojimo, dziovinimo
iSlaidos is tiesy sumazinamos.

Naujoviska oro cirkuliacijos sistema su
dehumidifikacija, iSankstiniu Sildymu ir san
itarija uztikrina, kad nei drégmé, nei iSorinés
aplinkos temperatiira, kurioje dziovinama,
netrukdo procesui.

SBIO40 konstrukcijoje:

» Dziovinimo kameros, su sienomis, padeng
tomis 10 cm izoliacijos storiu.

» Sienos ir interjeras is nerudijancio plieno
AIST 304.

» Durys su sandarinimo tarpikliais ir stiklo
izoliacija.

» LED apsvietimas.

» Krepseliai is neridijancio plieno AISI 304
padéklams su pasukamais ratais su stabdziais
su plieniniai tvirtinimais.

» Grotelés lengvos, lengvai valomos ir
atsparios -40 ° C iki 110 ° C temperatiirai.

ISmanusis
valdymas

SBIO40

COMPUTERIZED DRYING MACHINE AT LOW TEMPERATURE

KOMPIUTERIZUOTA ZEMOS TEPERATUROS DZIOVYKLE

» VIDINE ORO VALDYMO SISTEMA,
skirta absoliuciai drégmei sumazinti ir
orui apdoroti, siekiant sumazinti elektros
energijos vartojimq, apdorojimo laikg ir
atitinkamai veiklos sqnaudas (vidutiniskai
maziau nei 1/3, palyginti su kitomis
dziovyklomis).

» VIDINE ORO REKUPERACIJOS IR
DIFUZIJOS sistema, uztikrinanti vienodg
oro pasiskirstymq kameros viduje su
purkstukais, tinkami matuojanciai dziovin
imui skirtq jleidziamq ir isleidziamq org.

» AUTOMATINE SISTEMA PLC ir
Jutikliniu ekranu 7 su programine jranga
pilnam valdymui, skirta pilnai kontroliuoti
darbo procesq ir dziovinimo programy
iSsaugojimq.

» Produkte esancios drégmés lygio (RH %)
valdymas kaip sistemos funkcija ir produkto
sulaikymo laikas, DRY o SEMI-DRY.

» Galimybé valdyti iki 20 dziovinimo
programy, kurios yra visiskai pritaikomos
ir kurios gali biiti saugomos masinoje.

» Talpa: 44 padékiai, matm.: 60 x 60 cm;
» Galingumas: nuo 50 iki 200 kg; »Galia:
3,5 kw;

» Elektros energijos tiekimas: 380V trifazis.

FJ PROGRAMINE JRANGA, skirta pilnai kontroliuoti darbo procesq ir dziovinimo

programy iSsaugojimg.

TRIS KARTUS GREICIAU, TRIS KARTUS EFEKTYVIAU:

Masina dZiovina Zemoje temperatiiroje. Specialiai sukurta maZoms
ir vidutinéms jmonéms. Natiraliy technologiniy procesy déka
gamina aukstos kokybés produktus. Skirta Zoléms, dariovéms,
vaisiams, makaronams dZiovinti, nepazeidzia jy aromato, spalvos,
skonio. MaZomis energijos sqnaudomis ir per trumpq laikq pagamina
puikius aukSciausios kokybés produktus.

THREE TIMES FASTER, THREE TIMES MORE

EFFICIENT:

Drying machine at low temperature, specifically designed for small
and medium-sized companies. It can get high quality products
thanks to a all-natural technological process at the forefront
and it is designed to dry herbs, vegetables, fruits, pasta, without
sacrificing fragrance, color, aroma and to allow an excellent new
idratation of products with low power consumption in quickly

time.

In our SBIO40, the maximum tem-
perature in chamber is 30°C in order
to perform a “delicate” drying process
to not ruin both color and organoleptic
properties of product. Contrary to
what one might think, the drying time
with our SBIO are lower than those
of other driers and, thanks to a very
low power consumption, drying costs
are really REDUCED.

The innovative air circulation system
with dehumidification, pre-heating
and sanitation, make that neither hu-
midity nor the temperature of the ex-
ternal environment, in which it is
placed dryer, influences the process.

SBIO40 is composed of:

> Drying chamber built with an insu-
lated wall covered with insulation
thickness of 10 cm.

> Walls and interior floor are entirely
in stainless steel AISI 304.

> Door with sealing gaskets and glass-
insulated inspection.

> Indoor lighting LED.

> Cart in stainless steel AlSI 304 for
trays with swivel wheels complete
with brake support steel.

> Grilled trays made in food plastic,

light, easy to clean and resistant to

temperatures from -40°C to 110°C.

>AIR HANDLING SYSTEM for the
abatement of absolute humidity and
air pretreatment, in order to reduce

power consumption, the processing
times and consequently the operating
expenses (average times of less than
1/3 compared to other dryers).

> Internal SYSTEM of RECOVERY AND
DIFFUSION OF AIR to ensure ho-
mogeneous distribution of the same
inside the chamber with nozzles
suitably dimensioned for the inlet
and the outlet air drying.

> AUTOMATION SYSTEM by PLC and
touch screen graphic display 7" with
management software for complete
control of the working process and
storage of drying programs.

> Management of level of humidiity (RH2)
present in the product as a function of
the system and the retention time of
product, DRY o SEMI-DRY.

> Ability to manage up to 20 drying
programs which are fully customiz-
able and that can be stored on ma-
chine.

> Capacity: n. 44 trays, dim. 60*60
cm.;

> Load capacity: from 50 to 200 Kg,

> Power: 3,5 kW;

> Electric power supply: 380V three-
phase.
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OPTIONAL PRIEDAI

PAPILDOMI IRENGIMAI
EQUIPMENT

1) PAGAL UZSAKYMA PAGAMINTAS KELTUVAS KREPSIAMS PAKELTI;
2) NERUDIJANCIO PLIENO KREPSYS:
3) STEBEJIMO LANGELIS SU STIKLU:
4) KREPSELIS, SALDIESIEMS PRODUKTAMS SU NERUDIJANCIO VIRSUMI;
5) PASTERIZAVIMO SISTEMA VAKUUMINIAME BAKE SU TEMPERATUROS ZONDU, PRODUKTO CENTRE.

1) CUSTOM-MADE HOIST FOR THE LIFTING OF THE BASKETS;

2) STAINLESS STEEL BASKET;

3) SIGHT GLASS WITH ANTI-FOG GLASS;

4) BASKET FOR CANDIED PRODUCTS WITH STAINLESS STEEL TOPS;

5) PASTEURIZATION SYSTEM IN VACUUM TANK WITH TEMPERATURE PROBE AT THE HEART OF THE PRODUCT.
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At el
ACCESSORI PRIEDAI

PARUOSIMO MASINOS
PREPARATION

1) VEGETABLES CUTTER MACHINE; 1) DARZOVIYU PJAUSTYMO MASINA;

2) TABLE TOP CUTTERS; 2) STALVIRSIAIL;

3) PULPER AND STONE EXTRACTOR; 3) CELIULIOZES IR AKMENS EKSTRAKTORIUS;

4) FLOOR STANDING VEGETABLES CUTTER MACHINE; 4) ANT GRINDU TVIRTINAMAIDARZOVIY PJAUSTYMO MASINA;

5) FLOOR STANDING CUTTERS; 5) ANT GRINDU TVIRTINAMII SMULKINTUVAI;

6) FLOOR STANDING PULPER AND STONE EXTRACTOR; 6) ANT GRINDU TVIRTINAMI PULPERIAI IR AKMENUKU EKSTRAKTORIAI;
7) MIXERS; 7) MAISYTUVAI;

8) HYDROPRESS; 8) HIDROPRESAS;

9) FRUIT BREAKER MACHINE WITH HOPPER 9) VAISIU SMULKINTUVAS SU BUNKERIU.
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ACCESSORI PRIEDAI

MATAVIMAS IR PLOVIMAS
MEASURING AND WASHING

MEASURING INSTRUMENTS

1) PH-METER TO MEASURE ACIDITY DEGREE OF PRODUCTS;

2) OPTICAL REFRACTOMETERS TO MEASURE SUGAR LEVELS OF
PRODUCTS;

3) DIGITAL REFRACTOMETERS TO MEASURE SUGAR LEVELS OF
PRODUCTS.

—— 3

MATAVIMO PRIETAISAI

1) PH-METRAS PRODUKTU RUGSTINGUMO MATAVIMUI;

2) OPTINIS REFRAKTOMETRAS CUKRAUS LYGIUI PRODUK-
TUOSE MATUOTI;

3) SKAITMENINIS EFRAKTOMETRAS CUKRAUS LYGIUI PRODUK-
TUOSE MATUOTI;

WASHING

1) HANDS WASHER;

2) WASHING TANK;

3) WORKING TABLE;

4) SORTING TABLE;

5) WASHING TANK TOP;

6) VEGETABLES WASHER WITH CENTRIFUGE;

D VEGETABLES WASHER:.........ooooeiieiiieineiicieiccssesie e

8) CENTRIFUGE

WASHING

1) RANKU PLAUTUVE;

2) PLOVIMO TANKAS;

3) DARBO STALAS;

4) RUSIAVIMO STALAS;

5) PLOVIMO TANKO VIRSUS;

6) DARZOVIU PLAUTUVE SU CENTRIFUGA;

ANDY L7/ 0) 4100 D B A0

8) CENTRIFUGA;
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ACCESSORI PRIEDAI

PAKAVIMAS
PACKAGING

S
PACKAGING PAKAVIMAS
1) DRAINING TABLE WITH PRODUCT COLLECTING TANK; 1) D?IO VINIMO STALAS SU PRODUKTY SURINKIMO TANKU;
2) VOLUMETRIC FILLING MACHINE DOSAECO ; 2) TURINIO PRIPILDYMO MASINA DOSAECO ;
3) TOURINIO PRIPILDYMO MASINA DOSATOP ;

3) VOLUMETRIC FILLING MACHINE DOSATOP ; ) PR :
4) VOLUMETRIC FILLING MACHINE ON TABLE DOSATAB; 4) STALINE TURINIO PRIPILDYMO MASINA DOSATAB;
5) JPAKAVIMO MASINA;

5) CAPPING MACHINE; : . z
6) SEMI AUTOMATIC LABELLING MACHINE GROLL 6) PUSIAU AUTOMATINE ETIKECIU MARKIRAVIMO MASINA GROLL.
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Produkcijg platina: UAB “Elega”
Vilnius, Zalgirio 131-211
tel.:+3705 271 54444
tel.:+3705 271 54445
www.elega.lt
info@elega.lt





