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Technogel’e Hosgeldiniz
Technogel kiigtik Olgekli ve sanayi dondurma dretimi igin, makine ve
ekipman dretiminde bir Diinya lideridir.
Sirket 1955 yilinda kurulmug ve son yarim yiizyil boyunca edindigi kalite,
deneyim ve gelenegi ile 61 farkl lilkeye ihracat yapmaktadir.
Technogel, geleneksel tiretimini her zaman teknolojik geli-gmelerle
destekleyerek, miisterilerinin tiim ihtiyaglarini kargilayabilmek amaciyla,
makineleri ve sistemleri, tam otomatik orta ve bilyiik Olcekli endustriyel
tesisleri genig bir Gretim yelpazesinde tasarlamistir.
Kalite kontrol ve bilimsel testler uygulanarak, yeni teknolojik goziimlerle,
yiiksek performansi, garanti islevselligini, enerji tasarrufunu ve gevre dostu
donanimlar taahhit etmektedir. .

Miihendisler ve yiiksek nitelikli teknis 1zl ve etkin teknik destek

almak ve ayni sekilde sati I hizmet verilmesini saglamaktadir.

genis bir acente ve distribitérlik agina sahip olup,

mel ticari ve mali konular da danismanlik hizmeti vermekte,

yani sira uluslararasi standartlara uyum saglamaktadir.
Bu yeni Technogel katalogu, y;n endustriyel
ekipman yelpazesini icerir: :
Pasté#izasi/ﬁ, olgunlagtirma tanklari, dondurma yapicilari, dahili
pastorizatorli dondurma makineleri, krema pisiricileri, krema hazirlama
makineleri ve krem santi makineleri.

retimi igin sirketin

Welcome to Technogel
Technogelis a  leade
equipment for

company I*f'i

Engineers and highly-qualified technicians ensure rapid and efficient

technical assistance is provided both prior to purchase and as after sales

service. The company has an extensive network of agents and distributors

worldwide to ensure an excellent service of consultancy on commercial
and financial matters as well as compliance with international standards.
This new Technogel catalogue includes the company’s range of equipment

i3 : ; for cottage-industry production of ice-cream:
i . - - e 2 . pasteurizers, ageing vats, batch freezers, batch freezers with in-built
ﬂ%ﬁ. o ; ; pasteurizer, cream-whipping and cooking machines.
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MiKS HAZIRLIK UNITELERI
MIX PROCESSING PLANTS

MiKS HAZIRLAMA UNITESI
MIX WORKING BATCH

MiKS HAZIRLAMA - Pastiirizasyon Unitesi
Technogel Mixworking Pastdrizasyon (niteleri, kapali devre
siirekli sirkiilasyonlu sistemler olup, saatte 150 litreden 600
litreye kadar kapasitelerde dondurma karigiminin, ¢ok hizli bir
sekilde, pastdrizasyonunu, homojenlestirilmesini ve sogutulmasini
saglamaktadir..
Genel Ozellikleri:
o 2 adet karigtirma ve pastorizasyon kazan,
e Mix (karigim) transfer pompasi ve filtresi,
¢ Homojenizatér,
e Plakali 1s1 degistirici sogutma sistemi,
o Elektrik kontrol paneli,
* Taslyici gelik platform.

TEKNIK OZELLIKLER

Uretim
Production

Glig

Genislik mm | 3300 4000 3600
Width

Derinlik

Yuksekhk

* Buharla Isitma / With a steam heating

; z MIXWORKING BATCH - Pasteurising plants

The Technogel Mixworking machines are continuous closed cycle
plants for instant pasteurising, homogenizing and cooling ofice-
cream mix with a production capacity from 150 to 600L/h.

The plants are composed of:

e 2 mixing and pasteurising vats

e Pump to transfer the mix and a filter

e Homogenizer

e (Cooling system

e Electrical control panel

e Base

TERMAL PROGRAM 15-85-35-4°C



MiKS HAZIRLIK UNITELERI
MIX PROCESSING PLANTS

MiKS HAZIRLAMA UNITESI
MIX WORKING HTST
MiKS HAZIRLAMA HTST - Pastirizasyon Sistemi HTST :; : MIXWORKING HTST - Pasteurising Plants HTST

Technogel HTST pastérizasyon (yiiksek sicaklik, kisa siire) sistemi

ile dondurma karigiminin hazirlanmasini saglamaktadir.

Genel Ozellikleri:

* Karigim tanki ve +55°C ye 0n 1sitma,

e Cift filtreli santrifiij pompa,

¢ Balans tanki,

* Esanjore karigimi aktarmak igin santrifiij pompa,

» Pastorizasyon igin plakali 1si degistirici,

* Holder (bekletme borusu),

* Akis yonlendirme vanas,

* Elektrik kontrol paneli,

* Homojenizator,

e HTST mix working makineleri 600 litre ile 5000 litre/saat
kapasiteleri arasinda farkli modellere sahiptir.

TEKNIK OZELLIKLER

3000*

oo [ v [ 2 |

Uretim
Production 1200 1200 3000

ower

Geni§|ik
mm | 6500 7000 8000 11000

12500

Depth

Height

* Buharla Isitma / With a steam heating

Technogel has made a range of plants for the treatment of ice-

cream mix with HTST pasteurisers (High Temperature Short Time).

The plants are composed of:

e mix tank and pre-heating at + 55°C

e centrifuge pump with double filter

e constant level tank

e centrifuge pump to transfer mix to exchanger

e pasteurising plate exchanger

e holder tube

e flow diversion valve

e electrical cabinet

e homogeniser

e The htst mixworking machines are available with capacities
from 600 to 5000 L/h.
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MIKS OLGUNLASTIRMA TANKLARI

MIX AGEING VATS

MiKS OLGUNLASTIRMA TANKLARI

Tanklar, dondurma karigiminin +4°C de muhafazasi
ve depolanmasi amaclyla istenilen kapasitelerde
paslanmaz celikten dretilmektedir.

Sogutma, 6zel bir buzlu su tankinda iiretilen

+2°C su sirkiilasyonu vasitasiyla gergeklestirilir.
Buzlu su, politiretan izolasyonlu bir tankta, yanal
yiizeyleri arttiriimig celik sogutma devrelerinden
gecirilmektedir.

Dondurma karigimi, bitmis driin igin miikemmel bir
homojenligi ve piiriizsiiz krema 6zelligini saglamak
icin bekletilmektedir.

MIX AGEING VATS

The vats are in stainless steel of 150,300,600

and 1200 litres for the stocking and conservation

TEKNIK OZELLIKLER at +4°C of icecream mix. The refrigeration is
carried out by means of water circulation at +2°C

1200 2000
-- produced by a special ice water vat. The ice water

gﬁgj'f Vh- {300 600 1200 [ 2000 | 3000 runs through special steel coils on the lateral

a 05 1040 1390 1600 1600 surface of the vat, insulated by injected expanded
Diameter polyurethane. The ice-cream mix is aged in order to

Yiikseklik mm | 1350 1650 1730 1970 2500 guarantee a perfect homogeneity and creaminess to
Height 1 the finished product.

BUZLU SU UNITELERI
WATER CHILLER VATS

BUZLU SU TANKI
Gerektiginde, Mix working Pastérizasyon sistemlerine ilave etmek veya kullanmak
tizere buzlu su tanklar dretilmigtir. Buzlu su (+2°C), hem 4°C deki dondurma
karigiminin korunmasi i¢in bekletme tanklarinda, hem de dondurma karigimini +4° C
ye ani sogutma igin plakali esanjorlerde kullaniimaktadir.

SWP= |CE WATER VATS
The necessary ice water vats to include to the mix treatment plants Mod. Mixworking,
supply ice water (+2°C) to both the ageing vats for the conservation of the mix at 4°C
and to the plate exchanger for the instant cooling of the ice-cream mix at +4°C.

TEKNIK OZELLIKLER

56 7 14 19

Genislik
mm | 1900 1900 1900 1900 1900

Derinlik mm | 750 750 750 1100 1100

Depth %

Yikseklik
mm | 1600 1600 1600 1600 1600

CHILLER



SUREKLi DONDURMA YAPICILAR
CONTINIOUS FREEZERS

DOKUNMATIK EKRAN
Gerekli dretim degerlerinin ayarlanmasi ve
sabitlenmesi, kendi kendine ariza teshis
fonksiyonlu dokunmatik ekran.

SY”= TOUCH SCREEN

== Mask for setting and adjusting the required
EXPLORER 400-600-750 production values and elf-diagnosis CONTINIOUS FREEZERS 200
function.

Technogel siirekli dondurma yapicilari, endiistriyel ve usta tarzi % Technogel continuous freezer are designed for ice-cream and
dondurma Uretimi igin %20 ila %120 arasinda kabartilabilen gelato pruduction with adjustable overrun between 20 and 120%
dondurma Uretimine uygun tasarlanmigtir. permitting the production of industrial and artisan ice-cream. A
istege bagl olarak, kiiciik meyve parcaciklari igin ¢zel bir miks special pump , as optional , is available for tiny fruit seeds.
pompasi kullanilabilir. The machine is basically composed of:

Makine, temelde a§aﬁ|daki ekipmanlardan olusur: « self contained cooling compressor

« Kendine has sogutma kompresori, e dasher with stainless steel scraping blades

* Paslanmaz celik kazima bigaklari olan karistiric hazne, e fouch-screen fort he setting and visualization of the folowing
* Fonksiyonlarin ve parametrelerin izlenebilmesi igin functions and parameters:

production speed ¢ overrun e barrel pressure
viscosity e ice-cream temperature (except 400)
hot gas function ( for reduced production speed )
memorisation of recipes

CIP cycle

self diagnostic.

The range of Technogel continuous freezers have been studied to
make ice-cream with the desired overrun of even more than 100%.

dokunmatik ekran; Uretim hizi - Kabarma - Hazne basinci -
Viskozite - Dondurma sicakligi (Explorer 400 harig) - Uretim
hizini ayarlamak igin sicak gaz fonksiyonu Regetelerin
hafizaya alinmasi - CIP sirkiilasyonu - Kendisini kontrol,
arizalarin teshisi.

Technogel sirekli dondurma yapicilarin tim gesitleri,
istenildiginde %100’den fazla kabarma ile dondurma
iretebilecek sekilde calisabilmektedir.

Sistem asagidaki ekipmanlardan olusur:

e Sogutma kompresori makinenin igindedir,

» Paslanmaz gelik kazima bigaklari karistirici hazne igindedir,

o Saatteki dretim hizi invertorle degistirilebilir ve ekran
gbstergesi ile takip edilebilir,

The plant is composed of:

e refrigerating compressor inside the machine

e dasher with scraping blades in stainless steel

e speed variator with inverter and display indicator of hourly
production

pressure gauge for cylinder

e Silindir i¢i basincini gosteren manometre, : ik and | o refriverating ofant
 Sojutma sistemi igin yiiksek ve alak basing gostergesi, : :;f’ ézl‘nb/ 0(‘;” pfes?ur;gfuge or refrigerating plan
¢ Sicak gaz igin ayarlanabilir cihaz, agjustabie aevice 10r ot gas

e R404 sogutucu gaz. e refrigerating Gas R404

TEKNiK OZELLIKLER

Model
Uretim / Production

Glig / Power
Genislik / Width
Derinlik / Depth Val
Yikseklik / Height 1




SUREKLI DONDURMA YAPICILAR
CONTINIOUS FREEZERS

EXPLORER 1500

TEKNIK OZELLIKLER

Uretim
Proauction

Gi

kw
-
Width —>
-
Depth %
Yiikseklik
e

EXPLORER 1500

NV
/N

Explorer 1500 dondurma yapici, orta ve biytik olgekli
sirketler igin, ¢ift asamali donmay saglayan sistemi ile
saatte 1500 Litre ye kadar (%100 kabarma ile ) dondurma
iiretir. ki silindirli sogutma sistemi, ayri kontrol cihazi ile
her biri tamamen bagimsiz kumanda edilebilmektedir.

Makine, temelde asagidaki ekipmanlardan olusur:

¢ Kendine has sogutma kompresori,

e Paslanmaz celik kazima bigaklari ile karistirici haznesi,

¢ Sistem ayarlarinin yapildigi ve fonksiyonlarinin
takip edildigi ve parametrelerinin goriintiilenebildigi
dokunmatik ekranda;

o (retim hizi,

e Kabarmasi,

e Hazne basinc,

o Viskozite,

¢ Dondurma sicakhg,

* Namlu basinc,

 Sicak gaz fonksiyonu (iiretim hizi ayarlamak igin),

* Recetelerin hafizaya alinmasi,

e CIP sirkiilasyonu,

» Kendini kontrol ve ariza teghisi.

EXPLORER 1500

Studied for medium big sized companies, the freezer
1500 with its double freezing stage produces up to 1500
L/h of ice-cream (100% overrun) in one taste. The two
cylinders are completely independent, each with its own
refrigerating plant, control selector and separate control
device.

The machine is basically composed of:

¢ self contained cooling compressor

e dasher with stainless steel scraping blades

» touch-screen for the setting and visualization of the
following functions and parameters:

¢ production speed

e overrun

e barrel pressure

* viscosity

e ice-cream temperature

* hot gas function (for reduced production speed)

e memorisation of recipes

e CIP cycle

 self-diagnostic.



LOBE POMPALI DONDURMA YAPICILAR

CONTINIOUS FREEZERS WITH LOBE PUMP

EXPLORER 750 LP - 1500 LP
Dondurma Yapici, bagimsiz kontrollii lobe pompalar ile
dondurma (retimini saglamaktadir.
Eksantrik saft ile 6zel tip tirbin, paslanmaz gelik olup, yine
paslanmaz kaziyici bigaklar ile, belirli bir hizda donerek, guizel
ve krema yapisinda bir dondurma dretir. Alt kisimda ift lobe
pompa grubu yer almaktadir. ik lobe pompa, dondurma
haznesine dondurma karisimini (4°C’de sivi karigim)
pompalamaktadir. ikinci lobe pompa silindir iginde hazirlanan
dondurmayi tahliye eder. Her pompa, kabarma miktarini
ve viskozite gibi tiretim parametrelerinin kurulumunu ve
kontroliiniide saglayan, invertér ve PLC ile kontrol edilebilen,
bagimsiz motor rediiktorler ile donatilmistir.
Pompa govdesi singel S/ S parcalarla yapiimigtir ve
miikemmel CIP temizleme i¢in pnomatik by-pass ile
donatilmistir.
Kabarma havasi siiziilerek bir akis 6lcer tarafindan 6lglerek
%30 ila %140 arasi hacim verilmis dondurma elde etmek
icin, dondurucu silindir igine dogrudan enjekte edilir.
Silindir basinci otomatik olarak kontrol edilir.

5: ¥~ EXPLORER 750 LP - 1500 LP
Self contained continuous freezer for the ice cream
production, with lobe pumps.
The turbine, of hollow type with eccentric shaft in
stainless is provided with scraper blades, also in stainless
steel, and, by rotating at hige speed, produces an ice
cream of a fine & cream structure.
In the lower part is situated the double lobe pump group:
the first on efor pumping the ice cream mix (in liquid
solution at 4°C ) in to the freezing cylinder,
the second to discharge the ice cream from the cylinder.
Both pumps are equipped with independent motoreducer,
controlled by inverter and PLC for t he setup and control
of the production parameters, like quantity overrun and
viscosity.
The pump body is made from an singel S/S piece , and
it is equipped with pneumatic by-pass for perfect CIP
cleaning. The air for the overrun, metered by a mass flow
meter then filtered, is injected directly into the freezing
cylinder, obtaining an ice cream with volume invrease
from 30% to 140%. The pressure cylinder is automatically
controlled.

TEKNiK OZELLIKLER
Model 1500 LP
Uretim / Production

Glig / Power

Miks Pompasi / Mix Pump
Genislik / Width
Derinlik / Depth l

EXPLORER 1500 LP Yiikseklik / Height 1




MEYVE & PARCACIKLI URUN KARISTIRMA AKISKAN URUN POMPASI
FRUIT & INDGREDIENT FEEDER RIPPLE PUMP

B
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RIPPLE PUMP

TEKNIK OZELLIKLER

TEKNIK OZELLIKLER
Model | FF10E | FF20E | FF30E Model RP 7L
Uretim / Production KW

300/1500 | 300-2000 | 1000/5000 Surup Pompasl /Syrup Pump  [ulliagehs 1/60 60/420

| 28 2 39 Uriin Tank / Production Lt 25 25
Geniglik/ wion ~ —  [RE X 540 800 Genislik / width ~~ —> m 600 550
(Deriniik/pepn 7 [N D 1020 1150 Derinlik / Depth mm 700 600
[vikseiv/ reignt * [ IO 1700 1700 Yikseklik / Height 4 mm 1500 1900

MEYVE ve PARGACIKLI URUN KARISTIRMA AKISKAN URUN POMPASI
Teknoloji ve yiiksek giivenilirligi ile tiim Diinya’da bilinen Technogel Bu makine dondurma igine surup, sos ve benzeri triinler
meyve karistirma dniteleri 5000 Litre/saate kadar her tiirld Gretim enjekte etmek igin kullanilir.
ihtiyacilarini kargilayabilir. Bir tank ve bir bogaltma muslugundan olusan, pnématik
Makine lizerindeki dondurma ve dozajlanan driinler ile temas volumetrik bir pompa vasitas! ile dondurma makinesi
eden tiim pargalar paslanmaz gelik ve gida driinleri i¢in dzel cikisina yerlestirilmistir. Dondurma ¢ikis borusundan bir
materyallerden dretilmistir. Vidali motorlar ve pompa motorlarinin yildiz seklindeki nozil ugtan ¢ikan dondurmaya dozajli olarak
rotorlari, 11kl gostergelerle gorsel hale getirilmis, hizli okunabilen ve direkt surup enjekte edilmektedir.
ayarlanabilen kontrollere sahiptir. Enjekte surup miktari, pompa pistonuna verilen sikistiriimig
Dondurma igine karistirilacak maddeler, dondstimlii olarak hareket hava miktari ayarlanarak degistirilebilir.
ettirilir ayni zamanda bir yandan malzemeleri alan ve diger yandan Hava kompresérii dahil degildir.

dondurma akimini igine bir rotor vasitasiyla iten sistemle galisir.

5: :’; FRUIT & INDGREDIENT FEEDER 5: :’; RIPPLE PUMP
Known in all the world for its technology and its high reliability, the This machine is used to inject Syrup and similar productsinto
Technogel fruit dispensers can satisfy every production need, up to the ice-cream. It is made up of a vat with a discharge tap,
5000 L/h. On themachine, all the partswhich come into contact with a pneumatic volumetric pump that doses the product and
the ice-cream and the ingredients to be dosed, a star nozzle to inject the syrup, to be applied directly on
are in stainless steel and specialmaterials for food products. The the ice-cream exit tube placed on the freezer. The quality of
screw motors and the motors of the pump rotor can be regulated the syrup injected can be varied by adjusting the quantity
and can be visualised bymeans of a luminous display for an of compressed air supplied to the piston of the pump. The
immediate reading and setting of the production parameters. The air compressor is not included. Pump capacity: up to 60 L/
introduction of the ingredients into the ice-creamis carried out minute of product.

by means of a rotor within which there is a piston which moves
alternately and at the same time picks up ingredients from one side
and pushes them into the ice-cream flow on the other side.

[0



YARI OTOMATIK DOLUM MAKINESI
SEMI AUTOMATIC FILLING MACHINES

0.5 ila 5 litre kaplarin doldurulmast igin yari otomatik
makinedir. Iki dolum agzi, kaplari tam olarak doldurabilmek
icin dozaj sirasinda dikey olarak hareket eder.

Renkli dozajlama, cihazin hem i¢ hem de dis 6zel yapisi
sayesinde elde edilmektedir.

Elektrikli kontrol dnitesi, dagiticilarin agiimasini, hareketini,
kolay ve islevsel bir sekilde calismasini ve ayarlanabilmesini
saglar. Platformun yiiksekligi ayarlanabilir.

Makine komple paslanmaz gelikten Gretilmistir.

EIE A semi-automatic machine for filling tanks of 0.5 to 5
litres. The two dispensers move vertically during dosage to
allow the container to be filled precisely.
Variegation is achieved both externally and internally, thanks
to the dispensers’ special structure.

The electric control unit is easy and functional,

allowing movement and opening of the dispensers to

be adjusted. Height of the platform, onwhich the tank is
placed, can be adjusted. The structure is completelymade of
stainless steel. FILLER DESK

PASTA SUSLEME VE DOLUM MAKINESI

VOLUMETRIC DECORATION DOSER

VARIANT 1000
Volumetrik dozajlayici; tartlarin, tek porsiyonluk dondurmalarin,
dilimlerin ve keklerin dozajlanmasi ve dekorasyonu igindir.
Varyant 1000, dondurma, krema ve krem santi igin kullanilir.
Dozajli dolum 100cc den 1000cc ye kadar kontrol edilebilir. (Dagitici
silindirler genellikle 0 ile 250cc ve 60 ile 500cc arast igin hazirlanir.)
Makine pnématik calisir ve tiim iiniteleri paslanmaz geliktir. Uriin
ile temas eden tiim parcalar gida endiistrisinde kullaniimak iizere
onaylanmusgtir.

"= VARIANT 1000
Volumetric doser for dispensing and decorating tarts, single portion
ices, slices and cakes. Variant 1000 can be used with ice-cream,
custard and whipped cream. The dispenser dosage can be regulated
from 100 cc. to 1000 cc (dispenser cylinders are also available
from 0 to 250 cc and from 60 to 500 cc). The machine operates
pneumatically. The structure is made entirely of stainless steel. All
parts in contact with the product have been approved for use in the
food industry.

o
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VARIANT 1000



DONER TABLALI DOLUM MAKINESI

ROTARY FILLING MACHINE

i g

T

Doner tablal dolum makinesi, kornet, yuvarlak kaplar, kiigtk koseli
kaplar icine dondurma dolumu ve tek porsiyon paketlenmesini saglamak
iizere tasarlanmig gtivenilir ve verimli otomatik makinedir.

Miikemmel otomasyon ve senkronize gercgeklestirilen tiim islemler igin
garanti edilir.

Genel Ozellikler:

e Kornet ve kase dagtict,

» Kalibrasyon (sadece kornet igin),

* Kornet i¢in sizdirmaz sivi piiskiirtme,

* stenirse dondurma dalgali dolumu,

e Sos dokme,

* Dondurma tizerine graniil yemis pargaciklari dékme,
o Kapak konumlandirma,

e Kapatma,

e (ikartma,

istege bagl olarak asagidaki 6zellikler temin edilebilir:
* Dekorasyon igin 2. Dolum,

e Tarih atma, damgalama,

* Kapaklar i¢in sicak yapistirma.

a0
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Rotary fillers are reliable and efficient automatic machines designed
to dispense and package ice-cream into cones, tubs, truffles, tiramisu
and a variety of single portion packages. Perfect automatism and
synchronism are guaranteed for all the operations carried out.

The machine is basically composed of:

¢ (Cone and cup dispenser

e (alibration (cone only)

o Waterproofing spray (cone only)

¢ [ce-cream dispensing with ripples if required

e Topping

¢ Feeder for crunched nuts and cocoa powder

¢ Positioning of lids

e Closure

* Ejection

On request the following can be supplied:

* 2nd dispenser for decoration

e Stamper

* Heat sealing for lids.

ROTARY 4000E

TEKNIK OZELLIKLER

Saatlik Uretim / Hourly Production [l 3000 4000 4000 2000
Basingli Hava / Air intake at 6 bar  |fulld 500 700 700 700

Glic / Absorption kW 12 1.2 12 1.2

K ( Container @ mm 85 100 100 130
OIQUIer/Dimensions mm - {900x900x2000 {900x900x2000 | 1000x1320x2000{1000x1320x2000




LINEER DOLUM MAKINESI
LINEAR FILLING MACHINE

GEMINI STD

Uretim Kapasitesi (Dolum Bashigi /Min Dk.) / Number of rows

Olgller / Dimensions 5510 x 963 x 2462

Technogel Lineer dolum makinesi, saatte 6000 ile 12000 adet EIE Technogel Linear fillers are available in the cone/cup version
71 ]

arasinda degisen 2-6 Gretim hattinda kornet / kase dolumu
yapabilen modellerde iiretilmektedir.

Tek hatl versiyonu genellikle saatte 2000 adet iretim hizi ile
biyiik boy kaplar igin (bliyiik ambalajlar, kek vb.) kullanilabilir. Her
iki versiyonun da Linear dolumlari (istiflenebilir varsa) kaplarin
otomatik olarak tiim islemlerini yiritmektedir. Geleneksel dagitim
ve dekorasyon iiniteleri yaninda, kakao tozu ile dekorasyon

icin istasyonlari da temin edilebilir. Kuru triinlerin dagitimi igin
vibratdrler, sprey veya pul seklindeki tiriinler ve tatlilar i¢in diger
cihazlar, dekoratif sekiller i¢in hacimsel dagiticilar, tatl, turta, kek
ve porsiyon bélimleri dizayn edilebilir.

Genel Ozellikler:

* En 6nemli mekanik parcalar ve pndmatik gti¢ destekli cihazlar
PLC kontrollidr,

* Merkezi yaglama sistemi,

* stasyonun destek siitunlari yag banyosu iinde,

 Paslanmaz gelik govde / sasi,

» Hareketli pargalar, sizdirmaz bir durumda mekanik olarak
yaglanmaktadir.

with 2-6 production rows for an hourly production

rate ranging from6000 to 12000 pieces per hour. A onerow
version is also available for large size containers (large
packs, cakes etc.) with a production rate of up to 2000 pieces
per hour. In both versions the Linear fillers carry out all
operations automatically from loading of the containers (if
stackable) to sealing. Besides the traditional dispensing and
decoration devices, stations can also be supplied for decorating
with cocoa powder, vibrators for dispensing dry products,
volumetric dispensers for decorative shapes with design,
spray or pad stamps and a whole range of other devices for
desserts, slices of sweet, tarts, cakes and single portions.

The machine is basically composed of:

e primary mechanical parts power -assisted with

e pneumatic devices controlled by PLC

¢ centralized lubrication system

¢ station support columns in oil bath

* stainless steel frame

* intermittent movement with mechanical permanently
¢ |ubricated jogger in sealed case.



CUBUK DONDURMA MAKINESI
STICK MACHINE

TECHNOSTICK 4F- 6F-10F-12F-14F

Technostick gubuklu dondurma ve lolybuz Giretimi igin otomatik
doner tablal olarak Gretilmistir. Bu model, sekli sinirli ancak
yliksek Gretim kapasitelerine ihtiya¢ duyuldugunda kullaniimak
iizere tasarlanmigtir.

Technostick tamamen mekanik olan ve her bir istasyonun
hareketleri otomatik olarak senkronize edilen bir makinedir. Siirekli
dretimi igin tasarlanmis ve yiiksek is glivenligi standartlarina
uygundur. Yapiminda en kaliteli malzeme ve ekipmanlar
kullanilmustir.

Technostick, hem freon hem de amonyak sogutma sistemleri ile
baglanarak calisabilir.

Uriin kaliplari degistirilebilir olup, cok cesitli ve ¢ok yonlii, esnek
bir model gesitliligi vardir.

Kaliplari 4, 6, 10, 12 ve 14 hatl olarak 5 farkl tipte
uretilmektedir.

EI:_: Technostick is an automatic rotary installation for the

production of ice cream and lollies on sticks. It is designed for
use where space is limited but high production capacities are
required.

Technostick is completely mechanical and the movements of
each individual station are automatically synchronized. The
installation is designed for continuous production and is in
compliance with the strictest work safety standards. Only top
quality materials or finishes are used in construction of the
equipment.

Technostick can be connected to refrigerating plants operating
with both FREON and AMMONIA. The wide range of molds
together with product interchangeability ensure a high degree
of versatility and flexibility.

Manufactured 5 versions with 4, 6, 10, 12 and 14 rows of
moulds




DONDURMA DOLUM ve DEKORASYON ROBOTU

ROBOTIC FILLER

Technogel DR7 Robotik Dolum Makinesi, orta ve biiyiik boyutlu
dondurma kaplarinin 6zel dekorlu ve dalgali dolumu igindir. Elle yapilan
dekor ve dolumlarin daha kolay ve daha hizli yapilmasi igin dretilmistir.
Technogel, yetenekli bir operatdriin elini taklit edebilen ve {iriin
sunumu ve dekorasyonu agisindan mimkiin olan en iyi sonucu elde
edebilen 6 bagimsiz hareket ile tim musgterilerine FANUC Robot Modeli
sunmaktadir.

Genel Ozellikler:

* Volumetrik ve dekorlu programlanabilir robotik kollu dondurma
dolum makinesi

Kapasite degiskendir, dondurma yapicilarin kapasitesine baglidir.
Camli Kabin, Giivenlik Sistemli ve Temiz Oda Ozellikli

Opsiyonel olarak 14 degisik program set edilebilir.

Her dolum yapilacak kap i¢in 4 degisik tip te dekorasyon

DR7 yaptirilabilir.

2 Hareketli konveyor bantli

* 6 Eksenli insan elinin tlim hareketlerini taklit edebilen robotik kontrol
sistemi.

Uriine gore dozaji etkinlestirmek igin Fotosel Sistemi

1 ve 2 Uriin dojazlama,

internet tabanli, Kamera ve kontrol sistemi

Gikolata ve Sos enjekte edebilme

0,50 Lt. den 5 Lt lik kaplara kadar dolum yapabilir.

V]

»= DR7- The Technogel DR7 Robotic Doser has been made for
replacing manual work in the filling of medium and large
containers which require special decorations and rippling.
Tecnovac provides to all its customers the robotic doser model
DRy7, with several independent movements, able to simulate the
hand of a skilled operator and to eve the best possible result in
terms of product presentation and decoration. The DR7 has been
designed to be compact, clean and easy to use, fully compliant
with food environments as the materials used are all certified food
safe.

The machine has been designed to be compact, clean and easy
to use, fully compliant with food environments as the materials
used are all certified food safe.

Including: 4 different filling programs (from minimum volume
500cc to max, volume 5 L)

The machine is basically composed of:

e (lean room version.

* 2 belts

e Photocell to activate the dosing according to the product
e 1-2 flavors dosing

* Ripple connection




TUNELLI EKSTRUDER DONDURMA MAKINESI
EXTRUDER ICE CREAM MACHINE

TECHNOTUNNEL, farkli boyutlarda ve sekillerde mevcut tim : :: TECHNOTUNNEL An automatic extrusion tray tunnel for the
cubuklu tiir ¢ikolata kaplamal dondurmalar ile findik kaplamali production, hardening and packing of different ice cream
barlar ve sandvigler, kornetler, cubuksuz barlar ve kek gibi farkli formats, such as stick bars with chocolate coating and
dondurma bigimlerinin dretim, sertlestirme ve paketleme igin crunched nuts, sandwhiches, cones, stickless bars, logs
otomatik, (misterinin istegine gore) degistirilebilir, tepsili tineldir. and cakes, all available in different sizes and shapes upon
Technotunnel 4 model araliginda iretilmektedir: the customer’s request. Technotunnel range is available in
T600, 5.000 adet/saat, 4 models: T600 with a capacity of up to 5.000 pieces per
T800, 7.000 adet /saat, hour, T800 with a capacity of up to 7.000 pieces per hour
T1000, 12.000 adet /saat and T1000 with a capacity of up to 12.000 pieces, T1800
T1800, 18.000 adet /saat kapasitedir. with a capacity of up to 18.000 pieces per hour.

SUP=  The elctrical panel which contains all the electrical devices is

Elektrik Kontrol Paneli, biitiin elektrikli cihazlarin bulundugu 1S
calisma alani iizerinde yer almaktadir.
Tiinel ile ilgili tim iglemler elektrik kabini altinda yer alan bir
dokunmatik ekran paneli vasitasiyla kontrol edilmektedir. Otomatik
plaka yikama, plaka ¢ikis istasyonu yakininda ve makinenin arka
tarafindadir.

located above the work plane.

All the operations concerning the tunnel are controlled by
means of a touch screen panel situated under the electrical
cabinet. The automatic plate washing device is at the back of
the machine, near the plate exit station.



TUNELLI EKSTRUDER DONDURMA MAKINESI

EXTRUDER ICE CREAM MACHINE
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TEKNIK VERILER / TECHNICAL DATA

T600 T800 T1000 T1800

Saatlik Uretim / Hourly Production Kg/h-Pcs/h 200 - 5000 300-7000 500-12000 900-18000
Tava Sayist / Number of Trays 700/ 466 900-600 900-655 900-655

Tava Olgiileri / Tray Dimensions mm 188 x205 - 283x250 | 188 x205 - 283x250 | 381x250 - 381x370 381x250 - 381x370
Kabin I¢ Sicakligi / Internal Temperature -40 -40 -40 -40

Her Tavada Uriin / Production Each Tray 3 3 4 4+4

Uriin Kalis Stiresi / Minimum Stay 16 min 16 min 17 min 17 min
Evaporatdr Kapasitesi / Evaporator Capacity Kcal /h - kW/h 51600 - 60 73200 - 85 86100 - 100 129100 -150
Kabin Panel Kalinligi / Cabinet Wall Thickness mm 200 200 200 200
Toplam Elektrik Giicti / Total Electric Power kW 65 90 140 230
Sogutucu Akiskan / Cooling Gas NH3 / R404 / R507 NH3 / R404 / R507 NH3 / R404 / R507 NH3 / R404 / R507




KUGUK DONDURMA URETIM HATTI

\ MINI PLANT FOR CONTINIOUS PRODUCTION A

MiKS PASTORIZATORU MiKS OLGUNLASTIRMA

MiKS POMPASI DONDURMA YAPICI (FREEZER)

HOMOJENIZATOR MiKS OLGUNLASTIRMA KAP/KORNET DOLUM MAKINESI

MiKS PASTORIZATORU MiKS POMPASI DONDURMA YAPICI (FREEZER)



YARI ENDUSTRIYEL DONDURMA URETIM HATTI

\ SEMI INDUSTRIAL ICE CREAM PRODUCTION LINE /

DONDURMA URETIM KAPASITESI

MILKOMAK Giinliik 500 It'den 1500 It'ye kadar her yofunlukia ve kalitede teChhogeL
Geleneksel Maras tipi ve ltalyan Tipi dondurma iiretilebilir.

Kapasile ve yogunluga gre kullamlacak
ekipmanlarda ban degiiklikler yapilabilir

MIKS PASTORIZATOR( - MIXPASTO HOMOJENIZATOR MIKS ON SOGUTMA OZEL ESANJORD

PASTORIZASYON
+80C

: MIKS POMPASI
MANTE
YOGUN DONDURMA YAPIC!

MIX SOGUTMA ve
OLGUNLASTIRMA +5C

SUREXLI DONOURMA DRETIMI
LITRELIX KAPLAR VE
KORMET/MASE DOLUM -5 /B C

EXPLORER FRUIT FEEDER FILLER DESK ROTARY 4000
SUREKLI DONDURMA YAPICI MEYVE KARISTIRICI KAP DOLUMU KASE ve KORNET
OTOMATIK DOLUMU
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LOMDuUH WA
MUMAFAZA DICFOSY

MiLKOMAK

MILKOMAK GIDA ENDUSTRISi MAKINALARI SAN. ve TiC. LTD. STi.

Goksu Evleri, Ust Gamlik Caddesi No: 73 B215B Anadoluhisari 34815 Beykoz - ISTANBUL / TURKEY
+90 216 688 08 80 +90 216 668 08 83
www.milkomak.com.tr = milkomak@milkomak.com.tr



