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¥ Colostrum Pasteurisation
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What is Colostrum Pasteurizer and what is it's importance?

Colostrum protects the calf against the effects of disease in
the first 24 hours after birth with the protective preservatives
it produces.

In our country, colostrum is milked from the mother and given

to the baby. Colostrum is fed to the calf in a short time with the
help of a bottle or stomach tube.
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¥ Cream Cooking And Cooling Machine
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The products that you can produce with our cream cooking and
cooling machine are as follows;

Pastry cream, Chocolate creams, Jam and marmalades, Hazelnut
and pistachio filling, Sahlep thick ice cream milk, Stuffing cream
for eclairs, Chocolate sauce, Cheese sauces and creams, Yogurt,
Chocolate tempering, Pudding, Rice pudding, Custard
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Pasteurization is a heat treatment application to destroy harmful bacteria and spoilage factors in foodstuffs.
ASM Makina produces the following pasteurization types in accordance with your product:
Plate Pasteurization Systems, Electric Pasteurization Systems, Tubular Electric Pasteurization Systems, Preheating Systems, Electric

Honey Pasteurization Systems. The capacity of the pasteurizer is selected according to the daily production capacity. Pasteurizers
which we manufacture; drinking milk, feta cheese, cheddar cheese, yoghurt, buttermilk, cream, jam, molasses, honey, fruit juice, etc.
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¥ Cheese Process Boiler 7 Mild Cream Cheese Production Boiler
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PRODUCT SPECIFICATION

» Capacity 200-2000 It

» Heating system with electric, steam and natural gas
»  Material AlSI 304-316 Quality

» Designed for special cheese production
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¥ Horizontal Cheese Process Boiler
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PRODUCT SPECIFICATION

» It is made of AlSI 304 quality stainless steel.

» Control panel PLC Touch panel

»  Maximum operating temperature 95°C

» Capacity 500-1000 It

» It has features such as mixing, cooling, shredding,
homogenization, cooking under vacuum and
olflaction

» It is used in various food production processes such
as process cheese, cream/melted cheese.

dadll gkl Slaslss
P a8l Gums (e g gias AISI304
P el Lalis L5L5 @Sl Aoyl
P dpgia G2 95 aliall Blyel dey
» 7 500-1000 d=ad
D Al oo Aoy sy 5 elagll 3,85 G grdalle sl pyll dy sl Jalsdl
P LS guodly golell o) delial pasies




¥ Milk Cooking Boilers ¥ FILTERED YOGURT
FERMENTATION TANK
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PRODUCT SPECIFICATION

»  Material AISI 304 Quality
»  Capacity: 10001t-5000It
» Cooling Time: 2-5 hours

Benefits;

» Cooling is make in the tank at the
same time.

»  Labor cost save

» Time and place saving (many
production can be make in small
spaces)

PRODUCT SPECIFICATION » Extender shelf life of the product

»  Makes standardise product
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It is made of AlISI 304 quality stainless steel.
Capacity;1001t-5000It
Heating system; electric, steam and natural gas Sy
Vertical cylindrical type dpall 'G"‘M Sldolgs
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¥ Milk Pudding Production Boiler
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PRODUCT SPECIFICATION

It is made of AISI 304 quality stainless steel.
Capacity;1001t-2000lIt

Heating system; electric, steam and natural gas
vertical cylindrical type

With agitator and Wall

Teflon scrapper
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CIP SYSTEMS
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CIP Systems is a technically automatic cleaning application of industrial food machinery and equipment. It has a wide area of
use in the dairy industry, beverage industry, biotechnology, medicine, cosmetics, health industry. CIP cleaning method is of great
importance especially in solving hygiene problems in dairy enterprises.

A thorough and hygienic cleaning is provided in roughly 5 stages:

1. Pre-Wash

2. Washing with Detergent

3. Intermediate Shaking

4. Disinfection and Sterilization
5. Final Wash

The cip systems that we produce generally consist of the following equipment.Alkali tank, acid tank, water tank, water treatment
tank, heating system, CIP feed and return pumps, time-temperature control equipment, filters, dosing units, hot and cold liquid
storage tanks.
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¥ Pumps ¥ Mixers ¥ Yeast Tube
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It use in the transfer of the liquid products.
Food-related, hygienic. It is manufactured in
the desired capacity. Flow rate 1-60 m3/h Head
10mss/70mss (1 bar-7bar)

- Centrifugal pumpDiaprfragm pump

- Lobe pump

- Mono pump

- Self priming pump

- Twin Screw pump
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¥ Plate Heat Exchanger ¥ Fittings ¥ Stainless Pipes
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~__PRODUCTION LINES / FACILITIES
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Yogurt Production Facility i Mild Cream Cheese Production Facility
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f éheese Production Facility
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i Milk Pudding Production Boilers
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Ayran Production Facility
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Plant Extract Production Facility
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