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¥ KOLOSTRUM PASTORIZATORU

Colostrum Pasteurisation

Kolostrum Pastérizator(i Nedir? Kolostrumun Onemi

Kolostrum, uUrettigi koruyucu maddelerle dogumdan sonraki ilk
24 saat icinde buzagyi hastalik etkilerine karsi korur.

Ulkemizde kolostrum anneden sagilir ve bebegde icirilir. Kolostrum,
sUtl buzagiya bir sise veya mide tupt yardimi ile kisa strede igirilir.

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 mitked 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.

¥ KREMA PiSIRME VE SOGUTMA MAKINASI

Cream Cooking And Cooling Machine

Krema pisirme ve sogutma makinemizle Uretebileceginiz trtnler
sunlardir;

Pasta kremasi, Cikolatali kremalar, Recel ve marmeladlar, Findikh
fistikli i¢ kremalar, Sahlepli yogun dondurma satd, Ekler igin i¢
krema, Cikolata sos, Peynirli soslar ve kremalar, Yogurt, Cikolata
temperleme, Puding, Sutlag, Muhallebi

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




Pastérizasyon, gida maddelerindeki zararli bakterileri ve bozulma faktérlerini yok etmeye yoénelik bir isil islemn uygulamasidir.
ASM Makina, Grintntze uygun olarak asagidaki pastérizayon g¢esitlerinin Gretimini yapmaktadir:

Plakali Pastérizasyon Sistemleri, Elektrikli Pastérizasyon Sistmeleri, Tibuler Elektrikli Pastérizasyon Sistemleri, On Isitma Sistem-
leri, Elekrikli Bal Pastorizasyon Sistemleri. Uretim kapasitesine gdre pastérizatoriin kapasitesi secilmektedir. Uretimini yaptigimiz

pastérizatérler; igme sttQ, beyaz peynir, kasar peyniri, yogurt, ayran sutd, krema, recel, pekmez, bal, meyve suyu vb. pastérizatér
imalati yapmaktayiz.

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.




ENDUSTRIYEL

GIDA MAKINALARI
IMALATINDA ONCU

¥ PEYNIR PROSES KAZANI ¥ LABNE URETIM KAZANI
Cheese Process Boiler Mild Cream Cheese Production Boiler
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URUN OZELLIKLERI

» Kapasite 200-2000 It

» Isitma sistemi elektrik buhar ve alttan ocakl
» Malzeme AISI 304-316 Kalite

»  Ozel peynir Gretimi icin tasarlanmistir

PRODUCT SPECIFICATION

»  Capacity 200-2000 It

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

»  Designed for special cheese production

¥ YATIK TiP PEYNIR PROSES KAZANI

Horizontal Cheese Process Boiler

URUN OZELLIKLERI

»  AlSI 304 kalite paslanmaz celikten imal edilmistir.

»  Kontrol panosu PLC Dokunmatik panel

»  Maksimum calisma sicakligl 95°C

»  Kapasite 500-1000 It

»  Karistirma, sogutma, parcalama, homojenlestirme,
vakum altinda pisirme ve koku alma gibi 6zelliklere
sahiptir

» Proses peynir, krem/eritme peynir gibi cesitli gida
Uretim proseslerinde kullanilir.

PRODUCT SPECIFICATION

» It is made of AISI 304 quality stainless steel.

»  Control panel PLC Touch panel

»  Maximum operating temperature 95°C

»  Capacity 500-1000 It

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

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




¥ SUT PiISIRME KAZANLARI
Milk Cooking Boilers
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URUN OZELLIKLERI

»  AIlSI 304 - AlS| 316 kalite paslanmaz celikten imal edilmistir.
» Kapasite; 100It-5000It

» Isitma sistemi; elektrikli, buharl ve dogalgazli

» Dikey silindirik tip

»  Karnstiricih ve cidarh

PRODUCT SPECIFICATION

» It is made of AIS] 304 quality stainless steel.

»  Capacity,100/t-5000It

» Heating system; electric, steam and natural gas
» Vertical cylindrical type

»  With agitator and wall

¥ SUTLU TATLI URETIM KAZANI
Milk Pudding Production Boiler

URUN OZELLIKLERI

»  AIS| 304 kalite paslanmaz celikten imal edilmistir.
»  Kapasite;100It-2000It

» lsitma sistemi; elektrikli, buharli ve dogalgazl
» Dikey silindirik tip

»  Karistiricih ve cidarli
»  Teflon Siyiricih

PRODUCT SPECIFICATION

» It is made of AlSI 304 quality stainless steel.
»  Capacity;100/t-2000/t

» Heating system; electric, steam and natural gas
»  vertical cvlindrical type

»  With agitator and Wall

» Teflon scrapper

SUZME YOGURT
FERMANTASYON TANKI

FILTERED YOGURT
FERMENTATION TANK

PATENTLIDIR

cESCILLI ﬁRUN

URUN OZELLIKLERI

Malzeme AISI 304 Kalite
Kapasite:1000I1t-5000It
Sogutma Stresi:2-5 saat

Faydalari;

Tank icinde ayni anda sogutma yapilir
Is gtictl azalir

Zaman ve mekan tasarrufu saglanir
(kt¢clk mekanlarda ¢cok Gretim
yapilabilir)

Uriindn raf émri uzar

Urlinde standardizasyon sadlanir

PRODUCT SPECIFICATION

Material AlSI 304 Quality
Capacity. 1000/t-50001t
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)

Extender shelf life of the product

Makes standardise product
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CIP SYSTEMS

CIP Sistemleri, endUstriyel gida makina ve ekipmanlarinin teknik olarak otomatik temizleme uygulamasina verilen addir. Stt en-
distrisi, icecek sanayi, biyoteknoloji, ilac, kozmetik, saglk, sanayisinde genis kulanim alanina sahiptir. Ozellikle siit isletmelerinde
spesifik hijyen sorunlarinin ¢ézUmunde CIP temizleme yontemi bluylk bir 6neme sahiptir.

Kabaca 5 asamada tam ve hijyenik bir temizligin yapilmasi saglanmaktadir:

1. On Yikama

2. Deterjanla Yikama

3. Ara Calkalama

4. Dezenfeksiyon ve Sterilizasyon
5. Son Yikama

Uretimini yaptigimiz cip sistemleri genel olarak asagidaki ekipmanlardan olusmaktadir.
Alkali tanki, asit tanki, su tanki, su iyilestirme tanki, 1sitma sistemi, CIP besleme ve geri dénls pompalari ile zaman-sicaklik kontrol
ekipmanlari, filtreler, dozajlama Uniteleri, sicak ve soduk sivilari depolama tanklari.

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 im-
portance 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.



¥ POMPALAR

Pumps

Sivi veya kivamli Grlnlerin transferinde kullanilir.
Gida baglantil, hijyeniktir.

Istenilen kapasitede imal edilmektedir

Debi 1-60 m3/h Basma yiiksekligi 10mss/70mss
(1 bar-7bar)

- Santriflj pompalar

- Diyafram pompalar

- Loplu pompalar

- Mono pompalar

- Kendinden emisli pompalar

- Twin Screw pompa

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

¥ PLAKALI ESANJOR

Plate Heat Exchanger

¥ MIKSERLER

Mixers

Toz karisim mikserleri
Homojen parcalayici mikserler
Yluksek devir karistirici mikserler

Powder mix mixers
Homogeneous shredder mixers
High speed mixer mixers

¥ BAGLANTI PARCALARI
Fittings

A/asm

Enduistri Mak. iml. San. ve Tle. Ltd. Sti.

¥ MAYA TUPU
Yeast Tube

¥ PASLANMAZ BORULAR
Stainless Pipes




PRODUCTION LINES / FACILITIES

Labne Uretim Tesisi
Labneh Production Facility

Yogurt Uretim Tesisi
Yogurt Production Facility

- T
Sitli Tath Uretim Kazanlari Kasar Uretim Tesisi
Milk Pudding Production Boilers { Cheese Production Facility

Ayran Uretim Tesisi - - Bitki Ekstrati Uretim Tesisi
Ayran Production Facility Plant Extract Production Facility
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