ILARBIREL kg LiERENMERAE

ZNEEY|
Sterilizer series

RE RS
Sterilizer series

FiERaWERAT  FLMIKEEE k&

BT — — ARAFEAELS, TATRENIRYNE
[CRELE, A MAFHEREBRE AL RTFENSUS30447F
. #RIOREA 5°C, FEIZAREYI120°C/15S. BRY)95°C
/300S, HRIARE A 5°C/M45°C, FARLFRKA SPIRAXSARCO
SRRER, B3I, FETEMPRESS;E SRS, 4I1ERA
AAELER, BFHSTH. REEEsERE. MEER
IEE. PRRIEFTE ERIEB/FE IZRSE.

BAREBDEFE:

a) tR=VIRIA R

b) ¥l

c) #IK T

d) #AHUKE

e) YIRIENER

f) k& 488

g) EeatE

h) #HEH. THEMERRI1%.

The sterilizing equipment is specially used for pasteurization of fresh milk
and yogurt. The plates and stainless steel pipes are made of high quality
SUS304 stainless steel. The temperature of material inlet is 5°C . The
sterilization technology: fresh milk 120°C/15S and yogurt 95°C/300S. The
temperature of material outlet is 5°C /45°C . The steam system adopts
SPIRAXSARCO steam pressure relief valve, regulating valve and
Denmark TEMPRESS temperature sensor. The control cabinet adopts
Japan Fuji temperature controller and Schneider electric elements. The
system has such functions as high temperature alarm and low temperature
return flow, which have strictly guaranteed that all discharged materials
conform to required technology parameters.

This equipment is composed of:

a) Plate type heat exchanger

b) Material balancing tank

c) Hot water balancing tank

d) Hot water pump of inlet

e) Material conveying pump

f) Hot water generator

g) Distribution cabinet

h) Temperature holding tank, stainless steel pipe, valve etc.
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Technology: 4°C—65~70°C homogenization —120°C/15S— 4°C
N 95°C300S—43°C

Spare: ice water 3:1(<2°C) cooling water 3:1(30°C)
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1 40/76 4.0 20,000 3 3. 1.6x1.4x1.8 730 32 DN25 32

2 80/152 4.0 40,000 6 4 1.6x1.4%x1.8 910 32 DN25 32

3 120/228 4.0 60,000 9 4 1.8x1.6x2.0 940 38 DN25 38

4 160/304 4.0 80,000 12 6 2.0x1.6x2.0 970 38 DN32 51

5 200/380 4.0 100,000 15 6 2.2x1.6x2.0 1030 51 DN32 51
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Application
Material: milk, fruit juice, tea beverage, soybean milk, milk beverage
Electric heating set: suitable for small scale product line.

Technical explanation:

Plate—type UHT sterilizer can be applied in production of milk and juice
beverage. It can be connected with aseptic filling machine. The product
shelf life can reach upto 3~6 months. It can be connected with centrifuge,
degasser and flash evaporator. The capacity can be controlled by flow

controller and homogenizer when adopt full-flow homogenzation method.

Heat recovery efficiency is reached to 90%,because heating and cooling
for material is done during heat recovery stage.

Rt FIRE
TZ:30~75C~140°C(4S. 10S. 15S)-85~92°C—(40°C)El
AHIK 1:2 <30°C(&F)

H A S Technical Parameter

EAEE
BAF: 4. Rt FREL 295 AIRE
FHHEBIHAYAE.: BN NEFIRNEER.

H AR

HRAUHTREE ST AT . BRSO Rt mELs
RREILZ, BRELTEHEREETHTI~6NAREHN>~RE
o EEABYL. RS, REFEE. REENFEZER#
REGHHRREFIRMNET, ERBEREWHRAAN,
AYRYISRESIRE. BT~ RMNHRS IS ERN has
R EIERS T, AMmHRERERESTIA90% M .

EEMEE. RALHNBREFEFRAR, FRENTZEKR
HITESTREFEITRY, BWCIPERERF, #TBIMER,

FEMEE. BIEETNELRREF BN, BIEARTMN
EHER LS GREERBEIMIES], HREBEHRR%
HRHRERE. REREEICEKN EHESENER,

Fully—automatic type: This equipment is controlled by Omron PLC which
controls the whole production stage according to requirements; the CIP
system equipped with this equipment can clean automatically.

Semi-automatic type: The running operation is controlled semi-
automatically.Operators can can control the pump and reflux function
through control panel; The sterilization temperature will be kept by the
automatic temperature controller and recordered by the grapher
continuousely.

FRUIT JUICE, TEA BEVERAGE
Process: 30~75°C—140°C(4S. 10S. 15S)—85~92°C—(40°C)return
Cooling water 1:2 <30°C(spare)
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1 120 6.0 2.8 1.6x1.4x1.8 710 25 DN25 25
2 240 6.0 3.0 1.6x1.4x19 750 25 DN25 25
3 360 6.0 3.7 1.8x1.6x2.0 910 38 DN32 38
4 480 6.0 3.7 1.8x1.6x2.0 960 38 DN32 38
5 600 6.0 3.7 1.8x1.6%x2.0 1010 38 DN40 38
6 720 6.0 3.7 1.8x1.6x2.0 1070 51 DN50 51
8 960 6.0 4.4 1.8x1.6%x2.0 1180 51 DN50 51
10 1200 6.0 7.0 1.8x1.6x2.0 1300 51 DN65 51
15 1800 6.0 8.0 25x25x%x2.2 2100 63 DN80 63
20 2400 6.0 11.0 3.0x3.0x2.5 2400 63 DN100 63
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