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CARAMEL ENROBING LINE
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100 - 500 LT V MIKSERLER
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Hakkimizda TR

Biz Kimiz ?

Neden SAMPLUS

icatlar her zaman bir ihtiyaci karsilamak, bir soruna ¢éziim tiretmek igin ortaya
cikmistir. Uyguladigimiz projeler bizim i¢in birer makine degil, kolaylastiriimasi
gereken bir is, bertaraf edilmesi gereken bir problemin karsiligidir. Bizim icin 6nemli
olan, sadece neticeye ulasip istenilen Uriini elde etmek degil, bunu mimkiin olan
en kolay ve en saglikl yoldan yapmakar. Uriine; tireten degil kullanan taraftan
bakmanin en bliylik meziyetimiz oldugunu dislinliyoruz. Bu prensiplerden yola
cikarak, deneyimlerimizi ve teknolojiyi harmanlyor bitiin cabamizi durmaksizin
calisan, her seferinde daha iyisini ve fazlasini Gireten makineler imal etmek igin
harciyoruz. Bugin tlkemizde gikolata ve kek endustrisinde kullanilan birgok
teknolojik yenilik, ilk kez firmamiz bilinyesinde hayat bulmustur. Diin oldugu gibi
bugilin de gelecegin makinelerini Gretmek icin ¢aba sarfediyor, bizi bu konuda
ovglleriyle tesvik eden bitin misterilerimize tesekkir ediyoruz.

Konya Busan Organize Sanayide bulunan 2000 metrekare kapali alana sahip
fabrikamizda, giiclii makine parkurumuz ve isini seven ekibimizle daha iyisi igin
calismaya devam ediyoruz.

HEDEFiMiz

Basta Tiirkiye olmak Uzere biitlin dlinyada, gida Ureticilerinin sorunlarina en iyi
¢6zUiml sunacak 6zglin makineler tretmek, Sektorin ihtiyaclarina en yeni, en
stabil ve en esnek sekilde cevap verebilmek Samplus ailesinin baslica hedefleridir.

NEDEN OPTiMUM MAKINELER ?

Gida Uretim proseslerinde yatirim maliyeti ile isletme maliyeti arainda ters oranti
vardir. Yatirrm maliyeti yikseldikce isletme maliyeti diiser. Biz Samplus olarak yatirim
maliyeti ve rantabilitenin optimum oldugu fiyat performans Griini makineler
Uretiyoruz. Cok yiksek yatirim gerektiren liks makineleri ve strekli sorun gikaran
ucuz makineleri sevmiyoruz. “Odediginiz icretin karsiliginda alabileceginiz en iyi
makine”yi size taahhiit ediyoruz.

[AboutUs g
Who Are We ?

Why SAMPLUS

Inventions always arise to meet a need, to produce a solution to a problem has
come out. The projects we implement are not machines for us, but to facilitate a
job that needs to be done is the equivalent of a problem that needs to be disposed
of. It is important for us what is happening is not only to achieve the result and get
the desired product, but to make it possible the easiest and healthiest way is to do
it. Product; generating, by not using we think that looking is our greatest virtue.
Based on these principles by exiting, we blend our experience and technology and
make all our efforts non-stop to manufacture machines that work, produce better
and more every time we spend. Today, many products used in the chocolate and
cake industry in our country technological innovation has come to life within our
company for the first time. Like yesterday today;, it is also making efforts to produce
the machines of the future, and we are working on this issue we would like to
thank all our customers who encouraged us with their compliments.

Konya Busan has a closed area of 2000 square meters located in Organized Industry
for the better with our strong machine park and loving team in our factory we
continue to work.

OUR TARGET

The best solutions to the problems of food producers all over the world, especially
in Turkey to produce original machines that will offer the solution, to meet the
needs of the sector with the latest, most being able to respond in the most stable
and flexible way is the main goals of the Inobee family.

WHY OPTIMUM MACHINES ?

Inverse ratio between investment cost and operating cost in food production
processes There are. As the cost of investment increases, the operating cost
decreases. We invest as Inobee price performance product machines where cost
and profitability are optimal we produce. Luxury machines that require very high
investment and constantly cause problems we don't like cheap machines.

“The best you can get for the price you pay we commit the “machine" to you.



CHOCOLATE ENROBING LINE

CIKOLATA KAPLAMA HATTI

List of
Equipment

Equipments will change
according to the products which
you want to produce.

Please contact with us to choose

the optimum configuration for you.

Ekipman
Listesi

Uretilen driinlere gére,
degistirilecek yada eklenecek

ekipmanlar igin ltfen iletisime gegin.

Secim i¢in litfen bizimle iletisime
gegin,
sizin icin en uygun halini Uretelim.
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Chocolate Enrobing Line ING

Product Description

The Samplus Chocolate Coating Line is a convenient solution for the

preparation of various chocolate dipped products.

When coating, you can position the top coating unit in any way you want,
m both horizontally and vertically, to perform a perfect coating process.

You can cover all or half of your product, or only the bottom and edges of

your product if you want.

The calibrated blower fan, base stripping shafts, precision upper and lower

coating units are designed to provide perfect coating on the entire

L

Cikolata Kaplama Hatti TR

Uriin Agiklamasi

Samplus Cikolata Kaplama Hatti, Cesitli gikolataya daldiriimig iiriinlerin
hazirlanmasi igin uygun bir ¢éziimdiir.

Kaplama yaparken bir islemi g irmek igin st
kaplama iinitesini hem yatay hem de dikey olarak istediginizi sekilde
konumlandirabilirsiniz.

Uriiniiniiziin ister tamamiminy, ister yarisini, isterseniz de yalnizca alt ve
kenarlarini kaplayabilirsiniz.

Kalil lu Gifleme fani, taban siyirma milleri, hassas alt ve tist kaplama

The bottom coating unit is water walled and precisely tempered water
circulates inside.

Since the blower fan is equipped with a speed controller, heater and coolant
unit, it can be adjusted as desired regardless of the outdoor temperature.
The special mixer of the chocol has a surf: freshing
structure, which ensures that your chocolate always remains in the same
structure.

Thanks to the laser sensor, it adjusts the chocolate level precisely.

Whether you want cleaning or there is an October chocolate pump for the
purpose of dischargi pered chocol

During the design, all surfaces that may cause contamination have been
reduced to a minimum level in order to achieve the most ideal hygiene
conditions.

The deburring unit works extremely effectively with its thin design and can
be disassembled in minutes.

Optionally, condiment coating, tempering, biscuit inverting and top pressing
device, wave and line decor machines, additional hood can also be supplied
with.

1.CHOCOLATE ENROBER 3. COOLING TUNNEL
Cikolata Kaplama Sogutma Tiineli

- 600-1750 mm Band Width - 600-1750 mm Band Width
- Component or Real Chocolate g q "

_PLC Touch Screen - Direct/Indirect Cooling For
- Stainles Steel Wiremesh Each Zone .

- Single or Double Enrobing - Double Cover Design
55001750 mm Bant Genlsligi - 600-1750 mm Bant Genigligi
- Bilesen veya Gergek Cikolata . e u

- PLC Dokunmatik Ekran - Her Béige igin Dogrudan /

- Paslanmaz Celik Gévde Dolayl Sogutma

- Tek veya Cift Kaplama - Cift Kapak Tasarimi

4. WIREMESH CONVEYOR
Tel Orgii Konveyo6r

- 600-1750 mm Band Width
- Stainless Steel Wiremesh
- Output Conveyor Available

MOBILE HOPPER SYSTEM
- Frequency Control

Mobil Hazne Sistemi
- 600-1750 mm Bant Genisligi
- Paslanmaz Celik hasir
- Cikis Konveyorii Mevcut
- Frekans Kontroll

2. GRANUL SPRINKLER
Graniil Dokiicii

- 600-1750 mm Band Width
- Useful for Coconut / Granul
- Frequency Control

tiniteleri ile tiim bant genisliginde kusursuz kaplama yapilabilmesi igin
tasarlanmigtir.

Alt kaplama (initesi su cidarlidir ve igerisinde hassas sekilde temperlenmis
su dolagmaktadr.

Ufleme fani hiz kontrol cihazi, isitici ve sogutucu dinitesi ile donatilmis

Idugundan dis ortam olarak istenen sekilde
ayarlanabilir.
Cikolata haznesinin 6zel karistiricisi yiizey y

hep ayni yapida kalmasini saglar.

Lazer sensdrii sayesinde cikolata seviyesini hassas s ayarlar.

Ister temizlik isterseniz de temperli gikolatanin desarji amaciyla ek bir
cikolata pompasi bulunmaktadir.

Tasarimi sirasinda en ideal hijyen sartlarinin elde edilmesi icin kirlenmelere
sebep olabilecek tiim yiizeyler en az seviyeye indirilmistir.

Capak siyirma iinitesi hem ince tasarimi ile son derece efektif galisir, hem de
dakikalar igerisinde sokiilebilir.

Opsiyonel olarak, gesni kaplama, temper bozucu, biskiivi ters dondiirme ve
ustten bastirma tertibati, dalga ve gizgi dekor makineleri, ek davlumbaz ile
de temin edilebilmektedir.

6.CHOCOLATE STINGER
Cikolata Dekor

- 2 Axis Movement
- Frequency Control
- Nipple Cleaning System

- 2 Eksen Hareketi
- Frekans Kontrol
- Meme Bagi Temizleme Sistemi

7. STOCK TANK FOR STINGER
Cikolata Dekor igin Stok Tanki

- 180Lt Capacity

- 1" Chocolate Pump
- Bypass System

- Mobile Design

- 180Lt Kapasite

- 1 "Cikolata Pompasi
- Bypass Sistemi

- Mobil Tasarim

5. FEEDBACK CONVEYOR

Geri Besleme Konveyoérii

- 600-1750 mm Bant Genisligi

- Hindistan cevizi / Grandl igin
kullamighdir

- Frekans Kontroli




CARAMEL ENROBING LINE I I I I I I

KARAMEL KAPLAMA HATTI

E] Caramel Enrobing Line ING Karamel Kaplama Hatti
Product Description Uriin Agiklamasi
E] Caramel appears in almost all pastry, confectionery and snack products Karamel essiz lezzeti ve yapisly deyse biitiin p ve
@ with its unique taste and structure. atistirmalik iiriinlerde karsimiza gikar.
Gida endiistrisinde 6zellikle biskiivi, kek, ¢ikolata ve gofret gibi tiriinlere
In the food industry, caramel coating is the most common form of caramel bambagka lezzetler katan karamel uy en fazla karg cikan
application, which adds completely different flavors to products such as sekli karamel kaplamadir.

biscuits, cakes, chocolate and wafers in particular.Caramel is a structurally

dense and sticky product. Karamel yapisal olarak yogun ve yapiskan bir iiriindiir. Bu sebeple karamal

kaplama makinesi diger gikolata kaplama makinelerinden ayrilir.

For this reason, the | coating ine is distinguished from other

fliecolate coating machines. Genellikle sicak su ile 1s1 stabilitesi saglanan temperleme ve gikolata kaplama

makinelerinden farkli olarak karamel inde buhar 6

Unlike tempering and chocolate coating machines, where heat stability is
usually provided by hot water, steam is in the foreground in the caramel

coating machine. Dolayisi ile makinenin saglam ve uzun yillar boyunca sorun gikarmaycak bir

tesisat yapisina ihtiyag vardir.
Therefore, the machine needs a robust installation structure that will not

cause problems for many years. Karamel i i miktarini jen olarak ayarlamali,
iriing j far sebep

Caramel coating machines should adjust the amount of coating

homogeneously and should not cause differences in product weight. Kolay i ilir olmasi, i ilecek n

Being easy to clean, preventing blockages that may occur in the moving part oniine gegilmesi uzun soluklu galigmalar igin vazgegilmezdir.

is indispensable for long-term work.

1.CHOCOLATE ENROBER 3. COOLING TUNNEL 6.CHOCOLATE STINGER
Cikolata Kaplama Sogutma Tiineli Cikolata Dekor

. 200'1750 pysend Width | : 300‘1252 o ga”? Wigth - 2 Axis Movement

- Component or Real Caramel - Direct/Indirect Cooling For -

- PLC Touch Screen Each Zone 9 Frequency Control

- Stainles Steel Wiremesh - Double Cover Design - Nipple Cleaning System

- Single or Double Enrobing

- 600-1750 mm Bant Genisligi - 600-1750 mm Bant Genisligi - 2 Eksen Hareketi

- Frekans Kontroll

. "
- Bilesen veya Gergek Karamel - Her Bélge igin Dogrudan / . . .
I S O I l I I a l l - PLC Dokunmatik Ekran Dolayli Sogutma - Meme Bas! Temizleme Sistemi
- Paslanmaz Celik Gévde - Gift Kapak Tasarimi
- Tek veya Cift Kaplama

1 m 1 1 4. WIREMESH CONVEYOR 7. STOCK TANK FOR STINGER
q u I p e n I S e S I Tel Orgii Konveyor Cikolata Dekor igin Stok Tanki

. - 600-1750 mm Band Width - 180Lt Capacity
Equipments will change Uretilen Grlinlere gore, - Stainless Steel Wiremesh - 1" Caramel Pump
according to the products which degistirilecek yada eklenecek PIOBILEHORBRER SYSTEM :S,ﬁgﬁéﬁ;"éiﬁofva'Iable § ,E\;AV%?ISSDSVS.‘em
you want to produce. ekipmanlar igin lutfen iletisime gegin. RCEillilazne)Sistem] = Mobile Design
- 600-1750 mm Bant Genisligi - 180Lt Kapasite
; im icin U izi iletisi - Paslanmaz Celik hasir "
Please contact with us to choose Segcim i¢in lutfen bizimle iletisime fpaces Konvego'ru Vaveut - 1 "Karamel Pompasi

. " . i . - Bypass Sistemi
the optimum configuration for you. gecin, - . - Frekans Kontroli ’
P 9 y sizin icin en uygun halini Gretelim. - Mobil Tasarim

2. GRANUL SPRINKLER
Graniil Dokiicii

- 600-1750 mm Band Width

- Useful for Coconut / Granul 5. FEEDBACK CONVEYOR
- Frequency Control Geri Besleme Konveyérii

- 600-1750 mm Bant Genisligi

- Hindistan cevizi / Grandl igin
kullanighdir

- Frekans Kontroll




CHOCOLATE ENROBING PLANTS

CIKOLATA KAPLAMA TESISLERI

Sizin icin Disiiniiyoruz | We Are Thinking For You.

List of
Equipment

Equipments will change
according to the products which
you want to produce.

Please contact with us to choose
the optimum configuration for you.

Ekipman
Listesi

Uretilen Griinlere gore,
degistirilecek yada eklenecek
ekipmanlar icin lutfen iletisime gegin.

Secim igin lutfen bizimle iletisime
gegin,
sizin igin en uygun halini Uretelim.

FAT MELTING TANK

Yag Eritme Tanki

- 500Lt-1000 Lt Capacity

- Double Jacked System

- Product and Water Temp Control
- Special Filter for Small Fat Pieces
- Steam or Hot Water Circulation

- 500 Lt-1000 Lt Kapasite

- Cift Kriko Sistemi

- Uriin ve Su Sicakligi Kontrolii

- Kuglik yag pargalari icin 6zel Filtre
- Buhar veya Sicak Su Sirkiilasyonu

PRE MIXER

On Karistinci

- 1500 Lt Capacity

- Double Jacked System

- Special Mixing Arm Design
- High Speed Second Mixing
- Loadcell

- 1500 Lt Kapasite
- gift Kriko Sistemi

zel Karigtirma Kolu Tasarimi
- Yiksek hizl ikinci Karistirma
- Yuk Hucresi

BALL MILL 250 Kg

Bilyali Degirmen 250 Kg

- 250Lt Capacity / hour

- Special Acuple

- Double Jacked System

- Product and Water Temp Control
- Special Filter for Small Fat Pieces
- Steam or Hot Water Circulation

- 250Lt Kapasite / saatlik

- Ozel Bir gift

- Gift Kriko Sistemi

- Uriin ve Su Sicakhigi Kontrolti

- Ktk yag parcalari igin 6zel Filtre
- Buhar veya Sicak Su Sirkiilasyonu

STOK TANKS

Stok Tanklari

- From 100 to 2500 Lt Capacity

- Double Jacked System with Isolation
- Special Mixing Arm Design

- Jacked and Product Thermocouple

- Loadcell

- 100 - 2500 Lt Arasi Kapasite
- Izolasyonlu Cift Kriko Sistemi
- Ozel Karigtirma Kolu Tasarimi
- Jacked ve Uriin Termokupl

- Yuk Hucresi

1 riri

POWDER SUGAR MILL
Pudra Seker Degirmeni

- One Head 500Kg/hour

- Two Head 1000 Kg/hour
- 35-40 Micron

- Special Filter System

- Bir Kafa 500Kg / saatlik
- Iki Kafa 1000 Kg / saatlik
- 35-40 Mikron

- Ozel Filtre Sistemi




Model

CIFT GAPALI Z MIKSERLER

Z MIXERS WITH DOUBLE ANCHORS

List of
Equipment

Equipments will change
according to the products which
you want to produce.

Please contact with us to choose

the optimum configuration for you.

Technical Information
Teknik Bilgiler

SSZM-1 300 Lt

Hopper Capacity / Hazne Kapasitesi

Total Power / Toplam

(]

Ekipman
Listesi

Uretilen riinlere gore,
degistirilecek yada eklenecek
ekipmanlar icin lutfen iletisime gegin.

Segcim igin lutfen bizimle iletisime
gegcin,
sizin igin en uygun halini Gretelim.

Dimensions / Olgiiler

20 KW W : 1833 mm

H : 1685 mm
D : 1318 mm

11

Product Description
Where is the Z Mixer Used?

Z Mixers biscuit dough, wafer cream, cake dough, cracker dough, they
are mixers used in front of products such as play dough.

Types of Z Mixers

Z mixers, which are frequently used in the production of food and play
dough, are generally it is divided into single-lever and double-lever Z
mixers.

Depending on the product structure and capacity, single-arm and double
-arm sigma the production of mixers is carried out by our company.

Important Points in Z Mixers / Why Samplus Z mixers?

When choosing a Z mixer, it is very important to determine the Z mixer
for the needs it is important. Z mixer arm structure, stainless steel used

in the production of arms the contents of the machine must be designed
and manufactured in an rigid way.

The heat, mixing time and mixing speed provided to the operator during
use its elasticity will both improve the quality of the mixture.

Due to its structure, Z mixers are used if the necessary safety precautions
are not taken they are dangerous machines.

To ensure that the Z mixer to be purchased is manufactured in accordance
with the occupational safety rules particular attention should be paid to.A
homogeneous mixture should be provided in a short time, dead in the
chamber points should not be found.

Thanks to the walled chamber structure, the product is at the temperature
determined during the mixture it must be holdable.Our Z mixers are user

-friendly machines in terms of easy-to-clean operation.100Kg to 500Kg with
one or two arms for your different needs it can be manufactured in different

capacities in December.

Z MIKSER

1- Ayak

2- Kullanici Araytizi
3- Uriin Girigi

4- Uyari isiklar

5- Uriin Haznesi

6- Elektrik Panosu
7- Emniyet Salteri
8- Bigak Mili

9- Emniyet Kolu

10- Yan Kapak Kollar

Uriin Agiklamas!
Z Mikser Nerelerde Kullanilir?

Z Mikserler biskiivi hamuru, gofret kremasi, pasta hamuru, kraker hamuru,
oyun hamuru gibi triinlerin kargiminda kullanilan mikserlerdir.

Z Mikser Gesitleri

Gida ve oyun hamurlari tiretiminde sikga kullanilan Z mikserler genel olarak
tek kollu ve gift kollu Z mikserler olarak ikiye ayrilir.

Uriin yapisina ve kapasitesine bagl olarak tek kollu ve gift kollu sigma
mikserlerin tretimi firmamiz tarafindan yapilmaktadir.

Z Mikserlerde Onemli Noktalar / Neden Samplus Z mikserler?

Z mikser tercihi yapilirken ihtiyaca yonelik Z mikserin tespit edilmesi ¢ok
onemlidir. Z mikser kol yapisi, kollarin iiretiminde kullanilan paslanmaz geligin
igerigi, makinenin rjit bir sekilde tasarlanmasi ve liretilmesi gerekir.

Kullanim esnasinda operatore saglanan isi, karisim zamani ve karigim hizim
esnekligi hem karigimin kalitesini artiracaktir.

Yapisi geregi Z mikserler gerekli gtivenlik dnlemleri alinmadig: takdirde
tehlikeli makinelerdir.

Satin alinacak Z mikserin ig giivenligi kurallarina uygun imal edilmesine
ozellikle dikkat edilmelidir.

Kisa siire icerisinde homojen bir karigim saglanmali, hazne igerisinde 6li
noktalar bulunmamalidir.

Cidarl hazne yapisi sayesinde iiriinii karigim sirasinda belirlenen sicaklikta
tutulabilir olmaldir.

Z mikserlerimiz temizligi kolay kullanim agisindan kullanici dostu bir makinelerdir.
Farkli ihtiyaglariniza yonelik olarak tek ya da iki kollu olarak 100Kg ile 500Kg
arahginda farkl k itelerde imal edilebilir.

J }

Z MIXER

1- Foot

2- User Interface

3- Product Introduction
4- Warning lights

5- Product Container

6- Electrical Panel

7- Safety Switch

8- Knife Shaft

9- Safety Lever

10- Side Cover Handles



Labratuvar Tipi Mini V Mikser

LABORATORY TYPE MINI'V MIXER

List of
Equipment

Equipments will change
according to the products which
you want to produce.

Please contact with us to choose
the optimum configuration for you.

Technical Information
Teknik Bilgiler

2]

Ekipman
Listesi

Uretilen Uriinlere gére,
degistirilecek yada eklenecek
ekipmanlar igin lutfen iletisime gegin.

Secim igin lltfen bizimle iletisime

gegin,
sizin i¢in en uygun halini Uretelim.
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Mini V Mixer ING
Product Description

The V Mixer consists of a v-shaped drum rotating around itself and a drive
mechanism.

Similar to a conical powder mixer, the mixing process involves sloping the

particles it allows it to slide off surfaces thatare formed by haphazard blending.

The only difference is that the materials in the drum process are constantly
separated into two separate channels at this time and mixed again.

This continues until the move process ends.They are dry mix mixers used especially
in the Food and pharmaceutical Industry.

it is produced in 0,1 It/ 2 It capacity.

Applications; Mini V Mixer;

- Contributions - Liquid - Liquid
- Bakery products - Solid - Liquid
- Milk Powder - Solid - Solid

- Starch and flour
- Powdered drinks
- Instant Soup

It mixes the products homogeneously.

- Baby food - In the discharge chamber, the product is collected in a

- Ready single “V” chamber due to the effect of rotational

- Made Desserts movement and distributed to two chambers in the chamber.
- Spice - Adjustable speed.

- Instant coffees - Stainless steel construction and optimized surfacesit

- Animal food, etc. provides a hygienic environment.

- Chemicals and Medical - Provides easy unloading from both entrances in the room.
Products - Product evacuation takes place literally thanks to the

- Contributions polished inner surface.

- Polymers

- Colorants

- Powdered minerals

- Protective materials, etc.

Mini V Mikser

1- Koruyucu Mika

2- Ayaklar
3- Uriin Hazne
4- Acil Stop
5- Start/Stop
6- Hiz Ayari

Mini V Mikser

Uriin Agiklamasi

V Mikseri, kendi etrafinda dénen v seklinde bir tambur ve bir tahrik

mekanizmasindan olusur.

Konik bir toz karistiriclya benzer sekilde, karistirma iglemi parcaciklarin egimli
yiizeylerden kaymasini saglar gelisi giizel harmanlama ile olugur.

Tek fark, tambur iglemindeki malzemelerin bu sirada siirekli olarak iki ayri kanala
ayrilir ve tekrar karigir. Bu tagima islemi sona erene kadar kadar devam eder.
Ozellikle Gida ve ilag Endiistrisinde kullanilan kuru kanisim kanstiricilandir.

0,1 It/2 It kapasitede liretilmektedir.

Uygulamalar;

- Katkilar

- Unlu mamuller

- Siit Tozu

- Nigasta ve un

- Toz igecekler

- Hazir Gorba

- Bebek mamasi

- Hazir Tathilar

- Baharat

- Hazir kahveler

- Hayvansal gida vb.

- Kimyasallar ve Tibbi Uriinler
- Katkilar

- Polimerler

- Renklendiriciler

- Toz mineraller

- Koruyucu malzemeler vb.

Mini V Mikser;

= Sivi-Sivi
- Kati - Sivi
- Kati - Kati

Uriinleri homojen olarak karistirir.

- Bosaltma haznesinde, liriin donme
hareketinin etkisinden dolayi tek bir “V”
haznesinde toplanir odadaki iki odaya dagitilir.
- Ayarlanabilir hiz.

- Paslanmaz celik konstriiksiyon ve optimize
edilmis yiizeyler hijyenik bir ortam saglar.

— Odadaki her iki giristen de kolay bosaltma
saglar.

- Cilali i¢ yiizey sayesinde driin tahliyesi tam
anlamiyla gergeklesir.

Mini V Mixer

1- Protective Mica

2- Feet

3- Product Hopper
4- Emergency Stop
5- Start/Stop

6- Speed Adjustment

Model Hopper Capacity / Hazne Kapasitesi ~ Total Power / Toplam Dimensions / Olciiler

SSMVM-1 0,1-2 Lt 0,18 KW W : 469,25 mm
H : 277,20 mm
D :425 mm




LABORATORY TYPE V MIXER

Labratuvar Tipi V Mikser

(2]
List of

Equipment

Equipments will change
according to the products which

you want to produce.

Please contact with us to choose
the optimum configuration for you.

Product Description

-I00It V Mixer
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The V Mixer consists of a v-shaped drum rotating around itself and a drive

mechanism.

Similar to a conical powder mixer, the mixing process involves sloping the
particles it allows it to slide off surfaces thatare formed by haphazard blending.
The only difference is that the materials in the drum process are constantly
separated into two separate channels at this time and mixed again.

m This continues until the move process ends.They are dry mix mixers used especially
in the Food and pharmaceutical Industry.
it is produced in 10 It/ 100 It capacity.

Applications;

- Contributions
- Bakery products
- Milk Powder
- Starch and flour
- Powdered drinks
- Instant Soup
- Baby food
- Ready
- Made Desserts
- Spice
- Instant coffees
- Animal food, etc.
- Chemicals and Medical
Products
- Contributions
- Polymers
- Colorants
- Powdered minerals
- Protective materials, etc.

Ekipman
Listesi

Uretilen Uriinlere gére,
degistirilecek yada eklenecek
ekipmanlar igin lutfen iletisime gegin.

Secim igin lltfen bizimle iletisime

gegin,
sizin i¢in en uygun halini Uretelim.

Technical Information

Teknik Bilgiler
Model

Hopper Capacity / Hazne Kapasitesi

Dimensions / Olciiler

Total Power / Toplam

SSLVM-1

W : 469,25 mm
H : 277,20 mm
D :425 mm

0,1-2 Lt 0,18 KW

Laboratory Type Mini V Mixer;

- Liquid - Liquid
- Solid - Liquid
- Solid - Solid

It mixes the products homogeneously.

- In the discharge chamber, the product is collected in a
single “V” chamber due to the effect of rotational
movement and distributed to two chambers in the chamber.
- Adjustable speed.

- Stainless steel construction and optimized surfacesit
provides a hygienic environment.

- Provides easy unloading from both entrances in the room.
- Product evacuation takes place literally thanks to the
polished inner surface.

10-I00It V Mikser

1- Urlin Hazne

2- Ayaklar
3- Hiz Ayari
4- Acil Stop
5- Start/Stop
6- Bosaltim
7- Dolum

10-100It V Mikser

Uriin Agiklamasi

TR

V Mikseri, kendi etrafinda dénen v geklinde bir tambur ve bir tahrik

mekanizmasindan olusur.

Konik bir toz karistiriciya benzer sekilde, karigtirma islemi pargaciklarin egimli
ylizeylerden kaymasini saglar gelisi giizel harmanlama ile olusur.

Tek fark, tambur iglemindeki malzemelerin bu sirada siirekli olarak iki ayn kanala
ayrilir ve tekrar karigir. Bu tagima islemi sona erene kadar kadar devam eder.
Ozellikle Gida ve ilag Endiistrisinde kullanilan kuru karisim karigtiricilaridir.

10 It/ 100 It kapasitede tiretilmektedir.

Uygulamalar;

- Katkilar

- Unlu mamuller

- Siit Tozu

- Nisasta ve un

- Toz igecekler

- Hazir Gorba

- Bebek mamasi

- Hazir Tathlar

- Baharat

- Hazir kahveler

- Hayvansal gida vb.

- Kimyasallar ve Tibbi Uriinler
- Katkilar

- Polimerler

- Renklendiriciler

- Toz mineraller

- Koruyucu malzemeler vb.

Labratuvar Tipi V Mikser;

- Sivi-Sivi
- Kati - Sivi
- Kati - Kati

Uriinleri homojen olarak kanistirir.

- Bosaltma haznesinde, iiriin donme
hareketinin etkisinden dolay tek bir “V”
I inde toplanir odadaki iki odaya

— Ayarlanabilir hiz.

- Paslanmaz gelik konstriiksiyon ve optimize
edilmis yiizeyler hijyenik bir ortam saglar.

- Odadaki her iki giristen de kolay bosaltma
saglar.

- Cilal ig yiizey sayesinde iiriin tahliyesi tam
anlamiyla gergeklesir.

10-100It V Mixer

1- Product Hopper
2- Feet

3- Speed Adjustment
4- Emergency Stop
5- Start/Stop

6- Excretory

7- Filling



V MIXER

V Mikser

List of
Equipment

Equipments will change
according to the products which
you want to produce.

Please contact with us to choose

the optimum configuration for you.

Technical Information
Teknik Bilgiler

Model

Hopper Capacity / Hazne Kapasitesi

Ekipman
Listesi

Uretilen driinlere gére,
degistirilecek yada eklenecek

ekipmanlar igin lutfen iletisime gegin.

Secim icin lutfen bizimle iletisime
gegin,
sizin i¢in en uygun halini Gretelim.

Total Power / Toplam

Dimensions / Olgtiler

SSVM-1 200Lt

2 KW

W :1818,50 mm

H :1778,28 mm
D :1457,50 mm
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100-500It V Mixer ING
Product Description

The V Mixer consists of a v-shaped drum rotating around itself and a drive
mechanism.

Similar to a conical powder mixer, the mixing process involves sloping the

particles it allows it to slide off surfaces thatare formed by haphazard blending.

The only difference is that the materials in the drum process are constantly
separated into two separate channels at this time and mixed again.

This continues until the move process ends.They are dry mix mixers used especially
in the Food and pharmaceutical Industry.

it is produced in 100 It/ 500 It capacity.

Applications; V Mixer;

- Contributions - Liquid - Liquid
- Bakery products - Solid - Liquid
- Milk Powder - Solid - Solid

- Starch and flour
- Powdered drinks
- Instant Soup

It mixes the products homogeneously.

- Baby food - In the discharge chamber, the product is collected in a

- Ready single “V” chamber due to the effect of rotational

- Made Desserts movement and distributed to two chambers in the chamber.
- Spice - Adjustable speed.

- Instant coffees
- Animal food, etc.
- Chemicals and Medical

- Stainless steel construction and optimized surfacesit
provides a hygienic environment.
- Provides easy unloading from both entrances in the room.

Products - Product evacuation takes place literally thanks to the
- Contributions polished inner surface.
- Polymers
- Colorants

- Powdered minerals
- Protective materials, etc.

100-500It V Mikser

1- Urlin Hazne
2- Koruyucu Tel Kafes

3- HizAyari
4- Acil Stop
5- Start/Stop
6- Bosaltim
7- Dolum
8- Motor
9- Pano

100-500It V Mikser

Uriin Agiklamasi

V Mikseri, kendi etrafinda donen v seklinde bir tambur ve bir tahrik

mekanizmasindan olusur.

Konik bir toz karistiriciya benzer sekilde, karistirma islemi parcaciklarin egimli
yiizeylerden kaymasini saglargelisigiizel harmanlama ile olugur.

Tek fark, tambur iglemindeki malzemelerin bu sirada siirekli olarak iki ayri kanala
ayrilir ve tekrar karigir. Bu tagima iglemi sona erene kadar kadar devam eder.
Ozellikle Gida ve ilag Endiistrisinde kullanilan kuru karigim karistincilandir.

100 It/ 500 It kapasitede tiretiimektedir.

Uygulamalar;

- Katkilar

- Unlu mamuller

- Siit Tozu

- Nigasta ve un

- Toz igecekler

- Hazir Gorba

- Bebek mamasi

- Hazir Tathlar

- Baharat

- Hazir kahveler

- Hayvansal gida vb.

- Kimyasallar ve Tibbi Uriinler
- Katkilar

- Polimerler

- Renklendiriciler

- Toz mineraller

- Koruyucu malzemeler vb.

V Mikser;

- 8ivi-Sivi
- Kati - Sivi
- Kati - Kati

Uriinleri homojen olarak karigtirir.

- Bosaltma haznesinde, iiriin donme
hareketinin etkisinden dolay: tek bir “V”
haznesinde toplanir odadaki iki odaya dagtilir.
- Ayarlanabilir hiz.

- Paslanmaz celik konstriiksiyon ve optimize
edilmis yiizeyler hijyenik bir ortam saglar.

- Odadaki her iki girigten de kolay bosaltma
saglar.

- Cilal i¢ yiizey sayesinde {iriin tahliyesi tam
anlamiyla gergeklesir.

100-500It V Mixer

=
2
3-
4-
5-
6-
7-
8-
9-

Product Hopper
Protective Wire Cage
Speed Adjustment
Emergency Stop
Start/Stop

Excretory

Filling

Engine

Dashboard
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