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Fields of work
1

-Food, pharmaceuticaland chemicalindustries

-Dairyfactories

-Concentrate,juiceand beerfactories

-Olive, pickleand sauce processingand packaging factories
-Honeyandjamand marmalade productionfactories

-Production factories

-Productionofliquid fertilizer fermenters based on N.P.Kbacteria
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Design, construction& installation of various dairy production lines
—_

Settingup adairy production line requires technical knowledge, sanitary equipment, and appropriate design of production lines. The
important pointin dairy production is to preserve the natural taste of milk and dairy products, maintain the original texture and high
nutritional value of the products. For this reason, the equipment used in the production line must be such that it provides the best
outputand productwithoutdamagingthe quality oftheraw materials.

This company, with its experienced engineers, provides the necessary consultations in the field of equipping microbial and chemical
laboratoriesduringtheestablishmentofthefactory.
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Design, manufacture, installation and commissioning of fruit juice and concentrate production line

Fruitjuice productionisone of the profitable opportunities for customersin the food industry, which has a growing marketdue

totheincreasingdemand forhealthyand natural products.
Thisproductcanbeproducedintwotypes,which Limak Company provides guidancedependingontheamountofinvestment.
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Automatic Cleaning In Place (CIP) system Silogil CIP gty g
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The Cleaning In Place (CIP) system is an automated method for 6l Silagil gy (Cleaning In Place) CIP diyluo g it @iunw
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cleaninganddisinfecting theinternal surfaces of industrial equipment

such as tanks, pipes, and valves, performed without the need to o]

_ o gl 50 olz
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Applications: Effective cleaning of pipes, tanks, and processing @l OVanca dn Sabs
machineryindairy, beverage,and pharmaceuticalindustries. . . ) oo l-"l}f'
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Technical Specifications: o
-Fullyautomated controlviaPLCsystem e olge g &yl il Braa s 9o dbyo
-Componentsinclude chemical tanks (AIS1316), water tanks (AISI 304), 60'44\35'99‘9%5:55'98_:')—‘»69—&34@'
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automatic valves, stainless steel frame, connecting pipes, fittings, and solw gu)ls:
manualandautomaticvalves b lakine
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Smart pasteurizer

The Limak Smart Pasteurizer is a special product from Limak Sanat
Company with the ability to perform three stages of pasteurization,
central washing, and removal of oxygen and dissolved gases using a
deodorizersystem.

Application: Dairy,juiceand beverageindustries

Technical specifications

-Fullyautomaticcontrol with PLCsystem

-Thermal efficiency upto 95%
-Components: Tank balance, product pump, plate heatexchanger (Alfa
Laval), hot water supply and circulation equipment, holding tube,
automatic valves, chassis and control panel made of AlISI 304 steel.
Control panel, control panel equipped with a PLC system with the
ability to record and report process data, alarm system, Production
temperature control, processtouchscreen

-Capacity:from1Ton/h capacity to capacitiesabove30Ton/h.
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Plate Pasteurizer §l dxdio yoiliay 50wl

Plate pasteurizers are used to eliminate harmful microorganisms in (2de 0l o ) de Gl @i S)lgySae oy il 8l 8l dxbs yoilio) giwly
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controlled heatto preserve productquality and extend shelflife.
Applications
- Dairy productsbased on milk

- Fruitjuicesandclearliquids Olyaas g &ylupS 0 open scudy aubiis
Technical Specifications oid Lok

- Fullyautomaticcontrol system (PLC) PLC i by Sog5 olas Jyus -
- Thermal efficiency up to 95% (adjustable upon customer request) (Gyiinn CuwlgByo dy by @i L18) 720 b playS pylansly-

-Components: balance tank, product pump, plate heatexchanger (Alfa olupes (Alfa La"al)uﬁf]ﬁuj)lpd“*“JHzf%‘&‘uwﬂwf“IP"
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304 stainless steel, control panel equipped with PLC system capable of al)s Siolas s gloo

data logging and reporting, alarm system, production temperature el 3 Vo )l b s
control, touchscreen processdisplay

Laval), hot water supply and circulation equipment, holding tube,
automatic valves, stainless steel frame and control panel made of AlSI

- Capacity:1to20tons perhour
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Tubular Pasteurizer

The tubular pasteurizer is a key and essential equipment in the food
industry, especially in dairy production lines, beverages, concentrates,
and high-viscosity products. Itis specifically designed for pasteurizing
liquids containing larger particles or pulp that cannot be processed
effectively by plate pasteurizers.

Applications: Pulp-containing fruit juices, Tomato products, Syrups
and jams, Concentrates and thick beverages, Cream, yogurt, and thick
fermenteddrinkssuchasdoogh

Technical Specifications

- Fullyautomated control with PLCsystem

- Thermal efficiency up to 95%, adjustable per customerrequirements
-Components include balance tank, product pump, hot water
circulation system, holding tube, automatic valves, stainless steel
frameand control panel (304 AlSI)

- Control panel equipped with PLC for process data logging, alarms,
temperature control,and touchscreendisplay

- Capacity:1to 20 tons perhour
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Intermix (CO2 Mixing and Injection Machine) (€02 jL5 895559 pSun0 O LKD) yuaSnd it}

The Intermix machineisanadvanced and essential piece of equipment sl Saivgd udos hi o §y9pd g didy  duy cpeislo Sy uSiayiial oSiws
in the production line of carbonated beverages. It operates ekeléﬂeﬂibmuﬁJ“‘VB'—'L“':‘FB'MOJB-@@D&—NQU:'I-'-"—'-“JIJb)"{
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and water, remove air from the solution, cool the mixture, and then oYk 2SI B sl syl G5 h o=)S &2 K

. o . . i S addeieul
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with consistenttaste. Il 6lawiduivgs
Applications: Production of carbonated beverages such as soft drinks, 5y BaBo (19, bolia bl )loj5 gls vy e cuasS iolidl:blie
maltbeverages,andenergydrinks 10,5055 (530S juad @it do jza « 5 duwd 050 wio jl aglée ) lislw CO 2
Technical Specifications Gl s Branb b Ll 35S a3 o YU cblags 6l (CIP) Joxo

Voltage:380V
-Motorpower:1.5to11kW
Body Material: Stainless Steel AISI304/316
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Candle Filter

The candle filter is a widely used and vital piece of equipment in
industrial production lines, primarily designed to separate and
distinguish solid particles from liquids or gases. It is used in the
beverageand fruitjuiceindustry toclarify syrup.

Applications: Food, pharmaceutical, chemical, oil and gas, and water
andwastewaterindustries.

Technical Specifications

- Material:Stainlesssteel (304 /316L)

-Operating Pressure: 2to 6 bar

- Filter Pore Size: 0.2to10 microns

- Cleaning System: Equipped with backwash system and CIP (Clean-In-
Place)port
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Semi-Automatic Yogurt Filling Machine (Yogurt Culture) (Cawlo y215) cawlo Suilogil dowd ¢3Sy

he Semi-Automatic Yogurt Filling Machine with one to four nozzles is a8, o Silogsl das oSiws Syl lge 1 So cawle Sislegil daus ¢Sy
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an advanced and precise semi-automatic device designed for filling
various liquid and semi-liquid products such as milk, yogurt, and
creamy yogurt. Featuring a sophisticated design and modern

capablllltles, this machine ensures accurate and hygienic filling and hié g oid gl sopls
packagingofyogurt. Lo
Applications: Dairyand foodindustries 6350580 piwldl-
Technical Specifications: Lo iy unlS -
- Control system: Advanced PLCwith touchscreeninterface bl gl lsliwl cyle-
- Flow meter: High-precision electromagnetictype b LS);-‘“"-..’“B&W-""
- Pumps: Centrifugal pumps b LS)IS‘,'ULABFIQQ'
- Frameandtank material: Stainlesssteel S Sl
’ o) inlas dxbio b did g PLC: S @it -
-Numberofnozzles:Selectable fromoneto four YU B0 b lizagyiS)lyiagls -
- Supported container types: Plastic, cardboard, aluminum, glass, and Sombyilen sl aay-
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- Mobility: Equipped withwheels foreasy movement
- Filling capacity:300t0 2000 containers per hour
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Semi-automatic enzyme dosing machine Swilogil dawd oj ey

The semi-automaticenzyme dosing machine for the dairy industryisa U 235 6l a5 ol ool ws i olico Swlegsl daws ¢j aojsl o Siwo
deviceusedtoinjectoraddvariousenzymesintomilkordairy materials 299 adgibghs o i olge by 4y blize glaaoyilgagsdl
within production lines. It features a precise and controlled pumping 45W|°Wd)1159é¢§°5%MWLSI)‘J:-WL%E‘WO)HFTD&W
system thatenables the injection of aspecificamountofenzymeatthe o5 (il 4S50 @l cuwlio glojyo |y pojiljl radedis jlade Gy oSl

appropriate time. The machine operates semi-automatically to reduce Pl glalhs uals pasd Buss Jas Siilegil dags oygo & wilgiize

human errors while providing flexibility in adjusting the enzyme b dibloly By iy s 23l 90 @B Sl 03V G dy Slhasi]
dosageandinjectionspeed. . SON
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Applications: T
- ) . . . - 038208 ooldiuwl
Injection of rennet and microbial starters into the milk matrix without Llye
manual intervention. Qo5 WD bSO g § s yaw B inlzdl
Advantages: Cawd B0 gue
Increasedaccuracy, speed,andimproved production quality. yid o o B @il 3055 0ljae audiss
Hands-freeoperation. iolags glaylasbiuw! Jamlygiws @iUas ousi dislw
Enzymeinjectionvolumeadjustabletomilliliter precision. lole B ghlog o8 d posia ohb

Manufacturedaccordingto hygienicstandards. Jpaza,m slp Jitue gl iyl ooliul

Uniquedesignwith portability.
Useofindependent pumpsforeach product.
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Intelligent raw milk weighing,
receiving and transferring unit

5y JUiS g iy ccriod Eaning

Made according to international standards of food and
pharmaceuticalindustries

Equipped with a tank with various capacities, double linear filter,
anti-foam system, German electromagnetic flowmeter, one-way
valve,washingsystem,all componentsare made of stainless steel 304
and316.

Advantages:

Theaccuracyofthissystemisvery highwith0.2%error
IthasaClPself-cleaningsystem

It has the ability to record and print reports and is connected to the
PLCautomationsystem.lthashighspeedandtransferslargevolumes
inlesstime

Ithasaninspectionglassand one-wayvalve

Ithastheabilitytocalibrateonsite.
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Food industry machinery manufacturer

Deaerator (paS99) yoiayl &0 sl8Ewe

A deaerator plays a vital role in improving product quality by removing Bio glp olBiwo gl .g)lo Vg ame CubsS 39440 (Lage LRSS S5l 6o
unwanted gases, dissolved oxygen, and unpleasantodors from liquids such 2lga b g o gaanl i wisla ilsle | g gubrals G50 5 Ugla (Sl il gl 5
as milk, fruit juices, and other food products. Eliminating these gases and Js aa 5y Buile Linhidl el bogs g bojlS oyl Bio .0 o oolaiwl plde

odors increases product shelf life, prevents premature spoilage, and 00 50 ol CudS 5 p2b 05§ Lwydg) olud il g Sl
enhancesthefinaltasteand quality. 18 el ks sopeas] ol polis sayylS
Applications B olan

-Dairyindustry B

-Fruitjuice production 99-?59.0)’-"
-Carbonated beverages (o 03:59) U5 ey
Technical Specifications 5980w ceayyganslis -
-Vacuumtank PLC U565 dlad y gancins iy Liid ¢ M3 o luw ¢ L -

-Vacuum pump
-Condenserand centrifugal pump
-Sightglass, pressure gauge, temperaturesensor, control panel, PLC
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Cheese Mold Turner Rotation and discharge displacement

The Cheese Mold Turnerisan advanced piece ofequipmentin thedairy
industry designed for rotating, transferring, and unloading cheese
molds. Equipped with sophisticated control systems and a fully
hygienic design, this machine optimizes the production process and
preventsdamagetothecheesetexture.

Applications:

- Dairyandfoodindustries

Technical Specifications

-Bodyand frame material: AISI304 stainless steel

-Control system: Programmable Logic Controller (PLC) with
programmingcapability

- Power transmission system: Inverter for speed control and direction
reversal

-Mold rotation type: Pneumatic control combined with mechanical

traction
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Pizza cheese cooking pot (stephan design)

The Triple-Purpose Cooking Device is one of the latest and most
advancedindustrial cooking machines, designed and manufactured by
Limak Sanat Steel Sablan Company. Utilizing cutting-edge global
technologies, thisdeviceis capable of preparing food products through
three cooking modes: vacuum cooking, pressure cooking, and
conventional cooking.

Applications:

-Dairyandfoodindustries

Technical Specifications:

-Control system: PLC(Programmable Logic Controller)

- Pressurerange:0to25bar

- Temperaturerange: -50to +400°C

-Stainlesssteel grade:SS304

- Thermalinsulation: Triple-layerinsulation minimizingenergyloss
-Vacuum pump power:1.5 kW

- Blade mixerpower: 7.5 kW

- Capacity:50to500kg/h
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Pizza Cheese Cooking Vat

(295 Joo) lisins yaiey oy Sy

The Pizza Cheese Cooking Vat is a key piece of equipment in the
production line of stretchy and popular cheeses such as pizza cheese.
This device, featuring a specialized design and utilizing modern
technology, provides ideal conditions for cooking and processing
cheese, playingacrucialroleinthefinal product's quality.
Applications:

- Dairyandfoodindustries

Technical Specifications:

- Control panel:PLCanddigital command system

- Material: Stainlesssteel 304

-Shape: Cubicand semi-cylindrical

- Equipped withinspection hatch

- Agitatorincluded

-Steamvalve

- Dischargevalve

-Adjustablelegs

- Capacity:100t0 2000 kilograms per hour
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Pizza baking pot - Limak screw system

Slood g3ylo piamw = I iy Jusb
e ——

This device is a three-walled type with the ability to inject steam
and cold water and is equipped with two screws facing each other
with reciprocating motion and has the ability to easily operate in
the formulationand baking of pizza cheese. This deviceis equipped
with an inverter and a PLC automation system and is actually
considered anew generation of stretchable cheese baking pot.
Advantages:

Speedofoperationandeasy continuous productoutput
Inspection gate and temperature control from monitor and
thermometer

Controlof productbakingtimeand temperature
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Pizza cheese grater (4B 92) Slo lyias iy 03
I

The Pizza Cheese grater is an industrial-grade machine designed for 9 &—w 0)S 0y Sl aSu b e o Gl i i 05y ol _wo

rapid and uniform shredding of various cheeses, especially mozzarella ouid o b i e olbiwl i o AV, lja0 o 03y du iy Elasl i laiSy
Cawl

usedin pizzaproduction. -
Applications: ""1”9""1‘“1&’1'1@:1):[5
- Dairyandfoodindustries WL 2
Technical Specifications: TRETURC
- Constructed fromstainless steel 5 Gy Lils
-Longservicelife ool g cudlag -
- Equipped with high-quality SS304 blades forcheese cutting o Slakine
-Includesastainlesssteeltrolley foreasytransportofshredded cheese Sjs Jeoljl o asLuo-

YU yae Job-

- Inverter-equipped formotorspeed control
§8304 izl i yip Gl cueSh gl de s dyjpzas

oncustomerneeds o oy i oy o Sl il iz 3l oy 4o e
19550 9yi81 )90 3 LS sl 3yl ghlo-
yiinajli polwlp T EB @S gluS Ve jlicudyls -

- Capacity ranges from 100 kilograms up to 4 ton, customizable based
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Automaticsingle-mold cheese grater Sodilagd] gy pis B S ous,

This machine is made entirely of 304 stainless steel and is equipped O350 3850 5 0050 S5 Wt sl il i 51 Talad ol8iews ¢yl
with a tank under the grater, a pneumatic transmission system, motor dag 009 PLC gLli 55550 )90 JyiS e S lagiy JWi] e 005y pj
speed controland a PLC panel. Due to the presence of brake blades, itis Aoy i Eloii oy, Sowsy ceilB Soy b glaasiogzg Julo

capableofgratingavariety of cheeseswithoutcrushingthem. awlylo SSuigui
Advantages Ll
Ithasaninverterand microswitchandeasy PLCcontrol. PLCULHTJFSS@BMB)S*ABﬁ)BiJILS‘)lh’
Portable. 2z shlog by
Ithastheability to grate with high speed and capacity. WU by b g cucyan b (00,5 0.3y sy B
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Single & Double-walled cheese pot oyluzrgd g oylus &'m (T
I —

The Double-walled cheese potisakey piece of equipmentinthecheese ATy )0 ile b aS el i adgi hi o gaddS olages;l S0 i g
production line, playing a vital role in the coagulation and Sl 035 i @oliuos 0 00 wiS abs s g .S 0 Uy i yrael g Oliiw]
)50 10392 yai 9 LB oyl yuin wiile e dad g o Glinyuiy oS
.0y 41y8 oolasiwl

i dad g e Gy 13l 6918 0y 1S

N ) T L oylaz 9o (AISI304) K55 ud Juiwl o b Simioo g Siidlags oo b :blje
treatment, mixing, and environmental condition control throughout L3 el xS0 g 6Ll gl Gl ko yo dingy oy ey Ul gL s

fermentation of milk. It is extensively used in the dairy industry,
especially for producing hard and semi-hard cheeses such as pizza
cheese, feta, and processed cheese. The pot facilitates thermal

thecheese-makingprocess. oy JyisS g ol dulixs (gl 0uiis BB gl oo gy caliee 315 gyl b
Applications: Processingvarioustypesofhardandsemi-hard cheeses olga
Technical Specifications o lakine

AlS1304 S5juid Juiw! by i
0)laz 9o g oylus Siio)lgao £ o
oSy sladilgial: S
-Thermal System: Steam and cold waterinjection ?ﬁuy!-g)lm&u}’.:d)lﬁ S
0B85 B gl 20,5 14l @t

-Discharge System: Adjustableoutlets el )d (530 I d i

-Body Material: Stainless Steel AISI304
-Wall Type: Single-walland Double-wall options
-Shape: Cylindricaland Cubicmodels

-Capacity:1to5tons/hour
slasdl Sl ol sl
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Cheese Vat (Bulgarian Type) Syl &g

The Bulgarian cheese vat is one of the primary and essential pieces of = ©ladils) 5,0 1 0dgi b Ozt il —oljl 5o wgylel oy sl wo
d.SC.wJ‘Mﬁhﬂ]dgoj)}gdjudggélg)oo&wole.mlguaul,\l&xh.c
)|)§D\)m_wla)g.n).ﬁ_fbufi)):!9&‘.5&_1]‘UO)SbQJ&AAO\J.)-S,a)s‘G)9|)é‘§|)g
909 6l gloiladgi lSaliyTou b waiga 9§80 0)Slac 0S40

equipment in cheese production lines within dairy factories. This
equipment is essentially a large, double-cylindrical tank designed for

processing, heating, mixing, coagulating, and cutting milk. Its precise S 0 @bl imis wlide o o Vb b S Ll cdwdags
and engineered operation enables the industrial-scale production of Vb 8ol ga—wliygiwl wglaals yu i 1yleb piy w3 20,01
varioussoftand semi-hard cheeseswith high quality. R plo s 6y5h8

. . . ) e @il o i QWb pze lajam jlop b BL glapls lisLw :Llje
Applications: Production of Bulgarian cheese, pizza cheese, cream 6laads iy CubiB L (y3am b 3goxe ey dings olisl il 3.0 o Silags]
cheese, High-precision milk pasteurization, Raw milk processing 18 Olasin

316 /304 S3juud Juiwwl s pldé olga b wladyo Olehd g dius uio-

Technical Specifications:
. it yié £y LoyS @kanesas
Bodyand Food-contactParts: Stainless Steel AISI304 /316 ; RO, -
Segyae Sz i game s @i

Heating System:Indirectheating Lolb (3am 105 e e .
ProductDischarge System: Hydraulicjack Olayd obhli: S it
olgo 5292 5169g)9 «adjb dzyo - ALl Bl

Agitation System:Specialized agitator
ol Bglato ados Gl b Bolbo byl

Control System: Control panel
Additional Features: Inspection hatch, materialinletand outlet
Capacity: Variesaccordingto productionrequirements

Gkl i S
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Yogurt Packaging Unit S Camlo Canig

g gl dS e wl Simic o Ol de gasa So g ui Cowle Cuigy olSiwo

Theyogurt packaging unitis an industrial equipment set designed for hygienic
oolaiwl il gl 515 1S g s 01515 j0 cudsS b g il dg ©yg0 4 cuwlo

and high-qualityyogurt productioninworkshopsanddairy factories.

Applications: YV
- Suitable forworkshopsanddairy factorieswithvarious production capacities ; <
suita p Y P P wlio gly cudy b b ilid gle a3l 1S 5 ol 1S gl cawlia :aysylS
Advantages: Ll
- Precise control of pasteurization temperatureandyogurtsealingtime . . e
- Improved qualityand uniformity of the final product Cunla g i 5 O gl gl Olaj g Lad 380 S
-Reducedlaborrequirementsandincreased production speed 2B Jyamo izl g cubsS Gildl-
Ao ey inlidlg ilwil oys Lials-

-Compliancewith hygieneandindustrial standards
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Unit for Yogurt and Breakfast Cream

The yogurt and breakfast cream unit is an industrial equipment used for
producing and processing creamy yogurt and breakfast cream. This
machineincludestriple-walled tanks for milk pasteurization,atri-blender
for mixing ingredients, and the capability to install a separator (fat
separator)andaplatecoolerforcreamseparationandcooling.
Applications

-Dairyindustry

-Productionofyogurtand cream

Advantages:

-Productionofhygienicand high-qualityyogurtand cream
-Savingtimeand costcompared totraditional methods-

Precise control of temperatureandtime oftheyogurt-making process
-Reductionin manpowerrequirements

-Ability to be usedinworkshops, storesand factories
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Cultivated olive cooking machine 09933 L9t Cadks OLSwd

The olive paste cooking Vat is a robust and efficient food processing Sl wal)lS g 593 (2l olga 6918 ol Sy 0dy9y g iy b
device, fully constructed from stainless steel to ensure durability,  ylpo craglia g ilags algo goa i dislw S5ju s oVgd;l alS as
hygiene, and corrosion resistance. Designed as a cooking and mixing olSiwo Sy plgie dy0oygp o) iy Jib .S o ee 851y Soy95
unit, it performs various cooking and blending tasks with high YL bl g eBo b bilis| g cui gl 1S ¢lgsl alail Gl oS bolia g e

precisionand capability. Cuwl o _olb
Appl([;at'ggs. o dustr W 0yuuiS ¢loil dudgl cudey 9 09)93 g iy Oliid g (2 1de Ralo 20y lS
- Foodanddairyindustries S olakin

- Cookingolive paste
- Preliminary cookingofvarious canned products
Technical Specifications

304 S5juus Juw s owliy g 5o i
Elo DTl gl audtuaysd s pinle)S @

-Bodyand frame material: Stainlesssteel 304 ; R
- Heatingsystem:Indirectheatingviasteamorhotwater 0loySy g bl phw pjam e s
- Discharge system: Screw conveyor la:ayajbdzgyo-
- Agitatorsystem: Surfacescraperand turningagitator »)2,0005200 byl

- Inspection hatch: Available
- Capacity:200t02,000 liters

ool g pb il
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Meat and Cheese Slicer Machine (y 45,9)@@\59,&%%1
I —

The meat and cheese slicer is an essential and widely used tool in the Sl e @oluo00)9) 550 9 16908151 So 0 1485 110 9 30 LIS s
food industry, designed for precise and uniform slicing of sausages, Wl oy0yS oo b ol e lgo g yuiy  oldS G lgiSy 5 3280 i gl &S
cheese, and similar products. These machines utilize advanced Lzl pbpadoiasolBuamdy b sby g)oldjloolamwlbls olSiws ¢pl
technologies to produce slices of varying thicknesses, ensuring high- S 0 el ol Jgame GYb CudyS dS wiiun blike Gl Cialis
Sl 4By iy iy cblitea Glo Calie B b L wgww g GuldS algsapls
sooolaiwl glpé yo g cuingS gloil Y alie gl Guwdi—ww jo oolbiwl

quality final products.
Applications:

- Productionofsausagesand cold cutswith differentthicknesses walie gluo
-Slicingofcheesesheetsforvarious packaginguses bljo
- Cuttingvarious meatsand poultry fordiverseindustrial applications S lgiSu g 380 Gl -
Advantages: 69 yiwlidl g olej LilS -
-Preciseand uniformslicing &)luaSs g oolaiwl o clggun-

Wy olwls Hinls.

- Time-savingandincreased productivity
- Easeofuseand maintenance
-Reduction of productionwaste

s [ .
Ol Vlg pomelll mabaili jlpe
o&pm.gwMge@weus'uu.nowlgwlg@wl&hmMghg@;@la;u@g_éplmvlmbgawwsloiw;ﬁgpwl&émmmf
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olahil folgally eamlll oo dalizo lgil guss - dalizall cadedl olalagiwY uodl Z5lbo guass - dalice OlSla w80, poxllly g5kl glo]:olalaziwl

LYl o blas a5 - Blually elaziwyl dgga - Lolulsabijs cdolludgs - uogep 380 gahds-bljall
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Churn machine

A butter churn, also known as a cream separator, is a key piece of
equipment in the dairy industry designed to extract butterfat from
cream. Utilizing advanced technologies, these machines perform the
butter-making process with high efficiency and quality, enabling
producerstocreate hygienicand high—quality butter products.
Applications:

-Dairy processing plants

-Farms

Advantage:

-Reduced productiontime

-Adjustable capacity

-Hygienicoutput

-Minimized manual contactduring processing
-Easyandquickcleaning

-Enhanced productqualityandincreased outputefficiency
Capacity:100 kgto 2 tons perhour
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Melting butter

0)5 wgd
I

The butterand oil melting machineisavital piece of equipmentin food
and dairy production lines, designed for uniform melting of butter,
solid oils, margarine, and other edible fats. Utilizing advanced heating
systems, this machine ensures the melting process preserves the
quality of raw materials while preventing burning, sedimentation, and
temperature fluctuations.

Applications:

Dairy industry — Confectionery and bakery (cakes and cookies) - Sauce
manufacturing and food processing - Edible oil production - Canning
andready-mealindustries

Capacity: Rangesfrom500KG to5000Ton perhour
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Tank Bottom Mixer 05520 3o JaaSro

The Tank Bottom Mixer is a crucial piece of equipment in industrial o Gl )0 cpe el oS (SOU ) ywSieo b) (1350 ) ynSuo
processes, designed for mixing and homogenizing materials at the — crl-cawload oobb ojlra S o olsa il (Sam 5 Sy Gl aSubl 0
bottom of tanks. Installed beneath the tank, this mixer optimizes 1) olga cuSy5 0ySlac g 00,S diug |y AS10 GLAD (32 yj )0 ues b yuSin £o5

internal space and effectively performs mixing from the bottom A2) g plzil 50 ) 5ags VU o ol
upwards. Bl 0 dale 0lyd poje § il Wge——udgal g Gl Sam iy o))l
Applications vols b g 1010 sl ildé
-Dispersion, homogenization, emulsification, and solid particle :blie
breakdown in food, cosmetic, pharmaceutical, and specialized 2l g sl olge lojam cuSyi
chemicalindustries. YU, Liud g Lo Jylyinyo ) IS el
Technical Specifications algag Vb cuaglia-
- Designtype:Suitable formaterials withvaryingviscosities wolo Olupxs s Junls-
- Material: Stainlesssteel316L/304 Gl inylew colilB g lnae i ¢ 05
- Mechanicalsealtype: Carbon/SiliconCarbide / EPDM lia glus o Vb LS+
- Gasketmaterial: EPDM 1o olakine
-Operating conditions: Suitable for open and closed tanks, under Sglbio digjoSmws b olgo gl cawlio o lb g3
pressureorvacuum 3161 /304 S35 il :olehad juio -
- Capacity:100t05,000 litersperhour EPDM /1S oSubins / 3y s 5500 g Tg o5

Us> b ) Lid e wdinn g5 350 y0 oo lasw] 1B 26,15 byl -
el y0,105,000 100 scadyhs
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AV I e8] (e dlody bl dlac daisy &)l doLuall

Aonziall Eilasl olebually dyg oV Jyazeidl islisll lebuo 18 diall Lo ] Sy olaiwd ] puslodl il :sla bl

- EPDM/ (558l ai)S 7 008055 1o SilSall @il .5 - 304 /3161 Taal) pglio 3V g5 :olg.all - dalizeall do g3l old slgal) cawlio :aganail g5 duall olawlgall
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Homogenizer Pump 25U550 wrag

The homogenizer pump is a key piece of equipment in industrial oSam 6 dadigasewludeibghs )o GuudS Ol oS0 )pljsan coay
production lines, responsible for homogenizing, uniformizing, and oupe ply olele das g wleslo il gjlw (gl gal 5 (Gjlw il 5iS, (g5l
emulsifying various liquids and semi-liquids. This device uses high dgdi Sy olge 009250 3 Vb, L —id;l oolaiwl b olSiws cpl.o)lo

pressure to break down suspended particles in materials and evenly S 50 005l Yl yrolyan yo CBlgiSy g0
dispersethemthroughoutthe fluid. w2 leand g dlugy g il gilwgylo (ldé goluo :0p)lS
Applications: Lljo
- Foodindustry HbgSam gl bglraslol-
- Pharmaceuticalindustry Y gama 6Bl g cudsS iwliél-
- Cosmeticand hygiene products Vg amb g cdbogags-
- Chemicalindustry olge insayils wde Linlisl-
Technical Specifications: 6 lgiSy 5 Vbl coaS b oV gama olzgl-
-Rotor and stator: Custom-designed with precise angles and i Slakine
clearancestogeneratemaximumshearstres§ Ui yiSlas ol glys 380 dlold g Llgj b ol _ais] Solb +ygsluwl g 530, -
-Rotorandstator material: SS316 / SS304 stainless steel iy
- Electricmotor: 5.5 kW power, 2900 rpm speed 55304 /55316 )55 liawl 535y JLyia-
- Shaft: Power transmission from motor to blades made of AlSI 304 2900rpm e paw 5 SlLS T 122 o5y 350031 -
stainlesssteel AISI304 yuicr bbb oy as 500,51 2y JUisl s -
- Coolingmechanism:Ceramicorcarbon mechanicalseal S Salye oSl ows s0uisS i ppilSia

- Capacity:100t010,000 liters perhour el 010,000 1100 scaibyls-

il dde

W jlal1m psiria . JSlgadl ciaig Sl bl Lalirg ooy yuiloss g 095 caso e bl 2 LYl by o dsaslioPl clutzall (o sl dix o s
Sl sl praz B glusta JSudo lymojais alsall b dblmall ©laguus)] cusis) Dl

Bl de Lol - 86 Uslg Jwaml] oy nns Lo — gl e o = i Pl dilino sl

yzall - 55316 / SS304Tuall @glie 3Vg8 1 SLullg, gl olga - ad olge) sl adgi) 8880 Juolybs Llgjs (oaie auaas:SLally lgal sl olaolgall
i1, &) T AISI304Taall @glie 85 ¢y f i aa il Jldlymall e bodll i sogas)] - dadull 5,50 29000 depun cblools 0,05,u8: 5Ly
el 48,110,000 100 dsaadl - 5y S o clialypad] (0 S50
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Vertical High-Shear Mixer (Batch Homogenizer) (12Ujoem ) 5990L punSao

The vertical high-shear mixer is an advanced solution designed for Gilw 3 (g3l gaadgal (Sl Glaanld gl Llooly Gogac yuSaa

dispersion, emulsification, homogenization, and solid particle Gyi—wallyLind IS (gly by S ol igis e dilyl walo olge dujxig

breakdown processes. These mixers operate under atmospheric w55l b VL dsss oS b oV gama b g wilowis oo b
pressure and are compatible with products of both high and low planid g pdlagy/ el lwgylo (pldé goluo :,)lS
viscosity. :blje
Applications OV guans Sis1giS0 § CudsS yiwlzd -
- Foodindustry ol oley LS -

- Pharmaceuticalindustry
-Cosmeticsand personal care

&3yl Epan juals-
blagy 9 polia o lb-

- Chemicalindustry G5l oiyli lSal-
Technical Specifications b Slatisa
-Highshearpower: particlesizereductiontolessthan100 microns O9ySa Vo3l y2aS B ey o511 LS Wl iy )b
.Rep!aceab‘le parts: easy reglacement of stator and wear-resistant 099 Uil 1 g 55 bwl oLl g5 calild soslehd (Ayges olsal -
bushingswithoutdisassemblingthe ma.chme ' o8t 30yS3b Lo
-Inteirch.angeable heads:supportforvariousstatormodels fordifferent G5 653l hlizes Gl Juto 3| il s s B o gl
applications ool gls

- Electricmotor:2.2to11 kW power, 2900 rpmspeed
-Rotorandstator material:stainlesssteel SS316

- Powertransmissionshaft: made of AISI304 stainless steel
- Capacity:100t02000 liters

dﬁféa),!)gd 29009&]99.‘._5511 LvZZuS_l)JS.n)gJQA

$S316 K3 b oVgd 153 liwl 95505y i«

Lo 6y 5 3yutB JUass] g1y AISI 304 yusicr gy JUs] -
)_ujyujnwg)b

(bl uilexsl] BU) yadll e pawiyll S
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High Shear Mixer

22Ujgen uSao

The vertical high shear mixer is a device designed for precise mixing of
raw materialsinindustrial production lines. This mixer createsastrong
rotational flow and suction from the bottom of the tank, passing the
materialsrepeatedly through the mixing head, reducing particlesize to
lessthan100 microns.

With anadvanced rotor/stator design, the device is highly effective for
homogenization, emulsification, dissolution, and dispersion of solid
particlesinliquids.

Applications: Food industry — Pharmaceutical industry - Cosmetics
and personal careindustry - Chemicaland petrochemicalindustries
Technical Specifications

-Highshearpower:reduces particlesizetolessthan100 microns
-Replaceable parts: easy replacement of stator and wear-resistant
bushingswithoutdisassemblingthedevice

-Interchangeable heads: supports various stator models for different
applications

- Electricmotor:2.2to11kW power, 2900 rpm speed

- Rotorandstator material:stainlesssteel SS316L/ SS304

- Powertransmissionshaft: made of AISI304 stainlesssteel

- Capacity:100t0 5000 liters per hour
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Three-blender (dry powder mix machine) I 5y
I ——

l:vL»A.u.u ) lz.)g)lo ‘LJvI\.LC &)Lua ojigds liza &ngo)\J as cuwl u.mlsj.wo)‘_\i]g

Thethree-blenderisanessential device used acrossvariousindustries,
especially in food, pharmaceutical, and chemical sectors, for mixing B ol o (ol 0g—i e 0oldiwl gila g 5087 9lg0 y0)S bylia s hiag

powderand liquid materials. This machine can combine materials with 00)S oSy e by wglase leasiv g SS0540 Gl S oo L calira olga b el

different physical and chemical properties to produce a uniform and S adei pSam g leiS)y Jgamag
9 2 bani (pldé &thA)QQLV:‘Ld Elg.'v”gd_&bboh Gilw Sam:0y)lS

homogeneous product.
Applications: il e (5 pS OIS g ol je ngylo
-Homogenizing dry materials with various liquids in food, chemical, :blie
pharmaceutical industries, as well as in distillation of herbal extracts 3280 5 iy Gjlw bolxa-
androsewater production,and confectionery manufacturing. wiold s g 09y LS -
Technical Specifications: Olojy0 2928850 g Vb cue pun -
-Material: Stainless steel 304 equipped withinjector adgs Gl diojm LunlS -
-Pumptype:Centrifugal pump )l 0pS5 g volasiwl cl g
-Capacity:1000to 5000 liters perhour G2y Bl g Ll cuas cubB-
18 Olakin
293551 413320304 ol i) s
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Ribbon Blender

The ribbon blender is a key industrial machine used for mixing, grinding,
and powdering various materials, widely applied in food, pharmaceutical,
chemical,and otherindustries. Typically constructed from stainless steel or
mild steel, it is available in capacities ranging from 100 liters up to several
thousand liters,selected accordingto production needs.

Applications:

-Mixing powders and granules in food, pharmaceutical, cosmetic,
chemical,and petrochemicalindustries

-Suitable for production lines of various scales, from laboratory to large
industrial capacities

Technical Specifications:

-U-shapedtroughwithaspiral (ribbon)agitator

-Manual orautomaticdischargevalve

-Durableconstruction usingstainlesssteel 304 or316L

-Equipped with a three-axis gearbox and powerful electric motors for
optimal performance

-Variablespeedcontrolandtimerforprecise mixing process adjustment
-Capacity range:100kgto2tons
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Triple-Wall Process Tanks (SGU wgy) 0ylue duw Lo
e ]

Triple-wall process tanks, also known as process vessels, are key and versatile (2lde mlin ;0 60,05 g sudS wlipss| oS il 3o by S5 o)
equipment widely used in the food, pharmaceutical, chemical, and dairy G5 6910 ) hiiads il cpl 0 g 8 LIg—wma i § ol (pgylo
industries. These tanksare designed for processing, storing,and mixing liquid or opleig sl w168 eyly8 oolat_wlo)yge walodas b gledlge cuSyig
jseml—soh-dmaterlals.ThewspeC|aI|zedtr|pAI§—walA] constrL}ctlon makes theman WU coblag aiejls 5 ol ol gl Towl bl s T opjlize
ideal choice for sensitive processes requiring high hygiene standards, thus . o .
playingacrucialrolein production. 1 Gl S 9 il Sassl 00,5 S

App]ications LJ’L"A'“‘” 5 LJ""J ‘L.,'?-’e)lQ ‘Lw’ld"c &_JL'UA)O ‘319'4 ""‘“S)'l 5 tS)l‘—‘eS-' ‘l5)9‘|.)§ :O).))lS
-Processing, storage, and mixing of materials in food, pharmaceutical, dairy, o olatine
andchemicalindustries HLY 0 yls,Las-
Technical Specifications 48,83,3,98 Vo i V e puo VU 3l i o6l o psSua § 03+
-Operatingpressure: 2.5bar AIS1304 S5 ol sy yusics -

-Mixertype: Paddle mixer, top-mounted, speed range7to70 RPM

-Body material: Stainlesssteel AISI304 oy 0l g Eo Ol i §)55 B b ojlus duw il ojlus o3¢

-Wall type: Triple-wall construction with capability for steam, hot Heating OsewVoSyam BLA‘ELJ)LSGIH bz Sl et -
system: Thermaljacket fortemperature controlandcirculation Sidlagy G v §lp (2 6l ow) CIP Gyl o g iy pimgw «
-Cleaningsystem:CIP (Clean-In-Place)jetspray system for hygieniccleaning ohhe ol gale ad g agpiainwlos oo JyuS -
-Temperature control: Thermometer, ventilation, and insulated heat exchange a3 1B gl sl g 0lga 2 0)5 5 699)9 43R4 1205 § 5085
edges ) ) o ) 520,000 oo :udyls -
-Inlet and outlet: Equipped with material inlet and outlet ports and adjustable

legs

-Capacityrange:100t0 20,000 liters
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High Shear Mixing Tank

;Uinam LIS e

This tank is equipped with twin high shear mixers and a low-speed surface 054 0 Sl ol by wSia g )pbigan Gl wSiwo b gita oyl
scraper mixer. The two high shear mixers can operate separately at high Joama il d dicuw @ b b 5 Blas Vb cue pw b wsslgs 5o, Bjo gl yuSue
speeds or simultaneously, depending on the product and process 55295 ol b ueyao b ool Swo Sobolyam isld g
requirements, along with a low-speed surface scraper mixer. The J';I TR S )
20 pblolexyl el S b jwSia olpam & ibjgan GlayuSis

combination of dual high shear mixers and a surface scraper mixer creates
intense turbulence and agitation inside the tank, resulting in efficient

producthomogenization.

Application

- Foodindustry

-Pharmaceuticalindustry

-Chemicalindustry

- Cosmeticand personal careindustry

Technical Specifications

- Designtype:suitable formaterialswithvaryingviscosities
-Tankand componentmaterial:stainlesssteel 316L /304
- Highshearmixerelectricmotorpower:2.2to11kW
-Replaceable parts:easy replacementof mixers

- Capacity:100to 5000 liters
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Milk transport tank

Milk transport tanks play a vital role in maintaining the quality,
safety and freshness of milk until it reaches its destination and are
considered important factors in the dairy industry supply
chain.Milk transport tanks are produced in single-wall, double-
wall and triple-wall types, with double-wall and triple-wall
models having thermal insulation between the walls to prevent
milk temperature changes and spoilage.These tanks are produced
in various capacities from a few 500 liters to 25 tons and can be
installed on a variety of light and heavy vehicles. The tanks are
designed in such a way that light and ambient heat have the least
impactonmilkqualityandareeasilywashableanddisinfectable.
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Storage Tanks

Storage tanks, also known as storage vessels, are essential
equipment widely used in various industries including food,
pharmaceutical,and chemical sectors. Thesetanksplayakeyrolein
the storage, preservation, and sometimes processing of different
materials.

Applications:

-Storage of raw milk, pasteurized milk, whey, beverages, and fruit
juices

Technical Specifications

-Material: Stainlesssteel 304, cylindrical shape

-Components: CIP jet cleaning system, thermometer, inspection
hatch,agitator,materialinlet
-Capacityrange:1,000t0100,000 liters
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Heat Exchanger o Jure

A heat exchanger is a critical piece of equipment used across various e JEBl ol 6 dadsg S el calito gloo yo age Oliugssjl S0 )l Juse
industries, designed to transfer heat between two fluids without direct inlayS gl @it 5o 68w ¢l cowlgil ¢y aubiiwa Gwlad g Jluw 9o o
contact. It plays a key role in heating and cooling systems, significantly abas |y baailyd lowsly «gipl By aa LidlSL g oylo GaulS s tulayu

improving process efficiency by reducingenergy consumption. A3 e il g Saie
App‘llc‘atlon lai (gylo (lis i s oy)lS
-Dairyindustry Ll;
-Food processing N "
509 @ piloyw:

-Pharmaceutical industry

-Chemicalindustry Giblag glao)luliwl cule)-

Technical Specifications &3Pl 92 d8y0-
-Plate material: Stainlesssteel 316 (corrosionand chemical resistant) &)lapSigeolaiwl o clgpu-
-Gasketmaterial: EPDMorNBR (highsealing properties) VU yace Job-
-Thermal efficiency: Capable of reducingtemperature from35°Cto 4°C B Clakie
-Designtemperature:100°C (oo 0150 9 50)5% plp y0 polia) VNTES; Wb Juwwl el olzbis (i -
-Operatingpressure:2.5to3 bar (VL gl caol>) NBRL EPDM :yilg yuuir -
-Main components: Fixed frame, pressure frame, plate pack, sealing w0y3 80555y Ll -
gaskets Sl il dzya oo sl gloo-

-Capacity:1000t020,000 liters perhour JLWBY, 0 wgyls,Lid-
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Honey and Jam Filling Machine Liy0 o s 005y

Thehoneyfillingmachineisan essential and practical toolin the honey e Guiodi o Cuminn 0 50)0)15 5 59 )il o Jwe (S 0 Swd
packaging industry, enabling precise and hygienic filling of honey into caliea By )0 Sudblagy 5 3109 y5b doly Juue lgine () SaS 4y dS cawl
various containers. 0)Sy
App!ications: ‘ Lo e (39S gz 10y S
-Fillinghoneyandjam Ll

Technical Specifications: o
-Operationsystem: Automatic adglolge oloyls yuals:

- Containerplacement: Manual orviagroundrail G iy sy yinljal-
- Material of parts: Stainless steel 304 luwil Goy0 (S -
- Production capacity: Upto1800jars per hour J S b
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Process cheese weaving machine

Cheese weaving machine is one of the most important industrial tools
in cheese production, designed and manufactured by Limak Sanat
Steel Sablan Company. With its advanced design and excellent
performance, this device enables cheese producers to carry out the
cheese-making process with greater speed and precision. This article
reviews the features,applications,and advantagesofthisequipment.
Applications

-Foodindustry

-Pharmaceutical industry

Capacity:

-Upto1tonperhour
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Ice Bank

A heat exchanger is a critical piece of equipment used across various
industries, designed to transfer heat between two fluids without direct
contact. It plays a key role in heating and cooling systems, significantly
improving processefficiency by reducingenergy consumption.
Application

-Dairyindustry

-Food processing

-Pharmaceutical industry

-Chemicalindustry

Technical Specifications

-Plate material: Stainlesssteel 316 (corrosionand chemical resistant)
-Gasketmaterial: EPDMorNBR (highsealing properties)

-Thermal efficiency: Capable of reducingtemperature from35°Cto 4°C
-Designtemperature:100°C

-Operatingpressure: 2.5to3bar

-Main components: Fixed frame, pressure frame, plate pack, sealing
gaskets

-Capacity:1000t020,000 liters perhour
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Ball Mill (Chocolate Refining Machine) WSy Sl

The ball mill, also known as a chocolate ball mill or chocolate refiner, is a 9 OIS udgi b 50 (GulS § aa xS Olipss 5l S WS Sipalb sBiws
specialized and essential piece of equipment in the chocolate and cocoa D363l Gl das bl oolaiwl b oliws cpl il o (65 ISIS Gl 00518
product manufacturing line. This machine uses rotating metal balls to U oSy g i) s 8L s g 00,5 Wl e lgiSy jabs o]y IS
uniformly grind chocolate particles, transforming themintoasmooth, fine, See
andhomogeneoustexture.

9).é:|gks|)gu_d’ui:9;\ WS (6 dis WS 18 UL &Igjlh\,gjgi:aﬂ)'S

Applications ] N )
- Production of various molded chocolates, chocolate bars, coating oS wiilo gy Bl 0) 9 dilos LU BU g SuS (G520 LUSD i
chocolates forwafersandicecream Ay ©)S 5 BB 0)S waziS
- Chocolatefillings forcakesand toffees Lljo
- Chocolate spreads and fat-based creams such as sesame cream, hazelnut oidlags Wols ) lis L -
cream',and pls't'af:hlc?cream gy imiuo oySlac -
Technical Specifications : e

- Body material: Stainless steel “':‘)‘”_9L°° LJ)"“S
- Production capacity: 50 kgto1ton perhour S Olaki
- Final particlesize: 25to 30 microns S5juss Jutwl sy i -
- Refiningmechanism: Rotating metal balls el 53V B o) SoliS Dol :adgi cudyls -
- Powerconsumption:5to15kW (depending on machine capacity) O9ySse Vo YD 1 olgs oolyd 31l

- Temperature control system: Included 52 6318 Gl daz L s 4V 3lS0-
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Cheese production line setup i dlgi b gjlusl ol
——

Juice production line setup dgrasl dlgs b gjlusl ol
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