INOTEC BoicokomexHO/102UYHbIU
MexXaHU3Mm 0J19 eawiux usoenuu




BbICTPbIN — aKKypaTHbIN — TOYHbIN — YHUBEPCaNbHbIN

3anaTeHTOBaHHble B3aVIMOAeI7ICTByIOLI.|VIe cnupanun
6e3 LeHTpaNbHbIX BaNoOB. Pa3H006pa3HbIe pexnmbl
UCNosib3oBaHNA — OT MHTEHCMBHOIo A0 MeAJiIeHHOro
— CaMble nyyline pe3ysibTaTbl CMeLlnBaHWA.

Fast - gentle - clean - universal

Patented interacting spirals without center
shafts. Multiple applications — from intensely to
gently - best mixing performance.

HapgexHasn TexHonorus o6paboTku ana

Npoun3BOACTBA c6OpHbIX n 3MYNIbCUOHHbIX

NPOAYKTOB. dcKus, npoeKkTNpoBaHue "
NPOUN3BO/ACTBO MONHOKOMIUIEKTHbIX YCTaHOBOK AJiA
aBTOMaTU3UPOBaHHON 06paboTKU. Mbl NpoeKkTnpyem
Npou3BOACTBEHHOE  06OpyfoOBaHME C  y4yeToMm
cneyndnkun  Baweil  NPOAYKUMM U MeCTHOWN
KOHBIOHKTYPbI, @ TaKKe CaHMTapPHO-TUrMeHNYeCKNX
HOPM U 3ddeKkTuBHOCTU. UHANBMAYANbHBIA AN3alH
3/1IEMEHTOB KOHTponAa W ynpaeaeHua. CeBAsb ¢
VHOOPMALMOHHbIMN  CETAMM  ANA  NonyveHus
NpPOUN3BOACTBEHHO-TEXHONOTNYECKON NHpopMaLmmn n

KOMMYHMKaLMOHHOIO B3auMOAeNCcTBUsA.

Sustainable processing technology for the production
of mixed and emulsified products. Layout,
planning and realization of complete installations
for an auto-matic processing. According to your
product and your local situation we design your
production equipment considering hygiene and
efficiency. Individual design of control and operating
elements. Link to data networks for production data
and communication.

VarioMix: HenpeB3onaeHHasA TEXHONOrNA CMeLInBaHNA TexHonoruaA aBTomaTn3npoBaHHom 06paboTku INOTEC

INOTEC automatic processing technology

VarioMix: The ultimate mixing technology




BaxHeliwen yacTbio Kaxporo smynbcudukatopa INOTEC asnsaetca
MOJAYNbHbI YeTbIpeXcTyrneHyaTblli Habop HOXell C aBTOMAaTUYECKOI
perynupoBKoii 1 aBTOMaTU4eCcKoi KOMNeHcaLmei U3Hoca.

3 mogenn mawuH - | 140, | 175 n | 225 ¢ HOMMHanbHON
npon3BoAnTeNbHOCTbIO OT 1,5 A0 12 TOHH B yac. BnyckHaa cTtopoHa
amynbcuduKaTopa perynmpyerca B COOTBETCTBMU C MPOAYKTOM: B
KOMMNEKT BXOAAT HaKOMuTenu, yCTaHaBiMBaemble NOf PexyLumu
nnacTMHamu; Kpyrible HakonuTenu C 3anofiHAKWMM BUHTOM WK
CUCTEMbI CMELUNBAHUSA; BXOAHbIE NATPYOKM C KOHTPONEM AaBneHus
Ana nopaunm Hacocom. BakyymHbie smynbcudukatopbl INOTEC | 175 /
225 cmewuBawT  NPOAYKT  NepeA  SMyNbrUpoBaHWEM  C
KOPPEeKTUPYEMbIM YPOBHEM BaKyyma - TakuM 06pa3oM MOXHO
CaMOCTOATENbHO perynupoBaTb KOHCUCTEHLUMIO npopyKkra. Hosas
cucTemMa ynpasneHUs Mo3BONAeT KOHTPONMPOBaTb TemnepaTypy Ha
BbIXO/le C MOMOLLbI0 BCTPOEHHOI0 JIONAcTHOro Hacoca.

KomnnekcHoe o6opyaoBaHue ans o6pabotku 2 mogeneir, BC 140 un
BC 175 - pna npous3BoACTBa NMNABNEHOrO Cbipa, NALITETOB U CMy3K
(npeaBapuTenbHOE U3MeNbYeHNe — CMeLUBaHne - NPUroToBNneHne -
BaKyyMHas  obpa6oTka -  peuupKkynauua  npopgykrta -
3IMYNbrupoBaHue - Bbirpyska).

The heart of each INOTEC emulsifier is a modular designed four
stage cutting set with automatic adjustment and automatic
wear compensation.

3 machine sizes 1 140 - 1175 — 1225 are covering capacities bet-
ween 1,5 and 12 tons per hour. The inlet side of the emulsifiers
can be adapted according to the product: hoppers which are
fitting under bowl cutters — round hoppers with stuffing screw
or agitation systems - inlet connections with pressure control
for feeding by pump are available. INOTEC Vacuum Emulsifiers
1 175 / 225 are mixing the product before emulsifiying under
an adjustable vacuum level - thus the texture of the product
can be created individually. A new operating system allows to
control the outlet temperature by the integrated lobe pump.
Integrated processing equipments in two sizes, BC 140 and
BC175 for the the production of processed cheese, paté and
smoothies (precutting — mixing — cooking — vacuum - recircu-
lation of the product - emulsifying - discharge).

DMynbrupoBaHue

Emulsifying

IM

Yepepyiowwmeca nonacTHble Banbl Ha ByX YPOBHAX, OfHa
BbIMYCKHaA CTBOPKa — CTaHAAPT ANA NpefBapuTenbHOro
CMeLUVBaHUA 3MYNIbCUOHHbIX NPOAYKTOB 1 dapLueil.
Interleaving paddle shafts on two levels, one outlet flap -
the standard for preblends of emulsified products

and minced meat.

IMP

[lBa napannenbHbIX JIONACTHbIX Bana Ha OJHOI NaHenu,
ofiHa Unu ABe BbiMYCKHble CTBOPKMN UMK BbIrpy3ka yepes
[OHHbIE KNnanaHbl. [1nA X0N0AHbIX BA3SKNX NPOAYKTOB — C
ABYMSA HE3aBUCMMbIMU NPUBOAAMU U BbIMYCKHbIMM
cTBOpKamu.

Two paddle shafts on one level, parallel, one or two outlet
flaps or discharge via bottom valves. For cold, viscous
products with two independent drives and outlet flaps.

IMS

[iBa napannenbHbIX CNMPanbHbIX Bana, 0AHa uin ase
BbIMYCKHble CTBOPKM — NA BbICOKOBA3KNX NPOAYKTOB, a
TakxXe A/1A HoOpManusaumm CbipHbIX CMecei.

Two parallel spiral shafts, one or two outlet flap(s) -
for high viscosity products, also for the standardization of
cheese blends.

IMSK

[lBa napannenbHbIX BUHTOBbIX Bana, OfiHa UNn ABe
BbINYCKHble CTBOPKU — AJ151 OYEHb ryCTbIX MPOAYKTOB 1 Ans
NpUroToBJIEHNA NNaBEHOrO Cbipa.

Two parallel screw shafts, one or two outlet flaps — for
extreme-ly stiff products and for cooking of processed cheese.

CmewmnBaHue
Mixing




PaspeneHne KonbacHbIX TMPNAHA, yAaNeHne KNunc

Separation of sausage links and removal of clips

TexHonorus pesku UT-nokoneHms.

TouHee, 6bicTpee n GyHKLMOHaNbHEE APYrUX
MaLUVH AnA pasaeneHmns KonbacHbIX rMpnsaHa -
KOHTPONb 1 pe3Ka B HYXKHblii MOMEHT TO4HO B
cepepiHe CKpYTKU. NpocTasn, HO TbicAYeKpaTHO
npoBepeHHas 1 HafeXHan CeHcopHas / cepBo-
TEXHONOrMA ANA TOYHOrO pa3feneHns
KonbacHbIX rupnaHa. CneuuanbHble ABOIHbIE
HOXW C UHBEPCUBHbIM MOBOPOTHBIM 3/IEMEHTOM
ANA yaaneHnsa CKpyToK.

BbICOKOCKOPOCTHble OTAENUTEeNM C 2
He3aBMCUMbIMU PEXYLMMMN nonocamm /
HOXamu AN camoro
BbICOKONPOU3BOAUTENBHOIO pe3aHus ¢
npuBneyeHnem N1Lb OJHOro onepaTopa.
CneuunanbHoe 060pyAoBaHNe ANA N3OTHYTbIX
n3penuii, Takxe Ana yaaneHusa oanHapHbIX
Knmnc.

W3penusa 6onbluoro gnameTpa paspesarTca
TOYHO B LIeHTpe MeXay 2 KNuncamu ¢ NomMoLyblo
WT99iT-Big n nopuusa nsgenna moxet
npojaBaTbCA B TaKOM Buge.

N3penus, ceA3aHHble wnaratom, WT99iT-C
paspe3aeT HafieXkHO B MeCTe COeNUHEHUA N He
noBpexaaeT CTaHAAPTHbI BHELWHNIA BUA
n3penus u Wwnarar.

ABTOMaTUYeCKOoe pasfeneHne KonbacHbIx
rMpNAHA C yaaneHnem fBOIHON/oaNHaPHON
Knuncol - 6e30NacHOCTb 1 YCTONUYNBOCTb
NpoAyKTa, SKOHOMUYHOE NCNONb30BaHNe
yNaKoBOYHOI NAeHKN. JGpeKTMBHOCTb
aBTOMATUKU — OT NafKMN JN1A Kon4yeHusa Konbac
110 yNaKoBKU.

Cutting technology of the iT generation.
More precision, more speed and more ver-
satility than any other sausage separation
machine - viewing and cutting at the cor-
rect moment exactly in the middle of the
twists.

A simple but thousandfold proven and reli-
able sensor / servo technology for a precise
separation of sausage links. Special double
knifes with inverse turning element for the
elimination of twists.

High speed separators with 2 independent
cutting lanes/knives for highest cutting per-
formance with only one operator. Special
equipment for curved products, also for
separating single clips.

Big calibers are cutted exactly in the center
between two clips by the WT99iT-Big and
the product portion can be sold like this.
For string tied products the WT99iT-C cuts
in the most reliable way at the separation
and does not affect the traditional aspect
of the sausage and the string.

Automatic separation of clipped sausage
chains with double/single clip removal -
product safety and sustainable, cost effi-
cient use of packaging film. Automation
potential from smoke stick to packaging.




Camoe nocnegHee NoKoJsieHne
BbICOKOCKOPOCTHbIX MaLUVH AnA CBA3KA
GIROMATIC komnaHuwm INOTEC gnsa
NOPLNOHUPOBAHNA WNAraTom KosibacHbIX
n3genunin, Npon3BoANMbIX B TPOMbILLIEHHbIX
macwTabax u MMeLWMX BHEWHNI BUA
OOMALUHNX U3genun.

[Ba cnoco6a: nsgenusa 6e3 NPoMexxyTkoB U €
onpegesieHHbIM MPOMEXXYTKOM nocepeauHe.
LLinaraTt TakXe MOXeT NCNonb30BaTbCA ANA

co34aHunA neTenb.

The latest generation of the INOTEC high speed
tying machines GIROMATIC for portionning
sausage products with thread for industrial
produced products with handmade aspect.

Two presentations: Products without distance
and with defined distance in between. The
thread can also be used for hanging loops.

MawumnHbl AnAa NOPUNOHNPOBAHUA U CBA3KN
Portioning- and tying-machines

» Pa3paboTKa TEXHMKO-3KOHOMUYECKOro
060CHOBaHNA ANA peanbHOro NPoAyKTa nyTem
TecTMpoBaHuA o60opyfoBaHNA B NpoLecce;

« Feasibility studies with real product by testing the
equipment on process

« NMomowp B KOHCTPYKTUBHOM UCMOJIHEHUN N
nnaHNpoBaHUun;

« Assistance at the conception and planning

« MMoceleHre 6a30BbIX 3aKa34MKOB ANA U3Y4YeHUA
MeTO/I0B NCNONb30BaHNA N TEXHONOIMIA B
peanbHbIX KCMJ1yaTaLMOHHbIX YCOBUAX.

« Visit at reference customers to learn about
applica-tions and solutions in real operating
conditions

Hawwn gononHutenbHbie ycnyrun
Our Extra




INOTEC GmbH, Germany

Firmensitz:
DieselstraSe 1

72770 Reutlingen

fon +49 7121-585960
fax +49 7121-585958
inotec@inotecgmbh.de

Niederlassung:

Riinderholz 4

33442 Herzebrock-Clarholz
fon +49 5245-18665

fax +49 5245-3083
nord@inotecgmbh.de

INOTEC France

20, rue d’Otterswiller
F-67700 SAVERNE

tél +3338802 11 30
fax +33388 02 11 31
inotec@inotecsarl.fr

www.inotecgmbh.de
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