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HenpeB3ongeHHoe o6opyaoBaHue Ana Camoro TOHKOro nsmesibyeHus
The ultimate technology for finest mincing



HenpeB3oigeHHoe 060pyaoBaHMe ANA caMoro
TOHKOI0o namenbyeHus
Maximum fineness and bite

MogaynbHbin Habop Hoxel 1-5 yposHen n cuctema INOTEC Speed Spin
INOTEC VarioSpeed

Modular cutting set 1 to 5 stages & INOTEC Speed Spin system

INOTEC VarioSpeed

Avnana3oH npounssogutenbHocTy ot 1.500 Kr/u go 15.000 Kr/y
Capacity range from 1.500 kg/h to 15.000 kg/h

Yno6Has B TexHNYeckom 06cnyknaHum. PaboTta ¢ 601bLIOI Harpy3Koii
Service friendly. Heavy duty operation

BO3MOXHOCTb NepeKkaykn NPoayKTa
Ability to pump product

MpocToN MOHTaX B MMeloLLeeca 060pyLoBaHME IMHNN
Simple integration in existing line installations

Mporpammmpyemble napameTpbl
Programmable parameters

[MOTOUHBI KOHTPOSb TeMMEePaTYpPbl — MO 3aKa3y: aBTOMaTUYECKMN
BbinyckHou knanaH, INOTEC VarioSpeed

Inline temperature control - as option: automatic outlet valve,
INOTEC VarioSpeed

Perynupyembliin ypoBeHb TEXHONOTMYECKOrO BaKyyMa B BaKyyMHbIX
amynbcrdukaTopax
Adjustable process vacuum level at vacuum emulsifiers

3KCI'IJ1yaTaLI,I/IOHHbIe NMnoKa3aTeJin U BapaHTbl NpuMeHeHNA

Performance Features and applications




OnuncaHwue npoaykTa
Product Definition

TexXHNYeCKNN NHTENNEKT U
TOYHOCTb

MopgynbHas cuctema peskn INOTEC nmeeT 60/bLLIO aCCOPTUMEHT
aKceccyapoB A1 Haunyuluein 06paboTKy NPOAYKTOB Nto6oi
BA3KOCTMN 1 TemnepaTypbl.

Cuctema peskm 1o 5 ypoBHEN C pasIMuHOi CKOPOCTbo 06paboTKy
(no 3aka3y INOTEC VarioSpeed) no3sonseT onTmanbHO
NPUCNOCOBUTCA K NPOAYKTY, OTKOPPEKTUPOBATb YPOBEHb TOHKOCTU
n3menbyeHnA, NPOANUTb SKCTPaKLU MO 6enKoB 1 YyBENnUnTb o6bem
NpOou3BOACTBA.

Bce cuctembl namenbuerua INOTEC nmetoT HafieXHbl NpyUBOS B
coyeTaHun C NporpaMmmMnpyemMbiM NOrMYECKUM KOHTPO1EPOM,
KOTOpbI O4eHb aKKypaTHO ABMraeT Mo paanycy naHenm ¢
OTBEPCTUAMN B HANPaBNEHUN PeXYLNX NIacTUH. MakcumanbHas
TOYKa pe3Ku BCerga perynupyetca aBToMmaTuyecku, a BbiICOKas
TOYHOCTb HAaCTOEK NPUBOANT K MOCTOAHHOMY KayeCTBY NpOoAyKUnn
N MUHUMaNbHOMY U3HOCY peXyLnX NHCTPYMEHTOB.

MoHATHaA, cHabXeHHas PUCYHKaMU 1 UHTYUTVBHO ynpaBnisemas
ceHcopHas naHenb ynpaeneHus INOTEC Touch iT nomoraet caenatb
xenaemoe n3aenue. PykoBoAcTBo onepatopa ¢ GoTo 1 KapTUHKamm
ANA BXOAa B NapameTpbl CMeLWnBaHNA N YTEHUA COO6LI.|€HI/Iﬁ o
Henonagkax. Ha skpaHe NocToAHHO OTObpaXkaloTCA Tekyllee
NoNoXKeHne pe3ku, a TakKe COCTOAHNE PEXYLINX NHCTPYMEHTOB.
TemnepaTypa Ha BXOA€ 1 BbIXofie 0TObpaXKaeTcs Ha SKpaHe B
TeyeHne NPOK3BOACTBEHHOrO MPOLIECCa, €€ MOXKHO PerynnpoBaTb C
NMOMOLLbI0 COOTBETCTBYIOLLMX aKCECCYapoB.

YHUBepcanbHbI MHTYUTUBHBIN nHTepdeiic «INOTEC Process
Sequence Control» (KOHTPONb NocNefoBaTeNbHOCTU
TEXHOJNIOTNYECKNX onepauvu7|) ONA BaWunX UHANBNAYANbHbIX
npoLieccos.

YcoBeplueHCTBOBaHHbIe NaHesn C OTBEPCTUAMU 1 pexyLune
nnactuHbl INOTEC npekpacHO coyeTatoTcsl, CnocobCTBys
LIUTENbHOMY CPOKY CIY»Obl.

Mechanical intelligence
and precision

With the modular designed cutting system INOTEC has an
extremely wide range for the best processing of products of any
kind of viscosity and temperature.

Cutting systems up to 5-stages together with variable processing
speed (INOTEC VarioSpeed as option) allow optimal adaptation
to the product, improve the level of fineness, extend the protein
extraction and increase the capacity of production.

All INOTEC cutting systems are based on the reliable drive con-
cept in combination with a PLC control which moves extremely
accurate the hole plates radially towards the cutting inserts. The
optimal cutting point is always adjusted automatically and the
high precision of adjustment leads to a constant product quality
and a minimum wearing on the cutting tools.

The clear, illustrated and intuitively operated INOTEC Touch iT
control leads to the desired product. With photo and image based
operator guidance for entering parameters and reading out mes-
sages of irregularities. The actual cutting position as well as the
status of the cutting tools are shown constantly on the display.
Inlet- and outlet temperature are shown during the production
on the display and with the corresponding accessories the product
outlet temperature is actively regulated.

The INOTEC Process Sequence Control is an universal, intuitive
interface for your individual processes.

INOTEC Advanced hole plates and INOTEC knife inserts are match-
ing up in the best way for long life times.
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Mopenb Model 1140iT37D 1175iT75/90/110D 1225iT132/160D N75iTV90/110 | 1225-iT-V 132/160/200 1175-1-75/90/110/132 122541-110/132/160/200
Hakonwtenb / hopper TexHonoruyeckuii Bakyym / Process vacuum (neumanbHblii Kpyrblit HaKONUTENb C NOAAIOLIMM LUIHEKOM,
cmecutenem / round special hopper with stuffing screw agitator (RW)

Bcrpausaemas (1) / Inline (1) | Berpansaemas (1) / Inline (1) | Bcrpamsaemas (1) / Inline (1) Bcrpamaeman (1) / Inline (1) | Bcrpausaemas (1) / Inline (1)
HomuHanbHas npoussoguTenbHocts [kr/ul* | Capacity [kg/h]* 1500 - 3000 3000 - 7000 7000 - 15000 3000 - 7000 7000 - 15000 3000 - 7000 7000 - 15000
06bem HakonuTens [nuTpsl] Volume hopper [Liter] 130%* 200%* 200%* 720 720 530%* 530%*
InexTponpusoga [KBT] Motor drive [kW] 37 75/90/110 132/160 90/110 132/160/200 75/90/110/132 110/132/160/200
06. MUH. [MUH ] RPM [min’] 3000 (50 Ty), 3600 (60 '), Aononutenso: INOTEC VarioSpeed | 3000 (50 '), 3600 (60 ') 3000 (50 'y), 3600 (60 T'w), NononHuTensHo: INOTEC VarioSpeed
Mpwsop Drive Mpsvoii / Direct coxmmeman e reoping | st Caping | conpmemantanonorestoming | - onl g
YnpasneHue Control INOTEC Touch iT, 10,4” Oywkuwa 3anomuanmna 20 uspenuii / 20 product memories INOTEC Touch iT, 15,6" Oyrkuua sanomnarua 20 usaenuit /20 product memories | INOTEC Touch iT, 10,4 Oyhkuna 3anomunana 20 wagemwii /20 product memories
Ban/nonactu cmecutens [kBt] Agitation shaft / paddles [kW] - - - 55 55 - -
Mopatowwmii wHex [KBT) Feeding screw [kW] - - - 7,5 7,5 2,2% 2,2%
BakyymHblii Hacoc [KBT] Vacuum pump [kW] - - - 2,5/3,5*% 2,5/3,5% - -
Habop Hoxeit npu BXoAHOM KaHane Hacoca [kBT] | Pump inlet cutting set [kW] - - - 2,2/3,5*% 2,2/3,5% - -
[llnamep naxenu c otBepcTrem [Mm] Hole plate diameter [mm] 140 175 225 175 225 175 225
Pasmepbi ([I/LLI/B1/B2) [mm] Dimensions (L/B/H1/H2) [mm] 1620/1050/820/1420 1920/1150/860/1480 2040/1330/920/1550 2490/1550/-/2130 2740/1680/-/2330 2550/1260/1680/2360 2730/1360/1910/2580
Bec npu6n, [kr]* Weight approx. [kg]* 600 900 1300 3000 3300 1950 2000
JneKTponuTaHme *** Power supply*** 3/PE/400B /50 u,440B /60y
HomuHanbHoe HanpsxeHue Nominal current 77A 142A/ 169A/ 206A 2407/ 289A 215A/ 240A 275A/325A/ 370A 150A/ 155A/ 210A 250A/300A/ 350A
Kaens anextponvaius mink. suametpa, 400 B (w2 K] | Min. diameter power cable, 400V [mm? Cu] | 4x35 4x70/ 4x95/ 4x120 4x150/ 4x185/ 4x240 4x150/ 4x185 4x240/ 4x240/ 2x(4x150) 4x95/ 4x120/ 4x150/ 4x185 | 4x150/ 4x185/ 4x240/ 2x(4x150)
Bxoawoii npegoxpanutens 400 B, HI (untepean) | Prefuse 400V, NH (time lag) 3x100A 3x200/250/315A 3x315/400/500 A 3x315A 3x315/400/630 A 3x200/250/315A 3x315/400/630A

OxaTblil BO3AYX

Compressed air

100 nuTpoB/MuH., 6 6ap

KoHCTpyKuvA MaLwmHbl U3 HepxaBeloLued crann

Machine construction stainless steel

CE (89/392/CEE)

* 3aBUCUT OT NPOAYKT U XapaKTepuctuk / Depending on the product, depending on options ** 06bem cneunanbHOro HaKONUTENA 1 BapUaHTbI UCNOAHeHUA — Mo 3anpocy / special hopper volumes and executions upon demand *** [ipyroe 3neKTpoNUTaHe — N0 3anpocy, XapaKTepUCTUK AOMKHbI COOTBETCTBOBATb MeCTHbIM TPe6OBaHNAM,
YCTaHOBKa AOMKHA NPOU3BOANTBCA TONbKO KBANMPULIMPOBAHHbIM Cneumanuctom. / Different power supply upon request, values must be according to local directives, installation only by qualified person
11306paxeHna it KapTUHKY aHaNOrYHbIe, C y4eTOM TeXHUUeCKUX U3MeHeRuit v ownbok / [mages and pictures similar, subject to technical modifications and errors

TexHn4yeckune XapPaKTeEPUCTUKN

Technical Data




BaKyymHbli1 amynbcndpukaTop
1175-iT-V 90/110, 1225-iT-V 132/160/200

BakyymHblIii smynbcudurkaTop INOTEC
NCronb3yeTcA B NPOV3BOACTBEHHbIX
nuHuAX. MNocne cmelwmBaHuA MAco,
n3menbyeHHoe Ao 8-15 mm, nocTeneHHo
nofaeTcsa B BaKyyMHbI HaKonuTenb ¢
NOMOLLbIO BHELIHEro Hacoca.

[1Ba nepemerxaloLmxca NONACTHbIX Bana B
HakonuTene No3BoNAT cO3faTb
MaKCUMasbHble YPOBHU BaKyyma.
[opy30HTanbHbIN NOAAIOWNIA LWHEK B
coyeTaHuM € NOMacTHbIM HAaCOCOM,
KOHTPONUpYIOLWMM TemnepaTypy u
[laBneHune, rapaHTUPYIOT ONTUMaNbHbIN
NoABOJ PeXyLlero mexaHv3ma asa camoro
TOHKOTrO M3MeNbYeHVA 1 SMY/IbrMpPOBaHUA.
MepBOKNacCHbIN MeIKO3ePHUCTbIN
NPOAYKT C MUHMMaJIbHbIM OCTaTOYHbIM
cofiepaHnemM KNCNopofa 1 HacblLWeHHbIM
LiBETOM — 3TO NpeAyCTaHOB/IEHHbIN

pe3ynbTaT ANnA Hape3aeMblX KyCOUYKOB.

AcCCcOpTMEHT MallnH

Machine Range

Vacuum emulsifier
1175-iT-V 90/110, 1225-iT-V 132/160/200

INOTEC vacuum emulsifier are used in pro-
duction lines. After the mixing process the
meat, size reduced to 8-15 mm, is fed con-
tinuously into the vacuum hopper by means
of an external pump.

Two intermeshing paddle shafts in the hop-
per allow highest vacuum levels. The hori-
zontal feeding screw in combination with
a temperature and pressure controlled lobe
pump are guaranteeing an optimal supply
of the cutting set for finest size reduction
and emulsification.

A high value, compact product with a
minimum residual oxygen content and an
intense colour is the result which is predes-

tined for slicing logs.

Baw npoayKT 3acnyxunBaeT camoro oCTofnHoro
amynbcudurKkaTopa

[ins 06paboTKM TBEPAbIX N BbICOKOBA3KNX NMPOAYKTOB
UCMOJb3YIOTCA CrielnanbHble HaKOMUTENM ¢
NPUHYAUTENbHOMN nopaven nnu
BCTpavBaemble MallMHbl. B ocHoBHOM pna
NPOU3BOACTBA KOPMa [JIA KUBOTHbIX W
KOHAWUTEPCKUX N3NNI,

[nAa ocyuwecTBneHns NPOU3BOACTBEHHOTO
npouecca B OAHON MallMHe, Heob6xoauMo
yToObl  HakonuTenb  Obll  OCHaLleH
YCTPOWCTBOM  AnA  npeABapuTebHON
pe3Ku, BepTUKaNbHbIM CMecuTenem u
CHUCTEMOI LMPKYNALNY NPOAYKTa.

Ounctka  MalVHbl  BbIMOJHAETCA B
creynanbHOM MOJIOXKEHNM, KOTOPOe MOXET
6bITb YCTAHOBJIEHO C MOMOLLbIO MaHenNw
ynpasnenua.  [lnAa  3Toro  pexyljee  yCTPOWCTBO
YCTaHaBNMBAETCA B MONOXEHNE C MaKCUManbHbIM 3a30pOM
Mex/y NaHeNAMMU C 0TBEPCTUEM U AepXaTenamm HoXeil.
MawuHa MoxeT  3amyckatbcA  6e3  BogociMBa W
npoMbIBaTbCA  MPefBapUTeNbHO  BOAOW,  MojaBaemoil
HaCoOCOM, Yepe3 eMKOCTb [N1A Pe3kun. YCTaHOBKa pexyLuero
YCTPOIICTBA MPONCXOANT B pabouem NonoxeHnu.

Your product deserves the most suitable emulsifier

For the processing of firm and high viscose products
are used special hoppers with forced feeding or inline
machines. Mainly in the pet food and
confectionery industry.

To realize processes in one single
machine the special hopper can also be
equipped with pre-cutting device, verti-
cal agitation and product circulation.
The cleaning of the machine is execut-
ed in the cleaning position, which can
be activated by means of the control
panel. The cutting set is therefore driv-
en to the position with maximum gap
between hole plates and knife holders.
The machine can be started without
wear and prewashed by pumping water
through the cutting housing. The installation of the cut-
ting set takes place in the service position.




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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