TexHonoaus
asmomamu3upoeaHHO20
npou3zsoocmea INOTEC
INOTEC Automatic
Processing Technology

KoHuenuun n obopyaoBaHne ana HenpepbiBHOro Npon3BoACTBa
Concepts and installations for a continuous processing



IFS 400 - 500 - 800

BuHTOBOI# KOHBeiiep, HAKNOHHbI MW FOPU3OHTANbHDIIA, 3aKpenNeHHbIi
WM NepesBINKHOIA.

lponyckHas cnocobHOCTb NOACTPaMBALTCA MOJ NPOLYKT M PacueTHylo

IM, IMP, IMS, IMSK + IVM (50-6.000 nuTpos)

Texonorua cmetwnsanua INOTEC — cnpoekTupoBaHHas no
CnewyanbHoMy 3aKasy reoMeTpus CMeLInBaHus Ans
00eCneyeHms HauyyLLero CMeLIMBaHNS.

IDS 1000 - 2000 - 3000

[Nlo3upytoLuunit HakonuTenb ANA CbipbA ¢ TexHonoruei
B3BELUMBAHUA 1 CO CTUPAILHBIM BANIOM.

Dosing silo for raw material, with weighing technology
and with agitation ribbon

IDM 1000 - 2000 - 3000

[Nlo3upytowwuit cmecutenb ¢ ABYMA NONACTHbIMYU BanaMu Haj,
TOPU30HTabHbIM Pa3rpy30uHbIM LWHeKoM. (nelnanbHas
KOHCTPYKLUA ANA XONOAHOTO 1 BA3KOTO CbipbA.

Dosing mixer with two paddle shafts over an horizontal INOTEC mixing technology - specially customized mixing NPON3BOANTENbHOCTb IMHUN.

discharge screw. Special design for cold and viscous raw geo-metry for best mixing performance. Screw conveyors, inclined or horizontal, fixed or movable. Throughput
material. is adapted to the product and the target capacity of the line.

N

INOTEC IFP, Hacoc npogykTa, cepus NM u SLH Hakonutenb ana rotoBoit npoaykumu IS 1500 — 3000 BakyymHbli smynbcudukatop 1175/225iT-V Tlenoutbiit kongeitep INOTECIFB
Pa3Hble pasmepbl ([1UHa, LWIPUHa, BbICOTA BXORHOTO/BLIXOAHOrO naTpy6Ka) i

Haunyuwume Hacochl Ans KaXA0ro NPOAYKTa U cnocoba nogaum.
PactBop ana 6ecnepe6oiiHoii Moiiku cuctem Tpy6onpoBoaoB U
371eMeHTOB JIHUY NPeAOCTaBAAETCA N0 3aNpocy.

INOTEC IFP, product pumps, series NM and SLH

Specially selected pumps for each product and conveying
purpose. CIP preparation for pipework systems and line
com-ponents available as option.

Kpyrnblit KOHyCOBMAHDIIt HAKONUTENb C OYUCTHBIM
YCTPOIACTBOM M rUreHnyeckum Hacocom IFP — SLH.
Finished product silo IS 1500 - 3000

Round conical silo with scraper and hygienic IFP — SLH

pump.

Perynupyemblii ypoBeHb BakyyMa 1 aKTUBHbIIi KOHTPOSIb
TeMnepaTypbl A1A HauNyyLLeii OKoHuaTenbHoi 06paboTKy
TPOAYKTA M KOHCUCTEHLM.

Vacuum emulsifier 1175/225iT-V

Adjustable vacuum level and active temperature control for

the best product finish and texture.

JICMONHERMe KoHBeilepa (NNOCKWii Bepx, MNacTUKOBbIE 3BeHbA, (/663 TyHHens)
JlononHuTenbHble 3eMeHTbI: AYeiiki 3arpy3kM U CUTeMbI 06HapyXeHUA MeTanna.
INOTEC IFB Belt Conveyors

Different dimensions (length, width, in- / outlet height) and belt executions
(flat top, plastic semgment belt, with/without flites). Options: Load cells and
metal detection systems.

KOMTIJ'IEKTYIOLLII/IE N1eéMeHTbl ANAa aBTOMaTU3NpPOBaHHOIO Npon3BoacTBa

Components for an automatic production




O6opyaoBaHue Inotec oTANYaeT KOHCTPYKLUA 6onbLuoin
MOLWHOCT AnA npOMblluneHHOﬁ oTpacnun, KayeCtBeHHoe
NPOV3BOACTBO M OUYEHb AONTUIA CPOK CNyX6bl. CoueTas
UCnbiTaHHble TEXHONIOrNYeCcKne peweHna n
MNHHOBALUMOHHbIE TEXHOJZIOTMN, MO>KHO BbINOJIHNTb
uHanBMAayanbHble Tpe6osava 3aKa34yunka n npeaoctaBnTb

nepepoBble peleHns ANA COBPEMEHHbIX TEHAEHLUMNIA
NULWeBo NPOMbILNIEHHOCTU. OCHOBHbIM BOMPOCOM Npu
NPOEKTUPOBaHNM NPON3BOACTBEHHON JINHNMN ABNAETCA
niornyeckas MHTerpauuna pasnnyHbIX oTaeNbHbIX moaynei. C
TOYKMN 3pEHNA MEXaHNYECKOWN YacTu U KOHTPONS,

KOMMOHEHTbI AO/MKHbI COOTBETCTBOBATb APYr APYrY, YTOO6bI

AOCTUTHYTb HEOOXOAMMOIA MPON3BOANTENBHOCT
peHTabenbHbIM cCNOco60M. ipyrumu BaXKHbIMU KpUTEPUAMU
NpPOoEeKTNPOBaHNA aBTOMAaTM4YECKNX MeXaHN3MOB ABAAIOTCA
3KcnlyaTaLMoHHaA rM6KoOCTb, TUrMeHa 1 IETKOCTb B
TEXHUYECKOM 06CnyKNBaHMM.

Inotec equipment is characterised by a heavy duty construc-
tion for the industry, a high-quality manufacturing and a
particularly long life. By combining proven solutions and inno-
vative technology, it is possible to realize individual
customer requirements and to give advanced solutions for
the actual food trends. The main issue in the design of a
production line is the logical integration of different single
modules. In terms of mechanical and control aspects the
components must fit together in order to achieve the
requested capacity on a cost effective way. Other important
criteria for designing automatic processes are production
flexibility, hygiene and easy mainte-nance.

TexHonorus daBTOMATU3NPOBAHHOIO NPOnN3BoACTBa Inotec - 3KOHOMWNYHbIE, rN6KKe, nHanBnayasibHble peweHnA

Inotec automatic processing technology - economic, flexible, customized solutions




Cbipbe U Cyxue WHrpesueHTbl NOJaloTCA B CMECUTENN C NMOMOLLbI0
nogbemMHuKa. [laHHaa nuHua co cmecutenamu INOTEC VarioMix
npepocTaBnAeT  MNOAHYW  rMO6KOCTb AN MpPOW3BOACTBa
TOHKOM3MENbYEHHbIX  MPOAYKTOB, KOMGacCHbIX  m3pgenuii  u3
rpy6ousmenbyeHHoro ¢papLua, canamu 1 pybneHbix MACONPOAYKTOB,
1 faxe BapeHHON BeTUYMHbI. Becb npouecc npon3BoACcTBa MACHDBIX 1
KON6acHbIX KOMMO3MLIMI MOXHO BbIMOIHUTB GbICTPO U SKOHOMUYHO
¢ nomoubio «MuHN nuHum» INOTEC. B 3aBMcMMOCTM OT mpopykTa
MOXHO MCnonb3oBaTh nepeasuxHon smynbcudukatop INOTEC ¢

OTKPbITbIM HakonuTenem Unu Bbirpy»atb NPoAYyKT N3 cmecuTenen B
CTaHAAPTHbIE BblKaTHbIE TENTEXKW.

The raw material and dry ingredients are fed by hoist elevator into
the mixers. This line with INOTEC VarioMix mixers gives the fully
flexibility for the production of fine minced products, coarse sausage
products, salami and minced meat products and even cooked ham.
The complete production of meat and sausage preparations can be
handled fast and cost effective with the INOTEC “mini line” The
movable INOTEC emulsifier with open hopper may be used depending

on the product or the mixers can unload into standard trolleys.

Smynbcndukatop 1140/175/225iT MOXKHO nerko BCTpanBaTh B
NpoV3BOACTBEHHbIE INHUM

INOTEC emulsifier 1140/175/225iT can be easily integrated into
production lines

INOTEC -nnHumA ¢ oTKpbITbIM 3MYIbCNPUKATOPOM A1 NPOU3BOACTBA XOTAOIOB U KONGaCHbIX n3genui

INOTEC - Production line for hot dogs and sausage products with open emulsifier




CnoXHble NPoLeCCbl BbINOMHAITCA JIETKO U 3PPEKTUBHO: OT
CbipbsA 1O FOTOBOrO M3AeNMA, TAKOro Kak BapeHHas
BETUMHA, MACHbIE KOMMO3ULYN 1 KonbGacHble nsaenus.

Complex processes simple and effective: from raw
material to finished procuct like cooked ham, meat
preparations and sausage products

NMpounssoacrteeHHaa nuHNA INOTEC gna pasnnyHbIX NpoayKTOB
INOTEC Processing line for multiple products
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