*PROVIDES STABLE,
CONTINUOUS HEATING
AND VENTILATION

o LONG-LASTING
CONSTRUCTION
FOR LONGER USE

*HIGH EFFICIENCY
AND CAPACITY

«06ecneymBaeT CTabu/ibHbIN
MOCTOSAHHbBIM Harpes
M BEHTUNALMIO

*/lonroBeyHas
KOHCTPYKLMA ANA
ANIMTENIbHOTO MCNOJIb30BaHMA

*BbicoKas
NpOU3BOAUTE/IbHOCTb
M1 MOLLHOCTb

>The cooker is designed as a rigid structure all steel frame for the conditioning of oilseeds
during the preparation process before to the oil pressing or flaking. It is suitable for cooking
different oilseeds, such as cottonseed, sunflower seed, rapeseed, peanut, soybean, etc.

>The cooking process is generally carried out in a multi-stage oven with its own specially
design scrappers mounted on the main vertical shaft in each floor, in a structure in which the
oilseeds can progress vertically between steam-heated plates. The number and the diameter
of the plates are dependent on the type of the seed and the capacity desired.

>The machine is specially isolated and chrome coated. It is equipped with a special coupling
system in order to prevent the damaging which could be caused by squeezing. We produce the
steam aspiration system from stainless steel.

>We manufacture multiple stage flats Cooker according to our customer needs.

>}KapoBHA NpeacTaBseT co60M KEeCTKYI KOHCTPYKLMIO C MOJIHOCTbIO CTa/IbHOM pamoi M
npeAHasHayeHa A1s KOHAULMOHMPOBAHUSA CEMSAH MOACOJIHEYHMKA BO BpeMs npoLecca
MOAroTOBKM MNepes OTKMMOM Mac/ia UM BasibLeBaHnem. OHa NoAxoauT AN TenoBoM
06paboTKM CEMSAH Pas/IMUHbIX MAC/IMYHbIX KY/IbTYP, TaKMX KaK CEMA XJIOMYaTHMKA, CeMSA
NOZCO/IHEYHMKA, CeMA parnca, apaxuc, coeBble 606bl U T.4.

>[pouecc TennoBoi 06paboTKM 06bIYHO NMPOBOAMUTCSA B MHOrOKAMEPHOM AYX0BOM LLKady,
UMeIOLLEM CneLmanbHO pa3paboTaHHble A1 3TOF0 CKPEBKM, YCTAHOBEHHbIE Ha /laBHOM
BEPTMKA/IbHOM Basly Ha KaXKZOM NMEPEKPbITHMM, B TaKOM KOHCTPYKLMM CEMEHA MAC/IMYHBIX
KY/IbTYP MOTYT MPOABMIraTbCA BEPTUKAZIbHO MEXKAY NIaCTUHAMM, HarpeBaeMbIMMU MapoM.
KonmnyecTBo 1 aMaMeTp NIacTMH 3aBUCHT OT TMMA CEMSH M TPEGYEMOM MOLLHOCTU

>MallmHa MMeeT crieumanbHy M30ALMI0 M MOKPbITa XPOMOM. OHa OCHaLLeHa creumasbHoOM
CUCTEMOM COEAMHEHUI /1A NMPeLOTBPALLEHMS MOBPEKAEHNS, BbI3BAHHOTO OTXKMMOM. MapoBas
acnmMpaLMoHHas CUCTEMA M3rOTOBJIEHA M3 HEPIKABEIOLeH CTasM.

>Mbl Npon3BOAMM KapOBHM C MHOIOKaMePHbIMU NepeKpbITUAMMU B COOTBETCTBUM C
I'IOTpe6HOCTF|Ml/I HalnX KJIMEHTOB.
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COOKER

TECHNICAL DESCRIPTION/ TexHuuyeckoe onucaHue:

MODEL DIMENSIONS (mm) CAPACITY MOTOR POWER (H.P.)
Mogenb Pasmepbl (MM) MouHocTb MowHocTb agsuratens (/1.C.)
(MT/24 H.)
. E < (METP.TOHH /24y) (i) (L)
KV-T-05 2550 2300 4050 150 (+ 10%) 30
KV-T-06 3060 2750 4630 200 (= 10%) 40

“Keller & Vardarci Industries Company has the right to make changes in the capacity and dimen-
sions of its products. /KomnaHua «Kennep 3Ha Bapaapcn Mugactpms» (Keller & Vardarci Indus-
tries Company) MMeeT NpaBo BHECTU M3MEHEHWUSA B CBEAEHMS O MOLLHOCTU M pa3mepax CBoem
npoAyKummn.”
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