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MULTIFUNCTIONAL
COOKING/COOLING SYSTEM

THE GOML IS5 STEAM JACKETED MHICH ALLOWS SAUCES DR PASTAY TO BE COOKED AND THEN COOLED IN
THE SAME BOML VIA WATEAR CHILLED GOMLS AND VACUUM. THE TEMPERATURE IS CONTAOLLED VIR THE
PLC, WHICH CONTROLS THE STEAM YALYES WHILST A TEWPERATURE FROBE READS THE TEMPEAATURE

IN THE CENTAE OF THE BOML. THE BIG ADVANTAGE OF THIS STSTEM IS TIME SAVINGS AND PRAODUCT
CONSISTENCY . MOARCOWEA, THIL AYLATCHM ALLOME TO NCAATE THE OATTCA WITH PUALIFICO AIA uNDEA
PACSSUAE AND TO EWPLOY NEW COOLING TECHNOLOGIES - CO;, LIGUID NITAOGEN, GLYCOL FOR THE
FOOD INDUSTAY - AND THE HAARD YACUUM FOR CONCENTRATING

THE EXTRAEME FLEXIGILITY ALLOMS THE MULTIFUNCTIOMAL MIXER TO REALIZE A GREAT VARIETY OF
PRODUCTS, SUCH AS PATE A CHOU, MARZIPAN, DULCHE DE LECHE, WAFER, CACAMS, SAUCES, RAAGOUT
GRAVY, AN, ETC

MULTIFUNCTIONAL

WASHING AND
SANITIZATION

AUTOMATIC
PRODUCT
DISCHARGE
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COMBITHERMIX®

1T 1S THE NEM EVOLUTION OF TONCLLI'S ENGINCERING FOR ASCPTLIC PADDUCTION TECHNOLOGICS,
FOR QOTH ODARCAY AND GASTROMOMTY

THIS WACHINE COMBIMNES SEVERAL MIXIWG SYSTEMS AND THERMAL TREATHMEWNTS, 50 THAT IT I5
EXTAEMELY YEARSATILE FOA A WIDE AANGE OF APPLICATIONS.

INTERCHANGEABLE TOOLS

DIFFERENT TOOLS FOA DIFFERENT PRODOUCTS,
THIS IS TOMELLI YEASATILITY

CENTRIFUGAL
HOMOGENIZER

3 DIFFERENT TYPES OF ROTATIMNG
IMPELLER ARE AVAILABLE, ACCORDING
TOD THE PRODUCT TO BE OBTALMED

FEATURES

CODHING YIA SATURATED STEAM,
CODLING YIA ICY WATER,

HARD YACUUE TREATHENT,

COOLIMG VIR LISUID WITAOGEM,
INTEACHANGEABLE MIKIMNG TOOLS,
INTEGRAL SCRAPERS,

HOMDGENIZING HEAD,

ASERTLIC PRODUCT DISCHARGE YALVE.
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AN EXCHANGER FOR EACH PRODUCT

SCRAPING & AERATING

IN LINE PASTEURIZATION AND COOLING PLANT

& SCAAPED SUAFRCE HEAT EXCHANGER FOR CONTINUOUS HERTING/PRSTEUALZING
¥iA SATURATED STEAM AND COOLLING OF LISQULD PROOUCTS,

o AOTOA ALST 316 WITH SYNTHETIC ACSIN SCARPEAS BACTCATOLOGICALLY INCAT,
® STATOR ALSI 315 RITH HIOH SECTIONM]RCKET FOA SATURATED STEAM INJECTION,
® HYGIEMIC DESIGN FRAME




WIDE SCRAPED
SURFACE HORIZONTAL
HEAT EXCHANGER

& FOA WAAD PRODUCTS,

& HAXINLS GPCAATING PACSLUAL 21 OAAL

® AOTOR mES] ]iﬁ- HETH STYNTHETIC MCHIN
SCARPCAS DACTCAIOLOGICALLY INCAT,

& STATOA AISE ]l-ﬁ WITH MIGH SCCTION JACKLT
FOA IATUAATED STCAR INJCCTION,

® WYGICNEC DCSIoN,

& INTCEAATCO 2Y3TCm FOR mARID ROTOM MNESCMDLY
AND CITASSCNOLY QY MCANS OF ROTATING
ACANENES

DOUBLE SCRAPED SURFRACE
HEAT EXCHANGER

o “SAMLITAAY DESIGN™ MOAT CXCHANGER FOA CONTINUOUS
COOLING OF CYCAY HIND OF FOOD PROQLRCTS,

® UCATER TECTH IN STAINLESS STCCL ALSI ]II‘.'I o CeTINEILC
THE ATN INCOAPDANT 10N,

# DOUDLE STATCA [INMNCA-OUTCA] WITH SPIAAL FOA
ACFATGCAATING QR MOCATING FLUID CIACULATION,

& SLTYNTHETESC MESIN SCAAPCAS, MIGH QURLETY, SNGOQQMIES
NON-TONIC, DACTCAIOLOGECALLY INCAT,

# PADDUCT ACARATION ViAm AIA/GASCOUS NITADGEN INJECTION
THRQLUGH AUTOMATIC FLOWSETEA

SCRAPED SURFACE
ROTARY HEAT
EXCHANGER

o TSANITAAY DESION" WCAT CHCHANGEA FOA ACAATION
AND SLOM CAYSTALLIZATION OF PRODUCTS AT mEDIum/
HIGH VISCOSITY b WITH HIGH FAT,

& COOLING SECTION IN A HIOW THICAWESS OCAR
INCLUOED BETelEN TLd STATORL IN wHiCH AUNS
ICY/OLYCOLMATER,

& RERATING SECTION vIA TOOTHED WEAD WITH
IRDEFENDENT MOVENENT

® SYNTHETIC AESIN SCAAPEAS, MIGH QUALLTY,
INOOCAOUS, MOM-TOXIC, GACTCAIOLOSICALLY INCAT

COMBIAERATOR
EXCHANGER
(PATENTED)

& EXCHANGERSREFINCA/HOMOGENLZER FOR

TECHNDLOGICAL MEEDS OF FAST

CATETALLIZATION AMD WIGH ACAATION,

® THE WUSMBECA OF ITOMS MOUNTED ON THE

HYGEEMIC OCSIGN FRAmE, IS5 SET AlCOADIMG TO THE
PRODUCT 'S TCCHNOLOGICAL MEEDS,

s PATCHTED GCOMETAY MITH COMODS AND TCETH, IMCACASING
THE THEAMAL EXCHANGE, THE HOMOGENIZATION AMD THE
INCORPDAATION OF ALA INSUFFLATED INTQ THE PAQOUCT .
& SMALL CHAMBER OF CAYSTALLEZATION




