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[MOYEMY Bbl AOTXKXHbI BBIBPATE “MILKY”?

WHY SHOULD YOU BUY ,MILKY* ?

* ABCTpMI;iCKOG Ka4yeCTBO U MeXayHapoAHble
CTaHA4apThl

. - * Boriee 25 net onbITa Ha pbiHke
e — nepepaboTkn MONoKa

* [onHas nuHus TOBapOB AnA N3roToBleHUsA
MONOYHbIX NPOOYKTOB

+ TexHOMmorum u HayuHbIi LieHTp u3 EC

+ MexayHapogHoe cepBuCHOe W
nocnenpogaxHoe 06CnyxuBaHme

+ Ne 1 8 Gonee yem 90 cTpaHax Ha MUPOBOM
pbIHKe HOy-xay

+ Mpu3HaHHbIA W y3HaBaeMblil bpeHs Ha
MWUPOBOM pbIHKE

* IHHOBALWMOHHbIE NPOAYKTHI U HOBbIE
pa3paboTkK

* YHUKanbHble TEXHOMNOrUM

* Vlcnonb3oBaHue maTepranos, 0f0BpeHHbIX
B MULLEBOI Chepe

+ CobcTBEHHas ToproBasi Mapka

* Hanuune Bcex 3anvyacren

+ YCOBepLUEHCTBOBaHME NPOAYKLMAN NOA
thepmepckie 3anpockl

* YpobcTBo B paboTe

* Y Hac NpueMHWKKM CIIMBOK 1 obpata 13

HepkaBetoLL el cTanu (Mbl €QUHCTBEHHbIN
Npou3BOaANTENb BO BCEM MUPE)

B e—

il

+ Austrian quality and international standards

+ More than 25 years of experience on the
milk processing market

+ Complete product line for milk-butter and
cheese processing

+ Technology and development centre in EU

* International service partner and after sale
service

* Nr. 1 in more than 90 countries on the world
market through know-how

* Most acknowledged and appreciated label
on the world market

* Innovative products and new developments
+ Unique technologies

+ Only food approved materials are used

+ Own brand is possible

* Spare part service

+ Refinement of the farmers products

+ Easement of the farmers work

+ Stainless steel outlets possible (we are the
only producer worldwide)

© irin-k/Shutterstock.com
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CEINAPATOP AJ14 MOJIOKA FJ 85 HAP
CREAM SEPARATOR FJ 85 HAP

4

10 NUTPOBbLIN MOSIOKONMPUEMHUK, KOpNycC U
NPUEeMHUKU AN BbIxoga obparta u CIMBOK cAenaHbl
13 MeTana

10 liter milk container, container holder as well as milk
‘ and cream outlet made out of metal

MpousBoanTenLHOCTL OKono 85 nutpos/yac
With the hand crank you can process about 85 liter

. milk/hour

MILKY FJ 85 HAP

HeT HeoOXoauMMOCTU B HanNnu4um * Bbicokoe ka4ecTBO + Quality product

aneKkTpuyecTea Ecnn y Bac HeT + OTNMYHO NOAXOAUT ANS UCMONb30BaHWS B AOMALLHNX + Perfectly usable in households and for semi-professi-
YCNOBMSX 1 ANS nomynpoeccroHanos onal users

PAAOM focTyna K anekrpuiecrsy, * [1pOYHbIt anOMUHIEBBIN/METaNIMYECKNIA KOpnyC + Stable aluminium/cast housing

TO y Hac Ans Bac xopotiuee + bapabaH caena 13 anmioMuHIs + Top bowl made out of aluminum

pelueHue. * Tapenku B 6apabaHe caenaHbl Takoke 13 anoMuHNs + Top bowl discs made out of aluminum

It is not necessary to have always

electricity. If you do not have [lemanb Ne/Part no.  OnucaHue/Description VPE €

eIeCtriCity on Site, we have the solution. CEMAPATOP [Nl MOJIOKA

00

9

75

17594 FJ 85 HAP PyyHoit J

Cream Separator FJ 85 HAP

4195

1

o
s

hand-operated ’
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CEINMAPATOP OJ14 MOJIOKA FJ 90 PP

CREAM SEPARATOR FJ 90 PP

10 NIUTPOBbLIA MONOKOMPUEMHUK, KOPMNYC U MPUEMHUKN AN

BbIXoAa obpaTa 1 CrMBOK caernaHbl U3 yAaponpoYHOro

nnacTtuka

Nearly unbreakable 10 liter milk container, container holder and

—p— ‘ milk and cream outlets made out of plastic

CEMAPATOPbI /11 MONOKA
CREAM SEPARATORS

CbanaHcupoBaHHbIW 6apabaH caenaH U3

cneuvanbLHOro aHOAUMPOBAHHOTO anNtOMUHUA

(14 MKM anoM1HMEBON NIEHKN)

Special on the 0 point balanced top bow!

made out of anodized aluminum

‘ (14 micrometer film on the aluminum)

[Ba TMna Tapenok u3 aHoaMpoBaHoro antoMuHus (14

MKM ariltoMMHUEBOW NIIeHKW): rnagkue u penbedHbie,

KOTOpble ycTaHaBnMBaloTCA nooyepeaHo (6 rmagkux

AUCKOB, 7 penbedHbIX)

Two types of anodized discs in the top bowl! (14 micro-

S meter film on the aluminum) which are mounted alternate,
y one time flat (6 pieces) and one time with hills (7 pieces),
. avoid sticking together of the plates

CBeToAMOOHbIN BbIKNO4YaTesnb C
BOAOHENPOHULAEMbIM NOKPbLITUEM
On-off switch with a light diode and covered

‘ with waterproof rubber

MILKY FJ 90 PP

KomnakTHbIN , yA05Hb|l7I n + [pekpacHo NoaxoauT Ans UCNoMnb30BaHNS B + Perfectly usable in households and for semi-professi-
NPOCTON B UCNONb30BaHNUN [IOMALLHKX YCNIOBUSX W ANSt NONYNPOthecCHOHaNbHbIX onal users
nonb3oBarenen + Avery silent motor for about 500 working hours (use
cenapartop AnA Monoka - 4To ewe + OyeHb TUXUI ABUraTeNb, paccunTaHHbI Gonee Yem over several years) is able to process about 90 liter
MOXHO noxenatb? Ha 500 yacoB paGoTbl, crnocobeH nepepabaTbiath milk/hour
. i i okono 90 n monoka B Yac + With the adjustable cream screw, it is possible to set
Private milk separating - easy done. + PerynnpoBka XvpHOCTY CruBok oT 8% a0 12% up the thickness of cream between 8%-12%
Small, handy and easy to do - (B 3@BMCMOCTM OT TEMNEpaTyphl 1 ka4ecTBa Moroka) (depending on temperature and milk quality)
what more could you want? * Bcoe yacTv BbINOMHEHb! 13 Ka4eCTBEHHONO 1 + Allimportant parts made out of food approved material
npOBEPEeHHOro MaTepuana + Fixing on the table possible
+ Bo3MOXHOCTb 3aKpenuTb Ha cTone + Refinement of the milk and easement of the work
* Yno6HbIlt B paboTe + Particularly suitable for smaller quantities of milk from
+ TMoaxoauT Ans HeBOMbLIOTO KONMYECTBA MONOKa cattle, sheep, goats etc.

KPYMHOro poraToro ckoTa, K03, 0BeL ¥ Ap. XUBOTHbIX

[Jemarnb Ne/Part no.  OnucaHue/Description
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CENAPATOP AJ111 MOJTOKA J
Cream Separator FJ 90 PP
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CEMAPATOP 111 MOJTOKA
FJ 90 PP, 115B

Cream Separator FJ 90 PP,
115V

17597-115

M
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CEMAPATOP 1JTA MOITOKA FJ 130 EPR ,LONGLIFE®

CREAM SEPARATOR FJ 130 EPR ,LONGLIFE®

10 NUTPOBLIN MOSTIOKONPUEMHUK U3 HepXXaBeloLen cTanu,
KOpnyc ¥ NPUeMHUKN ANA BbixoAa obpaTta U CNUBOK cAenaHbl
13 yAaponpoYHOro nnacTuka

Large 10 liter stainless steel milk container, container holder as
well as milk and cream outlet made out of nearly unbreakable
plastic, extremely easy to clean and especially hygienic

Cb6anaHcupoBaHHbIV 6apabaH caenaH U3

cneunanbHOro aHOAUPOBAHHOIO anOMUHUA

(14 MKM antoMUMHUEBOW NIIEHKN)

Special on the 0 point balanced top bowl made out of anodized
aluminum (14 micrometer film on the aluminum)

[Ba TUnNa Tapenok U3 aHoAMpPOBaHOro antoMuHus (14

MKM anioMUHMEBOW NIEHKK): rnaakue n penbedHobie,
KOoTOopble ycTaHaBnuBarTcsa nooyepeaHo (10 rmagkux
AuckoB, 11 penbedHbIX)

Two types of anodized discs in the top bow/

(14 micrometer film on the aluminum) which are mounted alter-
nate, one time flat (10 pieces) and one time with hills

(11 pieces), avoid sticking together of the plates

CBeToAoMOAHbIN BbiKNOYaTeb U3MEHSET LBET C KPacHOro
Ha 3eneHbIN, NOKa3biBas nyywee Bpems ANs Bnycka
Moroka (okorno 8500 060poTOB B MUHYTY)

The innovative and worldwide unique electronic control shows,
through changing the color of the LED light from red to green,
the optimal time with the best result (about 8500 rom/min.)

for starting the process

MpoyHble KpenexHble KPHOYKN NpeaoTBpaLLaloT cryyaniHyro
yTeuKy Moroka

Worldwide unique fixing hooks for the milk container

‘ to prevent accidental spillage of milk

MILKY FJ 130 EPR ,,LONGLIFE*

FJ 130 EPR ”LONGLlFE“ - He + [pekpacHo NogxoauT Ans UCMOMb30BaHNs B + Perfectly usable in households and for semi-
NpoCTo cenapaTop AN MOMoKa, AOMALUHIX YCTIOBUSX M AN nonynpogeccuoHanbHbIX professmnaln users
nofb3oBaTenen + Free of service, very silent, brushless and closed
9TO nuAaep nNpoAaK. + [lonroBeyHbIN, 04eHb TUXMIA [BUraTenb 6e3 LeTok L,LONGLIFE* motor (without coals) is working sensa-
The FJ 130 EPR ,LONGLIFE* is not ,LONGLIFE" pabotaet pekopaHble 2000 Yacos u . t'ionally 2000 working hours, can process abgut 130
MoxeT nepepabatbiBatb okono 130 n Moroka B Yac; liter milk/hour and does not come in touch with water
only a cream separator — He BCTyNaeT B KOHTAKT C BOfIoii v Mortokom. YacTota  or milk. The rpm of the motor will not be influenced by
she is a “MILKY” and bestseller. BpALLEHS ABUTATENS HE 3aBIUCHT OT KoneBaHnsa electricity fluctuations and stays always constant
HanpskeHWs 1 Bceraa 0cTaeTcst OauHaKoBOM + With the adjustable cream screw, it is possible to set
+ PerynupoBka xupHocTi cnueok ot 8% Ao 12% up the thickness of cream between 8%-12% (depen-
(B 3aBUCMMOCTM OT TEMMEPATYPbI 1 Ka4YecTBa MOMOKa) ding on temperature and milk quality)
* V/IHHoBaLWoHHas TexHonorus ,MnasHbIi cTapT” * Innovative ,SLOW START" technology
* Bce yacTu BbINOMHEHbI M3 KAYECTBEHHOMO + All important parts made out of food approved material
MPOBEPEHHOro MaTtepuana + On-off switch with a light diode and mounted with a
+ CBETOANOAHbIN BbIKMKOYaTENb C waterproof rubber
BOZJOHENPOHNLIaEMbIM MOKPLITUEM + Fixing on the table possible

+ Bo3MOXHOCTb Kpennexuna Ha ctone

[Jemarnb No/Part no.  OnucaHue/Description VPE
CEMAPATOP [l MOJTIOKA H

17602 130 EPR ,,LONGLIFE“ 1
Cream Separator 130 EPR 5
,LONGLIFE“ ¢
CEMAPATOP [N MOMIOKA m
130 EPR ,,LONGLIFE¥, 115B

17602-115 Cream Separator 130 EPR 5IIIIHMM ¢

LLONGLIFE“, 115V

© kubais/Shutterstock.com



CENMAPATOP 14 MOJIOKA FJ 130 ERR ,LONGLIFE®

CREAM SEPARATOR FJ 130 ERR ,LONGLIFE*

10 NUTPOBbLI MONOKOMNPUEMHUK, KOPNYC U MPUEMHUKU ANA g
BbIxoAa obparta 1 CIIMBOK caenaHbl U3 =} 2
HepxxaBetoLwen ctanu AlSI 304 =2
Large 10 liter stainless steel milk container, container holder as % g
well as milk and cream outlet made out of AISI 304 stainless a &
steel, extremely easy to clean and especially hygienic g ‘é’
=3
CbanaHcupoBaHHbIW 6apabaH caenaH U3 88

cneyvanbLHOro aHOAMPOBAHHOTO anloOMUHUA
(14 MKM anoMUHMEBON NIEHKU)

Special on the 0 point balanced top bow!

made out of anodized aluminum

(14 micrometer film over the aluminum)

[iBa TMna Tapenok u3 aHoauMpoBaHoro antoMuHus (14
MKM ariloMUMHUEBOW NIIEHKW): rNagkue u penbedHbie,
KOTOpble ycTaHaBnuBatTcs nooyepeaHo (10 rmagkux
puckos, 11 penbedHbIX)

Two types of anodized discs in the top bowl!

(14 micrometer film on the aluminum) which are mounted
alternate, one time flat (10 pieces) and one time with hills
(11 pieces), avoid sticking together of the plates

CBeToAMOAHbBIN BbIKNoYaTeNb U3MEHSAET LIBET C KpacHOro
Ha 3eMeHbIl, NoKa3biBas Nnyyllee BpeMs ANnsA Brnycka
Moroka (okorno 8500 060poTOB B MUHYTY)

The innovative and worldwide unique electronic control shows,
through changing the color of the LED light from red to green,
the optimal time with the best result (about 8500 rpm/min.)

for starting the process

MpoyHble KpenexHble KPHOYKM NpeaoTBpaLLatoT crly4anHyto
yTeuKy Moroka

Worldwide unique fixing hooks for the milk container

. to prevent accidental spillage of milk

MILKY FJ 130 ERR ,,LONGLIFE“

FJ 130 ERR ,LONGLIFE* - He + [pekpacHo NoaxoauT ANs UCMOMb30BaHNS B
npocTo cenapaTop Ans MOMOoKa, OMaL Xy CHOBMAX AN ronynpodeccuoRanbHelx  « Perfectly usable in households and for semi-
3TO NUAED NPoOaX nonb3osarenen professional users
Aep NpoAax. + [lonroseyHblit, 04eHb TUXwii aBuraTens 6es Wwetok « Free of service, very silent, brushless and closed
Tho FJ 130 ERRLONGLIFE s not LS LSSn Smmsa st i sttt
; ionally working hours, can process abou
only a cream separator — He BCTYNaeT B KOHTKT C BOAOVt WM MOTIoKoM. YacTota iter milkhour and does not come in touch with water
she is a “MILKY” and bestseller. BpalLleHs ABUraTens He 3aBICHT oT konebaHus or milk. The rpm of the motor will not be influenced by
HanpsHkeHwsi v BCErAa OCTaeTes OANHaKoBOM electricity fluctuations and stays always constant
+ Perynuposka xvpHocTv cnusok ot 8% Ao 12% + With the adjustable cream screw, it is possible to set
(B 3aBUCMMOCTM OT TEMNEpATYPbI U Ka4eCTBa MOMoKa) up the thickness of cream between 8%-12% (depen-
* /HHOBaLMOHHas TexHomorus ,lnasHbIi cTapT” ding on temperature and milk quality)
+ Bce YacTy BbINONMHeHb! 13 KaYeCTBEHHOTO 1 + Innovative ,SLOW START* technology
rpoBEpEHHOTO MaTepuana + All important parts made out of food approved material
+ CBETOAVOAHbIN BbIKTKO4ATENb C BOAOHENPOHULAEMbIM  « On-off switch with a light diode and mounted with a
NOKpbITUEM waterproof rubber
+ BO3MOXHOCTb KpenneHust Ha cTone « Fixing on the table possible

[Jemarnb Ne/Part no.  OnucaHue/Description VPE
CEMAPATOP 511 MOJTIOKA m
17598 130 ERR ,,LONGLIFE* I
Cream Separator 130 ERR 4 ’
»LONGLIFE*
CENAPATOP [J151 MOJNOKA m
130 ERR ,,LONGLIFE“, 115V I
17598-115 Cream Separator 130 ERR 5“!”‘!]“ ‘

»LONGLIFE*, 115V



CENMAPATOP OJ14 MOJIOKA FJ 125 EAR

CREAM SEPARATOR FJ 125 EAR

10 NUTPOBbLIA MONOKONPUEMHUK, Kopnyc U
NPUEeMHUKN AN Bbixoga obpaTta U CnMBoOK
cAaenaHbl U3 Hepxasetowen ctanu AlSI 304
Large 10 liter stainless steel milk container,
container holder as well as milk and cream outlet
made out of AISI 304 stainless steel,

extremely easy to clean and especially hygienic

MpouyHble KpenexHbie KPHOYKM NpeaoTBpalLaloT
CIy4YaulHyo yTeu4Ky Morioka

Stable fixing hooks for the milk container

to prevent accidental spillage of milk

[Ba TMna Tapenok U3 aHoAupoBaHoOro antoMuHus (14
MKM anloMUHUEBOM NIIeHKK): rnagkue u penbedgHbie,
KOTOpble ycTaHaBnMBatoTcs nooyepenHo (10
rnagkux AUCKoB, 11 penbedHbIX)

Two types of anodized discs in the top bow!

(14 micrometer film on the aluminum) which are mounted
alternate, one time flat (10 pieces) and one time with hills
(11 pieces), avoid sticking together of the plates

Cb6anaHcupoBaHHbIN 6apabaH caenaH U3
cneuvanbHOro aHOAUPOBAHHOIO anNOMUHUA
(14 MKM anoM1HMEBOM NIIEHKW)

Special on the 0 point balanced top bow!

made out of anodized aluminum

(14 micrometer film on the aluminum)

MILKY FJ 125 EAR

MpoBepeHHbIN B TeyeHue 25 net -
moaenb AnAa npodeccruoHarnoB.

Proven for 25 years -
the model for professionals.

+ [pekpacHo NopXoauT ANs UCMONb30BaHWS B
[OMALLHMX YCIOBUSIX M NSt NONYNPO(ECCHOHANBHBIX
nonb3oBaTenei

* YCMeLLHo 1Cnonb3yeTes Ha PhIHKe YxXe B TeyeHue 25 net

* [1pOYHbI anOMUHUEBBIV KOPMYC

+ OueHb Tuxuit 70 BT aBuraTenb, KOTOPbIA MOXET
nepepabatbiBaTb 0kono 125 1 Monoka B Yac

* VHHOBaLMOHHas TexHonorus ,[1naBHbIA cTapT”

+ Bce YacTu BbINOMHEHbI U3 KAaYECTBEHHOTO 1
NpOBEPEHHOr0 MaTepuarna

+ PeanHoBbIe HOXKI 06ECNeYNBaIOT XOPOLLYIO
YCTOMYMBOCTb

+ Bo3mMOXHOCTb KpenneHus Ha ctone

* PerynupoBka xupHocTu crimeok ot 8% o 12%

(B 3aBMCMMOCTM OT TEMMEPATYPbI 1 KAYECTBA MOMOKA)

[Jemanb Ne/Part no.  OnucaHue/Description
CENAPATOP A5l MOJTOKA
FJ 125 EAR

17584-3 Cream Separator
FJ 125 EAR

+ Perfectly usable in households and for semi-
professional users

+ Since 25 years successfully used on the market

+ Stable aluminium/cast housing

+ Avery silent 70W motor which can process about 125
liter milk/hour

* Innovative ,SLOW START" technology

+ All important parts made out of food approved material

+ Stable rubber feet ensure to the best stability

+ Fixing on the table possible

+ With the adjustable cream screw, it is possible to set
up the thickness of cream between 8%-12%
(depending on temperature and milk quality)

00
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7584
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CENMAPATOP OJ14 MOJIOKA FJ 350 EAR

CREAM SEPARATOR FJ 350 EAR

£
22 NnUTPOBbLIN MONOKONPUEMHUK, KOPMYC Y NPUEMHUKKN Ans g 3
BbIXOAa obpaTta M CIIMBOK 3TOro YHUKanbHOro cenaparopa =5
caenaHbl U3 HepxkaBsetowen ctanu AlSI 304 ==
Unique stand model with body, 22 liter milk container, % %
container holder, cream and milk outlet made out of stainless S u
steel AISI 304, exremly easy to clean E =
and especially hygienic = E
83

lMpoyHble KpenexHble KPIOUYKM NpeaoTBpalLatoT
crly4yarHylo yTe4Ky Moroka

Stable fixing hooks for the milk container to prevent
accidental spillage of milk

CbanaHcupoBaHHbIW 6apabaH caenaH u3

cneuvanbLHOro aHOAUPOBAHHOTO anNtoOMUHUA

(14 MKM anoMMHMEBON NIEHKN)

Special on the 0 point balanced top bow!

made out of anodized aluminum

‘ (14 micrometer film on the aluminum)

[Ba TMna Taperniok U3 aHoAMpPoBaHoro anMuHus (14
MKM antoM1WH1EeBOW NIEHKKW): rnagkue u penbedHsle,
KOTOpble ycTaHaBNuBaloTca nooyepenHo (14 rmagkux
AuckoB, 15 penbedHbIx)

Two types of anodized discs in the top bow! (14 micro-
meter film on the aluminum) which are mounted alternate,
one time flat (14 pieces) and one time with hills (15 pieces),

. avoid sticking together of the plates

YcToiunBble pe3HOBbIE HOXKU
‘ Stable rubber feet ensure to the best stability

MILKY FJ 350 EAR

350 nuTpoB MOSIOKa B 4Yac, Tak * MpeKpacHo NoAXonuT ANt nonynpodeccioHansHsixu  + Perfectly usable for semi-professional and
MOXeT TonbKo .. MILKY®. npocheccroHanbHbIX Nonb3oBaTenel professional users
” * Tuxun 250 BT gBuratenb ¢ NerkocTbio + Asilent 250W motor provides enormous working hours
A stand model with an BbmepxémaaeT fonrve qa;;) paboTbl (1800 yacos) u (brush repla(t:’emte;é gle?r ne'a;I:I/)r/1 1800 hours) and
: : nepepabatbiBaeT okono 350 NUTpoB MooKa B Yac. processes abou iter milk/hour
hourly C iy aCIty of 350 llt?r + Bce 4acCTy BbINOMHEHbI 13 KAaYECTBEHHOTO U + Allimportant parts made out of food approved material
exclusively from ,MILKY*. MPOBEPEHHOrO MaTepuana + ,SLOW START* technology for protecting the motor
* TexHonorus ,[TnasHbIit cTapT + With the adjustable cream screw, it is possible to set
+ PerynupoBka xupHocTi cnueok oT 8% Ao 12% up the thickness of cream between 8%-12% (depen-
(B 3aBMCHUMOCTM OT TEMMEPATYPbI 1 KAYECTBA MOJIOKA) ding on temperature and milk quality)
[Jemarnb Ne/Part no.  OnucaHue/Description VPE €

M
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17582-4 FJ 350 EAR

CENAPATOP AJ111 MOJTOKA J
Cream Separator FJ 350 EAR
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CENAPATOP A1 MOJTOKA
FJ 350 EAR, 115B

Cream Separator FJ 350
EAR, 115V
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CEMAPATOP ZiNA MOMOKA FJ 600 EAR ,LONGLIFE" C MTPAMBIM MPUCOEUHERUEM

10 CREAM SEPARATOR FJ 600 EAR LONGLIFE* DIRECT CONNECTOR

Mornoko noctynaeTt U3 JOUNLHON YCTaHOBKMN UMK
pe3epByapa ¢ NOMOLLbI Hacoca

The milk comes from the milking installation, or by a pump

from the milk tank through a milk tube directly

. over the connector into the separator for processing

BnyckHas Tpy6a, kopnyc u NpUeMHUKN Ans
BbIxoAa obpaTa 1 CNUBOK cAenaHbl U3 |\ §
HepxaBetowen ctanu AlSI 304

Unique stand model with body, 50 liter milk container,
container holder and cream and milk outlet made out of
stainless steel AISI 304, exremly easy to clean

‘ and especially hygienic

BHelwHsAs perynupoBKa CKOPOCTH C 6eccTyneH4YaTomn
CMeHOM 060pOTOB B MUHYTY ANsl 6anaHCUPOBKU
KoneGaHui 3NeKTPO3HepPrun U Ansi YCKOpeHUsi unu
3amearneHus npouecca nepepaboTku Moroka
External speed regulation with stepless changing of the
rpm for balancing electricity fluctuations and for accele-

. rating or slowing down the process

C6anaHcupoBaHHbIM 6apabaH caenaH 13

cneuManbHOro aHoAMPOBaHHOIO anNtOMUHUSA

(14 MKM antoMUHUEBOW NIIEHKN)

Special on the 0 point balanced top bowl made out of
‘anodized aluminum (14 micrometer film on the aluminum)

[Ba TMNa Taperniok U3 aHOAMPOBaHOro antoMuHusa (14

MKM aniloMMHUEBOW NJIEHKW): Tapesiku ¢ OTBEPCTUEM
nocepeguHe (18 WTYK) YepenyroTcsa ¢ Tapenkamu ¢
orBepcTueM cboky (18 wTyk)

Two types of anodized discs in the top bow!

(14 micrometer film on the aluminum) which are mounted
alternate, one time with hole in the middle (18 pieces)

and one time with hole on the side (18 pieces),

‘ avoid sticking together of the plates

MILKY FJ 600 EAR “LONGLIFE” Direkt Connector

,,LONGLIFE" — o3Ha4yaeT AnuTenbHbIA  * Mpekpacto nogxoauT ang nonynpoceccuonanbhbix -+ Perfectly usable for semi-professional and

npoeccroHanbHbIX Nofb3oBaTenen professional users
CPOK cny>K6b| Y DRQETOTY B m * Jlerkuit B 06CNYXMBaHNM, 3aKPbITBIV 1 TUXWIA 150 + Service friendly, silent, brushless and closed 150W
°6cny)K“BaH""' »LONGLIFE® — Bt ,LONGLIFE" gBuratens 6€3 LweTok ¢ noyty strong “LONGLIFE” motor (without coals) with a nearly
3KCKIMIO3UBHO OT ,,MILKY*. 6e3rpaHN4HON NPOAOIMKUTENBHOCTHHO XKIUSHEHHOTO boundless span of life can process about 600 liter
N h LyKna MoxeT obpabartbiBaTh okono 600 nuTpos milk/hour, the motor does not come in touch with water
~LONGLIFE* describes the unique MOTIOKa B Yac. [lBuratent He BCTYNaeT B KOHTAKT G or milk
lifetime of this maintenance free BOJO/A VNN MOTIOKOM + Stable fixing hooks prevent accidental spillage of milk
cream separator. ,L ONGLIFE“— 0 I'Ipoqnvme KpenexHbIe KPIoUK/ NpefoTBpaLLaioT 0 Stalble rubber feet ensure to the best stability .
exclusive Iy from ,MILKY* gnyqamnyro yTeuKy Momnoka . AI! mportaqt parts made out of foclndl approyed material
+ Pe3nHoBble HOXKI 06ECMEUMBAIT XOPOLLYIO + With the adjustable cream screw, it is possible to set
YCTOMYMBOCTb up the thickness of cream between 8%-12% (depen-
+ Bce yacTu BbINOMHEHbI 13 KaYeCTBEHHOTO 1 dingon temperature and milk quality)
B = BJIOK YIPABJIEHNS NPOBEPEHHOT0 MaTepuana
C=LNoPOBOA ANUCIINIEN  * PerynnpoBka XupHOCTYU CrmBOK OT 8% A0 12%
D = YCTAHOBKA (B 3aBMCKMMOCTY OT TEMNEPATYPbI 1 kKa4eCTBa MONOKA)
CKOPOCTU
E = [IEPEK/TIOYATEIb Hemanb No/Part no.  OnucaHue/Description VPE €
BKJ1./BbIKI.
F = CORIMEHHE O ONGLFE TP TPICOEDEHEN n
MOTOPOM 17591-C P EAVHEHIEN IIIIHMII“I
Cream Separator FJ 600 EAR ¢ §
,LONGLIFE“ Direct Connector 3
CETAPATOP 111 MOTIOKA FJ 600 EAR m £
LONGLIFE“ C FIPSbIM ITPYCOETIAHEHUEM, 115B 5
17591-115-C Cream Separator FJ600 EAR IIIIIIM!!I ¢ 2
, LONGLIFE® Direct Connector, 115V =



CENAPATOP A1 MOJIOKA FJ 600 EAR ,LONGLIFE®

CREAM SEPARATOR FJ 600 EAR ,LONGLIFE®

50 NUTPOBBIN MOMOKOMPUEMHUK, KOPMYC U MPUEMHUKN

AnsA BbIxoaa o6paTta U CNMBOK cAenaHbl s
13 HepxaBetowewn ctanu AlSI 304 = o8
Unique stand model with body, 50 liter milk container, container = UQC
holder and cream and milk outlet made out of stainless steel ==
AISI 304, exremly cleaning friendly and easy to clean % %
O Z5
==
BHelHaA perynupoBka ckopocTu ¢ 6eccTyneH4yaTon =5
CMeHoi 060pOoTOB B MUHYTY Ansl 6anaHCUpPOBKMU 88

KoneGaHun 3NeKTPO3IHePrun U Ans YCKOPeHUsi nnum
3amearneHus npouecca nepepaboTkn Monoka
External speed regulation with stepless changing of the
rpm for balancing electricity fluctuations and for accele-

‘ rating or slowing down the process

MpouHble KpenexHbie KPOYKN NpeaoTBpalLaloT
cny4arHyo yTeuKy Mornoka
. Stable fixing hooks to prevent accidental spillage of milk

Cb6anaHcupoBaHHbI 6apabaH caenaH u3

cneunanbHOro aHOAWPOBAHHOIO anOMUHUA

(14 MKM antoMMHMEBON NIIEHKW)

Special on the 0 point balanced top bow!

made out of anodized aluminum

. (14 micrometer film on the aluminum)

[1Ba TMNa Taperiok U3 aHOAMpPOBaHOro antoMuHus (14

MKM antoMUHMEBOW NIIEHKMW): Taperiku ¢ OTBepcTUeM
nocepeauHe (18 WTykK) YepeayroTcsa ¢ Tapenkamm c
oTBepcTUeM c6oKy (18 WTykK)

Two types of anodized discs in the top bow!

(14 micrometer film on the aluminum) which are mounted
alternate, one time with hole in the middle (18 pieces)

and one time with hole on the side (18 pieces),

‘ avoid sticking together of the plates

YcToiumBble pe3UHOBLIE HOXKM
. Stable rubber feet ensure to the best stability

MILKY FJ 600 EAR ,,LONGLIFE“

,,LONGLIFE* — o3HauaeT AnuTenbHbIN + [NpekpacHo noaxoauT ans nonynpodeccuoHansHeix 1+ Perfectly usable for semi-professional and

CPOK CIVXX6bI Y MDOCTOTY B npodeccroHanbHbIX Nonb3oBaTenen professional users
2 v t ON GTI._):FE“ + Jlerkuit B 0GCNyXMBaHUN, 3aKPLITBIA 1 TUXui 150 + Service friendly, silent, brushless and closed 150W
obcrnyxuBaHuu. ,, - BTt ,LONGLIFE" gBuratens 6€3 LeTok ¢ noutn strong “LONGLIFE” motor (without coals) with a nearly
3KCKMIO3UBHO oT ,MILKY*, 6E3rpaHN4HON NPOAOIKUTENBHOCTHHO KMIHEHHOTO boundless span of life can process about 600 liter
. . . Lmkna moxeT obpabatbiBatb okono 600 uTpos milk/hour, the motor does not come in touch with water

::_I-O_NGLIF ) desc_r/bes the unique MOrOKa B yac. [IBuratent He BCTyMaeT B KOHTAKT C or milk
lifetime of this maintenance free BOJI0IA MMM MOSTOKOM. « Allimportant parts made out of food approved material
cream separator. ,L ONGLIFE“ - * Bce 4acTv BbINONHEHbI U3 Ka4ECTBEHHOTO 1 + With the adjustable cream screw, it is possible to set

; « NpOBEPEHHOro MaTepuana up the thickness of cream between 8%-12%
eXCIUSIver from ,MILKY". + PerynupoBka xupHocTyh cnineok ot 8% 0 12% (depending on temperature and milk quality)

(B 3aBUCUMOCTY OT TEMMepaTypbl 1 ka4yeCTBa MOMOKa)

B = GJIOK YIPABJIEHUS
C = UuoPOBOU ANCINEA

D = YCTAHOBKA
CKoPOCTU

E = [IEPEK/TIOYATE]Ib [Jemarnb Ne/Part no.  OnucaHue/Description

BKJ1./BbIKJL.
| CENAPATOP A5 MOJIOKA
fi~ COSLMHEHME C FJ 600 EAR ,,LONGLIFE*
MOTOPOM 17591
Cream Separator LU R AL

VPE
G = ABTOMATUYECKUMA FJ 600 EAR ,LONGLIFE“ Q

BbIKITIOYATEb
CEMAPATOP A1151 MOJIOKA
R FJ 600 EAR ,LONGLIFE* 115B Hlml | ”lm
17591-115 Cream Separator FJ 600 EAR JOM HIL EIRTY
»LONGLIFE*, 115V

6 77
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MACIOBOWKA FJ 10
BUTTERCHURN FJ 10

MILKY FJ 10

Mpo3payHas Kpbiwka ans
HabnoaeHuA 3a NpoLeccom
M3roTOBMEHMA Macna [=u

Extra big view cover enables you to |
control the buttering process during

the machine works

ABTOMaTMy4eckas ocTaHOBKa npu
OTKPbITUM KPbILIKM BO BpeMs paboThbl, Ans
npepoTBpaLLEeHNsi HecHacTHOro cry4vas
Automatic safety stop when you take

of the view cover during processing

to prevent accidents

ManeHbkas, yno6Hasi, ¢ 6onbLiomn
Npo3pavHOM KpbIWKOW Ans
perynvpoBaHus npouecca
WU3roTOBJIEHMS.

Small, handy, with extra-large view
cover and adjustable in different stages.

+ [pekpacHo NogXxoauT Anst UCTOMNb30BaHNs B
AOMaLUHWX YCRIOBUSIX M ANSt IONYNPOteCCOHaNbHBIX
nonb3osarenei

+ 10 NUTPOBbIV KOHTEIHEP ANS CIINBOK (BMECTUMOCTb
ot 1 8o 4 NUTPOB), CbeMHas MeLLanka v BCs MalunHa
caenaHbl 13 HepxaBetoLLelt cTanm

¢ OTgenbHbIN BbIXOA ANSt NaxThbl

+ MolLLHbIn MHOroCTyneHYaTbIi Asuratens 550 Br,
MO3BOMNSIET YCKOPUTb UMW 3aMeSNUTb NPoLieC
npou3BOACTBa Macna

+ [locTynHbI 3NeKTpuUdeckast 1 pyyHas Mogenu

[Jemarnb No/Part no.  OnucaHue/Description

MACIOBOWKA FJ 10
1RAL Butterchurn FJ 10
MACITIOBOWMKA FJ 10,
115B
Butterchurn FJ 10,
115V
MACIOBOWKA FJ 10
Py4Hon
Butterchurn FJ 10
hand-operated

13208-115

13208H

+ Perfectly usable in households and for semi-professi-
onal users

+ 10 liter cream container (filling quantity between 1 and
4 liter), removable mixer as well as the whole machine
made out of stainless steel and therefore extremely
easy to clean and especially hygienic

+ Separate outlet for the buttermilk

+ A strong multi-stage motor with 550W enables an accele-

ration or a slowing down of the buttering process
+ Electric and hand driven model (with hand crank)
available

A
MM
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J 4195160009
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© Africa Studio/Shutterstock.com



MACIOBOUKA FJ 32

BUTTERCHURN FJ 32

32 NnUTpoBbLIV KOHTENHEP ANsi CIIMBOK
(BmecTumocTb oT 4 fo 13 nuTpos),
CbeéMHas Melwarnka u Bcs MaluMHa
cAenaHbl U3 HepXaBetoLen cTanu

32 liter cream container (filling quantity
between 4 and 13 liter), removable

mixer as well as the whole machine made
out of stainless steel and therefore extre-

‘mely easy to clean and especially hygienic

MACNOBOWUKU
BUTTERCHURNS

Bonbluasa npo3payHas Kpbilwka
Ans HaGnAeHUsA 3a NPOoLEecCoMm
U3roToBrieHNA Macna

Extra big view cover enables you
to control the buttering process
during the machine works

ABTOMaTMyecKasi ocTaHOBKa npu
OTKPLITUM KPbILLKM BO BpeMs paboThl, Ans
npeAoTBpaLLEHUsl HecHacTHOro crny4as
Automatic safety stop when you

take of the view cover during processing

‘ to prevent accidents

ABTOMaTMYecKasi ocTaHOBKa ABUraTens
nocne 35 MUHYT (BpeMsi U3roTOBIEHUS)
Automatic stop of the motor

’ after 35 minutes (finished buttering time)

MILKY FJ 32

Bonblasa npo3payvHas + [pekpacHo noaxoauT Ans nonynpodeccuoHanbHbix -« Perfectly usable for direct marketers and
KpbILUKa OTIMYHO NOAXOAUT npocheccHoHanbHbIX Nonb3oBaTenei professional users
» OTAenbHbIit BbIXOA AN1S NaxTbl + Separate outlet for the buttermilk

Ans npoceccroHanbLHoro + MoLwHblit MHorocTynenyatbii 370 BT geuratens, + Astrong multi-stage 370W motor enables an acce-
Ucnosib3oBaHuA. NO3BONAIOLLNI YCKOPUTB UK 3aMESINTL NPOLECe leration or a slowing down of the buttering process.

. ) ) 13roToBNEHNs Macna. MpurotoneHne macna The butter is (depending on the cream temperature
With extra-large view cover, adjustable 3aHMMaeT oT 20 70 35 MUHYT (B 3aBUCUMOCTH OT between 10°C and 15°C and the fat content of the
in different stages perfect for direct Temnepartyps! (0T 10°C A0 15°C) U KUPHOCTY CIMBOK) cream) finished in between 20 and 35 min.
marketers and professional use. + [locTynHb! anekTpudeckas 1 py4Has moaeni + Electric and hand driven model (with hand crank)

available

[Jemanb Ne/Partno.  OnucaHue/Description

VPE
MACITOBOWKA FJ 32 m
¢
\

13270 Butterchurn FJ 32 9 OU!

9

5

327

7

0

MACIIOBOWKA FJ 32, 115B
Butterchurn FJ 32, 115V Hlm ” ”"""
(AcurxporHbIn aBuratens, 140 | MM EIRLILTN

060poToB B MUHYTY) 450 BT

MACITIOBOWKA FJ 32

Butterchurn FJ 32 o J!‘”JU J‘!J!UI;
hand-operated ‘

13270-115

6

13270H

PyyHoi ||
0




MACITOBOUWKA FJ 100 C
BUTTERCHURN FJ 100 C

14

OTaenbHbIA BbIXxoA ANA NaxTbl
‘ Separate outlet for the buttermilk

MNpo3payHas KpbiwkKa AnA HabnoaeHus

3a NpoLIeCCOM U3roToBMEHUs Macna

View cover enables you to control the but-
‘ tering process during the machine works

100 NUTPOBLIN KOHTENHEpP ANsi CIIMBOK

(BmectumocTtb ot 15 go 50 nuTpoB.),

LY CbeMHasi MeLlarka U BcA MaluvHa
1 cAenaHbl U3 HepXaBeloLlen cTanm
100 liter cream container (filling quantity
between 15 and 50 liter), removable mixer
as well as the whole machine made out
of stainless steel and therefore extremely

________.h._ ‘ easy to clean and especially hygienic

© Robyn Mackenzie/Shutterstock.com

MILKY FJ 100 C

MpocpeccnonanbHas u yp,oGHaﬂ + [pekpacHo noaxoauT Ans nonynpodeccuoHanbHeix 1« Perfectly usable for direct marketers and professional
Ans GLICTPOro 1 Nerkoro npodheccroHanbHbIX Nonb3oBaTeneit users
+ ABTOMaTUYECKas OCTAHOBKa MpM OTKPbITUM Kpbikv Bo  * Automatic safety stop when you take of the view cover
npuroroBneHun macna. Bpems paboTbl, Ans NpeaoTBpaLLeHist during processing to prevent accidents
: HeC4acTHOro cryJas + Astrong multi-stage 1100W motor enables an acce-
Chuml,n g as the adults. * MowwHbIit MHorocTyneHyaTslit 1100 BT gsuratens, leration or a slowing-down of the buttering process.
In no time at best butter. NO3BONSHOLLMN YCKOPUTL UK 3aMeSNTb NpoLece The butter is (depending on the cream temperature
M3roToBMNEHMs Macna. MpuroTosnexme Macna between 10°C and 15°C and the fat content of the
3aHumaeT o1 20 4o 35 MUHYT (B 3aBUCMMOCTY OT cream) finished in between 20 and 35 min.

Temnepatypsl (0T 10°C 1o 15°C) 1 XUPHOCTU CRIMBOK)

[Jemarnb No/Part no.  OnucaHue/Description

MACTOBOWKA FJ 100 C J

4195

g
i)

13278
Butterchurn FJ 100 C 0041951152 75 5 ¢
MACJIOE0MKA FJ 100 C,
115B, 750BT, ogHocTyneHyaTas ‘ "m |” || ‘" m

13279 Butterchurn FJ 100 C, JOM,QS 152550

115V, 750W, single-stage ¢



MWUHU NMACTEPUASATOP-CbIPOBAPHA FJ 15

MINI PASTEURIZER, CHEESE AND YOGHURT KETILE FJ 15

EQvHCTBEHHBbIN B Mype
HeGonbLUOK NacTepusaTop MOJoOKa,
Takxe npeAHa3Ha4YeHHbIW Ans
NpPoU3BOACTBA CbIPOB U Noryprta
The world's only mini multi-purpose
kettle for pasteurization,

’ cheese and yoghurt production

TemnepaTypa BoAbl MOXeT ObITb
Harpeta go 100°C a Temnepartypa
copgepxumoro ao 91°C. C HoBon
MHHOBaLMOHHOWN 31IEKTPOHUKOW
BpeMs AnA nactepusauum,
Npou3BOACTBa Cbipa UNu Korypra
MOXeT ObITb 3anporpaMMUpPOBaHHO
MHAMBMAYaNbHO B COOTBETCTBUM C
Tpe6oBaHUAMHU

The water temperature can be heated up
to nearly 100°C and the temperature

of the medium up to 91°C

with a new and innovative electronics.
The production time for pasteurization,
cheese or yoghurt production can also be
programmed individually as required

MACNOBOWUKU
BUTTERCHURNS

MACTEPU3ATOPbI
PASTEURIZER

[ononHutenbHbIN TePMOMETP AN
n3MepeHusi Temnepartypbl coaepXxmmoro
Additional thermometer for temperature

control of the medium

© HandmadePictures, Coprid/Thinkstock

MILKY FJ 15

MacTepusauus, npon3BoACTBO + MHorochyHKLMOHanbHbIA npubop uaeansHo noaxogut ans -+ Perfect mulit-purpose household product for past-
Cbipa un ﬁoryp'ra B O4HOM nacTepu3aLyin Mosoka, thpyKToB, (PYKTOBLIX COKOB, a TaK eurization of milk, fruits, fruit juice etc., but also for
o Xe NS M3roTOBNEHNS Cbipa U iorypTa processing soft cheese and yoghurt
ycTpoiicTee. KTo elye kpome * BHeLUHWi KOHTElHep, a Taloke BHYTPEHHMIA CbeMHbIN + Outer container as well as fluid container made out of
»MILKY“ moxeT Bam Takoe KOHTEIAHEP GIenaHb! 13 HepaBeloLLei CTanm stainless steel
n pe.an)KMTb? + [Mpu nomoLLy 2,8 kBT HarpeBaTens XuakocTs € HavanbHoit — « With the strong 2,8kW heating element the medium
Temnepatypbl 4°C HarpesaeTcs NpUbNMNTENBHO 3a Yac will be heated within 1 ¥ hours from 4°C up to 91°C
Pasteurizing, producing cheese, [0 MaKe/MarnsHoil Temnepatypel 91°C + Reset button enables restart in case of a failure
yoghurt produce ina single device - + KHorika cbpoca no3BonsieT nepesanyctuTs B criyyae coost
who else than ,MILKY" can have this?
[Jemarnb No/Part no.  OnucaHue/Description VPE €
MWHU NACTEPU3ATOP- m
13304 CbIPOBAPHS! FJ 15 Jl”ll”l” "
Mini pasteurizer, cheese and Rrrakad e b1 ’
joghurt kettle FJ 15
MWHWU NACTEPU3ATOP- m
CbIPOBAPHS! FJ 15, 1158 J Hll”l”" ‘ ml
13305 . .
Mini pasteurizer, cheese and Rrra ki Les b U ’
joghurt kettle FJ 15, 115V



NMACTEPU3ATOP-CBIPOBAPHA FJ 45
PASTEURIZER, CHEESE AND YOGHURT KETTLE FJ 45

16

45 n nactepusaTop Mosioka u3
HepXaBeloLLen cTanm Takke
npepHasHayeH Ans Npoum3BoAcTBa
CbIPOB U Moryprta

A double-walled 45 liter multi-purpose kettle

in a unique table version

made of stainless steel for pasteurization,
cheese and yoghurt production

Mewarnka 13 HepxxaBetoLwen ctanu, 120
0bOpOTOB B MUHYTY, oGecrneunBaet
paBHOMepHOe HarpeBaHue

The mixer made out of stainless steel
is working with 120 rpm -

. the medium will be heated constantly

LncdpoBon gucnnen aBToMaTMyecku
noanepXKUBaeT 3afjaHHY0 TemMmnepaTypy
A digital temperature display keeps
the adjusted temperature automatically
until the process ends

© yevgenromanenko, HandmadePictures/Thinkstock

MILKY FJ 45

45 nUTpOBbLIN KOTenN ANA
nacrtepusaumm Moroka,
npou3BOACTBA Cbipa U Morypta B
cpegHux obbemax.

With the double-walled 45-liter
multi-purpose kettle already
reasonable quantities may be pasteu-
rized, or cheese or yoghurt produced.

+ HoBoe, NHHOBALMOHHOE, [JOCTYMHOE W UaeanbHoe
peLLeHue Anst NpoecCUoHanbHbIX
nonb3oBaTenen, Manoro 1 CpesHero Xo3sicTea

* MHoroyHKUMOHanbHbI Npubop naeansbHo NOAXoANT
ANs nacTepu3aLym Moroka,

(hPYKTOB, PPYKTOBLIX COKOB, @ TakK e Anst
W3rOTOBNEHWS Chbipa U iorypTa

+ Harpes Bogbl 3a 80 muH. 0T 4°C po 90°C

+ OxnaxaeHue nocpescTsoM obMeHa BoAbI

+ TNogkntouerme 380 B

+ 6 kBT, 3x400 B, 3 * 6 A npegoxpaHuTenu

+ BoinyckHoit kpaH DN40 (knanaH-6abouka)

[Jemanb Ne/Part no.  Onucarue/Description

NACTEPU3ATOP-

13306 CbIPOBAPHA FJ 45

Pasteurizer, cheese and

yoghurt kettle FJ 45

+ Anew, innovative, affordable and ideal solution for
direct marketers and professional users for small and
medium farms

+ A perfect multi-purpose kettle of medium size for
pasteurization of milk, fruits, fruit juice etc., but also for
processing soft cheese and yoghurt

+ Stored water will be heated within 80 min. from 4°C
up to 90°C

+ Cooling through water exchange

+ 380V connection

* BkW, 3x400V, 3*6 A fuse

+ Outlet DN40 (Butterflyvalve)

00

Il

133063
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[MTACTEPU3ATOP-CBIPOBAPHA FJ 90

PASTEURIZER AND CHEESE KETTLE FJ 90

MILKY FJ 90

90 n nacTepM3aTop Morioka u3
HepXKaBeroLLen cTanm TaKkke
npegHasHa4eH Asisi NPOM3BOACTBA ChIPOB
A double-walled 90 liter multi-purpose
kettle in a version made of stainless steel

Mewanka u3 HepXxaBeloLLer cTanu,
104 o6opoTa B MUHYTY, o6GecneunBaeT
paBHOMepHoOe HarpeBaHue

The mixer out of stainless steel is
working with 104 rpm -

i the medium will be heated constantly

‘ for pasteurization and cheese production

LindppoBon aucnnenn aBTomaTu4yecku
nopAepXuBaeT 3aAaHHY TeMmnepaTypy
A digital temperature display keeps

until the process ends

© yevgenromanenko, Sophie Collin/Thinkstock
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OKOHOMMYHbIN 90 NUTPOBbLIN
ABYCTEHHbIN KoTen,
npegHasHavyeHHbIN Onsa
nacrepusauum MOnoka u
M3roTOBNEHMUA Cbipa B 6onbLunx
obbemax.

Pasteurize and make cheese very
cost-effective with the double-walled
90 liter multi-purpose kettle.

+ HoBoe, NHHOBALMOHHOE, AOCTYMHOE U MAeanbHOe
peLueHve Ans NpoeccroHanbHbIX
nonb3oBaTeneil, Manoro 1 CpeHEro Xo3aicTea

+ MHOrodyHKLMOHanNbHbIN MpUBop 1aeanbHo MOAXOANT
ANs nacTepu3aLymmn Mornoka, (pyKToB, PPyKTOBbIX
COKOB, @ TaK Xe [1151 U3roTOBMEHMs Cbipa“

+ Harpes Bogbl 3a 90 muH. o1 4°C po 85°C

+ OxnaxaeHue nocpecTBOM obMeHa Bofbl

+ [Mopkntouerme 380 B

* 6 kBT, 3x400 B, 3 * 6 A npegoxpaHuTenu

[Jemanb Ne/Part no.  OnucaHue/Description
NMACTEPU3ATOP-
13307 CbIPOBAPHSA FJ 90

Pasteurizer and
cheese kettle FJ 90

+ Anew, innovative, affordable and ideal solution for
direct marketers and professional user for small and
medium farms

+ A perfect multi-purpose kettle of medium size for
pasteurization of milk, fruits, fruit juice etc., but also for
processing soft cheese and yoghurt

+ Stored water will be heated within 90 min. from 4°C
up to 85°C

+ Cooling through water exchange

+ 380V connection

+ 6kW, 3x400V, 3*6 A fuse

VPE €

L
\ 4

133070

I

0 95

MACTEPU3ATOPbI
PASTEURIZER
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GOACOBOYHAA MALLUUHA SGF 2 150-500

FILLING MACHINE SGF 2 150-500

TexHMYecKne xapakTepuCcTUKN:

+ KonunyecTtBo 3anpaBoyHbIx conen: 2

» [lnanasoH HanomnHeHwus (pacosku): 150 -
500 mn

» MakcumanbHasi CKopoCTb HanoSTHEHMS
(dacosku) B yac: 1200 wTt

Technical data:

* Number of filling nozzles: 2

 Capacity setting: 150 - 500ml

» Maximum capacity per hour: 1200 Pieces
* Pressure: 4-6 bar, tolerance + 1%

» Dimensions: 1050 x 440 x 850mm

» [laBneHwe: 4-6 6ap, TonepaHTHOCTb + 1%
» Pasamepsbl: 1050 x 440 x 850 mm

MHorocyHKLMOHanbHOe YCTPOMCTBO CAenaHo u3
HepxaBetowwen ctanu SS304. MawunHa npegHa3HavyeHa

ANA HanonHeHus (pacoBkM) KnakKocTen B GaHKu,

Gy TbINKM, YaLKU UK TeTpa Naku

A multi-purpose device made out of SS304 stainless steel,
extremely easy to clean and especially hygienic, for filling liquids
into jars, bottles, cups or tetra pak cartons

2 3arpy304HbIX LMNMHAPa obecneymBaloT MHAMBUAYaNbHYHO
HacTpPOWKy o6bemMa HanonHeHus (dacoBKu)
2 charging cylinder allow individual adjustment

MILKY SGF 150-500

for different packaging or packaging sizes

CKOpPOCTb HanonHeHus perynupyertcs
aBTOMaTUYECKN UMW BPYUHYIO
Automatic or individual filling rate

O6ecneunBaeT ObICTPYHO,
3¢ heKTUBHYIO U IKOHOMUYECKMN
BbIFOAHYH0 (pacoBKy.

Filling foods - quickly, effective,
cost-efficient.

+ HoBoe, NHHOBALWMOHHOE, [JOCTYMHOE W UaeanbHoe
peLLeHmre Ans npodeccroHanbHbIX Nomb3oBaTenen,
Maroro 1 cpegHero xossiicTaa. MoaxoauTt ans
emkocteit ot 150 mn o 500 mn

+ Jlerkas v BbicTpas hacoBka Momoka, iorypTa (C
cbpykTamu 1 6e3), ToMaTHOM NacTbl, PYKTOBbIX
COKOB, KPEMOBBIX U3enui 1 T.4. (makc. [o 600
nMTPOB / Yac)

+ CKOpOCTb HaMnomnHeHus! (hacoBkm) 3aBUCUT OT
BS3KOCTW MaTepuana

+ CKOpOCTb HaNoMHEHMs! ((hacoBkm) perynmpyeTcs
aBTOMaTWU4eCKn Unu nHOnBMAYyanbHO neaanso

+ BenomoratenbHbii komnpeccop 300 1/ MuH

[Jemanb Ne/Part no.  OnucaHue/Description

DACOBOYHAA
MALLUMHA SGF 2 150-500
Filling machine

SGF 2 150-500

17603

+ Anew, innovative, affordable and ideal solution for
direct marketers and professional users for medium
and large farms, suitable for containers of 150ml to
500ml

+ Milk, yoghurt (also with fruit), tomato paste, fruit juices,
cream products etc. are easily and quickly (max. up to
600 liter/hour) filled

+ Filling capacity and filling time depend on the density
of the filling fluid

+ Filling speed automatically or individually adjustable
with foot pedal

+ Additional compressor with 300 liter/min. power for
operation necessary

g
w2



GOACOBOYHAA MALLUMUHA SGF 2 250-1000

FILLING MACHINE SGF 2 250-1000

MILKY SGF 250-1000

TexHnYeckne xapakTepucTUKn:

+ KonuyecTtso 3anpaBoyHbIX conen: 2

» [lInanasoH HanonHeHus (dpacosku): 250 -
1000 mn

» MakcumManbHasi CKOpoCTb HaMOMHEHUSA
(cpacoskn) B yac: 1200 wT

» [laBneHve: 4-6 6ap, TonepaHTHOCTb + 1%

» Pasmepsbl: 1050 x 440 x 850 mm

Technical data:

* Number of filling nozzles: 2

 Capacity setting: 250 - 1000ml|

» Maximum capacity per hour: 1200 pieces
* Pressure: 4-6 bar, tolerance + 1%

» Dimensions: 1050 x 440 x 850mm

MHorodyHKLMOHanbHOe YCTPOMCTBO cAenaHo u3
HepxaBetowen ctanu SS304. MawwnHa npepgHa3HayeHa
ANA HanonHeHusA (cpacoBKK) XuaKocTen B 6aHKu,

6yTbIJ1KVI, YalwkKu UNu TeTpa naku

A multi-purpose device made out of SS304 stainless steel,
extremely easy to clean and especially hygienic, for filling liquids

into jars, bottles, cups or tetra pak cartons

2 3arpy304HbIX LUNUHAPa ob6ecnevymMBaloT MHAUBUAYaNbHYIO
HACTpPOWKy o6beMa HanornHeHus (dacoBkK)
2 charging cylinder allow individual adjustment

for different packaging or packaging sizes

CKOpOCTb HanonHeH1s perynupyercs
aBTOMaTU4eCKN UNKN BPYUYHYIO
Automatic or individual filling rate

Ob6ecneunBaeT ObICTPYIO,
3¢pheKTUBHYIO U IKOHOMUYECKMN
BbIrogHYy pacoBKy.

Filling foods - quickly, effective,
cost-efficient.

+ HoBoe, NHHOBALWMOHHOE, JOCTYMHOE W uaearnbHoe
pelUeHre Ans npodheccroHanbHbIX NoNb3oBaTenen,
Marnoro 1 CpesHero Xo3sncTga. Mogxoaut ans
emkocteit ot 250 mn go 1000 mn

+ Jlerkas 1 GbicTpas acoBka MoOnoka, iorypTa (C
tpykTamm 1 Be3), ToMmaTHoN NacTbl, PYKTOBbIX
COKOB, KPEMOBbIX N3AeNUiA 1 T.4. (Makc. Ao 1200
nMTPOB / Yac)

+ CKOpOCTb HanonHeHust (hacoBkm) 3aBUCUT OT
BSI3KOCTW MaTepuana

+ CKopoCTb HanonHeHust (hacoBkm) perynupyeTcs
aBTOMaTU4eCKn unn nHAnBMAYyanbHO nefarnbko

+ BcnomoratenbHbiit komnpeccop 300 1/ MuH

[Jemanb Ne/Part no.  OnucaHue/Description

DACOBOYHAA

MALLWHA SGF 2 250-1000

s Filling machine

SGF 2 250-1000

+ Anew, innovative, affordable and ideal solution for
direct marketers and professional users for medium
and large farms, suitable for containers of 250ml to
1000ml

+ Milk, yoghurt (also with fruit), tomato paste, fruit juices,

cream products etc. are easily and quickly (max. up to
1200 liter/hour) filled

+ Filling capacity and filling time depend on the density
of the filling fluid

+ Filling speed automatically or individually adjustable
with foot pedal

+ Additional compressor with 300 liter/min. power for
operation necessary

g
o 2
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MALLWHA ONA YNAKOBKW W TEPMETU3ALIA BP 600
CUP SEALING MACHINE BP 600

nOﬂyaBTOMaTM‘IeCKaﬂ NHeBMaTu4yeckas MalluHa ans

YyNaKoBKMW U repMeTu3aLmm CTakaHYUuKOB NpU NOMOLLU
* [pon3BoacTBEHHAs MOLHOCTbL: 600 anioM1HMeBON (onbru

TexHMYecKne XxapakTepuCTUKN:

CTakaH4MKoB / Yac Pneumatic cup sealing machine for packing
+ Pabouue napametpebi: 1 kBT, 2208, ‘ and sealing of cups with aluminum covers

ofHoasHbIN NpegoxpaHuTens 16A

» Tpebyemoe aaBneHve Bo3ayxa C NMOMOLLbIO
komnpeccopa: 0,3 M3 / MUH.

* YnpaeneHue: Omron

» Bec: 90 kr

» Paamepsbl (Mm): 800x600x800

4 pa6oune cTaHUMK: 2 ANS YCTAHOBKU aniOMUHMEBOM
hornbru Ha NNacTUMKOBLIN CTaKaHYMK U 2 AN repMeT3aumum
CTaKaH4YMKOB; o6ecrnevyeHne BbICOKOW NPOU3BOAUTENILHOCTU

Technical data: 4 workstations, 2 for filling and 2 for welding,
* Capacity: 600 cups per hour enable high processing performance
* Performance: 1kW, 220V, .
one fase safeguard 16 A

* Needed air pressure of compressor: 0,3m3/min.

+ Control: Omron Perynupyemoe Bpems BpalleHUs
* Weight: 90kg Adjustable rotation time
» Dimension: 800 x 600 x 800mm ‘

MILKY BP 600

YnakoBKa u repmeTmnsaumsa + HoBoe, MHHOBALOHHOE, JOCTYNHOE W WAeanbHoe + Anew, innovative, affordable and ideal solution for
CTaKaH4YMUKOB C MOMOLLbIO peLLeHure Ans ond)eccmouaanux ) direct marketers and professional users for medium
o nonb3oBaTenei, Manoro 1 CpesHero Xo3sicTea and large processors
aant"HMeBOM thonbru ctana + CTaKkaH4MKM C [MameTpoM 75 MM, ANst MOIoKa, + Containers with a diameter of 75mm for milk, yoghurt
nerkou ¢ BP 600. iorypTa (c pykTamu 1 6€3), TOMaTHOI NacTbl, (also with fruit), tomato paste, fruit juices, cream pro-
) i i (DPYKTOBBIX COKOB 1 T.J. MOTYT ObITb 3aKPbITbI NIETKO 1 ducts etc. can be closed easily and quickly after filling
C_UPS welded with aluminum foil - BbICTPO nocne dhacoskM « Extremely low payback period because up to 600 cups
simple and dead easy for small + TIpou3BOACTBEHHAS MOLLHOCTb: 600 yallek/yac (depending on the operating speed) with a capacity of
and medium quantities. (B 32BMCUMOCTY OT CKOPOCTI PaboThI) 200ml can be closed
+ [pu pabote 2-x yenosek Ha BP600 + 2 man operation increases efficiency and accelerate
NPOW3BOAMTENBHOCTb MOXET YBenuuMTbHCA A0 1200 amortization
CTaKaH4MKoB / Yac + Additional compressor with 6-7 bar power for operation
+ [Nogkntoyaemblit komnpeccop (6-7 6ap) necessary
[Jemarnb No/Part no.  OnucaHue/Description VPE €
MALLUWHA AnA YNAKOBKWU m

17605 n FEPME'I_'VI3AL|VIVI _BP 600
Cup sealing machine a

BP 600 0



BCE OJ1A4 MPON3BOOCTBA CbIPA
CHEESE PRODUCTION

Xo66u Habop anAa
npon3BoACTBa Cbipa

Cheese making-Hobbyset
with press

Habop conepxuT Bce Heobxoaumoe ans nepepaboTku
10 nuTpoB mMonoka. COCTONT 13 AEPEBSIHHONO CbIPHOTO
npecca, 2-X MNacTKOBbIX CbIPHbIX DOPM C KPbILLKON

11 TKaHbI0, 2-X ManeHbKNX TEPMOMETPOB, 1 CbIYyXHOTO
thepmenTa 50 Mn, 1 nakeTa CbIPHON KynbTypbl, 1 nakeTa
110rypTOBOW KYNbTYPbl, 2 KHUIT.

[Jemans No/Part no.  Onucarue/Description

Xo66u Habop ans
NpPou3BOACTBa Chipa
Cheese making-Hobbyset-
with press

13000

CbIpHbIX Npecc
FJ 2/50 PCP

This starter model includes everything for processing
10 liter milk. It consists of 1 pc. wooden cheese press,
2 plastic cheese moulds with cover and cheese mat,
2 small thermometres, 1 cheese rennet 50ml, 1 bag
cheese culture freeze-dried, 1 bag yoghurt culture
freeze-dried, 2 books.

)

VPE €

&

0041 130000

[ 95

Cheese press
FJ 2/50 PCP

CblIpHbIit npecc — 310 06opyAoBaHue Ans
thopmmpoBaHKs cbipa B hopmax. OH 13roToBneH

13 NULLIEBOV HepxaBetoLLyen cTanu. YcTaHoBuTe
CbIPHbIl MPECC Ha BblIbpaHHOE MECTO, YuuTbIBas

ANWHY BO3AYLLHOTO LWnaHra — 5 M 1 6nm3ocTb k
VICTOYHWKY BO3ayXa. YbeauTech, 4To aBneHne
KOMNPECCHUPOBAHHOTO BO3fyXa AOCTATONHO 1 HE
npesbiwaet 9 bap. PopMbl 4Ns Cbipa NOMELLATCS Ha
pabouyio NOBEPXHOCTL TakiM 06pa3om, 4Tobbl LUNMHAP
MOT AaBUTb Ha LIEHTP (hOpMbI.

OCHOBHbIE XapaKTepuUCTMKiA:

+ Paboyast nosepxHocTb 700 x 1000 x 650 mMm

* [MHeBMaTuyeckue Lnnunapsl PC 400

+ MNyckosas pyykaVH 212

« Perynstop gasnexust ARG 20

* MexxypoBHeBble nnactuHbl 400 x 400 mm

[laBneHvie 1 Bpems HaxvMa ycTaHaBMVBaeTCs B
3aBVCYMOCTM OT COPTa Chipa, KOTOPbIiA Bbl XOTUTE CAenaTb.

[Lemanb No/Partno.  OnucaHue/Description

CoipHbiit npecc FJ 2/50 PCP

LR Cheese press FJ 2150 PCP

With this pneumatic cheese press the chesse is easily
and gently pressed in moulds. The press is made

out of stainless steel, which is best suitable for food
processing. Essential for the functionality is always the
air pressure. The air line shoudn't be longer than 5m and
the air pressure shoudn't exceed 9 bar to guarantee a
flawless result. The filled cheese moulds are placed on
the 700 x 1000 x 650mm large work space, so that the
cylinder can press in the middle of the mould. The 400 x
400mm large intermediate plates are laid on the cheese
moulds, until all moulds are placed. The pneumatic cylin-
der exerts pressure on the cheese moulds. Pressure
and time depend on the kind of cheese that should be
processed.

VPE €

| \ g

[

95

JO 41 1 [0

32066
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BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

CbIpHbIX Npecc

Cheese press

12 x 12

16114

12 x 12

MpocTo ycTaHOBUTE 3anONHEHHYIO CbIpoM (hopMy B
MPecc M NPOBEPHUTE PYKOSTKY 4O HY)KHOTO AABNEHMS.
[Mpecc NpaKTU4HbIi 1 YAOBHBINA B NCNOMb30BaHMM.
Bce yacTu KoTopble BCTYNAKT B KOHTAKT C CbIPOM
W3roTOBNEHbI M3 HEPXKABEIOLLEN CTanu, ocTanbHble
CAenaHbl 13 NPOYHOro aniomuHus. 1,3 nuTpa.

[Jemarnb No/Part no.  OnucaHue/Description

CblIpHbIv npecc 12 x 12

U Cheese press 12 x 12

14 x 14

Simply turn the filled cheese mould in the press basket
and use the crank - your cheese is already pressed.
Practical and handy in the use. The press and all parts
that come in touch with cheese made out of stainless
steel, the outside basket and the holder made out of
stable aluminium. 1,3 liter.

VPE
iy -

14 x 14

[TpocTo yCTaHoBUTE 3aMONHEHHYI0 CbIpOM thopMmy B
npecc ¥ NpoBEPHUTE PYKOSTKY A0 HYXHOTO AaBNEHNS.
[Mpecc NpaKTU4HbIiA 1 YAOBHBINA B NCMOMb30BAHMUM.
Bce yacTu KoTopble BCTYNaloT B KOHTAKT C CbIpOM
13roTOBMEHbI 13 HEPKaBeloLLEN CTanm, ocTanbHble
CAenaHbl 13 MPOYHOTO antoMUHKS. 2,2 nTpa.

[Jemans Ne/Part no.  OnucaHue/Description

ChblIpHbIn npecc 14 x 14

LLakks Cheese press 14 x 14

20 x 17

Simply turn the filled cheese mould in the press basket
and use the crank - your cheese is already pressed.
Practical and handy in the use. The press and all parts
that come in touch with cheese made out of stainless
steel, the outside basket and the holder made out of
stable aluminium. 2,2 liter.

VPE
Q-

20 x 17

[pocTo ycTaHOBWUTE 3aMnONHEHHYI0 CbIpoM hopMy B
MPecc 1 NPOBEPHIUTE PYKOATKY 40 HY)KHOTO AABNEHMS.
[Mpecc npaKTU4HbIiA 1 YAOBHBINA B UCMOMNb30BAHMUM.
Bce yacTu KoTopble BCTYNatT B KOHTAKT C CbIPOM
3roTOBNEHbI M3 HEpXaBetoLLeN CTanu, ocTanbHble
CAenaHb 13 NPOYHOTO aniomMuHus. 5,3 nuTpa.

[Jemanb No/Partno.  Onucanue/Description

CobipHbIn npecc 20 x 17

Uk Cheese press 20 x 17

and use the crank - yo ¢
Practical and handy in the

o

© Nattika/Shutterstock.com



BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

®dopmbl AnNs cbipa Cheese moulds

J 13040 - 13041 S 13042

\ |
@ = 0 @ » @ 'I| @ |II
i / 13043 - /13044 . = / 13045 _ Jl 13047

Lemans Neo/Part no. OnucaHue/Description VPE €

304006

130413

13 20

KKpyrnas dopma, 6e3 gHa

W KPbILWKK- 4 WIT.
@ 13040 kpyrmast, Lnugpudeckas, 110 x 110 x 110
)

Circle form per 4 pcs.
round, cylindrical, 110 x 110 x 110

Kpyrnas cdopma ¢ KpbILIKOW ‘ I

@ 13041 Kpyrnasi, uunuHapuyeckasi, 82 x 82 x 90 |
Circle form with cover per pcs.  Jllg0 4

round, cylindrical, 82 x 82 x 90

Kpyrnas dopma ¢ KpbILLKOW

13042 kpyrnas, uunuiapuyeckas, 110 x 110 x 90 ‘ | |
Circle form with cover per pcs.
round, cylindrical, 110 x 110 x 90

Kpyrnas c¢opma c aHom
13043 kpyrnas, LpnuHapuyeckas, 190 x 180 x 93 ‘ "‘lHll |”|| mm H ‘H
41951130437

Circle form with bottom per 3 pcs. |
round, cylindrical, 190 x 180 x 93
13045 Circle form with bottom

Kpbliwka
@ 13044 [ns 13043, 188 x H50 Hlm
4195
—
® M+
and cover per pcs. 30451

Py

- —

ey

By

Cover per pcs.
Il
round, cylindrical, 200 x 200 x 150

for 13043, 188 x H 50
9
CrakaHumk 100 mn - 10 wr.
13047 Kpyrmblit, koH4eckoil hopmbl, 60 x 50 x 54 ‘ "‘lHll |”|| mm HlH
419501130475

BCE [A/14 TPOU3BOACTBA
CbIPA 1 CITMBOYHOI0O MACIIA
BUTTER AND CHEESE PRODUCTION

Kpyrnas chopma ¢ AHOM W KpbILuKoit

kpyrnasi, Lnurapudeckas, 200 x 200 x 150 ‘ I
0

Cup 10cl per 10 pcs.

round, conical, 60 x 50 x 54

ey



24 BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

Popmbl ANs cbipa Cheese moulds

/
‘ r | . -'||
! @ ‘\‘ | @ .' I,I,Ilug%,.._. /
- 13048 .- 13049 / 13051 - - 13052 i 13053

sl f ___/J — ‘
'mu@.'-'-'- @ \ @ |
(TR g . ) - /
S 13054 o /s 13055 P 13056 - 13057 " 13058

—_
|
L .
! - /
o’
/f A /f 13059
[Jemanb Ne/Part no. OnucaHue/Description VPE €
e 13048 CrakaHuumk 250 mn - 10 WT. KpyrmbIit, KOHM4eckoin popmbl, 80 x 70 x 70 ’ ‘ Hll m|| ‘ “lH" :11
Cup 25cl per 10 pcs. round, conical, 80 x 70 x 70 o 951150482 e
13049 CrakaHuumk 500 mn - 10 wT. kpyrnas, koHnyeckas, 90 x 70 x 107 | ‘ Hll ‘“” ‘ “"‘ll :11
Cup 50cl per 10 pcs. round, conical, 90 x 70 x 107 o 951150499 e
13051 TakaH4YuMK 700 Mn - 5 WIT. kpyrmbli, KoHU4eckoit popmbl, 100 x 82 x 108 | ‘ ”ll ‘“” ‘ ‘ ||||| :1 1
Cup 70cl per 5 pcs. round, conical, 100 x 82 x 108 ol 9511505172 c
13052 Kpyrnas maneHbkas coopma - 10 wi. kpyrnas, 70 x 65 x 40 | ‘ ”ll “ul ‘ ‘" :1]
Circle form small per 10 pcs. round, 70 x 65 x 40 95013052 o
13053 Kop3uHa maneHbkas - 5 w. kpyrnas, koHndeckas, 115 x 90 x 80 | ‘ ”ll “ul ‘ “l‘ H :1 ]
Basket form small per 5 pcs. round, conical, 115 x 90 x 80 95113053 o

[l
” i1

13054 Kop3auHa 6onbLas - 5 wr. kpyrnas, koHuyeckas, 145 x 110 x 93 |

95“] 3

ONONONONENONONONO,

Basket form big per 5 pcs. round, conical, 145 x 110 x 93 545
13055 Kpowka Mayna - 3 wr. unnuiapuyeckas, kpyrnas, 100 x H 70 ‘ ‘ Hll “ul ’ “ ” :11
Baby gouda with cover per 3 pcs. cylindrical, rounded, 100 x H 70 9 951150550 e
13056 puKeT -5 WIT. npaMoyronbHas, koHnyeckas, 80 x 155, 58 x 145,70 ‘ ‘ “” || ’ “ :11
Briquet per 5 pcs. rectangular, conical, 80 x 155, 58 x 145,70 951150567 o
13057 Mupamupa - 5 WT. kBagpaTHas, koHu4eckas, 85 x 57 x 80 ‘ ‘ Hll “m ‘ ‘ H H :1 1
Pyramid per 5 pcs. square, conical, 85 x 57 x 80 9 95113057 o
vaoss o Copaue -5 ur i ananas 01 (AT
Heart form per 5 pcs. heart, sightly conical, 100 x 45 ol 95113058 1 e
Ha6op copm ,,BbirogHas ynakoBka“ -
@ 13059 13 pa3niyHbIX HOPM 1 2 ApeHaXHbIX KOBPUKa ‘ ‘ ’ ” || ‘ ‘ : 1 |
Cheese moulds-advantage package o LILILAE L

13 different moulds and also 2 dripping mats — especially for fresh cheese, incl. recipe



BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

TKkaHb Ans cbipa

Cheese cloths

TkaHb ANs cblpa, CAenaHHas 13 xnorka,
npenoTepallaeT 3abusanme TBOpOra B 0TBEPCTUA B

npecc-chopme.

13034

OnucaHue/Description

TkaHb Ans cbipa 35 x 35 ¢cm - 3 wT.
Cheese cloth 35 x 35¢cm per 3 pcs.

TkaHb ana cbipa 50 x 50 cm - 3 wT.
Cheese cloth 50 x 50cm per 3 pcs.

TkaHb Ans cbipa 75 x 75 ¢m - 3 wr.
Cheese cloth 75 x 75¢m per 3 pcs.

TkaHb Ans cbipa 105 x 105 cm - 3 wr.
Cheese cloth 105 x 105¢cm per 3 pcs.

Mewkun ana TBopora

Cheese cloth of cotton prevent the cheese break to
close the holes in the cheese moulds and therefore the
whey runs off irregularly.

| 16462 1303
VPE €
=)
[LHIE L f—
9 041950130345
r"_1
L LR
9doo4195M 64623

0

4
4

9

9

5
5

|| ‘HH |‘ 1]
|
| |

130369

164630

a9

Curd bags

MeLuku Ans TBOpora, caenaHHble U3 HeltnoHa,
obecneynBaioT naearbHblil CTOK CbIBOPOTKM B

NPOU3BOACTBE TBOPOTa.

Lemanb Ne/Part no.

13065

OnucaHue/Description

Mewok ans TBopora ManeHbKui
25x33cm -2 wr.

Curd bag small per 2 pcs.
ca. 25 x 33cm

Mewok ans TBopora 6onbLion
32x48cm-2 wr.

Curd bag big per 2 pcs.

ca. 32 x 48cm

MeLuok ansi TBopora akcTpa 6onbLuoi
5090 cm - 1 wr.

Curd bag extra per pcs.

ca. 50 x 90cm

Curd bags made ouf of nylon enable a perfect running of
the whey in the production of curds.

! 13066 | 13067
__ 13066 o 13067

{
|
41950130659

=

|

i |
041951130666

1

11
41951130673

16463

BCE [A/14 TPOU3BOACTBA
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BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

KoBpuku ans cbipa

Cheese mats

CneuvanbHbii KOBPUK ANS Cbipa, CAENaHHbI 13
nnacTika, nosgonsieT 6e3 npoGrem CTekaTb ChIBOPOTKE.

[Jemank Ne/Part no. Onucaxue/Description

@ 13061 Koepuk ans ceipa (1 metp)
Cheese mat per meter

KoBpuk ans cbipa

20x20c™m -2 wr.
@ 13062 Cheese mat 20 x 20cm

per 2 pcs.

INnpa ansa cbipa,
nnacTuk

Is an ideal plastic support for the cheese production as
the whey can run off without any problem.

VPE €
=
f1)
0041951130061 1
—
{1
0041951130628 o

Cheese harp plastic

V|CI'IOJ'Ib3yeTCﬂ AN Hape3Ku CbIPHOro CrycTka.

I
-
I

Is used for the distribution of the curd and is pulled
manually through the thickened milk.

=+ —
E—

- f

- ?
_] o 13008

[Lemanb No/Partno.  OnucaHue/Description

13008 Ilupa ans cbipa, NnacTuk
Cheese harp plastic

INupa ansa cbipa,
HepXaBewLwas cTalnb

VPE €

00

J 4195

Cheese harp stainless steel

Vcnonb3yeTcs Ans Hapesku CbIPHOrO CrycTka.
Paswmepbi:

Ob6was anvHa: 617 Mm,

Paamep nupbl: 303 MM x 163 MM,

Pyuka: 300 mm

Is used for the distribution of the curd and is pulled
manually through the thickened milk.

Dimensions:

Overall length: 617mm,

Harp size: |'=303mm, b = 163mm,
Handle: |'=300mm

13009

[Lemanb No/Partno.  OnucaHue/Description

Iupa ans cbipa,
13009 HepXaBelowas cranb
Cheese harp stainless steel

VPE
- »

i 13061



BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

Cbl4yXHbIX hepMeHT,
XUOKun

Rennet liquid

CbluyXHbIN (hepMeHT pa3dnBaeT MONOYHbIV KasemH,
KOTOpbIV NO3BONSIET NOMYYUTb ChIPHbIA CrycToK 6e3
Kkuenoro Bkyca. XKupikuii CblvyxHbIA (hepmeHT yaobeH B
1CMIONb30BaHK, TaK Kak ero nerko [03npoBaTthb.

Llemanb Ne/Part no. OnucaHue/Description
CbIvYXHbIN thepMeHT,
@ 13019 x*unakum 50 mn
Rennet liquid 50ml
CbIYYXHbIN hepMeHT,
@ 13021 XKnakun 250 mn

Rennet liquid 250ml

Cbl4yXHbIN hepMeHT,
cyxom

Lab splits the milk casein, which enables the milk to get
thick without getting sour. Rennet has the advantage
that it can dosed easily out and it is also durable nearly
unlimited.

13021

VPE €

n
n

00

00

)
)

30215

Rennet in powder

CbI4yXHbIil (hepMeHT pa3brBaeT MONMOYHBIN Ka3ewH,
KOTOPbI NO3BOMSET NOMYYUTh ChIPHBIA CrycTOK He3
KMCroro Bkyca. M3-3a ero BbICOKON KOHLEHTpaLM OH
LOTMKEH MCTONb30BaTLCS TONBKO Npu nepepaboTke
Bonee 100 nuTpoB Monoka.

13022

[Llemanb Ne/Part no. OnucaHue/Description
CbIYYXHbIN hepMmeHT,
@ 13022 cyxoit 25
Rennet in powder 25¢g
CbIYYXHbIX ¢hepMeHT,
@ 12023 cyxon 125

Rennet in powder 125g

Lab splits the milk casein, which enables the milk

to get thick without getting sour. Because of its high
concentration it should not be used until a processing of
100 liter milk.

13023

JOO4I

JOO‘II

130222

130239

5

95

9 3
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BCE OJ1A4 MPON3BOOCTBA CbIPA

€8 CHEESE PRODUCTION

CbipHas Kynbtypa Cheese culture

For the production of sour cheese, which has compared
to the rennet cheese a brittle consistance. For normal
cheese production it is recommended to use culture

as well as rennet because the output of the milk will be

[MpupaeT Monoky 0cobbii KUCTbIA BKYC.
[ins npon3BoAcTBa Cbipa PEKOMEHAYETCS UCMONb30BaTh
CbIPHYI0 KyNbTYpy BMECTE C CbIYyXHbIM (DEPMEHTOM.

bigger.
Lemanb Ne/Partno.  OnucaHue/Description VPE €
13024 Chipuian/kyneTypal ST J“H"“H” || ’”“l” »
Cheese culture per 3 pcs. 0041951150246 I
13024
—

WoryptoBas kynetypa Yoghurt culture ZUURSEL.........

The content of one packing produces according to 5 ..
instructions ca. 1 liter of yoghurt which can be reused b
afterwards 3-4 months for the production of yoghurt.

Copepx1MOoro OAHOI YNakoBKI JOCTaTOYHO
Ans Npou3BoACTBa 1 nUTpa iorypTa, KOTOpbIi B
naanelhweM MOXHO MCMONb30BaTh KaK 3aKBacky B
TeyeHun 3-4 MecsiLieB Ans NPOM3BOACTBA CreaytoLLent

napTu iorypra.
VPE €

OZS}H I

[Lemane Ne/Part no.  OnucaHue/Description

1

3

!

00

4195

MorypToBas kynkTypa - 3 wr J

13025
Yoghurt culture per 3 pcs.
13025

til"‘ CEPCERGTTRCCRREY

#herte Milek baj 20-;
il [ ey nmﬁ_‘t“
SRS DlA Bty e, et danm

KedompHasa kynbtypa Kefir culture e
Kefir is a well tasting , nutritive and healthy drink which :::':.::ﬁ: i".:ﬁ:*“,
Y e e

is ready for drinking immediately after production. P e e

Al
Eui Sbwriiinimyry Milrh wps

Wi iy iy g Lt whwpd 5=
o ahen

Kedvp — BKYCHbII1, MUTATENbHbINA M NOME3HbII HAMUTOK,
KOTOPBIN roToB ANt ynoTpebnenus cpasy nocne
13rOTOBNEHMS.
B et Mt g 4,
PR Mgl e L
P i gy, bl T
VPE € "““'-::;“"_‘:".;-- -r-:'“.:

Wi S i
0260 I Tettvink;

e 13026

—_— |

[Lemanb No/Partno.  OnucaHue/Description

3

KedmpHas kynsTypa
Kefir culture

13026

MILDER JOGHURT
] L :

Fuse petsiermanate Kl
Eur
Bwtahl ous 6] pwntes Mairtasinn-

WoryproBas KyneTypa, Yoghurtculture et
duTHec mild Fitness R
B e

OT1a cMelLaHHas KynbTypa xapakTepu3yeTcs MArkium This mixed culture is characterized by a mild taste. Fn A L
rinsshts Faatiomlh ma dnatoece

FEFRLANL ot  WommE et In dew WAL

T

BKYCOM.
dam vaile Rrees tw ARkchaln, .
VPE € D R e e
_ LIS 13027
m TAHL WD TROCKEN LAdERy —

[Lemanb No/Partno.  OnucaHue/Description

277

9

00

130

3

4195

13027 I7Ioryp'rosa5| KynbTypa, hmutHeC J
Yoghurtculture mild Fitness



BCE OJ1A4 MPON3BOOCTBA CbIPA

CHEESE PRODUCTION

Fony6as nneceHb

Gray horse

l'onybas nneceHb 1CMonb3yeTcs ANs NPON3BOLCTBA
Takux cblpoB Kak Bavaria Blue. KynbTypy pacteopsitoT B
COneHol Bofie, a 3aTeM A06aBMSIOT B MOMOKO.

Lemanb No/Partno.  OnucaHue/Description

Fony6as nneceHb

Tl Gray horse

Benasa nneceHb

The gray horse culture is used for the production of gray

horse cheese, like Bavaria Blue. The culture is dissolved

in salt water and afterwards added to the cheese milk.
VPE €

LT

J(O4I95130|

White horse

i onei-rom

|

"""H-"lm-l-t-u.n...-__
1

|

el R L T p———
Tomal v eied,
B85 Lidwr MLl PR

[ T T ‘

|

Benas nneceHb ncnonb3yeTcs Ans NpoU3BoACTBa
Takux cbipoB kak Camembert. KynbTypy pactsopsioT B
CconeHolt Bofie, a 3aTeM A06aBNAOT B MOMOKO UMK ke
0BpbI3r1BaKOT ChIPHYIO FOMNOBKY HECKOMBKO pa3.

Lemanb No/Partno.  OnucaHue/Description

Benasa nneceHb

U/ White horse

KpacHas nneceHb

The white horse culture is used for the production of
white horse cheese, like Camembert. This culture is
dissolved in salt water and small quantities are added to
the cheese milk and/or after the cheese has been moul-
ded it will be sprinkled several times with this culture.

JI

004195

VPE €

0

130178

Red grease

peniellium CANDIDUM, 1w

i FULYER - Py

PAr dlm s i by wom S e
¥, Tamiadmrt e B5in, r—

S e ek ity s | sl i
e =
-y mm iy prizeT e a0

Ehowmy mow ~1EE

[T,

KpacHas nneceHb 1cnonb3ayeTcs 4nst NPon3BOLCTBA
Takux cbipoB kak Schloss cheese. KynbTypy pacTsopsitot
B COMNEHOI BOE, a 3aTeM Jo6aBNSIOT B MOMOKO WK e
0BpbI3r1BaKOT ChIPHYIO FOMNOBKY HECKOMBKO pas.

Lemanb No/Partno.  OnucaHue/Description

KpacHasa nneceHb

UL Red grease

CbIpHOe nokpbITUE

The red grease culture is used for the production of

red grease cheese, like Schloss cheese. This culture is
dissolved in salt water and afterwards small quantities
are added to the cheese milk and/or the ready cheese is
sprinkled several times with this culture.

JOO‘I

VPE €

0

1951130185

Cheese coating

CprHoe NOKPbITUE HAHOCUTCA Ha TBEPAbIE CbIPbI.
CprHoe noKkpbITHE 06pa3yeT TOHKYH0 NNeHKY, KoTopasa
He faet 6aKTepMF|M " MMKpOﬁaM nonacTb Cblp B
npoLecce ero cospesaHus.

Lemanb No/Partno.  OnucaHue/Description

13028 CbIpHO€ MOKpbITHE XenToe
Cheese coating yellow

13029 CbIpHOE NOKpbITME NPO3payHoe

Cheese coating transparent

The cheese coating is a pesticide-free cover for hard
cheese. The cheese coating forms a thin skin over the
cheese rind and keep germs and other foreign materials
off the cheese while maturing.

VPE €

JII m
Jmmnn \IIIIIIJ »

004195113029
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BCE OJ1A4 MPON3BOOCTBA CbIPA
CHEESE PRODUCTION

N'yGka gna HaHeceHunA
NOKPbITUA

Sponge
to apply the coating

[Lemanb Ne/Part no.  OnucaHue/Description

T'y6ka Ans HaHeceHUs NOKPbITUS

13030 X
Sponge to apply the coating

MapaduH

VPE

Il

30307

I

Cheese wax

Il

0 9

[MNapathH HeobxoauM ANs 3aLLuThI TBEPALIX ChIPOB OT
6akTepuit, nneceHy u rpubka. Cyxoi Cbip norpyxaiot

B pacnnaeneHHbIi napadyH, nocne coneBon BaHHbI.
ChblIpHbIlt napadmH nocTaenseTcs B 6rnokax 1 npogaetcs
no kunorpammam.

[Jemanb Ne/Part no.

OnucaHue/Description

MapacuH 6ecLBeTHbIN,
1,2 kr

Cheese wax colourless
per plate ca. 1,2kg

MapadmH xenTbinn, 1,2 kr
Cheese wax yellow
per plate ca. 1,2kg

MapadmH KkpacHbIN, 1,2 KF
Cheese wax red
per plate ca. 1,2kg

HdepeBsHHasa opma
Ana macna

Cheese wax is for protecting hard cheese from bacteria
and mould fungus. The dry cheese is dipped in the
melted wax after the salt bath. It is delivered in blocks
and charged per kg.

VPE €
{
(1
0041951130314
=1
(i
0041951130321 o
=1
(i
0041951130338 o

Butter mould wood

Hemanb No/Part no.  OnucaHue/Description
@ 13201 250 r
@ 13202 400 r

13202

|Al

00

0

0

9

9
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4
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COMNMYTCTBYKOLWIUE TOBAPDI

MILK CHAMBER

BuaoHbl ANsa Mmonoka
anroMuHuneBbIe Milk cans aluminium

16292 16294M | 16295M

[Hemanb Ne/Part no.  OnucaHue/Description VPE €

16292 10n |\|||’|\||| ”“l” “lmv H %
doo4195M 62926

16294M 20n |\|||m||| ”“l” "l”"”‘ %
0041951162940

16295M 30n |\|||||\||| |H|||\ "l”l”“ %
Idoo41951162957

BunaoHbl ansa monoka na Milk cans stainless
HepXKaBerLlen ctanu steel

=<
S
S8
598
: = — - ] ' ! g;S: S
162921 . = 16298M “ 16297M > 16296\ § = é
R— eSSy
=EES
=S
<=3
Lemanb Ne/Part no.  OnucaHue/Description VPE € % £ ﬁ
RS
- »
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a
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16298M 20n i S
00419511629 §
S5
16297M 30n m 2 nsn
dooa195177597 E<(
o T
£S
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900419501629 I °§
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COMNYTCTBYOLWHUE TOBAPDI
MILK CHAMBER

BaHHa 65 n

Washing tub, 65I

BaHHa cjenaHa 13 BbICOKOKAYeCTBEHHOTO NiacTuka ans
MPOMbIBKM 1 O4YUCTKW MOSIOYHOTO 060pYyA0BaHMS.
[Jemank Ne/Part no. Onucaxue/Description
BaHHa 65 n
@ 60073 T4 x52 %25 cm
Washing tub, 65I
74 x 52 x 25¢cm

HacTeHHbI KPOHLITEH ANS BaHHbI

Ha 65 n
@ 60074 Wall console
for 65 liter

BaxnHa 100 n

Made out of high-quality plastic for cleaning most of the
milking equipment.

)
)

VPE €

&
v

0

0

9

9

004

4

1
1

5
5

00732

600749

6

0

Washing tub, 100l

BaHHa cienaHa 13 BbICOKOKa4eCTBEHHOIO NnacTuka ans
MPOMBIBKM 11 O4YUCTKM MOJSIOYHOrO 060pYyA0BaHMS.
Lemarnb Ne/Part no. OnucaHue/Description
BanHa 100 n
60075 100 x 62 x 28 cm
@ Washing tub, 1001
100 x 62 x 28cm

HacTeHHbI! KPOHWITE!H ANS BaHHbI

Ha 100 n
@ 60076 Wall console
for 100 liter

CuTto gns monoka

Made out of high-quality plastic for cleaning most of the
milking equipment.

)
)

VPE €

600756“ I
600763 I

0

0
0

4

195

4195

0 9

Milk sieves

ANOMUHWR

[Lemarnb No/Part no.  OnucaHue/Description

Ne 1
13089 * @ maKc. 24 cM, M1H. 9 cm
*3n
* @cuta 10,5 cm
Ne 2
13090 * @ makc. 27 cm, MuH. 13,5 cm
*6n
* @cutaldem
Ne 3
13091 * @ makc. 33 cm, MuH. 13,5 cm

+12n
* @cuta 17 cm

Aluminium

VPE €

¥

9

9

9

1

895

0
130901

130918

4
P
4

5
5
5

13091



COMNMYTCTBYKOLWIUE TOBAPDI

MILK CHAMBER

LLleTka AnAa cockoBoro
CTakaHa

Nipple cup brush

Jlerko oumLLaer. Makes cleaning more easy.
18366
Lemans Ne/Partno.  OnucaHue/Description VPE €
18366 LLleTka AnNs COCKOBOrO CTakaHa J ‘ H” ||| | m
Nipple cup brush 0041951183662 I
LLleTka ona morno4Horo
lriaHra Milk hose wiper
@ ® \,
_— R ~ 18367 = . 18368
Lemans Ne/Part no. OnucaHue/Description VPE €

LlleTka ANA MONOYHOIO
18367 wnanra 140 cm
@ Milking hose wiper
140cm, long model
LlleTka Anst MONoOYHOro

wnatra 30 cm
18368 Milking hose wiper
30cm, short model

KomnnekT weTok

00

00

)
)

41
41

95
5

|1|8U6U!JH [ II'

183686

9

Brush set

[ns 04MCTKM Pa3nnyHbIX A€Tanuit MOMOYHOMO
obopynoBaHus. B cocTas BXoasT: LeTKa st COCKOBOTO
CTakaHa, kpyrnas LeTka, 6onbLuas v ManeHbkas WeTku
AN MOMOYHOTO LUMaHra.

Lemanb No/Part no.  OnucaHue/Description

13092 KoMnnekT weTtok
Brush set

For cleaning of filling and keeping vessels. The brush set
comprises following articles: Nipple cup brush, Round
brush, Hose wiper small and big.

VPE €

&

338020

95

010 0

3

COnyTCTBYIOLUME TOBAPbI

MILK CHAMBER



COMNYTCTBYOLWHUE TOBAPDI
MILK CHAMBER
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Benbin dapTykK Milking skirt white

dapTyK U3roTOBMEH U3 NNAcTKa ANs NyyLlei TurneHs!, Of plastic for good hygiene, usable for many applica-
06e CTOPOHbI BOAOHENPOHYLLaEMbI. tions, both sides waterproof.
Lemanb Ne/Partno.  OnucaHue/Description VPE €
Benbin hapTyk
el LT
Milking skirt white Rt AU L U I
85 x 120cm
MurpomeTtp Hairhygrometer
VicnonbayeTcs Ans U3MepeHus BNaxHOCTH B KOMHaTe Is used to measure the humidity in the riping room.
CO3peBaHms.
Lemanb Ne/Part no.  OnucaHue/Description VPE €
L
Hairhygrometer 0041951130772

© Valentyn Volkov/Shutterstock.com



COMNMYTCTBYKOLWIUE TOBAPDI

MILK CHAMBER

TepmomeTp onAa cbipa, Small cheese
HebonbLUOMN thermometer

@ ‘..’;}/ 30656C
4

Lemanb Ne/Part no. OnucaHue/Description VPE €

130680

130697H I

600]14H t I|

TepmomeTp Ans cbipa
|

@ Small cheese thermometer Aoo4195
0-60°C
TepmomeTp Ans cbipa

(2) raoes o0 |
Small cheese thermometer 2105
0-100°C

TepmomeTp ans Monoka uucpoBoi
() sosc  omiare |
4195

Milk thermometer digital o
boil-proof, ~50°C to +20°C

9

Mnasawowwmn tepmometrp  Floating thermometer

[Llemanb Ne/Part no. OnucaHue/Description VPE €

951130710
4I95”1‘0727H I

4|95”1 0734H [ II

MnaBatowmit TepmomeTp ‘ "m
41

@ 13071 e
Floating thermometer
0-50°C

MnaBatowuii TepmomeTp

@ 13072 0-100°C
Floating thermometer
0-100°C

MnaBatowuii TepmomeTp
0-100°C c 3awuTHoM

@ 13073 NNacTUKOBOW KPbILLKOM
Floating thermometer
0-100°C with plastic cover

for protection
Cmaska gnsi CockoB Eutra Milking Grease
OpWurvHanbHble LWBeiLapckue CMasky Ans COCKOB The original Swiss milking grease made out of high-qua-
cAenaHbl 13 BbICOKOKAYECTBEHHOTO MUHEPANbHOTO lity refined mineral oils, without preserving agents,
macna, 6e3 KoHcepBaHTOB, apoMaT13aTopPOB U disinfectants, fragrances or colouring. It serves the
kpacuteneir. OHu cryxar Ans 0Bner4yeHns pyyHoro easement of milking with the hand or the milking machi-
VNW annapaTHoro [OEHNs KpYMHOro poraToro ckoTa, ne with cattle, sheep, goats etc. For better milk qulality
oBeLl, k03 M T.4. [laHHas cMaska ynyJLlaeT ka4yecTso and profitability in dairy farming, for the natural care of
MOSI0Ka, a TakKe 1CNonb3yeTcs Ans eCTECTBEHHOIO teats and udders as well as helping to treat superficial
yX0[a 3a COCKamu W BbIMEHEM 1 NTOMOTaeT B fleHeHnm wounds. Maximum stability over time. -
NOBEPXHOCTHbIX PaH. 2
g
Lemanb Ne/Part no. OnucaHue/Description VPE € .,,"_,
S5
(1) 30601 500 wn mu“ k1) 5
E] R <
S35
| =
@ 30602 1000 mn m“m m . SE
4 30602 ©=
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