- MNOX 000 TECHMOLOE

ONHasi NUHUA AN NPOU3BOACTBA TOMATHON
" MSIKOTY 10 UTaJbSIHCKON TEXHOJIOTUK

YcTaHoBKa, npegnoxeHHas IFT,
COCTOUT U3 CEPUM MaLLVH 1 0BOpYyOOBaHUS,
Heo6xoAMMbIX A1t Mpou3BoaCcTBa
AKCTPYOUPOBAHHON TOMaTHOW MSIKOTW.
Chblpble NOMMAOPbI, NOCTyNaroLLMe C
NPOMbIBOYHbIX JIMHWI, MOAAIOTCH HA
nepBy0 COPTUPOBOYHYIO MaLnHy Sizer 1
pacnpepenstoTcs no hopme: Menkme 1
NoBpeXAeHHbIE MOMUAOPLI HANPaBAStOTCS
B OyHKep 13MenbunTens ais npovsBoncTaa
coka. KpynHble nommnaopbl nepeparoTcst Ha
BTOPYIO MaLLNHY, COPTUPYIOLLYIO MO LBETY:
3e/eHble, XXeNTble U MOMUAOPbI C HEKPO3OM
OTNPaBNSAOTCA B OYHKEP U3MENbYNTENS ANs
NPOV3BOACTBA COKa.

-

with Italian technology

The IFT plant is composed of a series of machinery
and accessories needed for tomato pulp production.
The raw tomatoes go to first step of selection, in this
phase the product is sorted by shape by means of an IFT
sizer machine, the small or crushed tomatoes go into the
chopper hopper. The big tomatoes go to the second step
of selection, and in this phase the product is sorted by
colour by an optical sorter, the green or black tomatoes go
into the chopper hopper.

Complete plant for tomato pulp production
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OT06paHHble MOMUAOPbLI NOCTYNaT B
MOEYHbIN 6aK 1 NoJatoTCs Ha JINHUIO
MsiKoTU. KOBLUOBBI an1eBaTop oTAensieT
NOMMZOPbI OT NMPOMbIBOYHO BOAbI

1 NodaeT Ha COPTUPOBOYHBIV CTOS,

rAe oneparop ypansieT noMuaopsbl ¢
pedekrtamy. OTobpaHHble NOMUA0PHI
3arpy>xarTcs B MawyHy A MAKOTH,

raoe B pesynbTaTe npoLecca aKCTpy3um
N3BMEKAETCS Nyyllasi 4acTb: MSKOTb.
OTxofdamu 3Toro npotecca siBnsitoTcs
KOXKLA, CEMEHA N BHYTPEHHSS XXNOKOCTb,
4Yepes HacoC OHW OTMNPABNSIOTCS Ha JIMHUIO
NPON3BOACTBA KOHLEHTPMPOBaHHOIO
coka. Kybuku akcTpyanpoBaHHbIX
NMOMUAOPOB Yepes3 HACOoC NoJAalTCs Ha
OPEHaXXHO-CMECUTENbHYH YCTaHOBKY
MIXFOOD. 3pgecb BbINOMHAETCS NepBas
OpeHaxHasi hasa mawwmHom drainer,
XXNOKOCTb OTOENAETCst OT TBEPAON YacTu,
cucTema KnarnaHoB Mo3BOJISET OTBOAUTb
OTOENEHHYIO XUAKOCTb B OTCTOMHUK (AN
Npon3BOACTBA KOHLEHTPMPOBAHHOIO

The good tomatoes go in a washing tank and then at pulp
line. A cups elevator divides the tomatoes from water and
uploads the sorting table. In this section, the operator
controls the product and takes out defective tomatoes.
The good product goes in IFT Polpatrice, here is the
extrusion of the heart of the tomato: the pulp. The waste
is composed of the peels, seeds and internal liquid and
they are conveyed in the hopper and they are pumped by
a volumetric pump to the juice line.

The diced pulp goes in a small hopper where a volumetric
pump conveys it to IFT MIXFOOD system. The IFT Drainer
divides the solid pieces from liquids, an adjustable system
retrieves a part of liquids and puts it in the mix tank together
with the pulp, the waste product is conveyed to the juice
line. It is possible to control the drained weight, of the final
product, with setting of the drainer or/and with setting the
recipe of pulp and tomato juice. The tomato cubes and the
tomato juice concentrate are mixed in the mix tank IFT
MIXFOQD, the system control allows the setting of the Brix
of the final product with addition of the juice concentrate.
The finished product goes to a magnetic filter and then an
electronic metal detector for a safety control, it is ready to
the next phases. Energy saving is guaranteed by the use of

CoKa) Unn B pe3epByap MaKoTu (ans
yBENMYEHNS BbIXOAA NpoayKLumm). Takum
06pa3oM MOXXHO KOHTPONMPOBaTbL BEC
OPEHNPOBAHHOIO FOTOBOrO NPOAYKTA.
Ky6ukun akCcTpyAMpOBaHHbIX MOMUA0POB
CMELUMBAIOTCS C NMONYKOHLEHTPUPOBaHHbIM
COKOM (MOCTyNatoLLMM C JIMHUIA COKa) B
6akax mawwmHel MIXFOOD. MNpu nomoLum
aBTOMaTVN4ECKOWN CUCTEMbI YNPaBeHUst
MOXHO perynmpoBaTtb bprkc rotoBoro
npopykra.

CwMmelLlaHHbIN NPoJyKT oTnpaBnseTcs

B CMCTeMy KOHTponsi 6e30nacHOCTH
WNHOPOAHbIX TES, COCTOSILLYIO U3 MarHUTHOIrO
CBEYHOro unbTpa 1 SNEKTPOHHOMO
MeTannofeTekTopa, 1 HakoHeL, Ha MHUK
CTEpUN3aLMN 1 YNaKoBKU.

OKoHoMUSA aHeprum obecneyrBaeTcs
1CMNosb30BaHNEM UHBEPTOPA A5t KaXA0ro
nsurartens. Bea yctaHoBka siBnsietcst 4.0
Industry ready.

Mo>kHO MocMOTpeTb B1AEO Nno crnepytoLen
cebinke: https://youtu.be/TTjXei-5MgA.
TexHnyeckue xapakTepucTKm

Mpor3BOACTBO N3 HEOUMLLIEHHbIX
nomupopos: 15 T/4 (cbipble NOMUAOPbI)
[MponssoguTensHOCTL: ¢ cuTom 6 MM 60%, €
cutom 8 mm 65%, ¢ cutom 10 Mm 70%.
[Mpor3BOACTBO N3 OUNLLEHHBIX MOMULOPOB:
15-22 1/4 (Ccbipble NOMMAOPbI)
[MponssoguTensHOCTL: ¢ cuTom 6 MM 70%
(15 7/4), ¢ cutom 8 mm 70% (15 T/4), ¢ cuToMm
10 Mm 75% (15 1/4), ¢ cutom 12 mm 78% (18
T/4), ¢ cutom 14 mm 83% (20 T/4), ¢ cuTom 16
MM 90% (22 T/4).

MoTpednexue aHeprum

OnekTpunyecTso: 40 kBT -400 B -50 'y -3
0

Map: 400 kr/4 npu 6 6apax
Cxatbii Bo3gyx: 2,5 Hcm/MuyH.
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inverters for all motors. All machinery 4.0 Industry ready.
You can see a sample movie at link: https://youtu.be/
TTjXei-56MgA

Technical Features

Production with unpeeled tomato: 15 ton/h (raw tomatoes)
Yield: with 6mm sieve 60% (9 ton/h), with 8mm sieve
65% (10 ton/h), with 10mm sieve 70% (10,5 ton/h).
Production with peeled tomato: 15-22 ton/h (raw tomatoes)
Yield: with 6mm sieve 70% (15 ton/h), with 8mm sieve
70% (15 ton/h), with 10mm sieve 75% (15 ton/h), with
12mm sieve 78% (18 ton/h), with 14mm sieve 83% (20
ton/h), with 16mm sieve 90% (22 ton/h).

Energy Consumption

Power supply: 40 kW - 400V - 50Hz - 3P

Steam supply: 400 kg/h at 6 bar

Air supply: 2,5 Nsm/min
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Tomato, tradition and technology
Crushed tomato line
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