DAIRY EQUIPMENT | FOOD AND BEVERAGE PROCESSING PLANTS rem I n®
OBOPYAOBAHWE AAA TTEPEPABOTKIN MOAOKA



CONTENT
COAEPKAHWNE

9.

Company presentation / [1pe3eHmauus komnaHuu

Milk reception / Ipuemka moaoko

HTST and ESL Pasteurizers / [Tacmepu3auuoHHO-0XAagUAHbIe ycmaHoBku
Mini dairy / MuHu moaoko3aBog

Cheese and tvorog line / Aunug npou3BogcmBa coipa u mBopoza

Yogurt line / AuHug npou3zBogcmBa to2ypma

Juice line / Aurug npou3BogcmBa cokoB

Ice cream line / AuHug npou3BogcmBa mopoxkeHo20

CIP plant / CIP moUka

10. Choose the best / Boibepume camble Ayduiue




b

L
I

As a company with more than 20 years of experience in the manufacturing
industry, we try to maintain and guarantee continuous development and innova-
tion, and to provide our customers with actual know-how and unparalleled services.
REMIN is a leading company operating in the dairy industry. We design, manufacture
and supply high quality equipment and customized solutions. We care for and meet
the needs of our customers by offering a complete portfolio of solutions, from milk-
ing the first drop of milk in your farm, through modern installations for its process-
ing, to advanced solutions for the packaging of end products. We can be your partner
from the supply of individual parts to building modern dairy and project management
in accordance with the latest trends and quality standards. Experts from REMIN are
your reliable partner across the world, standing next to you on the way to your future
success and sustainability.

Bygyuu komnaHuel ¢ 20mu AemHUM onbimom B nepepabameoiBalowel npo-
MbIWAEHHOCMU Mbl cmapaemMcs noggepxkuBame u 2apaHmupoBamb HenpepbiBHoe
pa3Bumue u uHHoBayuu, a makyke obecneyuBamsb cBoux kanueHmoB mekywumu Hoy-
Xay U He umelowumu aHano208 ycayeamu. PEMIH smo augupylowas komnaHus 6
MoAOYHOU uHgycmpuu. Mel npoekmupyem, npou3zBogum u nocmaBagem obopygo-
BaHue Boicokozo kavecmBa u uHguBugyaabHble gas kaxkgozo kaueHma peweHust. Mol
3abomumcst u ugem Ha Bcmpeuy Hyxkgam Hawux kaueHmoB npegaazasa komnaekcHblie
pelweHusa om nepBbix kaneab moaoka, BbigoeHHo20 Ha Bawel depme yepe3 coBpe-
MeHHble ycmaHoBku gasd e2o nepepabomku go npozpeccuBHbix ynakoBouHbix pewie-
HUU B koHeuHbix Nnpogykmax. Mbl cmaHem Bawum napmHepomM om nocmaBku egu-
HUYHOU gemaAu go cmpoumeAbcmBa coBpeMeHH020 MOAOYHO20 3aB0oga u obecne-
yum MeHegkmeHm npoekma 8 coomBemcmBuu ¢ HoBelwumMu mMeHgeHUUIMU U
cmaHgapmamu kayecmBa. dkcnepmbl PEMIIH - 3mo Bawu HagéxkHbie napmHepbl 80
Bcem Mupe, cmosiwue pagom ¢ Bamu Ha nymu k ycnexy u ycmoutyuBomy pazBumulo.

Dipl. eng. Radoslav Rach
NHk. PagocnraB PaveB




MILK RECEPTION
[MTPNEMKA MOAOKA




The fast and effective milk cooling determines the preservation of
the high quality of the milk. During the outflow from the udder is the milk
temperature about 35°C and it is necessary that the milk is very fast cooled.
Immediately after the milking, it preservesthe milk’s natural resistance towards
microorganisms, but only its fast cooling to the storage temperature of about
2-4°C prevents and minimizes the further reproduction of the microorganisms.
REMIN offers wide range of technical equipment for milk cooling in the farms
in view of the fact that we understand the importance of the effective cooling
for the production of high qualitative milk. We combine the most modern
technologies for milk preservation, sanitation and long-term reliability in one
compact, easy-to-use milk-cooling tank.

boicmpas u apdpekmuBHasg npuemka Moaroka onpegeasiem COXpaHHOCMb
u Boicokoe kauyecmBo Monoka. Temnepamypa cBexkeBbigoeHHo20 MoAoka
cocmaBagem 350C, noamomy Heobxogumo MoAoko cpazy oxaagumb. Moaoko
nocae gouku obaagaem HamypaAbHoU ycmouyuBocmblo k MukpoopeaHuzmMam,
ogHako moabko Bbicmpoe oxAakgeHue go memMnepamypbl  XpaHeHusd
2-40C npegomBpawjaem U MUHUMU3UpPyem gaAbHellwee pa3MHOXeHue
MukpoopzaHu3moB. PEMWH npegaazaem wupokut cnekmp mexHuyeckozo
obopygoBaHusa gag oxaakgeHusd moaoka Ha pepmax npuHumas 8o BHumaHue
Mo, 4mo Mbl noHumaem BakHocmb 3ddekmuBHo20 oxrakgeHus gas
npou3BogcmBa BbicokokayecmBeHHo20 mMoaoka. Mbl coyemaem HoBelwue
MexXHOAO2UU COXPaHeHUst MOAOKa, caHumapuu U goA2ocpoYHoU HagexkHocmu B
skcnayamauuu 8 ogHoM, Ae2ko UCnoAblyeMOM MOAOYHOM maHke.




HTST AND ESL PASTEURIZERS

MACTEPN3ALNOHHO-OXAAANTEAHBIE YCTAHOBKW

HTST (High Temperature Short Time) pasteurization is an operation
that enables the shelf life of a good product to be increased without major al-
tering its organoleptic parameters, using a heat process that ranges from 720C
to 950C in order to maintain the pasteurization temperature for a preliminary
determined period of time.

ESL (Extended Shelf Life) milk is a product subjected to higher pasteur-
ization that those traditionally used, providing longer shelflife time in a cold
chain.

HTST (BbicokomemnepamypHas bbicmpogelcmBylouwias) nacmepusa-
uusg amo npouecc, komopbil no3Boagem noBbicums cpok 20gHOCMU XOpO-
we20 npogykma 6e3 0cobbix u3MeHeHUU op2aHoAenmuyeckux cBolcmB, uc-
noAb3ys npouecc HazpeBaHusg moaoka om 720C go 950C ¢ yeablo noggepxka-
HUS Memnepamypbl Nacmepu3ayuu ¢ onpegeAeHHoU Boigepykkod.

ESL (AaumeabHbil cpok 2ogHocmu) MoAoko 3mo npogykm, HaueAeH-

HbIU Ha UCNOAb30BaHUe meMnepamypbl Nacm
Ablo 0becneyeHus gaumeAbHO20 cpoka 20gH
B xonoguAabHuke.

3ayuu Bolwe 0bbIYHO20 C Ue-
U NPU gAUMEAbHOM XPaHeHUU



MINI DAIRY
MWHWN MOAOKO3ABOA

Mini dairy line is designed for processing and production of small quan-
tities of raw materials. Developed equipment allows production of cheese, yo-
gurt, milk and cheese after a suitable combination between the elements. The
design and materials meet the hygiene standards of food production.

AuHUa MUHU Moaoko3zaBoga cnpoekmupoBaHa gas nepepabomku ma-
AblX 06bemMoB cobipbs. AaHHoe obopygoBaHue no3Boasem npou3zBogcmBo
Cbipa, Uo2ypma u MoAoka Npu NpuemMAeMOM codemanuu snemMeHmoB. AuzalH
u Mamepuanbl omBeyalom 2uzueHuyeckum cmaHgapmam nuweBoix npogyk-
moB.




CHEESE LINE /TVOROG LINE
ANHWNA TTIPON3BOACTBA CbIPA W TBOPOTA




Cheese is without a doubt the most wide-spread
group of products in the world and its consumption
iS risi endously every year. REMIN’s portfolio
ions for cl}eese production and

r technological lines with dif-

oop‘/day. A

In cheese proﬂproce s, after pasteurizing
process, retention and « ing,d& ation and treat-
ment of curd is next in line in order to obtain the fi-
nal product. REMIN offers a widéva‘?iety of high tech
equipment for the production of different sorts of
cheese.

Colp 6€3 COMHeHUs oguH U3 wupoko pacnpo-
CmpaHeHHbIX 2pynn npogykmoB B mupe u e2o nompe-
baeHue ¢ kakgbim 20gom Ype3BoivaliHo bblicMpo pac-
mem. lNopmdoauo PEMINH Bkatlouaem komnaekcHble
peleHuUsa no npou3BogcmBy cbipa u nepepabomku cbi-
Bopomku. Mbl npegaazaem mexHoAo2u4eckue AUHUU
C MOWHOCMblO go 200 000A B geHeb.

B npou3BogcmBe cbipa nocae nacmepusauudu,
Boigepkku u oxaaXkgeHus ugem koazyasiuua u obpa-
bomku ceycmka gad noaydeHus koHeyHo20 npogykma.
PEMWH npegaazaem wupokoe pa3Hoobpazue Bbico-
komexHoAo2U4HO20 0bHbopygoBaHug gas npou3Bog-
cmBa pa3AuYHbIX copmoB coipa.




YOGURT LINE
ANHWSA TTPOV3BOACTBA MOTYPTA




One of the fastest growing and spread product
groups in the milk processing sphere. New products,
new flavors, bold decisions. Modern market segment
wholly based on the awareness of the benefits and ad-
vantages of these products.

Solutions specifically designed for industrial pro-
duction. Every detail is precisely thought out by our en-
gineers in order to ensure maximum safety, hygiene and
low operating costs.

Products in this group give the opportunity to be
packaged in a variety of packaging, giving an attractive
appearance, consistent with the most pretentious de-
mands of your customers, while preserving the taste and
health qualitative.

OgHO U3 bbICMPO pacMyWUX U pacnpocmpaHeH-
HbIx 2pynn NnpogykmoB B MmoAouHoU chepe. HoBbie npo-
gykmbl, HOBble Bkycbl, cMeable peweHus... CoBpemeH-
HblU Uo2ypmoBbll ceeaMmeHm pbiHka NnoAHOCMbIO OCHO-
BaH Ha ocBegomaeHHocmMu nompebumenael Bcex npeu-
Mylw,ecmB u NoAb3bl gaHHO20 Npogykma.

Ecmb peweHus, cneuuasbHo cnpoekmupoBaHHble
Hamu, gas NpoMbllWAeHH020 npou3BogcmBa tozypma.
Kaxkgasi gemaab o4eHb MuwameAbHO NPOgyMaHa Hallu-
MU UHXeHepaMu gAasi mo20 Ymobbl obecneyumb Makcu-
MyM He30onacHocmu, 2u2ueHy U Hu3kue onepauuoHHble
pacxogel.

[Mpogykmbl B8 amou 2pynne galom Bo3moxk-
Hocmb ynakoBku B camble pa3Hble Bugbl ynakoBku, galo-
wue npuBaekamenbHbil Bug, B coomBemcmBuu ¢ Hau-
HoAee aMBbUUUO3HbIMU 3anpocamMu Bawux nompebume-
Aell, coxpaHsg Bkyc u ueaebHylo cuay.

=nlhl




JUICE LINE

ANHNA TTPON3BOACTBA COKOB

Our extensive experience can help you
expand your technological line by adding a
juice processing equipment for flavored juic-
es, ice tea, whey drinks and more. Our pur-
pose is to provide your customers a delicious
and refreshing drink that they will consume
with pleasure.

Haw obwupHbIil onbim nomoxkem Bam
pacwupumb Bawy mexHoao2udeckylo AuHuto
nymem BBegeHus obopygoBaHus gas npous-
BogcmBa apomamu3upoBaHHbix HanumkoB,
yas, cbiBopomouHbix HanumkoB u gp. Hawa
ueAb - obecneyumb Bawum nompebumesdm
npudamtbll u ocBexkalowut Hanumok, komo-
pblil OHU Bygym numb ¢ ygoBoabcmBuem.



|CE CREAM LINE

ANHNA TTPON3BOACTBA MOPOXEHOTO

Tasty icy temptation. Ice cream is a des-
sert and delight for all people. REMIN is a sup-
plier of complex technological equipment for
ice cream production, from mixture cooking to
unlimited variety of packaging.

VickyweHue BkycHo2o0 Abga. Mopoke-
HOoe - 3Mo gecepm U 0Ccoboe HacAaXkgeHue gas
Bcex alogel. PEMUWH sB8asemca nocmaBuiu-
koM komnaekcHo20 mexHoro2u4eckoz20 060py-
goBaHus gas npou3zBogcmBa mopokeHo20 om
nogzomoBku cmecu go Heo2paHU4YeHH020 pas-
Hoobpa3zus ynakoBku.




CIP PLANT
CIP MOWVKA

The purpose of the CIP plant is to san-
itize all the parts of the processing plant ac-
cording to the steps that require the use of acid
and alkaline detergent solutions. The cleaning
program(s) can be carried out automatically or
manually at the end of every process. It is also
possible to program the cleaning steps accord-
ing to the operating temperatures, to dispense
the concentration of the detergents, the rinses
and times for each individual step.

Lleablo CIP motku s8asiemca mouka Bcex
yacmel obopygoBaHus co2AacHO Wwaeam, ko-
mopble mpebylom ucnoab3oBaHue pacmBopoB
kucromebl u weaoyu. po2pamma mMouku ocy-
wecmBasemcs aBmomamuuecku uau BpyuHyto
B8 koHue kakgozo npouecca npou3zBogcmBa.
Takxke cucmema molUku gaem Bo3moxkHocmb
npoepaMmupoBaHua wazo08 molku u ge3uH-
dekuuu co2AaCHO memMnepamypHbIM peXkumam,
nogeomoBku u pacnpegeseHus koHueHmpa-
uuu mMolowux cpegcmB, molowux pacmBopaoB,
u BpemeHu kaxkgozo waea.
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remin

flexible dairy solutions

REMIN LTD

2 Anton Stoyanov Str
9301 Dobrich, Bulgaria
info@remin.bg
www.remin.bg

Follow us on n and Linked [}

PEMINH OOO
bonzapus, 2. Aobpuy 9301
yA.AHmMOoH CMosHOB 2
info@remin.bg
www.remin.bg

Caegylme 3a Hamu B n uLinked [T}
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