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http://www.gemina.es/inicio.html

Plate Pasteurizer

At GEMINA we are aware of the importance of developing
pasteurization methods adapted to the new times and the
new food industry developments and consumer trends.

For this reason, one of our main objectives consists in
supporting our customers’ by developing for them
pasteurization plants adapted to their very particular
product needs.

Adapted to a wide range of products in most industries,
plate heat exchangers are a compact and efficient
solution.

They are designed to be completely reliable in
temperature control. This makes them the perfect solution
for the heating and cooling process of various products
following fully hygienic conditions.

Plate exchangers consist of a pack of corrugated metal
plates, to provide turbulence to the fluid, with hatches for
the passing of two fluids and the thermal exchange
between them.

The pack of plates is assembled in a shell which is
compressed by tightening screws.

The plates are equipped with gaskets which seal the
channels and direct the fluids towards alternative
channels.

The number of plates is determined by the flow volume,
the products physical properties, the pressure fall and the
fluid temperature.

Rheological data such as viscosity, thermal conductivity,
density and calorific capacity will determine the type of
heat exchanger chosen and the separation required
between plates.

APPLICATIONS

e Pasteurization of juices with low fiber content, like apple
ororange juices, musts, fruit nectars, etc.

e All kinds of soft drinks.

e Milk and dairy products.

® Beer.

ADVANTAGES

e High heat transfer coefficient.

Economic.

Possibility to couple with energy recovery system: great

energy performance, energy recovery of up to 90%.

e Versatility: possibility to attach different bodies to the
plate exchanger.

e Product variety: different types of sections which cover a
wide range of products.

HOW IT WORKS

Pasteurization basically consists of making the product (dairy
products, creams, juices, concentrates, soups, egg and

derivatives or any other type of fluid food) undergo a
treatment of controlled temperature increase followed by a
cooling down process, thus achieving an optimal sterilization
of the product, without losing its organoleptic
characteristics, nor its vitamins, nutritive or protein richness.

CHARACTERISTICS AND ADVANTAGES
e Working pressure: up to 10 bar.
o Design adapted to the customer’s needs: in all projects
realized by GEMINA, integrating new equipment within our
customers’ facilities is specially analyzed.
Mounted in a single small shell.
Ease of use and user friendly learning of the automated
system: our target is to ease people’s work, and in order to
do so, we use resources of rationality, ergonomics and
functionality applied to our constructive methods
Our equipment is designed and manufactured following the
strict design requirements recommended by EHEDG
(European Hygienic Equipment Design Group) and 3A (US
norms).
e Technical assistance through internet: focused to
continuously solve all the technical problems our
customers may find.
Efficiency: Absolute control of pasteurization, with double
testing of process temperature.

CONSTRUCTION TECHNICAL DETAILS

e Automation:
Wide range of processes; from HMI screen to SCADA.
Optimal IT (Information Technology) integration solutions, for
example, with applications in MES levels (Manufacturing
Executing Systems) and ERP (Enterprise Resource Planning).
Integration with the rest of systems, field buses, ASI-Bus Profi-
Bus and Ethernet.

We provide the maximum ease for connectivity and start of
computer systems for processing control.



Supervision and on-line control of the whole automated
system. en marcha de los sistemas informaticos de control
de procesos.

e Components: Manufactured with the highest quality
components in the market.

e Materials: AISI 316 steel used in all surfaces in contact
with the product. AISI 304 steel used in the rest of the
equipment. All used components are FDA-approved.

Treatments: Passivation treatments which reduce pitting
e corrosion.

Mounting: Pre-mounting in chassis,
e time at the factory.

Excellent surface finish: With roughness of interior
o finishes less than Ra <0.8 mm.

Cleaning: No dead-zone design (internal threads, piece

connections, etc.) All elements are designed for a reliable

and safe production.
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ADVANTAGES

e Control in real-time of the pasteurization or sterilization
processes.

e Graphical representation in real-time of the diagram
shown above, which indicates in what sterilization region
the product is at every single moment.

e Audits solution: Recording of fO factor could be presented
to all type of audits. These reports can be saved or printed.

PLATE PASTEURIZERS WITHOUT BASIC PARTICLE
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WHAT MAKES US UNIQUE?

Calculating and recording the f0 sterilization factor. This
factor is determined by the time the product is exposed to a
heat treatment and sterilization temperature at which the
product is treated.

The intensity of thermal treatment is determined
according to both parameters. The curves represent the
lethal effect for various types of pathogenic bacteria.
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Equipment used to remove the air dissolved in products.

The product may enter the pasteurizer containing a large
amount of air dissolved in it. More or less air depends of the
previous process before pasteurization.

For example, the extraction stage causes a high amount of
dissolution of air in the product.

Not all products have the same resistance to oxidation
produced by the dissolved air. Certain products are very
sensitive to oxidation, causing a variation of organoleptic
properties which alter the quality of the product.

Max Process Eni roduct Heating

Juices, Plates

JC-P-/250-B fibers < 2% Alfa Laval Centrifuge
JC-P-/500_B 500 oSSy, aptes Centrifuge
JC-P-/1000-B 1000 fberssa%  Alwieal Centrifuge
JC-P-/1500-B 1500 P VN 0 Centrifuge
JC-P-/2500-B 2500 b O Centrifuge
JC-P-/4500-B 4500 I s, Centrifuge
JC-P-/6500-B 6500 e A Centrifuge
JC-P-/8500-B 8500 s A Centrifuge
JC-P-/1200-B 12000 fomceSyy | gotes Centrifuge
JC-P-/15000-B 15000 DOCI  Alsigwal  Centrifuge
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110°C

> 50C <30°C Hot water Semi-automatic

> 50C <30°C Hot water Semi-automatic 3 30s
> 50C <30°C Steam Semi-automatic 3 30s
> 50C <30°C Steam Semi-automatic 3 30s
> 50C <30°C Steam Semi-automatic 3 30s
> 50C <30°C Steam Semi-automatic 3 30s
> 50C <30°C Steam Automatic 3 30s
> 50C <30°C Steam Automatic 3 30s
> 50C <30°C Steam Automatic 3 30s
> 5°C <30°C Steam Automatic 3 30s

GEMINA designs any custom model based on the needs required by the client.
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MACHINEPOINT FOOD TECHNOLOGIES was created as a result
of a joint-venture between and
GEMINA.

MACHINEPOINT FOOD TECHNOLOGIES designs, manufactures
and integrates lines, equipment and processes for the food
industry, more specifically for the beverage processors, the
dairy industry and processors of fruits and vegetables.

MACHINEPOINT FOOD TECHNOLOGIES belongs to an
international group specialized in industrial equipment for
plastic, packaging and food industries.

The group is headquartered in Spain (Valladolid) and has sales
offices in Turkey, Mexico, France, India and North Africa. The
engineering center is also located in Spain (Murcia). It is at the
engineering center where we manufacture our equipment and
have our R & D + | department.

GEMINA PROCESOS ALIMENTARIOS S.L. is a leading equipment
manufacturer that provides innovative solutions for the food
industry. It has over 25 years experience in designing,
manufacturing, assembling, automating and implementing
lines and processes.

Headquarters - Europe
Parque Tecnoldgico de Boecillo
Edificio C.E.E.I. 2.01

E-47151 Valladolid - Espana North Africa

Tel: +34 983 549 900 71, Rue Jilani Marchand 2034 Ezzahra
Fax: +34 983 549 901 Ben Arous

Email: foodtechnologies@machinepoint.com Tunisia

Engineering Center - Europe

Poligono Industrial Los Romerales

Parcelas 3y 4

30520 Jumilla - Murcia - Espana

Apartado de Correos 231

Email: foodtechnologies@machinepoint.com

India

39, Rajdhani Bungalows,

Near Ramwadi, Isanpur Road
Ahmedabad - 382 443

India

GSM: 0091 997 997 5617
Tele/Fax: 0091 79 65492585
Email: india@machinepoint.com

Tel: +216 98 31 14 90
Tel/Fax: +216 79 48 45 21
Email: africa@machinepoint.com

Turkey

Tel: +90 212 414 27 49
GSM: +90 554 577 2166
Email: turkey@machinepoint.com

France
Tel: +33 975 181 356
Email: france@machinepoint.com

Mexico
Tel: +52 442 348 6609
Email: mexico@machinepoint.com


http://www.machinepoint.com/foodtechnologies/machinery.nsf/beverage_technology/grupo_machinepoint.html
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