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HAKKIMIZDA

Firmamiz 1999 yili agustos ayinda Milksan Makina adi altinda faaliyete baslamistir. Milksan Makina Mehmet
Durdu énculaginde, ug ortak girisimci tarafindan 15 Agustos 1999 tarihinde kurulmustur.

Firma sahiplerinin, bu sektorde 24 senelik ge¢cmisi bulunmaktadir. Kurulug gunlerinden bu yana basta sit
endustrisi olmak Uzere gida sektorine makine ve ekipman Ureten firmamiz her gegen gin teknolojik
yatirnmlarina bir yenisini ekleyerek, yarinlar icin yildizi parlayan bir firma olma yolunda emin adimlarla
ilerlemektedir.

Firmamiz 16/02/2006 tarihinde Milktek Sut Kazanlari Ltd. Sti. olarak, tek sahibi Mehmet Durdu, hizmet vermeye
devam ediyor. Bugin Milktek Makina & Milktek Sut Kazanlari olarak Kisik Sanayi Sitesinde 1200 metrekarelik
yeni yerimizde hizmet Vermeye devam etmekteyiz.

ABOUT US

Our company started its activities under the name Milksan Makina in August 1999. Milksan Makina was
established on August 15, 1999 by three joint entrepreneurs under the leadership of Mehmet Durdu.The
company owners have 24 years of history in this sector.

Our company, which has been producing machinery and equipment for the food industry, especially the dairy
industry, since its establishment days, is taking firm steps towards becoming a shining company for the future by
adding a new one to its technological investments every day.

Since 16/02/2006, our company continues to serve as Milktek Makina & Milktek Milk Boilers in our new place of
1200 square meters in Kisik Industrial Site.

O HAC

Hawa komnaHus Hadana cBok gestenbHocTb B 1999 rogy. 15 asrycrta 1999 roga Tpemsi COBMECTHbIMU
npegnpuatTnamm nog pykosogctsom Mexmeta [ypay 6bina ocHoBaHa KomnaHus nog HassaHuem Milksan
Makina, Bragernbubl 9TUX NPeanpuUSTUA BO BpeMs CO34aHWs KOManHuM umenu 24-netHui onblT paboTsbl
B AAQHHOM CEKTOpe.

Ha mMomMeHT cosgaHus KoMnaHuwn, ocHoBaTenu yxe obnaganu 6onee 4yem 24 neTHUM ONbITOM NPOM3BOACTBA
obopynoBaHunsa. C MOMeHTa CBOEro OCHOBaHMS Halla KoOMMaHus, npou3BoauT obopyaoBaHve Ons nuweBou
NPOMbILLNEHHOCTN aKUEeHTUPys CBOe NpoM3BOACTBO Ha obopyaoBaHuu Ans nepepaboTkn MOSokKa.

KomnaHnus obnagaet 60NbIMM TEXHOMOrMYECKMM MOTEHLMANoM, KOTOpbIA MO3BOMNSET e MATU B HOry co
BpEMEHEM, C KaxabiM AHeM 006aBnsAs HOBble pelleHust B CBOW TeXHOMormyeckne paspaboTtku genas warum K
TOMy, 4YTOObI CTaTb KOMMaHuen, koTopasi crnocobHa yooBneTBOpPUTb BCE 3anpocbkl NoTpebutenen Ha camMoMm
BbICOKOM YPOBHE.

16 deBpansa 2006 roga komnaHusa Obina nepemmeHoBaHa B Milktek Makina & Milktek St Kazanlari Ltd. Sti. n no
HacTosLwee BpeMs NpodosKaeT CBOK AeATeNnbHOCTb Nof pykosoactsoM Mexmeta Oypay. 3
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AMACIMIZ

Her mdasteriye 0Ozenli tutum, ihtiyaglarini tam olarak kargilama arzusu, igletmelerinde teknolojik ve teknik
sureclerin gelistiriimesine, Uretim hatlarinin genigletiimesine, yatirimlarini son derece etkili ve hizli bir sekilde
yapmalarina yardimci olmak. Doga insan icin, insan doga icindir ilkesi dogrultusunda bir sirket olmak!

OUR GOAL

Attentive attitude to each customer, the desire to fully satisfy their needs, helping them to develop technological
and technical processes in their enterprises, to expand production lines, to make their investments extremely
effectively and quickly. To be a company in line with the principle that nature is for man and man is for nature!

HALUWM LIENTN

BHumaTenbHoe OTHOLWEHME K KaXaoMy KIMEHTY, CTPEMSIEHME MOSIHOCTbIO YAOBMETBOPSATb WX 3anpochl,
nomoratb B pPasBUTUN TEXHOMOIMYECKMX U TEXHUYECKMX TMPOLECCOB Ha NpeanpusaTUsaX 3aKa3yuKkoB,
COTpyAHMYaATb B CO34aHWM U Pa3BUTMM NPOM3BOACTB, PasBUTUM U pPacLUMPEHUM MPOU3BOACTBEHHLIX JIMHEEK
notpeburtenen, ctpemreHve coenaTb UHBECTULMM 3aKa34MKOB BbICOKOIMEKTUBHBIMU U BbICTPO OKynaembIMu.
Mbl cTpemumcss  OblTb KOMMNaHWEW COOTBETCTBYKOLWEeNn npuHuuny ‘Tlpupoga Ana YenoBeka, 4enoBek Ans
npupoapbl!’
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Sut Tasima Ve Depolama
Milk Transportation and Storage
EmMKoCTM Ans nepeBo3kM MOMoKa 1 pe3epByapbl 418 XpaHeHUs

& i Depo Tanklari
Pt Storage Tanks

PesepByapbl A58 XpaHEHUS]

Tek cidarl, cift cidarli ve izoleli olarak; 1000 - 25000 It arasI kapasitelerde,
gida ve kimya endustrisi gibi ¢esitli sektorlerde kullaniimaktadir.

Single-walled, double-walled and insulated; It is used in various sectors
such as food and chemical industry with capacities between 1000 It - 25000
It.

OpHocnonHble, OBYXCIOWMHbIE W U30onupoBaHHble. [lpousBogsaTca
eMkocTbto OT 1000 gmo 25000 nuTtpoB. KMcnonb3yloTcss B pasfUyHbIX
OTpacnsax NPOMBbILLNIEHHOCTU, TaKMX Kak NuLLEeBasi U XMMUYeckKas.

Arac Ustl Sut Nakil Tanklari
Truck Mounted Milk Transport Tanks
ABTOMOGWIIbHbIE LUCTEPHBI U EMKOCTW Asi NEPEBO3KM MOSIOKa

2000 Lt. / 3000 Lt. / 4000 Lt. /5000 Lt. / 6000 Lt. kapasiteli nakil tanklarimiz mevcuttur.
There are 2000 Lt. / 3000 Lt. / 4000 Lt. /5000 Lt. / 6000 Lt. capacity transport tanks.

Mpounsesogarcs ¢ emkocTbto 2000 n. / 3000 n./ 4000 n./ 5000 n. / 6000 n.



Yiksek Basingli Rolbont St Sogutma Kazani
High Pressure Rollbont Milk Cooling Tank
TexHonornyeckaa eMKoCTb AN nepemMeLllBaHns U OXNaxaeHns Mosioka

500 - 1000 - 1500 — 2000 It. kapasitelerde uretilmektedir. 3 cidarl,
kapakli, kanistiricili, CiP baglikhidir.

500 It.-1000 It.-1500 It.-2000 It. capacities.3-walled, with cover, with
mixer, CIP head.

OpaHoCcnonHbIe, OBYXCIOMHbIE N N30NIMPOBAHHLIE.
Mpounssoaarcs ¢ emkocTbto 500 n. / 1000 1. / 1500 n. / 2000 n.
Nmetotca mewanku. Mmetotes CIP mouka.

Sut Pisirme Kazani
Milk Cooking Boiler
TexHonornyeckasi EMKOCTb AJ151 MOJSIOKa

l 500- 1000- 1500- 2000 - 3000 It. kapasitelerde
uretilmektedir. 3 cidarl, kapakli, kanstiricil, CIP
bagsliklidir.

500 It.-1000 1t.-1500 It.-2000 It. capacities. 3-walled, with
cover, with mixer, CIP head.

LKTEK
MAKINA

OpHOCNOWHbIE,  OBYXCHOWHbIE U N30NNPOBaHHbIE.
MpounseogsTca ¢ emkoctbto 500 n1. / 1000 n. / 1500 n. /
2000 n. / 3000 n. Mmetotca mewankm n CIP monka.
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Kasar Peynir Uretim Hatti
Cheddar Cheese Production Line
[Mpon3BOACTBO CbIPOB KawlKkaar / mouapenna / nacta punaTta

Kasar Proses Tanki I 4
Cheddar Process Tank
ChbIpOU3roToBUTENb

Kapali ve acik (kayik) tip secenekleri, 2- 4- 6- 8 ton kapasitelerde,
Cift cidarli, CIP baslikli, 1s1 otomasyonlu, hidrolik veya

Pnomatik tank kaldirma sistemlidir.

.
Covered and open type options, 2- 4- 6- 8 ton capacities, double wall, CIP Head,

heat automation, hydraulic or pneumatic tank lifting system.

Narotasnueaetcsa B OTKPbITOM U 3aKpPbITOM UCMNOJIHEHUMN. MoLlHoCTb nepepa60T|<|/| 2-4-6-8 TOHH,
nmeetcs cuctema CIP, aBTomaTnyeckoe TennocHOOXeHue, rmgpasnmnyeckada uim rnHeBmaTnyeckad

cucrtemMa nogbnemMa pesepByapa.

Taze Teleme Dograma Makinesi
Fresh Curd Chopping Machine
M3menbunTens MArkon KanbAaThbl 0 \

Yiksek kalite, uzun é6murlu makine pargalari. Digli ve kayish guc aktarimi.

:

Kapak acildiginda motor kapatma 6zelligi.

High quality, long life machine parts. Gear and belt power transmission.

Motor shutdown feature when the cover is opened.

BblcokokayecTBeEHHblE M [ONrOBeYHble AeTanu obopyaoBaHus. 3ybyatas U peMeHHas nepefada

MOLLIHOCTMW. CDyHKLl,VIFI OCTaHOBKM OBUraTesid Npu OTKPbITUN KPbILLIKA.
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Sert Teleme & Lor Parcalama Makinesi
Hard Curd & Curd Processing Machine
N3mensuntens TBEp4OM KanbsThl

Bir Saatte 5 Ton Kapasiteli.

5 tons capacity in one hour.

Mpoun3BoanTenbHOCTL 5 TOHH/YaC.

Kasar Eritme Makinesi
Cheddar Melting Machine
KoTen ons nnaBneHns CbIpHOM Macchbl

Cahsma kapasitesi, maksimum 50-500 kg peyniri
yaklasik 10 dakikada olgunlagtirir. Saatte 6 — 8 parti
calisilabilir

Matures a maximum of 50-500 kg of cheddar cheese in
about 10 minutes. 6 - 8 batches can be worked per
hour.

PasoBas 3arpyska ot 50 go 500 kr. ABTOMartm4yeckas
pabota koTna obecneymBaer  6-8 Bapok 3a 4ac
(BnuTenbHocTb 1 Bapku okono 10 MUHYT)
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Kasar Gramajlama & Formlama Makinesi
Cheddar Grading & Forming Machine
dopmMOBOYHbLIN Y3en (ao3aTtop)

Peyniri 220 gr'dan 2200 gr agirhiga kadar silindirik formda

gramajlar. Pizza ve kasar peynir icin uygundur.

Weights the product between 220 and 2200 gr. Good for

mozzarella and cheddar cheese.

CnyxuT onsa nopumMoOHMPOBAHUA CbIPHOTO TecTa Ha nopuuu
BECOM or 220 po 2200 rp. Mooxoont  Ans

Mouaperbl 1 KallkaBarl.

Kasar Aktarici
Cheddar Transfer
LLIHekoBbIN TpaHcnopTep (3KCTpyaep)

Kasar mal aktarici.
Cheddar goods transporter.

LLIHekoBbIV TpaHcnopTep (IKCTpyAep)
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Hassas Gramajlama
Precise Gramming
dOopMOBOYHLIN Y3en (4o3aTo

AISI 304 kalite paslanmaz celik malzemeden Uretilmektedir.
250 gr 'dan 14 kg 'a kadar uriin kesme kapasitesine sahiptir.

It is produced from AISI 304 quality stainless steel material. It
has a product cutting capacity from 250 gr to 14 kg.

CnyxuT ans nopuMOHMPOBaHUS CbIPHOMO TecTa Ha nopuun
Becom oT 250 po po 14 «kr.  WsrotoBneH U3
BbICOKOKAQ4YECTBEHHOIO MaTepuana M3 Hep)XaBelllen cranu
AISI| 304.

Kasar Rende Makinesi
Grater Machine
O6opynoBaHue Ans pesku cbipa

4 Taraftan beslemeli, tamami 304 Kkalite paslanmaz celik
malzemeden imal edilmektedir.

It has 4 entrances. Can be used simultaneously. Made of AISI
304 quality stainless steel.When operated at full performance, it
can grate 1 ton of cheddar or mozzarella cheese per hour.

MpeoHasHayeH aOnsa pesku 6rOKOB cbipa ANnNa nuuuepuun, C
3arpy3kom  C  YeTblpex  CTOpPOH. N3rotoBneH  u3
BbICOKOKA4YeCTBEHHOIO Martepuana M3 HepxaBelowen cranu
AISI 304.

10
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Topik Peynir Makinesi
Spherical Cheese Machine
Y3en coopmoBaHusa mouapensibl

Haslama ve yodurma prosesi tamamlandiktan sonra peynir
hamurunun toplar halinde formlanmasi icin kullanilir. Musteri
istegine gore gramajlar ayarlanabilir.

It is used for forming cheese dough into balls after the boiling and
kneading process is completed. The amount of weighting can vary
according to preference.

[MpeaHasHavyeH Ana opMOBaHUS LLAPUKOB pa3HbIX pa3mMepos.

Cecil ve Dil Peynir Formlama Makinesi
Traditional Cheese Forming Machine
dopMOBOYHbLIN Y3en Afis NPOM3BOACTBA Nanoyek

Pismis peynirin tel tel ayrihp cecil peynirini istedigmiz 6lcli ve degistirilebilen kaliplarda, formunu
alabilmesi icin kullanilir

It is used to form the traditional Chechil cheese. Molds are interchangeable. Forming size can be
applied in different molds according to preference.

I'Ipep,HasHaqu and C*)OpMOBaHI/IFI naro4yek un njacrta pa3Hblf3MepOB.

4

gl
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Cecil Peyniri Liflendirme Makinesi
Chechil Cheese Fibering Machine
dopMOBOYHbLIN Y3en Asis NPoM3BOACTBaA Chbipa Yeuunn

Uriin besleme sekli manuel olup, Griiniin alth Gstli konveyor ile sikistirilarak 5 mm ile 8 mm kalinh§indaki
hamuru tel tel ayrigtirarak, ¢ecil formunu almasini saglar.

Product feeding method is manual, and the product is compressed by an over and under conveyor,
separating the 5 mm to 8 mm thick dough wire by wire to form chechil.

lMpenHasHaveH onga popmoBaHus cbipa Yeunn na nnacra pasmepamu 5-8 Mm, 3arpyska npogykra pydHas.

LS NARRRRRRRRRARIR

NN Ssdannns -

12
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Tereyag Uretim Hatti
Butter Production Line
[Mpon3BOACTBO CIIMBOYHOIO Macrna

Tereyagi & Lor Yogurma
Butter & Curd Knead
O6opyaoBaHusa Ans TBOpora u CAMBOYHOIO Macna

50- 400 kg arasinda tereyagi, acik sistem ile elde edilebilmektedir.
50- 400 capacity butter, open system can be obtained.

MpounssoanTenbHocTb oT 50 go 400 kr. OTKpbITas cuctema.

Tereyagd! Tamburu (Tereyagi Yayik Makinesi)
Butter Drum (Butter Churning Machine)
Macno6orika

Yatay silindir seklinde maksimum dbénme gucline sahiptir.100-1500 kg arasinda musterilerimizin
ihtiyaclari dogrultusunda her kapasitede tasarlanmaktadir

It has maximum rotational power in the form of a horizontal cylinder. It is designed in every capacity
between 100-1500 kg in line with the needs of our customers.

MpousBogutcss B KOHM4Yecko copme. CKOPOCTb KOHTpONUpyetcsi naHenbto ynpaeneHus. OH
pa3paboTaH Ans kaxaow rpysonogbemMHocT ot 100 go 1500 kr B COOTBETCTBMM C NOTPEBGHOCTSIMM
HaLLUMX KITMEHTOB.

13




Tereyagd Homojenizator
Butter Homogenizer
[OMOreHn3aTop CrMBOYHOrO Macna

+4 derece ve Uzerindeki tereyad veya krema kuitlesini paketleme Oncesi homojenize etmek igin
tasarlanmistir.

It is designed to homogenize butter or cream mass of +4 degrees and above before packaging.

[MpeaHasHayeH Ons rOMOreHusauum CrAMBOYHOIO Macna ¢ TemnepaTtypon +4 u Bbille rpagycoB
HenocpeacTBEHHO nepen ero pacgacoBkom

Otomatik Tereyag Gramajlama Makinesi
Automatic Butter Grading Machine
POpMOBOYHbIN y3€er CAMBOYHOIO Macna (aBToOMaTu4eCcKmn)

Ozel yogurucu Kkaristirici paslanmaz helezon.

Special kneader mixer stainless stainless auger.

CneunanbHas nogava npoaykrta npun noMmoLin LWHEKOB.

14
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Tereyag Gramajlama Makinesi
Butter Grading Machine
®POpPMOBOYHbLIN y3en CrIMBOYHOIO Macna

250, 500, 1000 gr olmak tzere 3 adet yuvarlak kalibi bulunmaktadir.

It has 3 round molds of 250, 500, 1000 gr.

AT

2,
Mo

ML

Bo3MOXHOCTb nonydeHust npoaykta Kpyrron n ksagpaTtHon doopmbl. Macca
npoaykra Ha Bbixoge 250, 500, 1000 rpamm.

Margarin ve Tereyaginin Karton Koliye Dolum Makinesi
Margarine and Butter Filling Machine

O6opynoBaHue Ans acoBKM MaprapvHa/CriIMBOYHOIO Macsia B KApTOHHbIE KOPOOKM

Uretimi tamamlanan margarin ve tereyadi otomatik gramajlama dahilinde tasarlanmistir. 20/25 kg
gramaj araliginda karton kutulara dolum yapilabilir.

It is designed for automatic weighing of finished margarine and butter. 20/25 kg weight range can fill
cardboard boxes.

PaspabotaH B pamkax aBTOMaTM4YecKOro B3BELUMBAHUS [OTOBOrO MPOAYKTA: MaprapuHa w
cnmBoYHoro macna. Becoon gnanasoHn 20/25 kr.

15
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Cok fonksiyonlu gida endustri mikseri(cooker & cooler mixer) krem/eritme peynir, salata soslari,
bebek mamalari, sekerleme dolgulari, badem ezmesi, mayonez, ketcap gibi gesitli gida Uretim
proseslerinde kullanilimaktadir. Karistirma, isitma, sogutma, dagitma & homojenlestirme, emulsiyon
yapma, boyut ki¢iltme ve koku alma (vakum) gibi fonksiyonlara sahiptir.

The multifunctional food industry mixer (cooker & cooler mixer) is used in various food production
processes such as cream/melted cheese, salad dressings, baby food, confectionery fillings,
marzipan, mayonnaise, ketchup. It has functions such as mixing, heating, cooling, dispersing &
homogenizing, emulsifying, size reduction (vacuum).

MHoroyHKUMOHaNbHass NuHWS, obnagawowme  QyHKUMSMU  CMELUMBaHUS,  U3MENbYeHWs,
rOMOreHn3aLuun, 3MyrnbrMpoBaHusl, Bapku Mog NpPsiMbIM MapoM U Yepe3 napoByl pybaluky,
BaKyyMUPOBAHUS W OXNaXAEHUs, ONTMManbHbl Afs MPOW3BOACTBA TakMX MPOAYKTOB Kak
MnaBreHbli U KpeM Cbipbl, MaloHe3bl, KETYYMbl, COYCbl, AETCKOE MUTaHWe, CrylleHHOe MOJIOKO,
KonGacHbIN Cblp, KOHOAUTEPCKME HAaNOMHUTENWN, MapuunaH, Xymyc 1 T.M..

16
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Krem Peynir Dolum Makinasi
Cream Cheese Filling Machine

Doldurabilecegi Uruinler:

Recel, Cikolata Kremasi, Marmelat, Ketcap, Mayonez, Salca, Hardal, Meze, Zeytin Ezmesi, Pasta
ve Gida Soslari, Bal, Tahin, Pekmez, Likit Soslar, Zeytinyagdi, Nar Eksisi, Sirke, Salgam, Siit, Ayran,
Kefir, Boza, Meyve Suyu, vb.

Gunes Yagi, Oje, Aseton, Bitkisel Yaglar, Masaj Yaglari, Kolonya, Parfum, Sampuan, Sivi Sabun,
Krem, Losyon, Maske, Sa¢ Kremi, Sac Boyalari, Camur, Vazelin, vb.

Tiner, Tutkal, Sivi Zirai ilaglar, Madeni yad, Oto Kimyasallari, Antifriz, Miirekkep, Sivi Bulasik
Deterjani, Boya, Silikon, Epoksi...

Products It Can Fill:

Jam, Chocolate Cream, Marmalade, Ketchup, Mayonnaise, Tomato Paste, Mustard, Appetizers,
Olive Paste, Pastry and Food Sauces, Honey, Tahini, Molasses, Liquid Sauces, Olive Oll,
Pomegranate Sour, Vinegar, Turnip, Milk, Ayran, Kefir, Boza, Fruit Juice, etc.

Sun Oil, Nail Polish, Acetone, Vegetable Oils, Massage Oils, Cologne, Perfume, Shampoo, Liquid
Soap, Cream, Lotion, Mask, Hair Conditioner, Hair Dyes, Mud, Vaseline, etc.

Thinner, Glue, Liquid Pesticides, Mineral Oil, Auto Chemicals, Antifreeze, Ink, Liquid Dishwashing
Liquid, Paint, Silicone, Epoxy...

NpeagHa3HavyeH ANs A4O03MPOBaHUA creayroLWUX NPOAYKTOB:

[bxem, LWokonagHeim kpem, Mapmenag, Ketuyn, MainoHes,
TomaTHas nacta, [opunua, OnuBkoBas nacta, [luweBble
coycbl, Men, Taxunu, lMatoka, Xuakue coycbl, OnnekoBoe
mMacro, paHaTtoBbIn cupon, Ykcyc, Monoko, AnpaH, Kedwmp,
Bbosa, Cok un T.4.

Macno gns 3arapa, nak gnsg Hortren, aueToH, pacTUTernbHble
Macra, MaccCaxHble Macna, OAEKOSOH, AyXW, LWaMnyHb,
XUAOKOE MbINO, KPeM, NOCbOH, KpeM Afd BOSIOC, Kpacku Angd
BOJSIOC, Ba3efNH 1 T. A.

PasbaButenu, knew, Xuaokme arpoxmmukaTtbl, MUHeparbHOe
Macno, aBTOXMMMUS, aHTUdPU3, 4YepHuna, XUOKOCTb Ans
MbITbS NOCYAbl, Kpacka, CUNIMKOH, 3NOKCMAHaa cMmona. ..

17
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Yogurt Uretim Hatti
Yoghurt Production Line
[1pon3BoaCTBO NorypTa

Ayran Proses Tanklari
Ayran Process Tanks
TexHonornyeckumn pesepsyap AN anpaHa

Isitma / sogutma ceketli ve izoledir. 500 litreden 5000 litreye kadar
her kapasitede Uuretilmektedir. Ayranin homojen yapisina zarar
vermeyecek sekilde dizayn edilmis kanstiricilari mevcuttur.

Heating / cooling jacketed and insulated. Produced in every capacity
from 500 liters to 5000 liters. There are mixers designed not to
damage the homogeneous structure of buttermilk.

CHabxeH pyballkon, repMeTUYHbIN, NPoM3BOANTENBHOCTL OT 500 O
5000 nuTpoB, UMEKTCHA CcreuuanbHble MeLllarnku, KoTopble npu
BpaLLleHUN He NoBpeXaarT CTPYKTYPY NpoayKTa

Sut Koyulastirma Evaporatori
Milk Thickening Evaporator
BakyyMHbI ncnaputenb Ans MOmnoka

Sut, Peynir alti suyu, Meyve suyu, Bazi kimyasal madde konsantresinde, Pekmez Gretiminde kullanilir.
It is used in milk, whey, fruit juice, some chemical concentrates, molasses production.

Ncnonb3yeTtcss Ha 3aBogax MO WM3rOTOBMEHMIO  MOSOKa, CbIBOPOTKM, (PPYKTOBbIX COKOB, HEKOTOPbIX
XMMUYECKUX BELLLECTB M NekMesa.

18
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Savurmall Sistem Siit Pisirme Kazani
Centrifugal System Milk Cooking Boiler
KoTen ¢ ueHTpobexHom cnctemon

Musterilerimizin ihtiyaglari dogrultusunda her kapasitede tasarlanmaktadir.
It is designed in every capacity according to the business.

MponssognTcsa ons nbom MOLLHOCTH.

19
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Yikama Makineleri
Washing Machines
Mowka Tenexek, nanneToB N CbIPHbIX hopm

Kasar Peynir Tagima Arabasi Yikama Makinesi
Cheddar Cheese Trolley Washing Machine
O6opynoBaHue Ans MOVikK Tenexek (NepeBo3Kn U XpaHEHWS)

ULTRAWASH, 3 Asamali yikama (On Yikama-Alkali Yikama-Durulama)
ULTRAWASH, 3-stage wash (Pre-wash-Alkali Wash-Rinse)

ULTRAWASH, ycTaHOBMEHbI perynupyemMblie LUMKIbl MOVKUW: ornonackuBaHue, Movika 1 cyllka

Kasa ve Kalip Yikama Makinesi
Case and Mold Washing Machine
O6opyaoBaHue A MOVIKM NasnfieToB U ChipHbIX OpM

Kullanilan her tiirlii Griniin temizlenmesinde kullanilabilir. immersiyon sistemi, peynir kaliplarinin
temizlenmesi amaciyla kullanilir. Sistem; asit tanki, kostik tanki, su tanki, kafes tagsima arabasi ve
kafes sisteminden olusmaktadir.

Case and Mold Washing Machinelt can be used for cleaning all kinds of products used in production.
Immersion system is used for cleaning cheese molds. The system consists of acid tank, caustic tank,
water tank, cage transport trolley and cage system.

I'Ipe,u,HasHat-leH ONa MOMKW BCeX BMOOB NpoAYyKTOB, MUCNOJSib3yeMblX B MPONU3BOLACTBE. nOpr)KHaﬂ

cucTema MUcnonb3yeTcs Ans MOVKM CbipHbIX doopM. CoCToUT M3 pe3epByapa ANns okcuaa, KUCNOTbl U
BOAbI.

20




L —_— @

— ,.“‘f,j - MATERMAKING s

CIP Uniteleri
CIP Units
Cucrtema CIP

Sivi gida ve endustriyel drtnler igin Uretilen; depolama tanklari, proses tanklari, plakali
pastdrizatorler, borulu pastérizatérler, Grin hatlari, dolum makinalari ve mobil tanklar gibi
ekipmanlarin sanitasyon ve dezenfeksiyon islemlerinin yapildigi gelismis otomatik yikama sistemidir.

It is an advanced automatic washing system for sanitation and disinfection of equipment such as
storage tanks, process tanks, plate pasteurizers, tubular pasteurizers, product lines, filling machines
and mobile tanks for liquid food and industrial products.

Mpons3BoanTcst 4N NULEBbLIX Y NPOMbILLNEHHBLIX NPEANPUATUA, B KOTOPbIX BbINOSHAOTCS NPOLECChHI
caHWTapum U gesuHdekuMn obopyaoBaHMI, TakMx Kak —pesepByapbl OfIS  XpaHeHus,
TEXHOMOIMYECKMEe pe3epByapbl, MfacTMHYaTble nacTepu3aTtopbl, Tpyb4yaTble nacTepusaTopbl,
NPOU3BOACTBEHHbIE NNHUKN, MOBUNbHBLIE pe3epByapbl N 060PYAOBaHUS A4S PO3NnBa.
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+ 18/10 304 AlSI paslanmaz gelik gdévde ve sase
* Yuksek kalitede paslanmaz gelik 1siticilar
» Kapagin kapatiimasiyla baglayan yikama iglemi

 18/10 AISI 304 stainless steel construction
* High quality stainless steel heaters
* Cycle start at door closing

» Kopnyc n waccu n3 Hepxasetowwen ctann 18/10 304 AISI
* HarpeBaTenu n3 BbICOKOKa4eCTBEHHOW HepKaBeloLLen cTanu
+ [lpouecc MOMKM HaYMHAETCH NOCe 3aKPbITUS KPbILLKN

I DW-3000 I
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I DW-4500 I

+ 18/10 304 AISI paslanmaz gelik gévde Ty

* Ylksek kalitede paslanmaz cgelik isiticil
» Kapagin kapatilmasiyla baslayan yikama iglemi

* 18/10 AISI 304 stainless steel construction
* High quality stainless steel heaters
* Cycle start at door closing

» Kopnyc u waccu n3 Hepxxaetowen ctann 18/10 304 AlSI
* HarpeBaTenu 13 BbICOKOKa4eCTBEHHOW HepXaBetoLLien cTanu
+ [lpouecc MOMKN Ha4YMHaAETCA MOCIe 3aKPbITUS KPbILLIKK

*n\_‘_bl DW-6000 I
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Acik fanli ve kapal fanli olarak gesitli kapasitelerde Uretilmektedir.
It is produced in various capacities with open fan and closed fan.

BbII'IyCKaeTCﬂ B pa3nnM4yHbIX BUAaxX, B OTKPbITOM U 3aKPbITOM UCMOJTHEHUN.
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Kisik Metal isleri Sanayi Sitesi 4.Cadde No:27 Menderes / iZMIR
v Telefon: +90 5527513783

v +90 5311010974 h
v E-Mail: milktekinfo2@agmail.com @

v www.milktek.com.tr iLKTEK MAKINA
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