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Blok Eritici
Block Melter
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STANDART OZELLIKLER STANDARD FEATURES

Dikddrgen tip blok eriticiler; bitkisel yaglarin, kakao yaglarinin ve kakao kitlesinin eritilmesinde
kullamlir. Ambalajli olan kati yaglar eritme dnii masasinda ambalaji agilarak profil 1zgara iizerine
birakilir. Ozel konumlandirilmis ve igerisinde sicak su veya buhar bulunan profil 1zgara iizerinde
eriyerek asaii dogru akmaktadir. Alt bekleme haznesi de belirli bir sicaklikta iiriinii muhafaza etme-
ktedir. Uriiniin cinsine gore tabanda sizdirmaz kanistirici grubu yapilmaktadir. is giivenligine gore
uygun olarak tasarlanmis galisma masasi ile operatoriin giivenli bir sekilde isini yapmasini sagla-
maktadir. Hijyenik kazan yapisi ile kazan icerisinde iiriin kalmayacak sekilde tasarlanmistir. Ayrica
yan tarafinda bulunan menhol kapak ile 1zgara sistemini sokmeden bakim temizlik yapilabilmekte-
dir, istege gore tabanda karistirici grubu dahil olarak imal edilebilmektedir. Ozel sizdirmaz sistemi
ile iiriin sizdirmazliklari minimize edilmistir.

Our rectangular type melters are mainly used for melting, butter, cacao butter and cacao mass blocks. Integrated table
of block melters decrease downtime and increase the productivity which is in comply with OHS assuring Safety work.
Specially designed square tubular grid melts the product requiring steam or hot water as the heating source. Liquid product
is hold at desired temperature inside the bottom tank. Depending on the product to be melted, a leakproof agitator could
be integrated to bottom tank. Hygienic design means satisfactory liquid flow towards the outlet which means no remaining
product inside. Inspection lid located on side of the tank allows you easy maintenance and easy cleaning without need to
disassembling the grid. Moreover, a forklifable base is available.
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STANDART OZELLIKLER

Bu eritme kazanlari veya mikserleri kiiciik kiivertiir gikolata
ve damla cikolatanin eritilerek iiretimde sivi gikolata olarak
kullanilmasini saglamaktadir.

Bu mikserlerde 1zgara sistemindeki sicak su sebekeden
saglanabildigi gibi kompakt bir sistemle herseyi iistiinde olarak
tasarim yapilabilir.

Kompak sistemlerde pano iizerinden cidardaki sicak su istenilen
degerde sabitlenir ve iiriiniin optimum erime derecesine imkan
taninir, istege gore erimis iiriin kapasitesi bir basing transmitter
yardimiyla ekrandan gériiniir.

Cikolata eritmek icin iiriiniin cinsine ve biiyiikliigiine gdre eritme
mikserleri tasarlanmaktadir.

Cift eritme sistemiyle daha hizli ve daha kolay eritme
yapilabilmektedir.

Eritme islemi sirasinda karnigtirma da yapilabilmektedir.

Farkli geometri yapilariyla kazan icerisinde iiriin kalmayacak
sekilde dizayn edilmistir.

Yine iiriin cinsine gire karistiricili olan tip eritmelerde istenen
hiz kontrol sayesinde esnek olarak eritme yapiimaktadir.

STANDARD FEATURES

These types of melters are designed in compliance with Couverture and/
or drop chocolate melting and processing.

Not only is your existing hot-water system required but also our self-
contained compact system solution to meet your demands.

By our compact systems including self-contained heating source, it is
possible to control the hot water temperature at exact temperature that you
could monitor the liquid rate providing a pressure transmitter.

Our Flexible designs exactly to meet your demand corresponding with your
different size of chocolates.

Double effect melters offer faster and easier melfing rates.

Agitator option is available.

Melters are designed by means of no remaining proaucts requiring
different geometries.

Speed controlled systems provide you flexibility in case of melters with
an agitator.

sahinpaslanmaz.com.tr



Silindirik Tip Eritme Tanki Cylindrical Type Melter

-

calisirlar, istege gore izolasyonlu tipte yapilabilirler.

Eritme kazanlan bitkisel yaglarin eritiimesinde kullanilir. Ambalajli olan kati yaglar profil 1zgara
iizerine birakilir igerisinde sicak su veya buhar bulunan profil 1zgara iizerinde eriyerek asagi dogru
akmaktadir. Alt bekleme haznesi de belirli bir sicaklikta iiriinii muhafaza etmektedir. Hijyenik kazan
yapisi ile kazan igerisinde iiriin kalmayacak sekilde tasarlanmisgtir. Bu kazanlar ceketli sistemde
imal edilmektedir. Cidar icerisindeki isitici sistemi ile ¢calismaktadir. Diisiik calisma basincinda

These types of melters are used for melting vegetable butter. Butter melters are designed to melt continuously. Steam
or hot water could be used as the heating source. Melted butter is collected inside the bottom tank which holds the
product at a controlled temperature with your existing supply or its own heating System. Hygienic design means
satisfactory liquid flow towards the outlet which means no remaining product inside. This type melters are trvaditional
jacketed that you cannot work at higher pressure necessity. On request, insulation option is available.

Yatay Glikoz IsitmaTanki Horizontal Glucose Melter

~

Glikoz gibi iiriinlerin isitilmasinda kullanilir, tank govde 1sitma sistemi merkezi
sicak su ile saglanmaktadir. Sicak suyun olmadigi durumlarda kompak sicak

su hazirlama sistemi ile beraber verilmektedir. Tank i1sitma sistemi yeni nesil
Wallbond sistemi ile calismaktadir. izolasyon standart olarak sunulmaktadur, icinde
iiriin kalmayacak sekilde dizayn edilmistir. Yaklasik 7001t hacimlerindedir, istede
gore daha biiyiik tasarim yapilabilir.

These type melters are mainly used for heating glucose or Similar products requiring your existing
hot-water system as the heating source. If no existing heating media source, we come with our
self-contained heating system. On shell custom engineered wallbond jacket is available. We care
energy saving so insulation is a standard on our applications. Melted product flow towards fo
outlet by means of sloped chamber design. As standard product capacity is approximately 700 It
On request higher capacities could be engineered.

UYGULAMA ALANLARI APPLICATIONS
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Teknik Aciklamalar
~o~__Technical Explanations

Eriticiler; Cikolata, Biskiivi, Karamel ve daha bir gok iiriin icerisinde bulunan yaglarin ve kakao yaglarinin eritilmesinde kullanilir.
Ambalaijli olan kati yailar eritme tnii masasinda ambalaiji agilarak profil 1zgara iizerine birakilir. Ozel konumlandinimis ve icerisinde sicak su veya
buhar bulunan profil 1zgara iizerinde eriyerek asagi dogru akmaktadir. Alt bekleme haznesi de belirli bir sicaklikia iiriinii muhafaza etmektedir.
Uriiniin cinsine gire tabanda sizdirmaz kanistirici grubu yapiimaktadir. Cikolata eritmek icin iiriiniin cinsine ve biiyiikliigiine gdre eritme mikserleri
tasarlanmaktadir. Gift eritme sistemiyle daha hizli ve daha kolay eritme yapilabilmektedir. Eritme islemi sirasinda karistirma da yapilabilmektedir.
Farkli geometri yapilariyla kazan icerisinde iiriin kalmayacak sekilde dizayn edilmistir. Yine iiriin cinsine gore kanstiricili olan tip eritmelerde istenen
hiz kontrol sayesinde esnek olarak eritme yapiimaktadir. Standart olarak 25kg , 250kg , 500kg ve 1000kg kapasiteli olarak imal edilebilmektedir.
Uriin boyutlar ve ambalaj agma masas! is giivenligi calisma sistemine gire uygun sekilde operatiriin kolayca iiriinii islemesine yardime
olmaktadir. Yine istege gdre jelatin tip iiriinlerde turbo tip eriticiler kullanilmaktadir. Galigma sekline gore profil 1zgara icerisine buhar veya
sicak su verilmektedir. Kullanicinin sicak su sebekesi bulunmamasi halinde sicak su ceketleri kendi icerisinde devirdaim ve 1sitma sistemi ile
paket olabildigi gibi merkezi sicak su isitma sistemi ile galisabilecek sekilde yiiksek basinglara dayanikli olarak imal edilebilmektedir.

Is1 kaybini dnlemek icin de izolasyon malzemesi kullanilarak paslanmaz celik yiizeyle estetik bir gériiniim kazandinimistir.

E== |elters are typically needed in Chocolate, Biscuits, Caramel and other food industries where a the foodstuff tend to be melted. Chocolate
drops, fat blocks, cacao liquor and so on could be easily melted by our melters. Principle of the equipment is based on minimum 2 indiviual media
connection; one for melting. Our melters have flexibility and easy-to-use design which makes it unique. This feature enable users to feed the product
quickly and easily, to maximise production. The melters are designed to melt products continuously such as chocolate, compound, liquor, butter and
fats. Melting grids can be designed correspond to your product and its phsical shape whether blocks or drops. In some applications, grids are heated
with steam and our solution offers you efficiency. Melters have removable melt grids for fast and simple cleaning and changeovers. This means you
can process different masses on the same piece of equipment with minimal downtime. Most melters are mainly supplied with your existing how
water systems as the heating source. On request, there is an another option as self-contained heating system, meaning they can be transport to any
other place. Our rectangular melters have its own table where you can unpack the blocks. As a standart, tables are at same level with grids which
allows you very fast feeding rates. Melted products come into a chamber which is sometimes a kettle, sometimes a tank. Bottom tank has an indivual
media inlet which can be used as a storage and delivery tank for the next process. If necessary upon product specifications, an agitating system
could be adoptable to keep product homogenous. Before transfering product from bottom tank to another point, insulation will significantly reduces
heat losses.We improved Double effect Melters, allows you faster and easier melting results especially preffered when it comes to chocolate drops.
As a standart 4 different capacity options, 25Kg, 250Kg, 500Kg, 1000Kg. On request, turbo melters are available for gelatinous products.

Silindirik Tip Eritme Tanki Cylindrical Type Melter TEKNIK RESIM DRAWING
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1980 yilinda kurulan firmamizda Gikolata, Karamel, Sekerlemeler hasta olmak iizere Gida ve Gida disi ¢oziimlerimizle
Diinyanin dort bir tarafina iiriin ve hizmet sunuyoruz. Konya Organize Sanayi Bilgesindeki 7.100 m? kapali olmak iizere
20.000 m? kapali alan iizerine kurulu modern tesislerimizde siirekli basarih bir gelisim saglamaktadr.

Sahin Paslanmaz’da faydali iiriin iiretmek sadece bir amag degil, ayni zamanda bir tutkudur. Felsefemiz, endiistrilerin
talepleri dogrultusunda yalnizca standart makineler sunmak degil, miisterilerin proseslerine katma deger saglayan
esnek goziimler iiretmektir. Gerek proseslerinizin basinda, gerek icinde gerekse sonunda islem noktasi olarak faaliyet
gostermekteyiz. Proseslerinde ¢oziim arayisi icerisinde olan veya saglam bir partner arayisi olan miisterilerimiz igin
enerjimizi kullaniyoruz.

Farkh sektorlerde uzun yillardir sahip oldugumuz tecriibe ve miihendislik becerilerinin birlesmesi ile tek bir iiriin
yerine entegre proses giziimleri de sunmaktayiz. En iyi ekipman ve sistem iiretmenin yaninda miisterilerimiz ve
tedarikeilerimizle giiclii is iligkisi kurmayi ilke edindik. Sahin Paslanmaz‘da satis dncesi oldugu gibi satis sonrasi
siireclerde de; en yiiksek kalitede iiriin, hizli ve etkin hizmet sunulmasi her bir galisanimiz igin nemli bir degerdir.

Gerek iilke standartlan, gerek isletmenizin standartlari dogrultusunda; Miihendislik hizmetleriyle AR-GE, is ve Operatir
Giivenligi, Enerji Verimliligi ve Gevre konularini dnemsiyoruz.

Kaliteli ve verimli iiriin iireterek rakiplerinizden farkinizi géstermek igin iiretim programimizda yerinizi aliniz.

Since 1980, Sahin Paslanmaz has been supplying products and solutions notably for chocolate, caramel, confectionery
also for food and non-food industries. Our modern establishment is located in Konya Industrial Zone and have 20.000
squaremetres, 7.100 of which are covered by industrial building. We continue to develop our success in all our products
and services.

At Sahin Paslanmaz, the mission for success is not only a purpose but also a passion. Our philosophy is not just to offer a
standart machine but to work alongside our customers and their engineering teams to provide value added flexible solutions
to processing problems. We are in service during, before and after processing point. As Sahin Paslanmaz family, we have
been dedicated to consume our energy to Customers looking for a new solution or solution partner.

By our exprience in various industires and engineering skills, we are proud to offer customers not only one machine but also
an integrated process solution. We are committed to build not only the best equipment but strong working relationships in
partnership with customers and suppliers alike. At Sahin Paslanmaz, each dedicated staff is focused on supplying fast and
efficient high quality products as usual during presales or aftersales.

In accordance with local or national standards; we care about Engineering service, R&D activities, Enegry Efficiency,
Environment, Work and operator safety.

To show your difference by producing high quality and efficient products, take part in our production program.
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