Water and Syrup
Mixer and Carbonator

Su ile Surup

Karistirma ve
Gazlandirma Unitesi
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he Megamix-N Mixer ~ Megamix-N Mikser ve
and Carbonator Offers  Gaz/ama Unitesi'nin
the Following Advantages  Avantajlar

Latest technology in mixing processes & Karistirma prosesinde son teknoloji

Best product quality and almost constant brix « Viiksek kaliteli tiriin ve sabit briks

Carbonation up to 18°C product temperature ¢ 78°C'ye kadar gazlama sicakligi

Higher flexibility of proportioning ratio ¢ 7/3 'ten 1/7'ye kadar ayarlanabilen
(from1/3 to 1/7) karisim orani

No condensation on containers after & Ortam sicakliginda dolum yapildigindan
filling due to ambient filling sise yiizeyinde terleme olmamasi

Less cooling load enabling less «4 Daha kiictik sogutma kompresorti ile
investment for refrigeration compressor ekonomik ilk yatinm ve
and energy saving up to 50% %50'ye varan enerji tasarrufu

Less syrup and product loss &4 Daha diistik surup ve driin kaybi

Lower CO2 loss @ Diisiik COz sarfiyati

Connection for sterile air/inert gas @4 Gazsiz iceceklerin de hazirlanmasina
in order to be able to produce also olanak saglayan steril hava/azot gazi
non-carbonated soft drinks baglanti kollektorti

Control of parameters from the €3 Uretim sirasinda panelden parametre
panel during operation kontrol imkani

Minimized set-up time for product changes Urtin degisiminde ¢ok ¢abuk ayar olanagi
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STRUCTURE AND PRINCIPAL OF OPERATION

TASARIM VE CALISMA PRENSIB

@ Deaeration unit for the product water:
The unit operates on a two-stage cold spray deaeration
under vacuum with addition of CO2 as a carrier gas.

The water infeed is regulated via the level determination
of the first deaeration stage. Below the deaeration
section resides the syrup section both of which
separated by a strong stainless steel ground.

@ Mixing system for the liquid components:

The continuous exact mixing of deaerated product water and
syrup is ensured by level control of the buffer tank.

@ In-line carbonation system

for the final product:

For the continuous and precise in-line carbonation of the
mixed product a very special concentric carbonation nozzle
with integrated by-pass for CIP is used.

@ Valve manifold for the gas supply:
The gas valve manifold is equipped with a connection for sterile
air/inert gas in order to be able to produce also
non-carbonated soft drinks. This section is used for gas supplyof
the deaerator, carbonation unit and product-buffer tank.

@ Product buffer tank:
Vacuum resistant, production pressure up to
8 bar depending on the temperature and
the CO2 content of the product.
Equipped with safety valve and CIP spray ball.
Completely mounted on a common frame.

® Su icindeki ¢oziinmiis havanin alinmasi:

(deaerasyon)

Unite suyun icindeki havanin vakum altinda uzaklastirimasi ve
yerine tasiyici olarak CO2 gazi ilavesi seklinde iki asamali olarak
calisir. Su girisi ilk deaerasyon asamasindan gelen seviye sinyaline
gore ayarlanir. Deaerasyon béllimiiniin alt kisminda saglam bir
paslanmaz gelik separatdr ile ayrilmis surup Kismi yer alir.

® Su ve surup karistirma sistemi:
Uriin tankindaki seviyeye gére calisr.
Slirekli ve son derece hassas oransal karisim,
surup ve havasi uzaklastiriimis suyun akis kontrol valfleri
vasitasiyla karsilastirlmasi ile saglanir.

® Karistinlmug iiriiniin akarken (in-line)

gazlanma sistemi:

Kanisima akis sirasinda (in-line) stirekli ve hassas bir sekilde gaz
emdirilmesi, CIP by-pass'l ile entegre gok 6zel es merkezli bir
gazlama nozulu ile yapilir

© Gaz girisi ventil kollektorti:
Gaz girisi ventil kollektord, gazsiz igeceklerin de hazirlanmasina
olanak saglayan steril hava/azot gazi baglanti segenegdi sunar.
Bu kisim deaerator, gazlama Linitesi ve Lriin tankina
sterilize gazi beslemesi igin kullanilir.

@ Uriin tanki:
Uriindin CO: igerigi ve sicakligina bagl olarak 8 bara kadar basinca
ve vakuma dayanikli olarak tretilmistir. Emniyet valfi ve CIP
pliskiirtme topu ile techizlidir. Ortak bir sase Lizerine montajlidir.



Nominal capacity Various model from 6.000 It/h to 30.000 It/h
Anma kapasitesi 6.000 It/saat'ten 30.000 It/saat'e kadar modeller

Principal of operaton Proportional mixing by electronic flow control valves
Calisma prensibi Elektronik Akis kontrol valfleriyle oransal karisim
Syrup / Water mixing ratio 13 21/7
Surup / Su Karigim orani :

CO2 mixing ratio Up to 10 gr/It
CO: karisim orani 10 gr/It've kadar

Proportioning accuracy
Oransal hassasiyet

Mixing temperature
Kanistirma sicakligi

Control range 50 + 100 % of nominal capacity
Calisma araligi Anma kapasitesinin %50 + %100'(i

Number of pneumatic valves
Pnématik ventil satisi

Number of flow control valves 3 (Syrup, CO2, Water/Syrup mixture)
Akis kontrollu valf sayisi 3 (Surup, CO2, Su/Surup karigimi)

Number of pumps 5 (Vacuum, Water circulation, Water, Syrup and Mixing pumps)
Pompa adedi 5 (Vakum, Su sirkulasyon, Su, Surup ve Kanistirma pompalar)

Compressed air
Basingl hava tiketimi | 280 NItmin__24 E T
Infeed water pressure 2 5 bar

. EGRMIX
Su giris basinci 3
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