ENGLISH he

PDPW

CONTINUOUS PASTEURIZER

QD339.0.EN



PASTUERIZER PDPW

Full-immersion continuous countercurrent pasteurizer, with
spray system featuring circulation pump and spray nozzles.
Completely separate hot and cold zones for best thermal
efficiency.

CHARACTERISTICS

Capacity from 500 to 6000 Kg/h
Built in stainless steel
Processing with hot-water spray

Cooling with cold-water spray

Processing water heated with steam, either by direct
injection or through heat-exchanger

Processing water cooled with water, either by direct
injection or through heat exchanger

+— ENTRATA

B |
pe
1]
[
pe
0]
>.
]
3648

| I | I

% = P - =] f—\.@ USCITA

L 11,750 2
Example Pasteurizer for sausages

STEAM BOILERS — STEAM JACKETED KETTLES
PAN I N I STERILIZATION RETORTS — COMPOSITE FIBRE AUTOCLAVES
Via Taruffi, 70 — 41053 Maranello (MO)

Tel. +390 536 940707 Fax. +390 536 943705 info@op-panini.it WWWw.0p-panini.eu




