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UM - lMpoekmupaHe, uspabomka u MoHmax “nog kalou”

. UM e gokasaHa mapka npousBogumen Ha cmaHgapmHO U HecmaHgapmHo
obopygBaHe om Hepbkgaema cmoMaHa 3a XpPaHUMEAHU UEAU U USAOCMHU
MEXHOAO2UYHU AUHUU C Bucoka cneuuaausauus B uszpakgaHemo kakmo Ha
uHgycmpuaAaHo BuHonpou3BogcmBo, maka u Ha 6ymukoBu BuHapHu 3a
npou3BogcmBo Ha BucokokauecmBeHu BuHa.
MNpegnazam ce wupoka zama om cbgoBe u cucmemu 3a CbXpaHeHue C pPa3AUYHO
npegHasHauyeHue, o06emMu U mexHoAno2uueH pexkum, ¢ edpekmuBeH koHmpon Ha
depMeHmauuoHHUMeE npouecu, pa3AUYHU napamMempu u Bv3mokHocm 3a
aBmomamu3sauus Ha memnepamypHus kOHMpoA, ¢ npeuus3eH GuUHUW Ha BompewHu u
BoHWHU noBbpxHocmu. M3anonzBam ce camo cepmuduuupaHu (DIN AlSI) HepovXkgaemu
cmomaHu u BucokokauecmBeHu mamepuaau 3a msxHomo npousBogcmBo.
MoBeue om 27 zoguHu MUM npousBexkga Bucoko kauecmBeHu BuHeHuU AuHuUU,
koHkypeHmHu u uHoBamuBHu npogykmu u ycayau ¢ npodecuoHanHa omzoBopHocm.
HOeuHocmma Ha MUM OO e uskalouumenHo MHo2o006pa3Ha - o6xBawa guanasoHa
om npousBogcmBeHa go uHXeHepuHzoBa u pasBolHa gelHocm B obaacmma Ha
mexHoAo2U4YHOmMo obopygBaHe 3a BuHeHama uHgycmpus.
OpyxkecmBomo pasnonaza cbc cbBpemeHHa npou3BogcmBeHa 6asa c
BucokomexHonoz2uuHa mexHuka Ha naow, om 50 000 kB.m., 8 cneyuaAu3upaHu uexoBe
u pabomHu naowagku, koHcmpykmuBeH omgen ¢ BucokokBaAuduuupaHu u onumHu
uH>keHepu, MobuaHU ekcnepmu 3a MoHmaXk u nyck Ha obopygBaHemo BvB8 Bcsika
mouka om cBema, koumo npaBsm npou3BogcmBomo 2bBkaBo no omHoweHue
usmMeHswume ce Hyxgu Ha kaueHmume u usuckBaHusma Ha na3sapa. BHegpeHa e
cucmemama 3a YnpaBaeHue Ha kavyecmBo 1SO-9001:2015.
MM uma cmomuuu u3dz2pageHu npegnpusmus, Hag 80% peanusauus B8 EBpona,
CeBepHa Amepuka, A3us u Adpuka. CepBusHu ekunu obesneuaBam mexHuuvecka
noggpwkka u koHcyamauus Ha MOHMuUpaHume u pabomeuwu CobopbKEHUS.
Pasnonaza cbc cobcmBeHa ymBopgeHa gucmpubymopcka mperka, nokpuBawia
MHo20 cmpaHu: MakegoHus, Copbus, Pycus, PymovHus, Mpuus, pysus, CALL,
Y3bekucmaH, YkpauHa, @paHuus, M3paen, fepmaHus u gpyau.

MM - lpoekmupoBaHue, npouzBogcmBo u moHmaxk “nog kalou”

= VM - smo 6peHg npoBepeHHO20 npou3Bogumenss cmaHgapmHoz20 U
HecmaHgapmHoz20 obopygoBaHus gas nuweBbix npou3BogcmB u3 HeprkaBelo-
wel cmanu u komnaekcHbix mexHonozuyeckux AuHuu ¢ Bbicokou
cneuuaausauuel B8 cmpoumenbcmBe kak npombiwAeHHbIX BuHogeAbueckux
3aBogoB, mak 6ymukoBbix BuHokypeH gas npou3BogcmBa Boicokoka-
uecmBeHHbIX BUH.
Mbl npegnazaem wupokul accopmumeHm uYaHOB u cucmem XpaHeHus
pasAuYHO20 HasHaueHus, 06vemoB u mexHonozuueckux peXkumoB, c
apdekmuBHbIM koHmpoaem npoueccoB dpepmeHmauuu, pasAudHbIMU
napamempamu U BoamokHocmolo aBmomamusauuu koHMpoAs
memnepamypbl, ¢ BoicokomouHoU omgenkol BHympeHHUX U
BHewHux noBepxHocmeu. Vicnonb3ylomcs moabko cepmuduuu-
poBaHHoie (DIN AISI) HepkaBelowue cmaau u Boicokoka-
uecmBeHHble Mamepuanbl gas ux npousBogcmBa.

Boree 27 aAem komnaHus MMM  npodeccuoHanbHO
3aHumaemcsa npousBogcmBom BvicokokauecmBeHHbIX
mexHoAoauueckux BuHHbIX AuHUU, a makxke
koHkypeHmocnocob6HbIx UHHOBaUUOHHbIX
npogykmoB u ycaye.
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HesamenoHocmob 000 nnm
uckAlouumenbHO pasHoobpa3Ha - OHa

npocmupaemcsi om npou3BogcmBa go
npoekmupoBaHus u paspabomku B8 o6aacmu
mexHonozuueckozo obopygoBaHusi gns
BuHogeAbueckoU NPOMbIWAEHHOCMU.

KomnaHus umeem coBpemeHHylo npousBogcmBeHHylo
bazy c BbicokomexHOAO2UYHbIM obopygoBaHuem
naowagolo 50 000 k8. m, 8 cneuuaausupoBaHHbIMU uexamu
u paboyumu naowagkamu, koHcmpykmopckuli omgen ¢

BoicokokBanuduuupoBaHHbIMU U OnNbIMHbIMU  UHXKEHepamu,
MOBUAbHLIMU ~ CneuuaAucmamu no ycmaHoBke u 3anycky
obopygoBaHus 8 Alobol uyacmu mMupa, umo cnocobcmByem
2ubkocmu npousBogcmBa, nomozas emy ugmu B Hoay c BHbicmpo
MeHslowumMmucs nompebHocmsamu kaueHmoB u mpeboBaHusamu pbiHka.
BHegpeHa cucmema ynpaBaeHus kauecmBom 1ISO-9001: 2015.

MM umeem comHU NOCMPOEHHbIX npegnpusmul, 6onee 80%
peanusauuu B8 EBpone, CeBepHou Amepuke, A3uu u Adppuke. CepBucHoie
2pynnbl  okasbiBalom mexHuueckylo noggepkky u koHcyabmauuu no
ycmaHoBAeHHOMy U pabomalowemy o6opygoBaHulo. KomnaHus umeem

cobcmBeHHylo, xopowo 3apekomeHgoBaBwylo cebs, gucmpubblomopckylo
cemb, oxBamouiBalowylo MHozue cmpaHbl: MakegoHulo, Cepbulo, Pocculo,
PymoiHulo, Tpeuulo, Mpyaulo, CLUA, Yas6ekucman, Ykpauny, QpaHuulo, M3paunab,
lepmaHulo u gpyaue.

PIM - Design, installation and manufacture of turnkey solutions

S PMisa proven brand manufacturer of standard and custom-made stainless
steel food equipment and complete technological lines, well specialized in both indus-
trial wine making and boutique winery constructions for production of high quality
wines.

We offer a wide range of containers and storage systems that have various use,
volumes and technological modes, with efficient control of fermentation processes, a
variety of parameters, temperature control automation option, and a fine finish of internal
and external surfaces. Only DIN AlSI-certified stainless steels and high quality materials
are used in production.

For over 27 years PIM have been producing high quality wine making lines, competitive
and innovative products and services with professional responsibility.

The scope of PIM Ltd. activity is extremely diverse - it covers the range from production
to engineering and development in the field of technological equipment for wine industry.
The company has a modern production base with high-tech equipment with an area of
50,000 square meters, 8 specialized workshops and work sites, a construction department
with highly qualified and experienced engineers, mobile experts for installation and
start-up of equipment in every part of the world, all of which makes production flexible
and in line with changing customer needs and market requirements. The Quality Manage-
ment System 1SO-9001: 2015 has been implemented.

PIM has equipped hundreds of businesses, over 80% of which in Europe, North America,
Asia and Africa. Service teams provide technical support and consultation of installed
and operating facilities. It has its own well-established distribution network covering many
countries: Macedonia, Serbia, Russia, Romania, Greece, Georgia, USA, Uzbekistan,
Ukraine, France, Israel, Germany and others.
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STANDARD RECEIVING LINES

CovcmaBeHu om omgenHU CUHXpoHu3upaHu 6AokoBe, uspabomeHu om
BucokokauecmBeHa Hepvkgaema cmomaHa AlSI304

- MpuemHu 6yHkepu

- [po3gopoHkauku u 2posgomenavku

- Momnu

- TonnoobMeHHUUU

- TpaHcnopmbopu AeHmoBu - 3a yenku u 3a 2po3ge

- CvgoBe u goszamopu 3a cepHucma kuceauHa

- TpobHU MONAOOBMEHHUUU

lMpousBogumearHocm: 10 t/h - 100 t/h
lMpunoXkeHue: CmaHgapmHU NPUEMHU AUHUU U [pueMHuU AuHUU 3a
npou3BogcmBo Ha BucokokauecmBeHu BuHa.

TexHonozuueckas AuHus cocmaBasiemcs u3 OmMgeAbHbIX CUHXPOHU3UPOBaHHbIX
6A0koB, uzzomoBAeHHbIX U3 BbicokokauecmBeHHou HepykaBelowiel cmanu AlSI304.

- MNpuemHble ByHkepbl

- TpebHeomgeAumeau u gpobuaku

- Hacochbl

- TennoobmeHHuUku

- TpaHcnopmepbl AeHmMouHble - gas 2pebHeu, gas BuHozpaga

- KoHmeuHepol u [Jlo3amopbl gas cepHoU kucaomebl

- TennoobmeHHUKu mpy6Hbie

lMpou3BogumeabHocmeo: 10 t/h - 100 t/h
lMpunokeHue: CmaHgapmHble NPUEMHble AUHUU U [puemHble AUHUU gAS
npou3BogcmBa BbicokokauecmBeHoz20 BuHa.

Technological line built of individual synchronized blocks, made of
high-quality stainless steel AISI 304.

- Reception hopper

- Grapes crumbling unit and Grapes mincers

- Pumps

- Heat-exchangers

- Conveying belts for clusters, for grapes

- Containers and dispensers for sulfuric acid

- Pipe heat exchangers

Capacity: 10 t/h - 100 t/h
Application: Standard reception lines and Reception
lines for the production of high-quality wines.



BYHKEP NMPMNEMEH NMPMEMHbIN BYHKEP RECEIVING HOPPER

TexHoAO2UYHA cxema Ha cmaHgapmHa npuemMHa AuHUA

TexHonoz2uueckas cxema cmaHgapmHoUu npuemMHoU AuHUU

Technological drawing of slandard receiving line

Art No 5001

5001

onunn:

- UHBepmop 3a peayAupaHe obopomume Ha wHeka ($400)
- BaHa omueXkgawa

- gONbAHUMEAEH wHek

- nHeBMamuuHa uAu xugpaBauuHa kaana

- eA. mabAo C mMeH30MempuUYHU gamuuuu

5001
onunn:
- uHBepmop gas peeayaupoBku ckopocmu wHeka (¢$400)
- BaHHa gas omuexkuBaHus
- gONOAHUMEAbHbIU WHek
- nHeBmamuueckul uau 2ugpaBauveckuu kaanaH
0bem paboteH

eA. wumok ¢ meH3ogamuukamu OBbem pasor.
Vome'work. m3| 8 | 12 14 16 18 20

[bnXiHa/KopUTO Makc.
JInnHa/NOTOK Makc. 4200 | 5000 | 5500 6000 6500 7000

Technical parameters

@ ................................................ enhi/ough max. | 4870 | 5670 | 6170 | 6670 | 7170 | 7670
Wnpnra
5001 Wpia 2500 | 2500 | 2500 | 2500 | 2500 | 2500
OPTIONS: \éVI th o
- inverter to adjust the speed of the auger ($400) BV’ICOLMHa P
/max|
- straining pan Broora Toto mnmae| 1100 | 1100 | 1100 | 1100 | 1100 | 1100
. Hight trough min/max | 2150 | 2150 | 2150 2150 2150 2150
- additional conveyor screw H, mm
- pneumatic or hydraulic valve 53%%3”&:*38&
- electric panel with strain gauges Instal. Power, kW | 4.0 | 4.0 5.8 5.8 7.5 7.5

OBOPYVABAHE 3A NMPOMN3BOACTBO HA BUMWHO
OBOPYVOAOBAHMNE ANA BMHOAENNMNA e
WINE MAKING EQUIPMENT



FrPO3A0POHKAYKA C MEJIAYKA
_;' FTPEBHEOTAEJINTENIb C APOBINJIKA

lpegumcmBa u kayecmBa:

- 2bBkaBocm: B 3aBucumocm om mexHoAoz2usma, gBama npoueca

Mozam ga ce u3BopwBam nocaegoBameAHO UAU He3aBucumo eguH om gpye
- peeyAaupaHe Ha npousBogumenHocmma B8 3aBucumocm om Buga

Ha 2po3gemo — Ype3 yecmomeH pez2yramop ce peayaupa ckopocmma Ha

BvbpmeHe Ha poHkauHus BaA u UUAUHgbpA.

5002 TlMpeumywecmBa u kayecmBa:
- 2ubkocmb: B 3aBucumocmu om mexHoAo2uu oba npouecca
Moz2ym ocywecmBasmbcsa nocaegoBamenbHO uAu He3aBucumo;

- peecyaupoBaHue npousBogumenvHocmu B 3aBucumocmu om
Buga BuHozpaga — nocpegcmBom pezsyasmopa yacmomobl pegyAupyemcs

ckopocmb BpaweHus cmpazuBalowezo Bana u uuAuHgpa.

5002 Advantages and characteristics:
- flexibility: the two processes can be executed successively
or independently depending on the technology;
- regulation of the output depending on the grape type -
a frequency regulator regulattes the speed of rotation of the crushing

shaft and the cylinder.

Technical parameters

MpoussogutenHocT |abaputhHu pasmepu/ Fabaput.pasmepsl/ Dimensions | MHcTanupada MOLLHOCT
MPOM3BOANTENBHOCTb mm YCT. MOLHOCTb
Capaci ObnxnHa Wnpuna Bucouunna Inst. P
apacity [nuHa LinpuHa BhicoTa T [T
t/h Lenght Widht Hight kW
po/to 25 2360 900 2040 4.1
Art No 5002

MpousBogumeaHocm: 25 t/h

MpousBogumenbHocmb: 25 t/h
Capacity: 25 t/h



TPAHCNOPTbOPI JIEHTOBI

TPAHCNOPTEPDI JIEHTOUYHbIE

CONVEYING BELTS

Art No 5170

XapakmepHu ocobeHocmu: CneuuaAHo koHCmpyupaHu MOgyAu 3a
obcayXBaHe Ha BuHonpou3BogcmBomo
- TpaHcnopmobopu AeHMOoBU /xOpu3oHMaAneH; HakAoHeH/- 3a uenku,
3a 2po3ge
lMpunoXkeHue: cmaHgapmHo B npegnpusmus 3a npepabomka Ha 2po3ge
u B MNMpuemHu AuHUU 3a npou3BogcmBo Ha BucokokauecmBeHu BuHa.
onunn:

- pec2yaupaHe Ha HakAaoHa

- be3acmeneHHO pesyAaupaHe Ha ckopocmma

- MOBUAEH mun

XapakmepHobie ocobeHHocmu: CneuuanbHO ckoHCcmpyupoBaHHble
MogyAu 3a obcay>kuBaHus BuHogeaus
- TpaHcnopmepbl AeHMOUHbIE [20puU30OHMaAnbHble; HakAOHHbIE/-
gns 2po3gel, gas BuHoezpaga
lMpunoXkeHue: B cmaHgapmHble npueMHble AuHUU U MpuemHble
AUHUU gAs npou3BogcmBa BoicokokauecmBeHozo BuHa.
onunn:
- peeynupoBaHue HaknoHa
- besacmeneHHoe peayaupoBaHue ckopocmu
- MOBUAbHbIO mun

Characteristics:
Modules specially designed to serve in wine production.
- Conveying belts /horizontal, sloped/ - for clusters, for grapes
Application: Standard reception lines and Reception lines for
the production of high-quality wines.
OPTIONS:

- slope regulation

- stageless speed regulation

- mobile type

Art No 5005

ObrkuHa: go 15 m
OAuHa: go 15 m

Lenght: up to 15 m

Honkuna: go 30 m
OAauna: go 30 m

Art No 5004 Lenght: up to 30 m
/f.
/’_ \-._“l._;.-.._!_; i "_:'P
/ 1
Art No 5170




ChbA N AO3ATOP 3A CEPHUNCTA KNMCEJINHA
COoCvA N AO3ATOP AN CEPHOI KNCNOTbI

VOLUME AND DOSER FOR SERRIC ACID

Art No 5114

TONMNMOOBMEHHMUN TPBbBHIN
TOMNMTOOBMEHHINKIN TPYBHbIE

PIPE-TYPE EXCHANGERS

- 3a oxAaxkgaHe Ha: 2po3goBa kawa, 2po3goBa mbcm, BuHo

- 3a nogepsaBaHe

- 3a nacmbopu3sauus
MpouzBogumenHocm: om 500 I/h go 30 000 I/h
TemnepamypHu pe>kumu: no 3agaHue Ha nompebumeas

S

- gAa oxAadkgaHus: BuHogpagHou kawu, BuHozpagHuwez20 cycAaa, BuHa
- gAs nogoegpeBa

- gAs nacmepu3sauuu

lMpou3BogumeabHocmoe: om 500 I/h go 30 000 I/h
TemnepamypHoie pexkumol: no 3agaHulo nompebumens

- for cooling: grapes pulp, grapes must, wine;

- for heating;

- for pasteurization;

Capacity: from 500 I/h up to 30 00 I/h
Temperature modes: by settings provided by the client



TPAHCNOPTbOPI LWWHEKOBIN TPAHCNOPTEPbDbI LUHEKOBBIE

CONVEYING SCREW-TYPE
Art No 5008

Art No 5076

Art No 5006

CneuuanHo koHcmpyupaHu MogyAu 3a o6cAy>kBaHe Ha BuHonpou3BogcmBomo
- TpaHcnopmoopu wHekoBu/ xopuzoHmaneH; HakAoHeH; omuexXkgaw,/ -

3a npecoBaHu g>kubpu
lMpunokenue: cmaHgapmHo B npegnpusmus 3a npepabomka Ha 2po3ge u

B MpuemHu AuHuu 3a npou3BogcmBo Ha BucokokauecmBeHu BuHa.

CneuuanbHo ckoHcmpyupoBaHHbie MogyAu 3a ob6cay>kuBaHusi BuHogeAus

- TpaHchopmepbl wHekoBble /zopu3oHManbHble; HakAOHHbIe; npoueXkuBalowue/ -
gas npeccoBaHbix BuHozpagHbix Bbrkumok
lMpuno)keHue: B cmaHgapmHble npuemMHble AUHUU U [pueMHble AUHUU
gas npousBogcmBa BoicokokauecmBeHozo BuHa.

Modules specially designed to serve in wine production.

- Conveying screw-type /horizontal, sloped/ - for pressed marc
Application: Standard reception lines and Reception lines for the production
of high-quality wines.

Technical parameters

MpousBogumenHocm: 5t/h-10 t/h
MpousBogumenbHocmb: 5 t/h -10 t/h
Output: 5t/h- 10t/h

Art No 5169

" [abapuTHn pasmepu/ Fa6aput.pa3mepbl/ Dimensions [lnaversp Ha HcTanupaxa moLuHocT
HEKOBU mm .
LLIHekoBbI LbnxnHa WnpuHa Bucounna | BUTKara/ Diameter VcIT. MOP”J'HOCT"
S [nuHa LinpuHa BhicoTa nst. Power
crew-type Lenght Widht Hight mm KW
Xopu3oHTaneH/ 12158 388
[OpU3OHTANbHLIN/ |6 000 - 24 000 )
Horizontal 520 750 400 0,55-5,5
1300 400
OTuexpatw,/
Otuexusatowmii/ |6 000 - 24 000 700 750 400 22-55
Straining
HaknoHeH / 970 200
HaknoHHbIi / 3000- 15000 490 300 11-40
Sloping 520 400




NMPNEMHA NnNHNA 3A npON3BOACTBO
HA BICOKOKAYECTBEHI BNHA

NMPNEMHAA NNHNA AnNa NPON3BOACTBA
MAPO4YHbIX BNH

RECEPTION LINE FOR THE
PRODUCTION OF HIGH-QUALITY WINES

MpuemHama AuHusi 3a npou3BogcmBo Ha BucokokauecmBeHu BuHa e cbcmaBeHa
0om OmMQgeAHU CUHXpOHuU3upaHu 6aokoBe B koumo Bauzam:
5147 - Bubpomacu
5146 - N\eHmu MaHUNYAQUUOHHU
5005 - TpaHcnopmbopu AeHmoBu
- Mposgoporkauku
- Momnu
- TpaHcnopmHu koauuku
TexHono2u4YHama AuHus e udpabomeHa om BucokokauecmBeHa Hepwkgaema cmomaHa AlSI304.

lMpousBogumeaHocm: 5 t/h <+ 10 t/h

AuHuume 3a npou3BogcmBo Ha eaumHu BuHa ca u32pageHu om aBmomamu3upaHu
cucmemu 3a mpaHcnopm Ha 2po3goBama maca, pbyHa UuHCnekuus u copmupaHe Ha
2po3gemo ¢ uen ceaekuus 3a Bucoko kauecmBo npegu nocmvnBaHemo U B
2po3gopoHkaukume.

N3epageHume cucmemu ca mogyAHu u 2bBkaBu, cbcmaBeHu om Bubpupawu
Macu ¢ gpeHa)kHa dacm, AeHmoBu mpaHCnoOpmMbopuU 3a UHchnekuus ¢ gpobuAaku,
HakAOHeHU mpaHcnopmoopu ¢ Bb3MoXkHocm 3a pezyaupaHe Ha HakaoHa u obopomume.

Art No 5146

OorkuHa om 2,5 go 6 m
OauHa: om 2,5 go 6 m
Lenght: from 2,5 up to 6 m

ObrkuHa om 3 go 6 m
MAuHa: om 3 go 6 m
Lenght: from 3 up to 6 m




BapuaHm 1
BapuaHm 1
variant 1

TexHonoz2uueckas AuHus cocmaBasemcs u3 OMgeAbHbIX
CUHXPOHU3UpoBaHHbIX 6A0k0B, u32o0mOBAEHHbIX U3
BoicokokauecmBeHHou HepXkaBeloweu cmaau AlSI304:

5147 - Bubpocmoabl

5146 - NeHmobl MaHUNYASUUOHHbIE

5005 - TpaHchopmepbl AeHMOUHble

- pebHeomgenumeAu u gpobuaku

- Hacocul

- TpaHcnopmHble meaeau

lMpousBogumenobHocmo: 5 t/h = 10 t/h

AuHuu gast npousBogcmBa mapouHbix BuH uzzomaBauBalomcs
aBmomamu3supoBaHHble cucmeMbl, npegHas3HauyeHHble gAsl
nepeBosku mskomu BuHozpaga, pyuyHou ocmomp U
copmupoBka BuHozpaga Buibop Bbicokozo kauecmBa, npexkge
yeM oHa Bcmynum B8 2pebHeomgenumenelu. Cucmembl
aBaslomca  mogyAbHoiMu U 2ubkumu, cocmoswuu  u3
Bubpocmona ¢ BogocbopHoz2o HacceUHa, AEHMOYHbIE
koHBelepbl gas ocmompa C u3meAbuvumeau, koHBeuepol
HakAOHHblE C pez2yAupyeMbiM y2aoM HakAaoHa u ckopocmu.

BapuaHm 2
BapuaHm 2
variant 2

Technological line built of individual synchronized blocks,
made of high-quality stainless steel AISI 304.

5147 - Vibrating tables

5146 - Manipulation belts

5005 - Conveying belts

- Grapes crumbling unit and Grapes mincers

- Pumps

- Transportation carts

Output: 5 t/h = 10 t/h

The reception line for production of high-quality wines
designed with automatically transporting systems of grape
mass, manually selection and sorting from leaves, branches,
demaged fruits, etc. for best quality before the mass are
crushed or pressed. The lines are flexible and modular, built
of vibrating tables with draining, elevator belts for inspection
with crushers, sloping conveyors - possibility for adjustment
slope and rpm.

BNBPOMACA / BUMBPOCTOJZ1 / VIBRATING TABLE

Art No 5147 Art No 5147

Art No 5147
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GOEPMEHTATOPIU 3A BEJIN BNHA
GOEPMEHTATOPDI ANA BEJIbIX BNH

XapakmepHu ocobeHocmu:

TexHoAO2UUHU cbgoBe, npou3BegeHu om BucokokauecmBeHa HepvXkgaema
cmomaHa AlSI304 3a obcaykBaHe depmeHmauusma Ha 6eau BuHa.
MpousBerkgam ce B cmaHgapmHu obemu u komnaekmoBka, u cnopeg
MexHoAO2UYHama cxema Ha kauenma.

O6em: 1 m3 - 60 m3

KomnaekmoBka:

- Ha kpaka;

- gbHO gOAHO kOHYCHO;

- gbHO 20pHO KOHYCHO € omgyuwHuk;

- goneH oBaneH Alok;

- gekaHmupaw,o koasiHO ¢ kpaH egHOkAanaHeH ¢ mana;

- mepmMopu3u;

- mepmMomMembvbp;

- HuBonokasamen;

- Npo6HO kpaHue.

XapakmepHoble ocobeHHocmu:

TexHonoz2uveckue emkocmu, uzzomoBAeHHble u3 BbicokokauecmBeHHoU

HepkaBelowelu cmaau AlSI304 gas obcay>kuBaHus npouecca

,,,,,, depmeHmauuu 6enbix BuH. MpousBogsmcsa cmaHgapmHbix 06bemoB u
s komnaekmauuu u no mexHoAaoz2uveckou cxeme kaueHma.

O6em: 1 m3 - 60 m3

Komnaekmayusa:

- Ha HoXkkax;

- gHuwe HukHee koHuueckoe;

- gHuwe BepxHee koHuueckoe c omgywHukom;

- HUXXHUU o0BanbHbIl Alok;

- gekaHmupylowee koneHo ¢ kpaHom ogHokaanaHHbIM ¢ npobkou;

- mepMo-pybawku;

- mepmMomemp;

- nokazamenb ypoBHs;

NPo6HLIU kpaH.



Characteristics:

Technological processing vessels made of high quality
stainless steel AISI304 for white wines fermentation.
They are produced in standard dimensions and sets,
and in conformity with the technological

arrangements of the client.

Volume: 1 m3 - 60 m3

Set:

- on legs;

- bottom - lower, conical:

- bottom - upper, conical, with an air-vent

- lower oval hatch;

- decanting knee with a single-valve tap with a cap;
- heat-jacket;

- thermometer;

- level gauge;

- test-tap.

Art No 5014




GDEPMEHTATOPI 3A YEPBEHIN BUNHA
GEPMEHTATOPDI AJ1I1 KPACHbIX BNH

@OepmerHmamopume 3a vepBeHu BuHa ce npousBerkgam B8 cmangapmuu obemu, kamo
dopmama, Buga u komnaekmoBkama ca no >kenaHue Ha kaueHma. Cnhopeg HauyuHa Ha
paboma ¢ msax ce uspabomBam B Hskonko pa3HoBugHocmu :
1. BepmukaaHu c:
- Mamepuaa: memaaHu om AISI 304, AISI 316 uau gbpBeHu om 6ba2apcku guvb;
- UUAUHgpuuyHa uAu koHycoobpasHa ¢dopma;
- kpaka, memaneH pyHgameHm uAu 6emOoHEeH pyHgameHm;
- pa3bvbpkBaHe Ha wankama upe3: pbvyHO pas3buBaHe ¢ nukop, pasbuBaHe c
nHeBMouuAuHgbp, pa3buBaHe c 2a3, obAuBaHe ¢ nomna u MOWwHO 06AUBaHe cbCc cucmema
LMopou”;
- pbyeH uau aBmomamuueH koHmMpoA Ha memnepamypama;
- PbYHO uAu aBmomamuuHo ynpaBaeHue Ha peuupkyrauusma u nHeBMOUUAUHgbLPA;
- pbyHO uAu aBmomamuyHo pasmoBapBaHe Ha gkubpama;
2. XopusoHmaAHu c:
- Mamepuaa: AISI 304 uau AISI 316;
- UUAUHgpUYHa UAU eAunmuyHa $opma;
- pasbvpkBaHe Ha wankama upe3: pomauuoHHo gBuxkeHue uAu obAUBaHe Cc nomna;
- pbyeH uau aBmomamuueH koHmMpoA Ha memnepamypama;
- PvYHO uAu aBmomamuuHo ynpaBaeHue Ha pomauusma u peuupkyrauusma;
- aBmomamuuHo pazmoBapBaHe Ha gXkubpama upes3: pomauus, chupaau u wHek.

e KT i G

(QepmeHmamopbl gas kpacHoix BuH npousBogamca B cmaHgapmHbix obbemax,
a dopma, mun u komnaekmauus - no >keaaHulo 3akasuuka. B coomBemcmBuu co
cnocobom pabombl C HuMU, OHU u32omaBauBalomcs B8 Heckoabkux BapuaHmax:
1. BepmukanbHuvie:

- mamepuan: memanauveckue us AISI 304, AISI 316 uau gepeBsHHble
u3 boazapckozo gyba;

- UuAuHgpuueckou uAu koHycoobpa3Hou dpopmul;

- Ha Hokkax, MemaaauveckoM UAU 6emoOHHOM dyHgameHme;

- nepemewuBaHue wanku: pasbuBaHue BpyuHylo mewankou (nukax),
pasbuBaHue ¢ nomouwblo nHeBmouuAuHgpa, pazbuBaHue ¢ nomowplo 2asa,
OpoweHuUe HacocoM U MowHoe obAuBaHue ¢ nomowblo cucmemsl ,Mopou”
(AuBeHb);

- pyyHou uAu aBmomamuueckul koHMpoAb memnepamypbi;

- pyyHoe uau aBmomamuueckoe ynpaBaeHue peuupkyasuueu u
NHEeBMOUUAUHGPOM;

- pasepyska meszau BpyuHylo uau aBmomamuuecku;

2. lopuzoHmanbHbie:
- mamepuan: AISI 304 uau AISI 316;

- uuAuHgpuueckou uAau aaaunmuuyeckou popmbi;

- nepemewuBaHue wanku: pomauuoHHbIM gBudkeHuem uAu
opoweHueM ¢ nomouwblo Hacoca;

- pyyHou uau aBmomamuueckul koHmMpoAb memnepamypbl;
- pyuHoe uau aBmomamuueckoe ynpaBaeHue BpaweHuem u
peuupkyasuueu;

- aBmomamuueckas paszpyska me3zu ¢ nomouwblo:
pomauuu, cnupanel u wHeka.




@ ______________________________________________________________________________ Art No 5009

Fermenters for red wines are produced in standard volumes, the shape, the P
type and the set are optional. According to their operation, they are made in several
varieties:

1. Vertical, with:
- material metal of AISI 304, AISI 316 or wooden, of Bulgarian oak material;
- cylindrical or conical;
- feet, metal base or concrete base;
- punching the cap: manually using a specialized wine cap punch down tool , by
a pneumatic cylinder, by gas, pump-over and vigorous rinsing by a Torrent (Poroy)
system;
-manual or automatic temperature control;
- manual or automatic control of recirculation and the pneumatic cylinder;
- manual or automatic marc discharge;
2. Horizontal, with:
-material: AlSI 304 or AISI 316;
- cylindrical or elliptic form;
punching the cap: rotation or pump-over;
- manual or automatic temperature control;
- manual or automatic control of rotation and recirculation;
- automatic marc discharge by: rotation, spirals and screw.

VHNBEPCAJIHNI OEPMEHTATOPI VHNBEPCAJIbHbBIE OEPMEHTATOPDI
UNIVERSAL FERMENTATION UNITS .
@ _________________________________________________________ Technical parameters
XapakmepHu ocobeHocmu: omaudaBam ce ¢ Volum | Diametru | Inaltime | Inaltime totala |Picioare|Termomant a buc./Inatime
- epekmuBHo pezyaupane npoueca Ha depmeHmauus Volume | Diameter |Shell height| Total height | Legs | Thermjackets, pc/height
- BbamokHocm 3a nocmosiHHO HamokpsiHe Ha wankama
- UHgukauus memnepamypama Ha npogykma
- AeCeH gpeHaX - WwHeka, MOHMUPaH Ha gbHOMO Ha Cbga m3 | D, mm | h mm h, mm pe E, mm
no3BonsBa AecHO U bbp3o usBedkgaHe Ha gkubpume 10 2228 2000 4600 4 1/750
- BvbamokHoCcm 3a aBmomamuyHO pezyAupaHe Ha npoueca 15 2546 2950 5300 4 1/750
--------------------------------------------------------- 20 | 2390 | 4000 | 6820 | 4 2/750
XapakmepHble ocobeHHocmu: omauualomcs 20 2546 3500 6700 4 /500
- appekmuBHoiM peeynupoBaHuem npouecca pepmeHmauuu
- Bo3amokHoCmb NOoCmMoOsiHHO20 oMblBaHus wanku 20 2705 3000 5900 4 2/500
- uHgukauus memnepamypbl hpogykma 25 2600 4000 7200 4 2/750
- npocmol gpeHaX - wHek, MOHMUpoBaHHLIU Ha gHuwe emkocmu, [ 30 3027 3500 7000 4 2/750
nosBonsem Aezko u Boicmpo BoiBogumb BuHozpagHbie Bobkumku 35 3027 4000 7500 4 2/750
- BoamoxkHocmb aBmomamuueckozo pezyaupoBaHus npouecca 40 3027 4500 8000 4 /750
c haractens"cs """""""""""""""""""""" 45 3183 5000 8500 4 2/750
- distinguished for their effective regulation abilities for controlling 50 3183 5500 9000 6 4/500
the fermentation process; 60 3183 6500 10000 6 5/500
- opportunity for constant wetting of the cap 72 3183 8000 11500 6 6/500

- product's temperature indicator
- easy draining - the screw at the bottom of the vessel allows

an easy and fast taking out of the marc;
- an option for automatic regulation of the process.

KomnAekmoBka: KomnAekmauun: Set: @
- gbHO 20pHO KOHYCHO - gHUwe BepxHee koHuueckoe; - bottom - upper, conical;
- opocsiBawo ycmpoucmBo - opowalowee ycmpolcmBo; - sprinkling device;
- omuekgaw, UUAUHgbP - omuexkuBalowut UUAUHGP; - draining cylinder;
- gbHO gOAHO KOHYCHO C - gHUWe HwkHee koHuueckoe - bottom - lower, conical
6vopkanka ¢ Mewankou; with a paddle;
- npobHo kpaHue - NPO6HbIU kpaH; - test-tap;
- ueHmpobexkHa nomna 3a - UueHMpPobeXkHbIO HAcoC gAs - rotary pump for

peuupkyaauus peuupkyasuuu; re-circulation;
- Alok 20peH uuAauHgpuueH - alok BepxHul uuauHgpuueckuu; - upper hatch, cylindrical;
- MUEWO NPONUAEPHO - molowee BuHmoBoe ycmpoucmBo; - washing device, propylene;
ycmpoucmBo - mepmo -pybawka; - heat-jacket;
- mepmMopusa - Alok HUXkHUU oBanbHbIU; - lower oval hatch;
- ANlok goneH oBaneH - Boixog gas BoiauBaHus; - drain opening;
- u3xog 3a usmouBaHe - paszgpykalowul MexaHu3m - - unloading device - pulling
- paamoBapBaw, MexaHu3bm - BoiHUMalowul wWHek uAu out screw or slide valve;

usBarkgaw, wHek uau 3on0omHuUkoBbiu kaanaH; - power control panel.
wubvpHa kaana - 9A. wumok gas ynpaBaeHus.
- eA. mabno 3a ynpaBaeHue




GDEPMEHTATOPU TN “nOoPON”
GEPMEHTATOPbDI ansa kKpPACHbIX BuH “JINBEHb”

FERMENTATION UNITS FOR RED WINES “RAIN”

Art No 5219

Cucmema Ha npomuuaHe Ha depmeHmauusma - Cucmemama e yHukaAnHa kombuHauus
om kaacuuecka mexHuka, kosmo ce u3noa3Ba npu pepmeHmauusma Ha uyepBeHu BuHa
3a nocmuz2aHemo Ha nvAeH koHmakm mexXgy wankama u mbcma. Nomnama 3a
peuupkyAauus npeHacs yacm om MbCma Om cpegama U gbHOmMO Ha cbga kbm 2opHama
My yacm. B kpas Ha uznomnBaHemo, omBopbm Ha ueHmpanHus kaanaH no3BonsBa mbcma
ga nagHe Bbpxy wankama, nomans s u cnocobcmBa 3a pa3bvpkBaHemo Ha gkubpama.
O6emu: om 5 m3 go 72 m3

Cucmema npegcmaBasem cobou yHukanbHoe couemaHue kaaccuueckou mexHuku,
obecneyuBaem dpepmenmauuu kpacHozo BuHa gobumobcsa nonHozo koHmakma
mMexgy wankou u meszau. LlupkyAasuuoHHO20 Hacoca goAXkHbl HeCcmu yacmb
cpegHel u HukHeu yacmu koHmeuHepa cBepxy. B koHue Hacoca, omkpbimue
ueHmpanbHo20 kaanaHa gonkHbl nagamb Ha wanky, o6auBaem u nomozaem
akmuBusupoBameo Bopkumok. MozpyrkeHue u nepemewuBaHue wanku Heobxogumo
gAs Aydwezo akcmpaeupoBaHus kpacswux u gybunbHoix BewecmB, BbipaBHuBaHus
memnepamypbl Bceu bpogawel maccbl.

Ob6vembr: om 5 m3 go 72 m3

The system is a unique combination of classical technology provides the
fermentation of red wine to achieve full contact between the cap and pulp
circulation pumps should be part of the middle and bottom of the container
the top. At the end of the pump, opening the central valve must to fall
on his cap, and helps strengthen pouring marcs. Immersion and mixing
cap is necessary for better extraction of pigments and tannins,
balancing temperature throughout the fermentation.
Volume: from 5 m3 to 72 m3



. KomnaekmoBka: Komn/\ekmau,Uﬂ @ Set:

- gbHO 20pHO KOHYCHO - gHuwe BepxHee koHuueckoe - bottom - upper, conical;
- cucmema 3a obauBaHe - opowalowas cucmema - sprinkling system;
mun "nopou"; - gHuwe HwkHee koHuueckoe - bottom - lower, conical
- gbHO gOAHO KOHYCHO ¢ Mewankou with a paddle;
¢ bvpkanka; - Npo6HbIU kpaH - test-tap;
- NPoBHO kpaHue; - Alok BepxHul uuauHgpuueckul 2 - upper hatch, cylindrical - 2 pcs;
- Alok 20peH UUAUHgpUYeEH - 26p.; - molowee BuHmoBoe ycmpolcmBo - washing device, propylene;
- uamuBawa cdepuuHa 2naBa; - mepMo-pybawka - heat-jacket;
- mepmopu3a; - Alok HUXXHUU NpsMOy20AbHbIU - lower hatch rectangular;
- Alok goneH npaBobebaeH; - Boixog gns BoiauBaHus - drain opening;
- u3xog 3a uamouBaHe; - pasepy>kalowuu mexaHu3m - - unloading device - pulling
- paamoBapBauw, MexaHu3bMm, BoiHumalowuu wHek uau out screw or slide valve;
uzBarkgaw, wHek uau 30A0mHukoBbil kaanaH - power control panel.

wubbpHa kaana;
en.mabno 3a ynpaBaeHue.

9A. wumok gas ynpaBaeHus

GEPMEHTATOPU C OBJINBAHE N PEUMNPKYAUNA
GDEPMEHTATOPbI C OPOLUEHMEM N PELWNPKYNALUMEN

PUMP-OVER AND RECIRCULATION FERMENTERS

Onuuu: BapuaHmbi:

- ueHmpobexkHa nomna - ueHmMpobeXHbil Hacoc
- opocsBawo ycmpoucmBo: CmauuoHapHO UAU POMauUoHHO - opowalowee ycmpoucmBo: cmauuoHapHoe uAu Bpawaloweecs
- 6opkanka 3a pasmoBapBaHe Ha grkubpama - mewanka gas paszpysku mesau
- eA. nyam 3a ynpaBaeHue Ha: - anekmpuueckas naHeAb ynpaBaeHus:
memnepamypama - memnepamypou
peuupkyaauusma - peuupkyasuueu
pasmoBapBawa Gopkarka - paszpyxalowel mewankou
O6emu: om 1 m3 go 60 m3 O6vemobr:om 1 m3 go 60 m3 AIINoRI Ol

@ Options:

centrifugal pump
- irrigator: stationary or rotary
marc discharging paddle
- electronic control panel for:
temperature control
recirculation control
discharge paddle
Volume: from 1 m3 to 60 m3

Art No 5011

OBOPYVABAHE 3A NPOMN3BOACTBO HA BUMHO
OBOPVOOBAHWNMNE ANA BMHOAENNA @
WINE MAKING EQUIPMENT



GOEPMEHTATOPI 3A YEPBEHUN BUNHA
GEPMEHTATOPDBI AJI1 KPACHbIX BH

FERMENTATION UNITS FOR RED WINES

1. @epmeHmamopu ¢ nomanswo 20pHO gbHo (5160)
2. PepmeHmamopu ¢ NHeBMOUUAUHgLP 3a pas3buBaHe Ha wankama (5012)
3. @epmeHmamopu “OuAH” ¢ mexkguHHO omuedkgawo HakAoHeHO gbHO (5013)
4. Q®epmeHmamopu ¢ koHycoobpasHa ¢opma:
4.1 MemanHu (5133)
4.2 NopBeHu (5144)
5. DepMeHmMamopu XOpu3oHMaAHU ¢ eaunmuuHa ¢opma mun “Opbuman” (5220)

1. @epmeHmamopsl ¢ onyckalowumcs BepxHum gHuwem (5160)
2. @epmeHmamopbl ¢ NHEBMOUUAUHGPOM gAs pasbuBaHus wanku (5012)
3. ®epmeHmamopsbl “OuAx” ¢ npoMedkymouHbiM omuedkuBalowum Hak AOHHLIM
gHuwem (5013)
4. Q®epmeHmamopbl ¢ koHycoobpasHol popmoll:
4.1 Memanauueckue (5133)
4.2 [epeBsaHHbie (5144)
5. MepmeHmamopbl 20pU3oHMaAbHbIe ¢ dAAUNMUUEckol popmol,
mun “Op6uman” (5220)

1. Fermenters with immersive top (5160)
2. Fermenters with a pneumatic cylinder for punching the cap (5012)
3. DiYan fermenters with slanted middle strain (5013)
4. Conical fermenters:
4.1 Metal (5133)
4.2 Wooden (5144)
5. Horizontal elliptic fermenters, Orbital type (5220)

Art No 5160

V=01m3+20m3



1 m3 + 15 m3

V =

Art No 5013

1 m3+30m3

V =

Art No 5012

Art No 5133 Art No 5144

Art No 5133

0,5m3 + 4 m3

vV =

1m3 -+ 10 m3

V=

1 m3+ 10 m3

V =

V=57m3+85m3

Art No 5220




GEPMEHTATOPI1 XOPN3OHTAJNIHN POTALIMIOHHN

3 ®
\\\ BI*M GDEPMEHTATOPbI TOPN30HTAJIbHbIX POTALINIOHHBIE

2 L b VINEMATICS HORIZONTALE ROTATION

XapakmepHu ocobeHocmu: depMeHmMamopu pomauuoHHU 3a pepmMeHmauus Ha yepBeHu

BuHa u Mauepauus Ha 2po3goBa Mbcm u 3a omuekgaHe Ha 2po3goBus cok npu 6eAu BuHa.

Mpozpamupyema pezynauus Ha depmeHmauuoHHUmMe npouecu. MpousBedkgam ce B

cmaHgapmHu obemu u komnaekmoBka, u cnopeg mexHoAoz2uuHama cxema Ha kAaueHma om

BucokokauecmBeHa Hepokg. cmomaHa AlSI304 waaldaHa uau ¢ noBopxHocm 2B.
lMpegumcmBa u kavyecmBa:

- NMepdekmHa xomozeHusauus - BcaegcmBue Ha chupanHomo pa3bbpkBaHe

- ABmomamusupaHo cAaegeHe Ha memnepamypama B8 cbga

- Pez2ynupaHe Ha memnepamypama B cbga upe3 aBmomamu3supaHo nogaBaHe Ha

oxAaXkgaw, azeHm B pusume Ha cbga

- ABmomamuuHo ynpaBaeHue Ha npou3BogcmBeHust uukoa - 8 6pos - 24 yacoBu npozpamu

- 3BykoB cuzHan - npegu Bceku uukva u npu 3aBopwBaHe Ha 3agageHama npozpama.

XapakmepHble ocobeHHocmu: GepMeHMamopbl POMaUUOHHble gAs depmeHmauuu
kpacHbix BuH u Mauepauuu BuHozpagHO20 cycAa u gas omuekuBaHus BuHozpagHO20
coka gas 6enbix BuH. MNMpozpammupyemas pezyAsuus GpepMeHmauuoHHbIX npoueccoB.
MpousBogsmcs cmaHgapmHbix 06bemoB u komnaekmauuu u no mexHonoz2uveckou cxeme
kaueHma u3 BbicokokauecmBeHHoU Hep)kaBeloweu cmaau AlSI304, waupoBaHHOU uAu C
noBepxHocmblo 2B.

lMpeumywiecmBa u kayecmBa:
- OMAUYHas 20MO2€eHU3auus - chupanbHoe nepemewuBaHus npuBogum k oueHb Gbicmpou
u npeBocxogHolU 2o0Mo2eHuU3auuu
- aBmomamu3supoBaHHoe HabAlogeHue 3a memnepamypou 8 cocyge
- pezyAaupoBaHue memnepamypbol B cocyge nymem aBmomamu3upoBaHHOU nogauu
oxnakgalowezo azeHma B pybawku cocyga
- aBmomamuueckoe ynpaBaeHue npousBogcmBeHHoIM UUKAOM - 8 CymouHbIX hpo2pamMMol
- 3BykoBoU cuzHan - go Hauana kadkgozo uukaa u nocae 3aBepuleHus 3agaHHoOU
npozpammbil.

Characteristics: Fermentation units, rotating, for red wines fermentation and
maceration of the grapes must, and for draining the grapes juice, at white
wines production. Programmable regulation of fermentation processes.
They are produced in standard dimensions and sets, and in conformity with
the technological arrangements of the client, and are made of stainless
steel AISI 304 grinded or with 2B surface.
Advantages and characteristics
- excellent homogenization - the spiral mixing leads to extremely fast
and perfect homogenization
- automatic monitoring.of the temperature in the container
- regulation of the temperature in the container by automatic
feeding of a cooling agent in the jackets of the container
- automatic control of the production cycle - 8 items -
24-hour programmes
- voice signal - before every cycle and at termina-
tion of the assigned programme.




Set:

manhole @ 900

stirrer mechanism

outlet total with tap and cap
power control pane

Art No 5016

KomnaekmoBka: Komnaekmayua
- Alok @ 900 - Niok @ 900
- Bumka 3a pa3bopkBaHe u - MexaHu3m ¢ mewaankou
usBarkgaHe - Boixog napuuanbHoUu ¢ kpaHom
- U3X0g momaaeH, ¢ kpaH u u kpoiwkou
mana - en.wumok ynpaBaeHus
- en.mabno - menAoobmeHHas pybawka
- oxAaxkgaw,u mepmopusu - omuexuBalowas cemka

- pewemka omuekgawa
- Aok npaBovzbaeH

Art No 5016

- Aok npsiMOy20AbHbIU

- heat exchange jacket
- draining grid
- rectangular manhole

PA3TOBAPBAHE/ PA3IPY3KA/ UNLOADING

Technical parameters Art No 5016
06em/ 06bem/ Volume m3 5 15 35 50
[Ninametbp/ uamerp/ Diameter D | mm | 1721 2232 | 2870 | 3170
[IbmxuHa Ha manTena/ inuxa/ L1 | mm | 2500 3500 5000 | 6000
Length of casin
PasctosHue m/y onopute/

PaccTosHme M/y onopamu/ B mm | 2622 | 2600 | 4100 | 4400
Distance between the props B1 mm | 1250 1500 1940 2220
Ibmxuna/ Onuna/ Length L mm | 3880 4850 6750 | 8100
LUnpuHa Ha pamara/ WvpuHa pama G mm | 1650 2250 2650 | 3100
Width of the frame

Max HansraHe B puaute/Max faBneHue B py6atukax/

Max Pressure of serpentines MPa | 0.25 0.25 0.25 0.25
WHeT.MolwHocT/ YeT. MoLHocTb kW 4.0 4.5 11.0 15.0
Inst. Power




CbAOBE 3A CbXPAHEHUNE
EMKOCTIN ANnA XPAHEHINA
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STORAGE VESSELS

CovgoBeme ce npousBexkgam B cmaHgapmHa komnaekmoBka:
- Aok 2opeH ¢ omgywHuk gBouHogeucmBauw,
- Alok gonaeH - enenmuueH
- HuBonokasamen
- kpaHue npobHo
- Bxog / u3xog napuuaneH ¢ kpaH u mana
- u3xog momaneH c kpaH u mana
Mo >kenaHue Ha kaueHma mozam ga bbgam u3pabomeHu C pasAuYHU:
- obemu
Mamepuaa
noBvpxHocm
dopma
Bug
komnaekmoBkama

Emkocmu npousBogsmcsa B cmaHgapmHou komnaekmauuu:
- Alok BepxHuu ¢ omgywHukom gBouHoz20 geucmBus
- Aok HwKHuUU - aAnAunmuueckuu
- ypoBHenokasameno
- kpaH npob6Hbiu
- Bxog / Bbixog uacmuuHbil € kpaHoM u 3azaywkou
- Bbixog obwulu c kpaHom u 3azaywkou

Mo >kenaHulo kanueHma oHu Mo2ym Bbimb npousBegeHu:

- pas3AuYHbIX 06bEMOB

- U3 pa3AuYHbiXx MamepuanoB

- C pasAuvyHoU noBepxHocmblo

- pas3AuyHou ¢opmbl

- Buga

- komnaekmauuu

The containers are made in a standard set:
- upper hatch doubling as a vent
- lower hatch - elliptic
- level indicator
- spigot
- partial inlet / outlet with a tap and a stopper
- total outlet with a tap and a stopper
Upon request they can be custom made with different:
- volume
- material
- surface
- shape
- type
set
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Apm./Art. No 5018 + 5052 (8 3aBucumocm

om obema/ B 3aBucumocmu om obbema/ depending on volume)

Cvg Ha kpaka c koHycHO gbHO
Emkocmb Ha Hoxkkax ¢ KOHYCHbIM gHUWEM
Footed container with conical bottom

2

Cobg ¢ koHyCHO gbHO U mepmMopu3u
Emkocmo ¢ koHyCHbIM gHUWwem u
pybawkou oxaakgeHus

Container with conical bottom and thermojackets

3

Cbg ¢ koHycHO gbHO U mepmou3oAauus
Emkocmb ¢ koHycHbiM gHUWEM €
mepMou3oAsuuel

Footed container with conical bottom and thermal insulation

V = 0,1 m3 + 100 m3

V = 0,1 m3 + 100 m3

V = 0,1 m3+ 100 m3

Cvg Ha kpaka c koHycHO gbHO,
mepMOopu3u U mepmMou3oAauus
Emkocmob Ha Hokkax ¢ KOHyCHbIM gHUWEM,
pybawkou oxaaXkgeHusi U mepmMousoAsuuel
Footed container with conical bottom,

thermojackets and thermal insulation

Cog Ha kpaka c naocko goHO
Emkocmob Ha Hokkax ¢ naockum gHuwem

Footed container with flat bottom

-

Cvg Ha kpaka ¢ naocko gbHO u mepmopusu
Emkocmb Ha HoXkkax ¢ naockum gHuwem
u mepmopy6auwkou

Footed container with flat bottom and

thermojackets

V = 0,1 m3 + 100 m3

V=01m3+60m3

7

Cvg Ha 6emoHeH pyHgameHm

Emkocmob Ha 6emoHHOM dyHgameHme
Concrete-based container

V=01m3+60m3

8
'-l -

V =20 m3 + 2 000 m3

Cobg Ha bemoHeH dyHgameHm c mepmopusu
Emkocmb Ha 6emoHHOM dyHgameHme ¢ mepmopybawkou
Concrete-based container with thermojackets

V=0,1m3+60m3

4




CbAOBE 3A CbXPAHEHMNE
EMKOCTIN ANA XPAHEHINA

STORAGE CONTAINERS

9
L ——
e ne im 12‘1‘ m__ L m mpad
V =0,5m3 + 100 m3

Cvg Ha MemaneH pyHgameHm C mepmou3orauus
Emkocmb Ha memanaauveckom dyHgameHme c menaousoAsuuel
Metal-based container with thermal insulation

10 e
Vi

......

V =5m3 + 100 m3

Cbg Ha MemaneH pyHgameHm ¢ mepmopu3su
U mepmMousonauus

Emkocmo Ha memanauveckom dyHgameHme c
pybawkoU oxaaxkgeHus u mepmousoaauuel

Metal-based container with thermojackets and
thermal insulation



Art No 5157

Art No 5158

Art No 5131

Cvg gBoeH ¢ mepmopu3u
Emkocmb gBouHou ¢ mepmopy6awku
Double container with thermojackets

Cbg mpoeH ¢ mepmopu3u
Emkocmb mpouHou ¢ mepmopybawku
Triple container with thermojackets

Cvg npaBovabAeH
MpsimoyzonbHbIU (gBouHOU/mpoUHOU)

Rectangular container (double/triple)

V=05m3+ 60 m3

Art No 5163

V =05m3+60m3

Art No 5129

V=05m3+ 10 m3

Art No 5143

Cvg € nomanswo 20pHO gbHO
Emkocmb ¢ onyckalowumcs BepxHum gHUWEM
Container with immersive top

Cvg Ha konena
Emkocmb Ha konecukax
Wheeled container

Cvg 3a mpaHchaneHma koauuka
Emkocmb gas mpaHcnaaeHmou menexku
Container for pallet truck

V=01m3+20m3

Art No 5143

V=01m3+5m3

Art No 5017

V=01m3+5m3

ArtNo 5118

Cvg 3a momokap
Emkocmo gasa nozpysuuka
Container for forklift

Cog 3a gpoxkgu
Emkocmo gaa gpoxoked

Yeast container

Cvg 3a kynakupaHe
Emkocmo gasa kynarkupoBaHus

Coupage container

V=01m3+5m3




CbAOBE 3A CbXPAHEHUNE
EMKOCTIN ANnA XPAHEHNA

STORAGE CONTAINERS

Art No 3057

V=1m3+30m3

* Cbg xopu3oHmaneH - aBmouucmepHa
Emkocmb 2opusoHmanbHubIl-

aBmomobunb-uucmepHa

Horizontal storage container - tank truck

Art No 5053-5071

Cvg xopu3oHManeH
Emkocmb 20pu3oHmManbHbIU
Horizontal storage container

V=01m3+60m3

KonoHa 3a BvaneH
3a cnupm

YanepogHbIU cmonb
gAs ankozons

Alcohol charcoal
column

Art No 5089

(. (&




Art No 5153 Art No 5108 Art No 5108 Art No 5131

@Quambp naceueH 3a cnupm Cobg 3a 3axapeH cupon Cobg 3a 3axapeH cupon Cobg npaBobzbaeH
Qunomp necuaHbill gas cnupmal|  [KoHmeuHep gas caxapa-cupona| |KoHmeuHep gas caxapa-cupona| |[lMpsmoyzonbHas emkocmb
Sandy Alcohol Filter Sugar syrup container Sugar syrup container Rectangular storage container
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CNEUNAJINSNPAHO OBOPVABAHE
CNELUMNANIN3NPOBAHHOE OGOPVAOBAHME

MEPHMNLUIN/ MEPHNKIN/ MEASURE

Art No 5166

Technical parameters

06em | nametbp | BucounHa | 06La BucoUMHa

06bem | [nametp | Boicota | O6Lwas BbicoTa

Volume | Diameter | Height Total height
\Y D h H

m3 mm mm mm
0.75 704 2250 3070
2.5 1094 2500 3940
5 1622 2250 3770
10 1928 3250 4800
20 2400 4250 5800

25 2471 5000 6560




AKPATOOOPN /3A NFTPNCTN BMHA/

AKPATOOMOPDLI/ANA NTPNCTbIX BNIH/

ACRATOPHORS /FOR SPARKLING WINES/

Art No 5177

Akpamodopbm e npegHasHaueH 3a npou3BogcmBo Ha neHAuBuu uckpswu BuHa. Hamupa npuaokeHue BvbB BuHapckume us3bu
3a npousBogcmBo Ha wamnaHcko BuHo no pesepBoapHus cnocob. Magenuemo npegcmaBasBa BepmukaneH UUAUHgPUYEH
Cbg ¢ mopocepuyHu goHa, nocmaBeH Ha kpaka. MpegBugeHu ca Bcuuku Heobxogumu wyuepu 3a HOPMaAHO npomuyaHe Ha
mexHOAO2UYHUS npouec, kakmo u Alok 3a peBusus Ha BompewHama noBbpxHocm Ha cbga.

O6emu: om 1m3 go 90 m3.

Akpamodop npegHa3HaueH gasi npouzBogcmBa ugpucmobix BuH. Micnonb3yemcs B BuHogenbHsix gas npou3BogcmBa
wamnaHckux BuH pesepByapHbiM chocobom. Vi3geaue npegcmaBasem cobou BepmukanbHbll UUAUHgpPUYeckul cocyg ¢
mopocdepuyeckumu gHuw,amu, 3akpenaeHHoll Ha Hoxkax. MNMpegycMompeHbl Bce Heobxogumble WMyuepbl gas HOPMAaAbHOZ20
meueHus mexHoAao2uuyecko2o npouecca, umeemcsi makxXke Alok gasa koHmpoas BHympeHHel noBepxHocmu cocyga.

Ob6vembr: om 1m3 go 90 m3.

Akratophoros is intended for sparkling wine production. It is used in wine cellars for production of champagne wine
according to the tank method. The product is a footed vertical cylindrical vessel with torso-spherical bottoms. All necessary
nozzles are provided for normal flow of the technological process, as well as a manhole for revision of the inner surface

of the vessel.
Volumes: from 1m3 to 90 m3.

‘ KomnaekmoBka:

- kopnyc
usonauusi Penopolyurethane
mepmopu3a 2opHa (Bxog/usxog DN 50)
mepmopu3a goaHa (Bxog/u3xog DN 50)
mepmMomMembp gu2umaneH
Bxog npogykm uupkynaauus ¢ kpas u mana
Alok goneH eAaunmuyeH
Bxog npogykm c kpaH u mana
eA. mabnao 3a ynpaBaeHue
HuBonokasamen
6vpkanka
mepmogamuuk
u3xog momaneH ¢ kpaH u mana
- Bxog/u3xog napuuaneH, ¢ kpaH u mana
wyuep 3a cdepa usmuBawa
npo6a npogykm
- wyuep KM u Bxog CO2

Komnaekmauus

- kopnyc

uszonduus us Penopolyurethane

- mepmopybawka BepxHas (Bxog/Bbinyck DN 50)
- mepmopy6awka HukHas (8xog/Boinyck DN 50)
mepmMomMembvbp gueumanHbit

Bxog/Beinyck uacmuuHbil ¢ kpaHom u 3azaywkol
Alok HWwKHUU aAAunmuueckud

Bxog npogykma c kpaHom u 3a2aywkou

eA. wumok ynpaBaeHus

uHgukamop ypoBHs

Mewanka

mepmMogamuuk

Boixog momanbHbIl ¢ kpaHom u kpoiwkou
Bxog/Bbinyck yacmuuHbIl ¢ kpaHom u 3a2aywkol
wmyuep gas cdepol cMbiBHOU

obpaseu, npogykma

- wmyuep Konmp. Mamep8B. Mpubop u Bxog CO2

Penopolyurethane foam insulation
termojacket upper (input/outlet DN 50)
termojacket lower (input/outlet DN 50)
thermometer digital

controlled input/output, with tap and stopper
lower elliptical manhole

controlled input with tap and stopper

power control panel

level meter

agitator

thermocontrol

outlet total with tap and stopper

controlled input/output, with tap and stopper
nippel for spray ball

sample (test) product

nippel control & measuring device

and input CO2




OBOPVABAHE 3A OXJIAXKAAHE 1N
CTABMNJIN3AUNA HA BUHOMATEPUAN

OBOPVABAHUNE ANA OXJNAXAEHUNE N
CTABMNJIN3AUNA BUHOMATEPUNAJOB

COOLING AND STABILIZING UNITS

XapakmepHu ocobeHocmu: CneuuaAusupaHo obopygBaHe 3a oxaadkgaHe
Ha BuHama npegu 6ymuaupaHe c ueA ymasBaHe Ha 6e3BpegHu kpucmanau
Ha BuHeHama kucenuHa.

XapakmepHble ocobeHHocmu: CneuuanusupoBaHHoe o6opygoBaHue gas
oxnakgeHust BuH nepeg ux BymbiaupoBaHueM ¢ ueAblo omgeneHus
6e3BpegHobix kpucmannoB BuHHoU kucAombl.

Characteristics: Specialized equipment for cooling of wines before bottling,
with the purpose of precipitation of the harmless crystals of the tartaric acid.

OPN3EP 3A OXJIAXKAAHE HA BNHO
OPUN3EP ANA OXJIAXKAEHNA BNHA
FREEZER FOR WINE COOLING

Technical parameters

MpoussoputenHoct/Mpouss./Capacity, 1/h | 1000 | 1500 | 2000 | 3000 | 4000 6000
Hauan. t%Ha BuHo/Hau. t© Bua/Start t%f wing, °C |  +15 +15 +15 +15 +15 +15
Kpaittia ©° Ha BuHo/Koneut? Bua/Final © of wine °C| -5 -5 5 -5 -5 -5
XnagunHa motuHoct/XonogunbHast MowHocts/ | 24 36 48 72 96 144
Cooling Power, KW (keal/h) | (20 640) | (30 960) | (41 280) | (61 920)| (82 560) |(123 840)
Oxnaxavy areqt QpeoH/Freezing agent Freon | R 404 A | R 404A [ R 404A | R404A| R 404 A | R 404 A
En.mowHoct/En.MowHocts/Power, kW 16 24 32 48 64 96
L L 3350 | L3960 | L4200 | L4600 | L4200 | L5000
v DireastsPU/TEOAPUTRASISER” 1 B 1380 | B 1580 | B 1890 | B 2200 | B 2400 | B 2900
’ H 1960 | H 2350 | H 1900 | H 2100 | H 1900 | H 2300

Art No 5124




XNAANNMHA LEHTPANA
XonoaminbHbIE YVCTAHOBKI

REFRIGERATING STATION

_______________________________________________________ Technical parameters
XapakmepHu oco6eHocmu: mﬂﬁ%gl gﬁ, mgﬂ:&i EI;n.. I\:IJI(?LII:ll-:iH(?(;L [a6apur.pasmepu/Tabaput.pasmepsbl/Dimensions
XAaguAaHU ueHmpanu 3a 2AukonoB pasmBop Capacity | Freezing Power|  Power L B H
- memnepamypa Ha 2aukonoBus pasmBop - kcal/h kW mm mm

T° om - 12°C go +7°C 30 000 349 14 1800 1000 1300
- XAaguAeH a2eHm: ¢peoH R407 60 000 69,8 8 2200 1560 1530
- paboma: eguH, gBa UAU MpuU MemnepamypHU pexuma 100000 | 1163 50 3050 1800 2300
Kanayumem: om 5 000 Kcal/h go 500 000 Kcal/h 160 000 186 75 3900 1760 2400

200 000 232,6 92 4100 1760 2400

....................................................... 250 000 290,7 115 4500 2000 2400
XapakmepHole ocobeHHocmu: 300 000 348,8 125 5800 2050 2600
XoAoguAbHble yecmaHoBku gasi 2aukoneBozo pacmBopa 350 000 407 135 5800 2200 2600
- memnepamypa 2AukoneBozo pacmBopa - 400 000 465,1 153 5800 2200 2600

T° om - 12°C go +7°C 500 000 581,4 192 6000 2200 2600
- XOAOg. azeHm: ¢peoH R407
- pa6or?1a: OguH, gByx uau mpex memnepamypHoie pe>kumol Art No 5123

Kanayumem: om 5 000 Kcal/h go 500 000 Kcal/h

Characteristics:
Refrigerating units for glycol solution
- temperature of the glycol solution -
T° from - 12°C up to +7°C
- agent: Freon R407
Capacity: from 5 000 Kcal/h to 500 000 Kcal/h

N
. N\ =
Sy =
XAagumenHa ueHmpana -\}" i sl B TpvbonpoBog 3a cmygoHocumen
XonogunbHble ycmaHoBku \L e Tpy6onpoBog oxaarkgaloweu >kugkocmu

Refrigerating units ) Coolant Pipeline




I M @; TOMNOOBMEHHNUN NJACTNNHYATN
TOMNMOOBMEHHUMNKIN NACTNNHUYATBIE

LAMELLAR HEAT-EXCHANGERS

- 3a nacmbopusauus Ha BuHa;

- 3a oxAakgaHe Ha BuHa;

3a memnepupaHe Ha BuHa;

- pekynepamopu.

MpouzBogumenHocm: om 500 I/h go 20 000 I/h
TemnepamypHu pe>kumu: no 3agaHue Ha nompebumens

- gAs nacmepu3auuu BuHa;

- gns oxnakgeHus BuHa;

- gas memnepupoBaHus Buh;

- pekynepamopbl.

lMpou3BogumeabHocmoe: om 500 I/h go 20 000 I/h
TemnepamypHoie pexkumbl: no 3agaHulo nompebumens

- for wine pasteurization;

- for wine cooling;

- for wine tempering;

- recuperaturing units

Capacity: 500 I/h to 20 000 I/h
Temperature modes: by settings provided
by the client



BNMHAPCKIN NPMHAANEXHOCTN NMPNHAANEXHOCTIN AN BUHOAENNA

WINEMAKING PRODUCTION DEVICES

KoAuuku 3a: Tenexkku gas:
2posge (5151) - BuHozpaga (5151)
2po3goBa kawa (5113) - BuHozpagHoz0 cycaa (5113)
aepauus (5185) - aspauuu (5185)
gXkubpa (5167) + Bonkumku (5167)

+ Mamepuaau - MamepuanoB
Cemkoomgenumenu (5075) YcmpoucmBa gas omgeneHue cemeuek (5075)
Cyndamogosamopu (5183) Cynodumogozamop (5183)
Omuexkgawu ycmpoucmBa (5140) YcmpoucmBa gas omuexkuBaHus (5140)
O6auBawu ycmpoucmBa (5152) YcmpoucmBa gas ononackuBaHusa (5152)
PazbuBawu ycmpotucmBa (5178) YcmpoucmBa gas mauepauuu (5178)
Aepupauwu ycmpoucmBa (5185) YcmpoucmBa gas aspauuu (5185)
M3muBawu ycmpoucmBa (5102) YcmpoucmBa gas cmupku (5102)

5178 5185

OBOPVABAHE 3A NPOMN3BOACTBO HA BUMHO
OBOPYVOOBAHWNME ANA BMHOAENNA
WINE MAKING EQUIPMENT

Hand cart for:

grapes (5151)

grape pomace (5113)

airation (5185)

grape marcs (5167)

- wine materials

Grape seeds Draining-away drum (5075)
Sulfite-dosing agent (5183)
Draining-away tools(5140)
Pouring over tools (5152)
Maceration tools (5178)
Airating devices (5185)
Washing-out devices (5102)
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BNMHAPCKI NMPNHAANEXHOCTIA
NPNHAANEXHOCTIN ANA BNHOAENNA

5140 Cmenaxku 3a uHCmpymeHmu
8047 HakpalUHuuu u akcecoapu
5073 Bopkanku: BepmukaaHu,
CmpaHUY4HU, NpeHocuMu

5140 Cmennaxk gas uHcmpymeHmoB
8047 HakoHeuHuku u akceccyapbl
5073 Cmecumenu: BepmukanbHble,
CmMOpOoHa, nepeHocHasn

5140 Tool racks
8047 Nozzles and accessories
5073 Mixers: Vertical, side, portable




MAOWAAKI NN CTbNBN NMAOWAAKI N NECTHMUbI

PLATFORMS AND STAIRS

Art No 5183

OBOPVABAHE 3A NMPON3BOACTBO HA BUMHO

OBOPVOAOBAHUWME ANA BMHOAENNA @
WINE MAKING EQUIPMENT
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= TURNKEY PLANTS (WINERIES)
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\ PIM° w1 5l

6, Vassil Levski Blvd., 6300 Haskovo, Bulgaria

Tel. +359(0)38 664601, Fax +359(0)38 664604
e-mail: pim@pimbg.com, www.pimbg.com

© 2018 PIM Ltd. Alf rights reserved. PIM reserves the right to change design and the parameters of its products without notice. (01-2018 edition)
© 2078 MM 000 Bce npaBa coxparebl. [MAM 000 ocmaBasem 3a cobod npaBo u3MeHAMb guaalH u napamempbl cBoux npogykmoB 6e3 npegynpexXgeHus.
© 2018 MAM 004 Bcuyku npaBa sanasexu. IMAM cu 3ana3Ba npaBomo ga usmens gusaiHa u napamempume Ha cBoume npogykmu 6e3 npegynpexgeHue.
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