“ A world of solutions. Solutions for the world.”

VGRIFLEX!

since 1975



O KkomMnaHuun

COMPANY PROFILE

AGRIFLEX s.rl. - 310 utanbsHckas KomnaHus,
koTopas ¢ 1975 roga nNpoekTUpyeT, Npou3BOAUT U
yCTaHaBNUBAET CUCTEMbI Y CPEACTBA aBTOMaTU3auum
ONs CKNnagupoBaHusl, nepemMeLleHnsi, L003UPOBKU
MUKPO- M MaKpoCbIpbsi, TBEPAOrO W XXWAOKOro, Ans
NMALLEBOM  MPOMBbILLMEHHOCTM  (BbiNedyka xneba,
MaKapOHHbIE M KOHOUTEPCKUE N3AENUSA), XUMUYECKOMN,
hapmMaLeBTUYECKON 1 451 NPOM3BOACTBA NnacTMacc.
Mo 3akasy Haln CUCTEMbI MOTYT KOMIMIIEKTOBATLCS
COBPEMEHHbIM MporpamMHbIM obecnevyeHveMm ans
yMpaBreHnsi, KOHTPONS W [UarHoCTUKM, Aaxe C
ONCTaHUMOHHBIM MPOrpaMMmMpOBaHNEM, CMOCOBHbBIM
OCYLLECTBMATb KOHTPOSb HaZ OCHOBHbIMU pabounmm
dyHKUMAMMN.

Agriflex S.r.l. is an ltalian company that, since
1975, has been designing, manufacturing and
installing systems for storing, conveying, dosing
and automatically controlling solid and liquid micro
and macro raw materials for various industries
including the food (bread, pasta, confectionery),
chemical-pharmaceutical and plastics industries.
On request, our systems can be fitted with the latest
management, control and diagnosis software which
can be remotely programmed and can monitor the
main operational functions.



naBHasi KOHTOPa U OCHOBHOE NPOU3BOACTBEHHOE NpPeAnpUATHE - Cneuvanu3vpoBaHHOe NPON3BOACTBEHHOE NpeanpuaTue - Ceppasanne-au-
®opnu (npoB. ®Popnu n YeseHol), UTanus Beppa (npo.. ®eppapsbl), UTanusa
Headquarters and main production plant - Forli (FC) Italy Specialist production facility - Serravalle di Berra (FE) Italy
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lonoeHoe npegnpustve AGRIFLEX  s.r.l.
3aHMMaeT KpbITylo nnowaab ©Oonee 5000 «kB.M.,
KoTopasi noapasgensieTcss Ha MNpPOW3BOLACTBEHHbIE,
CcOOpPOYHBIE U CUCTEMHbIE Y4YaCTKW, 30Hbl KOHTPONS
KayecTBa, Cknagbl, TEXHWYECKME N KOMMEPYECKME
oTaensl.

B komnaHuu pabotaeT wrat n3 80 yenosek (13
KOTOpbIX 25 cneumanuctoB U paboTHWKOB oOTAerna
npogax, 5 agMUHUCTPATMBHBIX COTPYAHUKOB K 50
pabo4ymx Ha NPon3BOACTBE).



ABTOMaTU3auMsi MPOM3BOACTBA M MOCTOSIHHbIE
nccrenoBaHus MO3BOSISIOT paspabaTbiBaTh NPOCTLIE,
NpaKkTU4YHble, HaAEeXHble MHAMBUAOYaIbHbIE PELIEHNS,
KOTOpble CMoCcOGHbI aAanTMpoBaThCs K TpeboBaHMsIM
N HEOOXOAMMOCTSIM KaXKO0ro KnmeHTa.

Industrial automation and unceasing R&D make it
possible to create straight forward, functional and
reliable solutions, that can be customised to suit the
unique needs and specific requirements of all our
clients.
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ANCTPUBYLIUS
CTPAHAX MUPA *

CLA, TwuxookeaHckas
lepueroBuHa, bpasnnus
Yewickas Pecnybnuke
BeHrpus,
HunoepnaHg
Poccna, Ca

PRODUCT DISTRIBUTION WOER -

SA-AsiaPacific-Australia-Bosniag
Brazil - Bulgaria -Canada - Croag
enmark - Egypt - France
land - India - Italy - Ka
rway - Poland - Portuga
i Arabia - Serbia -Slovaki
other countries



CUCTEMDbI
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Cwvnocel, npegHasHavaLmecs ansg
XpaHeHUs1 MOPOLLKOBbLIX MPOAYKTOB [AMs MNULLIEBON
N HenueBoW NpoayKuMW, MOTyT MOCTaBMASATbCHA C
OBYMS PasHbIMU KOHCTPYKTUBHBIMWU pELLUEHUAMU: C
naHensiMu, 3akpenneHHbIMU U3HYTPpKU Gontamu, unm
C MOHOMUTHOW KOHCTPYKLUMNEN, CBAPEHHOW CHapPYXMW.

B oboux cny4asx OHW MW3rOTOBMSATCA W3
NINCTOBOM HepXXaBelwen CcTanm W MO3BOMSAT
XpaHuTb fonblme Konm4yecTsa, obnapas
BEMMWKOMENHbIMW aHTUCTaTUYECKUMW CBOWCTBaMMU U
NULLEBON COBMECTUMOCTLIO.
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MpenmyuiectBa nepen

cncremamm XpaHeHus Cbipbs B MeLUKaxX.

TPaAULMOHHBLIMU

1) XpaHeHne BHe TMOMELLEHUA U  CHWDKEHWE
nnoLlaan, 3aHAToN nopa, cknag;
2) CHwkeHve nepcoHana u  obopygoBaHus,

HeobXoaMMoro Ans nepemMeLleHnst Cbipbsi

3) BeicTpoe cknagupoBaHue

4) OTcyTCcTBME CNeumanbHbIX OTXO40B

5) MpoBepka, XpaHsLmnxca
KOMNYECTB N CHUXKEHWE HarnpacHbIX TpaT

B3BELUBaHNE

6) ABTOMaTU3MPOBaHHOE pacnpenerneHne Cbipbs
B TOYKE WCMOMb30BAHNUA MPOU3BOOCTBEHHOM
NMHWK

outdoor silos
CHWXXEHWEe nepcoHana. .

reduction of personnel

HapyXHble CUIOCHI

ObICTpOE cknagmpoBaHme

rapld StOI’age i,

npoBepKa 3arpy3ok
load checking *

absence of special waste

OTCYTCTBME CneumnarnbHbIX OTXOA0B | ...

aBTOMaTWU3NpPOBaHHOE pacnpedeneHne

automated distribution

Advantages compared to traditional systems
storing raw materials in sacks

1)Storage external to the premises and less
warehouse space needed

2)Reduction of personnel and machinery for
handling raw materials

3)Rapid storage

4)Absence of special waste

5)Checking and weighing of stored loads
and reduction of waste

6)Automated distribution of raw materials to
the point of use in the production line
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Cunocbl  CNpOEKTMPOBaHbl UM U3rOTOBMEHbI B
COOTBETCTBMM CO cneuunanbHeiMu  TpeboBaHUsIMU
KnueHTa (guameTp curoca 1 BbICoTa).

Mo  coobpaxeHusiM  ONTUMM3ALUM  PACXOdOB
Ha TPaHCMOPTMPOBKY, Kak MpaBWMo, BbICOTA He
npesbilaer 3 MeTpoB. TeM He MeHee, MO 3akasy,
U3rOTOBISIETCS Takke U HeCTaHZapTHas NMPOAYKLMS.
CranbHble  cunocbl  MOTYT  KOMIMIEKTOBATLCS
creaylowmuMmn akceccyapamu:
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- Camoouuatowmmncs punstp

- JaTynKkv MMHUMANBHOTO U MaKCUMarbHOro YPOBHS,
KOTOpblE CUrHANM3pPYKT 3BYKOBbIM U CBETOBbIM
CUrHanom JOCTUMXEHUE 3a4aHHOro YCNoBus

- Cuctema pasxmxeHns ¢ ocyLleHneM nogaBaemMoro
BO3ayxa

- Tennounsonauusa cunoca

- Cuctema B3BeLUMBAHWS curoca

- MpoTnBOKOHAEHCATHAsA BbITSXKKA

- NpegoxpaHnTenbHbIN KnanaH KOHTPONs AaBrneHus

- KnanaH un3bbITOYHOrO OaBneHWst Ha 3arpy304HOM
TpyOe c JaTynkoM BHYTPEHHEro AaBneHus

- B3pbIBO3aLWUTHBIN KrianaH



Silos are designed and manufactured to meet

individual customer needs (silo diameter and height).

In order to reduce transport costs, they generally do

not exceed 3 metres; however, non-standard sizes

can be made on request.

Our stainless steel silos can be supplied with a range

of accessories including:

- Self-cleaning filter

-Minimum and maximum level sensors with
acoustic and visual alarm to signal the pre-set
conditions have been reached

- Fluidization system with drying of the air drawn in

- Silo insulation

- Silo weighing system

- Anti-condensation extractor fans

- Safety relief valve

- Pressure relief valve on loading pipe with internal
pressure detector

- Explosion protection valve



TKaHbl€ CUJ10CbI
FABRIC SILOS

OHu paspaboTaHbl Ansi XpaHEHUsT NMOPOLLKOBbIX
NPOJYKTOB ANS MULLEBON MPOMbILLIIEHHOCTU (TaKUxX
Kak MyKka, caxap, Kpaxmarn, kaptodernbHas myka
N Opyrve) n HenuweBon. TkaHble CUIOCblI COCTOST
M3 NPOYHON KOHCTPYKLUMW, W3FOTOBIIEHHON Mpu
NMOMOLLM CTaHAAPTHbLIX NPOdUIEN U3 HeEpPXKaBetoLLEN
WUNU OKpaLUeHHOW CTanM W TKaHEBOrO KOHTeWHepa
(meLwuka).

Kak npaBuno, atM cunocbl ycTaHaBnMBarTCS
B MPOM3BOACTBEHHOM MOMELLEHUN U MOTYT UMETb
pasmepbl U BMecTUTenbHOCTb OT 1 Ao 60-70 TOHH,
a TKaHb, U3 KOTOPOM OHMW BbINOMHEHbI, rapaHTupyeT
nuweByto 6e30MacHOCTb XpaHsLLEerocs npoaykTa,
BbICOKY0 MEXaHUYECKYHO MPOYHOCTb U CYLLIECTBEHHbIE
aHTUCTaTU4eCKne CBONCTBA.
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Designed for storing powdered products (such
as flours, sugars, starches ...) for the food and other
industries, fabric silos consist of a robust galvanized
or painted steel frame and a fabric container (large
sack).

They are normally placed
inside the production facility and
their size and capacity can vary
from 1 tonne to 60/70 tonnes. The
fabric used to make them, which
has excellent antistatic properties

4
and extremely high mechanical V4
resistance, guarantees the safety ]
of the stored product. 1
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MpenmyuiecTtBa U IKOHOMUYHOCTb CUCTEM C TKAHEBLIMU CUNOCaAMM:

1) XpaHeHne B MOMELLEeHMU CKrnaga WM CHapyXu, Mpu YCOBMU MW3rOTOBIEHMS
TEXHUYECKOro oTceka (Hanp., crtanbHas Hecyllas KOHCTPYKUMS U CTeHbl U3
COHOBUY-NAHENeNn)

2) CHuKeHVe nepcoHana u obopydoBaHus, HeobxoguMoro Anis nepemeLleHus
Cblpbsi

3) BeicTpoe cknagupoBaHve

4) OTcyTCcTBME CNeLumanbHbIX OTXO40B

5) MNMpoBepka, B3BeLUMBaAHME MOMYYEHHbIX U XPAHSALLUMXCS KOMMYECTB U CHUXKEHUE
HarnpacHbIX TpaTt

6) ABTOMaTM3nMpOBaHHOE pacrnpederneHne Chbipbsi B TOYKE WCMOMb30BaHMUS
NpPOM3BOACTBEHHON NTMHNUN

7) MNMpocToTa M 9KOHOMMYHOCTb YCTAHOBKM W MepeBo3ku, 6e3 mcnonb3oBaHus
MeXaHWYeCKNX NOABbEMHbIX CPEACTB

8) CyLLeCTBEHHO CHUXEHHbIE 3aTpaThbl MO CPAaBHEHUIO C APYIMMK TUMaMu CUIOCOB
(4acTo gaxe C y4eToM JOMOMHUTENbHbIX 3aTpaT Ha TEXHUYECKUA OTCEK)

Fabric silo advantages and cost reduction benefits:

1) Storage either indoor or outdoor - requiring additional dedicated protection
(such as supporting steel frame and sandwich panel walls)

2) Reduction of personnel and machinery for transporting raw materials

3) Rapid storage

4) Absence of special waste

5) Checking and weighing of loads received and stored with reduction of waste

6) Automated distribution of raw materials to the point of use in the production
line

7) Simple and cost-effective to install and transport with no mechanical lifting
equipment

8) Significantly lower costs compared to other types of silos (in many cases even
factoring in the dedicated protection for outdoor placing).
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TkaHeBble CMIOChI UMET MOAYIMBbHY KOHCTPYKLINIO
M3 MPOYHOW CTanM C ranbBaHWYECKUM MOKPbITUEM
NI OKpaLLEHHOMN 1 CMPOEKTUPOBaHbLI B COOTBETCTBUM
CO cneumanbHbIMU TPEOGOBAHUAMU KITMEHTA.
AHTUCTaTU4eckas TKaHb TMna TREVIRA
(nonuatuneHmukonsTepedTanar), U3 KOTOPOW OHWU
N3roToBreHbl, 0brnagaeT BbICOKMMU MEXaHUYECKUMU
xapaktepuctukamn. [lonoca wupmnHon 10 cwm
crnocobHa BbigepxumBaTb Harpysky B 2500 kr, a
cama TKaHb MpuUrogHa Ans COAepXaHus MNULLEBbIX
NpoOyKTOB, B COOTBETCTBUM C pernameHtom CE
1935/2004, a Takke C amepuKaHCKMMK npasuiamu
oT “Food and Drug Administration”.

Cvnocbl  MOryT KOMMIIEKTOBaTbCA — CriedyroLmMu

akceccyapamu:

- JaTtymkm MMHUMAanNbHOIO Y MakCMMarnbHOro YPOBHS,
KOTOpblE CUIHanM3upyltoT 3BYKOBbIM U CBETOBbIM
CUTHaroMm JOCTWKEeHMNE 3a4aHHOrO YCIOBUS;

- Cncrema B3BeLUMBaHNA cunoca ¢ 4 TeH3ogaTymkamm
Ha Kakabl CUNoc;

- KnanaH u30bITOMHOrO AaBneHusi Ha 3arpy304How
Tpybe ¢ AaTYMKOM BHYTPEHHErO AaBneHMs.

18

Fabric silos are robust, modular galvanized or painted
steel constructions designed to meet specific client
needs.

The TREVIRA type (polyethylene terephthalate)
antistatic fabric they are made of, has excellent
mechanical properties; in fact, a 10 cm-wide strip
can bear a 2,500 kg load and it is suitable to store
food products in compliance with Regulation (EC)
n.1935/2004 and US Food and Drug Administration
regulations.

Silos can also be fitted with the following accessories:
- Level sensors with acoustic and visual alarms to
signal the pre-set conditions have been reached

- Silo weighing system with 4 load cells per silo
- Pressure relief valve on loading pipe with internal
pressure detector.
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CUINOCHI €sa
ESA SILOS

-~y
Cunoc ESA ~o -

BbIMNOSTHSAETCS U3 NaHenemn n3 N~ -
HepxaBetoLlen ctanu AlSI, coeguMHEHHbIX ~
BCTbIK C HapyXHbIMM pebpamMun KeCTKOCTU, YTO
OenaeT KOHCTPYKLMIO CAMOHECYLLEN.

Taknm obpasom, oTnagaer HeobxoauMOCTb B
pacTsKKax 1 BHYTPEHHUX OTaHLEBbLIX COEAMHEHUSIX,
XapaKTepHbIX ANS MaHerbHbIX CUIOCOB, Yyny4llas,
C OOHOW CTOPOHbI, MPUIOOAHOCTb [AONsl XPaHEeHUsI
MULLEBOIMO CbipbsA, @ C APYron - rMAPaBnNYEcKyto
repMETUYHOCTb.

MHoroyronesHas perynspHasi gopma 6e3 npsimbix
yrnoB  obecneyMBaeT  OMNTMMAarbHYK  BbIrPy3Ky
COAEPXKNMOTO.

Coctosawmn  un3  nadHenenm  cunoc  ESA
Nerko yCcTaHaBNMBAETCS B 3aKPbITbIX W KPbITbIX
NpPOCTpaHCTBaXx.

20
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Kak npaBuno, OH BLINOMHAETCA C KpOBnen ESA silos are manufactured using jointed AlSI Stainless Steel panels with external ribs making

13 UnbLTPyOLWEn TKaHW, HO MO 3aka3y OH MOXeT the structure self-supporting.
NOCTaBMATLCS TakkKe CO CTanbHOW KPOBMeW. The internal tie-rods and flange couplings typical of panel silos are therefore, no longer
Cunoc ESA npepgnaraetcs B co4veTaHum co necessary and improve both the silos suitability to store food raw materials and their
cnegyroLwmnMm akceccyapamu: hydraulic seal.
* NpegoxpaHuTenbHbIn knanaH VCP N Their regular polygonal shape, free from any right angles, enables the complete
* B3pbIBO3aLLMTHAs NaHenb \\ contents discharge.
* puneTp \ As they are constructed from panels, ESA silos are easy to install, even in
* CMOTPOBOW IOK \ enclosed and covered spaces.
* cUCTeMa B3BELLNBAHUS \\
* NHOUKATOPbI YPOBHS \ They typically feature a fabric filter roof, but can also be supplied
S with a steel covering on request.
MpenmyLlecTBano cpaBHEHUIO C TPAAULIMOHHbLIMU +\ ESA silos are offered with the following accessories:
naHenbHbIMU cunocamm \ *\/CP safety valve
1) OTcyTCTBME BHYTPEHHUX PaCTSXEK B CMUroce \\ eExplosion-proof panel
2) OnTMMarnbHOe ONOPOXHEHNE COAEPKUMOTO \ oFilter
3) Bornee BbIcOKas rngpasnuyeckas repMeTnYHOCTb \ e|nspection window
4) Nlerkasi ycTaHOBKa B 3aKpbITbIX MPOCTPaHCTBAX \\ *\\eighing system
5) boriee BbicOKas NPUroAHOCTb AN XpPaHeHus b 3 | evel indicator
MYLLEBOTO ChbIpbs V4

Compared to traditional panel silos, ESA silos offer
the following advantages:
1)Absence of tie-rods inside the silos
2)excellent contents discharge
3)Improved hydraulic seal
4)Ease of installation in enclosed spaces
5)Higher suitability to store food raw materials

21




MUKPOWHTPEAVNEHTBI
MICRO INGREDIENTS
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oT1o - KoMMnekc obopygoBaHus,
npegHasHayarLwerocs Ans XxpaHeHnsi, B3BeLUBaHWS
N [O03UPOBKM MOPOLUKOBBLIX MWUKPOUHIPEONEHTOB,
KOTOpble ,D,O6aBJ'IF|IOTCF| K OCHOBHbIM KOMMNOHEHTaM
CMecH, B U3MEHSAOLLEMCS KONMYECTBE OT HECKOMbKMX
OECSATKOB rPaMMOB [0 HECKOSBKUX KMIOrpamMmOB.

OcobeHHO pekomeHOyeTca Ans Mpou3BOACTB,
BbIMEKaLLMX MeYeHbe, Xrieb, KoHanTepckue n3genus,
BbIMyCKaKLLMX MPOAYKTbI MMTaHus. NloMrmo nuLLeBon
6e30nacHOCTH, y3en MUKPOOO3VMPOBKM rapaHTupyet
abConioTHY HaOeXHOCTb Mpouecca, MOCTOSAHCTBO
peLenToB, KOTOpoe obecneynBaeTcs TOYHOCTLIO
B3BELUMBAHMUA, W BbICOKOW aBTOMaTtuM3auuen ¢
CYLLECTBEHHON 3KOHOMMEWN Ha 3IKCMyaTaumOHHbIX
pacxogax.

MpenmyLiecTBa cMCTEM C MUKPOUHIpeaAneHTaMu:
1) icnonb3oBaHue HekBannuLMpoBaHHOM
paboyen cunbl
2) Cuctema BbICTpON JO3NPOBKHM
3) OTcyTCcTBME CneumanbHbIX 0TX040B
4) TwarteneHas 4O3VPOBKa NPOAYKTOB
5) CHuxeHue konmyecTsa ownbok
6) CHWKeHne HanpacHbIX TpaT Cbipbs

The micro dosing station is a set of units
designed for storing, weighing and dosing powder
micro-ingredients which are added to the main
components of a mixture, in quantities varying from
just a few dozen grams to a few kilograms.

Itis particularly ideal for use in the biscuit, bread
and confectionery industries and for food products
in general.

A micro dosing station guarantees an extremely
reliable process, as well as food safety, consistent
recipes - given the precision of the weighing - and
extreme automation, with considerable savings in
terms of management costs.

Advantages of micro ingredient systems:
1)Use of non-specialist labour
2)Rapid dosing system
3)Absence of special waste
4)Accurate dosing of products
5)Reduction in errors
6)Reduction of raw material waste

e @@ @ @
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Y3en  MUKPOOO3MPOBKM  MOXET  COCTOATb U3
nepemMeHHOro Ymcna KOHTENHepPOB.

MwvkpogosaTtop rapaHTupyet MaKCUMarnbHy0
TOYHOCTb B MPUIOTOBIEHNM HEOBXoaMMON hopMyrbl
n, npexage Bcero, ero 60MblWMM MPENMYLLECTBOM
SIBNSAETCS NOMHasi UHTerpaumnsa ¢ OCHOBHOW CUCTEMOWN.
Bnarogapsi aTomy, NonHbIV peuenT (TBepAbIE N XKNAKne
Makpo- W  MUKPOVHIPeOWEHTbl) aBTOMaTUYeCKn
ynpaBnaeTcs LeHTpanbHOW CUCTEMOMN.

Kaxxoblil pesepByap creuvanbHO npegHasHavaeTcs
ans onpeneneHHoro nepepabaTsiBaemMoro
maTepuana.

MpuknagHas reomMeTpust BHYTPEHHEN CUCTEMbI
nepemeLleHnsi B pesepByape, a Takke cedyeHue U
lar pasrpysoyHoro LiHeka paspabaTbiBaioTcs B
3aBWCMMOCTU OT HeoBXOOMMOCTEN [03MPOBKA U
cneunduyHocTn obpabaTbiBaeMoro marepuana.

MoaynbHOCTb MUKpOA03aTOpa rapaHTUPYET BbICOKYHO
rMOKOCTb:
- KonnyecTBa [031pyeMbIx KOMMOHEHTOB,
KOTOpOEe MOXET U3MEHATLCS;
- CUCTEeMbI 3arpysku MWUKpPOL03aToOpOB, KOTOpas
MOXET ObITb PYYHON U MHEBMATUYECKOMN.



A micro-dosing station can comprise a varying
number of different containers.

The micro-dosing unit guarantees excellent
precision in executing the formulas requested
and above all, has the great advantage of being
perfectly integrated with the main system: the entire
recipe (solid and liquid macro/micro-ingredients) is
therefore managed automatically by the central unit.

Each container is expressly dedicated to the raw
material being handled.

The geometry of the tank’s internal transport
system, as well as the cross-section and pitch of
the screw extractor, are sized based on the dosing
requirements and on the specific nature of the raw
material being handled.

The modular nature of the micro-dosing unit ensures
great flexibility:
-the number of ingredients to be dosed can vary
considerably;
-either manual or pneumatic loading of the micro
dosing units is possible

25
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doepmMmeHTauung
FERMENTATION
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Ha npotsokeHnn MHormx net  Agriflex  s.r.l.
NMPOEKTUPYET,  W3roTOBNseT W  ycTaHaBnvBaeT
MPOMbILUNEHHbIE  CUCTEMbI, NpeaHa3HavatoLwmnecs
Ansi NPOM3BOACTBA HaTypasbHbIX XUOKUX OPOXOKEN,
8 M.4Y. U Ha OCHO8E PXKaHoU MyKU.

370 - Komnnekc ob6opyaoBaHUs, KOTOpoe
NpefocTaBnsieT MeXaHUYeCKyto 1 TEMNSOBYIO AHEPTUIO
ANsi NPUrOTOBMEHWS HaTypanbHbIX APOXOKeN Ha
aTanax pacTBOPEHMUS, CO3PEBAHUS U BbIAEPXKKU,
rapaHTMpys HEM3MEHHOCTb CTaHOapTOB KavyecTsa U

MOCTOSIHCTBO XapaKTEPUCTMK NOCPEACTBOM KOHTPOMS
N ynpaBreHust Npu MOMOLUM MaHenu onepatopa U
MK xummyeckumn 1 msndecknmm napametrpamu,
BNUSIOLWMMUK Ha MpoLece, TakuMu Kak Temneparypa
CO3peBaHusi, CTeNeHb KUCIOTHOCTU U OXIaXXAeHMe.

Formany years Agriflex S.r.l. has been designing,
manufacturing and installing industrial systems for
the production of natural liquid yeast, also using rye
flour.

MpeumywecTBa cuctem chepmeHTaymum:
1)CHwKeHVe cogepXaHus 1 BO3MOXHOE YCTpaHeHne
MUBHBIX APOXOKEN Y BCMOMOraTenbHbIX 406aBOK.

Cmaburnu3ayus rotToBblX NPOAYKTOB

2)YMeHbLueHne pabounx nnowagen n obopyaoBaHuns,
TaKoro Kak “kop3uHbl” 1 Kamepbl AN OCTaHOBKM
depmeHTauum onapbl

3) BbICOKOE COOTBETCTBME MIMEHNYECKAM HOPMaM

4)YMeHblUeHne paboyer cunbl

5)OT1cyTcTBME HEOBXOAMMOCTH B
KBanuduumposaHHon paboyen cune

Thisrange of equipment provides the mechanical
andthermal Energy to produce the natural liquid yeast
through the dissolving, maturing and conservation
phases; it guarantees consistency both in the quality
standards and in the characteristics. This is achieved
thanks to the control and management (through the
opeator’'s panel and PLC) of the chemical-physical
characteristics that influence the process, such as
maturing temperature, acidity level and cooling.

S @ mm e mm e @mmm e m @ mmmmmm @ mmm e m =@ m ==

Advantages of the fermentation systems:

1) Reduction and possible elimination of brewer'’s
yeast and adjuvant additives; stabilization of
finished products

2) Reduction in working surface areas and
equipment, such as “baskets” and starter
slowing cells

3) Excellent compliance with hygiene regulations

4) Labour force optimised and reduced

5) No specialist labour required
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KayecTBeHHbIe N peunmyLlecTBa
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- Cmdaryarowmn acpdekT onsa Tecta 1 ero nyyias
packaTbiBAaeMOCTb

- [NoBbIWEHHast MSATKOCTb M CPOK XpaHeHUs

- bonee paBHOMepHas CTPyKTypa MSKOTU 1
Dornee ToHKasi Kopka

- bonee BbicOKas CTOMKOCTb K 06pasoBaHmio
nneceHn n cnopoobpasyLmm baktepusm

- Yny4LleHne BKYCOBbIX 1 apOMaTUYECKNX

XapakTepucTmk
- [NoBbILWEHME NUTATENBHBLIX CBONCTB NPOAYKTA,
BbI3BAaHHOE NMPOLOIMKUTENBHBIM AEACTBUEM
OakTepuii 1 ApoXxKen
- CHVxeHne PUTUHOBON KUCMOTHI,
copepallenca B xrebe 13 HeQUMLLEHHOWN MyK/
- CHWXeHNe HenepeHOCMMOCTH K MUBHbIM
OpoxoKam
- MeHbLLee KonM4ecTBO OTXOAO0B Y

packaTbiBaeMbIX NPOAYKTOB
- bonee BbicOKasi NOBTOPSIEMOCTL Pe3yNbTaToOB
(MOCTOSAHCTBO Ka4ecTBa NPOM3BOACTBA)

Quality advantages:
-Relaxing effect on the dough, making it more
stretchy
-Greater softness and improved shelf-life
-More regular crumb structure and thinner crust



-Better resistance to moulds and stringy bacteria
-Improved characteristic flavours and fragrances
-Improved nutritional value of the finished
product due to the prolonged action of bacteria
and yeasts

-Reduction of the phytic acid present in
wholemeal bread

-Reduction of brewer’s yeast intolerance effects
-Scraps reduction in laminated products
-Consistency of results (reliable production
quality)

29



oXraxgeHne MyKu
FLOUR COOLING SYSTEM

TemnepaTypa Tecta W, CrnegoBaTenbHO, MYKM
(MocKkonbKy — KOHLEHTpauus  3TOro  KOMMOHEHTa
SABNAETCA Hambornbluen B TeCTe) - 3TO KIH4YEeBOW
akTop B MOMYyYE€HMM MOCTOSHHOIMO WM HauBbICLLErO
KayecTBa B  MNPOMbILUSIEHHOM  MNPOU3BOACTBE
OPOXOKEeBON Bbineykn. [ns atoro komnaHus Agriflex
pa3paboTana cucTeMy OXnaxaeHns MyKu.
OTa WHHOBAUMOHHAsA cucTema MO3BOSISIET CHMXaTb
Aaxe Ha 20°C TtemnepaTypy Myku (B 3aBMCMMOCTU
OT  YCNoBWW), rapaHTUpyss  CamMOperynmpoBKy
TeMnepaTypbl  3aMellMBaHWs, Takum  0Opa3om
YCTpaHsas HedoCTaTK1, CBA3aHHbIE C UCMONb3yeMbIMU
[0 CerogHsILLIHero AHA MeTogamu.
Xapaktepuctukn cuctemsl Agriflex:

* BblcokoaheKTMBHBIN TennoobMeH;

* [lonHas aBTOMaTM3auMss CcUCTEMbl, KOTOopas

perynupyeT npaBuIbHYI0 TEMMNepaTypy;
e [pocTon yxon Ha Bcem NyTu MyKM;
* CHWXeHHbIe 3KCnryaTauoHHbIE PacxXoapbl.

30
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The temperature of the dough and therefore [NpenmyliecTBa oxnaxaarowmx cuctem Agriflex: Advantages of the Agriflex cooling system:
the temperature of the flour (being the main dough

component) are key factors to obtain consistently 1)MeHbLUee noTpebneHne aHeprumn 1)Lower Energy consumption
high quality in the industrial production of leavened 2)CbIpbe He cMelmBaeTCs C NbAOM UMK APYrUMn 2)Raw materials are not mixed with ice or other
bakery products. Hence, Agriflex has perfected a oxnaxgarLwmMmmn matepuanamm cooling components
flour cooling system. 3)Bcerga  MocTosiHHass M KOHTpomnuvpyemasi 3)Constant and controlled temperatures; the
This innovative system allows the reduction Temrepartypa; cuctemMa He CO3faeT TennoBblX system doesn't create thermal stress to the flour
even by 20°C of the flour temperature (depending neperpysok [AOns MyKu, crnegoBaTenbHO, AOJis and thus the doughs
on the conditions), guaranteeing the self-regulation TecTa 4)No specialist labour required
of the dough temperature and thus avoiding the 4)OTtcyTCcTBME HEOBXOANMOCTU B 5)Excellent compliance with hygiene regulations
disadvantages of the methods used until now. KBanMduunupoBaHHon paboyen cune 6)Automated distribution of raw materials to the
Characteristics of the Agriflex system: 5)BbICOKOE COOTBETCTBME MIMEHNYECKAM HOPMaMm point of use on the production line
¢ Highly efficient heat exchange 6)ABTOMaTU3MPOBaHHOE pacnpeaeneHve Cblpbs B
e Completely automated system that regulates TOYKE UCMOSNb30BaHWS NPOM3BOACTBEHHON JIMHUN —
the correct temperature oo
e Fasy maintenance throughout the entire ‘
conveying of the flour !
e L ow operating costs |

@---=-====®="""
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lpynna oxnaxgeHus COCTOUT M3 CrnegyoLmx
OCHOBHbIX 3J1IEMEHTOB:

- TennooBbMeHHVK rMUKONb-BO3AYX;

- cenapatop KoOHAeHcaTa C aBTOMaTUYeCKUM

CnvBOM;

- TennooOMeHHUK MMKOMb-BO3AYX-MyKa.

Tennoo®bmeHHVKn 0bopyayTCH TPEXXOO40BbLIMU
KnanaHamwv Ansi perynmpoBK1 TeMnepaTtypbl [FIMKONS,
B 3aBMCMMOCTM OT TemnepaTypbl MykuM B cunocax u
Heobxogumon Temneparypbl B GyHkepe.

Bosgyx, MCnonb30BaHHbIV 4115 TPaHCNOPTUPOBKM
MyKu, obpabaTbiBaeTCa ANA CHUXEHUS CoAaepXaHus
BMarn, nocne 4ero CMeCb MykK/M W Bo3gyxa
nponyckaeTcs Yepes cneunanbHbIi TENNOOOMEHHHUK.

Cucrtema npegycmartpusaet HaCTPONKy
Heobxogumon Temnepatypbl B OyHkepe, U B
3aBMCMMOCTM OT Hee UM OT TemnepaTtypbl MYKW
B cunocax, MOAynupyeT  MpOMOpLMOHarbHble
KnanaHbl rMKons Ha TennoobMeHHuKax, BnnoTb A0
MaKcMMasibHO nory4aemon pasHuLbl TeMnepaTypbl.

Takke MMeeTcs onuMs O4UCTKM Tpyb, koTopas
BKINIOYAETCA B KOHLIe NPOW3BOACTBEHHOrO LMKMAa M
npenoTBpaLlaeT HaxXoXaAeHne Myk/ B cCUCTEME.

The cooling unit consists primarily of the
following elements:

- glycol-air exchangers;

- condensate drainage system with automatic

discharge;

- glycol-air-flour exchanger.

Exchangers are fitted with three-way valves to
regulate the glycol temperature according to both
the temperature of the flour in the silos and the
temperature required in the hopper.

The air used to convey the flour is treated to
reduce the water vapour content and subsequently
the air-flour mixture is conveyed through the
dedicated exchanger.

The system offers the possibility to set the
desired hopper temperature and on the basis of this
and the temperature of the flour in the silos, regulates
the proportional valves in the glycol exchangers, up
to the maximum delta-T obtainable.

A pipe cleaning option is also available, which
can be activated at the end of the production to
prevent the flour from accumulating inside the
system.



Patent Nr. 1401347
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pesepByapbl
TANKS
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PesepByapbl 13 HepxaBerwLlen cranu - 3TO
€MKOCTW, KOTOpble MOryT YCTaHaBnMBaTbCs Kak

BHYTPW, TakK W CHapy>Xu MPOU3BOACTBEHHOIO
npeanpuaTus.

Kak npaBwuno, OHU
XpaHeHus NULLEBLIX NPOAYKTOB B >XUAKou opme u

npeacTaensatoT cobom eaAnHbIN MOHONMUTHBIN SM1EMEHT,

MCcnonb3yrTCcA and

HE UMELLIMI KNEenKn unun peabboBbIX COEAUHEHNIA.
PesepByapbl KOMMMeKToBaTbCs

crneyloWwmnMn akceccyapamu:

- cucTema B3BeLUMBaHWS NPY MOMOLLM TEH304AaTYNKOB

n 6noka ynpaeneHud;

MOryTt

O0aT4YNKN MUHUMaribHOro U MakCMMaribHOro ypoBHs,
KOTOpble CUrHanM3upytoT 3BYKOBbIM U CBETOBbLIM
CUrHariom gocCtmxeHume 3ajaHHOro ycrioBus;,
pyballka TennoobmeHa ¢ Tennounsonaunen;
cucTemMa aBTOMaTMYeCKOoro KOHTPOnsa TemrepaTypsbl
BHYTPW;
CKpeboK;
CMecuTeNnb, reoMeTpusi MNPUMEHEHUST KOTOPOro
MMEET pa3Mepbl U CTPYKTYpY, 3aBUCALLME OT Tuna

0obpabaTbiBaEMOro nNpoaykra.

Our stainless-steel tanks are suitable for either
indoor or outdoor use.

They are generally used for storing food raw
materials in liquid form, and consist in a large one-
piece element, without any nailing or bolting points.

Tanks can also come fitted with the following
accessories:

- weighing system with cells and control unit;
-minimum and maximum level sensors with
acoustic and visual alarm to signal the pre-set
conditions have been reached;
- heat exchange jacket with insulation;
-automatic control system for the internal
temperature;
- scraper;
- agitator in the size and structure appropriate to
the type of product being handled.
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daBTOMaTnKa
AUTOMATION



Agriflex NOoCTaBNAEeT MPOMbILLJIEHHbIE CUCTEMbI B rapaHTUPYyHoT:

KOMMJIEKTE C aBTOMATUYECKON CUCTEMON YNpaBneHnst e ynpaBneHue ©eCKOHEeYHbIM yncrnom
N KOHTpOIS. NPOV3BOACTBEHHbIX LIMKIIOB;

OTn cuctemMbl BKNOYalOT B cebsi annapaTHyo YacTb * BO3MOXHOCTb YyNpaBrieHns 3anacamu;

(MK unuMK-INJ1K) v cnewmansHoe, BbICOKOHaAeXHoe * NPOCNEXNBAEMOCTb NPOMU3BOACTBEHHbIX NAPTUN;
nporpamMmHoe obecneyeHne, KOTopble CMOCOOHbI * HaJEexXHOCTb " NOBTOPSEMOCTb BCEro
paboTatb Jaxe B CIOXHbIX cpedax M B CYpOBbIX NPOM3BOACTBEHHOIO MPOLEcca;

YCIOBUAX SKCryarauuu. * HTepdenchl CO CTPOror rpadonKon N NOHATHLIMU
Mpeonaraemble Agriflex cucTtembl aBTOMaTU3aUmm N HEOBYCMbICIIEHHBIMM OpraHamu yrnpaBreHusl.
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Agriflex supplies industrial systems complete
with automatic command and control system.
They consist in hardware (PLC or PC-PLC) and
specific software with proven reliability, even in
difficult environments and heavy-duty conditions
of use.
Agriflex automation systems guarantee:
e control of an infinite number of production
cycles;
e possibility to manage stocks;
e traceability of production batches;
e reliability and consistency of the entire
production process;
e HMI (human machine interface) featuring
straight-forward graphics and intuitive
controls.






MHTErpPUpPOBaHHbIE PEeLLIEHUS

INTEGRATED SOLUTIONS

40



41



42

01.

02.

03.

04.

05.

06.

01

[,03MPOBOYHBIV BYHKEP
weighing hopper
OMOPOXHUTENb MATKMX KOHTENHEPOB
big-bag emptier
BNOPOrpoxoT

vibrosifter
MMWKPOLO3MPOBOYHbIE TPYMMbI
micro dosing station
MMKpOZo3aTop

micro dosing unit

LUHEK

screw conveyor

04 04

01 01

02 04
.05,

01

06



01.

02.

03.

04.

05.

06.

07.

CTaTUYECKUIA N CaMOooYMLLaLLMIACA PUILTP
static and self cleaning filter
pacnpegenuTenbHbIN KnanaH
diverter valve

naHenb onepaTopa

operator panel
MNbineynaBnMBatoLLniA 30HT
dust hood

CMecuTernbHasa BaHHa

mixer bowl

LUHEK

screw conveyor
[,03MPOBOYHBIV BYHKEP
weighing hopper

01 01 02

07 07

03

05



01. wnbepHbI KNanaH
rotary valve

02. cTatnyeckunin n camoo4mLLaoLLMACa QUILTP

static and self cleaning filter
03. OyHkep
hopper
04. ogHOTPYOHbIN PUNETP
single stage filter

. 02
e —. 02
2 —_
02 03 03
—
02
~
03 03
—_
03
03
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01.

02.

03.

04.

05.

TKaHbIN cunoc

fabric silo
CTaTUYECKUIA N CaMOooYMLLaLLMIACA PUILTP
static and self cleaning filter
OyHKep
hopper
MMWKPOLO3MPOBOYHbIE TPYMMbI
micro dosing station
KOMMpeccopbl
blowers
02
02
/\
03 Van
03 01
03
03
04 04 04 04

05
05
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01. komnpeccop
blower
02. naHenb onepaTtopa
operator panel
03. nbineynaBnyBaoLLMN 30HT 04
dust hood 06
04. cTaTn4ecknii M caMmooHULLaIOLLMIACS
uneTp ]
static and self cleaning filter e o
05. ogHOTPYOHbIN hunbTp :'.
single stage filter 02
06. 0031POBOYHbIV OyHKEP
weighing hopper



04

06 06

03

02

01

01. wrbepHbIV KNanaH
rotary valve
02. BbinyckHON ByHKep
small venting hopper
03. BubOporpoxot
vibrosifter
04. ByHKep ¢ gbIxaTenbHbIM QUNBTPOM
hopper with venting filter
05. wHekn
Screw conveyors
06. pacnpegenuTenbHbIN KnanaH
diverter valve
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01. onopoXHUTENb MSITKUX
KOHTENHEPOB
big-bag emptier

02. wHek
screw conveyor

03. 6yHkep
hopper

04. B3BelMBaoLWasn nnargopma
weighing platform

01

03



01. cTatMyecKknin 1 cCaMOoOUMLLAOLLNIACS PUNBTP
static and self cleaning filter

02. paccToiHble CUCTEMBI
fermenter

03. pesepsyap
tank

04. naHenb aBapuUiHbIX CUTHaNoOB
alarm panel

05. naHenb onepatopa
operator panel

06. kHoMnKKM xoaa/ocTaHOBKMU
start/stop buttons

07. pa3srpy304Hbin ByHKep
discharge hopper

01

04

i 03
02 02 ®
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CERTIFICATION
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Hawa npoaykuus crnegylwmnm
OVPEKTUBAM 1 eBPOMNENCKUM perfnaMmeHTam:

COOTBETCTBYET Our products comply with the following European

Directives and Regulations:

2006/42/EC - OupekTBa N0 MaLLUMHOCTPOEHUIO;

Pernament (EC) 1935/2004, kacatwowwmiica
maTtepuarnoB U NpeaMeToB, NpeAHasHayarLmxcs
0N KOHTaKTa ¢ NULLEBLIMU NPOAYKTaMU;

Pernament (EC) 2023/2006 o0 Hagnexaliemn
npakTuke npounseoacTaa martepuarnos "
npeamMeToB, npefHas3HayeHHbIX AN KOHTaKkTa C
MULLIEBLIMW NPOAYKTaMU;

2014/30/EU - [OupekTnBa NO anekTpoOMarHUTHas
coBmecTumocTb (OMC);

2014/35/EU - [InpekTrBa N0 HU3KOMY HaMNpPsPKEHWIO;

IEC EN 60204-1 - Hopmbl MO aneKkTpuyeckomy
obopynoBaHuio;

2014/34/EU -
B cpegax, B KOTOPbIX BO3MOXHO oOpasoBaHue
noTeHUmMasnbHO B3PbIBOOMACHOW MbIfIEBO3AYLLHOMN
cMmecu (No 3akasy, BbINOMHAETCA AN CTpaH, He
Bxoaswmx B EC).

“‘OupexktnBa ATEX”, mpumeHnmas

2006/42/EC - Machinery Directive;

Regulation (EC) no. 1935/2004 on materials and
articles intended to come into contact with food;

Regulation (EC) no. 2023/2006 on good
manufacturing practice for materials and articles
intended to come into contact with food;

2014/30/EU - Electromagnetic compatibility (EMC)
directive;

2014/35/EU - Low voltage directive;

IEC EN 60204-1 - Electrical equipment of
machines;

2014/34/EU
environments where the formation of potentially

“ATEX Directive” applicable in

explosive dust/air mixtures is possible (available
for non-EU countries on request).

qQ
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