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1. Technical scope of supply

1.1. Mango and other fruits handling line, capacity 1.000 kg/h of raw material

1.1.1.  Washing machine for mango and other fruit. 

The washing of the fruits is carried out in a basin in which the water is kept in constant turbulence by 
air supplied by a fun. A second washing is carried out by a system of nozzles, spaying water, placed 
upon and below a stainless steel conveyor belt in net shape, transporting the fruit. The same spray 
nozzles make a cleaning of the conveyor belt.  
The conveyor belt takes the fruit from the washing basin, conveying the same fruit under the nozzles 
and them brings the fruit on the sorting line. The conveyor belt has a wide of 390 mm and driven by a 
0, 5 Kw gear motor. 

The washing machine is composed of: 

 Structure in AISI 304 stainless steel
 Conveyor belt manufactured in plastic suitable for food products
 Water injectors
 Discharge tap for dirty water
 Window for inspection and cleaning
 Fun of 1, 5 Kw top blow air in the water

Consumptions: 
 Installed power: 2 Kw
 Consumption: about 3 m3/h (this water could recycled using a drum filter not included).

Dimension mm 2600x1300x1.000.h 

1.1.2. Sorting belt conveyor  

This belt allows the translation of the product making sorting easier. 
Made of AISI 304 stainless steel tubular and press-formed plate.   

The unit is mainly composed of: 

 Belt conveyor assembled on stainless steel frame
 6 (Six) of working table to permit at the personal to select the fruit
 6 (Six) chutes for the fruit not suitable
 draw and return heads made of stainless steel sections with housings for mounting and

mechanical device for taking up play;
 Chutes lateral to the belt laying on the whole length for waste discharge;
 Unloading hopper
 Adjustable speed motor drive.

Overall dimension: 2000x 800x1500 h mm. 

Installed electrical power: 0, 75 Kw. 

1.1.3. Diverting System 

System  in stainless steel to diver the fruit in function of their characteristics, mango will be addressed 
to the destining unit, guava tomatoes or other fruit to the mill  
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1.1.4. Mango destoning unit. 

The machine has been particularly designed to destoned mango and it is composed by: 
 A feeding hopper
 Supporting structure in stainless steel with feeding, discharging and product collecting hopper,

removable closing case
 Screen with 420 mm diameter and 1000 mm length with holes of large diameter (8 mm)
 A set of special adjustable beaters, specially designed for mango destining
 Power 11 Kw

All the parts in contact with the product are manufactured in AISI 304 stainless steel. 

1.1.5. Mono pump 

Pump with receiving hopper of 50 litres with levels probe.  
Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 4, 5 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator 
equipped with infeed screw Driven by gear motor adjustable by hand wheel. Gear motor coupled in-
line with joint. Everything assembled in a stainless steel base.  
Electrical power: 1, 1 Kw 

1.1.6. Chopper 

This machine can be used to chop guava, tomatoes. The machine is supplied with standard chopping 
section which could be eventually replaced with other special sections in order to reduce or increase 
the chopping degree. The capacity varies within limits according to the product to be treated and the 
chopping degree which is required. 

The machine is composed by: 
 support structure in stainless steel;
 feed and discharge hopper in stainless steel;
 chopping chamber equipped mobile rotor with dimensions of 250x200m and exit grid of 10

mm
 Chopping rotors;
 3 Kw motor

All parts in contact with the product are manufactured from AISI 304 stainless steel. 
Power consumption: 3 Kw 

1.1.7. Mono pump 

Pump with receiving hopper of 50 litres with levels probe.  
Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 4, 5 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator 
equipped with infeed screw Driven by gear motor adjustable by hand wheel. Gear motor coupled in-
line with joint. Everything assembled in a stainless steel base.  
Electrical power: 1, 1 Kw 
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1.1.8. Continuous tubular cooker: 

Unit to realise the heating process of the fruit composed by 
 tube in tube heat exchanger with a thermal cycle of 25-90°C composed by a series of tube in

stainless steel with a length of 3 mm. Each tube will be connected to the other with 180° 
turns. 

 A frame in stainless steel AISI 304 with regulation of the height.
 Steam regulation group composed by: manometer, manual steam valve, steam filter, steam

pneumatic adjusting valve, condensate discharging group with condense trap, visual passage
check valve

 Pt 100 temperature probe to detect the temperature
 Holding tube for 90 second at the cooking temperature
 3 way valve to divert product in case of not correct temperature
 Return pipe to collecting bin in case of not correct temperature.

Dimensions:  mm 1000 x 3500x 2000 h 
Steam consumption: 150 kg/h 

1.1.9.   Refine pulpier 

Unit to refine the fruit cream; the unit are placed on a stainless steel frame and it is feed by the cooker 
pump  
The machine is formed by: 

 Stainless steel frame on which are placed the unit
 Two heads and two sides;
 Sieve with holes diameter 1, 2 mm (or other if required) dimensions 300x1.000 mm
 set of special adjustable beaters
 Basin for the refined juice collection;
 One motor, with pulleys, belts and protective guard for a total installed power of 5,5 Kw
 Legs and closing hood.

Installed power: 5,5 Kw 

1.1.10. Bin of 90 lt. 

Manufactured in AISI 304 stainless steel bin with sloped bottom, fitted with level regulator for the 
automatic start up and stop of the pump, Complete with flat cover. 

1.1.11. Mono pump 

Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 3 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator. 
Driven by gear motor adjustable by hand wheel.  
Gear motor coupled in-line with joint.  
Everything assembled in a stainless steel base. 
Electrical power 0, 75 Kw  
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1.1.12. Storage tank 

Capacity: 1000 litres for the fruit cream Execution in AISI 304 stainless steel, with the following 
characteristics: 

 AISI 304 stainless steel tank, with glazed and pickled inside and outside surface
 Pickled, flattened, grounded and spotted welding
 Conical bottom with total discharge
 Total discharging piping, manufactured in stainless steel with bronze tap
 Level probe
 Three legs supporting structure manufactured in stainless steel.
 Vertical Stirrer to keep the product in agitation.

Installed power: 0, 75 Kw. 

1.1.13. Mono pump 

Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 4,5 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator. 
Driven by gear motor adjustable by hand wheel.  
Gear motor coupled in-line with joint.  
Everything assembled in a stainless steel base. 
Electrical power 1,1Kw  

1.1.14. Cream pasteurisation unit composed by: 

Tubular pasteurizer designed for the treatment of juices and nectar and concentrated product Thermal 
cycle 20-110-90 (or 35 in case of recycle) 

The machine is composed of: 

 3 section tube in tube pasteurizer with a capacity of 1.000 or 1300 lt/h of product
 pasteurising section  from 20°C to 110°C using overheated water from 120 to 105°C
 precooling product section from 110 to 90°C with water in counter flow
 cooling section in case of recycle from 90 to 35°C   with water at 20°C.
 The exchanger is composed of:
 Tubes in stainless steel AISI 316
 Frame in stainless steel AISI 304
 Pipe connections for various fluids in stainless steel
 Thermal holding system for 45 seconds with multiple pipes. The pipes are connected in serial

with detachable turns and mounted on a supporting frame in stainless steel.
 superheated water line complete with plate heat exchanger, expansion tank, centrifugal

pump.
 Instruments to record the pasteurising and the exit temperature
 System to adjust the thermal fluid temperatures
 4 ways valve to divert the product in case of low temperature
 Necessary electro pneumatically transducers
 Pneumatic valve to adjust steam in hot water production
 PT 100 probes for temperature measurement
 Air reducing equipment for compressed air
 Electrical control board
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Consumption’s: 

 Electrical Power: 1, 1 kW
 Steam: 50 kg/h
 Compressed air: 20 NL / minute
 Kcal to cool the product: 22.000

Electrical control board to control all the line 

1.1.15. Cream deaerator 

With a capacity up to 1.000 kg/h of product. It is composed of: 

 a large capacity stainless steel tank internally and externally satinated , complete with
inspection holes, connection with the product and instrumentation

 An extraction motor driven mono pump with gear motor
 A vacuum motor-driven pump, hydro pneumatic and liquid ring type for the extraction of the

air and the condensation water.
 Instruments consist of vacuum gage, vacuum break, automatic level regulator which acts upon

the feeding motor pump and guarantees a constant level of the product inside the deareation
chamber.

 A vacuum diaphragm regulator which keeps a constant vacuum inside the deaerator
 A spray system to distribute the products.
 Stainless steel connections for the product with connection joints and valves according to DIN

rules
 Connections between the deaerating room and the vacuum motor pump are in stainless steel.
 All the part in contact with the product are in stainless steel

Consumptions 

 Installed power 2 kW.
 Water necessary to condense the steam: 0, 3 m3/h.
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1.2.  Pineapple processing unit 

1.2.1. Semiautomatic peeling and coring machine for pineapple processing 

2 units 

1.2.2. Chopper for peeled pineapple. 

The machine is composed by : 

 a support structure in stainless steel
 feed and discharge hopper in stainless steel
 a chopping chamber equipped mobile rotor and exit grid of 4 mm
 a chopping rotors
 3 KW motor, supplied with pulleys, V-belts and guards;

All parts in contact with the product are manufactured from AISI 304 stainless steel.  
Supporting frame in stainless steel for the chopper which will be directly connected to the juice 
extractor 

Power consumption : 3 KW 

1.2.3.   Extractor – squeezer  refining unit 

Continuous screw press for the extraction of the pineapple juice , composed by rotating  screw press. 

The machine is complete with  

 a stainless steel  product feeding hopper
 stainless steel screws at variable pinch diameter 225 mm
 stainless steel frame
 adduction chamber in stainless steel bored middle sheet holes diameter 3 mm
 extraction zone with pressure cage in stainless steel , screen made by welding of “V” type

stainless steel wire on ribs supports ; slot opening 1 mm
 back pressure control device by semiautomatic spring – loaded back pressure regulator
 belt transmission , motor pulley dia. 120 conduct pulley 500 – completely closed stainless

steel carter
 reducer gear box , made of cast iron with stainless steel shaft and toothed wheels working in

oil
 basement composed by two feet

The extraction of the juice is the result of the pressure action of the double screw and of the back 
pressure developed by the stopper at the end of the extraction zone.  
The double screw continuous expeller is endowed with a spring loaded regulator or with rod and 
counterpoise , this devices controls the force against the cone and therefore the back pressure 
according to the type of the product and to the required rate of extraction . The slow speed of rotation 
ensure an optimum volumetric efficiency. 

Installed power : 4,5  KW 
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1.2.4. Bin of 90 lt. 

Manufactured in AISI 304 stainless steel bin with sloped bottom, fitted with level regulator for the 
automatic start up and stop of the pump, Complete with flat cover. 

1.2.5. Mono pump 

Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 3 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator. 
Driven by gear motor adjustable by hand wheel.  
Gear motor coupled in-line with joint.  
Everything assembled in a stainless steel base. 
Electrical power 0, 75 Kw  
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1.3. bag in box filler 

Can fill flexible bags from 2 up to 30 liters and work in three phases, once time that the operator has 
placed the bags nearest to the filling head. During the first phase the caps is removed from the bags , 
into second the filling cycle starts and a light vacuum is made into bags, after the filling start with the 
liters counter, in the third phase the bags is closed. 
Filler is assembled on a stainless steel frame with feet or wheels ( two with brake) , and it is complete 
with feeding pump with Aisi 304 stainless steel turbine with discharge valve and reversing flow unit , 
head filler with integral closure, working table with a little idle  roller conveyor and a vat to recover 
liquid. 
Possibility to adjust the filler high  
Head block during the filling phase 
Air and N2 circuit separate 
Nitrogen injection at cycle end 
Multifunctional display with different operative mode: filling, cleaning, statistic, function adjust and 
mistake. 
Automatic start of the filling cycle 
CIP circuit with automatic filling of the vacuum circuit 
Vacuum control through an electronic vacuum meter: depressure and activation 
CEE Mark 
Indicative dimension: 700x1000x1500h mm 
Capacity with 3 liters bag: 200 bags/h in function of the operator speed 
Compressed air consumption: 300 lt/h 
N2 pressure: 0, 5 bar 
Installed power: 1, 0 Kw  
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1.4. Accessories for fruit processing department 

1.4.1. Connections 

Connections, taps, valves, piping, fittings, joints, etc., in stainless steel, working platform. Some product 
connexion could be realised with flexible hoses also. Pre-assembling and testing in our factory. 

1.4.2. Electrical board 

Stainless steel electric board with doors in order to allow a complete internal inspection. The unit 
includes main automatic switch, on/off switches, warning lights, automatic overload cut out to protect 
the motors 
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1.5. Jam producing line cap. 350 kg/h of jam at 63 brix 

1.5.1. Piston pneumatic pump 

Pump to empty drums with fruit cream aseptic packed. Parts in contact with the product are in 
stainless steel aisi 304. The piston pump is a double step type, with a different piston size in relation 
with the product to pump.  
Pump is coupled with pneumatic motor trough a speed connection in order to facilitate the pump 
dismantling and cleaning.  
An aspiration pipe fitting with its disk valve composes pump, a stainless steel pipe without any welding 
forms the suction cylinder, and the flanges are got from stainless steel fusion.  
The pump is provided with a trolley to facilitate the pump transport. The connection to the mixer is 
made with rubber pipe. 
Capacity: 25 Lt/h minute with fruit cream. 
Consumption: compressed air 270 Lt/minute 

1.5.2. Sugar hopper 

Manufactured in stainless with a capacity of 300 litres, with a stainless steel screw, length about mm 2.500, 
equipped with motor reducer of 0, 55 kW, and pneumatic valve to separate the tank from the screw exit. 

1.5.3. 1.000 litres mixing vat 

Manufactured in stainless steel AISI 304, with the following characteristics: 

 AISI 304 stainless steel tank, with glazed and pickled inside and outside surface
 Pickled, flattened, grounded, and spotted welding
 Double jacket on the inferior part of the vat to heat the product in which steam at 0, 5 bar is flowing

to defrost the product. 
 Steam adjusting group composed by: spherical valve to discharge condense, manometer 0-6 bar,

manual valve, filter, steam adjusting valve; condensate discharging group 
 PT 100 probe to control the temperature.
 slanting bottom for a total discharge
 Flat cover which could be open by pneumatic system
 Total discharging piping, manufactured in stainless steel
 Four legs supporting structure manufactured in stainless steel.
 Stirrer at low speed to keep the fruit cream in agitation and not to smash fruit with variable speed
 Lateral footpath to inspect the product
 Indicative dimension mm 2200x1200x1440h

Consumptions 

 Installed power: 1, 5 Kw.
 Compressed air at 6 bars: 100 NL/min
 Steam consumption: 200kg/h at 0, 5 bar
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1.5.4. Mono pump 

Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 4,5 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator. 
Driven by gear motor adjustable by hand wheel.  
Gear motor coupled in-line with joint.  
Everything assembled in a stainless steel base. 
Electrical power 1,1Kw  

1.5.5.  System to proportion the different ingredients 

For proportional dosing of fruit pieces, cream and sugar in the vacuum cooker composed by 4 load cells. 

A proportion instrument placed in the main control board from which it is possible to memorize 
different recipes; two pneumatic valve to dose ( water and fruit cream) with their 0,3 meters flexible 
hoses. 

1.5.6. Vacuum jam cooker 

Unit model 1300 designed to cook fruit with sugar to prepare food product  
The machine is characterized by spherical bottom and lid of 1300 mm diameter; manufactured in 
compact version. 

Mechanical characteristics: 

 concentration pan with inner diameter of 1300 mm , heating section insulated with stainless steel
AISI 304 cover 

 Execution for the part in contact with product in AISI 304 stainless steel.
 Pneumatic valve to charge the ingredient DN 50
 Manual service valve to charge with service tank to charge the pectin or other additive mixture.
 Steam jacket tested at 3 bar
 the unit is complete with : manhole of 500 mm diameter with security switch, two sight glasses,

lamp, connecting tap for product inlet, thermometer, vacuum meter, sample tester, steam group 
supplied with pneumatic valve , manometer and filter, condensate discharge group composed by 
condensate trap, sight glass, and check valve,  safety valve on the double jacket. 

 Pneumatic discharge valve discharge valve for the product DN 100
 Anchor stirrer executed in AISI 304 stainless steel complete with gear motor installed power 2, 2 Kw
 Surface tube nest condenser, it is formed by a multi tubular heat exchanger into which steam is

condensate for an indirect exchange with water in counter current. 
 Complete with all the connection with the vacuum cooker and with the liquid ring pump.
 Manufactured in aisi 304 stainless steel

The vacuum system is formed by a 4, 0 kW liquid ring pump with electro valve to stop water when the 
pump doesn’t run.  
Pneumatic valve system to assure the discharge of the aromatic condense complete with a centrifugal 
pump of 0, 55 KW 
Thermometer to check the water inlet and out let temperature. 
Frame for the vacuum cookers made in stainless steel with working platform and stairs, discharge 
height 1200 mm 
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Consumption: 

 Steam at 3 bar: 450 kg/h max consumption, estimated consumption for jam preparation 250
kg/h

 Water: 20.000 litres/h in case of recycle with cooling tower and a difference in temperature of
7°C, 4600 kg/h with tap water (∆T 30°C)

 Electricity: 6, 75 Kw
 Compressed air a 6 bars: 50 Nl/min

1.5.7. Thermo conditioned tank 

With a capacity of 1.500 litres thermally isolated to keep the product to a constant temperature.  
The tank is slightly inclined and equipped with slow stirrer to keep the product homogeneous and push 
it toward the exit.  
CIP devices 
Manual discharge valve DN 65 and pneumatic valve to connect the line to the next phase. 

Consumption: 
Installed power: 1, 5 kW 

1.5.8. Mono pump. 

Sanitary volumetric pump manufactured in stainless steel AISI 316, suitable for alimentary products, for 
heads up to 4, 5 bar.  
Positive pump single screw type with stainless steel screw rotor and alimentary synthetic rubber stator 
equipped with infeed screw Driven by gear motor adjustable by hand wheel.  
Gear motor coupled in-line with joint.  
Everything assembled in a stainless steel base.  
Electrical power: 0,75 Kw 

1.5.9. Unit to prepare the pectin solution 

Unit composed by a 100 litres mixing tank in stainless steel - manufactured in stainless steel AISI 304 to 
stock and prepare the solutions, the tank will have the following characteristics: 

 Internal and external surface polished plate frame;
 Ground and spot and pickled welding;
 Conical bottom for a total product discharge;
 Stainless steel cover which is for a half fixed and the other can be opened by hand;
 CIP connections with washing spray balls;
 Temperature probe mod PT100 to check the product temperature
 Thermal isolation covered by stainless steel plate
 Total discharge pipe provided with butterfly valve;
 Fast speed agitator with 1, 1 kW installed
 3 legs
 Connection with the under vacuum concentrator.
 Plate heat exchanger for water to heat by steam the water necessary to prepare the solution

complete with steam adjusting group and condensate discharge.

Installed power 
 Steam consumption: 65 kg/h
 Installed power: 1, 1 Kw
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1.5.10. Accessories 

Connections, taps, valves, piping, fittings, joints, etc., in stainless steel. Pre-assembling and testing in 
our factory. 

1.5.11. Electrical board 

Stainless steel electric board with doors in order to allow a complete internal inspection. 

The unit includes main automatic switch, on/off switches, warning lights, automatic overload cut-out to 
protect the motors, PLC and video. 
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1.6. Juice production line cap. 1300 lt/h 

1.6.1. Juice preparation tanks 

Manufactured in stainless steel AISI 304, with the following characteristics: 

 Volume per tank: 2.000 liter
 AISI 304 stainless steel tank, with glazed and pickled inside and outside surface
 Pickled, flattened, grounded, and spotted welding
 slanting bottom for a total discharge
 Total discharging piping, manufactured in stainless steel
 Four legs supporting structure manufactured in stainless steel.
 Stirrer at low speed to mix the puree with water and sugar
 Lateral footpath to inspect the product

2 tanks included 

1.6.2. Juice pasteurisation unit 

Unit composed by: 

 300 litres buffer tank for juice storage

Made in AISI 304 stainless steel, with the following characteristics:

 AISI 304 stainless steel tank, with glazed and pickled inside and outside surface
 Pickled, flattened, grounded and spotted welding
 Conical bottom with total discharge
 Plate cover with CIP (cleaning in place) devices
 Total discharging piping, manufactured in stainless steel
 Glass level rod, with stainless steel protection.
 Three legs supporting structure manufactured in stainless steel

 MONO PUMP

Sanitary volumetric pump manufactured in stainless steel AISI 316:

 suitable for alimentary products
 for pressure up to 4, 5 Bar.
 Positive single stage mono pumps DN 25 with stainless steel rotor and alimentary

synthetic rubber stator.
 Driven by mechanical gear motor adjustable by hand wheel from the maximum

speed down toe minimum and stop (variation ratio 1: 5).
 Gear motor coupled in-line with joint.
 Everything assembled on a stainless steel base.
 Installed electrical power: 2, 2 kW.
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 Plate PASTEURIZER

Plate pasteurizer designed for the treatment of juices and nectar and concentrated product
Thermal cycle 25-110-90 -°C (or 35 in case of recycle)

The machine is composed of:

 3 section plate pasteurizer with a capacity of 1300 lt/h of product
 Pre heating section   from 25°C to 40°C with product in counter flow
 Exit for deareation unit at 40/45°C
 Second heating section from 40 to 80° with hot water
 Exit for homogenizer
 Third heating section from 80 to 110°C for pasteurization unit using overheated

water from 120 to 105°C
 holding time at 110°C for 45 seconds
 precooling product section from 110 to 90°C with product in counter flow
 cooling section in case of recycle from 90 to 35°C   with water at 20°C.

The exchanger is composed of: 

 Plate in stainless steel AISI 316
 Frame in stainless steel AISI 304
 Pipe connections for various fluids in stainless steel
 Thermal holding system for 90 seconds with multiple pipes. The pipes are connected

in serial with detachable turns and mounted on a supporting frame in stainless steel.
 superheated water line complete with plate heat exchanger, expansion tank,

centrifugal pump.
 Instruments to record the pasteurising and the exit temperature
 System to adjust the thermal fluid temperatures
 4 ways valve to divert the product in case of low temperature
 Necessary electro pneumatically transducers
 Pneumatic valve to adjust steam in hot water production
 PT 100 probes for temperature measurement
 Air reducing equipment for compressed air
 Electrical control board

Consumption’s: 

 Electrical Power: 1, 1 kW
 Steam: 160 kg/h
 Compressed air: 20 NL / minute
 Kcal to cool the product: 22.000

Electrical control board to control all the line 
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1.6.3. Juice Deaerator 

Deaerator with a capacity up to 1.300 kg/h of product. It is composed of: 

 a large capacity stainless steel tank internally and externally satinated , complete with inspection
holes, connection with the product and instrumentation 

 An extraction motor driven mono pump with gear motor
 A vacuum motor-driven pump, hydro pneumatic and liquid ring type for the extraction of the air and

the condensation water. 
 Instruments consist of vacuum gage, vacuum break, automatic level regulator which acts upon the

feeding motor pump and guarantees a constant level of the product inside the deaerating chamber. 
 A vacuum diaphragm regulator which keeps a constant vacuum inside the deaerator
 A spray system to distribute the products.
 Stainless steel connections for the product with connection joints and valves according to DIN rules
 Connections between the deaerating room and the vacuum motor pump are in stainless steel.
 All the part in contact with the product are in stainless steel

Consumption’s: 

 Installed power 2 kW.
 Water necessary to condense the steam: 0, 3 m3/h.

1.6.4. Homogenizer 

With a fixed speed for fruit juice to carry out a treatment of high pressure and lamination in milk.  
The working pressure is up to 150 bar.  
The homogenizer is made in sanitary version and has a capacity of 1.000 kg/h of juice the machine is 
completed with: gear, starter, pressure stabilizer, manometer, safety system, frame made in carbon 
steel covered by stainless steel plates with manometer to check the pressure 

Electrical control panel 

Consumption’s: 

 Installed power: 5,5 kW.
 Water consumption: 50 lt/h

1.6.5. Accessories 

Connections, taps, valves, piping, fittings, joints, etc., in stainless steel, working platform. 
Some product connexion could be realised with flexible hoses also.  
Pre-assembling and testing in our factory. 

1.6.6. Electrical board 

Stainless steel electric board with doors in order to allow a complete internal inspection.  
The unit includes main automatic switch, on/off switches, warning lights, automatic overload cut out to 
protect the motors 
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1.7.  Filling, closing and pasteurization line: 

1.7.1.  Feeding table 

in AISI 304 stainless steel complete with rotating plate, supporting frame and electrical motor. 
Diameter of the table 800 mm  

1.7.2. MONOBLOCK for DOSING and CAPPING with TWIST-OFF CAPS    Mod. 2DC 

Monoblock Mod. 2DC manufacturing features: 

 Basement with height adjustable supporting feet, supporting plate in carbon steel, structure
and total covering with inspection doors in stainless steel.

 The basement contains a jack with external handwheel for the dosing unit height adjustment
and the air treatment group with solenoid valves.

 On the top of the basement the following equipment is installed: the conveyor with stainless
steel table top chain mounted on strips in anti-friction material and adjustable containment
guides for the containers’ feeding and motion to the following group, a head controlled by
gear motor and a idle head.

 Manufacturing in AISI 304 stainless steel except for some parts made of a material suitable to
their correct functioning.

 No need of operator’s intervention after the machine’s starting and first adjustment.
 Safety guards consisting in a frame in anodized aluminium and panels in polycarbonate. The

system is fitted with safety devices which make the machine stop with doors opening.
 Electric control board with auxiliary low-tension circuits as per the safety norms,  fitted with

the controls and safety devices required for the machine’s functioning.

Monoblock technical features:   

Model: 2DC 

Monoblock total length (inclusive of infeed 
and outfeed convoyor): 

5.000 mm. approx. 

Monoblock total width: 1.200 mm. approx. 

Installed power: kW 3,12 

The Monoblock mod.2DC includes the following units: 

AUTOMATIC DOSER with 2 valves from 50 to 1.000 cc for dense and semi-dense products. 
Suitable for the filling of products like sauces, mayonnaise, tomato sauce, jam, marmalade, etc. 
Doser technical features: 

 No. 02 dosing unit consisting of two coaxial cylinders with respective pistons (one
pneumatic and one for the product) and one deviation valve. The double-effect 
pneumatic cylinder, integral with the dosing piston (which has a pre-determined 
stroke), makes the piston suck the product up from the tank and pushes it into the 
container by means of the deviation valve. 

 Product tank equipped with probe for level control.
 Special handwheel for control of the quantity of the product to be dosed.
 Jack with handwheel for the dosing unit height adjustment depending on the

containers’ dimensions.
 One screw for one format of container is supplied with the machine.
 Fast change of the equipment for containers of different dimensions.
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Doser operation principle: 

 Containers feeding by conveyor belt, group for containers positioning under the
dosing valves with screw in polyzene and regulation supports according to the
containers’ diameter.

 After dosing the filled containers are conveyed to the capper for closing.

Doser technical features:   

Output capacity: 2.500 containers/h of 314 ml approx. 

Air consumption: 150 nl/min. approx. 

Containers dimensions: h min.  =    mm.  60 
h max  =    mm.  200 
Ø min.   =    mm.  58 
Ø max       =  mm.  110 

Note: The output capacity varies according to the type of product and the container. 

AUTOMATIC LINEAR CAPPER 
Automatic machine for the closing of glass containers by means of twist-off caps. 

Capper manufacturing features: 

 Head with inspection door and supporting column for the column’s height adjustment,
containing: side belts for the containers’ motion and steadiness, caps releasing and
pre-screwing unit, steam sprigging unit, closing unit with variable speed flat belts. The
steam sprigging unit distributes steam in the space between the cap and the
container’s thread in order to soften the gasket and take the air away from the
container’s head space: in this way the container’s free space is vacuumed after
closure. The caps releasing unit and screwing unit are independently adjustable, as
regards also to the drag belts, through hand-wheels: all this can be done simply and
rapidly.

 Head lifting system by an electro-mechanical unit which allows to adjust the height of
the machine’s head depending on the containers to be capped with min. and max.
safety devices.

 Motorization with variable speed driver.
 Feeder for caps, fitted with hopper, motorised by an independent variable speed

motor, which orients and conveys the caps to the releasing unit where they are picked
by the containers.

 Electric system which controls the machine according to the caps’ flow inside the
feeder as follows:  full caps channel = feeder stop; empty channel =  machine stop;
caps feeding = machine automatic re-start.

 Machine adjustable in all its parts to treat glass containers and caps of  different
dimensions.

 No need of operator’s intervention after the machine’s starting and first adjustment.

Capper technical features:   

Max. output capacity: 2.500 jars/h with cap Ø 63 mm 

Caps dimensions: Ø mm. 53 ÷ 82 

Containers dimensions: Ø mm. 58 ÷ 110 
H mm. 60 ÷ 200 

Steam consumption: Kg/h 50 approx. 
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1.7.3. Accessories for Automatic Doser with 2 valves from 50 to 1.000 cc for dense and semi-dense 
products:  

1.7.3.1. Stirrer with gear motor. 

1.7.3.2. PA65 pneumatic pump with the equipment for the dosing unit’s automatic operation. Air 
consumption: nl/min. 80. 

1.7.3.3. Double-wall product tank for hot water re-circulation to keep the product at the set temperature 
(hot water is supplied by the customer). 

1.7.3.4. Additional feeding screw for containers of different diameter, complete with stainless steel shaft. 

1.7.4. ONE-HEAD AUTOMATIC CAPPING MACHINE Mod. CAP01PFPP 

Automatic machine suitable to apply plastic pre-threaded screw caps or pressure cap on PET bottles. 

Technical features: 

 Machine body completely made in stainless steel AISI 304 and  mounted on adjustable height
feet; by means of a closing head in stainless steel AISI304 mounted on the machine structure.

 The machine is equipped with a series of stars, caps feeder, PICK & PLACE  cap distribution
system, conveyor belt for bottles with chain in AISI 304 stainless steel with motorization and
accumulation table 1000 x 500 mm with adjustable speed by using Inverter.

 Safety guards with access doors controlled by the micro-safety switches ; in case of accidental
opening of one door, the machine stops.

 Caps feeding by means of a rotary mechanical type feeder placed on turret closure.
 Caps chute in S / S AISI 304 fitted with photocells;
 PICK & PLACE device.
 In height plastic caps closing by means of S/S AISI 304 heads.
 Manual height adjustment of the closing unit by means of a handwheel placed on the back of

the tournelle closure.
 Speed control by means of inverter.
 Electrical system with micro-switch for machine stop in case of problems on the star to avoid

bottle breaking;
 Electrical photocell at the machine inlet (no bottle feeding = machine stop);
 Electrical photocell at the machine outlet (problem on the bottling plant =  machine stop);

then it restarts automatically

Electrical control panel with CE circuit with a voltage drop.  
Diameter containers: Ø min. 50 / max Ø 110 mm; Diameter tolerance: ± 1 mm 
Containers height: H min. 100 / H max. 300 mm; Tolerance on height: ± 2 mm  
Machine equipped for on bottle size. 
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Technical data:   

Model: Mod. CAP01PP  

Containers: PET containers 

Caps : pressure or pre-threaded screw caps 

Max. output capacity: 2.500 bottles/h of 250 ml 

Product  : Fruit nectars 

Conveyor belt height : mm.950 +/- mm.50 

Power supply: V. 380 /50 Hz 3 phase  

Belt section : mm 100x100 

Chain: S/S AISI304 (82,5 mm) 

Tension: 400 volts -3 phases, 50 Hz, auxiliary 
24 V DC  

Air consumption: 600 lt. / min. à 6 bar 

Installed power (machine): 3,5 kW 

1.7.5. Accessory for one-head automatic Capping Machine: 

1.7.5.1. Additional equipment for one bottle of different dimensions 

1.7.5.2. Additional equipment for one cap of different size 

1.7.5.3. Control presence of filled bottles with acoustic alarm 

1.7.6. AUTOMATIC SEAMER MOD. B 60L 

Complete with equipment for can size diam. 73mm  ,ready to function, consisting of: 

 -Base of stainless steel casting AISI 316
 Head of cast iron with Nickel surface plating treatment
 Stainless steel foundation frame
 Fixed plane to feed cans(conveyor fix, height adjustable)
 Head adjustable in height by means N° 2 columns(to change easily the equipment’s height)
 Type of seaming “ Can rotating ”
 N° 1 First  Operation Roll and N° 1 Second  Operation Roll
 Motorization with a 2,2 KW motor SEW and inverter SEW to a capacity from 10 to  60 cpm
 PLC SIEMENS
 Inlet conveyor with screw to synchronise cans
 Tools of stainless steel
 Equipped with a hand-wheel to turn manually
 Automatic device “no can - no cover”
 Automatic device “no cover - stop machine”
 Lids presence sensor
 Lid’s separator with one worm
 Electric boarder of stainless steel
 Parts in contact with product made of stainless steel or Nickel bronze
 External protections according to International Regulations for Security CE(Leg.89/392)
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 Portable controller for slow-motion operation

Technical data:   

Model: B60L 

Can sizes: Ø mm 73 

Output capacity: max. 60 cpm – 3.600 cans/hour max. 

Installed power: kW 3 

1.7.7. Feeding belt 
To feed the glass jars to the pasteurize tunnel, the belt has one track and it is moved by a variable 
speed motor to adequate the belt speed to the effective number of jars and to their time of 
treatments. Belt length 2500 mm. Pneumatic system to push to jars into tunnel and jars counter 
installed on the feeding belt. 

Installed power: 0, 37 Kw motors 
Air compressed consumption: 30 Nl/min 

1.7.8. Pasteurize Tunnel 

With a surface of 7 m2 to pasteurize and cool the glass jar the filling and capping operation. Indicative 
internal belt dimensions: mm 1200x6000 
The jams jars needs a pasteurization treatment to assure a long shelf life to the product, in that case 
after the filling operation we have to assure a holding period  at 85/95 °C to the glass jars, after that we 
have to cool the jars or bottles. 
As the inlet temperature is around 80°C the first part of the tunnel will use  hot water rain to keep 
product in temperature  using warm water at 98°C ; after the holding time product will be cooled using 
cold water at 20°C or less , the cooling section is formed by 2 main section , so that the cold water at 
20°C is sprayed on the top of the jar of the final cooling section   , the water a little bid hot is pumped 
to the second cooling section and after a passage on the bottles is collected and pumped away.. 
The tunnel has the possibilities to change the working speed in order to adjust the working time to the 
type of jars and to their hourly capacity from a minimum of 30 minutes (total time) up to 90 minutes. 

The tunnel is composed by: 

 Stainless steel frame with a collecting tank placed under the belt on a stainless steel tubular
trestle, this collecting tank is divided in three sections. The heating section is composed by a
section 2, 0 meters length in which hot water is sprayed on the glass jars. This water is created
used a steam tubular heat exchanger controlled by a thermal regulator with a by-pass group
and relative instruments. The steam group is formed by a manometer, manual steam valve,
steam filter, and pneumatic adjusting valve, indirect steam /water tubular heat exchanger,
condensate discharge group.

 The hot water is continued recycled from using a pump from the vat to the distribution
system; a system of level probe guarantee a constant level of water on the vat. The vat is
complete with manual total discharge valve, new water automatic valve ON/OFF type,
overflow. The speed of the centrifugal pump can be adjusted using an inverter.

 An acoustic and a visual alarm will be on in case of not correct temperature.
 The cooling section ( coming from the tunnel exit) is divided in two parts , the last one ( length

2,0 meter) receives the fresh water and this water after a passage on the glass jars in collected
into the vat and pumped to  the second cooling section . The second cooling section receive
the water and distribute it on the glass jars (length 2 meters), the water is collected into the
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water placed under the belt and pumped away.  All the centrifugal pump has a variable speed 
and flow control system, a system of level probe assure a constant level into the different 
section of the tunnel.  Overflows are mounted in each sections. 

Tunnel is also complete with 

 A transporting belt in plastic on which the jars or bottles are placed into tunnel (UNICHAIN
MODEL OPB)

 A series of system to support the transport belt
 Devices to keep align the belt
 One variable speed motor through an inverter
 Groups to spray the water (cold and hot) with nozzles easily inspected
 Stainless steel cover to close the tunnel in the upper part
 Thermal isolation of the first part.
 Tree centrifugal pumps, one to recycle the warm water with a capacity of 5 m3/h and the

others 2 with a capacity of 6 m3 to transfer the water through the different cooling section
and from the tunnel

 Rubber diaphragms placed at the entrance and the exit, to avoid the steam and water exit.
 The tunnel entrance is made stainless steel with and inspection window and a first part of a

chimney for the steam

Note: to save water it is possible to use water coming from an evaporative water tower at 35°C 

Consumptions:  

 Installed power: 5 Kw
 Water:  6.000 lt/h tap water at 20°C with a difference in temperature of 35°C
 Steam: 100 kg/h
 Air: 50 Nl/min.

1.7.9. Discharging belt 

To evacuate the pasteurized glass jars, the belt manufactured in stainless steel has two tracks and it is 
moved by a motor reducer to evacuate faster the jars. Installed power: 0, 55 Kw. 

Indicative length 3 meters 

1.7.10. Drying equipment 

To dry the glass jars of jam and bottles of juice, which coming out of the machine. This equipment can 
be installed on the discharge transport belt; it is manufactured in stainless steel and is equipped with 
an electric fan and can be complete of attack for compressed air collector to eliminate the water on the 
upper part of the jars. 

The drying unit consists of different sections to remove air from the glass jars 
Unit is formed by 2, 2 Kw electro fan, in painted steel, featuring feet for installation on the floor; 20 
m3/min capacity. 
Stainless steel air distributor connected by plastic flexible hoses to the main air pipe 
Stainless steel tunnel  

Installed power: 2, 2 Kw 
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1.7.11. Linear labelling machine 

For self-adhesive label with gates container selection , with one labelling station , speed adjustment 
trough PLC,  diameter containers between 50 -180 mm, max label height 150 mm, max containers 
height 380 mm. 
Footings in electro welded structure with triple painting in oven 
Anti-vibration plate 
Carter in stainless steel Aisi, smooth type 
Antisera gears 
Carpet in specific material for container transport 
Enter of the bottles from left to right 
Machine and electric box in according with EC laws 
Unit with: 
One upper conveyor to hold the container during the label application 
One self-adhesive labelling group with 30 meters/minute distribution speed with step by step motor. 
Labelling station adjustable in height and in inclination. 
Suitable to the application of partial or wraparound self-adhesive body label on cylindrical glass jars. 
One smoothing device at the exit 
Chassis and safety guards in integrated framework of stainless steel 304- conveyor belt, with driver-
bottle selection with gate 
All automatic adjustments for labels, bottles and speed variation made through a PLC display on the 
control board. 
Indicative dimension mm 2500x1120x1800 
Pneumatic consumption: 50 NL/min  
Installed power: 1, 65 Kw 

1.7.12. Platform in stainless steel to accumulate the jar with product. 

1.7.13. Electrical board 

Stainless steel electric board with doors in order to allow a complete internal inspection. The unit 
includes main automatic switch, on/off switches, warning lights, automatic overload cut-out to protect 
the motors, PLC. 

On this board all the temperature (filling temperatures and pasteurisation and cooling temperature) 
have to be showed on digital form and recorded on a memory with the possibility to take dates using a 
USB key. An alarms system will advise the operator about not correct temperature. 
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1.8. Utilities 

1.8.1. Steam generator unit 
 at serpentine for a speed steam production with a capacity of 1.000 kg/h of steam at 6 bar with gas 
burner, water treatment plant composed by a resin column, plastic tank of 30 litre for the brine, 1.000 
galvanised steel condense tank, connection between the different parts. Electrical control panel  

Steam reduction group composed by a stem pressure reduction valve, manometer, by pass, 
connection. 

Steam pipe not included (estimated value 9.000 euros) 

1.8.2. Air compressor 

at 6 bar producer, 
 with 250 litres tanks made in carbon steel, all the necessary connection between these items. 
 Capacity 260 NL/min. 

Compressed air pipes not included (estimated value 4.000 euros) 

1.8.3. Cooling tower water 

Group suitable to recycle and cool water up to 30.000 l/h with the following characteristics: 
Frame in galvanized steel painted and fixed used galvanized tools, fan with impeller in plastic material with 
motor with IP 55 protection. System to divide water drops in PVC, water distribution system without 
spraying nozzles, formed by a principal collector made one principal collector made in galvanized steel , 
and some secondary collector in PVC e some distributor not obstructables in Aisi 304 stainless steel, which 
doesn’t need any maintenance. Exchanging surface at high efficiency with broken drop system made by 
different polypropylene panels with high section for fluid passage; the surface is easy to clean. Vat to 
collect water is formed by galvanized steel plate, reinforced there necessary and complete of connection 
for the water exit, overflow, and total discharge connection. 

Technical characteristics 
Exchanging capacity maximum: 200.000 kcal 
Temperature of the wet bulb: 25°C 
Temperature inlet: 31°C 
Temperature outlet: 25°C 
Max capacity up to 30.000 lt/h 
Water loss for evaporation: 0, 9% equal to 576 lt/h at the maximum capacity 
Water loss for entrainment: 0, 05% equal to 36 lt/h at the maximum capacity 
Alimentation: 380 V three phase 50 Hz 
Number of fan motor: 1  
Capacity of air: 11, 4 m3/sec 
Installed power: 4 Kw 
Weight with water (important if we choose to place on the roof): 3370 Kg 

Centrifugal pump with a capacity of 30.000 liters at 2 bars with an installed power of 5,5 Kw , part in 
contact with the water in stainless steel Aisi 304 connection DN 50. 

Stainless pipe to connect the tank to the different user (vacuum concentrator, tunnel, deareator) with 
valve and support. Thermal isolation and assembling not included.  
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Note: inlet and outlet water piping and waste water treatment, are not included in this proposal of 
supply neither the general electrical cabinet nor the wiring of all cables with its material. 
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1.9.  SERVICES 

1.9.1. Project engineering: 

Following is included in the engineering: 

 Feasibility for optimizing project lay out, including product specification
 Basic machine drawings for building construction
 Energy calculations for electrical and water supply of the total plant
 Calculations for inclusion of different sub-suppliers in the total project

1.9.2. Project management: 

The total management of the project, including communication between all suppliers and sub suppliers 
also with the customer. 

1.9.3. Installation auxiliaries 
Including material necessary for piping, connections, valves and stirrups to be carried out in the 
working-place on site, according to the lay-out supplied to us. 

Installation, use and maintenance manuals of the line and the single machines will be in English. 

1.9.4. Installation supervision 

For the installation and the connection (only stainless steel piping) in the working place on site, we 
planned a specialised worker at the additional cost of €: 600,00 per day, plus travel, board and lodging 
expenses. 

Expert Tecmon: 60 days 
Expert STV: 30 days 

Extra days above the calculated days: 600,- Euro per day 

1.9.5. Start up and commissioning: 

For start-up and commissioning we planned technicians of Tecmon and STV : 

 Tecmon: 40 working days
 STV: 20 working days

Extra days above the calculated days: 600,- Euro per day 
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MECHANICAL GUARANTEES 

We guarantee a free supply of all those parts that should result faulty within the first 12 months of operation (but in any 
case not more than 18 months after the last shipment). 
Our guarantee does not cover mechanical faults due to lack of responsibility within the first 12 months of operation. Our 
guarantee does not cover mechanical faults due to lack of responsibility or insufficient care of the machines. Excluded from 
the guarantee are also electrical motors, connections and those parts subject to normal wear (e.g. rubber gasket, rubber 
stator,) 
The mechanical guarantee is not valid incase of insolvencies for payment. 

EXCLUSIONS 

Our supply does not include the following items: 

 screw for wastes
 foundations, foundation bolts, drain channel
 all water connections to the machines 
 all steam distribution pipes to the machines, heat insulations and eventual condensate recovery Pipeline 
 all compressed air connection pipes
 all electrical connections :( e.g. from the master switchboard to each control board; from each control board to

each motor) relative materials and plant grounding
 all the connections of our machines to the main water, steam and motive power system, which

Have to be made at your care and responsibility 
 all fuels, energy and power necessary to run the plant
 all material and transport/lifting equipments necessary for the assembling.
 cost of the local unskilled manpower required for the plant erection
 value added tax, import duties, local taxes of any kind
 everything not clearly expressed as included in this offer
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2. Sales conditions
2.1. Price summary of total scope of supply

1.1 Mango and fruit handling 

1.1.1 Washing machine 

1.1.2 Sorting belt 

1.1.3 Deviding system 

1.1.4 Mango destoner 

1.1.5 Mono pump 

1.1.6 Chopper 

1.1.7 Mono pump 

1.1.8 Continuous tubolar cooker 

1.1.9 Refine pulper 

1.1.10 Bin of 90 liter 

1.1.11 Mono pump 

1.1.12 Storage tank 1000 liters 

1.1.13 Mono pump 

1.1.14 Cream pasteurizer 

1.1.15 Cream dearator 

1.2 Pineapple processing unit 

1.2.1 nr°2 Semiautomatic peeling a 

1.2.2 Chopper for pineapple 

1.2.3 Exctractor for pineapple 

1.2.4 Bin of 90 liter 

1.1.5 Mono pump 

1.3 Bag in box filler 

1.3.1 Bag in box filler 

1.4 Accesoires for fruit processing plant 

1.4.1 Connections 

1.4.2 Electrical board 

1.5 Jam producing line 

1.5.1 Pneumatic pump 

1.5.2 Sugar hopper 

1.5.3 1.000 liter mixing vat 

1.5.4 Mono pump 

1.5.5 Proportion system 

1.5.6 Vacuum cooker 

1.5.7 Thermo conditioned tank 

1.5.8 Mono pump 

1.5.9 Preparation unit for pectin 

1.5.10 Accesoires 

1.5.11 Electrical board 
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1.6 Juice production 

1.6.1 Mixing tanks 2.000 liters, 2 off 

1.6.2 Juice pasteurization 

1.6.3 Juice dearator 

1.6.4 Homogenizer 

1.6.5 Accesoires 

1.6.6 Electrical board 

1.7 Filling and pasteurizing 

1.7.1 Feeding table 

1.7.2 Monoblock 

1.7.3 Acceories for automatic doser 

1.7.3.1 Stirrer 

1.7.3.2 Pneumatic pump  

1.7.3.3 Double jacket hopper 

1.7.3.4 Additional screw 

1.7.4 1 head capping machine 

1.7.5 Acceorries for 1 head capping machine 

1.7.5.1 Additional screw 

1.7.5.2 Additional equipment 

1.7.5.3 Control presences 

1.7.6 Automatic seamer 

1.7.7 Feeding belt 

1.7.8 Pasteurize tunnel 

1.7.9 Discharge belt 

1.7.10 Drying equipment 

1.7.11 Lineair labelling 

1.7.12 Plarform 

1.7.13 Electrical board 

1.8 Auxilliaries 

1.8.1 Steam generator 

1.8.2 Compressor 

1.8.3 Cooling tower 

1.9 Services 

1.9.1 Engineering 

1.9.2 Project management 

1.9.3 Installation and connections 

1.9.4 Start up and commisioning Tecmon 

1.9.5 Start up and commisioning STV 

Total 




