STEPHAN Vacutherm System

Economic Batch Production

Several Process Steps-
one machine

I The Vacutherm System is a compact process unit. It
has been designed mainly for the production of
delicatessen. Several process steps are combined in
one machine. The processing of liquid and solid
ingredients can be done as well as incorporation of
particles.

The Vacutherm System of Stephan has been developed
and optimized with the collaboration of convenience
foods manufacturers. Precisely controlled processes
result in high product quality and repeatability. The
highly flexible system produces a wide range of food
products. |
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Food Processing Machinery

Advantages for your
production

Stable emulsions

Short batch times

Gentle as well as effective heating

Constant specific weight

Optimal powder dispersing

Homogenous mixing

Oxidation is avoided

Constant product quality

Good Cleanability

Easy to operate
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Applications and Processings Steps

Applications:

Mayonnaise
Ketchup
Dressings, Dips
Baby-Food
Classical Sauces
Pasta-Sauces
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Soup

Processes:

' Mixing

\/ Emulsifying

4/ Dispersing

‘/ Size Reduction

¢ Direct + indiret heating
J Deaerating (Vacuum)

' Cooling

for flexible use

Design of the Vacutherm System

I The compact system combines several process
steps in one machine. These are mixing, dispersing,
size reduction, heating, cooling, pasteurizing, de-
aerating and emulsifying. The processing of liquid and
solid ingredients can be done as well as incorporation
of particles. Furthermore products can be processed
hot as well as cold.

The base components of the process system are a
tilted, vacuum tight mixing vessel with integrated
mixing arm and an external homogenizer (rotor-stator).
The specific geometry of the vessel and the mixing arm
allow for effective and gentle mixing of the ingredients
at the same time. The external homogenizer is used for
emulsification and size reduction. A pump connected at
the lowest point of the vessel circulates the product
through the homogenizer and back into the vessel.

The homogenizer, a rotor-stator-system, can be used
for a wide range of applications.

Extendable by:

</ Oil metering system
1/ Vinegar metering system
\/ Dry components hopper

Food I
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Beside homogenizing liquids it can be used for
dispersing powders into liquids. When emulsification
and homogenization is finished particles can be added
into the vessel. They are blended gently with the liquid
by the mixing arm. The product can be heated up either
by direct steam or indirect through the double jacket of
the system. The recirculation pump can be operated as
a discharge pump as well. An integrated vacuum
system completes the system. It consists of a vacuum
pump and a control unit. The ingredients can be fed into
the system either by under pressure or by special
metering systems.

The Vacutherm System can be operated manually as
well as automatically. Beside machine operation, recipe
management and process flow data are included in the
automation system. Parameters such as metering,
mixing, emulsifying and homogenizing times,
temperature curves, vacuum level as well as discharge
times are controlled and regulated. |

J Liquid components vessel
1/ Buffer tank

\/ etc.



Components of the STEPHAN Vacutherm System

Vessel with Homogenizer (Rotor-Stator)

mixing arm and steam nozzles

Technical Data

Recirculating /
discharge pump

Bowl size ‘ i | appr. 800
Batch size ‘ 01 | appr. 530
Capacity (depending on product) ‘ [l/hl | appr. 2200
Homogenisator type (Rotor-Stator) ‘ MCH15 VM MCH15 VM MCH150 VM
Energy requirement ‘ kW1 | appr. 33
Steam requirement (8 barg) \ lkg/nl | appr. 700
Cooling water (double jacket, T=15°C) ‘ [l/min] | appr. 160
Cooling water for vacuum pump ‘ [l/min] | appr. 8
Recipe water requirement ‘ [l/min] | appr. 120

Test Facilities

I The test facilities at our headquarters in Hameln (Germany) is available for feasibility studies and demonstration runs of the

STEPHAN Vacutherm system. |




Stephan Machinery - world-wide at your disposal

Headquarter:

Stephan Machinery GmbH & Co.

Stephanplatz 2

31789 Hameln

GERMANY

phone: +49 (0) 51 51 /5 83-0  fax: +49(0) 51 51 /583-1 89
info@stephan-machinery.com

Subsidiaries:

Stephan bvba

Sluis 11

9810 Nazareth

BELGIUM

phone: +32 (0) 9 / 3 85 83 55 o fax: +32 (0) 9 / 3 85 81 87
info@stephan-belgium.be

Stephan France Sarl

ZAC du Mandinet

Rue des Campanules

77185 Lognes

FRANCE

phone: +33(0) 1 /64 80 54 30  fax: +33(0) 1 /60 06 74 14
stephan@stephan-france.fr

Stephan Machinery Singapore Pte Ltd

23 Tagore Lane

#03-12 Tagore 23 Warehouse

Singapore 787601

SINGAPORE

phone: +65 / 64 55 / 76 70 o fax: +65 / 64 55 / 62 20
stephansingapo@pacific.net.sg

Stephan Machinery Corp.

7200 Alum Creek Drive, Suite |

Columbus, Ohio 43217-1349

USA

phone: +1 (1) 614 /4 97 89 51 e fax: +1 (1) 614 /4 97 91 23
sales@stephan-usa.com

Office Russia:

Sales Representative Russia

ul. Tschajkovskogo, 83/7, pom. 13

St. Petersburg, 191123

RUSSIA

phone: +7 /812 /32031 25 efax: +7 /812 /32031 24
stephan@infos.ru

Stephan

Food Processing Machinery

Stephan Nederland B.V.

Plesmanweg 15

7602 PD Almelo

NETHERLANDS

phone: +31 (0) 5 46 /87 41 11 o fax: +31 (0) 5 46 / 86 45 46
info@stephan.nl

Stephan UK Ltd

Regus House, Herons Way

Chester Business Park

Chester

CH4 9QR

UK

phone.: +44 (0) 12 44 /89 32 23 o fax: +44 (0) 12 44 / 89 33 06
info@stephan-uk.co.uk

Stephan Machinery GmbH & Co.

Sales Representative Switzerland

Mr Marcel Heeb

Gewerbehaus Tiifiwies

Schickmattweg 8

8332 Russikon

SWITZERLAND

phone: +41 (0) 1 /9 55 06 08 o fax: +41 (0) 1 /9 55 06 88
a.stephan@bluewin.ch

Office Poland:

Company Konsultingowa

ul. Paslecka 14

60-454 Poznan

POLAND

phone: +48 (0) 61 / 8 48 92 52 e fax: +48 (0) 61 / 8 48 92 52
jan.danielewski@neostrada.pl

Stephan Machinery GmbH & Co.

Stephanplatz 2 ¢ D-31789 Hameln

phone: +49 (0) 51 51 /583 - 0  fax: +49 (0) 51 51 / 583 - 189
info@stephan-machinery.com. ® www.stephan-machinery.com
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