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CHOCOLATE PRODUCTS /
KETCHUP / MAYONNAISE /
FINE PASTA PRODUCTS

LLHOKONAAOBW NMPOAYKTW /
KETYYN / MAMOHE3A / MAKAPOHEHW M3AENNA




\\\PI M® JINHNA 3A TPOU3BOACTBO HA

LUOKOJIABOBU N3AEJNNA (cyxu nacmu,Bagau,

. fg 6uckBumu, myn2BaHu agKu, cMOKUHU U gp.)

g = Cbg GydepeH
D Buffer container

Technical parameters

06em/ Volume

la6aputHi pasmepw/Overall dimensions:
Cbg 3a np. axooép SRt - anametbp/ Diametre 1000 mm
mamepuanu - WwupuHa/ Width 1080 mm
Container for powder - BUCOYNHA/ Height 2420 mm
substances IIHcTanupaxa mowtoct/ Inst.Power 1.5 kW

Technical parameters

06em/ Volume
Ta6aputhi pasmepu/Overall dimensions:
- inametbp/ Diametre 1720 mm
- BucoumHa/ Height 2900 mm
HcTanupaxa mowroct/ Inst.Power 2.2 kW

Cmecumen 3a Macao

Butter mixer
Technical parameters L
06em/ Volume 2000 | \1
la6aputHin pasmepu/Overall dimensions: |
- inametbp/ Diametre 1720 mm A !
- BucoumHa, Height 2200 mm
HcTanupana motuHocT/ Inst.Power 2.2 kW "

MawuHa 3a wokonagoB kyBepmiop
Machine for chocolate couverture

Technical parameters

06ewm/ Volume 20001
la6aputHu pasmepw/ Overall dimensions:
- onameTbp/ Diametre 1640 mm
- wupuHa/ Width 2300 mm
- BUucoumHa/ Height 2900 mm
06wa nHeTan. mowHoct/ Total Inst.Power| 25 kW

Cbg 3a XOMO26eHU3UpPaHe Ha CMecu

Turbomixer

Technical parameters
06ewm/ Volume 1001 3001
[abaputHu pasmepu/Overall dimensions:
- inametbp/ Diametre 500mm 734 mm
- WwupuHa/ Width 540mm 780 mm
06wa uHetan.mowHoct/ Total Inst.Power | 3 kW 6.5/8 kW




CHOCOLATE PRODUCT PRODUCTION LINE \\\PI M®
(chocolate cakes, waffles, biscuits,

coated nuts, figs etc.)

MpoussoautenHoct/Capacity 16 6nara/16 pieces/min
06em Ha Baata/Capacity of the tub 1291
[a6aputHi pasmepw/Dimensions, mm

- mbmxuHa/lenght 1220 mm

- WupmHa/width 1200 mm

- BucounHa/height 1850 mm
Tlbmxuna Ha rutep nextara/Length of the gitter band 2600 mm
LUnpuna Ha rutep nextata/ Width of the gitter band 800 mm
[HeT. mowHocT/Installed power 4,5 kW

Matuuna 3a myHkBaHe Ha LoKoAagoBu u3geaus
Coating machine

Technical parameters

MpoussogutenHoct/Capacity 24 6nata/24 pieces/min

06em Ha BaHata/Capacity of the tub 1291
la6apuTHi pasmepu/Dimensions, mm
- obmkuHa/lenght 2400 mm
- WupwHa/width 1200 mm
- BucounHa/height 1850 mm

[NlbmxwHa Ha rutep nextara/Length of the gitter band 3650 mm
[UnpuHa Ha rutep nextata/ Width of the gitter band 800 mm
WHeT. mowHocT/Installed power 3,5 kW

Matuuna 3a neueHe Ha BagaeHu Kopu
Wafer sheets baking machine

Technical parameters

N3nuyaum kneww/ Baking tongs 40 6p./pcs
MpousBoautenHocTt/Capacity 850 6p./u
[abaputHu pasmepu/Dimensions mm

- mbmkuHa/length 8700 mm

- lWMpoymnHa/width 1700 mm

- BucoumHa/height 2000 mm
06wa uHet. mowHoct/Total inst. power 132 kW
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CHOCOLATE PRODUCT PRODUCTION LINE

Mauwuuna 3a psisaHe Ha Bagau - nHeBmamuyHa
Waffle cutting machine - pneumatic

Technical parameters

3a Bacdnm ¢ pasmep/For waffles size | 115x35mm, 140x35mm
[abaputHu pasmepu/Dimensions, mm

- mbmkuHa/lenght 1400 mm
_____ - WupuHa/width 1950 mm
- BUucoumHa/height 1170 mm

WHet. mowHoct/Installed power 0,1 kw

JleHmoB oxragumeneH myHea
Belt cooling tunnel

Technical parameters
YcnosHa gbmxuHa/Conditional length 10 m; 20m
[a6aputHu pasmepu/Overall dimensions
- WnpoumnHa/width 1650 mm
- BucoumHa/height 1300 mm
UHeT. mowHocT/Inst. power 8kW; 16 kw

TpaHcnopmbop LWHEKOB 3a Cyxu CMEcKU
Worm transporter for dry mixtures

JlonbAHUMEAHU chOpbXeHUs/ Additional equipment:
- Mearuua 3a sgku/ Nut grinder;
- Menruya 3a Bagaeru kopu,/ Wafer grinder.



JINHNA N 0bOPYABAHE 3A TPON3BOACTBO
HA MAKAPOHEHW N3AENNA

LINE AND EQUIPMENT FOR MANUFACTURE \\\ PI M

OF FINE PASTA PRODUCTS

Cbg nog Bakyym ¢ 6bpKarka
Vacuum container with ladle

Cbg 3a 20moB npogykm
Container for the ready-made product

Cbg 6ypepeH
Buffer container

Jlosupawa mawuHa
Dosing machine

Momna BuHmoBa
lomna BusmoBa

Screw-pump |
Screw-pump Baxyym-nomna i
Vacuum-pump Xomozerusamop
Homogenizer
Technical parameters

lpou3BogutenHocT/Capacity 1000 kg/shift (kr/cmsHa)

TabaputHu pasmepu/Overall dimensions 3600/1200/2300 mm P

Heo6xopuma pa6oTHa nnoLy/ ’

Working area required for the personnel 30 m2 y

06wwa uet. mowroct/Total Inst. Power 10 kW r




\\\PI M® JINHNA N 0bOPYABAHE 3A
nMPON3BOACTBO HA KETYYN

EQUIPMENT FOR MANUFACTURE OF KETCHUP

[leaepamop nomoyeH PesepBoap ¢ b6bpKanka
Line deaerator Container with mixer

Cbg 6ydepeH
Buffer container

TexHoAO2UYHA AUHUS
Tehnological line

Technical parameters

MpousBogutenHoct/Capacity 1000 kg/h (kr/uac)

la6aputhi pasmepu/Overall dimensions |  6500/9000 mm

Heo6xonuma pa6oTHa nnoLy/ 60 m2
Working area required for the personnel
06wa uHctan.mowHoct/Total Inst.Power 16 kW

Cbg ¢ uzonayus
Container with isolation

TogzpeBamen ¢ nacmbopu3amop
Heater with pasteurizer




JINHNA N 06OPYABAHE 3A TPON3BOACTBO
HA MAKAPOHEHU U3AENNA

LINE AND EQUIPMENT FOR MANUFACTURE \\\ PI M ?

OF FINE PASTA PRODUCTS

MatuuHa 3a pazébpkBane Mb 250

Mixing machine
Technical parameters
MpousBoautenHoct/ Capacity 150-200 kg/h (kr/yac)
Ta6aputHi pasmepu/ Overall dimensions 1300/600/1030 mm
Bmectumoct/ Volume 2501
HcTanupana mowtoct/ Inst. Power 1.5 kW
Maca/ Weight 120 kg

Matuuna 3a npecoBaHe Ha MakapoHeHU U3geAust
Extruder for pasta

Technical parameters

MpoussoautenHoct/ Capacity 100 kg/h (kr/uac)
[abaputHu pasamepu/ Overall dimensions 1400/700/1700 mm
[Nlnametbp Ha Matpuuata/ Matrix diameter 140 mm
Motpe6nexue Ha Bopa/ Water consumption 70 1/h
WHcTanupaHa mowwHocT/ Inst. Power 7 kW

Maca/ Weight 450 kg

CyLwuAHs 3@ MakapoHeHU U3geAust

| Drying Oven

Technical parameters

MpoussogutenHoct/ Capacity

400 kg/cycle (r/umkbn)

[a6aputHi pasmepu/ Overall dimensions

Bmectumoct/
Volume
Maca/ Weight

3500/1455/2400 mm

4 xonuukn+104 ckapu

4 carriages+104 grates
530 kg
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6, Vassil Levski Blvd., 6300 Haskovo, Bulgaria

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