
System design for
industrial processing
The activities of the Karl Schnell
GmbH & Co. KG (Winterbach,
Germany) are closely linked to
the food industry for more than

many designs, for example the 3,000 kg/h. With easy to p.rocess COnCept fOf fOOd
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ting set coniiguration simulta- design of the massive stainless DinnissenProcessTechnologyBV
neously handles grinding, emul- steel machine offers quiet run- (Sevenum, Netherlands) and K-
sifying, dispersing and homoge- ning and easy cleaning. The cut- Tron Process Group (Niederlenz,
nisation. Some of the advantages ting system consists of rotor and Switzerland) will be introducrng
of the KS cutting system are stator only to produce an ex- a new mixing concept for the
monitoring of product temper- tremely fine emulsion. There is
ature, improvement in the ex- no contact between knives from
traction of protein from meat, rotor and stator. The emulsion
constant degree of emulsifica- flow is short and continuous
tion and up-to-date hygienic de- without turbulences, which oth-
sign. erwise would heat up the emul-
@ www.karlschnell.de sion unevenly. Throughput as

well as degree of fineness reach

Finest cutting and high values, while energv con-

50 years. Today, production and
development are focussed on
machinery and system design
for the industrial processing of
foods. KS supplies individual
machines and complete process-
ing lines as well. In terms of
emulsifying technology the KS
Cutting System represents a
highly flexible solution for
many product requirements -
from extreme cold and high vls-
cous raw materials to low viscos-
ity emulsions. It is available in
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münste4, Germany) presents uations where high demands are
with Kilia Fine Cut 2000 a ma- Sfut,EYG-_ - placed on the rapid, careful and
chrneior i inesrcurr rngandemui-  Si . ' t t l -  exrremeiv homogenous mrx ing
sifying of meat products. De- G,. , ' i-Ei[.. of amaximumofl0(micro)com-
pending on product and process, E** f I ponents working according to the
the normal throughput capacity 
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- 't " P principle of continuous mixing.

lies between 2,000 and The concept comprises K-Tron
sumption is minimized. The long Group's gravimetric feeders and
service life of the knife system Dinnissen's esteemed Pegasus@
allows a production of up to 500 t mixe{, which mixes raw marerials
(depending on product) before athighspeeduntilahomogenous
the next re-grinding is required. mixture is obtained. The Pandora
@ www.kilia.com end of line mixing concept is suit-

able for quantities between 50 kg

Thinking in terms and 1oo t/h'
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@ www'dinnissen'nl

Mqrel Food Systems.t't (9Tdr- MiXing System fgr
bae4, Island) and,Stork Food Sys- meat änä COnVenien.e
tems orrer  ur l tn tnelr  Drands

AEW Delford, Carnitech, Marel, Inotec GmbH (Reutlingen, Ger-
Scanvaegt, Stork and Townsend many) presents in 2009 a new
a comprehensive range of prod- mixing system. With their Vario
ucts and systems for the global Mix series Inotec offers mixers
meat and poultry industries. At which are applied for minced
Anuga FoodTec Marel and Stork meat, salami and cooked ham.
will join forces. Amongst other The Vario Mix series is used in
the following products will be relation with emulsion products
presented: the MasterFormer for the ultra fast pre-blending of
which is designed for portioning the ingredients or for the quick
meat dough into an end product and careful mixing in of deco-
comparable to that made by rations. Blends with delicate in-
hand, the Desinewed Minced gredients are mixed carefully
Meat (DMM) Technologywhich with minimum temperature in-
harvests residual meat left on the
bone after deboning, the
Streamline with lnnova is a
frimming line for real-time
monitoring and data collection
on yield. M-Check RF8 is a check
weigher with an open, hygienic
and sturdy construction.
@ www.marel.com

EDICrf
Tradit ionsmarke der Prof is

The most hygienic knife series -.

SaniGrip
Anti-bacterial and without

compromise

Antibacterial knife
handle. Hygienic
protection against
cross-contamination
and re-infection
from hand contact

t Durable and perma-
nent antibacterial
protection by means
of precious metal
ions, Tested and
certified by Frau
Institut and FDA

I Pleasant, velvety,
ergonomic handle -
4o abrasion and
seamless connection
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ldeal for the
meat industry

knives . ancillary items . sharpening steels . grinding machines

Friedr. Dick GmbH & Co. KG ' Postfach 1173 .D-73777 Deizisau
mail@dick.de . www.dick.de

Visit us, ANUGA FoodTec, Cologne, Hall 9.1, Stand H038
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