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ANTIMOULD TREATMENT MACHINE

o

COMIZ FLOW IN COLLABORATION WITH CIP , PRESENTS AN INNOVATIVE AUTOMATIC WHOLE
CHEESE ANTI-MOULD TREATMENT SYSTEM. THE WHOLE CHEESES ARE DIPPED INTO A SPECIAL
LIQUID PRODUCED AND DISTRIBUTED BY CIP WITH A CHEMICAL COMPOSITION THAT PROVIDES
PROTECTION AND DELAYS THE FORMATION OF MOULD ON THE SURFACE.

THE TREATMENT DEVICE CAN BE EASILY AND COMPLETELY SANITIZED AND THE DIPPING TANK CAN
BE CLEANED AFTER REMOVAL. CONSTANT CONTROL OVER THE LEVEL OF LIQUID INSIDE THE
DIPPING TANK AND A COUNTING SYSTEM OF THE WHOLE CHEESES TREATED AT THE END OF THE
CYCLE COMPLETE THE SYSTEM'S FEATURE.

TECHNICAL CHARACTERISTICS :

* DIMENSIONS OF TREATABLE PRODUCT:
CHEESE PIECES FROM @ MIN. 130 TO @ MAX. 360
* CHEESE HIGH :MIN 50, MAX. 190 MM.

* POWER : 0,4 KW

* SPEED MIN. 6 PIECES A MINUTE

* SPEED MAX. 40 PIECES A MINUTE

AVAILABLE OPTIONAL:
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RE-SETTLING THE LIQUID LEVEL
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CONFEZIONATRICI - SIGILLATRICI
PACKAGING MACHINERY

Via dell’Artigianato, 67 - 36036 Torrebelvicino (Vicenza)

Tel. +39 0445 662411 - Fax +39 044}5 570557
| www.comiz.com - info@comiz.com
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TECNOLOGIE APPLICATE PER TRATTAMENTI
IN SUPERFICIE DI ALIMENTI - CERE, INCHIOSTRI E PARAFFINE

Via San Bernardo, 25 - 26100 Cremona
Tel. +39 0372 454183 / 454247 - Fax +39 0372 454230

www.cip-antimuffe.it - cip@cip-antimuffe.it




