Moro4Hble npodykmal
Dairy Products

Hemckoe numaHue
Baby Food

Fomoesie br100a
Convenience Food

JlamuHupoeaHHas yrnakoska
Al-lined pouches

lMawmemsi u MACHbIE NPOOYKMbI
Pate and other meat products

TexHonorna ctepunuaaumm ans
MULLEBLIX MPOAYKTOB

Sterilization technology for food Fomoste 100

Ready meals
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ABToknaB / Retorts

TexHonorung ctepunusaumm
Sterilization Technology

dft-technology nnaHvpyeT 1 nocTaBnseT aBToknaBbl NOYTH
nobon npon3BOAUTENBHOCTU AN KOHCEepBUPOBa-
HMA/COXpaHEHNs1 yNakoBaHHbIX MULLEBbLIX MNPOOYKTOB
nyTém Tepmuyeckon obpaboTku. B ocHoBe accopTumMeHTa
ctoatr STOCK-Chargenautoklaven wu3srotoBneHHble u3
BbICOKOKAQYeCTBEHHOW CTanu, KoTopble MOryT ObITb
ncnonb3oBaHbl Ans BCEX TUMOB MPOAYKTOB U YMAaKOBKM.
BpalueHne B xoge npouecca MOXET 3HAYUTENbHO
yry4LuaTh Ka4eCcTBO NPOAYKLUMKN. POTOpbI, kKak cTaHaapTHoe
obopyaoBaHue, W3rOTOBMEHbI TaKKe W3 HepXKaBetoLew
cTanm.

Mpun npoekTrpoBaHnM 06OpPyAOBaHWS Ha NEPBOM MNnaHe
Hapsgy ¢ TpeboBaHWSIMU COOTBETCTBUS CTOUT ONTUMASTb-
Has 9HeproaddeKTUBHOCTL M MNPOCTOe Yyhpasre-
Hue/obenyXnBaHue.

Ons 3arpy3kn 1 BbIrPy3K1 npeanaratoTca Knetmn nogxoga-
e and Bcex BuaoB yNnakOBKN.

MporpamMmMa ynpaBneHWsl MOSIHOCTbIO aBTOMAaTU3MPYET
npouecc CcTepunusauuM U KOHTPONUPYETCA OAHUM
YeroBeKoM.

For thermal processing of low-acid foods packaged in
hermetically sealed containers dft technology offers
equipment for nearly all capacities. dft is focused to STOCK
batch type retorts made of stainless steel which can be used
for all kind of products and packaging materials. Rotation or
rocking during the process may improve the product quality
significantly. The rotors are made from stainless steel as a
standard.

Tailor-made design, best use of energy and simple
operation takes centre stage.

For loading and unloading of retort cages equipment is
offered for all kind of containers.

The dft program is completed by a fully automatic Steriliza-
tion System with SCADA, which is controlled by one person
only.
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MonoyHbie npodykmbl
Dairy Products

22N
Hemckoe numaHue
Baby Food

Fomoesle 6r1100a
Convenience Food

ABTomaTt/PoTtomaTt: YHUBepcanbHbIn NOTHOBOAHbLIN ABTOKaB
Automat/Rotomat: The universal Full Water Immersion Retort

» PasHoobpa3Has ynakoBka - rmbkocTb 6e3 kaMnpomMmcoB
* Product Quality - one system for all requirements

» KauecTBO npoaykTa - ogHa cuctema ansi Bcex TpeboBaHuii
« Variety of containers - flexible without compromises

» BesonacHocTb Nuwm - 6e3 kncnopogHasi obpaboTtka
* Food safety - oxygen free processing
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F JlamuHupogaHHas ynakoeka
.- Al-lined pouches
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TMawmemabi u MsiCHbie MPOOYKMbI
Pate and other meat products

Fomossle 6nt0da
Ready meals

ABToBan/ PoToBan: ABTOKSIaB c napoBOASIHbIM pachblfleHNEM
Autovap / Rotovap: The Steam Water Spray Retort

* [lpoBepeHHas KoHuenumus - cucteMa ¢ MMHUMarnbHbIM NOTpebrneHnemM aHeprum
* Proven retort concept - a system with minimal energy consumption

* HoBOE nokoneHue ynakoBku - rMOKOCTb B NacTepusaumm n ctepunmsaunm
* Designed for new packaging - flexibility in pasteurisation and sterilisation

* KayecTBO npoaykTa - TOYHOCTb npoLuecca, KOPoTKOe BpeMs LuKna
* Product quality - process fidelity, short cycle times
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Multiprocess Rotomat MRX

ABTOKJ1aB C BO3MOXHOCTbIO BbiIOOpa npouecca
Retort series forvariable process selection

[NonHoBOOHBIN
Monynorpy»xHown
C pacnbineHem
CrtatnyHbIn
PoTtaumoHHbIN

Full-immersion
Semi-immersion
Spray

Static

Rotation

STOCK

Moro4Hble npodykmal
Dairy Products
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lNMuwesas MpomMbIWIeHHOCMb
Food

JlekapcmeeHHble npenapamas|
Medications
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U3mepumernbHbie npubopbi
Measuring equipment

ABTOKNaB ansa nccnegosaHun u paszpaboTok
Retort series forresearch and development

* KeanuduumpoBaHHoe ob6opyagoBaHne A51s HAayYHbIX U NPOMbILLNIEHHbIX
ncenegoBaHnn

*  OnTuMmM3aums npolecca NPON3BOACTBA U TECTUPOBAHME

* [1ns ynakoBaHHbIX NPOAYKTOB NUTaHUS, hapMaLeBTUYeCKNX U NPOMbILLNEHHbIX
n3genumn

e [MonHOBOOHLIN NONYNOrPYXXHOW C NapoM M CXKaTbiM BO3OYXOM C HACbILEHHbIM
napom C pacnblfieHnem

e CTaTu4yHbIA N paTaLMOHHbIN

* Qualified equipment for scientific and industrial studies

* Process optimizing and test production

* For packed food, pharmaceutical and industrial products

* Full/semi-immersion, steam-compressed-air, saturated steam, water overspray
» Static and rotation process
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BesonacHOCTb NpOU3BOACTBA, KAk pe3ynbTaT COBEPLIEHHON KOHLEeNLMN
Production safety as aresult of a perfected conception

KoHTponb, AoKkymeHTaums u cuctema ynpasrneHus
SCADA - AstoknaB TexHonorun dft obecneunBaet cuc-
TemMy naeanbHO NogobpaHHbIX KOMMNOHEHTOB.

BesynpeyHas 6e3onacHOCTbL Npon3BOACTBa obecrneymBa-
eTcs pasfeneHemM ynpasneHns MallvHOM 1 ynpaBneHus
OaHHbIMU, KaK M OOUCHYHO CETb OT CETU YTNPaBIEHUSI.

Control, documentation and SCADA systems -
dft technology supplies a system of perfectly coordinated
components for retort plants.

Outstanding production safety is realized by separation of
machine control from the data management, as well as
office network from control network.

OuncTtaHumoHHoe Remote LleHTpanusoBaHHoOe ynpaBneHue AaHHbIMK Central Data Management
obcnyxusaHue Maintenance e YnpaBneHue peLenTypomn ¢ Recipe management

e [lnarHocTtuka e Diagnosis e B pexvme peanbHoro BpeMeHu e Real-time visualization of
o [logonepxka e Support BU3yanu3aumsa coCTosiHMSA arperaTa: machine situation:

e OOG6HoBREHME

Update - 3afaHHble BENUYNHbI

- reference values
- actual values

STOCK
logy

d ﬂtechno

Telephone
Internet

TS-Adapter

- hakTnyeckmne BeENNYMHbI

- Onarpamma

ABTOHOMHas 3arpy3ska
nocrnenoBaTenbHOCTY NPOLECCOB
YnoOHbIV aHanm3 nocrneaoBaTenbHOCTH
npoLeccoB

[eHepupoBaHMe AaHHbIX KOHKPETHOMN
napTuu B CTaH4APTHOM NevYaTHOM Buae

- machine chart
Autonomous filing of process
sequences

Comfortable analysis of
process sequences
Generation of batch records
with standard form hardcopy

| N
Ethernet
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Service

Mogundukaums
Modification

PauunoHanbHoe WCMnonb3oBaHWe 3HeprMM U Boabl B
Gonblen cTeneHn OpPMMpPYeT IKOHOMUKY CUCTEM

ctepunusaumun. dft technology = -

npegnaraeT BOCCTAHOBIEHVE U
MOZepHM3aLmMio ABTOKIaBOB BCEX
TUMOB.

WHoraa Hebonbluve n3aMeHeHus B
KOHCTPYKUUW OBEPU UMK POSUKax
noAayn CylWeCTBEHHO BNUSIOT Ha |
3(pHEKTMBHOCTb UCMONb30BaHUS
aBTokflaBa B nocrneaylLlen
pabore.

Cepsucdfttechnology
Service offers from dft technology

@ Cxema ycTaHOBKM

® MoHTax 1 yctaHoBKa

e Beog B akcnnyatauumto
o /IHCTpyKuma

o ObyyeHne

® TexHonorum

e OnTumMmn3aumsi NpoLeccoB
o O6cnyxuBaHve

® PeMoHT

o OnTnmmn3aumns cucTemMbl
e Mogudumkauua

@ 3anacHble yacTtu

e PacxogHble matepuansl

dfttechnology n STOCK
dfttechnology and STOCK

dft technology GmbH 6bina ocHoBaHa B 2000 rogy ¢ 2008
roga sBnsieTcsa BnagenbLeM n3secTtHoro 6peHaa STOCK.
KoMnaHus 6asupyeTcst Ha Tpaguumsix MHAYCTpUanbHOMo
onbiTa koMnaHum STOCK.

Komanga Bo rnaBe Horst Hermann Stock, Dieter
Fuhrmann, Ulrich Bége u Michael Timm wumetowas
MHOTOMETHUIA OMbIT B cdhepe Tepmuyeckoin obpaboTku
NULLEBbLIX MPOAYKTOB, OTNMYHasA 6a3a aAnst KOMNETEHTHOIO
o6CnyXnBaHWS KIMEHTOB.

dft technology GmbH

Postfach 2611 Rendsburger Str. 93
D-24516 Neumiinster D-24537 Neumuinster

Tel. +49 (0)4321 188 -0
Fax +49 (0)4321 188 205 www.dft-technology.de

The efficient use of energy and water earmarks more and
more the economical use of sterilization systems. dft
technology offers retro fits with
heat exchangers and modification
of full immersion retorts into half
immersion or spray retorts.

Sometimes small changes on
doors and rollers control the
further efficient use of existing
units.

e Plant layout

e Installation

e Start up

e Instruction

e Training of operators
e Process engineering
e Recipe optimization

e Maintenance

e Repairs

e System optimization
e Modification

e Spare parts

e Expendables

dft technology has been started in 2000 and owns since
2008 the well known STOCK brand. You are finding dft
technology on the well known STOCK industrial park.

The team around Horst Hermann Stock, Dieter Fuhrmann,
Ulrich Bbége, and Michael Timm stands for decade long
experience with thermal treatment of food ;an excellent
base for competent customer service.

mail@dft-technology.de



