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Stainless steel storage

tank series
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Degasser series
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Usage: Widely used for preparing (heating), sterilize, fermentation, aging,
blending, cream storage etc.

Application
@ The jacket can be chosen from dimple pad or empty or coiled pipes
according to customers' requirement, which can heat or cool the product;

@ Special design of flow path ensures the cooling or heating medium
distribute much well in the jacket, so the heat exchange efficiency is high.
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Dimple pad Coil jacket
H AR S Technical Parameter

BREERV) M{Z(D) BE(H) fRBPU(S) B OE
Diameter Inner Height Insulation Diameter of
(L) diameter (mm) (mm) mm inlet/outlet
500 800 2140 50 $38/¢51
1000 1050 2380 50 $38/¢51
1500 1180 2550 50 $38/¢51
2000 1340 2760 50 $38/¢51
2500 1420 2940 50 $38/451
3000 1540 3050 50 $38/¢p51
4000 1650 3200 50 $38/¢p51
5000 1780 3250 50 $38/¢p51
6000 1900 3350 50 $38/¢51
8000 2100 3800 60 $65/¢51
10000 2300 4050 60 $65/¢51
12000 2520 4450 60 $65/¢51
15000 2540 4700 60 $65/¢51
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Application
Applied to dairy products, fruit juice and other products.

Technical explanation:

€ Vacuum degassing unit composed of vacuum degasser, pump and
discharge pump, is essential equipment in the dairy, fruit juice production
line. This euipment can remove the air inner of liquid material through
vacuum suction, inhibits oxidation and browning, flavor ingredients to
keep the original materials and improve product appearance and quality;
removal of air attached to suspended particles to prevent particles float
and reduce bubbles during filling and heat sterilization and corrosion on
the vessel wall.
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@ Fully automatic vacuum degasser is the latest international degassing
products, applicable to any water system. Through vacuum degassing
method, free air microbubbles and dissolved air can be removed
promptly and thoroughly; removing rate can reach to 99.9%.

@ The machine with excellent performance is designed on the base that
dissolved oxygen decreases with temperature and pressure. After juice
gets into the degasser, it will be forced into thin film under high—speed
centrifugal rotation. Even for air in juice with high viscosity,low flow rate
and without pressure, the degasser can precipitate it fully, in order to
inhibit oxidation of vitamin nutrients, prevent browning, reduce bubbles
during filling and heat sterilization, prevent impact of sterilization and
maintain good quality of juice; the advantage is that other types of
degassing can not match.
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Production capacity(L/h) Vacuum(MPa) Power (kw) Dimensions(mm)
600-1000 =-0.08 2.2 800 x 600 x 2000
1200-1500 =-0.08 2.4 900 x 700 x 2100
2000-2200 =-0.08 4.15 1000 x 800 x 2300
2500-3000 =-0.08 4.15 1100 x 900 x 2500
4000-5000 =-0.08 6.75 1200 x 1000 x 2800
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