KOMMaHus, KoTopast y>Ke MHOro
NEeT cneunannanpyeTcst Ha

CO3[aHnM yCTaHOBOK 1 annapaTos Asi

NPOV3BOACTBA MOJIOKA, MOMIOYHbIX

NPOAYKTOB 1 NPOAYKTOB NUTaHNS B LIESIOM.

MpennpusiTe UMeeT GoNbLLON ONbIT B

061acTy KOHLEHTPUPOBAHHBIX U CYyXMX

HaNUTKOB, TaKMX Kak MOJIOYHasi CbIBOPOTKa,

MOJI0KO, 6apaa, PpyKTOBbIE COKM 1 MP.

B npovsBoacTee 1cnonb3yeTcst NPUHLMN

FARCK SPA - utanbsiHckas

manufacturing of plants and machinery for the

dairy and food industry in general with a long year
experience in the realization of evaporators and spray-
dryers for liquids such as milk whey, milk, stillage, grape
must, fruit juices, etc. The principle used is the Vapour
Thermal Recompression that allows the realization of
plants with very reduced consumptions. The circulation
of the product is “falling film”, with vertical pipe bundle
exchangers, condensate separation with elimination of non-
polluting liquids and cleaning of the plant by means of forced
circulation in short time. The capacity of the evaporators
varies from 1.000 It/h of evaporated water up to 50.000
[t/h of evaporated water. An important characteristics of
evaporators from FARCK SPA is the centralization of all
controls into one control synoptic board which allows the
driving of all the plant by one operator alone. All evaporators
from FARCK SPA are realised in monabloc in order to be
easily transported and installed in short time. Thanks to
many years of experience in this sector FARCK SPA can
design and manufacture plants with very low consumptions
thus respecting the environment.
In order to finish the concentration process, FARCK SPA
manufactures Spray-drying plants for the pulverisation
of the concentrated liquids coming from evaporators
and their transformation into powders with a long-life
conservation. Compared to traditional dryers, the product
coming from a FARCK SPA plants has better qualitative
characteristics: lower density, no hygroscopicity, better

Tecnfimentaria

FARCK SPA is an Italian company specialized in the

TEn0BOW KOMMPECCu BTOPUYHOMO Nnapa, YTo
NO3BONSIET 3HAYNTENBHO CHN3UTL PACXOf, B
n3rotaenueaeMom obopyposaHuu. MpoaykT
LMPKYNPYeT B BUAE CTEKatoLLEen NieHKu,
TENIOOOMEHHVKN COCTOST U3 BEPTUKABHbIX
nyyKkoB Tpy6, N3 obpasoBaBLLErocs
KOHAeHcaTa yaansoTcs He3arps3HeHHble
>KNAKOCTU, MbITbE YCTAHOBKMN
OCYLLIECTBNAETCS O4YeHb ObICTPO MyTem
NPUHYANTENBHON LMPKYNaumn. EMkocTb
KOHUeHTpaTopos — ot 1000 n go 50 000 n
BOASHOrO napa. BaxkHol xapakTepucTrKomn
o6opynosaHusi FARCK onsi nponssoacTsa
KOHLIEHTPUPOBaHHbIX HANUTKOB SBISIETCA
LieHTpanM3aums ynpasieHns 1 KOHTPObHON
CUrHaNM3aummn Ha CUHOMTUYECKON NaHenw,
YTO NMO3BONSET OQHOMY OrnepaTopy
MOJSIHOCTBLIO KCMIyaTUPOBaTh YCTaHOBKY.
Bce BbinapHble annapatsl FARCK nmetoT
MOHOG/0YHYIO KOHCTPYKLMIO, YTO CHUXKAET
BPEMS TPaHCMOPTUPOBKM 1 YCTaHOBKM.
Bnaropapst MHoroneTHemMy onbITy B A@HHOW
oTpacnu 6bi10 paspabotaHo obopynoBaHme
C HV3KVM PacxooM 1 KOMMNaKTHOM
YCTaHOBKOW.

C uenbto co3aaHns KOMMIEKTHOro
accopTuMeHTa 06opyaoBaHNs no
NPOV3BOACTBY KOHLEHTPUPOBAHHbIX
HanuTkos komnaHns FARCK SpA.
NPOV3BOAUT BbiNapHble annaparsl
pacnblMTeNbHO-CYLUNILHOMO TVna

ANS N3roTOBNEHUS [ONTOXPAHALLMXCS
nopoLKoobpasHbIX MPOAYKTOB nuTaHus. Mo
CpaBHEHMIO C 06bIYHBIMUN PACTbINATENBEHO-
CYLUMMBHBIMW YCTaHOBKaMu, NPOayKT,
MoJTy4eHHbIV C MOMOLLLIO annapara

FARCK, oTnmyaeTcsa 3HauuTensHo

6onee BbICOKUM Ka4ecTBoM: 6onee

HM3Kas MIOTHOCTb, MMIPOCKOMUYHOCTb
npaKTU4eckn OTCYTCTBYET, 6onee BbICOKast
pacTBOPVMMOCTb, He 3aTBepAeBacT B
ynakoBKe, 4TO ynyyllaeT NpUMeHeHne B
npoMmbIWIeHHocTU. Bnarogaps BbiIcOKOMy
YPOBHIO NpoceccroHanama TeEXHNHECKOro
nepcoHana komnaHuns FARCK BbinonHseT

1 BBOOWT B 3KCM/yaTaumio yCTaHOBKN

«Mog, KNtoY» Ha TeppuTopun Vitanum n 3a
py6exxoM. TpaHCMOPTUPOBKY, YCTAHOBKY 1
CcBOpPKyY, B TOM YMCNE N KPYyMHOrabapuTHbIX
N CNOXHbIX 3nemMeHToB, komnaHust FARCK
BCerpja ocyLLecTBsiNa HeNnoCPeacTBEHHO

C NMOMOLLIbIO CBOUX COBCTBEHHbIX

CPEe[CTB 1 NepcoHana, Ha OCHOBE OnbITa,
npuobpeTeHHOro 3a Aosrve roasl paboTbl

B AaHHOW oTpacnu. Kpome Toro BO3mMoxHa
rocTaBKa OTAeNbHbIX annapaTos y>ke
YCTaHOBMEHHbIX HA NIaToPMy 1 CBSA3aHHbIX
Mexxy cobol: cpeau HX — NacTepuaaropel,
ycTaHoBku asTomatuyeckon mowku (CIP),
MUHMCBIPOBAPHM 1 Np. Takxe K ycnyram
3akasuunkoB FARCK - TexHuueckme
crneunanncTbl, OCYLLECTBNSAIOLWLE BBOS, B
aKcnyarTaumio o6opyAoBaHys KOMIaHUM 1
ynpasneHrie NPoLEeccCOM NPON3BOACTBA.

solubility, no hardening in packaging and so a better use
in the industry.

Thanks to the high level experience of its technicians,
FARCK SPA is able to manufacture and supply complete
«turnkey» plants in Italy and all over the world. The
transport, positioning and assembly also of voluminous
and complex plant’s components are always made
directly by its own skilled staff and its means of transport,
offering also a good after-sale service.

Near its workshop FARCK has manufactured and
installed an Experimental Centre for the production of
milk or whey powders provided with liquid reception unit,
pasteurisation and homogenising line, TVR evaporator,
spray-dryer, etc in order to show at all potential buyers
the running of such plants.

FARCK SPA can also supply single plants assembled on
skid such as pasteurisation unit, CIP plants, complete
dairy, all capacity tanks and liquid transport tankers.

TECHNOLOGY FOR FOOD INDUSTRY.

DESIGN, CONSTRUCTION, INSTALLATION.

Plant and machinery. Stainless steel tanks. Transport tankers.

Farck is an italian company specialized in the engineering
and manufacturing of plants and machinery for
the food industry and in the supply of turnkey plants.

T.+39037374144 ‘ farck@farck.com

www.farck.com




