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KOMMNaHusi, cneyuannavpytoLascs B
pa3paboTke 1 NPON3BOACTBE MaLLUNH 1
YyCTaHOBOK OJ1s1 06paboTKM 1 NPUroTOBAEHNS
NULLEBbIX XUAKOCTeN, paboTatoLyx, B
4YaCTHOCTU, B CErMeHTe HanuTKOB, a TakXe B
NPON3BOACTBE EMKOCTEN 13 Hep>KaBetoLLen
cTanu s Bcex CerMeHToB MULLEBON
MPOMBILLNIEHHOCTU B LIENOM.
TexHuyeckme 1 TexHonormyeckme

COMEI Beverage Technologies -

cneunanncTbl MOryT rapaHTMpoBaTh
KJIMEHTaM KOHCYynbTaumo Ha 360°.
PeannsoBaHHble YyCTaHOBKN NMEOT
YPOBEHb aBToMaTn3aLmmn B COOTBETCTBUN C

specialized in designing and manufacturing

machines and plants for processing and
preparing food liquids, operating, in particular, in the
beverage segment, as well as producing stainless steel
containers for all segments of the food sector generally.
Technicians and technologists are able to guarantee a
full range of customers advice.
The built plants have a level of automation in line with
the demands and needs of their customers, offering
semi-automatic, automatic or fully automatic systems
equipped with PLC and integrated supervision system,
able to meet all the needs for the beverage production.
COMEI pays particular attention, during the design
and production phase of its products, to the hygienic-
sanitary aspect, in order to exclude any possible
contamination of the processed product, thus
guaranteeing its customer the maximum safety in the
production process and product processing, thanks
also to the quality and reliability of the components

COMEI Beverage Technologies is a company

3anpocamuy 1 NOTPeBGHOCTAMM 3aKasumka,
npegnaras nosyasToMatmyeckume nnm
MOJIHOCTLIO aBTOMATNYECKNE CUCTEMB,
ocHalueHHble MJ1K 1 nHTerpmpoBaHHOM
CUCTEMOW KOHTPOSIS1, CNOCOBHbIE
yOOBNETBOPUTL BCE NOTPEBHOCTU B
NpPON3BOACTBE HAMUTKOB.

KomnaHnuss COMEI npu paspaboTtke

1 peannsauumn cBoel NpoayKLuum

yaensiet ocoboe BHUMaHVe caHUTapHo-
rMrMEHNYECKOMY acneKkTy, YTobbI
NCKIIOUUTB NMtoHoe BO3MOXKHOE 3arpsidHeHne
nepepabatbiBaEMOro NponyKTa,
rapaHTupysi Takmum o6pasomM CBOMM
KJIMEHTaM MakCumarsbHyto 6e30MacHOCTb

B npoLecce Npon3BoACcTBa 1 06paboTkm
npoayKTa, Takxke 6narogaps Ka4yecTBy U
HaeXXHOCTN KOMMOHEHTOB, UCMOMb3YeMbIX
0N peanusaummn yCTaHOBOK U OTAENbHbIX
MalLLUH.

KomnaHust MOXeT NpeanoXnTb:

e [lacTepr3auroHHO-HarpeBaTebHbIA UK
OXJTXKAAMOLLMIA TYHHEb.

e CatypaTop A4/15 BoAbl B KOMMEKTE C
[easpauroHHbIMY U OXNaXAaLWUMn
TennoobMeHHKamMM.

e CMecuTenu, OCHaLLEeHHbIE OXNTaXX4atoLLM

TEenNO006MEHHUKOM 1 MOTOYHbIM
ynpasnexvem Brix u CO,,.

¢ [TnacTnH4yaTble nactepusartopsl ¢ 2-3-4
CTYNEHsIMW A5t XONIOQHOIO 1 ropsiyero
posnusa.

* MHoroTpy64atble unu Tpybyarbie
nactepusaTopbl A5 NPOAYKTOB CO
B3BELLEHHbIMUN BELLEeCTBaMMN U COKOB.

¢ MonyaBTOMaTUYECKUI 1 NMONHOCTbLIO
asTomatuyeckuii CIP ¢ 1-2-3-4
pesepByapamu, C HECKOJIbKUMU MOEYHbIMU
TIMHVSMU.

¢ [NonyaBTOMaTUYeCKMNE NN NONTHOCTbLIO
aBTOMaTn4eCcKne CUPOrHbIe Kamepsl.

e XonoaunbHble yCTaHOBKMU.

° MHoroyHKUMOHaNbHbIE

KOHLIeHTpaTopbl C pekynepaumen

Tenna v fecynbhypnsaTopbl C HU3KUM
aHepronoTpebneHnem.

* TepMOKOHAVLMOHNPOBaHHbIE pe3epByapsbl
0151 SHOJIOrMYECKOro cekTopa.

* BuHndmrkaTopbl Ans KpacHoOro BUHorpaga.
* ABTOKNaBbI 151 NPOU3BOACTBA UFPUCTOrO
BMHa.

* Annapatbl 6POXKEHUsI N TaHKN CO3peBaHust
nvea.

¢ [TuBOBapHW.

used for the construction of the systems and the
machines individually.

The company is able to propose:

e Pasteurization-heating or cooling tunnel.

e \Water softeners complete with deaeration and
cooling exchangers.

o Mixer equipped with cooling exchanger and Brix and
CQ, in-line control.

e 2-3-4 stage plate pasteurizers for cold fill and hot fill.
e Multi tubular or tubular pasteurizers for products
with suspended solids or juices.

e Semi-automatic, automatic and fully automatic CIPs
with 1-2-3-4 tanks, with multiple washing lines.

e Semiautomatic or fully automatic syrup rooms.
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 Refrigeration systems.
e Multi-effect concentrators with heat recovery and
low energy consumption desulfurizers.

e Thermo-conditioned tanks for the wine industry.

o \Winemakers for red grapes.

e Autoclaves for sparkling wines.

e Fermenters and bright beer tanks.

© Brewhouses.

The objective and philosophy at the base of COMEI
are the continuous improvement and implement of
solutions for any requirement and request advanced by
the customer, supplying and guaranteeing, at the same
time, machines and plants that, in terms of quality and
technology, represent excellence.
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Pastorizzatore a tunnel

per birra 8.000 BPH con CPU
orizzazione

1el 8.000 BPH

unit

QUALITA, SERVIZIO E FLESSIBILITA
QUALITY, SERVICE AND FLEXIBILITY
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