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nasnexus GEA

GEA aBnsieTcst TEXHOOrMYeCcKNM
NepBOMNPOXOALEM N TMAEPOM Ha PbIHKE
NpoV3BOACTBA FOMOreHN3aTopPOB BbICOKOIro
[aBeHNs N NOPLUHEBbLIX HACOCOB,
npefHasHayeHHbIX AN pasnyHbIX BULOB
NPUMEHEHNSI N OTPacien NPOMBbILLIEHHOCTU.
"omoreHnsauns ABSIETCS KIIOYEBLIM
NPOLECCOM, KOTOPbIN LWNPOKO NPUMEHSIETCS
B MOJIOYHOI, CbIPOBapPEHHON, N1LLIEBON
1 HaNMUTOYHOW MPOMBILLIEHHOCTU, HO
npegnaraet MHOXECTBO NPEeNMYLLECTB 1
ons hapMaueBTUYECKON U XUMUYECKON
oTpacnei 6narofapsi HenpepbIBHbIM
nceneoBaHnsaM U MHHOBaLMSIM B
HOBbIX 061aCTSX MPUMEHEHNS, BKItOYast
HaHOLENONO3Y N HYTPULEBTUKMN.
MoBbliweHne cTabunbHOCTU NpoayKTa
SBNSIETCSA OAHUM N3 BaXKHENLWNX
pes3ynbTaToB, AOCTUraeMbIX 3a CHET
NPUMEHEHNSI TOMOreHn3aunn nog,
BbICOKMM [aBfIEHNEM, NMPY 3TOM KOHEYHbIN
nponyKT obnagaeT yny4leHHbIMA
OpraHonenTUYECKNMY CBOMCTBaMM, BKYCOM
1 UBETOM.
MpoxoxaeHve npoaykTa Yepes
rOMOrEHV3NPYIOLLMIA KrianaH BbICOKOro
naBneHns No3BonsieT nsbexartb
SBIEHNS pa3feneHns XXUAKOCTEN,
obecneymBasi MUKPOHM3MPOBaHHbIE 1
6onee paBHOMEpPHbIE YaCTULbl, TaKM
obpasom, obneryasi yCBoeHve nuTaTenbHbIX
VHIPEeOVEHTOB, YTO BNSIETCA 0COHBEHHO
Ba)kHbIM (hakTOPOM B AETCKMX 1
HYTPULEBTUYECKNX NPOOYKTaX.
Bnarogaps onTrMun3unpoBaHHo
KOHCTPYKLMM KNanaHa, nogobpaHHon
B COOTBETCTBMU C NepepabarbiBaeMbim
NPOLYKTOM, YaCTULbl yMEHbLUATCS [0
Tpebyemoro pasmepa npy MUHUMaNbHO
BO3MO>XHOM [aBnieHumn, obecneymsas TeM
camMbIM 3KOHOMUIO 3HEPrun 1 3aTpar.
LLInpoKuit acCOPTUMEHT rOMOreHU3aTopoB
GEA npepnaraet nosiHbl aCCOPTUMEHT
rOMOreH13aTOPOB BbICOKOrO AaBfeHNs!
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OT N1abopaToOPHOro A0 NPOMbILLIEHHOTO
obopynosaHus, ¢ 6onee yem 300
BapuaHTamu Ansl yOOBETBOPEHNS
noTpebHOCTEN PbIHKA.
[omoreHunsartopsl cepun Ariete
npencTaBfsieT cobo camyto NepenoByto
TEXHOJIOrnio B 06/1aCTV MaLVH BbICOKOIO
OaBNeHVsi 1 MHAVBUOYabHbIX PELIeHNiA.
OTW MalUHbI naeanbHO NoAXoaaT Ans
nepepaboTKn MOSIOYHbIX, CbIPOBAPEHHbIX,
NPOAYKTOB NUTaHWS, HANMNTKOB,
hapmauneBTMyeckomn, BOTEXHONOrMYECKON
N XMmyeckor npogykumn. [lasneHve
roMmoreHmnsaumm Mmoxet gocturatb 1500
6ap B 3aBVCYMOCTU OT KOHCTPYKLUN
SKMAKOCTHOMO KOHLA 1 Tna KoHurypawuum.
Bce romoreHnsaTtopbl GEA cooTBETCTBYIOT
caMbIM CTPOrMM CaHUTapHO-TUIMEHNYECKM
HOpMawm, a BCe CMCTEMbI KOHTPOJIA KayecTsa
CIP n SIP nocTtaBnsitoTcsi ¢ AOKYMeHTaumemn
cGMP.

Bbipaiowmecs pe3ynbraTbl B MOJIOYHOW 1
CbIpOBapPEHHON NPOMBILLIEHHOCTH Gnaropaps
ncnonb3oBanmio NanoVALVE™.

NanoVALVE™ - BbICOKO(h(HEKTUBHBIN
rOMOreHN3NPYLWNIA KnanaH,
npenHasHayeHHbIN o1 yMEPEHHOrO
pacxona 1 fasneHus, paspaboTaHHbI ¢
1Ccnosib3oBaHneM onaoaNHaMNYECKOro
aHanusa n CFD-mopenein. KoHcTpyKuus
obecneuynBaeT NPEBOCXOAHbIE Pe3ybTaThbl
roMoreHm3auumn énargaps ynyyeHHoMy
N3MENbYEHNIO YacTUL, MO CPaBHEHMIO CO
CTaHAapTHbIMU KnanaHaMn roMoreHnsaumm,
paboTaroLLMMUN B TEX XKeE YC/OBUSX.
3anareHToBaHHasi KOHCTPYKLMS NOBbILLAET
a(hheKT MUKPOHN3ALMNN XXNOKON IMYSIbCUN,
4YTO MPVBOAMUT K OT/IMYHON CcTabunmsaumm
nponykTa n 6onee appeKTMBHOMY
MCNob30BaHUo [06aBOK.

MepepnoBasi TexHonorus NanoVALVE™
Tak>Xe No3BosisSieT MUHUMU3NPOBaTh
39HepronoTpebneHne: KOHCTPYKLUNS
NanoVALVE™ onTumnsnpyeT ncnosib3oBaHme
OaBNeHusi, NoTeHUMabHO 9KOHOMS
3Hepruto. Takoe Xe yMeHbLLEHMNE

pasmMmepa YacTuL, MOXET 6bITb JOCTUTHYTO
NMOHUXXEHNEM JaBNeHNst rOMOreHn3aLmm

00 30% no cpaBHEHUIO CO CTaHOAPTHbLIMU
cuctemamu. B pamkax cBoei nporpaMmbl
ycTonumsoro passutus GEA HacTanBaeT

Ha NpenJsIoXKeHn BapraHToB, KOTOpble
ONTVMU3NPYIOT UCMONb30BaHNE PECYPCOB,
B O4YepefHol pas noATBepXaas CBOK
NpVBEP>XEHHOCTb 6e30nacHOCTU
NPOAYKLUMM, NPU OfHOBPEMEHHOM
06ecneyYeHnn BbICOKOTO YPOBHS
NPOV3BOANTENBHOCTU U HAOEXHOCTH.
PaspaboTaHHbIli B COOTBETCTBUN C
CaHUTapHO-rUrMeHNYecKMmn TpeboBaHnaMm
3-A NanoVALVE™ obecneunBaeT
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dyHKumoHanbHocTb CIP ¢ onuuen (no
3anpocy) NOSIHOCTBIO acenTuYeckon Bepcum
C NapoBbIMU/KOHAEHCaTHbIMN 6apbepamu
BO n36exxaHue 3arpsi3HeHNs] CTePUIbHbIX
NpOOyKTOB.

NanoVALVE™ nocTaBnsieTcsl B NOSHOMN
cepun 5 pasamepoB, KOTOpble MOAGMPaOTCH
B 3aBMICMOCTU OT pacxopfa ajisi paboyero
nasneHus oo 250 6ap.

e [loBblweHHasa ahHeKTUBHOCTb
romMoreHusaunm

¢ [TpumeHsieTcs Ha cpeaHUX/KPYMHbIX
npowussogcTtaax (5000/60000 n/v) c
naeneHvem no 250 6ap.

e [loBbILWEHNE KayecTBa NPOAYKLUNA 3a CHET
YIYHLWEHHON MUKPOHN3aLMN

e CokpalleHune aHepronoTpebneHns oo
30%.

o CHIKEHMe aKcnyaTaloHHbIX PacXxo4oB
(aHeprus n TexHm4eckoe obCnyXXuBaHme
ObICTPOU3HALLMBAOLNXCS OeTanen).

© MeHblUe Harpy3ku Ha roMoreHn3aTop

® YBeNMYEeHHbI CPOK CNy>KObl knanaHa

e [locTyneH B Ka4eCcTBe [OOCHALLEHNS K
CYLLIECTBYIOLLIM FOMOreHn3aTopam

TexHONOrMYecKuil LIEHTP roMoreHn3auum
HepnaBHO pecTpyKTYpUPOBaHHbIii
TEXHONIOTNYECKUN LIEHTP, PaCMOIOXKEHHbIN
B Napwme, VITanus, Heganeko ot
NpPOV3BOACTBEHHOIO KOPMyca,

SABNSIETCA YHMKaNbHbIM PECYPCOM AJ15
KJIMEHTOB, KOTOPbIE MOTYT OLLEHUTb
ahheKTMBHOCTbL NpoLecca roMoreHn3aumnm
HEenocpefCcTBEHHO B MOJIEBbIX YCIIOBUSX C
ob6pasLamm cBOero npoAyKra.

GEA papa npenjioxXutb CBOUM K/IMEHTam
KkomcopTabenbHble KOH(MepeHL-3asbl 1
camoe CoBpeMeHHOoe 0b6opyaoBaHe, B
TOM yncne 6narogaps CBOemy peLleHnto
pacLwmpunTb CBOW OMbIT B 06nactu
MWUKPOBMONOrMyecKoro aHannsa.
KomaHpa akcnepToB nopaep>xmsaeT
KNMEeHTOB B pa3paboTKe HOBbIX MPOAYKTOB
1 onpepeneHnn Hanbonee aPPEKTNBHBIX
ycnoBuin npouecca Ans obecneyeHns
mMaclTabnpyemocT pe3ynbTaTos n
CMocoBHOCTM pearmpoBaTh Ha 3anpochl
Aaxe B MPOMbILLIEHHOM ObbeMme.

naBHas uenb GEA - npegoctaBnsTb
KJIMEHTaM 3KOJIOrMYeCKIN YNCTbIE PELLEeHS
- UOeT pyka 06 pyKy € NocneaHnMu
OBHOBNEHNAMN 1 HEMPEePbIBHLIMMN
yCOBEPLUEHCTBOBAHNSIMIN TEXHONOMMIN
Npov3BOACTBa, YTOObI obecneynTb
NepBOKIACCHY0 NPOU3BOANTENBLHOCTL U
BbICOYaNLLNA YPOBEHb 3P PEKTUBHOCTN.
[na nonyveHns 4oNonHUTENLHON
MHopMaumn gea.com/roMoreHn3aTopsl

GEA is the technological forerunner and market

leader in the field of high-pressure homogenizers
and piston pumps, available for different application types
and industrial sectors.
Homogenization is a key process that is widely employed
in the dairy, food & beverage sectors, but it offers many
benefits also in the area of pharmaceuticals and chemicals
thanks to continuous research and innovation in new
applications, including nanocellulose and nutraceuticals.
Increased product stability is one of the main results of
high-pressure homogenization, with the finished product
benefiting from enhanced organoleptic properties, flavour,
and colour.
Passage of the product through the homogenizing valve
at high pressure makes it possible to avoid typical
phase separation phenomena in liquids, guaranteeing
micronized and more uniform particles, thus facilitating
the assimilation of nutritional ingredients, an especially
important factor in baby foods and nutraceuticals.
Thanks to the various different valve designs, selected in
accordance with the process product, the particles are
reduced to the required size using the lowest possible
pressure, thus guaranteeing high efficiency and savings
in the use of energy and resources.
A vast range of homogenizers
GEA offers a comprehensive range of high-pressure
homogenizers, from laboratory units up to machines
for industrial production, with more than 300 options
available, to meet any market demand.
The homogenizers in the Ariete series incorporate the very
latest technology in the field of high-pressure machines
and customized solutions. These machines are ideal for
processing dairy, food, beverage, pharma, biotech, and
chemical products. The homogenizing pressure can
reach 1500 bar, depending on the liquid end design and
configuration type.
All GEA homogenizers comply with the most stringent
hygiene regulations and all quality control systems, and
they are compatible with CIP and SIP operations, and can
be supplied with cGMP documentation.
Excellent results in the dairy sector with the
NanoVALVE™
NanoVALVE™, the high-efficiency homogenizing valve
designed for high flow rates and moderate pressures, has
been engineered by means of fluid-dynamics analysis and
CFD modelling. The design ensures better homogenization
results by improving particle size reduction compared to
the standard homogenizing valve under the same operating
conditions. The patented design enhances the micronizing
effect on liquid emulsions, resulting in excellent product
stabilization with more efficient use of product additives.

G EA high pressure homogenization technology
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Advanced NanoVALVE™ technology also makes it possible
to minimize energy consumption: NanoVALVE™ design
optimizes the use of pressure, with potential energy
savings. The same particle size reduction can be achieved
with homogenizing pressures up to 30% lower than
those of the standard system. As part of its sustainability
prioritization programme, GEA insists on offering options
to optimize the use of resources, once again confirming
its commitment to product safety while simultaneously
assuring premium levels of performance and reliability.
Designed in compliance with 3-A approved sanitation
and hygiene requirements, NanoVALVE™ guarantees
CIP functionality with availability (on demand) on the full
aseptic version with steam/condensate barriers to avoid
sterile product contamination.

NanoVALVE™ is supplied in a complete family of 5 sizes to
be selected according to flow rate, for working pressures
up to 250 bar.

 Improved homogenization efficiency

o Applicable for medium/large scale production (5,000-
60,000 I/h) with pressures of up to 250 bar

e Better product quality due to enhanced micronization
 Up to 30% reduction in energy consumption
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| ower operating costs (energy and wear parts maintenance)
 Reduced stress on the homogenizer

e Extended valve lifetime

e Available as a retrofit on existing homogenizers
Homogenization Process Technology Center
Located next to the production plant in Parma, Italy,
the recently refurbished Process Technology Center
is a unique resource for customers, who can assess
homogenization process performance with their product
samples directly in the field.

GEA is pleased to offer its customers comfortable meeting
rooms and advanced instruments, also thanks to its decision
to expand its microbiological analysis competences.
Ateam of experts supports customers in the development
of new products and definition of the most efficient
process conditions to guarantee the scalability of results
and the ability to meet industrial production requirements.
GEA's primary objective of providing customers with
environmentally friendly solutions goes hand in hand
with the latest set-up and continuous improvements on
production technologies in order to guarantee premium
performance and best-ever efficiency levels.

For more information visit gea.com/homogenizers
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