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E FOOD Solutions — monopas
M 1 OVHaMUYHO pasBrBatoLLasics
KOMMaHus, KoTopasi 3aHUMaeTcs
npov3BOACTBOM 060pyaoBaHUs ANs
MALLEBbIX MPON3BOACTBEHHbIX MPOLIECCOB,
TpebyloLmx cTporuii KoHTposb. OHa
ocHoBaHa B 1996 I. MH>XKeHepoM-MexaHNKOM
Nykow Mpurope.
HenpepbiBHOE pasButune un
LieneyCcTPeMIEHHOCTb B paspaboTkax HOBbIX
MaTepuanioB U TEXHOJOTMYECKNX PELLIEHWIA
No3BOSIUV KOMMaHWW 3arnaTeHToBaTb
KOHBEWEPHYIO JIEHTY 1 CUCTEMY
cKonbXeHust, 4to B 2010 rogy npmsesno K
CO3[aHNI0 CaMOoro MHHOBALMOHHOIO NPoeKTa
Ha pblHke — DLS-EVO.
DLS-EVO cocTouT n3 KoOHBEeNepHom
JIEHTbI, KOTOPasi CKOMb3UT Mo Npodunam
C HM3KUM KO3(PDULIMEHTOM TPeHMS. DTO
obecneunBaeT naaBHOE ABVXKEHNE NIEHTbI C
MUHVMasbHbIMU HanpsixeHnamin. MNMpusoaHas
cucTema npencTaBneHa LWeCcTepHIMY
Ha Ka>K[I0M sipyce «Crnmpann», KoTopble
NpYBOAATCS B ABVXXEHNE NOCPEACTBOM
3ybyarToro cuenneHns ¢ neHTon. Kaxpas
KOHUrypaums ynpasnsieTcsi OqHUM MOTOp-
PenyKTopoM, TeEM CaMbIM yrNpoLlas 4OCTyn K
060pyaoBaHnio 1 ero 06CyXXnBaHme.
TexHonorus neHtbl DLS-EVO n
VHHOBALMOHHbIX NPouei, N3roToBNEHHbIX
13 CaMOCMa3bIBaOLLMXCSH TEXHOMOIMMEPOB,
nenaet cnupanb ME FOOD Solutions
YHUKasbHbIM PELLEHNEM.
MpocToTa KoHuenuun NnpoekTa B
COYETaHNN C BbICOKOW 3(h(HEKTNBHOCTBLIO
TpebyoT HU3KOro 3HEPronoTpe6IeHs
1 MVHUMaJIbHOTrO 06Cy>KMBaHWS MO
CpaBHEHWIO CO CTaHAAPTHbLIMY PELLEHUSIMA
Ha COBPEMEHHOM PbIHKE.
Vcxops ns ceoero onbita, ME FOOD
Solutions MoXeT ynoBneTBOpUTL Nto6bIE
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TpeboBaHNsA KITMEHTOB U [OOUTLCS
Ha[eXHbIX 1 TOYHbIX Pe3ybTaToB.
VckntountenbHasa rmbkocTb cuctembsl DLS-
EVO nosBonsieT koMnaHum npegocTaBnsite
pasnnyHble BapyaHTbl YCTaHOBOK FyHOKOM
3aMOpPO3KU, OXNTaKOEHWUS, PACCTONKN,
nactepusaummn 1 TPaHCNOPTUPOBKMU,
KOTOpble B CBOIO OYepeb CHUXKAIOT 3aTpaThl
B pecypcax 1 onpenensitoT peHTabenbHOCTb
VHBECTULNIA.

[ns obecneyeHnst rnyboKonm 3amMopo3Km
NPOAYKTbI TPAHCMOPTUPYHOTCS CUCTEMOIA
DLS-EVO B nsonnpoBaHHbIe Kamepsbl

¢ Temneparypoii fo -40°C. Kamepbl 1
obopynoBaHue Al CUCTEMbI Fy6OKON
3amopo3ku nogbupatotcs ME FOOD
Solutions nHanBuayansHoO.

KoHnBeiiep DLS-EVO cnpoekTupoBaH,
MCMOJb3Ysi Camble COBPEMEHHbIX
TEXHONOMNYECKMEe PeLLEHMsT, YTOObI
o6ecneynTb TPaHCMOPTUPOBKY MPU HU3KUX
Temnepartypax pasnnyHbIX TUMOB NPOLYKTOB
(xnebobynoyHble n3penus, pbiba, Msco,
OBOLUM U T.4.).

OnTMM3aumst BO3OYLIHOroO NoToka
BO34yX00X1aauTenen, yCTaHOBMIEHHbIX B
Kamepe, 1 NpaBUbHbIA TEMIO06MEH MOryT
rapaHTMpoBaTb 3HAYUTENbHYIO SKOHOMUIO
3HEPrnv NPy CoOXpaHeHnn cTabunbHOro
KayecTBa NpoayKLUum.

TexHonornyeckas rmubkocTb, a Takxe
BHMMAaTENbHOE OTHOLLUEHME K Tpe6oBaHUSM
KJIMEHTa, NO3BONSOT KOMMaHUM co3aaBaTb
Kamepbl C cMcTeMamu NpUHYAUTENBHOrO
OXNaXOEeHUsI, KOTOPbIE NMOAXOAAT A5 BCex
TWMOB NULLEBBLIX MPOAYKTOB, 06ecneynBaoT
ONTUMK3aLNI0 MPOCTPaAHCTBA, BbICOKYHO
NPON3BOANTENBHOCTL N HU3KOE
aHepronoTpebneHne. JononHUTENbHO

K KJlacCU4ecknM cuctemam c
Bo3gyxooxnagutenamu ME FOOD Solutions
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npepsiaraeT MHHOBALMOHHbIE CUCTEMbI
peumnpKynsumm Bosnyxa s obecneveHust
VNCKJTIOYUTENIbHO BbICOKMX TpeboBaHuiA
rUrMeHbl U HU3KUX 3Hepro3arpar.

Cuctemsbl nactepusauumn ME FOOD
Solutions MoryT nogaep>xveatb

NMOCTOSIHHOE 1 NMPOMOPLIMOHANIbHOE
pacnpegeneHvie TeMnepartypbl 1 BIaXKHOCTH,
rapaHTMpyst OT/IMYHbIE Pe3YbTaTbl.
TepmounsonupoBaHHas kamepa 6bina
CNpoeKTMpoBaHa Ast nopaep XXaHus
onpeneneHHon TeMnepaTtypbl NPoayKTa B
TeYeHne yCTaHOBIIEHHOIO BpeMeHU. JTa
TEXHOOrUsi MO3BOJISIET MPOrpPaMMMpPOBaTh
TemnepaTtypy ANs pasfnyHbIX 3TarnoB
06paboTky 1 NOyHEHUs1 HEMPEB3OMAEHHbIX
pe3ynbLTaTos.

PaccTornka - pennkartHbIn 1 BaXKHbIA 3Tan

B NPOV3BOACTBE X11€600YNOYHBIX U3AENUIA,
VIMEHHO MO3TOMY KOMMaHNS MOCTOSIHHO WLLET
6051ee NHHOBALMOHHbIE METOfbI COXPaHEHMs!
€CTeCTBEHHOr0 BKyca U 3anaxa npoayKToB,
cTapaeTcs obecneuntb bonee nnasHoe
OBUXKEHWS NEHTBI.

Mpouecc npoTekaeT B kKamepax, rae
TemnepaTtypy 1 BNaXXHOCTb MOXHO
nporpamMmmmnpoBaTth 1 KOHTPOIMPOBATbL B
3aBMCMMOCTV OT NPOAYKTA, Ero CBOWCTB

1 TpebyeMbIX KOHEYHbIX Pe3ybTaToB.
CraHpapTHas KoHBeliepHas cuctema

MOXET BbITb aganTnpoBaHa K ntobomy Bray
HeyrnakoBaHHOMO NMULLEBOIO NPOAyKTa, NN6o
NMOMELLEHHOrO B NTOTKM UM SILLMKK, @ TaKXe
K JIMMKOMY NPOJyKTY.

KoHBeiepHble cuctemsl ME FOOD

Solutions paspaboTaHbl 1 CNPOEKTNPOBaHbI
0N yOOBNETBOPEHUS No6bIX 3anpocoB
KJIMEeHTa Mo TpaHcnopTupoBke. JleHTa

13 Hep>KaBeloLLen cTany OBUXKETCS Mo
caMoCMasbIBaLLMCS HaNpPaBAsSoLLMM C
HU3KNM KO3 rLmMeHTOM TpeHusi. CKopocTb
JIEHTbI yCTaHaB/IMBaETCS B COOTBETCTBUM

C NPOV3BOACTBEHHBIMY TPebOBaHNAMYN
3akasuuka. Bxog 1 Bbixog NpoayKTOB MOXET
6bITb YCTaHOBIEH B NIFO6OM MOMOXKEHUN 1 Ha
nobon BbiCOTe.

Mo >xenaHuto 3aKka34ymka KoHBelriepHas
JIEHTa MOXET ObITb BbIMOJIHEHA B PA3/INYHbIX
KoHdurypauumsx: 1) basoseblin (6€3 HaBMBKY);
2) ¢ NNacTUKOBOW HaBNBKOW; 3) CO CTanbHOM
HaBVIBKOW.

BokoBble «CTBOPKW» NEHTHI,
obecneunBatoLLe NnaBHOe ABUKEHWE,
MOTYT ObITb AOMONIHUTENBHO CHAGXXEHbI
npocurnem, KOTopbIn yaep>KMBaeT NPOOyKT
OT BbINaQEeHNs C NeHTbI. TakXke OHW MOoryT
6bITb BbINONIHEHbI B (hopMe, KoTopast
obpasyeT eguHyto NMIOCKOCTb C NTIeHTON 6e3
BbICTYMaloLLMX 3/IEMEHTOB.

FOOD Solutions is a young and dynamic company

that produces plants for those food production
processes that require strict control.
Constant research, study and determination that
characterize ME FOOD Solutions in its research into new
materials and technologies have enabled this company to
patent its belt and sliding system, which in 2010 resulted
in the creation of the most innovative project in the
market: DLS-EVO.
DLS-EVO consists of a belt running on a reduced
friction profile in such a way as to allow fluent motion
with minimum stress. The driving system is composed
of some gears at any level that enable the belt motion.
Moreover, any system configuration is controlled by one
single main motorization as to simplify any intervention
and maintenance.
The technology of DLS-EVO belt and innovative profiles
made in self-lubricating technopolymers, make this ME
FOOD Solutions spiral a one-of-a-kind solution.
The simplicity and project concept combining with high
efficiency require low consumption and little maintenance
in comparison with the standard in today’s market.
Thanks to this experience, ME FOOD Solutions can meet
any customers’ requirement and achieve reliable and
durable results.
Owing to DLS-EVO system’s utter flexibility, the company
can provide different solutions for deep-freezing, cooling,
leavening, pasteurization and conveying plants, thus
having lower management costs and certain ROl in return.
In the deep-freezing system, products are conveyed by

Founded in 1996 by Mechanic Eng. Luca Piore, ME
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means of the DLS-EVO system into cells at temperatures
down to -40°C, purposely studied and consisting of tailor-
sized and insulated walls, and deep-freezing equipment
provided by ME FOOD Solutions.

The DLS-EVO conveyor for deep-freezing is designed
by means of the most advanced technological systems
to facilitate the passage at low temperature of diverse
foodstuff (bakery products, fresh products such as fish,
meat and vegetables).

Thanks to air flow optimization in the evaporators installed
inthe cell, as well as getting correct thermal exchange, the
company can also guarantee considerable consumption
saving while maintaining product quality unaltered.
Cooling systems, thanks to technological flexibility,
always attentive to customer’s requirements, ME FOOD
Solutions can create cooling cells with forced cooling
systems suitable for every kind of food, guaranteeing
space streamlining, high performance and reduced
consumption. In addition to classic cooling systems with
evaporators, ME FOOD Solutions also proposes innovative
air recirculation for remarkably high hygiene standards
and reduced consumption.

ME FOOD Solutions pasteurization system can maintain
constant and proportional temperature and humidity
distribution thus guaranteeing excellent results.
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The thermal-insulated cell has been designed as to
create specific temperature for the product over the set
time. This innovative technology enables temperature
programming for the different moment of the processing,
for unrivalled results.

Leavening is a delicate and essential process for bakery
product processing, and that is why ME FOOD Solutions
constantly look for increasingly innovative methods
to preserve products’ natural taste and smell, trying to
perform belt motion increasingly fluid.

The process takes place in cells where temperature and
humidity are controlled and programmed according to
the product to process, its properties and the final results
requested. The usual conveyor system can be adjusted to
every non-packed food product that has to be loaded into
trays, boxes, belts, also for sticky products.

ME FOOD Solutions conveying system features the
innovative conveyor designed and developed to achieve
such high flexibility as to meet any handling request. The
stainless steel belt runs on self-lubricating, low-friction
guides, and it is possible to control the speed, upon
customer’s production requirements, and set the entry
and exit of products in the spirals in any position and at
any height.

The belt can be provided in different configurations, upon
customer’s requirements: 1) Basic; 2) with plastic net; 3)
with steel mesh.

In addition to this, the flaps enabling the sliding motion
can be provided with fully closed edge, for product
containment, or without edge.
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