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Capsule Filling & Sealing Machine
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FLEXICAP - nHHOBaLMOHHas MalumHa

cHopKy Kancyn ons >XMoKocTen,
pacTBOpPVMbIX MPOAYKTOB nn kode. OHa
OOCTYNHa B pasfinyHbIX MOAENSX: MUHUMYM
2 psiga po 120 kancyn, Makcumym 8 psagos
0o 450 kancyn B MUHYTY B 3aBUCMMOCTU
oT popmaTa 1 NpoayKTa, NOANEXAaLLEero
[,03MPOBaHNIO.
FLEXICAP npegnaraeT ouHaMU4HOCTb
1 MakKcrMasbHyto ahdeKTUBHOCTb
npounssoacTea. MoaoynbHOCTb BCEM CUCTEMbI
[enaeT BCe onepauum no cmeHe cdopmara
W/ NpoayKTa YpesBblvanHO NPOCTbIMU
1 BbICTPbIMM, OHa NErko AOCTYMNHa CO BCEX
CTOpPOH.
CnycTs rog, nocne npeseHTtauum B Host
Milano Hay4yHO-uccnegosaTenbCKun OTAEN
Omas Tecnosistemi npogomkun ndyveHune
1 BHEOPEHNE MHOMMX YCOBEPLUEHCTBOBAHNMN
FLEXICAP HeoGxoaumbix ons obecnedyeHns
6e30nacHOCTH, MPOCTOTbI YACTKN U
6bICTPOrO 06CNYXXMBaHNS, Kak C TOYKU
3PEHUS CTETUKM, TaK U C TOUKN 3PEHUS
NPON3BOANTENBHOCTU.
HoBas FLEXICAP o6ecneunBaet
VNCKJTIOYNTESNbHYHO M’MOKOCTb BCEel

FLEXIGAP - AMHAMMUYHOCTb U COBEPLUEHCTBO

oHAS TECNOSISTEM!

MalUnHbl, HA4YMHas C Nofayy Kancyn,
KOTOpasi MOXET OCYLLECTBATLCS Yepes
HacbINHoOe 3arpy304HOe YCTPONCTBO

WS C MarasuHOM A51s1 Y/TO>KEHHbIX

KarcyJs, B HOBOV rOPU30HTasIbHOMN

BEPCUW, PACCHUTAHHOW Ha OSIUTENBbHYHO
aBTOHOMHOCTb 3arpy304HOro YyCTPOWCTBA,
WA B KNACCUYECKOWN BEPTUKAIIBHOWN
Bepcun. 3arpyska 1 Bbirpy3ka Karncyn
NPON3BOLUTCS C NMOMOLLBIO CUCTEMbI
3axsara & nomeLlleHnsi. BHyTpeHHss
cucTeMa OYUCTKM Kancysbl nepes
[031POBaHNEM 1 KPOMKM Kancyrbl nocne
[031POBaHS OCYLLECTBNSIETCS BBEOEHVEM
CTEPUNBHOrO MUKPOMUILTPOBAHHOMO
BO3[yXa 1 BCacbIBaHWEM OCTaTOYHOMN
NbIAN; 3TOT NPOLIECC NO3BONSET MAeaNbHO
3anavBaTb KPOMKY Karcysbl, obecrneumBas
repMeTUYHOCTb BEPXHEN KPbILWKK C
TeyeHnem BpemeHn. CTaHuumM 0O3MPOBaHUsS
1 3anevaTbiBaHVs NPOCTbI B yNpaBneHuu,
BKJItOYasi TEXHUYECKOE 06Cy)XMBaHNe

1 ouncTKy. MawmHa npegpacnonoxeHa
0151 yCTaHOBKM JTaMMHApPHOro noToka,
hanbHewwee npuMeHeHre KoToporo

W— 8L T

Russian & Eastern Europe Edition 2021/2022 e FOOD INDUSTRY

NO3BOJSIUT NONYYUTb MMIUEHNYECKN
6e30nacHbI NPOAYKT.

Bcsa mawvHa 3agymaHa gnst paboThbl ¢
60NbLUNM KONNYECTBOM (hOPMATOB XXUOKUNX,
nopoLLKoobpasHbIX NPOAYKTOB Unn Kode:
6aropaps NCMoNb30BaHUIO KPEMIeHni

ON15 nepeMeLLeHns Kancys, CTaHumm
HanosnHeHus, BcTaska unbTpa (mpu
HeoBX0AMMOCTM), CPe3 1 CBapKa BepXHeln
KPbILLKK, TUMNa «0OK-CTaHLKWs» JIerko un
NMOSTHOCTBIO BbIABUrAIOTCS 1 MO3BONSIIOT
nosy4arb NPEBOCXOAHYIO OUYNCTKY, 1
npexnpe Bcero, bbICTpyto cMeHy chopmara,
BbIMOJIHAEMYIO B MUHMasTbHbIE CPOKU 1 6e3
MCMONb30BaHNS UHCTPYMEHTOB.
YnpasneHne cTaHUMSAMUN OCYLLECTBNSETCS

C NomoLLpbto 6eCLLEeTOYHbIX ABUraTenei,
KOTOpble 06ecnevnBaloT HaOEXHOCTb U
TOYHOCTb, @ TaK>XXe NMOBTOPSIEMOCTb KayecTBa
BbIMOJIHAEMbIX onepauuii; peryamposka

1 napameTpr3aums BbIMOSHSAOTCS C
NMoMoLLbio 15-A10MOBOI CEHCOPHOW NaHenu
ynpaBfieHnsl C BO3MOXHOCTbIO COXPaHeHs!
YCTaHOBJIEHHbIX NMPOU3BOACTBEHHbIX AaHHbIX
1 nHcpopmaummn. MalmHa nogrotoBneHa K
nHTerpauun B Industria 4.0.

FLEXICAP ocHalleHa cpeactsamu
yrnpaBneHns Ans NpaBuibHOrO BbIMOSIHEHUS
BCEX onepauuii u npegpacnonoxeHa ans
YyCTaHOBKW Tenekamep KoHTpons. Bee
OeTanu, KOHTaKTUPYoLME C U3JENNEM,
N3roToBNEeHbl N3 Hep>kasetoLlen ctanu AlS|
316L, KpenneHns - N3 BbICOKOMPOYHOIro
mMarepvana 1n3-3a npouecca cBapku,
OfHOBPEMEHHO IErKOro 1 NepemeLLaemMoro
6e3 ycunuin.

CuncTema oTuenneHnst n onyckaHus ons
OYMCTKM KODEMOIIKM UM BEPXHEN BOPOHKM
(kothe nnn pacTBoprMbIE NPOAYKTbI) UK
OpYrX yCTPONCTB, pasMeLLeHHbIX Ha
BepxHen yacTn FLEXICAP, o6ecneunBaet
MaKCUMasibHyIO rapaHTuio 6e30nacHoOCTH
0515 onepaTopoB 1 06Cny>KMBatoLLEero
nepcoHana. [ina obecnevyeHus
MaKCUMasbHOW MrneHbl U HENpPepbIBHOCTMN
npon3BoAcTBa 6€3 OCTaHOBKU MaLUNHbI
MO>XXHO MOAK/oYaTh CTaHLUMN HaMoHEHNUS!
HEenocpefCcTBEHHO K NPOV3BOASLLEMY
obopynoBaHuio.

Bnaropaps cBoeMy MHOroneTHemy onbITy B
NPOEKTNPOBaHUN 1 NPON3BOACTBE MaLUVH
Omas Tecnosistemi MOXeT HacTpouTb 1
yOOBNETBOPUTL t06OI 3anpoc cambix
TpeboBaTeNbHbIX KIIMEHTOB.

FLEXICAP is an innovative assembling machine

designed for soluble products, liquids, and coffee.
It is available in different models starting from a minimum
of two lanes up to 120 capsules per minute to a maximum
of eight lanes, performing up to 450 capsules per minute
according to the format and to the product to fill.
FLEXICAP boasts flexibility, dynamicity and production
efficiency.
The modularity of all the system makes quick and simple
all the product change over and also fully accessible for the
inspection of all the operations.
One year after the presentation of the project at the
exhibition HOST, held in Milan, Omas Tecnosistemi R&D
office continuously focused on the designing studio and
realization of many improvements both from an aesthetic
and from a performance perspective.
The new FLEXICAP guarantees the maximum flexibility of
the whole system; the feeding of the capsules by sorter
or by storage for stacked capsules which is both available
in the horizontal long-autonomy-supply version and in the
classic vertical version.
The loading and downloading of capsules are carried out
by Pick & Place system.
The inner capsules cleaning system before the filling and
of the edge of the capsule after the filling is performed
by sterile micro-filtered air and the suction of the residual
powders; this process allows a perfect sealing of the edge
of the capsule guaranteeing a perfect sealing over the time
and the closing of the top lid.

FLEXICAP - dynamic excellence

Omas Tecnosistemi Spa

The filling and sealing stations are user-friendly and they
include the maintenance and the cleaning.

The machine is prepared for the installation of a laminar
flow system, which ensures a 100% hygienic product.
FLEXICAP has been designed to run different formats
for both liquid products, powders and coffee. It applies a
pucks system to move the capsules through the filling, filter
insertion (where required) and cut and seal top lid stations.
The machine is also available in “docking station” version,
easy to extract.

This model is easy to dismount and it ensures an excellent
cleaning. Furthermore, the changeover is fast and
performed with no toals.

Brushless motors drive all the stations guaranteeing
accuracy, flexibility and the quality of the operations. The
adjustments and the configurations of the machine are
carried out through the 15 inches “touch screen” panel,
with the possibility to save the production data.

The machine is prepared for the integration into Industry 4.0.
FLEXICAP is equipped with controls for the correct
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execution of all the operations and for the installation of a
verification camera.

Significant and noteworthy are the contact parts with
the product made of 316 L. stainless steel according
to pharma and food standards. The pucks to host the
capsules are made of high-resistance material due to the
sealing procedure that is also easy to move.

The machine is equipped with the uncoupling and diving
system also for both the cleaning and of the grinding station
or for the upper feeding hopper (coffee or soluble products).
The main operational devices are placed over the upper
part of the FLEXICAP thus allowing the maximum security
of all the operators and of the technical maintainers.

The operational stations can be inserted into the production
installation ensuring the maximum hygiene of production
and machine no stop.

Thanks to the long experience in the designing and
manufacturing of the machines, Omas Tecnosistemi S.p.a.
can customize and satisfy any single enquiry of the most
demanding customers.




