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LI LINES

GENERAL INFORMATION:

C.I.P. Systems are chosen depending on capacity of facility. There are two options for CIPs: Semi automatic and full
automatic. This unit is a must-have equipment for those facilities which produces / procesesses liquid food. Double, triple or
more tanks can be mounted on system. With our CIP system simultaneously washing of multiple lines is possible. In semi
automatic systems a conductivity device is mounted to collect seperation data of chemicals to inform operator and operator
control valves according to this information. Temperature of heated tanks is adjusted automaticaly. For full automatic system
we have more options as follows: Dosing chemicals for empty / full tank, adjusting temperature, flow adjustment of chemicals,
programming ability to choose which line to be washed and preparing receipts.
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