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Tramoggia di ricezione

Nastro trasportatore con metal 
detector

Trituratore continuo

Frangiossa

Tritacarne

Elettropompa a rotore ellitico

Trasportatore a coclea

Gruppo propulsore pneumatico

Idrolizzatore continuo/discontinuo

Autoclave di cottura

Cuocitore continuo

Fusore-preriscaldatore continuo

Essiccatore continuo

Condensatori ad aria/acqua

Pressa continua monovite

Pressa continua doppia vite

Pressa spremitura piume e setole

Pressa cubettatrice

Raffreddatore continuo per farine

Miscelatore

Molino a martelli

Vibrosetaccio

Silos di stoccaggio per solidi e liquidi

Quadro elettrico automazione

Gruppo scrubber

Generatore di vapore

Concentratore

>> Nastro trasportatore con metal detector 

Il nastro trasportatore con metal detector è adatto all’impiego in 
campo alimentare, zootecnico, pet food e in generale in tutte quelle 
applicazioni ove necessita rilevare corpi estranei metallici, magnetici 
e amagnetici, dannosi al processo produttivo nonché alle macchine 
a valle dello stesso processo. Può essere assemblato secondo le 
richieste specifiche, per soddisfare le diverse applicazioni.
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Receiving hoppers
Conveyor belt with metal detector
Shredder
Bone crusher
Mincer
Elliptical rotor pump
Screw conveyor
Pneumatics conveyor
Continuous/Discontinuous hydrolizer

Discontinuous cooker sterilizer
Continuous cooker
Continuous pre-heater
Continuous dryer
Air and water condenser
Continuous single screw press
Continuous double screw press
Feather and bristle press
Line for blood coagulation

Continuous cooler for meal
Mixer
Hammer mill
Vibrating separator
Solids and liquids storing silos
Electrical panel
Scrubber system
Steam generator
Evaporators

The main scope of evaporation plan-
ts is to concentrate liquid products 
that contain a dry residue in solution 
or suspension.
The liquids evaporation produces, 
during the concentration phase, an 
increase in the percentage of solids 
and a reduction in the volume of the 
product. 

The volume reduction achievable 
using an evaporator can reach con-
siderable levels: up to 6 / 7 times the 
initial volume reduction.
In the ecological field, concentrators 
are used to reduce the volume of 
process swill, which is usually desti-
ned for the purification phase. 
Two results are obtained by concen-
trating these broths:

•  A concentrated product, normally 
of a solid consistency with a variable 
percentage of moisture, which is fed 
back into the plant’s production pha-
se. (For example, the product obtai-
ned is dried and mixed into flour, en-
riching it with protein).
•  Concentration water (distilled) that 
can be reused for washing or other 
purposes.
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Types of evaporators
The evaporators are manufactured by Agricarnitec accor-
ding to specific customer requirements.
The different types of evaporators can be classified accor-
ding to the type of circulation:

• Forced circulation evaporators:  a centrifugal pump is 
installed between the separator and the heat exchanger 
to impart a certain speed to the product passing through 
the heat exchanger, thus improving the efficiency of the 
latter.

• Falling film evaporators: the circulation in the heat 
exchanger always takes place from the top to the bottom. 
Special devices placed on top of the tube bundle of the 
exchanger allow the distribution of the product with the 
result of creating, during the concentration phase, a thin 
film with a high falling speed. In this case a circulation 
pump can be inserted, but not with propulsive functions.

• Turbulent thin layer evaporators: the heat exchanger 
is normally represented by a cylinder, inside of which a 
rotor distributes the product in a thin layer, keeping it in 
circulation.

• Mixed circulation evaporators: they are used when 
the product, during the concentration process, changes 
its physical characteristics and viscosity. In this case, it is 
advisable to vary the types of circulation in both stages 
and effects in order to better adapt to the variations in 
the physical properties of the product.
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