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Dama gostar general activity fields:
Industrial planning and factory lay out for
production line of Milk , Ice Cream , Juice
, Carbonated beverage , different kinds of
sauce including Mayonnaise and Ketchup
, Comestible Creams and even more
machineries lay out based and end-user
desire and demand in line with new concept
of industrial customer orientation
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DG-PA11 E Model Pasteurizers
The advantage of this generation of our Pasteurizers compared with DG-PA11 series, is the maximum level of automation

throughout the whole pasteurization and pro-
duction process. The pasteurizing unit is in-
ter-linked with other equipment such as CIP,
Separator, Homogenizers and Central Automa-
tion Panel in an intelligent integration to guar-
antee product safety and quality.

This requirement specific equipment, based on
the line operation necessities can come along
with various automatic valves, flow switch-

es, flow-meter, inverters and other tools such
as Siemens PLC controller which in turn will
optimize the functionality and achieve an en-
hanced level of automation.

DG PA12 HTTH Model

This new generation of our pasteurizers with High Temperature (HT) Heat Treatment feature uses the indirect heating method
and non-sterilization process and is best for products of different viscosities such as milk, puddings, baby food and ketchup
while maintaining the fresh qualities untouched. Based on the type of the product and their heat treatment requirements, DG
PA 12 series are capable for heating solutions of up to 128C° which makes them an ideal choice for production of ESL (Extend-
ed Shelf Life) store milk and flavored milk.

Fl“‘“gT‘e";ﬂ;_R""m Filling with High Temp. meg;;gzl: Tem-
Product’s inlet Temp. "C 30 30 30
Deodorizing phase Temp. °C 70-75 70-75 70-75
Homogenization Temp. °C 65-70 65-70 65-70
Pasteurization Temp. "C 95-98 95-98 >121
Holding Time / S 30 30 30
Product’s outlet Temp. °C 30 85-95 30
Pre-Sterilization Temp. “C 98-110 98-110 >121
Pre-Sterilization Time / Min. 30 30 30
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Ice-cream Mix Cream Yogurt Milk Cheese Milk Market Milk
Inlet Temperature ° C 4 4 4 8 50
Pasteurization Temp.’C 74 74 95 95 90
Holding Time (Seconds) 16 16 300 30 30
Homogenizing Temp. °C ~60 - ~65 65 75
Outlet Temperature °C 4 32-28 43 8 4
Regeneration Percent % 90 90 90 80 80




CIP (Cleaning-in-Place System)
CIP process is a vital feature in line to assure the sanitary quality of the product and longer shelf life. This continuous system is
used to clean the interior surfaces of the processing equipment, vessels, tanks and pipes in direct contact with the product. CIP
system is designed to control the cleaning parameters including the temperature, flow and concentration of cleaning solutions
(water & detergent) with high precision.
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DG Pack CIP Model
Our full automated pack CIP series occupy less space in line and are much easier to operate. To achieve the compact design of
this CIP Unit, all parts including heat exchangers, electro-pumps, holding tanks, control panel, steam regulators and valves are all
place on the unit. The custom cubic design of the water tanks and cleaning solutions (water, acid, alkali) makes it a highly-rec-
ommended unit for food industry plants of medium capacity.
Cleaning capacity in CIP Pack series varies from 10,000L/H - 20,000L/H. The unit can also be directly connected to heat ex-
changing unit of both plate and tubular types.
DG PACK CIP Js540 CIP
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Tank No. of
Heat Exchanger No. of Lines Electropump Capacity LA Model
DG 41S 1500-3 15000 L/H 3 kw 3*1000L | 1 line Plate Heater
DG 42S 1500-3 15000 L/H 3 kw 3*1000L | 1 line Tublar Heater
DG 41S 2000-3 20000 L/H 4 kw 3*1400 L | 1 line Plate Heater
DG 42S 2000-3 20000 L/H 4 kw 3*1400 L | 1 line Tublar Heater
DG 41S 2000-4 20000 L/H 4 kw 4*1400 L | 1 line Plate Heater
DG 42S 2000-4 20000 L/H 4 kw 4*1400 L | 1 line Tublar Heater
DG 41D 1500-3 15000 L/H 2*%4 kw 3*%1400 L | 2 line Plate Heater
DG 42D 1500-3 15000 L/H 2*3 kw 3*¥1400 L | 2 line Tublar Heater
DG 41D 2000-3 20000 L/H 2*%4 kw 3*¥1400 L | 2 line Plate Heater
DG 42D 2000-3 20000 L/H 2*4 kw 3*1400 L | 2 line Tublar Heater

6 www.damagostargroup.com




ama
/gostar DAMAGOSTAR
=<

Piston Type Homogenizer
Enjoying the best ever technical specifications amidst having a very smooth and user friendly function & operation mechanism
have lead the machine to be marked as one of the most popular machines in a wide varieties of end-users in Europe and Asia
including chemical and dairy product industries.

Fruit juice , Whey less cheese , different kinds of the sauces i.e. ketchup and mayonnaise and flavored milks must be considered
as where the machine might be installed and be well designed along with the other installed machine in the production lines
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Emulsifiers
Conglomerate water and oil phase , crashing and grinding any ingredients and intermixing powder forms raw material the ma-
chine is mainly using for production different kinds of sauce like ketchup & mayonnaise , sesame cream , analog cheese and
even peanut cream.

Pre-homogenizers , Disperses and Emulsifiers must be categorized in the same rank of industrial manufacturing machines even
uniquely & only in DAMAGOSTAR.

Centrifugal Electro pumps

Application :

Our perfectly designed range DG PU+5 of centrifugal pumps are ideally suited to applications in food industry ( milk,fluid dairy
products,juice,etc ) and chemical industry for pumping solutions of acid , alkaline , hydroxide and neutral salts and in pharma-
ceutical industry as well .

Max. temperature of a pumped liquid 100C®
Max. viscosity of a pumped liquid 75mm?.s"
Max. density of a pumped liquid 1,050kg.m?
Construction :

Pumps are of centrifugal single-stage horizontal type , close-coupled with an electric motor < so they form a pachage unit of
small size < easily transferabl.pump-set sits on three adjustable feet .
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Tanks to the high efficient heat exchanging parameter the reservoir tanks with different capacity from 10.000 lit to 70.000 lit are
well designed for milk , juice and food grade oils storage which in turn may be set up either vertically or horizontally based on

the other lined-in machines.

Rather than what may be considered as single , double or multiple layers insulated by either wool stone / wool glass or poly-
urethane a wide verities of optional devices and/or measuring instruments may also been set up meeting the end-user desire and
production line customization including side or right side up agitator , temperature and volume gauges and/or washing in jets.
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Main Package
Concerned as the main central unit in every industrial sector , these packages may be counted on either single or multifunctional
pasteurizers , homogenizers , cream separator , process tanks & process packages or even adding in powders nozzles.

Enjoying a very wide varieties of automation instruments the entire electrical and automated control system may be well de-
signed based on end-user desire and demands and categorized like following basic models :
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Process Package
Nominated as a very general termination , these kinds of the machines must be concerned as either a single one or a different
series of combined lined-in production machines i.e. pasteurizer , homogenizer , cream separator ...etc.
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Strained & Flavored Yoghurt Package

Designed for manufacturing strained , flavored , fruit and vege-

table yoghurts.
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Philadelphia Cheese
Rather than whatever must be re-

ferred as pasteurization the machine
is mainly supporting the entire man-

!

ufacturing process for either flavored
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or plain Philadelphia cheese.
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Chilling unit

Operation as a self — governing continuous chilling unit the
machine may support one or even more milk reservoir tanks
, Ice cream tanks and ....etc.
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DAMAGOSTAR
End of Khamenei Blvd., Damavand, Tehran-Iran
ZIP Code: 3971744711 Tel: +9821 76312374 - 76318574 Fax: +9821 76317055
info@damagostargroup.com | www. damagostargroup.com

www.taradisgraphic.com
88814351 - 09123010019



