Anmarbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
Bapnayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBocTtok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnapgumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89
MBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48

Poccusa +7(495)268-04-70

Mo Bonpocam npoaax 1 nogaepkkm obpallanTecs:

KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67

KemepoBo (3842)65-04-62

Kupos (8332)68-02-04

KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
KypraH (3522)50-90-47

Kypck (4712)77-13-04

Iuneuk (4742)52-20-81
MarHuToropck (3519)55-03-13
MockBa (495)268-04-70

MypmaHck (8152)59-64-93
HaGepexHbie YenHbi (8552)20-53-41
HwxHuit Hosropop, (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Honbpbcek(3496)41-32-12

Kasaxcran +7(7172)727-132

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04
MeH3a (8412)22-31-16

Mepmb (342)205-81-47
MeTpo3aBopck (8142)55-98-37
MckoB (8112)59-10-37
PocToB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkr-MNeTepbypr (812)309-46-40
CapaHck (8342)22-96-24
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdeponons (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35

https://gea.nt-rt.ru/ || gsg@nt-rt.ru

CbikTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97
TBepb (4822)63-31-35
TonbATTH (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Yp3 (3012)59-97-51
YnbsiHoBck (8422)24-23-59
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapsbli (8352)28-53-07
YensbuHck (351)202-03-61
Yepenosew (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Slpocnaenb (4852)69-52-93

Kuprusmna +996(312)96-26-47

CucrteMbl MakKapOHHbIX n3aenuu,

CYXUX 3aBTPaAKOB U 3aKyCOK

TexHn4YecKme xapakTepuCTUKH

COUS COUS



https://gea.nt-rt.ru/
mailto:gsg@nt-rt.ru

PHASES OF

THE PRODUCTION

PROCESS.

Premix 1 and 2:

Flour and water are first mixed with the recycled grains that
are too small, and then with the grains that were ground too
large.

Mixing tank:

The time the dough spends in the tank allows it to achieve a
high production of granules of the right size during the cal-
ibration phase, thus reducing the quan-tity of recycled product.

Calibration rollers:

These define what the optimum size of the couscous grain is
by way of their ro-tating motion, which selects only those
grains that fall within the preset param-eters. The other grains
are instead di-rected to the premix phase (grains that are too
large are ground first).

Steam cooker:

The correctly sized couscous is spread on a carpet and
cooked by the vapor injected throughout the whole machine.

Rotary dryer:

The drying process is particularly ef-ficient, thanks to a
system specifically designed to keep the product continu-
ously moving. Then the recovery sys-tem directs grains that
are too small to a buffer and consequently reintroduce them
into the premix.

Cooler:

In this phase the cooling is optimized so as to avoid affecting
the product quality during the successive storage phase.

End of the line:

The plansifter filters the grains that are too small which
return directly to the premix phase, and those that are too
large which are reduced with a rolling mill. The product
with the right grain size is directed to the storage phase,
then to the packaging.



PRODUCT FLOW.

Thanks to the process
developed by GEA, it is
possible to optimize the re-
circulation of couscous grains
that are too large or small,
which are reclaimed in the
various production phases.
This makes it possible to avoid
significant variations in the
water content of the final
product and obtain a high
quality homogeneous
COUSCOUS.

Legenda

To; small Fresh
Too large Fresh
Too small Dry
Too large Dry

Small and medium

Water content

Generally the couscous is
made up of a mix of semolina
and water, with a water
content of around 33-35%,
which drops to 12.5% after

drying.

Density

The final density of the
product (made up of medium
and small sized grains) is
around 750g/L

Composition

The final product is made
up of two main kinds of
couscous (small and me-dium)
whose standard sizes are
defined as follows by GEA:

Too small: diameter < 630um
Small: 630pm < diameter<
1000um Medium: 1000um <
diameter< 2000um Large:
diameter > 2000um



FROM LOCAL

TRADITION TO
CUTTING-EDG
TECHNOLOGY.

The technological capacity of GEA machinery to
industrialize a process that has an artisanal
tradi-tion going back a century is most effectively
shown in the couscous line.

This is a process which requires maximum preci-
sion in both the size and the composition of the
dough, which comes from years of experience
and innovation developed through a close
relationship with clients and final consumers.
The final product is excellent both in terms of
quality when cooked, and precision of form and
color.



A LOOK AT THE HEART
OF GEA TECHNOLOGY.

01 Calibration rollers

The rollers simulate the manual rolling movement
and achieve the same results in terms of quality.
Thanks to their particular structure, made of a
stainless steel mesh, the rollers allow the product to
be separated according to the dimensions re-quired
by the client, and to simplify maintenance and
cleaning operations.

02 Steam cooker

GEA technology has permitted the development of a
steam cooker which is able to produce high qual-ity
couscous using very little energy. The correctly sized
product coming from the calibration rollers is evenly
spread out throughout the conveyor belt by a screw
feeder. Here the couscous is evenly cooked by
vapor injected from the bottom and ris-ing to the top
throughout the cooker. At the end of the process the
two crushing axles mix and turn the grains of
couscous all along the conveyor belt in such a way as
to avoid the creation of clusters and favor an even
gelatinization.

03 Rotary dryer

The rotary dryer, which was designed specifically for
the couscous lines, is extremely efficient, en-suring
simplicity of use and cleaning. It works with a wide
range of temperatures (up to 130 °C) and has a large
free surface area, which maximizes the flow of air. lts
high efficiency is made possible by its special
structure, which keeps the couscous in constant
movement and rapidly dries the grains, as well as a
product recovery and recycling system which
reduces losses to zero.




Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeueHck (4162)22-76-07
BpsAHck (4832)59-03-52
BnaauBocTok (423)249-28-31
BnaaukaBka3s (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89
MBaHoBO (4932)77-34-06
MxeBck (3412)26-03-58
MpkyTck (395)279-98-46
KasaHb (843)206-01-48

Poccus +7(495)268-04-70

Mo Bonpocam npogax n nogaepXxkm odpallanTecn:

Kanunuhrpap (4012)72-03-81
Kanyra (4842)92-23-67

KemepoBo (3842)65-04-62

Kupos (8332)68-02-04

KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
KypraHn (3522)50-90-47

Kypck (4712)77-13-04

Jluneuk (4742)52-20-81
MarnuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHui HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Honbpbck(3496)41-32-12

Kasaxctan +7(7172)727-132

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04
MeH3a (8412)22-31-16

Mepmb (342)205-81-47
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37
PocTtoB-Ha-[loHy (863)308-18-15
PsAzaHb (4912)46-61-64

Camapa (846)206-03-16
CaHnkr-lMeTep6ypr (812)309-46-40
CapaHck (8342)22-96-24
CaparoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononsb (8652)20-65-13
CypryT (3462)77-98-35

https:/igea.nt-rt.ru/ || gsg@nt-rt.ru

CbIkTbIBKap (8212)25-95-17
TamboB (4752)50-40-97
TBepb (4822)63-31-35
TonbaTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
YnaHn-Ya3 (3012)59-97-51
YnbsiHoBck (8422)24-23-59
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenoseu (8202)49-02-64
YwuTa (3022)38-34-83
sAkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kuprusua +996(312)96-26-47
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