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

TexHn4YecKkme xapakTepuCTUKH

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

CUCTEMbI OBPABOTKH
MAPUHOBAHHOI'O MACA

SCANMIDI

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


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

General info

The GEA ScanMidi can be used for high capacity

massaging, tumbling, cooling, coating, rinsing and

defrosting of pork, beef, poultry and fish. The drum

speed, process time, direction, and vacuum are

adjustable to provide a very high level of process

control. Drum volumes up to 10,000 | are available.

- Tumbling, massaging, marinating, dry ingredient
dosing, rinsing, coating and defrosting in one machine

- Fast processing time and a high degree of filling
(66%)

- Easy loading, unloading and cleaning

- Controlled process in a closed environment with
continuous vacuum

- Patented asymmetric carriers fits for all products

Working principle

During massaging (left), the asymmetric carriers provide
a gentle ‘meat-on-meat’ massaging action, as the
product is not lifted. For tumbling less sensitive products
(right), the asymmetric carriers lift the product for a more
aggressive action, leading to shorter process times.

- During massaging (left), the asymmetric carriers
provide a gentle ‘meat-on-meat’ massaging action

- For tumbling less sensitive products (right), the
asymmetric carriers lift the product for a more
aggressive action, leading to shorter process times

Performance

Massaging and tumbling is done under continuous
vacuum, providing a closed environment for better food
safety and greater product consistency. Marinades,
additives and dry matter can be effectively distributed
during the massaging or tumbling process. The wide
(900 mm) lid opening and adjustable drum angle simplify
access for loading, unloading and cleaning.

- Maximum utilization thanks to multi-functionality
- Low cost of ownership due to minimized waste, labor,

energy and maintenance

- High yield without destroying meat fibers or

connective tissue

- Easy loading, unloading and cleaning



Hygiene

The wide (900 mm) lid opening and adjustable drum

angle simplify access for loading, unloading and

cleaning.

- Easy access and no hidden corners for optimum
sanitation

- Easy loading, unloading and cleaning

- Wide (900 mm) opening lid

Controls

The ScanMidi is controlled by a PLC unit operated via a
touch panel. - Operator friendly touch

panel
- PLC controlled

Technical specifications

Label GEA GEA GEA GEA GEA Unit
ScanMidi 2.5ScanMidi 4 ScanMidi 6 ScanMidi 8 ScanMidi 10

Size 2500 4000 6000 8000 10000 I
Dimension 3500 x 18704100 x 2030 »4700 x 2220 55200 x 2740 5600 x 2740 xnm
3050 (L*W*H)3400 (L*W*H)3800 (L*W*H}150 (L*W*H¥350 (L*W*H)
Machine weight 3000 3800 4900 6900 7300 kg
Electric power 10 13 16 20 22 kW

Accessories / Options

GEA Cooling / Heating unit
- Controlled process
- Reduces overall tumbling time

- Speeds up the brine absorption
process

- Glycol-based heat exchanger




GEA ColdSteam M defrosting in a mixer

Frozen pork flank in fist-sized chunks before being fed into the GEA ColdSteam M.

Defrosted lean pork flank after being steamed in a vacuum. Condensate (8%) is
fully absorbed by the meat.

The unwanted effect on lean pork flank after being steamed WITHOUT a vacuum.




GEA ColdSteam M - Cut defrosting time from days to minutes

The GEA ColdSteam M spectacularly reduces defrosting time from days to
minutes! It is based on a GEA UniMix V side-by-side mixer, which has been
enhanced with steam injection, vacuum pump, weighing system, PLC controller
and other hardware required for defrosting.

The benefits of GEA ColdSteam M include:

e Extremely fast defrosting
Typically 10 minutes.

Substantial reduction in manual handling
Frozen meat blocks can be pre-ground directly from the
freezer, and then transferred to the GEA ColdSteam M.

Increased capacity
Faster defrosting results in more production time.

Automated process with a high degree of control
Temperature of the defrosted material is accurately controlled.

e Further processed products are ready for forming
Normally there is no need for external N, or CO, cooling after
defrosting. The process can be configured so that the
defrosted meat retains the right degree of crystallization and
appropriate temperature for further processing. This results in
large cost savings in infrastructure and consumable coolants.

3 i “ >

Frozen blocks of poultry, beef or pork: o
Process characteristics:

e Formed poultry
E d beef and pork * Frozen blocks are pre-ground to fist-sized chunks
e Formed beef and por
¢ Product structure must allow size reduction (pre-
e Reformed ham ground)

* Sausageffine * Recipe must allow between 6 and 8% added water
emulsions



GEA ColdSteam T - Defrost bone-in and whole muscle products in
hours

The GEA ColdSteam T significantly reduces defrosting time to well less than half
that of conventional defrosting techniques. It is based on a GEA ScanMidi
tumbler, customized for defrosting with a steam expander, extended cooling/
heating jacket plus cooling/heating in the carriers, integrated vacuum pump and
weighing cells.

The GEA ColdSteam T benefits include:
¢ Substantial reduction of defrosting time
Approximately 50% of the time for conventional defrosting.

¢ No drip loss
No weight loss through purge.

Substantial reduction of manual handling
Frozen blocks of meat can be processed directly out of the
freezer.

Increased capacity
Reduced defrosting time results in more production time.

Automated process with a high degree of control
Temperature of the defrosted material is accurately
controlled.

e Three processes in one
Product can be marinated and massaged as well as
defrosted.

oy

o

Frozen blocks of poultry, beef or pork: o
Process characteristics:

¢ Whole muscle

products ¢ Frozen blocks are loaded directly into the tumbler
¢ Bone-in products ¢ Recipe must allow between 3 and 5% added
water

e Ham, bacon

& 5 O gy

Individual Quick Frozen (IQF) for:

Process characteristics:
e Bone-in
products ¢ |QF products are loaded directly into the tumbler

e Skin-on cuts ¢ Recipe must allow between 3 and 5% added

water
e Seafood
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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
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