. nmatbl (7273)495-231

. Hrapck (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
BnapguBocTtok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnaaumump (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89
MBaHoBoO (4932)77-34-06
MxeBck (3412)26-03-58
WpkyTck (395)279-98-46
Ka3zaHb (843)206-01-48

Poccusa +7(495)268-04-70

TexHn4YecKkme xapakTepuCTUKH

Mo Bonpocam npogax n noaaepxkn obpallantecs:

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

KemepoBo (3842)65-04-62

Kupog (8332)68-02-04

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

Kypck (4712)77-13-04

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

MypmaHck (8152)59-64-93
HaGepexHbie YenHbl (8552)20-53-41
HwxHui Hosropogp (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocunbupck (383)227-86-73
Hosn6pbck(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-[oHy (863)308-18-15
PsazaHb (4912)46-61-64

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

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

XNWOKOCTWH
STANDOMAT

CbikTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97
TBepb (4822)63-31-35
TonbatTy (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
YnbaHoBcK (8422)24-23-59
Yipa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
ApocnaBnb (4852)69-52-93

Kuprusma +996(312)96-26-47


https://gea.nt-rt.ru/
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The GEA standomat has been designed for continuous cream fat or milk fat standardization
in combination with the separation process.

Control system

With all models the cream fat content is determined via density measurement in a mass flow
meter. The cream fat control is effected by variation of the cream flow. Control procedures
adapted to the different operating conditions (start up, production, bowl discharge, shut
down) take into account the specific requirements of the separator.

For standardizing, a part of the cream flow is controlled via an inductive flow meter and
dosed back into the skim milk. The control components for the skim milk backpressure are
integrated on the standomat base unit. For all milk applications a control signal is supplied
for the feed flow to the separator.

Procedure with warm milk

A high performance of the control system requires a stationary operation of the system at
steady process conditions. The system is calibrated according to laboratory tests, which can
be done by different analytical methods. Thus, any verification has to be carried out using
the same methods. The accuracy of these different methods has to be taken into
consideration while interpreting results.

The maximum fat content for standardizing is 0.2 % below the incoming whole milk fat
content. The deviation from the setpoint for cream fat control is +/- 0.2 %. For milk
standardizing, this deviation is on-line 0.05 % right after the control unit and 0.025 % after a
buffer tank.

Procedure with cold milk

Cold milk standardization in particular makes possible a fat content in the milk of 0.5 - 4.2
%, whereby the raw milk content should be at least 0.2 % above the standardized milk fat
content. The standard deviation is around +/- 0.04 %. The cream can be standardized up to
maximum 40 % fat content. The control deviation here is +/- 0.4 %.



Models
Depending on the application and the control task our customers can choose amongst different
standomat models:

standomat WC

fat control for whey cream

standomat C

fat control for cream

standomat CB

fat control for cream + complete back blending (whole milk)

standomat MC fat control for cream + fat control for milk

standomat MCL

fat control for cream + low fat cream < 28 % + fat control for milk

standomat MCFD

fat control for cream + fat in dry matter control for cheese milk

standomat MCFP

fat control for cream + fat to protein ratio control for milk

standomat MCA

fat control for cream + fat control for milk + additive dosing

standomat MCLA

fat content regulation cream (also < 28 %) + fat content regulation milk + additive dosing
standomat CMC

fat content regulation cream + fat content regulation milk

The above-named versions describe only some of the possibilities available. For individual
applications, GEA offers solutions customized to the needs of the customer.

Partial homogenizing

The models MC, MCL, MCFD and MCA can be prepared for partial homogenizing of the
standardized or whole milk. With this a good homogenizing effect can be achieved with a
homogenizer of 1/3 of the total capacity.

Cleaning

The automatic cleaning of the standomat is effected by the CIP of the separator. Optionally the
connecting valves for a separate CIP of the surplus cream line can be integrated into the unit. The
additive dosing line of the standomat MCA is cleaned in a separate cycle in any case.

Control system

For automation and visualization of the standardizing system a SCU 8 controlunit is used. It is
equipped with a monochrome 6“ graphic display and an alphanumeric membrane keyboard. The
display shows the actual operating state with actuation status and all measured analogue values.
For every control loop the current setpoint, actual value and control value are shown as well as a
trend curve with the dynamic performance.

Control parameters and limit values are password protected against unauthorized modifications.
Critical conditions trigger alarm messages which are also saved in a log file. All pumps, valves and
control valves can be manually operated from the control unit. In conjunction with a new machine
these function can be integrated in the control unit of the separator. Otherwise the standomat is
equipped with a separate control unit communicating via digital | / Os or Profibus DP with the
separator control.



Compact unit

The models WC and C do not require a rack, the individual components have to be mounted on site
into the separator connection lines. The models CB, MC, MCL, MCFD and MCA are preassembled
as a compact unit in a stainless steel rack. The control cabinet and the solenoid box are mounted
on the rack. All internal electrical and pneumatic connections are installed. Each unit is tested

before dispatch.

Capacity

From 5000 I/h up to 75,000 I/h

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
BnaroBeuleHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnapgumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpaa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89
MBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
MpkyTck (395)279-98-46
KasaHb (843)206-01-48

Poccusa +7(495)268-04-70

Mo Bonpocam npogax n nogaepXkm obpallantecs:

Kanunuhrpapg (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

Inneuk (4742)52-20-81
MarHutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHui Hoeropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Honb6pbek(3496)41-32-12
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Kasaxcran +7(7172)727-132

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04
MNeH3a (8412)22-31-16

Mepmb (342)205-81-47
MeTpo3aBoack (8142)55-98-37
MNcko. (8112)59-10-37
PocToB-Ha-[loHy (863)308-18-15
PsaizaHb (4912)46-61-64

Camapa (846)206-03-16

CaHnkr-NeTepbypr (812)309-46-40

CapaHck (8342)22-96-24
CaparoB (845)249-38-78
CeBactonons (8692)22-31-93
Cumdepononsb (3652)67-13-56
CMoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononsb (8652)20-65-13
CypryT (3462)77-98-35

CbIkTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97
TBepb (4822)63-31-35
TonbATTyM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Ya3 (3012)59-97-51
YnbsaHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBgel (8202)49-02-64
Yura (3022)38-34-83
SAkyTck (4112)23-90-97
sflpocnaenb (4852)69-52-93

Kuprusma +996(312)96-26-47
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