


Vacuum/Condenser
connection, aeration

Indirect cooling

Injection of
gaseous media

Dosing
attachment

Indirect heating

Direct heating

General Description, Operating Principles

The bowl and its underslung motor, swivel on a supporting
base and can be tilted and fixed In any position.

Bowl, lid, motor shaft and all processing inserts are made
from stainless steel. An extension of the motor shaft
protrudes into the bowl and carries the processing insert
with its rigid cutters, With bowl and lid locked by means
of quick-release safety clamps the machine is
aperational,

Jotating at a speed of either 1500 or 3000 r.p.m., the pro-
zessing insert breaks up, reduces and thoroughly mixes
he material in the bowl whether it be soft or hard, tough
or brittle. The conveyor blade with scraper protruding into
he bowl from the machine lid accelerates the process
vy propelling the material towards the rotating tools.

facuum operation is a standard feature of all SK machines
ind non-return steam valves are fitted to the bottom of
he bowl for direct heating, A pressure resistant double
acket permits indirect heating and cooling.

Jperation of the UMM/SK machine can be manual, semi-

utomatic or 1o pre-determined programmes by punch-
ard control,
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Where required the following are some of the acces-
sories which can be connected either to the inlet or out-
let or integrated with the machine,

& Vacuum pump, complete with motor.

® Compressor, complete, for operating the pneumatic
valves. '

® Pneumatically operated bowl valve for connection to
discharge pipe NW 65 in bottom of bow! (Standard).

@ Dosing apertures in top of lid NW 65 —a max. of 3
apertures can be provided.

@ Filler tube can be fitted to dosing aperture, capacity
13 litres, with manual or pneumatically operated slide
valve.

® Steam station, individually adapted for moisture ex-
traction, pressure control, purification and decontam-
ination of steam under local conditions.

® Programme control, complete with 12 or 24 contral
tracks for automating operating sequences including
loading and emptying of machine,

® Condenser outfit, complete, for drying out and thicken-
ing of products after pre-processing in the UMM/SK_




MM/SK
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Ideal machines for the dairy and allied industries

—

Products Progesses
1. Processed cheeses, spreading and slicing types Reducing Pastelrizing
2. Cooked cheeses Mixing Sterilizing
3, Quarg products with herbs or fruit Kneading Injecting
4. Fresh cheese preparations Dressing Dosing
5. Cream cheese spreads (reduced calorie creams) Evacuating Emulsifying
6. Dessert creams Thermalizing Demoisturizing, CGandensing
7. Blancmanges Melting Direct and indirect cooling
8. Mayonnaise with reduced ol content, salad creams,
ketchups ste.

0. Herbal butter, full or reduced fat content all in one machine B

10, lce cream compounds . ;

11. Fruit yoghourts, Kefirs, sour cream in one operation!

12, Casein preparations

13, Milk shake concentrates
: 14. Recombination compounds Composition of recipes is individually variable. The pro-
- 15. Baby foods ducts listed opposite are based on milk protein or milk fat.

The quantities shown are minimum values. The actual capacity of a machine will depend
.Thruughput kgf h on the processing cycle as well as on the type and consistency of the rawmaterials used.

Product number according to the above list
Type 1 2 3 4 5 & T a8 9 10 11 12 13 14 16

UM/ SK 25 80 150 150 150 150 150 150 150 150 150 150 80 150 80 80

Unim/SK 40 E 120 300 300 300 300 300 300 300 300 300 300.120 300 120 120

UMM/SK40E | 150 300 800 300 300 300 300 300 300 300 300 120 300 120 120

UMM/SK 80 E 450 600 600 600 600 600 600 600 €00 600 B00 450 600 450 450

UMM/SK 130 E ++ <4+ 1000 1000 1000 1000 1000 1000 1000 1000 1000 ++ 1000 ++ ++

+ + The UMM/SK 130 E machina has been specifically designed for processing sour milk products.

Console mounted control panel with oper-
afing push butiens and programme card
feader, water dosing and temperature
Indicator




Dosing funnel with level gauge and preumatically
operated slide valve on dosing aperture NW 5.
With union and union nut.

Pneumatically cperated vacuum and ventilation
valve, reliefvalve and mano-vacuummeter,

Connections for steam and water with pneumati-
cally operated valves.
Sensor for electronic temperature measurement,
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UVMIM/SK

Levout for mass production of
pastzurized dessert creams

Project Examples

The Stephan Project Department can prepare scaled and realistic
recommendations for installations, based on practical reguirements.
Manually fed and operated plants as well as fully automatic mass
production lines can be individually designed by Stephan's
engineers, and commissioned by Stephan’s technicians and pro-
duction specialists.

Installation for the production and thermalization of quarg products

Deteil of & production line — processed cream cheeses —

i Production line: durable frult and herbal cream cheeses
i

Line = from the cheese storage silo via the dosing equipment

and the UMNM/SK to the filling and packing machine




Technical Data UMBM/SK UMM/SK UMM/SK UMM/SK UMM/SK

25 40E 40EGNHPIlot BOE 130E
Bowl capacity approx. | 25 40 40 80 130
Width x Depth x Height without
control panal approx. cm  BOxEOx120 B0xE5x130 S0xE5x130 100x105x165 110x110x175
Weight: Machine net/gross” approx.kg  130/200 220/360 230/360 590/780 TBO/980
Control pangl net/gross*  approx. kg 704108 115/160 115/180
Case measurements*: Machine approx. cm  100x80x130 140x110x150  140x110x150 170x130x130 180150140
Contr. panel  approx, cm 10003060 150xB0xE0 150x80x60
Hourly output, end product, minimum approx. kg 80 120 120 AB0 a00
Motor output 1500/3000 r.p.m, approx. HP  45/55 55/7.5 55/75 20725 25/30
Motor output 7501500 r.p.am. approx. HP 75100 75100 13.6/23
Maotor output, mixing baffle approx. HP 0,75 0,75 1.5 1.5
Connected fuses 3B0/220 W Amp. (delayed
action) 20/35 20050 25/50 80/125 100/160
Steam connection (max.
permissible pressure 4.0 atii) " %" % W W
Steam consumption’h
at approximalely 3.5 atd approx. kg 30 30 a0 120 150
at approximately 1.5 afd approx. kg 20 20 20 B0 80
Max. temperatures by direct heating approx. °C 85 a5 130 130 95
WVacuum pump with motor kW/HP 055/0,75 055/075 0.55/0,75 1115 1,4/15
Volume of aspired air m&/h 44 a4 44 13 13
Compressaor motor output approx. HP 0,5 05 05
Max, pressure approx, atd 10 10 10
Aspired volume approx. I/min &0 60 g0
+ roady for shipment Subject to amendments without notice

C ", [
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Dimensions in mm —Subject to variations without notice
Type a b o d e f a h 3 I m#

UMM/SK 25 1400 1180 {190 A10 380 900 550 530 800 920
UMM/SK A0 E 1540 1300 1350 910 320 ©30 530 520 B850 1000

485

650

LIMM/SK 40 E

GMi-Pilot 1540 1300 1350 910 320 930 530 520 850 1000 S50
710
800

UMBMSSK BOE 1800 1610 1780 1205 275 1075 616 580 1000 1450
UMM/SK 130E 2400 17BO 19630 1360 380 1240 B0O 740 1100 1540

o[tephan

A. Stephan u. Séhne GmbH & Co.
Stephanplatz 2 - D-3250 Hameln
Telephone 05151/ 7801 - Telex 824 708

Please address yvour inquiries to:




STEPHAN Universal Machine: Model UMM/SK

Ideal for dairy, cheese and
related industries

STEPIIAN SK systems
process foods in many diller-
et ways. The design features
listed below show total engi-
neering:

® praclical planl-proven
disign — may be retrofitied
into existing plants

@ full automation is possible
for controlling an cfficent
working process

Gear motor for mixing bafllz

Vacumm device

® highest stindard of opemat-
ing safcly

# low maintenance and low
operating ¢osts

o easv and guick Lo clean

The STEPHAN LUMM/SK

Muachine ideally suits the low-

cost  production of consis-

tently high-quality

fmished products

which will have lon-

ger shell-life. By

Aduilionn] dosing sestem

Howd and lid

slainicss slecl

Mummolor
Tor disect drive ol
working insen

STEPHAMN Linaversal Machine UMM/SE 80 E

I - I.I . - by

the combination af ull proces-
sing stages inlo onc machine
and in one programmed cvele,
the STEPHAN UMM/SK

completes ‘the processing in a
very short time und roduces the
number of produet transfer
points inthe total process. This

theory applics lo a wide vancty
ol products:

baby food, quark (white curd),
cream cheese, mayonMLIsEs,
pudding desseris; processed
cheeses, spreadable choeses,
cmulsificd dressings, checse-
based savees.
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The STEPHAN SK Machine s
tions, The processes thar can
be aulomated inte one auto-
mulic procesing  sequence
arc:

size-reduction.  mixing
hlending, cooking, sterilizing,
PEslCUTIFINE, VOCCUM-Proces-
sing, coohng and demoastunz-
ing with vacoum/condenscr
cooling, emulsifving, indirect
heating or ¢cooling (with dou-
ble-packel)

Together with the standard
vacuum system. STEPHAN
can provide the capabality to
cxchange guses in Lhe proces-
sing chamber and fully pro-

Disghange pige

for automatic cmpiying

gram this feature into the
aulomalic seguence.
STEPHAN TECHNOLOGY
Mechanical Processing. The
motor is flange-mounted to
the bottom of the bowl. For
direcl drive design the motor
shaft extends through the
battom of the bowl. Normally
the motor speeds are 15300/
3000 Tor 30 He (175073300 for
60 Hz). The contour of the
bowl has been developed over
vears of application to provide
a predictable: yvet complete,
mixing [Mow paltem. The
stainless stecl shalt on which
the knives are fastaned slips
over the extended motorshaft

Comilir

pustp

Matsrial
gr-
cailalisim

Condersate
mliecking tunk

[‘nnl]'enu_._

s charge

and rotates with the same
motar speed. Since the knives
are lixed al a pre-delermined
pitch, they will generale 4 vor-
tex of the materals in the
bowl. This vartex is a defined
circulation in the bowl which
brings the product into the
knili-contact urey, In this way,
the materials are consistenily
progessed,
Further CELsin

In sccomds this mechani-
cal processing repeals ilsell
The mixing baffle completes
the blending by folding any
tough or sticky materials into
the center away [rom  the
insicle surface of the bowl.

alid
sepaalon

fi=ar mysor
far misieg haflle

Iiadiresd
!.'n‘:al.illg..
Hdieeat
coleng
viaproes
I proad
Woighle jackel

tirect kesling

Prepanition

with herbs

Cream  Yoghurm

Vacuum processing can be
used during any pomt in the
process, but pormally vacuum
is drawn just prior to the heat-
ing cycle,

Direct  heating. of the
materials being processed can
bz done simultancously with
the mechanical procéssing
Culingry-grde sleam isinjact-
ed ‘dirceily into the producl.
The steam injection norsdos
are positioned on the bottom
of the bowl, and are designed
(o inject sleam in a 360-depres
pattern for vmilorm distribu-
tion. These imjection nosrles
are also desizned to prevent
“hackllow™ of product.

i 3 |
n Bmhic Cream
G| Chesse

| | preparations
30| Sprendahle credim
inl Quatk X

B e arations with
30 itor herbs
20
10

Youg

to the
T
miachine

device

Cooling and derating

10 the Oling mschine

UiMMYSK 80T witk soabsl hopper- fufly amlemnfic pregrm wilk ootomatic repalition.




The heat transfer into the
matzrials is immediate, The
mechanical Mow guaranices
unilorm encrgy distnbution.
The condensate of the steam
can be calculated as an in-
gredient in the formula. When
the desired temperature is
reached, the steam is shut off.
I'his entire heat-treatment
process can be lully pro
grammed for relinble repro-
duction.

Production of white cheese
priparatons with herbs, Frash
white cheese, cream, voghurt,
herhs or fruil preparations are
sculed and then charged into
the SK bowl. Depending on

the level of aulomation
dosired, these ingredients can
be scaled and loaded through
valves, TH dry powders or
ligjuiids are W he added atasub-
sequent stage in the program,
this is donc generally by the
use of vacuum

Depending on the raw
malerials, the inigal mixing
can be done in 30 sec. using
75 or 1750 mm. With the
bowl already under vacuum,
the culinary-grade stcam is
injected direetly into the bowl
contents until u pre=-set tempe-
rature 15 reached. To reach
75 degres C or 167 degree
I requires 2-3 min, with a

dynamic steam pressure of 45
ta 50 psi (3 bar). First the
vacuum Lthen the steam injec-
tion are turned oflf by the
preset controls on the tempe-
rature indicator. 11’ this tempe
rature i3 held Tor 6 sec, better
hacteriological  stability and
rheological — properties - are
reached. Afler the processing
is coompleted, the hot product
in discharged from the SK
through a poeumatically ope-
rated discharge valve. The pro-
duct can then he pumped
directly (o a “hot-hill" packigp-
ng syslem - maintaining a
minimum produclt lempera-
fure undilitis illed, Or the pro-

Food Bl Processing Technodogy

tuct can be pumped through
cooling  equipment  which

could also whip the chilled

product helore packaging,
While the product is being

pumped to the filler, a new




batch of ingredicnis can be
charged into the SK. A contin-
uous supply ol product can be
fed to the Alling machine
through the scquencing ol 2
or 3 UMM/SKE machines. IF
even greater prodoction is
needed, a STEPHAN Combi-
cut TC/SK should be cunsi
dered

The shell-life of the end-
product is enhanced because
the SITEPHAN technolom
introduces the stcam spray al
2400 degree F toall the product
uniformiy and imstantly, This
shock treatment does not
require femperaiire pencina-
tiom ttme. However, the pro-

J

-

Contral catnnet

stiimloss stocl,
wilh programme conlmd

ocking lever
holds bl in Llled positinn

for astoma tic emplyving

duct can be held at the eleval-
cd temperature [orasullicient
time to effectively kill the bac-
leria,
Thermizing: heating up 1o
approx. 80°C (176°F)
& quark, low [al with added
cream content
quark preparations
[Tuit ar herbs
spreadable crcam
créam clieese preparalions
low fat milk products (low
calonie creams)
Pusteunzing:  heating. up 1o
aporox: 1000 (212°F)
@ single and double
cheese preparations
® dips

with

Crcum

choese spread  and
cosscd cheesc

block cheese and imitation
cheese

cheese slices

re-cveling products
cascinate production, pre

pro-

paring and pasteunsing of

wel in ¢onnection
with spocial salis-up to 509
fat in dry matters possible

creamy desserts onthe basis
ol either guark, milk pow-
der or waler

butter blcndimg 1 all varia-
11005

preparation of semi-finished
products. mixing of low fart
milk powder wiath 20 %

ciasein

L eadind

butter fat conient.
prioduct remains fluid.
Steriliang:  heating up
127%C (261 °F)

& cooked cheese

® processed cheese
® hubv food

® S0Ups

@& sauces

7ecn9®

ay

Ihe end

e




STEPHAN Universal Machines: Model UMM/SK
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Also ideal for prepared food industry

STEPHAN can offer intedesting
solutions (o procossing problems.

A SUEPHAN Universal muching
LIMELSE can also be usad innny
number ol ways 1o the debicales-
sen prlusby

Mavonnaise, sauces, salod drgs-
sings or ketchups,

using crewm, voghurl, vegcishle
oil, whole ciggs, powdered epg,
il proten, smcet and othes
ingrediants

Saueces: cither keichup-based or
musvonouise-based, pasteuricod,

STEPHAN

Universal machines

M5 UMII0OE

i kncading, stirring, fmising,
griting, choppinge, homozenis-
g, emulsifyving, slow hlending.
For batch sizes of up to 90 k.
Capacity up to 200 kg/h.

STEPLIAN Vacuum Mixers
NAI00 1o VM 1500

{ior show munning mixing pro-
cosses Under vactibm.

For itch sires oF up e 100 kg

&
STEPHAN Combicut TC
for combined processes.
For batch sizes of 100 kg 1o
600 kit

Capacity up 1o 6,000 ke'h,

-

o

As we il [or the dairy indusisy,
STEPLIAN  has  been  buikdimg
machines and agquipment for 1w
meil trude, the meal processing
imifustey, the fish indusiry, for
hakenes, confecionercs. [ur the
hakeny industry as well g [or the
sweels induostry, catenng  and
commissary kilchens, and the
peneral food industry for more
thain 30 vears

Rescarch, dewelopment  and
advancesenmneeringhave helped
STEPHAN to paincinternatinial
Lecognihion.



