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TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATIONS

Eowtepikég
Avoiyo | ApiBu6g ;“"é‘z‘"“ Aaordoeig / ApiBdg Mopoxi
EEWTEPIKES 0pas | Bupav 100TAOEIC Kaporaiov Kopéron| nhextpikod | Anaimon | Anaimon
Tinog diootdoeis (mm) | Door | Number uim;ﬂ[ns Dimensions / Number | EADOY | pedkoras | o |G oxog
Model External dimensions | opening | of doors (um) of racks wolly |  powsr |requirements | requirements
(cm) supply (HP) (kW)
A B C MAdrog | Mrikog | 45*60| 55*70 |63*63| 65*80 | 70*230
FC 117-215 | 1170 | 2145 2400 80*197 1 750 | 1880 | 4 3 2 2 2.5 5.0
FC 117-254 | 1170 | 2535| 2400| 80*197| 1 750 | 2270 | 5 4 3 2 25 5.0
FC117-273 | 1170 | 2730 2400| 80*197| 1 | 750 | 2610| 5 | 4 | 4 | 3 | 1 ﬁ?ﬁ‘g‘g}, 40 | 96
FC 137-176 | 1365 | 1755 | 2400| 90*197 1 850 | 1490| 3 2 2 2 50 Hz 2.5 5.0
FC 137-234 | 1365 | 2340 2400| 90*197 1 850 | 2080 | 4 3 3 3 4.0 9.6
FC 137-273 | 1365 | 2730 2400| 90*197 1 850 | 2610 | 5 4 4 4 1 4.0 9.6
FC 215-215 | 2145 | 2145| 2400| 80*197| 2 |2*750| 2020 | 8 6 | 6| 4 4.0 9.6
Katdmv {nmong: Upon request:

® AlapopeTikeég daotdoelg Bakdpwy.

e Erumi€ov nopra.

@ Wuktiko ouykpdmpa og BEon erthoyng nehdam (max 8.0 m).
@ Bdon YukTiKoU ouykpoTipatog edv anarteital.

® Variety of chamber dimensions upon request.

® Additional door.

@ Mounting position of the cooling unit, selectable by the customer (max. 8,0 m).
@ Steel frame of the cooling unit.

H Clivanexport BEATIOVEL DUVEXGS TA TIPOIG
= i port is continually | ;

Clivanexport

http://www.clivanexport.gr
e-mail:clivan@hol.gr

ZTE®ANOY A.E.

EANHNIKH BIOMHXANIA KAIBANON & MHXANHMATQN APTOMOIIAZ ZAXAPOMNAAZTIKHZ
A  BIOMHXANIKH NEPIOXH BOAQY TAXYA. AIEY©.: T.©. 1003 - 381 10 BOAOZ

THA: 24210 95217 THA. KENTPO FAX: 24210 95262

STEFANOU S.A.

HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS

A’ INDUSTRIAL AREA VOLOS P.O.BOX 1003 - 381 10 VOLOS HELLAS
TEL: +30 24210 95217 FAX:+30 24210 95262

vTQ TG, Ta TEXVIKG yopaxmpoikd eivar uvatdv va petafinBodv ywplc npoedonoino.
g its products, specifications are subjected to changes without notice.




OANAMOZ AIAKONTOMENHZ / EMIBPAAYNOMENHZ ZYMOZHZ (ZTOOA

WYTEIO)

Xprion:

H enavaotaon otov wpo e aptonoliag. H Zroga Wuyeio kdvel duvatr my eheyyopevn wpipavon mg
{UpNG Xwpic va EXeL Kapia apvnTik OUVEMELD 0TV TIOLOTITA TOU TENKOU TpoiovTog To aviibeto pdhota,
ETTPENEL TNV £EOIKOVGLNON wpwy Urvou, meplopidoviag m vuyTepwr £pyacia, ouvtopeloviag Tov
XPOVO EKKIVONG ToU apTomoleiou kal napgyoviag my duvatotnTa gpéokou Ywpol kab' 6An my dldpkela
Mg NHEPAS,.

AeiToupyia:

Mpokettal yla évav khipatiopevo Bakapo onou Ta mAaopéva Tepdayia {upng apou TonobemBouv o
Aapapiveg, dppec n Tehdpa, eloépyovtal o8 katdhAnieg ouverikes Beppokpaaiag kal uypaoiag
OUpQWva e To Napakatw Hidypapua.

DAZEIZ
WY=H AIAKOMH THE ZYMOZIHE ENIBPAAYNZH THE OPIMANZIH ZYNTHPHZIH
 oAMAMOY ZYMOIHI 30°C
—— Gepioxpacia {iyng
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Lupran . 4 Suiemg e Midipreia wpipavong
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Mdpreiarirhou Siaxkonrdpewng / emiPpaduvdpevne ipwong (s)
(D)
ENAPZH MPOTPAMMATOX XPONOZ TEAOZNPOTPAMMATOZ

Ztov Bakayo Awakorrdpevns / EmBpaduvopevng Zouwong (Ztopa Wuyeio) Ba npénel va emkpatoiv

TETOIEG OUVBNKES £T01 WOTE:

o Na Agkonrerm 1 Sladikaoia Mg {Upwone, Katayouyoviae v {Uun oe Beppokpacia onou n payid
otapard va emodpd oy wpipaven mg {oung.

e Katomv va EmBpodiverar n Siadikaoia mq {Upwong, €101 WOTE va pnv Undpyouv andtopes
Beppokpaolakée dlakupdvoelg mou Ba iyav oav anoTEAEONA TV NOLOTTTA TOU TEMKOU NPoIGVToC.

e Katomv va enépyetal n Siadwaoia Qpipaveng mg {Upng olpgwva jie MpokaBoplopéve ouvBnkes
Beppokpaoiag kat uypaoiag avakoya Je To mpoidv.

o KalTehKd 1o ripoidy va elvat ETOLO TV ETUBUUNTI XPOVIKT aTLyur.

Ze Wa Tétola dladikaoia, sival onpavIike, o akpiPhg EAEYY0S OAWY TWY MAPAPETPWY TIOU GUVTEAQUY 0TV

uymAn kat otabepn nowTnTa Twv npoidviwy, onwe, Beppokpaciag (PuEng, BEppavong), uypaoiag Kat

¥povou. Emopévig €vag pkpo-unoAoylotnig eival anapaitTog yia v oUyKeKpILEvn epyaoia, Siott

arhorolel TV eloaywyn Twv dedopevay, Exel euehEla oe TuXOV ahhayeg Twv dedopévev kal mave ar’

oha £xel v duvatdmra va dlatnpei otabepn noldmTa npoiovIwy.

0 pkpd-unohoyiomic me "Clivanexport" £xel 0Aeg TIC aVWTEPW GuVaTOTNTES, Eival PLAKGS, dnhadh

€UKOADG OTOV TIPOYPAMPATIONO KalL omy Ypriom.

Texvikd XopokrnpioTikd Kataokeurig / TeXvikEg npodioypoges:

H Ztoga Wuyeio nepihappavel:

1. Npokataokeuaopevo Auopevo Baiayo ano naveh noluoupeBavng nayoug 60 mm kat nukvotnTag 40

kg/m’ ta oroia ouvdéovtal petagl Toug e EBIKOUC MAAOTIKOUC EKKEVTIPOUS YAvT{oug Ttou divouv v

duvatomra eUkoANg ouvappoldynone - anoouvappoidynone. Ot ywvieg Tou Bakdpou arotehouvtaiano

ywviaka mavek Ta ormoia MPOOPEPOUV UNOEVIKES AMWAEIES, OTIBAPN KATAOKEUN Kal akpiPeia oto

ywviaopa tou Baldpou. Ta eEWTEPIKA, ECWTEPIKA TOIWHATA, 1) OPOPY KaL 1) MOPTA Pmopel va eivat

KaTaoKeuaouéva:

® Amo npo-BappEvo NAEKTPOOTATIKNG Bagnc eEWTEPIKG, aVOEEDBWTO E0WTEPIKA KOl aVOEEBW T TOpTA.

o Anoavoleldwto eEwTepikd, avoEelduwTo e0WTEPIKA Kal avoEedwm nopra.

® Ano heuko Fiberglass tpogipwy kat opta and Fiberglass.

o To danedo pmopel enlong va elval KATAOKEUAoREVo amd UAKG K¢ avwTEpw, Pe avTioAoBnTIKY

MpooTaoia Kai EVIOXUPEVIC KATAOKEURS €101 WOTe va déxetal papoc 7.000 kg/m’, opoiduoppa

Karavepnpévo, n kapotowa twv 200 kg ompi{opeva oe 4 EAaoTIKES podEC.

2. WukTikO ouykpotnua tomoBetpévo oty opogr) Tou Bakdpou n katdmv napayyehiag oe B€om

emAoynic.

Mepihaypaver:

® ZUNMIETTT KAELOTOU TUTIOU, avaAoymG MModuvapng, EWDIKNG KATAOKEUNS e YUKTIKO uypo R404a.

o Zupnukvw 2 avepompwy 900 rpm, Tporikou KAipatog katyauniou Bopupou.

3. E€atpiom) 2 eE€6dwv pe avepotipa yapnhou Bopuou PETABANTAC TayUmTag HE MAEKTPIKES

avtlotaoelg BEppavanc - anopulng kat MAQOTIKI AEKAVT OUAADYTIC UYPOTIONTEWY.

4. Avoteidwra KavaAia kai oTOHI EOWTEPIKA pOVWHEVE, Ta oroia eEaopahi{ouv OpOLGHOPYN KATAvOur

Tou agpa.

5. Tewntpia atpod (uypavmpag) uynAng anddoomg kar akpiBelag ehéyyou, pe efanmidpeva

NAEKTPABIE, QUTGHATT TTARPWOT) Kal anoyETeuar).

6. Zuompa apuypavong pe avepotipa eEaogakifoviag akpipeic KALATOAOYIKES OUVBIKES EVTOG TOU

Bakapou.

7. Teheutaiag yevedq pikpd-uniohoyiom) (xeipomiplo eA€yyou) To omoio e&aopahilel oAoKANpwUEVD

£heyyo Twv ouomnuatwy YuEne, BEpuavang, uypaoiag, Tayirag agpa kat xpévou. Eniong xet Tic e&ng

duvaromreg:

o Eloaywync 15 npoypappdrov.

o ‘Eleyyog twv dedopevwy eloaywyng, anoppirmroviag opdahpara kat in akneng Tpeg.

o Eheyyog GAwv TwV AETOUPYLLY avd TAKTA Ypovika dlaotnuata, avagepovrag mbaveg pAdpeg omv
oBovn.

e Eloaywyn npoowrikou Kwdikol apBpol da mv mpootacia oAwv Twv dladikaowdv ano pn
£E0UTI0B0TNEVO POOWTIKG.

o Auvatdtnta ypnolomnoinone tou Baidpou we cuvTrpnon MPOIBVTWY, N we arhr atépa.

0 kUkAog diakortropevns/ Emppaduvipevng
Zipwaong anoteheitaland 5 pdoeic Aetroupyiag,
Onwe auto gaivetal oto dimhave didypappa.

®don D avageépetat oy Yugn tou Bakdpou,

omv emBupnT Beppokpacia.

®daon C avapépetal oty YOEN TV TpOIVTWY
(Awakorttdpevn {Upwaon) .

®don R avagepetat oy otadiakn otabepornoinan
Twv mpoidviwv oty emBupnti Beppokpaoia
(Emuppaduvopevng {upwan).

®don P avagépetal oty wpipavon TV
TIPOIOVTWY.

®don S avagépetal oty dlatipnon Twv
TIPOIOVTWY HEXPLTO PoUpVIoa.

The interrupted / retarded fermentation cycle consists of 5 operation phases, as

shownin the diagram above.

® PhaseD: It refers to the cooling of the chamber to the desired temperature.

@ Phase C: Itrefers tothe cooling of the products (Interrupted fermentation).

@ Phase R: It refers to the gradual stabilization of the products to the desired
temperature (Retarded fermentation).

® Phase P: Itrefers to the fermentation (proving) of the products.

@ Phase S: Itrefers to the preservation of the products until baking.

FERMENTATION INTERRUPTER / RETARDER CHAMBER

Use:

Normally the baker has to bake his products immediately after rising. This means that the
dough has to be prepared at night and baked very early in the morning. In order to avoid high
wage-costs and irregular working hours, it is desirable to prepare the dough a day before
and interrupt or delay the fermentation process.

The Fermentation Interrupter / Retarder Cycle enables a controllable dough proving, without
affecting the quality of the final product - on the contrary, it allows saving of sleeping hours
by reducing the amount of night work, by shortening the time required to start the daily
routine of the bakery and by giving the possibility to produce fresh bread throughout the
working day.

Function:

The Fermentation Interrupter / Retarder Chamber is an air-conditioned chamber, in which
the kneaded pieces of dough -after having being placed in trays, tins or frames, enter to the
chamber under appropriate conditions of temperature and humidity, according to the
diagram below.

PHASES

CHAMBER FERMENTATIONINTERRUPT
— Dough temperature

vewsee Chamber temperature

FERMENTATIONRETARD RISE

PRESERVATION | 0, o

- 5°C
- 0°C
-{-100¢C
-20° C
i ; Fermentation
Cooling | Fermentation Interrupt duration , Rise duration
Retard duration
duration (c) (R) (P) (s)
Fermentation interrupt / retard cycle duration
(D)
START TIME TIME END TIME

Inside the Fermentation Interrupter / Retarder Chamber, there should be present such

conditions that:

e |Initially, the fermentation process will be interrupted, and the dough will be cooled down
to atemperature at which it cannot be affected by the yeast.

e Subsequently, the fermentation process will be retarded, preventing sudden variations of
temperature, which could affect the quality of the final product.

e Then, the Proving process will take place, according to pre-defined conditions of
temperature and humidity, depending on the product.

o Finally, the product will be ready at the desired time.
For such a process, it is essential to accurately control all the parameters, which
contribute to high and stable quality of the products, such as temperature (cooling,
heating), humidity and time. Consequently, a microcomputer is required for this specific
task since it simplifies data input, it is flexible over any data changes and, above all, itis
capable of maintaining a stable product quality.
The "Clivanexport® s microcomputer has all the aforementioned features and it is easy to
use, which means it can be easily programmed and operated.
Technical/Construction specification:
The Fermentation Interrupter/ Retarder Chamber includes:

1. A pre-fabricated, disassemblable chamber made of 60 mm thickness and 40 kg/m’

density polyurethane panels, inter-linked by means of special plastic eccentric hooks that

allow easy assembling and disassembling. The corners of the chamber are made of angle

panels, which ensure zero losses, rigid structure and highly accurate squaring of the

chamber. The external and internal walls, the roof and the door of the chamber can be made

of:

e Pre-painted galvanized steel externally, stainless steel internally, with a stainless steel
door.

@ Stainless steel externally, stainless steelinternally, with a stainless steel door.

e White fiberglass, manufactured for food industry use, with a fiberglass door.

The deck of the chamber can also be manufactured as above, featuring an anti-slip

protection and being of heavy-duty construction so as to accommodate evenly distributed

weights up to 7.000 kg/m’ or trolleys of 200 kg, supported by 4 rubber wheels.

2. A cooling unit, mounted on the roof of the chamber or at a mounting position of your

choice, (upon request). This includes:

e Aspecially constructed, hermetic or semi-hermetic compressor of suitable horsepower,
using R404 coolant.

e Atropical climate and low noise level condenser, with 2 fans of 900 rpm each.

3. Anevaporator, featuring a low noise variable speed fan, electric resistors for heating and

defrosting, and a plastic condensate drain pan.

4. Ducts made of stainless steel, internally insulated, ensuring even air distribution.

5. A high efficiency and accurately controllable steam generator (humidifier), with

electrodes as well as automatic filling and drainage functions.

6. A dehumidification system with a fan, ensuring accurate climate conditions inside the

chamber.

7. A new generation micro-computer (operation control), which ensures complete control

of cooling, heating, humidity, airflow and time. It also features the following options:

Input of 15 programs.

o Input data control, rejecting errors and invalid values.

e Control of all functions atregular intervals, displaying all potential faults.

®

]

User-password entry for the protection of all the procedures against unauthorized use.
Option to use the chamber for product refrigeration/preservation purposes or as a prover.



	STOFA-PSIGIO-1.pdf
	STOFA-PSIGIO-2.pdf

