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Food Industry Machinery

Sut Endustrisi
Dairy Industry

30 yili askin tecrtbesiyle guvenilir ortaginiz
Your reliable partner with 30 years of experience




SUT ENDUSTRISI
Dairy Industry

www.gemak.com.tr

FALIYET ALANLARI

Scope of Activities

Muhendislik, tasarim ve Ar-Ge hizmetleri
Tesislerin makina ve ekipman montaji
Anahtar teslimi projelerde devreye alma
hizmetleri

Anahtar teslimi projelerde test, egitim,
logistik ve operasyonel destek

Buhar, hava, su ve buzlu su hatlarinin
montaji ve 1sI izolasyonlarinin yapiimasi
Elektrik tavasi, konsolu ve kablolarinin
montaji

Unite bazl ve tum fabrikaya yonelik olarak
otomasyon hizmetleri

Havalandirma ve iklimlendirme kanallarinin
Uretimi ve montaji

Laboratuvar ve starter kulttr uygulamalari
Satis sonrasi servis ve yedek parca hizmetleri

Engineering, design and R&D facilities
Installation of machinery and equipment

in plants

Start-up facilities for turn-key projects
Testing, training, logistical and operational
support of turn-key projects

Steam, air, water and ice water piping and
insulation

Electrical cable tray, brackets and cable
assembly

Unit based and full plant automation facilities
Manufacturing and installation of
ventilation and air conditioning units
Facilities for laboratory and starter culture
applications

After sales service and spare parts facilities

(gemak)

“Ciftlikten catala” sloganiyla calisan firmamiz, sit endustrisine yonelik ihtiyac
duyulan paslanmaz celik makine ve ekipmanlarin, anahtar teslimi Gretim
tesislerinin, 6zel Grtnlerin ve muhendislik ¢dztmlerinin Ureticisidir. GEMAK,
faaliyetini AR-GE, tasarim, Uretim, montaj, devreye alma, satis ve satis
sonrasl servis olmak Uzere 8 ana baslikta strdirmektedir. Amacimiz, tim
mugterilerimize en ileri teknoloji ve kaliteye sahip Urtnler sunmak,
genigletiimis garanti suremizle, satis sonrasi serviste en iyi hizmeti
verebilmektir.

With our slogan “Farm to fork”, GEMAK is a leading company for
manufacturing stainless steel machinery and equipment, supply and
assembly of turn-key production plants for particularly dairy industry by
creating unique engineering solutions. GEMAK continues its facilities in
eight different areas including research and development, design,
manufacturing, assembly, start-up and commissioning, sales and after sales
service directed towards the food industry. Our main aim is to serve the best
quality equipment with the extended guarantee period and professional
service facilities to our customers.

Anahtar teslimi st ve Urunleri icin komple tesis kurulmasi
Sut toplama ve sogutma merkezleri icin komple hatlar
Sut tagima tankerleri

Sut alim, pastdrizasyon ve standardizasyon hatlari
Pastérize igme sutl hatlar

UHT st hatlar

Beyaz peynir, lor, kasar, dil, 6rgu, hellim, krem peynir,
labne, eritme peynir, edam ve gouda gibi birgok
peynir ¢cesidi igin Uretim hatlan

Yogurt Uretim hatlari

Ayran, smetan ve kefir Gretim hatlari

Kaymak ve tereyag Uretim hatlari

St tozu ve peyniraltl suyu tozu Uretim hatlari
Dondurma uretim hatlari

Satlu tath Gretim hatlan

CIP Uniteleri

Depolama sistemleri

Komble laboratuvar Unitesi kurulumu

Turn key dairy plant establishment

Complete lines for milk collection and cooling centers

Milk transportation tankers

Complete lines for milk reception, pasteurization and standardization
Pasteurized drinking milk lines

UHT milk lines

Complete lines for feta cheese, white cheese, curd cheese,
khaskaval, processed cheese, hallomi chees traditional
Turkish cheese, edam and gouda cheese production
Complete lines for yoghurt production

Complete lines for ayran, smetan and kefir production
Complete lines for cream and butter production

Complete lines for milk powder and whey powder production
Ice-cream production lines

Complete production lines for desserts with milk

Complete lines for CIP units

Storage systems

Complete laboratory assembly




SUT ENDUSTRISI
Dairy Industry

Uriiniintize ve
kapasitenize uygun
¢cOzUmler

istenilen kapasite, Uretim ve sl
programlarina uygun Gemak
pastorizatorleri proses ihtiyaciniza
gobre, Ug, dort veya bes bdimeli,
PLC ve PID kontrolli olarak
Uretilmektedir.

Best solutions for

your product and
capacity

Gemak manufactures pasteurizers
according to your needs, product
type, temperature program,
capacity; with 3 - 5 discrete

sections and PLC & PID
controller.

PASTORIZATOR
Pasteurizer

SISTEMIN

AVANTAJLARI

Sistemde, st cok kisa stre
kaldigindan ve sirkilasyon
yapilmadigindan,hirpalanmaz,
kapasitesi dismez.

Sut giris sicakhgr +4°C'dir

100 kg.evaporasyon icin
yaklasik 60 kg. buhar tuketimi.
Daha dusuk vakum pompasi ile
daha az elektrik enerijisi kullanimi.
Cok az sogutma suyu tiketimi.
Kontlni olmasi nedeniyle
pastdrizatér grubu ile seri
calisabilmesi.

Buhar, su ve elektrik enerjisinden
yapilacak tasarruf, sistemin gok
kisa slrede kendini amorti etmesi
istenmesi durumunda 42°C

veya 85°C 'lik sit cikis sicakhg
elde etme imkani saglamaktadir.
Plakal evaparatér, kule tipi
evaparatdre goére %50 daha az
buhar, daha az elektrik ve

%70 az su kullanmaktadir.

ADVANTAGES OF
THE SYSTEM

Since milk stays short period in
the system and no circulation
has been done, milk is not
treated roughly and its capacity
does not decrease.

Milk inlet temperature is +4°C
60 kg. of vapor consumption

for 100 kg of evaporation.

Use of less electrical energy
with the lower vacuum pump.
Less cooling water consumption.
Serial operating with the
pasteurization group due to
continuity.

Savings of vapor, water and
electrical energy.

Amortization of the system it
self in very short time. If desired,
42°C and 85°C milk outlet
temperature can be provided.
Plated evaporator uses 50% less
vapor and 70% less water in
comparison with the tower type
evaporator.

PLAKALI YOGURT SUTU EVAPARATORU
Plated Yoghurt Milk Evaporator




URETIMLERIMIZ

Our Production

DEPOLAMA TANKLARI TASIMA TANKERLER!
Storage Tanks

Transportation Tankers

rrrrrrr

SUT DEPOLAMA TANKI
Milk Storage Tank
i PROSES TANKLARI
Milk Transportation Tank PFOCGSSing Tanks
SUT SOGUTMA TANKLARI VE BUZLU SU UNITESI = LS i = 2 i — -
Milk Cooling Tanks & Ice Water Units ' o

YOGURT SUTU ARA TANKLARI PROSES TANKI
Yoghurt Milk Processing Tank Processing Tank

BUZLU SU UNITESI
Ice Water Unit

SUT SOGUTMA TANKIi
Milk Cooling Tank

KREMA PROSES TANKLARI AYRAN PROSES TANKLARI
Cream Processing Tanks Drinking Yoghurt Processing Tanks



URETIMLERIMIZ

Our Production

CIP HATLARI PLAKALI iSi DEGISTIRICILER
CIP Lines Plate Heat Exchangers

Plakal sut, ayran, krema Isiticisi ve
sogutucusu imalati

Manufacturing milk, ayran and cream
plate heat exchangers

CIP Unit with PLC Control

Yuksek isi transferi ile
kisa surede isitma ve
sogutma

"Uriindindizin 1siiimasinda ve
sogutulmasinda plakali isi

esanjorleri Alfa Laval Teknolojisi
Gemak glvencesiyle sunulmaktadir."

— r ' PLC Kontrollti CIP UNITESI

Very short heating/cooling
time due to the highest

heat transfer rates.

"Reliability asured by Gemak
and backed by supreme
Alfa Laval technology".

SASE UZERINE
MONTE CIP UNITESI
CIP Unit Mounted on Frame




URETIM HATLARIMIZ

Our Production Lines

SUT ALIM, PASTORIZASYON STANDARDIZASYON ve PASTORIZE iCME SUTU UNITESI
Milk reception, pasteurization, standardization and pasteurized milk unit
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SUT POMPASI v
> b Milk Pump
SUT KANTARI
Milk Scale
SUT ALIM TANKI
Milk Reception Tank ——
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SL.JT SOGfUTMA TANKI v SUT HAT FILTRESI
Milk Cooling Tank v Line Filters
v
v
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a
a
HOMOJENIZATOR
Homogenizator
PASTORIZATOR
Pasteurizer
a
a
SUT TEMIZLEME SEPARATORU
Centrifugal Separator
dq ¢ (Milk Clarification)
. q 4
LK
KREMA SEPARATORU
Centrifugal Separator
(Milk Skimming)
4 4
. : PLAKALI SUT SOGUTUCUSU
SUT DOLUM MAKINASI Plate Milk Cooler
Filling Machine SUT DEPOLAMA TANKI

Raw Milk Storage Tank




URETIM HATLARIMIZ

Our Production Lines

YOGURT - AYRAN UNITESI -
Yogurt - Ayran Unit

Z .

YOGURT VAKUM EVAPARATORU
Yoghurt Vacuum Evaporator

DOLUM MAKINASI
Filling Machine

4 4

YOGURT PROSES TANKI
Yoghurt Processing Tank

AYRAN POMPASI
Ayran Pump

MIKSER
‘ ‘ Mixer

KULTUR TANKI
Culture Tank

PLAKALI AYRAN SOGUTUCUSU
Plate Ayran Cooler

KASAR URETIM UNITESI 7 v

Khashkaval Cheese Production Unitw

>

KASAR HASLAMA, YOGURMA
GRAMAJLAMA MAKINASI
Cheese Scalding, Kneading and
Portioning Machine

. oﬁ%

KASAR KALIPLARI
Cheese Moulds

>

KASAR PROSES TANKI
Cheese Processing Tank

C.I.P. UNITESIZ
C.I.LP. Unit =

VAKUM PAKETLEME MAKINASI 4 <
Vacuum Type Packaging Machine

4 4

SANTRIFUJ C.I.P POMPA
Centrifugal C.I.P. Pump —_—

ASIT, ALKALI, SU TANKI
Tank for Acid, Alkali or Water

C.I.P. ISITMA ESANJORU
C.1.P. Heating Exchanger




URETIM HATLARIMIZ

Our Production Lines

BEYAZ PEYNIR UNITESI 7
White Cheese Unit »

4

BEYAZ PEYNIR TEKNELERI
White Cheese Vats

SALAMURA PASTORIZATORU a
Brine Pasteurizer a

4 4

BEYAZ PEYNIR MASASI
a Working Table

a

SALAMURA DEPOLAMA TANKI
Brine Storage Tank

TENEKE KAPATMA MAKINASI
Tin Closing Machine

4 4

TEREYAGI URETIM UNITESI 7
Butter Production Unit «

KREMA PASTORIZATORU
Crear Pasteurzer

4 4

PLAKALI ESANJOR
Plate Exchanger

TEREYAGI FORM MAKINASI
Butter Forming Machine

b

KREMA HAZIRLAMA PROSES TANKI
Creamm Storage and Processing Tank

LOB POMPA
Lobe Pump

> >

YAYIK
Butter Churn
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