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FERRERO HEXA system has been
specially designed for
microbreweries so to facilitate the

bottling process.

L2 MAIN FEATURES:

e Production speed : 750 bph (*)

e Flectropneumatic filling-valves

e Filling recipes managed by PLC (modulation of the
different phases)

e Parts in contact with product in stainless steel AlSI 304
e Frame in stainless steel AISI 304 and doors in tempered
glass with all safety guards according to CE standard

() Reference:

e Cylindrical glass bottle 330ml

e CO2 content : 5.5 g/L

e Filling temperature : 2° C

* Type of beer : filtered Lager

o Beer feeding by over pressure of the tank

e Self-adhesive labelling
e Bottle rinsing

Operated by one person, in the same position, who loads the
empty glass bottles and collects the finished hottles, the machine
performs the following functions:

e Counterpressure filling with double pre-evacuation
e Crown cappingna

= AVAILABLE OPTIONS:

e Recirculation system for the rinser with double-stage filtering unit
e Thermal printer

e \Magnetic crown-cap elevator

o \Water heater for the fobbing function

* Roof with HEPA filter (HEPA ISO 5)

e Analog probe in the bow! and modulating feeding valve

Fh POSSIBLE CONFIGURATIONS:

HEXA is available on request with other configurations
(example: champagne type cork and wire hooding)




YnpaBnsaeTca ogHUM onepaTopoM, KOTOpPbIii C 0OAHOro

El Cuctema FERRERO HEXA MecTa, 3arpy»<aet nycrbie 6yTbUIKM 1 3a6upaeT roToBbIl

Gbl1a CNPOEKTUPOBaHa Ans MPOAYKT B KOHUe. MalunHa BbINONHAET cneayowme
He6OobLUMX KpadTOBbIX onepauunn:

NMMBOBAPEH C LIeIblo
MaKCUMasibHO 06/1erunTb Po3nuB.,
YKYMOPKY 1 3TUKETUPOBaHE Ha
HeboNbLUIOM NPOCTPaHCTBE.

& OcHoBHble XapaKTepucTukn:

« Mpow3BogutenbHocTb 750 6yT/4ac (*)

+ JNEeKTPO-MHEBMATMYECKIE KNanaHbl Po3/MBa
« PLC ana ynpasneHus peuentypamm po3nnsa
(mopynsauua BpemeHun da3 po3nvea)

+ Bce uacTui B KOHTaKTe C NPOAYKTOM 13
HeprkaBetowwen ctanu AlSI 304

» CTaHnHa 13 Hep»<aBetowen ctanu AlSI 304,
[BEPU JOCTYyNa B pabouyto 30Hy 13
3aKanéHHoro cTeksa (Bce orpaxaeHuva no
Hopmam CE)

(*) YcnoBuma npon3BoAcTBa :

« UnnuHgpuyeckasa cteknobyTbinka 330 mn

- CopeprkaHue CO2:5,5 r / nutp

- Temnepatypa posnusa: 2° C

« Tvin nuBa: Jlarep ¢uNbTPOBAHHbIN

«MNopaua npogyKTa C MOMOLLbIO
cBepxAaBreHna B 6ake MalUVHble

® JTKeTNPOBaHMe (CaMOKIeloLLeca BOLOOTTaNKNBaOLMeE STUKETKN)
® BHyTpeHHee ornonackMBaHme HOBbIX Oy TbITOK

® /1306apuyeckmin po3nuns C ABOMHOI NpesBaKyaLmei

® YKynopuBaHvie KpoHeH-MpobKoM

== ONLMOHbI:

« CuctemMa peLypKyIALA XKXUAKOCTY OMNoacknBaHUA C
2-ba3HbIM GUILTPOM

» TepmonpuriHTep AnA faTbl U HOMepPa NapTun

+ MarHUTHbI NTaTeNb ANA KPOHEH-MPO6OK

+ YcTpolicTBO noporpesa BoAp! AnA ¢pobbepa (BCneHvBaHMe
nepep yKyrnopKorn)

« [NoKpbITre MaLwvHbl BO3AyLWHbIMU ¢unbtpamu (HEPA [SO 5)
+ AHanoroBbIv 30HA U MOAYUPYIOLNIA KanaH

th [locTynHbie KOHGUIYPALUM MALINHDI:

« o 3anpocy HEXA noctaBnfaerca B pasfinyHbIX
KoHbUrypaumax odopmneHnsa KOHeYHOro NpoayKTa
(Hanmprmep: yKynopka HaTypanbHOW KOPKOBOW NPO6Kol
TUMNA «rPUBOK» 1 OfeBaHNE MIO31e).




AUTOMATIC COMPACT BOTTLING
SYSTEM FOR MICROBREWERIES

Cncrema KOMNaKTHOro po3nnBa
nnBa gnAa MI/IKpOI'II/IBOBaPEH

FERRERO

BOTTLING LINES

FERREROMACHINESCOM
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AUTOMATIC COMPACT BOTTLING
SYSTEM FOR MICROBREWERIES
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Cncrema KOMNAKTHOrO po3sinBa
nvBa ana MukponvBoBapeH




