STAINLESS STEEL SOLUTIONS

OBbOPYIBAHE 3A MAJIKN BUHAPCKI IN3bA

SMALL WINERY EQUIPMENT
ObOPYLOBAHRHWE OJ1A MNKPOBWHOLEJ1NA



ENO 3 ® [PO3AOMEAAYKO-POHAYUKU
GRAPECRUSHER- DESTEMMERS
APOBUAKA-TPEBHEOTAEAUTEAD

Hve npepnarame nbneH Habop OT MENAYKO-POHAYKM 3a rPO3e, NPeAHa3HauYeHN 3a
[AOMaLLUHUA BUHOMPOW3BOAUTEN 1 MAKUTE BUHAPCKM 136u. HalumTe npoayKTy, morat
Aa 6baat rpynvipaHy B ABe KaTeropum B 3aBMCMMOCT OT HauviHa Ha AeCTBIYE, POHAUKM
1 POHKAuKO-MemnauKku. B pamknTte Ha BCsika KaTeropus MOXe [a HaMepuTe pasnnyHu
NpoAyKTW, KOUTO Ce pasnmnyasat no KanauuTteT, MaTepuriana oOT KOWTO ca u3paboTeHu,
KaKTO M MO OTHOLUEHMe Ha OrogKeTa. Bcrukm npepgnaraHy mMenauyko-poHKauky ca
n3paboTeHn C MOHODA3HO 3axpaHBaHe.

We propose a full range of grapecrusher-destemmers intended for the private
winemakers and small wineries. Our products can be grouped in two categories
depending on course of action, destemmers and crusher-destemmers. Within the
bounds of every category you can find different products, which differ in capacity, the
material that they are made from, as well as with regard to the budget. All grapecrush-
er-destemmers, that we propose, are offered with a single phase power.

Mbl npeanaraem nosiHbI Habop APOOUNOK ANA BUHOrPada, NpeaHa3HauYeHHble Ana
[JOMaLLHero Npou3BOANUTENA BUHA U MUKPOBYHoZenusA. Hawy npogyKTbl, MOTyT GbiTb

CrpynnupoBaHbl B ABYX KaTEropusix B 3aBUCUMOCTM OT crnocoba AeicTBYsA, ApoOUTb,
rpe6GHeOTAENATb a Tak »Ke 1 B KOMOUHAaLMKM 13 06enx. B paMKax Kaxxol KaTeropun Bbl
MOXETe HalTU paszfnyHble MPOAYKTbl, KOTOPbIE Pa3fMyaloTcs Mo BMECTMMOCTU,
mMaTepurana 13 KOTOPOro OHW M3rOTOBJIEHbI, @ TaK e 1 No OTHOLeHWuo bogxeTa. Bce
npennaraemble ApPO6GUNIKN N3rOTOBSIEHbI C MOHOGMA3HbIM NMUTaHEM MOLLHOCTU.

® Mopen/Model/Mopenb ENO3 M ENO 3 ENO 20 ARNO 15
e [lpounss./Capacity/ Npowuss. (kg/h) 1000-1200 1000-1200 1500-1800 1700-2000
e P-pu, [IxLLIxB/Dimensions, LxWxH/ P-pbi, OxLLIXB (m) 1,3x0,6x0,7 1,3x0,6x0,7 1,1x0,6x1 1,1x0,7x0,9
® MeneHe/Crushing/[lpobnexue @ @ @ -

® Cepartionofsulk/ Toaneorgenmons @ © © O,

o TpaHcnopTupaHe Ha Kawata / Transportation of marc _ - @ @

TpaHcnopTrpoBaHue Mecru

ENO 3M ENO 3M/AISI 304 ENO 20

MocnegoBaTenHocCT Ha onepayununTte.

* @,@, Sequence of operation.

MocnepgoBaTtenbHOCTb onepauuii.



ENO 20/AISI 304 ARNO 15 ARNO 15/AISI 304

e Mogen/Model/Mogenb JOLLY 20AR  JOLLY 30AR JOLLY40MV  JOLLY50A  JOLLY 60MV JOLLY 100MV

® [powss./Capacity/ Mpowss. (kg/h) 2000-2300 3000-3300 2000-4000 4500-5500 4000-6000 7000-10000

® P-py, OxLLUxB/Dimensions, LxWxH/ P-pbi, [XLUXB (m) 1,2x0,7x0,9 1,3x0,7x0,9 1,4x0,8x1,4 1,5x0,8x1 1,6x0,9x1,3 2,3x1,1x1,4

® Menene/Crushing/Opobnexune @ @ @ = @ @

* Destomming. separation of stalkirpeGneoraennrens @ @® @ @® @®
° Ifaangi)lorgtl?gr? ':)? r:aarKg/L#S;i{:nopm poBaHue Mecru @ @ = @ - -
JOLLY 20/AlSI 304 NMOCTABKA/STAND/MOACTABKA ENO 3/3M
y Ay
. "
2 > .

e

® APOBUAKU 3A MAOAOBE / FRUIT CRUSHER /APOBUAKU AAS ®PYKTOB

BG [pobunknTe 3a Nnogose ca NoaxosLLM 3a CMayKBaHe Ha NiofoBe 6e3 KOCTUMKM, KaTo A6bKK, Kpywwm 1 ap. ENO M100 e o6opyaBsaH c 6
BbTPELLHM HOXa 1 CMEHAEMI CUTa, KOETO M03B0sBa 6bP30 HapA3BaHe B MbjiHa 6e30MacHOCT.

EN Fruit crushers are suitable for crushing of stoneless fruits such as apples, pears etc. ENO M100 is equipped with 6 internal blades and
removable sieves that allows quick cutting in full safety.

RU| HApobunku ansa ¢pykToB nopxopswme Ans CMATKN GPYKTOB 6e3 KOCTOUeK, Kak AGNOKM, Kpywbl 1 Ap. ENO M100, o6opyaosaH ¢ 6
BHYTPEHHUMU HOXKaMM U CbEMHbBIMU CUTaMM, YTO MO3BOJISIET BbICOKYIO CKOPOCTb Hape3aHuA B MNOHOM 6e30MacHOCTY.

ENO M100
® Mopgen/Model/Mopenb ENO M100
® Matepuan/Matterial/matepuan AlSI 304
® [Ipown3s./Capacity/Mpouss. (kg/h) 1500-1800
o Pa3mepu [xLLxB /Dimentions LxWxH /Pazmepbl AxLLUxB 1100x610x1400
o Terno /Mass/Macca(kg.) 45
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® [PECU 3A TPO3AE TUM TR
WINE PRESSES TYPE TR
MNPECCbI BUHTOBIE AAS1 BUHOTPAAA TUIM TR
: BG| Mpeanarannte npecy ca pbyHn. OCHOBHNTE Bb3K Ca PELIeTKa OT NapeH 6YK, BUHT
iy (A— - C TPecyoTKa OT BUCOKOKayeCTBEHa CTOMaHa U TaBa 3a FpO3[0BMsA COK.
Ty
TR i‘u
| i Il EN The presses that we offer are manual. Base equipped with laths of steamed beech,
. t e i ' screw from steel and tray for the grape juice.
|.l. il | ! Bl
e 1 I:- & 3
: s RU| MMpeaHasHaueHbl fnsA pyyHOM BbRKIMKN BUHOTPAZHOTO cycia. OCHOBHbIE y3/ibi:
peleTka 13 GYKOBbIX MIAHOK, BUHT 13 BbICOKOKAYeCTBEHHOWM CTanu, OTOK Ans
c6opa BUHOrPaJHOro COoKa.
Mogen [nameTtbp/BucounHa Bmectumoct Mogen [nameTtbp/BucounHa Bmectumoct
Model Diameter/Height Capacity Model Diameter/Height Capacity
Mogenb [nameTp/BbicoTta BmectmocTb Mogenb [nametp/BbicoTa Bmectmoctb
mm kg mm kg
Tr30 300/400 30 Tr55 550/700 165
Tr35 350/500 50 Tr60 600/750 210
Tra0 400/550 70 Tr65 650/800 264
Tr45 450/600 100 Tr70 700/850 315
Tr50 500/650 125 Tr80 800/950 475
® OUATPU TN COLOMBO
FILTERS TYPE COLOMBO
DOUABTP TN COLOMBO
BG Ountpute 7N ,Colombo” ca wuxtoBn Guntpu , paboTewy Ha NpuHUMNa Ha
npecosata ¢untpauus. Lnxtute ca c paamep 20x20 cm. MNpegnaraHnte mogenu ca
C BrpageHa nomna.
EN The filters type "Colombo" are sheet filters, they are operating on the principle of
press filtration. The sheets are with size 20x20 cm. These models are equipped with
a pump.
a
RU Ounbtp TN " Colombo " - nnacTuHuyaThii GunbTp, paboTaeT No NPUHUMMY Npecca
dunbTpaunn. Pasmep nnactuH 20x20 cm. MNpepnaraemble MOAeNy CO BCTPOEHHbIM
HacoCoM.
® Mogen/Model/Mogenb C6 Cc12 c18 C6lInox C12Ilnox C18Inox
n /P bili
® Dponyck/Permeability/ 250 500 750 250 500 750

MponyckaemecTsb (I/h)

©)
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noOMIMn TN ROVER
PUMPS TYPE ROVER
HACOCSbHI TUIMN ROVER

MNomnute ROVER ca camo3acMmykBalymM W cCa MpefHa3HayeHW 3a TpaHCNopTUpaHe Ha TeyHoCTU B
XpaHWTENHO-BKYCOBaTa NMPOMULLIEHOCT. XAPaBAMYHaTa YacT e n3paboTeHa OT OPOH3 UM HepbXAaema CTOMaHa.
OcobeHaTa xapaKTepucTrKa, C KOATO Ce OT/INYABaAT €, Ye ca CHabAeH C eneKkTpUYecKn KoMyTaTop, KOMTOIPOMEHSA
rnocokaTa Ha [ABWXeHVEe Ha MOTOpa, KOWTO MOXe fJa paboTu M B ABETe MOCOKM Ha BbPTEHE - MO MOCOKa Ha

YaCOBHMKOBAaTa CTpeNKa nnmn 06paTHO Ha YaCOBHMKOBATa CTpeJika. MNomnuTe ca necHu 3a nogapbXKa N NoYnNCTBaHe.

The pumps ROVER are self-sucking and they are design for transportation of liquids in the food industry. The hydraL-J,vlic
part is made from bronze or stainless steel. The special characteristic, that they are distinguished for, is that they are
provided with electrical commutator, which changes the motion direction of the motor. The last one can work in both
spinning directions - clockwise or anticlockwise. The pumps are easy for maintenance and cleaninlg.

Hacocbl ROVER sABnAtoTCA camoBcacbiBalolWe W MNpeaHa3HayeHbl [NA MepeBO3KU >KMAKOCTEN B MULLEBON
NPOMbILLNIEHHOCTY. [MApPaBMYecKas YacTb BbIMOJIHEHA U3 OPOH3a UM HepXKaBeloLel ctany. OcobeHHOCTb, KoTopast
MX OTAIMYAET, 3TO TO UYTO OHM OCHALLEHbl SMEKTPUYECKMM BbIKOUYaTENEM, KOTOPbIA M3MEHAET HanpasfieHue
BpaLleHUss gBUraTens, KOTOpbIA MOXeT paboTaTb B 060MX HanpaBneHUAX BPALLEHWUs - MO YacOBOW WM MPOTUB

yacoBom CTPENKN. Hacocbl npocCTbl B O6CJ1y)KVIBaHVII/I N OUYNCTKN.

®  Mogen/Model/Mozens NOVAX20M  NOVAX25M  20Bypass  20CE  25CE
® [le6ut/Capacity/ Mopaua (I/h) 1700 2500 800-1700 1700 2500
® Hanop/Head/Hanop (m) 25 12 12-24 25 25
® O6opoTtu/Turnovers/O60poTbi (rpm) 2850 1450 2850 2850 2850
e llyuep/Orifice/lUTyuep (mm) 20 25 20 20 25
® MouwHoct/Power/MouHocTb (HP) 0,5 0,6 0,5 0,5 0,8

BG

EN

RU

L7 INOX

AO3ATOP TUIN ENO
DOSE UNIT TYPE ENO
AO3ATOP TUIN ENO

[lo3aTtopa 3a TeYHOCTU € M3paboTeH OT HePbXKAAaeMa CTOMaHa 1 ce CbCToW OT rpyra 3a
MbJIHEHE C [}031 U pe3epBoap.

The dose unit for liquid is made of stainless steel and consist of dosing group with
nozzles and reservoir.

[lo3aTop ANA KUOKOCTW WU3rOTOBMIEH M3 HEPXKaBeloLWel CTany 1 COCTOMT K3 TPynMbl
conen v pe3epByapos.




BAG IN BOX MbAHAYHA MALUUHA
BAG IN BOX FILLING MACHINE
BAG IN BOX HANOAHUTEABHASA MALUUHA

MawwvHata e npefgHa3HayeHa 3a nbfiHeHe Ha nnavkoBe Tmun BAG IN BOX c BuHO,
NnoAoBN cokoBe U Ap. € BmecTumocT oT 1 Ao 30 n. MawwvHaTa aBTOMaTUYHO
M3MbAHABA MbJIHNA LMKbB/ Ha NbiHeHe. [1por3BOANTENIHOCTTa Ha NakeTMpaHe 3a 3 .
Topba e 10 ceK.,3a 5 1. Topba e 12 cek. MawmHaTa e C MHOFOE3MYeH ANCnen, pasmepu
60x82x160cm, Terno 110 Kr. n en. 3axpaHBaHe — 220V, 50/60Hz.

The machine is designed for filling of bags type BAG IN BOX with wine, fruit juices etc..
with capacity from 1 to 30 liters. The machine automatically performs a complete cycle
of filling. The productiveness of filling for 3 liters bag is ](rééconds, for 5 liters bagis 12
seconds. It has a polylingual display, dimensio‘nsﬁe'x' 82x 160 cm, weight 110 kg and

an electric power - 220V, 50/60Hz. _—
I _’:\-/

e

MawuHa npenHa3sHavyeHa ansa HanonHeHusA naketoB BAG IN BOX o6bémom ot 1 fo 30
nmfpos BMHOM, GPYKTOBbIMM COKamy U T.J. MaliMHa aBTOMATMYeCK/ BbIMOSIHAET
MOMHBIN LUKN HanosnHeHuA. NpogomkutenbHOCTb HanonHeHUA naketa 3 L - 10 cek,
naket 5 n - 12 cek. OHa UMeeT MHOTOA3bIYHBIN Auncnen, pa3mepbl 60 x 82 x 160 cm,
Macca 110 Kr. u nutaHue - 220V, 50/600w,.

PE3EPBOAPU C MNMAABALL KAMAK
TANKS WITH FLOATING LID
EMKOCTb C NMAABAIOLLIEN KPbILLKON

Hepbxpaemn pesepBoapu 3a depmeHTauusa 1 CbXpaHeHVe Ha BMHO, Cb3fafeHU 3a
JOMaLIHWS MaiiCTOP-BUHaP. NOABMKHUAT UM Kanak CbC CUNTMKOHOBO YMTBTHEHME MOXe
Ja Ce MOCTaBs Ha Pas3fiMuHM HUBA B CbAa, NpennasBaiky BUHOTO OT OKUCNIEHUE.
MpepBuaeH e 1 Kanak 3a 3alyTa oT npax v 3ambpcaAsaHe. [py ynotpeba KaTo CbA 3a
depmeHTaLMs, 3a No-fobbp KOHTPON Ha npoueca By npepnarame TonnoobmeHeH
naHen 3a oOXxNaXAaHe WM 3arpsBaHe, TEPMOMETbP W OTUEXAAlW, UWINHOBP:
XOPW30HTAsEH 3a NpeAna3BaHe OT 3aMnyLUBaHe Ha KpaHa Wv BepTuKaseH 3a OTAeNsHe
Ha BUHOTO OT AXKMbpaTa C NoMoLla Ha nomna. JombAHUTENHO MOHTMPaHUAT oK $p300
No3BOJIABa JIECHO M3BaXKAaHe Ha [KMOpUTE 1 NMOUMCTBAHe Ha cbAa. [ocTaBsaHeTo Ha
nepdopripaHnAT Kanak no3BosisfiBa a Ce AbpxKaT MKMOpuTe NoTorneHn 3a no-gobpa

EKCTPAKLVA NpY YepBeHN BUHA.

Stainless steel tanks for fermentation and storage of wine created especially for home
winemakers. The adjustable lid with silicon seal can be adjusted on different levels in
the vessel to protect the wine from oxidation. The tank is provided with a cover for
protection from dust and dirt. To use the tank as a fermentation vessel for better control
of the process, we can offer you a heat-exchange plate for cooling or heating, a
thermometer and a strain-off cylinder — a horizontal cylinder to protect from blocking-
up the valve, or a vertical cylinder to enable separating the wine from the marc by a
pump. The additionally mounted manhlole $300 allows to easily take out the marc and
clean the tank. For red wines, using the perforated lid can help to keep the marc into the
wine to obtain better extraction.
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RU| EMKocTv 13 HepxaBetoweln cTanu AnA GepMeHTaLmm U XpaHeHns BUHa CO3AaHbl Anst
JOMaLUHMX BMHOAenoB.MMnaBaowasn KpbilWKa C CUIMKOHOBBIM YMIOTHEHUEM MOXET
6bITb pa3MelleHa Ha PasfIMYHbIX YPOBHAX B EMKOCTY, 3aliMLias BUHO OT OKMUCIEHUA.
Takxe NpeaycMOTPEHa KpblLKa AS1A 3alWTbl OT NbiAn ¥ rpasu. MNpu ucnonb3oBaHuy B
KayecTBe emKocTV Ana depmeHTauun, Ana yaobcTBa KOHTPOMA Haf MPOLECCOM, Mbl
npepAnaraem TeNI00OMeHHYI0 MaHenb 1A OXTaXAEHWA WU HarpeBaHNsA, TEPMOMETP 1
OLEXMBAOLWMA UMANHAP. TOPV3OHTANbHBIN LMANHAP CAYXUT 4SS NPeAoXPaHeHnsa oT
3aCOpPEeHVA KpaHa, a BEPTUKANbHbINA ANA OTAENEHWUsA BMHA OT BbIKMMOK C MOMOLLbIO
Hacoca. [lononHWTeNbHO YCTaHOBEHHbIV ok $300 no3sonseT yAaobHO ybupaTtb

BbIKVMKY ¥ UNCTUTb cocyq. Mpu pa3melyeHrnn nepdopripoBaHHON KPbILWKK, BbKUMKY

MOXHO fep>KaTb I'IOpr)KeHHOIZ 6onee xopome|7| SKCTaKUMn KpacHbIX BUH.

OCHOBHA KOMIMNEKTALUA: BASE EQUIPMENT: OCHOBHAA KOMIMJIEKTALUA:
[Mpaxo3awuTeH Kanak Dust protective lid KpbllwKa Ana 3awmTbl OT MOCTOPOHHMX YacTuL
MopaBuKeH Kanak Movable lid MofBuKHas KpblLKa
Momna Pump Hacoc
MocTaBKka Stand MopcTaBka
KpaH 3a n3tousaHe Outlet with valve KpaH ana cnvea
06em *[InameTbp BucoumnHa 06em LnameTtbp BucoumnHa
Volume Diameter Heigh Volume Diameter Heigh
06bEM [OnameTp BbicoTa O6BbEM Lnametp BbicoTa
| mm mm | mm mm
920 396 740 485 794 990
130 476 740 610 794 1240
175 476 990 735 794 1490
235 637 740 970 999 1240
315 637 990 1165 999 1490
390 637 1240 1400 1200 1240
1680 1200 1490
onuuu: onuuun:
MepdopurpaH NnoasmKeH Kanak MepdoprpoBaHHas NoABMKHAA KPbILLKa
Tonnoo6bmeHeH naHen TennoobmeHHas naHenb
TepmomeTbp TepmomeTp
OTuexpaly LunMHAbP OTuexnBaownin LUMHAP
[peHax KpaH ana nonHom pasrpysku
Hepbxgaema nocraBka CTolMKa U3 Hep»KaBeloLen cTanu

Jliok Jliok

OPTIONS:

Perforated movable lid
Heat exchange plate
Thermometer

Strain off cylinder
Drainage

Stainless steel stand
Manhole

L7l INOX| ©®

* MaKkcUManHuAT rabapuTeH UamMeTbp ce MosyyaBa KaTo ce Npr6aBaT 30 mm KbM NMocoyeHus B Tabnuuara.
The overall diameter is obtained by adding 30 mm to the diameter specified in the table.
MaKcrManbHbIi BHELWHWI AnameTp nonyyaeTca fobasneHvem 30 mm K AviameTpy, yKasaHHblii B Tabnvue.




Otuexpall LWIMHABP

Cop, 0bem TonnoobmeHeH naHen Strain off cylinder / OTLi@XVBaIOLLMI LUAMHAP Jliok TepmomeTbp MNepdopripaH nnasaLy Kanak
Tank, volume Heat exchanger plate BepTMKaneH XOpU3OHTaneH Manhole Thermometer Perforated floating lid
EMKOCTb, 06BbEM ToonnoobmeHblii naHenb vertical horizontal = Jok TepmomeTp MepdoprpoBaHHaa nnaBaloLLan KpbiLka
BEePTUKaJHbIV rOPU30HTaIHbIN

90 0C740 -

130 0C740 KP 476 Z

175 0C 990 KP 476 Z
375x500 OCH 3/4”"

235 0C740 — KP 637 Z

315 0C 990 KP 637 Z

390 0C 1240 KP 637 Z

485 0C 990 TAG1/2 KP 794

610 500x700 0C 1240 KP 794 Z

735 0OC 1490 KP 794 Z

970 0C 1240 OCH 1" $300 KP 999 Z

1165 0OC 1490 KP 999 Z
750x1000

1400 0C 1240 KP 1200 Z

1680 0C 1490 KP 1200 Z

7] INOX

“TM MHOKC”EOO[
rp. Mnosawus, yn.“Bpe3osBcko woce” 176

Ten.: 03290 10 24, dakc: 03290 10 61
e-mail: mc@tminox.com

www.shop.tminox.com

www.shop.tminox.com

"TM MHOKC" 000
yn.“bpe3soscko woce” 176, [nosawns, bonrapusa
Ten.:+ 3593290 10 24, pakc: + 3593290 1061
e-mail: mc@tminox.com

www.shop.tminox.com

TM INOX Itd

Bulgaria, Plovdiv, 176, Brezovsko shousse str.
phone: +359 32 90 10 24, fax: +3593290 10 61

e-mail: mc@tminox.com,

@ www.foart-advertising.com 2019



