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Gida ve Yem
Endustrilerinde Ozon Kullanimi

Use of Ozone in the Food and
Feed Industries
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Neden Ozon?
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Cida ve Yem Endlstrilerinde Ozon Kullarimi

Use of Ozone in the Food and ’
Feed Industries ‘ F’

‘A Protective Power from Nature'

Ozon bilinen en etkili dezenfektan maddeler arasindadir,
klordan 3125 kat daha fazla antimikrobiyal etikisi vardir

Hizli ve guclt oksidan etki

Mikroorganizmalarin hlicre duvarlarini tahrip etmesi ile
olusan kalici antimikrobiyal etki

Etkin koku giderici ozellik

Etkin renk degisimi, unda beyazlatma

Cevre dostudur ve dogaldir

Asla kalinti birakmaz

Etkin bir kimyasal arindirma, urundeki kimyasal artiklarin
ortamdan uzaklastirilmasi

Radikallerin temizlenmesi ile antikanserojen etki

Dlsuk enerji kullanimi

UNISER PRODUCT CATALOGUE
UNISER URUN KATALOGU

Ozone is one of the most potent disinfectant material,
3125 times more than chlorine

Rapid and potent oxidating effect

A continuous antimicrobial effect via destroying the cell
wall of the microorganisms

A very effective deodorisma effect

A very effective colour change, whitening of the flour

Natural and environment - friendly

There is no residue after application

A very potent chemical purification via removal of the
chemical residues on the raw & finished product

Anticarcinogen effect by removal of the radicals

Low energy consumption

+90 5322624778 (&)

wiwwv.unisermachine.com
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Ozone's Whitening EFfect on Flour

Ozonun Un Beyazlatma Etkisi

Teknik Bilgiler Technical Data
» Kompresor Kuru Hava Kullanimi = A dry Alr coming from Compressor
» Hava Ihtiyaci : 100 litre / dk » AirVolume ; 100 It / min,
» Basing : 1,5 Bar » Pressure : 1,5 Bar
= Ana Motor Gucu ; 4 kKW = Total Power : 4 kW
= Sogutma Sistemi : Surekli ve Yagla Sogutma » Cooling : Continuous Oil Cooling System
» Sogutma Kabini Hacmi 160 kg Trafo Yadi » Volume of the Cooling Oil Chamber : 60 kg Transformer Qil
» Sogutma Pompasi Motor Gucu : 0.75 kW » Motor Power of the Cooling Pump : 0.75 kW
» I¢ Sasi: Paslanmaz Celik, » Inner Chassis : Stainless Steel
» Dis Sasi : St37/5235JR/SAE1015 » Quter Chassis : St37/5235JR/SAE1015
» Kapasite Un: 1750 - 2000 kg / saat » Capacity ( Flour}: 1750 - 2000 kg / h
» Fabrika Calisirken Montaj Yapilabilme Ozelligi » Possibility of Installation During Running
» Lutfen diger uygulamalardaki kapasiteler icin bizimle » Please contact us about capacities of other applications
kontaga geginiz

UNISER PRODUCT CATALOGUE +90 5322624778 (X
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Ozone's Whitening EFfect on Flour

Ozonun Un Beyazlatma Etkisi

Un Fabrikalarinda Uygulama

» Yatay Tagimalarda Nihai Urlin(in Paketleme ve Depolama
Oncesi Ozonizasyonu

» Un Partikullerinde Etkin Beyazlatma, Agartma
» Randimanda Artis

» Depolama Sistemlerinde Devam Eden Hijyenik Etki, Bu Sayede
llaglamadan Tasarruf

» Urin ve Ozon Molekill Arasinda Ayarlanmis Mesafe

» Bugdayda Larvalarin ve Mikroorganizmalarin Uremelerinin
Onlenmesi

» Birden Fazla Makine Kullanilarak istenen Kapasitenin Elde
Edilebilmesi

» Farkli Ortam Isilarinda Tatbik Edilebilme, Etkilenmeme Ozelligi

» Bekleme Suresini Kisaltir

Gida ve Yem Endistrilerinde Ozon Kullarnimi
Use of Ozone in the Food and
Feed Industries

Application in the Wheat Flour Miils
» Ozonation of the End Product during Horizontal Conveying
Process just before Storage and Packing
» A very Potent Whitening Effect. Bleaching of the Flour Particles
» Increase in the Extraction Rate

» A Continuous Hygienic Effect within Storage Systems ( Silos,
bins etc) Which in turn save Fumigation

» Adjusted Distance Between Ozone Molecules and the Product
» Inhibition of the Larvas and Microorganisms in the Wheat

» Possibility of Increase in Capacity Desired by Use of Multiple
Machine

» Applicable under Various Room Temperatures

» |t decreases aging time

®
I
[1g

g T—

=

01- Product Inlet / Urtin Girisi
02- Horizontal Conveyor Screw / Yatay Tasiyici Helezon
03- Ozone Transmission Apparatus / Ozon Nakil Hortumu

04- Ozone Machine / Ozon Makinesi

UNISER PRODUCT CATALOGUE
UNISER URUN KATALOGU

05- Air Dryer / Hava Kurutucu
06- Air Tank / Hava Deposu
07- Compressor / Kompresor

08- Ozonated Product Outlet / Ozonlanmis Uriin Cikisi

+90 5322624778 (&)

wiwwv.unisermachine.com
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Analysis Test

Analiz Testi
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Miihlenchemie :
makes good floars even better ANALIZ SONU QUIHI [ ANALYSIS RESULTS
TARIH / HISTORY
FIRMA ADI / COMPANY NAME
NUMUNE CINSI/ SAMPLE TYPE EKMEXLEK / FOR BREAD
NUMUNE KODU / SAMPLE CODE 12091411 | | 12091412 | [ 12091413 | 12001414 12091415 12091416
KIMYASAL VE TEKNOLOJIK KRITERLER HEDEF DEGER |HEDEF DEGER
CHEMICAL AND TECHNOLOGICAL CRITERIA TARGET VALUE | TARGET VALUE
KRITER-NUMUNE 0ZONSUZ | DESERLENDIRME | OZONLU | DESERLENDIAME | 020NSUZ | DEGERLENDIRME | OZONLU | DEBERLENDIRME | 0ZONSUZ | DESERLENDIRME | OZONLU | DEGERLENDIRME | EKMEKLIK | v rmcesai
CRITERIA-SAMPLE |0ZONELESS| APPRAISAL |OZONATED | APPRAISAL |OZOMELESS| APPRAISAL |OZONATED | APPRAISAL |OZONELESS| APPRAISAL |OZONATED| APPRAISAL | WHITEBREAD | wious s
Nem / Moistura (%) 12,5 12,5 12,3 12,8 13,2 13,3 Max. 14,5 | Max. 14,5
Yaij Gluten / Wt Gluten(%) 28,6 NORMAL 280 NORMAL 265 | pisOk/ow | 267 |oOSOk /tow| 263 |oOsiks/tow | 277 |ORTA/MIDDLE| Min. 28 Min. 28
Gluten Index (%) 98,5 NORMAL 98,5 NORMAL 49,2 NORMAL 99,7 NORMAL 98,5 NORMAL 98,1 NORMAL Min, 87 Min. 90
Sedimentasyon / Sedimentation {cc.) 44 NORMAL 43 NORMAL 41 NORMAL 41 NORMAL 44 NORMAL 44 NORMAL Min. 30 Min. 45
L ; NORMAL-SUME NORMAL-SUNE NORMAL-SUNE NORMAL-SUNE NORMAL-SUNE NORMAL-SUNE . .
Gecikmeli Sedim / Retarded Sedim. (cc.) 59 TAH. YOK 66 SRR 59 TAH. YO 59 TAH. YOK 64 sl 63 S Min. 40 Min. 60
Falling Number {sn.) / (sec.) 294 | Olamiazakt | 310 | Cl-amilazekt. | 364 | Clamidazakt | 288 | Cl-emilazekt. | 333 | Clamilezekt | 333 | Clamilazekt. | 225-275 | 250-300
Fungal Falling Number {sn.) / (sec.) 68 Normal 67 Normal i Normal 70 Normal 68 Noemal 70 Normal 80-120 | 90-140
Kil (KM) / Ash (DM) (%) 0,647 N.NORMAL | 061 DUSOK / LOW | 0651 DUSUK /LOW | 0.610 pUsX/Low | 0513 | pOSUK/LOW | 0442 | OUSUK/LOW | 07-08 0,7-0.8
Beyazlik / Whitaness 70,8 NORMAL 71,8 NORMAL 744 | YOKSEK/HIGH| 738 N.NORMAL | 71,8 NORMAL 74,2 | YOKSEK/HIGH | 7073 70-73
ZEDELENMIS NISASTA (SD - MATIC) SONUCLARI / DAMAGED STARCH (SD - MATIC) RESULTS
Zedelenris Nigasta/ Damaged Starch (UCD) | 262 | zoqoianmis | 297 | Zodelenmis | 2% | Zadelenmis | 250 | Zedelenmis | 244 | Zedeleomis | 287 | Zedelenmis | 209:25.5 | 20.5-25.5
Zedelenmis Nigasta / Damaget Starch (UCDC) | 26,3 | nissstadiveyi | 249 | nisastadizeyi | 248 | nigsstadiveyi | 252 | nisastodizeyi | 248 | nisestadizeyi | 250 | nigastadizeyi | 2126 21-26
AACCDE-21 6.26 Damaged 5.54 Damaged 5,82 Damaged 5.92 Damaged 5,76 Damaged 584 Damaged
FARRAND starch levals starch fevels starch levels starch levels starch fevels starch fevels
e YIXSEK / HIGH NORMAL NORMAL NORMAL NORMAL NORMAL
Analiz Orinal Num. |  Ozonlanmig Mikrobiyolojik Analiz Sonuclar / Microbiclogical Analysis Results;
Analysis Original Sam, | Ozonated Sam,
Rent i Golour Urdn Adi / Product Name Bugday Unu (Ozonlu) - Wheat Flour (Ozonated)
L 90,23 90,35 Uretim Tarihi / Production Date 01.02.2017
a 0,42 -0.29 Son Tuketim Tarihi / Expiration Date 01.02.2018
b : L I35 Ambalaj $ekli / Type of Packaging Numune Pogeti / Sample Bag
Protein 11.95 1.95 A. Baslangig Tarihi / Start Date of A. 02.02.2017
Kal fAsh 0.7203 0,7200 Analiz Bitis Tarihi / End Date of Analysis | 07.02.2017
Rutubet / Moisture 13,55 13,55
Yas Glut. / Wet Glut. 27.45 27.50 Analiz { Analysis Sonug/Result Referans M. / Reference M.
Maya ve KOf Sayimi [ Yeast and Mould Count 24x10" kob ACAC 997.02
Yapilan analiz sonuglarina gére renk Kaliform Sayimi / Coliform Count 225x10" kob AOAC 991.14

disindaki degerlere etki etmedigi

a6rilmistir.
. 2 : Urlin Adh / Product Name Budday Unu (Ozonsuz) - Wheat Flour (Non-Ozonated)

According to analysis results, it was seen Uretim Tarihi / Production Date 01.02.2017

that ozone did not affect any values Son Tuketim Tarihi / Expiration Date 01.02.2018

E:I{C:E‘pt colour. Ambalaj Sekli / Type of Packaging Numune Poseti / Sample Bag
A. Baglangic Tarihi / Start Date of A 02.02.2017
Analiz Bitig Tanhi / End Date of Analysis 07.02.2017
Analiz | Analysis Sonug/Result Referans M. / Reference M.
Maya ve KOf Sayimi / Yeast and Mould Count 18x10' kob ADAC 997.02
Koliform Sayimi [ Coliform Count 110x10° kob AOQAC 991.14

Ozonlama islemi sonrasinda maya, kuf ve kliform sayiminda
yaklasik %50 oraninda azalma oldugu goriilmiistiir.

After ozonation process approximately 50 % reduction
in the count of yeast, mold and coliform was observed

UNISER PRODUCT CATALOGUE +90 5322624778 (X
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FABRIKA / FACTORY

UNISER & SERITCi MAKINA

Fevzi Cakmak Mah. No: 10505
Karatay - KONYA / TURKIYE

+90532 262 47 78

WhatsApp Support
+90 544 955 96 66

www.unisermachine.com
info@unisermachine.com
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