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With more than two decades of experience, leading in manufacturing installations and
equipment for dairy, joice and soft drink industries.
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Homogenizing System

BEHSAZ MACHINE Co.
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Behsaz Machine Co. has been stablished in 1990, This
Company with great experiences and modern technology and
also with cooperation of the GEA AHLBORN Company of
Germany could introduce itself as a reliable producer of heat
exchangers, dairy and beverages equipment.

Behsaz Machine Company is known as a reputable company
all over Iran and its installations and equipments have also
been exported to those countries which have to absorb and
follow high standard.

Homogenizer type: 50-60-72(with & without gearbox) Homogenizer capacity: o PR ED (Ees 6 EheecsTem are s

700-10000 Liters/hr Head number: single and double- head Electromotor heat exchangers used in dairy, fruit juice&
power: 7.5 -75 kw Shaft size: 30-60 30-72 36-72 45-72 63-72 paints industries.
 Producing various types of membrane processes (UF,RO)
- o - . o N  Homogenizer with 700-10000 liters / hr.
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* Various centrifugal electro-pumps
e Executing various lines of CIP (manual, semi-automatic, and
fully automatic)
* Planning and executing production lines of food industries.
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Behsaz Machi pany has no relati and

cooperation with its similar nominally firms and denies

@ Bensaz Macni“e any continuity to companies using its name!




Heat exchanger Plates for food Processing
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plate length mm 549 781 999 1400 1767
plate width mm 128 215 337 | 426 615
max. 3

o o m’ih 10 35 90 | 220 | 550

There are 3 differently contoured heat exchange
plates available:

H- Plates with horizontal profile, high heat transfer and
corresponding pressure drop.

V- Plates with vertical profile, low pressure drop and
lower heat transfer coefficient.

P- Plates with V- shaped profile, very high heat transfer,
a relatively high pressure drop and highest differential
pressure resistance.

Selected high quality materials for plates and seals
guarantee efficiency, long use and secure operation

Plate Heat Exchanger System
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Plate material:1.4401/AlSI316(GEA-Ecoflex) Heat transfer surface:
0.84 m 2 each plate Plate thickness: 0.6 mm Machine Capacity: 1 - 30.000
L/hr Gasket material: NBR, EPDM Exchanger plate size: VT4-VT10-VT20-VT40-
VT80 Bears temperature: 120°C  Connections: Unions -welding neck flanges
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Self cleaning Automatic
Pasteurizing System

Pasteurizing System
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Plate material: 1.4401/AIS| 316 (GEA - Ecoflex) Plate thickness: 0.6mm  Capacity: 300-25000
liters/hr Plate size: VT 4-VT 10-VT 20- VT 40- VT 80  Holding Time: 16 seconds- 5 minutes
Bears temperature: 120°C Vapor tap: Samson, Germany Type of Heat Source: Vapor mixer or
brazed heat exchanger GEA Germany Contfrol modes: manual , semi-automatic,automatic ( PLC
control) Temperature Controller: Samson Germany Pump type: Centrifugal 1.5-7.5 kw
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Behmix Turbo Digi System

.

Behmix device is applied for neutralization and readiness of Soft Drink or drink yogurt. This system
equipped with three separate tanks and two dozing pump and its readiness will perform through the fol-
lowing stages :

1 st stage : Tank vacuum of Deaerator ( tank 1) with extent of 0.5 bar. 2 nd stage : Water grasping of
Deaerator along with cooling water with cooler split and air condensing of cooled water with vacuum
pump. 3 rd stage : Gas taking of Co2 water ( tank 2 ) and adjustment of Co2 gas through Co2 Gas
Regulator. 4 th stage : Sending vacuum and cooled water to Co2 Gas tank for gas taking. 5 th stage :
Sending syrup with Berix 55-60 to tank balance of dozing pump. 6 th stage: Pump dozing nutrition by
two sep: part that will adjust with inverter and control Brix. 7 th stage : Gas receiving of exit product

< Behsaz Machine

of pump dozing in last stage by ready soft drink ( tank 3) as a final gas taking.
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UF Plant-SW System

Ultrafiltration (UF) is a well proven technology offering a wide range of opportu-
nities for modern dairy processing.

The spiral wound (SW) system is characterized by :

Low plant investment

Low space requirements

Easy membrane change

Optimal for low t medium viscosity products

The SW membrane element is a unique design, where a large membrane
area is wound into a compact element.

SW elements are available with:

Various feed spacer (20-130 mil)

Various diameters (3.8-8 inches)

Various lengths (38-40 inches)

Membrane for standard CIP procedure

Membrane for high pH / high temperature CIP procedure

Various MW cut-off (1000-100000)

Anumber of membrane elements are fitted into stainless steel housing to from
a module, and a number of modules are built into a plant.

Each plant is customized to fit the individual application based on proven,
modular components, enabling easy and cost effective plant modifications.
The plant design allows for easy operation and access to maintenance of all
vital parts.

UF plants with SW membrane elements can be supplied with any type of
process automation ranging from a simple, manual system to fully automatic,
integrated in the overall factory control system.

Typical applications
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Advanced membrane technology since 1965

Membrane Processing
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Filter
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Syrup Filter Unit I
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One of urgent requirements of drinking

industries is treatment of product for

taking its impurity (sediments) and fading

non desire smell before applying any

further operation.

In this regard, syrup filter element device

is used that include candle spring form

filters.
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Deodorizing Unit
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Deodorizing units are suitable to remove unpleas-
ant flavors from milk, cream and liquid- food
products and are suitable for any thermal circuit,
also existing.
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