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General Description, Operating Principles

The bowl and its underslung motor, swivel on a supporting
base and can be tilted and fixed in any position.

Bowl, lid, motor shaft and all processing inserts are made
from stainless steel. An extension of the motor shaf
protrudes into the bowl and carries the processing insert
with its rigid cutters. With bow! and lid locked by means
of quick-release safety clamps the machine is
sperational,

lotating at a speed of either 1500 or 3000 r.p.m., the pro-
sessing insert breaks up, reduces and thoroughly mixes
he material in the bowl whether it be soft ar hard, tough
or brittle. The conveyor blade with scraper protruding into
he bowl from the machine lid accelerates the process
vy propelling the material towards the rotating tools.

facuum operation is a standard feature of all SK machines
ind non-return steam valves are fitted to the bottom of
he bowl for direct heating. A pressure resistant double
acket permits indirect heating and cooling.

Jperation of the UMM/SK machine can be manual, semi-

utomatic or to pre-determined programmes by punch-
ard control,
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Where required the following are some of the acces-
sories which can be connected either to the inlet or out-
let or integrated with the machine.

® Vacuum pump, complete with motor.

® Compressor, complete, for operating the pneumatic
valves. :

® Pneumatically operated bowl valve for connection to
discharge pipe NW 65 in bottom of bow! (Standard).

® Dosing apertures in top of lid NW 65 —a max. of 3
apertures can be provided.

@ Filler tube can be fitted to dosing aperture, capacity
15 litres, with manual or pneumatically operated slide
valve.

® Steam station, individually adapted for moisture ex-
traction, pressure control, purification and decontam-
ination of steam under local conditions.

® PFrogramme control, complete with 12 or 24 contral
tracks for automating operating sequances including
loading and emptying of machine,

® Condenser outfit, complete, for drying out and thicken-
ing of products after pre-processing in the UMM/SK_
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Ideal machines for the dairy and allied industries

Products Processes
1. Processed cheeses, spreading and slicing types Reducing Pastelrizing
2, Cooked cheeses Mixing Sterilizing
3, Quarg products with herbs or fruit Kneading Injecting
4. Fresh cheese preparations Dressing Dosing
5. Cream cheese spreads (reduced calorie creams) Evacuating Emulsifying
6. Dessert creams Thermalizing Demoisturizing, Condensing
7. Blancmanges Melting Direct and indirect cooling
8. Mayonnaise with reduced ol content, salad creams,
ketchups ete. i

0. Herbal butter, full or reduced fat content
10, lce cream compounds
11. Fruit yoghourts, Kefirs, sour cream
12, Casein preparations
13. Milk shake concentrates
14. Recombination compounds

all in one machine —
in one operation!

Composition of recipes is individually varieble. The pro-

15. Baby foods ducts listed opposite are based on milk protein or milk fat.
The quantities shown are minimum values. The actual capacity of a machine will depend
.Thl'DUQhFHJt kgf h on the processing cycle as well as on the type and consistency of the rawmaterials used.

i Product number according to the above list
Type i = 3 4 B 8 7 @8 9 10 11 12 13 14 15
UMM/SK 25 a0 150 150 150 150 150 150 150 150 150 150 80 150 80 &0
[l' UMM/SK 40 E {20 300 300 300 300 300 300 300 300 300 300 120 300 120 120
UMM/SK40E | 150 300 00 300 300 300 300 300 300 300 300 120 300 120 120
UMM/SK 80 E 450 600 600 600 600 600 600 600 600 600 600 450 600 450 450
UMM/SK 130 E | ++ <+ 1000 1000 1000 1000 1000 1000 1000 1000 1000 ++ 1000 ++ ++

+ + The UMM/SK 130 E machine has been specifically designed for processing sour milk products.

Cansale mounted contral panel with opar-
ating push buttons and programme
feader, water dosing and temperature
Indicatar




Dosing funnel with level gauge and pneumatically
operated slide valve on dosing aperture NW 5.
With union and union nut.

Pneumalically cperated vacuum and ventilation
valve, reliefvalve and mano-vacuummetear,

Connections for steam and water with pneumati-
cally operated valves.
Senzor for electronic temperature measurement,




recommendations for installations, based on practical requirements.

Manually fed and operated plants as well as fully automatic mass
U VIM/SK production lines can be individually designed by Stephan's
engineers, and commissioned by Stephan’s technicians and pro-
duction specialists.

Project Examples
(.) 'ep u n The Stephan Project Department can prepare scaled and realistic

<

Layout for mass production of
pastzurized dessert creams

Installation for the production and thermalization of quarg products

Detell of & production line — processed cream cheeses —

i Production line: durable frult and herbal cream cheeses

Line = from the chesse storage silo via the dosing equipment
and the UMM/SK to the filling and packing machine




Technical Data UMBM/SK UMM/SK UMM/SK UMM/SK UMM/SK

25 40E 40EGNI-PIlot BOE 130E
Bowl capacity spprox. | 25 40 40 B0 130
Width x Depth x Helght without
control pansl approx. cm  BOxBODx1 20 S0xE5x130 S0x65x130 100x105x165  110x110x175
Weight: Machine net/gross” approx.kg  130/200 220/360 230/360 590/790 780/980
Control panel nelt/gross® approx. kg 70/105 116/160 115180
Case measuremeants®: Machine approx. cm 100x80x130 140x110x150  140x110x150 170x130x130 180x150x140
Contr. panel approx, cm 100:20xE60 150xB0xE0 150x80%60
Hourly output, end product, minimum approx. kg 80 120 120 460 900
Motor output 1500/3000 r.p.m, approx. HP  45/55 55/7.5 55/75 20726 26/30
Motor cutput 7504500 r.p.m. approx. HP 7.5M100 75100 13,6/23
Maotor output, mixing baffle approx. HP 0,75 0,75 1.5 1.5
Connected fuses 380/220 WV Amp. (delayed
action) 20/36 20050 25/80 80/125 100/180
Steam connection (max.
permissible pressure 4.0 atil) B" " %" " ur
Steam consumptionh
at approximately 3.5 atl approx. kg 30 30 a0 120 150
at approximately 1.5 atl approx. kg 20 20 20 B0 80
Max. temperatures by direct heating approx. °C 85 a5 130 130 a5
Vacuum pump with motor KW/HP 0,55/0,75 0,55/0,75 0,55/0,76 1115 1,i/1,56
Volume of aspired air me/h 44 44 44 13 13
Compressor motor output approx. HP 05 05 05
Max, pressure approx. atd 10 10 10
Agpired volume approx. lfmin &0 60 860
* raady for shipment Subject to amendments without natice
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Dimensions in mm —Subject to variations without notice

Typa a b a d e f a h k I m#
UMM/SK 25 1400 1180 1190 S810 380 900 550 530 800 920 485
UMM/SK ADE 1540 1300 1350 910 320 930 530 520 B850 1000 550
UhM/SK 40 E

GMi-Filot 1540 1300 1350 910 320 S30 530 520 B850 1000 S50
UnpASK BOE 1900 1610 1780 1205 275 1075 616 530 1000 1450 710

g

UMM/ SKA130E 2100 1780 1630 1380 380 1240 800 740 1100 1540

o[tephan

A. Stephan u. Séhne GmbH & Co.
Stephanplatz 2 - D-3250 Hameln
Telephone 05151 /7801 - Telex 9 24 708

l

Please address your inquiries to:




STEPHAN Universal Machine: Model UMM/SK

Ideal for dairy, cheese and
related industries

STEPIIAN SK systems
process foods in many diller-
et ways, The design features
listed below show total engi-
neering:

® praclicl planl=proven
disign — may be retrofited
into existing plants

@ full automation is possible
for controlling an cfficient
working process

Geir motor for mixing balllz

Vaiuum device

® highest stindard of operat-
ing safety

# low maintenance and low
operating costs

o easv and guick Lo clean

The STEPHAN LIMM/SK

Muachine ideally suils the low-

cast  production of consis-

tently high-quality

[mished products

which will hawve lon-

ger shell-life. By

Additionn] dosing sesfem

slainlcss slecl

Muin molor
T direct drive of
working insan

STEPHAMN Livaversal Machine UMM/SE 80 E

2
1]

the combimation af all proces-
sing stages inlo one machine
and in one proerammed cyele,
the STEPHAN UMM/SK
completes the processing i a
very short time und reduces the
number of product transfcr
points in the total process. This

—

)

theory applies o g wide vanety
ol products:

baby food, quark (white curd),
cream cheese, mayonmaises,
pudding desseris; processed
cheeses, spreadable choeses,
cmulsificd dressings, checsc-
based sauces.
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The STEPHAN SK Machine s
unlimited in possible applica:
tions, The processes thar can
be aulomated inta one auto-
mlic  processing - sequence
arcs

siFe-reduction, mixing,
hlending, cooking, sterilizing,
PUSICUNIZINE, VACCUM-Proces-
sing, coohng and demoisiunz-
ing with vacoum/condenscr
cooling, emulsifving, indirect
heating or ¢cooling (with dou-
ble-psckel)

Together with the standard
vacuum system. STEPHAN
gan provide the capabality to
cxchange gases in Lheé proces-
sing chamber and fully pro-

-

'Llifg tﬁ 1 Tilied pesition:

Disghame pige
for anionatic :m[uﬂng_

gram this feature into the
aulomalic seguence.
STEPHAN TECHNOLOGY
Mechanical Processing. The
motor is flange-mounted to
the bottom of the bowl. For
direcl drive design the motor
shaft extends through the
battom of the bowl. Normally
the motor speeds are 1500/
3000 Tor 30 Hy (1750/3300 for
60 Hz). The contour of the
bowl has been developed over
vears of application to provide
a predictable yet compleie,
mixing [Mow pattem. The
stainless stecl shalt on which
the knives are fastaned slips
over the extended motorshaft

Matsriul
gr-
cailalisi

Condemsate
mlirctimg tunk

[‘nnl]'enu_._

discharge

and rotates with the same
motor speed. Since the knives
are lixed al a pre-delermined
pitch, they will generale 4 vor-
tex of the materdals in the
bowl. This vortex is a defimed
circulation in the bowl which
brings the product into the
knili-conlact urey. In this way,
the materials are consistenily
processed,

Further Processing,

In secomds this mechani-
cal processng repeals ilsell
The mixing baffle compleles
the blending by folding any
tough or sticky materials Into
the center awdy from  the
inside surface of the bowl.

salid
sepaslon

fi=ar myndor
far mixing balfls

i
hicaling,
Hdieeat
colg
viaproes
ST oy
Woighle jacke|

Eirect kesling

Prepanition

with herbs

Cream Yoz

1

Vacuum processing can be
used during any pomt in the
process., but pormally vacuum
is drawn just prior to the heat-
ing cycle,

Direct  heating of the
materals being processed can
bz dong simultancously with
the mechanical processing
Culingry-grade sleam is injact-
ed dircetly into the product.
The steam injection norsdos
are positioned on the bottom
of the bowl, and are designed
o inject sleam in a 360-depres
patter for unilorm distribu-
tion. These imjection nosrles
are also designad to prevent
“hackilow™ of product,

u%hﬂtm
go| Cheese

| | preparations
30| Spreadahle cresim
o Quarg

A ations with
30 fruit or herhs
)
10

to the
fittmy
machine

Cooling and derting

devive

1o the Gling mschine

e

Ui SK 80T wink skl hopper--Tofly amlsmngic pregnm wilk ortomatic repalition.




The heat transfer into the
matzrials is immediate, The
mechanical lMow guaranices
unilorm energy distribution.
The condensate of the steam
can be calculated as an in-
grediznt in the formula. When
the desired temperalure s
reached, the stcam is shut off,
I'his entire heat-treatment
process can be lully pro
grammed for reliable repro-
duction.

Production of white cheese
preparatons with herbs, Fresh
white cheese, cream, yoghurt,
herhs or fruil preparations are
scaled and then charged into
the SK bowl. Depending on

the level of automalion
dosired, these ingredients can
be scaled and loaded through
valves, If dry powders or
ligjuiids are W he added st asub-
sequent stage in the program,
this is donc generally by the
usé of vacuum.

Depending on the raw
malerals, the imial mixing
can be done in 30 sec. using
75 or 1750 mm. With the
bowl already under vacuum,
the culinary-grade sicam s
injected dircetly into the bowl
gontents untila pre-set tempe-
rature 15 reached. To reach
75 degree  or 167 degree
F requires 2-3 min, with a

dynamic steam pressure of 45
ta 50 psi (3 bar). FirsL the
vacuum Lthen the steam injec-
tion are turned off by the
preset contrals on the lempe-
rature indicator. I this tempe
rature i3 held lor 60 sec, better
hacteriological  stability and
rheological — properties  are
reached. Afler the processing
is covmpleted, the hot product
in discharged from the SK
through a pneumatically ope-
rated discharge valve. The pro-
duct can then he pumped

directly to a “hot-0ll" packag-
mg syslem - maintaining a
minimum producl lempera-
fure undilitis illed, Or the pro-

Food Bl Processing Technodogy'

duet can be pumped through
cooling  equipment  which
could also whip the chilled
procuct helore packaging,
While the product is being
pumped to the filler, a new




batch of ingredicnis can be
charged into the SK. A contin-
uous supply ol product can be
fed to the hlling machine
through the sequencng ol 2
or 3 UMM/SK machines. If
cven greater production is
needed, a STEPHAN Combi-
cut TC/SK should be cunsi
dered

The shell-life of the end-
product 15 enhanced because
the STLEPHAN 1echnology
introduces the steam spray al
200 degree F toall the product
urniformily and imstantly, This
shock treatment does not
require temperaiire pencira-
tiom time. However, the pro-
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Coniral calingt
stuinloss stocl,
with programme coniml
]
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Lockine lever

holdy bl in el poesitinn

Phischauge pips
Tor astom e emplving

duct can be held at the eleval-
cd temperature [orasullicient
time to effectively kil the bac-
teria,
Thermizing: heating up 1o
approx, 80°C (176°F)
& quark, low (sl with added
créam coniént
quark preparations
[Tuil ar herbs
spreadable crcam
créam clicese preparalions
low fat milk products (low
calonie creams)
Pusteunzing: heating. up 1o
approx: [00=C {212 °F)
@ single and double ¢
cheoese preparations
® dips

with

€m

cheese spread and
cosscd cheesc

block cheese and imitation
cheese

cheese slices

re-cveling products
cascinate produclion, pre

pro-

paring and pastounsing of

wel in ¢onnection
with spocial salis-up to 5059
fat in dry maticrs possible
creamy desserts on the basis
ol either guark, milk pow-
der or waler

butter bicndimg i all vara-
T100S

preparation of semi-finished
products. mixing of low far
milk powder with 20 %

casein

L eadind

hutter fat conient.
product remains luid.
Steriliang:  heating up
127°C {(260°F)

& cooked checse
processed checse

huby food

soups
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& sauces
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STEPHAN Universal Machines: Model UMM/SK
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Also ideal for prepared food industry

STEPHAN can offer intedesting
solutions (o procossing problems.

A STEPHAN Universal maching
LIMMYSE can also be used inany
number o ways in the dolicates-
sien inleslry

Mayonnatee, sauces, salad dras.
sings or ketchups,

using crewm, voghurl, vegcishle
oil, whole cigps, powdered epp,
oiilk pratein, smces and other
ingrediants

Saueces! either keichup-based or
musvonnuise-based, pasteuricod,

STEPHAN

Universal machines
M35 o UM II0E

i kneading, stirming, fising,
grifing, chopmne, homozenis-
g, emulsifving, slow hlending.
Eor batch sizes of up to 90 k.
Capacity up (o 200 kglh

STEPLIAN Vacuum Mixers
NAI00 ro VM 1500

{or skow running mixing pro-
cosyes Under vactiim.

For Bitch sives of up e 10 k.

&
STEPHIAN Combiout TC
for combined processes.
For batch sizes of 100 kg 1o
GO ke

Capainy up 1o 6,000 kg'h,

-

As we il for the
STEPIIAN

airy indusiry,
has  been  buikding
machines and equipment for 1w
meil trmde, the meal processing

imifustey, the fish industry, for
hakenes, confectionerics. for the
hakerv industry as well as [or the
sweels ndostry, catenng  and
commissary kilchens, and the
peneral food industry (or more
than 30 venrs.

Rescarch, dewelopment  and
advancesenmneeringbuve helped
STEPMIAN to paininlernational
e cognition.




