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We are SCHRODER, Mbl SCHRODER

« Company with over 50 years of experience in meat industry and since 2018 part of John Bean
Technologies Corporation/KomnaHusa ¢ 6onee 4yem 50-reTHUM ONbITOM PaboTbl B MACHOMN
otpacnu un ¢ 2018 roga Bxoaut B coctaB JBT Corporation.

* Manufacturer of solid machines ,Made in Germany“/llpon3zBoacTteo o6opyaoBaHue B
NepmaHum

«  Application orientated configurations — not one for all/KoHcurypauma obopyaoBaHus
OpMEeHTUpOBaHa NoA KaXAbl 3anpoc - He oaHa Ans Bcex

* Innovative technology due to intensive research work — always searching for
improvement/MlHHOBaLMOHHaA TeXHoNorus. 6narogapsa UHTEHCUBHOM UCCNeaoBaTeNIbCKOMN
paboTe - Bcerga B NOMCKe HOBbIX peLleHUun

* Your partner who cares about customer demands = support given by a team of meat
technologists/Baw napTHep, KOTOpbIN 3a00TUTCS O KNMEeHTaX = NOCTOsIHHaA noaaepxka
KOMaH/Abl TEXHOSOroB Mo nepepaGOTKe mMsca
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SCHRODER Core Business, SCHRODER OcHoBHoM BusHecc

Fresh meat and
Processed products/
CBexee CbIpbé "
ob6paboTaHHOEe CbIpbé

Injection/uHbekmup
osaHue

=

Massaging/maccup
osaHue

JBT.



Portfolio, mogenu obopyanoBaHus

) Mechanical
Brine : ; : : :
: Injectors/mHbeKTMpPOBaHNE Preparation/mex. Massagers/maccupoBaHue | Production Line Equipment
Preparation/npwur.paccona

Compact series SMARTIine Roller tenderizer Compact Transport
BRIMAX 350 mixer IMAX 300SL MacMAX 500 MAX 600 FlowMAX belt system
IMAX 400SL MAX1200 Z-Conveyor
1000 liter series IMAX 600SL Roller press
BRIMAX 1000 mixer PSM 650 Industrial Vibration / Draining
BRIMAX 1000 storage HIGHIine MAX 2500 DT 2500
IMAX 420 Needle tenderizer MAX 3000 VT 2500
2000 liter series IMAX 520 TMAX 620 MAX 6000
BRIMAX 2000 mixer IMAX 620 Process visualization
BRIMAX 2000 storage VISMAX
IMAX 430
IMAX 630
IMAX 930

Special machines
IMAX 600P
IMAX 900P

HVB / Meat in Meat
IMAX 500ST
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JBT.

BRIMAX

Brine Preparation

NMoaroTtoBKa paccona




The benefits of SCHRODER brine preparation,
MpeumyecTsa noarotosku paccona or SCHRODER

« Correct injection rate / TouHoe go3npoBaHue paccorna

* Standardisation of brine / crangapTnsaumnsa paccona

* Modular and line-oriented design / MoayrnbHbIU U FIMHEUHbLIU AU3aAH
*  Quick mixing and cooling / BbicTpoe cMeluMBaHue U oxraxaeHue

* Clear brine to high Viscosity Brine / OT npo3pa4Horo paccosa Ao paccosia BbICOKOU
BA3KOCTU

« User level management/ YnpaBneHue Ha ypOBHe rnosib3oBartesieu
« Stable temperature / CtabunbHaa Temneparypa

« Top Hygiene / UneanbHas rurneHa

« Easy recipe control / yno6Hoe ynpaBneHue peLienTamu




BRIMAX 350

Y S

Simple Brine Mixer / pocTon cmecutenb paccona

« Batches of 50 - 350 liter / lna Hebonbwux naptun ot 50 go 350
nUTpoB

* Integrated pump / BCTpOEHHLIN Hacoc
* Homogeneous mixing results / OgHop. pe3ynbTaTtbl CMeLMBaHUSA
* One button operation / KHono4Hoe ynpaBneHue

* Optional ingredient funnel / OnunoHansHo. BopoHka ans
UHIrpeaneHTOB




BRIMAX 1000 = Ice in brine is not an option,
BRIMAX 1000 = Jleq B paccone He BapuaHT

Benchmark Brine Station / CtaHumMA KOHTpOSIA paccona

« Standardized brine preparation / CtangapTusnpoBaHHas
noaroToBKa paccona

é
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BRIIIAX * Automatic brine mixing system for batches of 150 - 1000 liter /

ABTOMaTMYeCcKas cuctema cCMeLlMBaHUA paccona ansa napTum
ot 150 oo 1000 nuTpoB

* Touch panel operation / YnpaBreHne ceHCOpPHOU NaHesbLI

»  Operator guided brine production / [NoCTOAHHLIN KOHTPOJb
oneparopa

: G


https://www.youtube.com/watch?v=BkqTyL0hmAM&t=24s

BRIMAX 1000 = Ice in brine is not an option,

BRIMAX 1000 = Jleq B paccone He BapuaHT

11

Benchmark Brine Station / CtaHumMA KOHTpOSIA paccona

Active cooling with heat-exchanger / AkTuBHoe oxnaxaeHue ¢
Teno0o06MeHHUKOM

Communication with other tanks and injector / CBsi3b ¢ apyrumm
6aKkamMn 1 UHEKTOPOM

Modular design allows connection of 5 tanks with one control /
MoaynbHas KOHCTPYKLMA NO3BOMAET NoaKn4aTb 5
pe3epByapoB K OAHOMY KOHTpOssepy.

Options / Onuum:

- Shear pump / Hacoc

- Stirring units / nepemewmnBatroLme nonacTtu
- Cleaning nozzles / ®opcyHKuM Anst MOUKN

@


https://www.youtube.com/watch?v=BkqTyL0hmAM&t=24s

BRIMAX 2000

o YW I py

12

The bigger size, bonblune cmecutenu

*  Brine mixer for batches of 2000 liter /

CmMmecuTtenb paccona ans napTmm -
2000 n.

* Functions and options identical to BRIMAX 1000
/| ®YHKUMOHANbHO U ONUUOHAaNbHO
naeHTUYHbIM BRIMAX 1000




JBT.

IMAX

Injectors/MHbeKkTopbI




Benefits of IMAX Injectors, NMpeumywectBa uHXektopoB IMAX
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High Accuracy / Bbicokast TOYHOCTb
Optimum brine distribution / OnTumanbHoe pacnpegerneHune paccona
Extremely low operational costs / HU3kmne akcnnyaTayMoHHbIe pacxoabl

Special features such as Area Controlled Injection and Brine Exit Contro |/ OnTumanbHbie
dyHKLMN, TaKne KaKk KOHTPONUpYyeMbIN BNPbICK U KOHTPONb Bbixo4a paccona

Best hygiene level / Bbicokuu ypoBeHb rurmeHbl

Wide range of standard machines for various applications / LLinpokui Bbi6op cTaHgapTHbLIX
MaLUUH ANnA pasnu4yHbiX obnacrten NpUMMeHeHus

Stand alone or integrated / BoamoxHoOCTb nepeaBukeHusa: ABTOHOMHas Unu
MHTerpMpoBaHHas

Low drip-loss / HU3kue notepwu paccona
Walking beam or belt / koHBenep ctTaHAapTHLIA UMK C LWWArarvwLWMmMm 6ankamm

Easy operation by touch panel with user level / lpocToe ynpaBrneHue ¢ NnoMoLlbL
CEHCOPHOM naHenwm

High Viscosity Brine solutions, Hybrid or standard brine / Paccon ¢ BbICOKO BA3KOCTLIO,
rmopuaHbIN UM CTaHAAPTHLIX paccon

Various brine filtration solutions, for various applications / PasnuyHbie peweHus ana
dounbTpaummn paccona aAnsa pasnMYHbIX NPUMEHEHUN

Q18T



IMAX 300 / 400 / 600SL

Y S

The All-round Injector / YHuBepcarnbHble UHLEKTOpPbI

* Bed width of 350/ 420/ 620 (umpuHa KoHBenepa)
« Capacities from 1000 — 6.200 kg/h (nponzBoauTenbH)

* Needles from 50 to 255 depending on model (kon-Bo urn
OT Mopfenu)

« Serial needle retraction for bone-in products /
NocnepoBaTtenbHbLIM OTBOA UMM ANA NpPoAYyKTa C
KOCTOUYKOW

*  Options/Onuwuwu:
* Tenderizer needle head / Tengepaunzep

*  Without brine tank (trolly needed) or FT130 or UWF250
6ak gna paccona XX unm XX

@


Video's/2 IMAX/SMARTline Injectors.mp4

IMAX 420/ 520/ 620

Y S
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The Red Meat Injector / UHbekTOp KpacHoro msca

* Walking-beam transport / KoHBeunep ¢ wararowmmm
6ankamu

* Bed width of 420 /520 / 620mm / wumpuHa KoHBenepa

« Capacities from 1.500 — 10.000 kg/h /
npon3BoanTenbHOCTb

*  Models from 123 to 610 Needles / Mogenu ot 123 v go
610 urn

* Full range of options / MonHbIX Habop onuuin



Video's/SCH2007_754_Video_BRIMAX_komplett (1).mp4

IMAX 430 /630 /930

Y e

The Poultry and Fish Injector / UHbekTop ans
NTUUbI N PbIOLI

Belt transport / JIeHTOYHbLIN TpaHCNOPTEP
Bed width of 420/ 620 / 920mm / LUnpuHa TpaHcn

Capacity from 1.000 — 10.000 kg/h /
MpounssoautenbHocTb oT 1000-10000 kr/yac

From 205 to 900 Needles / OT 205 go 900 urn
Full range of options / MonHbIX Habop onuui
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IMAX 600 / 900P ‘

Y e

IMAX ,,P* - Special for Poultry / IMAX ,,P*“- cneunanbHo
ansa MNmvybl

i | f‘, *  Belt width 630/ 930mm / LinpuHa koHBenepa

(BT g

« Capacity up to 9.000 kg/h / NMponssoanTenbLHOCTb A0

* One head with 343 or 511 (900P) needles / OgHa
ronoBka ¢ urnamum 343 unun 511 (900P)

* High yields on parts like chicken breast, legs, wing.../ Beicokni
BbIXOA TaKUX YacTeW, Kak KypuHas rpyaka, HOXKu,
KPbINbIWKA U T. A.

* Limited in options and adjustments / OrpaHuyeHa B onuumsix
M HaCTpoMKax

m @



HVB Technology/ HVB TexHonorusa ( paccors BbICOKOU

BA3KOCTM) ).‘! -

HVB means High Viscous Brine/HVB paccon BbICOKO BA3KOCTU

YV V V V

Y

Most known application is meat-in meat injection/Han6onee nasecrtHoe ripumeHeHue -
UHBbekumnsa msaca B msico.

» Adding fish, meat or poultry trimmings for using their natural functions as protein
No6aBneHne o6pe3KoB pbIObI, MACa UNX NTULUbI AJ1IA UCMOJNIb30BaHUA UX
ecTeCTBeHHbIX (pyHKLMNA B Ka4yecTBe benka

SCHRODER HVB option for HIGHIine injectors includes special parts to inject all
viscous brines/HVB ana onunn HIGH line nHbeKkTMpoBaHuMA BKI. cneuunanbHble
3an4yacTy ANs UHHLEKTUPOBAHUSA PACCONIOB C BbICOKON BA3KOCTbLIO

& E
Targets of HVB technology/Llenn texHonorum HVB 7N
£ ﬁ AT

Better cooking, slicing and final yield /Jly4wee npurotoBneHue,
Hape3Ka,KOHe4YHbIN BbIX0OA

Better taste/ YnyJweHHbIN BKYC

Cost reduction/cHuxeHne CTOMMOCTHU

Less purge/MeHbLUe YUCTKN

Optimized processing possibility for trimmings/

onTUMM3aLusa npouecca Ans OCTaTKoB

New product creations possible / Bo3MOXXHOCTb €03/, HOBbLIX Npoj,

Clean Label / YucTasa aTukeTtka


Video's/7 Further Videos/HVB Production of Roastbeef.mp4

Brine Filtration, ®unbTpaumna paccona

« Various solutions for different needs depending on / PaznnyHbie pelweHus Ana pasHbIX HYXA,
B 3aBUCUMOCTM OT:

» Type of brine / Tvn paccona

» Running hours / Bpemsa akcnnyaTtauuu

» Injection rate / NPOLEHT MHBEKTUPOBaHUA
» Type of raw material / Tun cbipbs

< All filtration types are multiple stage / Bce Buab! ¢punbTpauum MHOrocTtyrneH4acTble

« Correct brine filtration results in equal injection rate, high accuracy and better brine quality /

I'IpaBManaﬂ (*)Vl.ﬂpraLlMﬂ paccona obGecneunBaeTt PaBHYO CKOPOCTb 3aKa4Ku, BbICOKYHO
TOYHOCTb U Jiy4yllee Ka4eCcTBO paccoria

Meat wagon: UWF250 brine tank: FT130/200 / LB350:

20 JBT.


Video's/SCH2001_Video_Filtersystem_EN_final.mp4

JBT.

PREMAX

Mechanical Treatment

MexaHun4yeckana obpaboTka



Why rolling, pressing and/or needle tenderizing?
NMouyemy npokaTtka, npeccoBaHue u / NN TeHAepU3UpoBaHUe Urnbl?

22

* Higher cook and slicing yields / Bonee BbiCOkUi BbIXopf,

Reduced brine pockets / maneHbKkue paccornbHble KapMaHbl

Better brine distribution / Jly4wiee pacnpegeneHue paccona

Q18T



Why rolling, pressing and/or needle tenderizing?
NMouyemy npokaTtka, npeccoBaHue u / NN TeHAepU3UpoBaHUe Urnbl?

* Improved protein extraction / Jlyuywas akcTpakums 6ernka

«  Strong connection between different meat parts after cooking / Xopolwuas cBA3b pa3HbIx
yacTen Mmsica nocne NpUroToBreHUs

« Strong treatment of muscle structure for more flexible meat parts / Xopowas o6paboTka
MbILLEYHOW Macchl AN bonee MArKMX Yyactem msica

* Reduced massaging/tumbling times / 3koHOMUA BpeMeHu npu

23
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MacMAX 500

Y S
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Roller Tenderizer/PonukoBbin TeHaepausep

Two rollers each 79 knife blades / [iea ponuka no 79
ne3BMMN HOXa

Capacity 2.000 to 10.000 kg / NpousBoauTernbHOCTL OT
2.000 oo 10.000 kr

Perfect cutting of surface / UneanbHas obpaboTka
NOBEPXHOCTHU

Robust design / NMpo4yHasa KOHCTpyKUUA

Improved protein extraction / Yny4yiweHHas 3KcTpakumusa
b6enka

Strong connection between different meat parts after
cooking / Xop cBA3b MexAy pasfiM4HbIMU YacTAMMU Msica
nocrie NPpUroToBrieHNA

The best slicing and cook yields / Jlyuwune pesynbTathbl
Hape3Ku 1 NPUroToBrIeHUA




PSM 650

Y S

S Roller Press, PonukoBbI# npecc

*  Two Rollers with 250mm diameter for strong press effect /
IBa ponuka guameTpom 250 MM AnA CUNBbHOrO
npeccoBoro addekTa

« Capacity 2.000 to 10.000 kg / NpousBoanTenbLHOCTb

« Strong treatment of muscle structure for more flexible meat
parts / CunbHas o6paboTka MbILLeYHOWN CTPYKTYpbI Ans
Gonee rMbKMX yacten msca

* Higher cook and slicing yields / Bonee Bbicokui BbIxof,

* Reduced massaging/tumbling times / akoHoMus1 BpemeHun
npu maccaxe/rambnepoBaHumn

2 (GiBT



TMAX 620 =

Y S

Needle Tenderizer, UronbyaTtbin TeHaepausep

« Up to 600 tenderizer needles / o 600 urn ans pasmar4yeHus
*  Upto 10.000 kg per hour / 1o 10.000 kr B yac
« Design like an injector / [in3aiH Kak y UHbeKTopa

« Optional retraction for bone-in / OnunoHanbLHoO-peTpaKkums
AnA BTArmBaHnA KOCTU

* Increased slicing yields / Xopowui Bbixoa

* Reduced brine pockets / MmaneHbKkne kapmaHbl OT paccorna
* Better brine distribution / Jly4wiee pacnpeneneHue paccona

w
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JBT.

MAX

Massagers

Maccaxep




Why massaging?/3a4yem maccupoBaTtb?

Y S

Higher loading capacity — 85% vs. 50% / Bornee Bbicokas

Reduced processing times by up to 50% / CokpalueHue
BpeMeHu obpaboTtkm oo 50%

Automated loading in frontside and unloading at the
backside for better product flow and hygiene
ABTOMaTUYecKas 3arpy3ka cnepeau v Bbirpy3ka c3agu
Ans nyyuwero NnoToka NpoAyKTa U rMrmeHbl

Meat, Meat,
filling height 90 % filling height 40 -60%

28 JBT.



Why massaging?/3a4yem maccupoBaTtb?

-

Fully controlled cooling down to 2° degree
Celsius/KoHTpanupyemoe oxnaxaeHuve o 2 ° C

Intensive protein activation, particularly in the individual
muscle/MHTeHCUBHasA akTUBauusa 6enkos

Improved intra-muscular and extra-muscular slice cohesion
YquLueHHoe MbilWle4yHoOe U BHYTPUMbILLe4YHOe
cuenneHue cpe3oB

Low protein abrasion on the surface of the product (due to
the active jacket cooling) / Huskoe ctupaHue 6enkoB Ha
NOBEepPXHOCTU NpoAyKTa (3a cHeT akTUBHOIO
oxnaxaeHus pyoaluku)

Increased water retention, tenderness and more stable
structure in the final end product/lNoBbilweHHOe
yAepXXaHue BoAbl, HEXXHOCTb U 6bonee ctabunbHas
CTPYKTypa B KOHEYHOM npoaykKre

29

MASSAGER

Meat,
filling height 90 %

TUMBLER

Meat,
filling height 40 -60%

(Cibr




MAX 600 / 1200

Y S

Compact Series/KomnakrtHaa cepus
Batches of up to 600 kg or 1.200 kg/3aspy3ka ot 600 no 1200 kr
Vacuum of 50mbar possible / BoamoxeH Bakyym go 50 m6ap
Temperature minimum 2° degree Celsius/Temnepartypa MuHumym 2 ° C.

» MAX 600 integrated vacuum and cooling unit / MAX600 ¢ nHTerpupoBaHHbIM BaKyyMOM U
oxsaxaaroLwmm arperaTtom

» MAX 1200 integrated vacuum unit and connection for external cooling unit / MAX1200 c
MHTErpupoBaHHbIM BaKyyMOM U NOAKI. K HAPY)KHEMY oxrnaxaarowiemy arperaty

Cooling with jacket / thermo plate / Oxn.pybaluka/Tepmonnara
Paddles with different designs available / [locTynHbl rionaTky pa3sHoro gu3anHa
Highest slicing and cooking yields / Bbicouyaniwmne nokasatenu Hape3ku U NpuUroToBrieHus




MAX 2500 / 3000 / 6000

Y S

Industrial Size, [NpomblweHHoe obopygoBaHue

Capacity of 2.500/ 3.000 / 6.000 kg/lMpousBoauTernbHOCTb
2.500/ 3.000/ 6.000

Up to 5 MAX massagers can be loaded via one big vacuum
charging container/[Jo 5 maccaxepoB MAX MOXHO 3arpy3nTb
yepe3 oAMH 60NbLUON BaKyyMHbIN 3apAAHbIA KOHTEUHeEp.

In-line design/ In-line pn3aunH
Full range of options/Bce Bo3m onuuu

Best equipment for massaging / tumbling products after
injection/Ily4ywee o6opyanoBaHue ana maccaxa /
TYyMONMpoOBaHUSA NPOAYKTOB MOCre UHbEeKTUPOBaHUS

Highest yields for cooking and slicing/MakcumanbHbIA BbixoA
Npu NPUroToBIIEHMU N Hape3Ke




JBT.

HAMAX

Stuffer

HanonHutenb




Whole meat stuffer, HanonHutenb ANsa UeNbHOKYCKOBOIO

MACa

33

Only length-controlled stuffer on the
market/EQUHCTBEHHbIN Ha PbIHKE LUNPUL, C
perynupyemoun AnMHON

Uniform stuffed logs/6aToHbl HabMBHbLIE
6-8sec interval/ 6-8 cek nHTepBan

Can be integrated with double clipping
machine/MoxeT paboTaTb C aBT. KNUNcaTopom

Up to 50% cut loss reduction/CHuxeHue notepb
npu obpeske Ao 50%

Casing reduction up to 30%/0O6xaTue 060504Kku A0
30%

Various magazines and filling pipes
diameters/PasnnyHble AMameTpbl Mara3amHoOB U
HanoNHUTeNbHbIX TPYO

Silver-cut with SVU6800 possible/Bo3moxHo B nape
¢ SVU6800



Video's/SCH2009_808_Video_SVU6800 and HAMAX v4.mp4

JBT.

PROMAX

Production Line Equipment

OGopyaoBaHue ans
NPOU3BOACTBEHHbIX JINHUN




PROMAX

PROMAX total line solutions/KomnnekcHble nuHenHble peweHnsa PROMAX

*  From product in- to outfeed fully automated and controlled/OT Ha4yana [0 KOHLUA NOJIHOCTbLIO
aBTOMaTU3NPOBAHHbIA U KOHTPONMUPYEMbIA NpoLecc

+ Time efficient discharging of MAX massager production line/OnepatnBHas pa3srpy3ka
Npou3BOACTBEHHOWN NIMHUMN MaccaxéepoB MAX




PROMAX

PROMAX total line solutions/KomnnekcHble nuHenHble peweHnsa PROMAX

*  Reduced manpower/CHuxeHue 3aTpaT Ha pabo4yro cuny

* Highest degree of automation for unloading and of stuffing process/Bbico4yanluas cteneHb
aBTOMaTM3aLMM NpoLecca 3arpy3km u pasrpysku npoaykra




FlowMAX Belt System/KoHBeepHaa cuctema FlowMAX

FlowMAX Discharging System/Cuctema pasrpy3kum FlowMAX

Automated operation — speed depending on product consistence/CkopocTb npouecca 3aBUCUT OT
KOHCUCTEHLMM NPOoAYKTa

Time efficient discharging of MAX massager production line/3cdekTuBHas no BpemMeHu
»pasrpyska‘“ nponsBoacTBeHHOW NIMHMK MaccaxeépoB MAX

: G



FlowMAX Belt System/KoHBeepHaa cuctema FlowMAX

FlowMAX Discharging System/Cuctema pa3srpy3ku FlowMAX

* Reduced manpower/YmeHbluaeT 3aTpaThbl Ha pabouyro cuny

« Highest degree of automation for unloading and of stuffing process/Brico4aniuas cteneHb
aBTOMaTM3aLUun npouecca ,,3arpy3kum M BbIrpy3ku

: G



FlowMAX Z-Style Conveyer, KoHBenep

Y S

Z-Conveyor/KoHBeuep

« Continuous feeding by loading the 600 kg hopper/HenpepbiBHas nogaya 3a cyeTr
3arpy3ku 6yHkepa 600 kr

« Labor saving automated operation/9koHomMusa Tpyaa

* Less time for loading of injector/MeHbLUe BpeMeHM Ha 3arpy3Ky MHbeKTopa

« Speed adjustable to injector cycles/min/CkopocTb perynupyeTcsa B COOTBETCTBUM C
WHBEKTOPOM LUK/ MUH

« Integrated pump directs brine back to injector/BcTpoeHHbIN Hacoc HanpasnseT
paccon o6paTHO B UHBLEKTOP

@



DT 2500

Y S

s dea Drip-off Tumbler/KanensHbin Tam6nep

* Use for back bacon, bone-in chicken parts,
whole chicken/Mcnonb3yetca Ans CIMHHOro
GeKoHa, KYpUHbIX YacTen Ha KOCTHU, Lienoun

KypuLbl

* Removes surface brine from products after
injection = get ,dry“ products to IQF
freezer/YpanseT noBepXHOCTHbIN paccon ¢
NPOAYKTOB NOCrie MUHbEKUUU = OTNpaBRAnNTe
«cyxue» npoaykTbl B MOPO3UNbHYIO KamMepy

IQF.

*  Tumbling effect after injection/3dpchekT
TyMONMpoBaHUA Nocrie UHbEKLUN

* Integrated pump directs brine back to
injector/BcTpoeHHbIN Hacoc HanpaBnsieT
paccon o6paTHO B MHBLEKTOP

40 JBT.



VT 2500

o N Y

Vibration Table/BubpaunoHHble cTonbl

“drying” of different meat parts before entering
IQF freezer / breading line/«Cywika»
pa3nMyHbIX YacTen Msica nepea noaayvyen Ha
MOpPO3USbHYIO / NAHUPOBO4HYIO nNuHuUio IQF

* Continuous removal of surface brine after
injection/HenpepbIiBHOEe yaaneHne
NOBEPXHOCTHOro paccorsna nocne
MHBEKTUPOBAHUA

« Designed for small parts e.g. chicken wings,
chicken breast... /lpeagHasHaveH gns
MasrieHbKMUX YacTeun , HanpuMep KypuHble
KPbINbIWKA, KYypUHaa rpyaka...

* Integrated pump directs brine back to
injector/BCcTpOeHHbIN HacoC HanpaBnsaeT
paccon o6paTHO B UHXEKTOP

JBT.



JBT.

VISMAX

Process Visualization

lNMpouecc Busyanusauum




VISMAX - Data management software,[lporpamma gns

ynpaslrieHnA gaHHbIMU

Process Visualization Software/lMporpamma ans
npouecca Bu3yanusaumm

Overview of all machines in production
line/Bo3MOXXHOCTb 0630p BCeX MalUUH
NpPon3BOACTBEHHOMN JIMHUN

Shows actual machine settings and data/
lNMokasbiBaeT pakTUYECKME HAaCTPOMKU N AaHHbIe
MaLUHbI

Recipe management/YnpaBsrneHue peuentamu

Service management tool shows service demand and
working hours/CepBuc ynpaBneHus nokasbiBaeT
noTpebHOCTL B cepBuce u paboyee Bpems

Installed on separate PC and access with all common
mobile devices/YcTtaHaBnMBaeTcA Ha oTAENbHOM
MK un poctyneH ansa Bcex pacnpocTpaHeHHbIX
MOOUNbHBLIX YCTPOUCTB

For all SCHRODER machines with STP 104 panel
(BRIMAX, IMAX and MAX) [Ons Bcero
o6opynosaHua SCHRODER c naHensto STP 104
(BRIMAX, IMAX n MAX)
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Operational Software, OnepaunoHHoe nporpamMmMmHoe
obGecneyvyeHue

Intuitive operating, UHTyuTUBHOE ynpaBneHue

* Same user interface for all machines/OauHakoBbii MHTepdeic Ana Bcex maliuH

« Easy operation for all SCHRODER machines/Mpocroe ynpaenenue gaa scex mawmH SCHRODER

44 @BI



Modular system, Modular system

Stand-alone machines/ABToHOMHOe obopyaoBaHue

IMAX

Combined solutions/KombuHupoBaHHbLIe pelueHus

IMAX Vibration Z-Conveyor IMAX

Processing lines/TexHonormyeckue siuHun

Z-Conveyor IMAX Steaker Suction MAX FlowMAX VISMAX
T-MAX container
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