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EGG PROCESSING LINE

FOR

LIQUID EGG PROCESSING

MODEL: GOLDEN LINE PFL 1000 SH FA

Egg breaking — Pasteurizing — Filling — Draying

2200

BOC

Fllling line

/

1600

TOTAL PRICE WITHOUT EQUIPMENT OPTIONS: 108.600 €

TOTAL PRICE WITH EQUIPMENT OPTIONS: 170.000 €
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DION ENGINEREENG LTD introduces Egg Processing Line PFL 1000 SH FA .

The Egg Processing Line PFL 1000 SH FA is designed to produce pasteurized whole
egg liquid and separated products with capacity 1000-liters/ hour.

The Egg Processing Line can be connected to various types of egg breaking machines.

Pre-fabricated Egg Processing Line PFL 1000 SH FA includes:

m EGG BREAKER MACHINE RZ 6 — made by “OVO-TECH “- Poland

m PASTEURIZATION SYSTEM PFL 1000 SH FA - made by “DION ENGINEERING “~

Bulgaria

m  SEMI-AUTOMATIC BAG IN BOX FILLER - made by “DION ENGINEERING “~

Bulgaria

m  EQUIPMENT OPTIONS

Pasteurization system PFL 1000 SH: L-2200 mm /W — 1600 mm / H—-1900 mm

Egg breaker RZ6 6 L-1500 mm / W-2000 mm / H - 1200 mm
Capacity: 1000 I/h

Filling machine: Semi-automatic bag-in-box filler with double head
Inst. power: 20 kW / 380V

Heating: by Shock Heater

Cooling: by Glycol chilling systems

Compressed air consumption: 6 bar. /30 Nm2 /h
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PRODUCTS CALCULATIONS:

The equipment will be sized to process approximately 7.150 kg per day in 8 hours.
The plant is designs for processing whole egg, with some more equipment will
capable to produce separated products (yolk, whole egg and egg whites)

For production calculations we will assume an average egg size of 60 gr and that
the maximum possible recovery is 84% as edible liquid, 13% as centrifuged shells
and 3% non- edible liquid from the centrifuge. These numbers will fluctuate
depending on the quality of the shell eggs used, freshness and the level of
maintenance on the processing systems.

PRODUCTION CAPACITY GOLDEN LINE 1000 | per hour- Base 8 hours
Egg breaker RZ6 - Mode Whole egg (1) 21 600 Eggs/hour
Egg breaker RZ6 - Mode Separation (2) 10 800 Eggs/hour
Productivity machine 100 %
Liquid content yield 85 %
Average weight of eggs 60 Gr
Break day 6,5 Hours
Cleaning setting hours 1,5 Hours
Break week 6 days
Break year 52 weeks
Mode: whole egg (1) Qty hour Kg Day Kg week | Kg Year
Kg
Whole Egg (85%) 1100 7 150 42 900 [2 230 800
Shells (15%) 196 1274 7 644 397 488
TOTAL 1296 8 424 50544 |2 628 288
Mode: Separation (2) Qty hour Qty day Kg Kg week | Kg Year
Kg
Egg White (47%) 305 1982.5 11 895 [618 540
Egg yolk (28%) 181 1176.5 7059 [367 068
Whole Egg (10%) 65 4225 2535 [131 820
Shells (15%) 97 630,5 3783 [196 716
TOTAL 648 4212 25272 [1314 144
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The egg processing line is built with parts & components from
world-leading manufacturers in their respective industries.

Ne NAME MODEL BRAND WEB
1.
Plate heat-exchanger GEA www.gea.com
NX50M CDL-S-16
Germany
2.
Logoscreen Logoscreen 500cf / 706510 JUMO www.jumo.net
Germany
3.
Touch Panel SIMATIC HMI KTP700 Basic SIEMENS Wwww.siemens.com
Germany
4.
Centrifugal pump PC 160 C/ 0.75kw/ 380 V UNITECH www.unitech.bg
Bulgaria
5.
Single screw pump PV 301 Ce/ 1.1kW /380 V UNITECH www.unitech.bg
Bulgaria
6.
Motor for Shock TS 160/ asynchronous electric TRANSTECNO | www.transtecno.com
Heater motor / 18.5kW / 380 V
Italy
7.
Pressure Transmitter D Trans p30 with terminal box JUMO www.jumo.net
Germany
8.
Pneumatic Valves PN 16, ANSI 304 , temp:10-200 HID-TEK hid-tek.com.tr
°C
TR
9.
Pneumatic WPPV-DN20-3/4 WINMAN www.winman.info
components max.16 bar
10. IFM
Electronic Flow ELECTRONIC www.ifm.com
Sensors
Germany
11. IFM
Electronic Level ELECTRONIC www.ifm.com
Sensors
Germany
12.
Temperature sensors IFM
+ Process adapters ELECTRONIC www.ifm.com
Germany
13.
Inverters SINAMICS V 20 SIEMENS
WWWw.Ssiemens.com
Germany
14. Electric components SCHNEIDER



http://www.gea.com/
http://www.jumo.net/
http://www.siemens.com/
http://www.unitech.bg/
http://www.unitech.bg/
http://www.transtecno.com/
http://www.jumo.net/
http://hid-tek.com.tr/
http://www.winman.info/
http://www.ifm.com/
http://www.ifm.com/
http://www.ifm.com/
http://www.siemens.com/
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www.scheider.com

Germany
15. | Glycol chilling systems CHILLER M.A.S http://mas-sp.pl
Poland
16. Egg Breaker RZ 6 OVO-TECH www.wirowki.com
Egg Breaker Poland

GENERAL DESCRIPTION OF THE PROJECT:

This quotation includes equipment for production of about 21.600 eggs per hour mode
whole egg or 10.800 eggs mode separate

Pre-fabricated egg-processing plant, which include: breaker, tank reception products,
centrifuge, filter. Plate cooler is installed after the filters element in order to cool down
the product from 23°C to 4°C to reduce the bacteria growth after breaking phases.
Storage tank, pasteurizer and filling bag in box machine.



http://www.scneider.com/
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Section 1: EGG BREAKER RZ 6

Egg Breaking Machine RZ 6 is directly connected with Pasteurization System - PFL
1000 SH FA

Egg Breaking Machine RZ 6 with a capacity for:

== 21.600 eggs per hour (separating function off)
== 10.800 eggs per hour (separating function on)

1. Loading by hand in option manual loading system with
vacuum pump, egg manifold and retractable hose

2. Egg breaker machine is equipped with a gravity feeder and one set
of knives that break the eggs. A method of breaking imitates
human hands work and makes the content of the egg is not in
contact with the shell. The breaker is equipped with 2 operating
modes precise and fast

3. Egg breaker machine is also equipped with a variable speed
operation. At any time and any mode, you can slow down or
speed using a potentiometer. The machine also has the ability to
adjust the height of the knives and the strength of their hitting.
This property often proves useful when breaking eggs with weak
shells

PRICE EGG BREAKER RZ 6:  30.200 €
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Section 2: PASTEURIZATION SYSTEM PFL 1000 SH FA
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Pasteurizer is equipped with electronic recording system JUMO to guarantee all-
important parameters - pasteurization temperature, holding time, packing
temperature, pressure of the product. If some of the parameters go out of the set
points it automatically alarms and go in recirculation in order nonstandard product
not to be packed.
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TECHNICAL FEATURES:

Plant capacity nominal - L/h: 1000l/h

Capacity - I/h whole egg ( 23% DM): 1000l/h

Capacity - I/h egg yolk ( 43% DM): 500l/h

Capacity - I/h egg white ( 12% DM): 1000l/h

Input product temperature: 4°C
Pasteurization temperature 65°C to 68°C

Cooling temperature 3°C

Dimension: L 2200 /W 1600/ H 1900mm
Weight: 1050 kg

Electrical Connection: 380V, 50 Hz

Power Consumption: 20 kW
Compressed air consumption: 6 bar. / consumption 30 Nm2 /h
Heating: shock heater
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DESCRIPTION OF THE PASTEURIZER

1. PLATE HEAT EXCHANGER

Plate heat exchanger with 2 sections - AISI 316 L stainless- steel

SECTION A: Regeneration sections of one plate heat-exchanger section
where the raw product cools down the pasteurized product from the
holder and the pasteurized product heats up the raw one. The
regeneration section is designed to take care that pressure of pasteurized
product is always bigger than row product. Also controlled by electronic
system for better security.

SECTION B: Cooling section consisting of one plate heat-exchanger
section with manual valve, manometer and safety valve.
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1. HEATING

Heating by means of Shock Heater (rotor spinning heater)
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The Shock Heater has no heat transfer surface and so no hot or cold
spots exist, consequently no scaling or fouling takes place in the
pasteurize. The main of the technology is a rotor spinning in a liquid
chamber. The rotor has a number of radial holes. The spinning action
generates internal liquid frictions (disk friction) and the holes generate
hydrodynamic cavitation. The cavitation creates high shear ensuring a
very efficient homogenization effect and friction which generates
heating away from the metal surface and thereby avoid fouling.
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1. COOLING

L Cooling by Glycol chilling systems

2. HOLDING
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L Holding pipe.

Frame in stainless steel. The plates are suspended on stainless steel clad
carrying bars and clamped by split screwed spindles, which enable quick
and easy opening for inspections.

3. AUTOMATION AND CONTROL PANEL
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Main control panel:
Stainless steel frame, controlled by SIMATIC HMI KTP700 Siemens.
It is equipped with a set of switches, protection magnetic starters for the motors,
alarms and indicators to control the whole process starting from the product storage
tanks.

It also includes:

== Remote control switch and thermic protections for all motors

== Color-graphic touch screen

== Set of switches and selectors

== Thermic controls for temperature

*=  Thermoregulatory for hot-water temperature

== Chart recorder JUMO and thermoregulatory to check pasteurization temperature
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and alarm with automatic deviation of the product.
== Light alarm with siren

== LED and Alarms
== Automatic control for cleaning CIP systems

== Option - internet connection

PRICE PASTEURIZATION SYSTEM PFL 1000 SH FA: 74.000 €

Section 3: FILLING MACHINE

SEMI-AUTOMATIC BAG IN BOX FILLER

At the end of process, the liquid egg products need to be packed before final
transport.
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The filling system is designed for semi-automatic filling of non - aseptic 5, 10, 20 kg,
Bag-in-Box plastic bags. The system includes double head. The filling system is
integrated into pasteurizer.

CONSTRUCTIVE CHARACTERISTICS:
Frame structure completely in stainless steel AlISI 304.
Doors provided of safety switches according with CE conditions.
Control panel
Pre-setting to C.I.P. washing.

Filling system with a magnetic flowmeter.

PRICE SEMI-AUTOMATIC BAG IN BOX FILLER: 0 €

(Include in the price)

Section 4: PIPES, VALVES CONNECTION

The different equipment are connected by stainless pipe with connection

PRICE PIPES, VALVES CONNECTION: 4.400€
Section 5: SUPPORT EQUIPMENT
Glycol chilling systems: should buy locally or buy from

1. M.A.S http://mas-sp.pl — Poland
2. DAIKIN — 19.000 €



http://mas-sp.pl/
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Industrial refrigeration compressor : model SCP made by M.A.S - Poland

Central air compressor: should buy locally

PRICE SUPPORT EQUIPMENT: should buy locally
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OPTIONS:
Section 6: EGG CENTRIFUGEUSE SYSTEM

Model UDTJ-420 shell centrifuge with a capacity for up to 20.000 eggs per hour

1 x centrifuge UDTJ-420 egg per hour

PRICE EGG CENTRIFUGEUSE SYSTE: 10.000 €

Section 7: SHELL HANDLING SYSTEM

6 meter shell auger to transfer empty egg shell to the centrifuge
1 x drive unit motor to move the egg shell

1 x panel control to open & close the motor

PRICE SHELL HANDLING SYSTEM: 7.700 €

Section 8: RAW PRODUCT HANDLING SYSTEM

This system includes:

Two 50 liters collecting VAT with empty and high level control.

One tank insulated with agitator 1000 liters for storage of the egg product with
empty and high level control. External surface - stainless steel AISI 304

Two centrifugal pump and one screw pump for the transport of the whole or

separate egg.
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One continuous filter CF 3000 - made by OVOBEL - Belgium
1 cooling exchanger model NT25M H — made by GEA - Germany
CIP spray ball

Automation and Control Panel

[l I
Pasteurlzer
I
H
o : | o
®— o | | 10001
|
—ﬂ;]_l | G_} Exg;an‘ger Chillery <P>
g sol | @ Tank 3
Tank 2
L N %
—()

P-Centrifugal Pump

PS - Screw Pump

L - Level ‘fransmit

T - Temperature Transmit
F- Fliter

PRICE RAW PRODUCT HANDLING SYSTEM: 38.700 €
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Section 9: NSTALLATION, STARTUP, TRAINING & TECHICAL SUPPORT

The proposal includes the equipment installation, sanitary and utility piping

Installation of the different products
Includes valves and necessary adapters to interconnect all processing units
One week of training for maintenance and plant operation after

the equipment is tested and functioning. Additional training available
for additional cost

The installation will between 1 and 2 weeks and the proposal includes
transportation and lodging for installation supervisors and technicians.

PRICE INSTALLATION: 5.000€

PRICE SUMMARY

1. EGG BREAKING SYTEM RZ 6: 30.200 €
2. PASTEURIZATION SYSTEM PFL 1000 SH FA: 74.000 €
3. PIPES AND VALVES CONNECTION 4.400 €

SUPPORT EQUIPMENT:
4.1. GLYCOL CHILLING SYSTEMS should buy locally or

buy from M.A.S or DAIKIN - 14.300 € or DAIKIN — 19.000 €

4.2 CENTRAL AIR COMPRESSOR (should be buy locally)

EQUIPMENT OPTIONS:

1. EGG CENTRIFUGEUSE SYSTEM UDTJ-420: 10.000 €
2. SHELL HANDLING SYSTEM 7.700 €
3. RAW PRODUCT HANDLING SYSTEM: 38.700 €

4. *INSTALLATION: 5.000 €
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5. TRANSPORT: (don’t includes in the price) 0.000 €
6. WOODEN BOX FOR TRANSPORT: (don’t includes) 0.000 €
7. SPRAY DRAYER (don’t includes) 0.000 €

TOTAL WITHOUT EQUIPMENT OPTIONS 108.600 €

TOTAL WITH EQUIPMENT OPTIONS: 170.000 €

. The installation can be done by the customer, in this case the
customer will come 4 to 5 days to our factory to learn the process and
the equipment

I. GENERAL TERMS

1. Price

1.1. Price Ex work without options for EGG PROCESSING LINE — MODEL:
GOLDEN LINE PFL 1000 SH one unit: 108.600 €

1.2. Price Ex work with options for EGG PROCESSING LINE — MODEL: GOLDEN
LINE PFL 1000 SH FA one unit: 170.000 €

Schedule of Delivery: Equipment can be shipped approximately 20-21 weeks, subject
to confirmation depending on production schedules, when initial payment and signed
contract are received.

1.2. EUR 5.000 (fifty thousand euro) — Installation and Testing (includes: tickets, local
traffic, day salary/person and accommodation for the technician of seller to install the
equipment. The seller should send necessary staff to install the equipment, and the
buyer should prepare local labor to help, and offer the tools the sellers need).

2. Payment Terms:

The agreed price will be payable in progressive payments as follows:

= 50% - down payment — upon signing of the contract;

= 45% - before shipping to Varna Port and after finish fabrication;

= 500 - after installation and commissioning - upon successful start up of the
equipment, but not later than 90 days following the shipment of the last container of
equipment supplied by Dion Engineering Ltd.

3. Installation and Testing:
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Fabrication Period: In 20-21 weeks after advanced payment
Installation period: In 10 days after delivery
Testing and training period: In 10 days after installation

Guarantee Of Quality:

The Sellers guarantee that the Commodity hereof is made of the best materials with
first class workmanship, brand new and unused, and complies in all respects with the
guality and specification stipulated in this Contract.

Warranty:

A one (1) year guarantee is provided against defective materials and workmanship on
any equipment manufactured by or for DION ENGINEERING Ltd.

This warranty is limited to repair or replacement on defective parts. Normal wear and
tear is excluded. Equipment furnished to DION ENGINEERING Ltd by sub suppliers
such as egg breaking machine ,shell centrifuge ,pumps, motors, drives, controls, etc.,
are supplied with the original equipment manufacturer's warranty.

DION ENGINEERING Ltd makes no warranties, expressed or implied, other than those
stated herein. In no event will DION ENGINEERING Ltd be liable for anticipated profits
or conseqguential damages. The above one year guarantee is defined as one year from
counting from the date of signing the Acceptance Report of the equipment. This
warranty does not pertain to used equipment.

Guarantee is void if the price is fully paid.
6. Exclusions
Unless stated otherwise in this quotation, our delivery does not include:

= General building lighting and wiring.

= Process and odor abatement electrical wiring (no control panel, unless
specified).

= General building construction work of any kind.

= Airinlet screen, dampers and louvres.

= Building modifications.

= Curbed roof openings.

= Building demolition and/or removal.

= Cranes, forklifts or man lifts.

= Underground plumbing (plumbing, HVAC, sewers, etc.).

= Foundations, anchor bolts, embedded steel and equipment pads.

= Structural engineering of any type.

= Existing equipment demolition and/or removal (unless specifically stated).

= Utilities (water, compressed air, electrical power, etc.) required during
construction.

= Utilities (water, compressed air, electrical power, etc.) required for equipment
and/or plant operation.

= Cos-phi compensation.

=  Water treatment system.

= Waste water treatment system and/or facility.
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= Temporary facilities (office, telephone, lavatory, etc.), required during
construction.

= Any work outside the building and/or battery limits.

= Clean-up services.

= Chemicals, lubricants, hydraulic oil and other materials normally required for
start-up, equipment and plant operation.

= [|nsulation other than specified.

» Final painting system.

= Lighting connections, if any

= Spare parts.

= Permits and fees (if required).

= Builders Risk Insurance.

= Cost of performance and material payment bond(s) and/or Letter of Credit (if
required).

= State and/or local sales and use taxes.

= Extra costs caused by strikes, weather, fire, national holidays.

= Force majeure.

Manager Director................. Vihren Genchev

Data: 2016

We trust to have informed you sufficiently. However, should you have any questions, please do
not hesitate to contact us. We are looking forward to hear from you.



