BEHSAZ MACHINE co.

Dairy & Beverage Processing Machinery

Westfalia Separator ECOPLUS
machines as integrated part
of dairy production lines

MSE 25 for 3.000 I/h

MSE 55 for 5.000 I/h
MSE 75 for 7.500 I/h

MSE 85 for 10.000 I/h
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Skimming separators type Westfalia Separator ECOPLUS
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Bowl

This separator is equipped with a self-cleaning disc
bowl with hydraulically operated sliding piston for
opening and closing the bowl.

Feed and discharge

The product is fed into and discharged from the
bowl through a closed pipe system. There are no
seals between fixed fittings and the rotating bowl.
The product connections conform to DIN 11851 or
ISO 2037.

Frame and drive

The frame is made of painted cast-iron or clad with
stainless steel. The machine is driven by a three-
phase AC motor. All bearings are splash-lubricated
from a central oil bath.

Materials

All parts coming into contact with the product are
made of austenitic Cr-Ni-Mo steel or, in the case of
mechanically highly stressed bowl parts, of soft
martensitic Cr-Ni-Mo steel or duplex alloys. The
gaskets are made of rubber-elastic materials
(elastomers).

Cleaning-in-place (CIP)

Once the product flow has stopped, cleaning-in-
place is carried out.

The cleaning solution is circulated through the cen-
trifuge and the connected system. The solids spun
out by the separation effect in the bowl are centri-
fuged out of the cleaning liquid.
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Technical data 38 Sle M|
MSE 25-01-177

Capacities and feed pressures Dimensions in mm

Milk and whey

O
skimming @q

Effective capacity 2500 I/h
Feed pressure at

0.5 bar
separator inlet

Milk clarification
Rated capacity 3500 I/h

Feed pressure at
S 1.0 bar () |&= —
separator inlet

1.000
1.150

Technical data I/ | —

Bowl|
Solids holding space ;

3-phase AC motor /

Rating _ | ‘:j ' ‘:j
Operating water

requirement

For pulse-like

closing water/

flush water feed

530

Per ejection

Cooling water

requirement

Minimum lifting

capacity for hoist 910

Weights and shipping data

gross/kg | net/kg dimensions/cm

Separator | - 310 | 110x80x110 Function
Bowl | = /5 | -

Motor - ‘ 42 - Skimming of milk and whey, clarification and
Shipping volume 118 m’ standardisation of milk. Minimum temperature for
all applications is 25 - 55 °C, depending on the pro-

When skimming whey, the effective capacity depends on the cheese fines content of the whey and
the required separating efficiency. CEess.
The rated capacity indicates the max. throughput capacity of the bowl.

Application

Dairies, cheese factories

4 Food Tec

Westfalia Separator




Technical data 38 Sle M|
MSE 55-01-177, MSE 75-01-177

Capacities and feed pressures Dimensions in mm

MSE 55 MSE 75 >
Milk and whey | @T
skimming
Effective capacity 5000 I/h 7500 I/h

Feed pressure at

1.0 bar 1.0 bar

separator inlet

Milk clarification

Rated capacity 7500 I/h 10,000 I/h /

Feed pressure at

_ 1.0 bar 1.0 bar ]
separator inlet J
Technical data 2|8
‘ | ™S
Bowl =5 i 0N
Solids holding space | 3| 31 \

. 3-phase AC motor
Rating 11 kW 15 kW
Operating water

requirement

For pulse-like

closing water/ 30 I/h 30 I/h
flush water feed
Per ejection 20 | 20 |
Cooling water
requirement =
e ook LN
Minimum lifting 0
500 kg 500 kg
capacity for hoist
Weights and shipping data
MSE 55
gross/kg | net/kg \ dimensions/cm
Separator 1100 1000 160x130x120
Bowl - 220 -
Ll |- L - | Function
Shipping volume 2.5m
MSE /5 Skimming of milk and whey, clarification and
gross/kg | net/kg | dimensions/cm standardisation of milk. Minimum temperature for
Separator | 1100 | 1000 | 160x130x120 all applications is 25 - 55 °C, depending on the pro-
Motor - . -
| Shipping volume [2.5m°

Application

When skimming whey, the effective capacity depends on the cheese fines content of the whey and
the required separating efficiency.
The rated capacity indicates the max. throughput capacity of the bowl.

Dairies, cheese factories

Food Tec 5

Westfalia Separator




Technical data

MSE 85-01-177

Capacities and feed pressures
Milk and whey

skimming

Effective capacity 10,000 I/h

Feed pressure at

separator inlet 1.5 bar

Milk clarification
Rated capacity 12,500 I/h
Feed pressure at

. 1.5 bar
separator inlet

Technical data

Bowl

Solids holding space | 31

3-phase AC motor
Rating 15 kW

Operating water

requirement

For pulse-like
closing water/ 30 I/h
flush water feed

Per ejection 20|

Cooling water
requirement

Minimum lifting
500 kg

capacity for hoist

Weights and shipping data

gross/kg | net/kg dimensions/cm
Separator 1100 | 1000 160x130x120
. Bowl - 230 -
Motor |- - -
. Shipping volume 2.5m’

When skimming whey, the effective capacity depends on the cheese fines content of the whey and
the required separating efficiency.
The rated capacity indicates the max. throughput capacity of the bowl.

Function

Skimming of milk and whey, clarification and
standardisation of milk. Minimum temperature for
all applications is 25 - 55 °C, depending on the pro-
cess.

Application

Dairies, cheese factories
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Dimensions in mm

1.370
2.000
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1.440

Behsaz Machine

Phone +98 229 422 6431-4

Fax +98 229 422 6435
info@behsaz-machine.com
iran-central@behsaz-machine.com
www.behsaz-machine.com
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