o/’)

Ultimate belt strength

The most flexible The most modern and Individual approach for
solution on the market actual each customer

o

~

Turnkey design and The best price on o Lightweight and absolute
FAT is included . .
supply European market hygiene construction

<\ OKAHTak

A WORLD OF PRODUCTS
ONE SOLUTION
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ADVANTAGES « VANTAGGI
VORTEILE * NMPEMMYLLUECTBA

Millennium Engineering provides maximum flexibility
and a wide range of spiral conveyor configurations

to automate the processes of deep freezing, cooling,
proofing, pasteurising and transportation. Our goal is
to meet your needs by finding the best solution for your
production requirements.

+ Advantages of ME spiral conveyor system:
« Ultimate belt strength

+ Most flexible solution on the market

+ Most modern and innovative

+ Individual approach for each customer

+ Turnkey design and supply

+ Best price on the european market

« Fatisincluded

+ Lightweight and absolute hygienic construction

t ein Hochstmass an

F eine gr@le Auswahl an Konfigurationen
v Ji@hi ysierung

d isierung

u rfnisse
zUgerfillen, in Rkcl

Produktionsanforderungen gesucht wird.
+ Die Vorteile der ME Forderanlagen sind:
+ Hochste Bandfestigkeit
+ Die flexibelste Losung auf dem Markt
+ Die modernste und innovativste
« Individuelle Lésungen fir jeden Kunden
+ Schlisselfertiges Design und Lieferung
+ Bester Preis auf dem européaischen Markt
+ Werksabnahme inclusive

+ Leichte und einfach zu reinigende Struktur

m|=Fl:l oD

b SOLUTIONS

Millennium Engineering offre una estesa varieta

di configurazioni di spirali per l'automatizzazione

dei processi di surgelazione, il raffreddamento, la
lievitazione, la pastorizzazione e il trasporto. Il nostro
obiettivo e soddisfare le Vostre esigenze individuando la
miglior soluzione alle richieste.

| vantaggi dei trasportatori a spirale ME sono:
+ Nastro trasportatore ad alta resistenza
+ La migliore soluzione flessibile sul mercato
+ La piu’ moderna e innovativa
+ Soluzioni personalizzate per ogni cliente
+ Progettazione e fornitura completa
+ Miglior prezzo sul Mercato Europeo
+ Collaudo incluso presso nostra sede

« Struttura leggera e veloce da pulire

Millennium Engineering npeanaraeT MakCuManbHyto
FMBKOCTb W LLMPOKWNIA Arana3oH KOHOUrypaLuuii
CnMpanbHbIX TPAHCNOPTEPOB A5 aBTOMaTH3aLum
NpOLECCOB 3aMOPO3KW, OXNaXAEHNS, PaCCTOMKY,
nacTepusaunm u TpaHCNOPTUMPOBKYM. Hala uenb —
YAOBNETBOPUTb Balluy 3anpochkl, HaxoAs ONTUManbHoe
pelleHne AN Balimnx Npon3BOACTBEHHbIX
TpeboBaHWA.

+[penmyLlecTBa cnnpanbHbix KOHBenepos ME:

+ HenpeB3oaeHHaa NpOYHOCTb NEeHTbI

+ Camoe rnbkoe pelleHne Ha pblHke

+ CaMble COBpeMEHHbIe TEXHONOMMKN 1 MaTepuranbl
* VIHAMBMAYanbHbIA NOAXOA K KaXKA0MY KIMEHTY

+ [poeKkTnpoBaHme U nocTaBka nof Koy

+ Jlyywas LeHa Ha EBponencKom pbiHke

+ O6513aTenNbHble 3aBOACKME UCMbITaHWA

* MUHUMaSbHbIV BEC W BbICOKME MOKa3aTeNu
rnMrneHbl

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284
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ABOUT US -« AZIENDA

WER SIND WIR + O HAC

Millennium Engineering SRL was founded in 1996

by Luca Priore, a mechanical engineer who has
collaborated with leading engineering companies in the
research and development of agribusiness.

Under Mr. Priore’s leadership, ME has designed and
built innovative equipment for processes requiring
strict control of food making, such as bread baking and
convenience food production.

In 2010, a new project began as an independent and
evolving solution: the DLS- EVO spiral system concept.
DLS-EVO is the result of 20 years of research, worldwide
installations, a constant quest for new materials and
innovative technologies. Consequently, we are able to
meet our customers’ needs and provide reliable, long-
lasting results.

The technology of the DLS-EVO belt and the innovative
polymer sliding profiles that need no lubrication make
the ME spiral system unique.

wurde 1996 durch de
re gegrindet. Herr Priore

tern des Agro-
rF ung ntwicklung
p
run enWiaet Bnen

projektiert und realisiert, sowie innovative Losungen
flr Prozesse der Lebensmittelherstellung erarbeitet,
insbesondere in Bereichen wo es um kontrollierte

Temperaturen geht, wie bei der Herstellung von Brot.

Ab 2010 wurde ein neues Projekt realisiert. Der DLS-EVO
Spiralforderer. Der DLS-EVO ist das Ergebnis von mehr
als 20 Jahren Studium, Entwicklung und Forschung

mit neuen Materialien. Die Struktur ist so konzipiert,
dass sie zuverlassig und langlebig ist und an alle
Kundenbedurfnisse angepasst werden kann.

Die Eigenheiten der DLS-EVO Kette und der innovativen
Polymerprofile erlauben es den Spiralforderer ohne
Schmiermittel zu betreiben und machen ihn dadurch
einzigartig.

m|=Fl:l oD

b SOLUTIONS

Millennium Engineering srl €' stata fondata nel 1996
dall'ingegnere meccanico Luca Priore, che ha collaborato
con aziende leader nel settore della meccanica agro-
alimentare.

Sotto la guida dell'ing. Priore, me ha progettato e costruito
impianti innovativi per processi che richiedono uno
stretto controllo della produzione alimentare, come la
panificazione e cibi pronti.

Nel 2010 nasce un nuovo progetto come soluzione
indipendente e innovativa: la spirale DLS-EVO. La
DLS-EVO rappresenta il risultato di 20 anni di studi,
installazioni, ricerche costanti di nuovi materiali e nuove
tecnologie. Grazie a questa esperienza siamo in grado di
soddisfare le esigenze dei nostri clienti e ottenere risultati
affidabili e duraturi.

La tecnologia del nastro DLS-EVO e gli innovativi profili in
polimero per lo scorrimento senza lubrificante rendono la
spirale me unica nel suo genere.

Komnanusa Millennium Engineering S.R.L. 6b1na ocHoBaHa
B 1996 rofly MH>eHepoM-MexaHKoM Jlykoi MNprope,
COTPYAHWNYABLUMM Ha MPOTSXEHWN JOATOr0 BPEMEHHM

C BeAYLLUMU UHXUHUPUHIOBBIMU KOMMAHUSIMU,
3aHUMaIOLLVMMUCS UCCAEAOBaHNAMM 1 pa3paboTkamm
[Ns1 arponpOMBbILLIIEHHOro KOMMNIEKea.

B nepviof coTpyAHWUYeCTBa Mbl CMIPOEKTUPOBaH

¥ MOCTPOUNY 060pYyAOBaHNE AN BHEAPEHNS
MHHOBALMOHHBIX TEXHOOTMIA B MPOLIECChI
NPOW3BOACTBA NPOAYKTOB MUTaHNS, TPEGYHOLLIMX
TOYHOrO KOHTPOJIS MapaMeTPOB, TaKMX, HanpuMep, Kak
xne6oneyveHne Uy NpoM3BOACTBO NoydabprKaTos.

B 2010 rogy cTapToBas HOBbIV HE3aBUCUMbIN MPOEKT:
KoHUenuma cnupanbHblx cnctem DLS-EVO. DLS-

EVO aBnaeTcs pesynbraToM NOYTK ABaALATY 1eT
nccnefoBaHuin, HCTaNNAUMA 06opyaoBaHums Mo BCemy
MUPY, NOCTOSIHHOMO, CAMOOTBEPXKEHHOMO NMouCKa
HOBbIX MaTepuasnoB 1 TeXHONOrnin. Kak pesynstat

— YOOBNETBOPEHWE BCEX MOTPEBHOCTEN KIIMEHTa,
HaeXHble 1 A0NrOBeYHble pesynbTaThl.

XapakTepncTtnkuy neHTol DLS-EVO 1 nHHOBaLUMOHHbIX
NOMMMEPHbIX NPOMUNEN CKONBXEHNSA, HE TPEBYHOLLIMX
CMa3Ku, AenatoT Hallly CnvpasnbHyr cructTemy
YHUKANbHOW.

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284
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DEEP FREEZING « SURGELAZIONE
TIEFKUHLUNG + SAMOPO3KA

ME Food Solutions deep-freezing systems are the
result of innovation and research into the best food
equipment developments. The food is transported by

a conveyor belt into a freezing cell, made of thermo-
insulated panels. The thickness of these panels varies
according to the required temperature. The conveyor
DLS-EVO operates with an advanced and innovative
freezing system that works at low temperatures with

a variety of foods, ranging from bakery products such
as bread, pizza or pastries to fresh fish, meats and
vegetables. The evaporators with powerful fans installed
in the cooling room provide excellent airflow allowing
the correct heat exchange and fast, efficient chilling.
This preserves food quality and ensures long expiration
dates. The system is efficient and easy to operate.

<
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jersystem ist das Resu
und Welterentwicklung

ge Lebe tel-

en. hr mittel

b nv zur

t,w nach !)rderlicher
Gefriertemperatur aus unterschiedlich isolierten
Wanden besteht. Das Forderband DLS-EVO wurde mit
einem sehr fortschrittlichen Gefriersystem kombiniert,
das bei jeweils moglichst niederen Temperaturen
arbeitet. Dadurch kdnnen die unterschiedlichsten
Nahrungsmittel wie Backprodukte, Fisch- und
Fleischprodukte oder alle Arten von Gemdise verarbeitet
werden. Die in der Gefrierzelle installierten Verdampfer
und die leistungsfahigen Ventilatoren garantieren eine
ideale Luftstromung, die einen korrekten Austausch
von Warme und eine schnelle und effiziente Abkihlung
ermdglicht. Dadurch wird die Qualitat der Nahrung
erhalten und eine einfache Handhabung des Systems
garantiert.

@ = T <
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b SOLUTIONS

Il sistema di surgelazione di ME FOOD Solutions e il
risultato di innovazioni e ricerche provenienti dalle
migliori esperienze effettuate sulle linee alimentari.

| prodotti alimentari vengono trasportati sul nastro
conveyor verso una apposita cella di surgelazione,
composta da pareti isolanti il cui spessore varia

a seconda della temperatura di lavoro richiesta. Il
conveyor DLS-EVO e stato progettato con un sistema
pil avanzato di surgelazione che favorisce il transito a
basse temperature di diversi generi alimentari (prodotti
da forno, prodotti freschi come pesce, carne e vegetali).
Gli evaporatori installati nella cella di surgelazione e le
potenti ventole assicurano un eccellente flusso d'aria
che permette un corretto scambio di calore e un veloce
ed efficiente raffreddamento d'impatto, conservando la
qualita del cibo e garantendo un facile ed valido sistema
Con cui operare.

Cuctembl 3amoposku ME Food Solutions 6asupytotcsa
Ha Ny4YLWKX pelleHnax B 06nacTu NmLLeBon
NPOMbILLNEHHOCTH. MPOAYKTbI C NTOMOLLbIO KOHBEepa
noAatoTcs B KaMepy 3aMOPO3KMU, BbINOHEHHOW U3
TEPMOU30NSALNOHHbBIX NaHeNen, ToNLWMHa KOTOPbIX
3aBWCUT OT TpebyemMon TemnepaTypbl. bnaroaaps
MCMNONb30BaAHWIO CNeLnanbHbIX TEXHONOM N
3aMOPO3KM 1 NEHTOYHOMY KOHBenepy DLS-EVO,
CNOCOBHOMY paboTaTb B YCNOBUAX O4EHb HU3KNX
TemnepaTyp, AaHHaa cUcTeMa ABNSETCS MAeanbHbIM
peLleHreM Anst TPaHCNOPTUPOBKN BCEBO3MOXHbIX
N1LLEeBbIX NPOAYKTOB: OT BbINeykw (xne6, nuuua,
NUPOXHbIE) 10 CBEXEro MACA, Pbl6bl 1 OBOLLEN.
YCTaHOBNEHHbIE B KAMEpPe BO3AYyX00X1aanTenu ¢
MOLLHbIMW BEHTUAATOPaMM CO34at0T ONTUManbHYHO
LUMPKYNALMIO BO3AYyXa, 06ecneynBatoLLyro
npaBUbHbIN TENN006MEH N 3hHOEKTUBHOCTb
LLIOKOBOW 3aMOPO3KW, YTO rapaHTHpyeT BbICOKOe
Ka4yeCcTBO NULLEBOV NPOAYKLUMW U JONTUIA CPOK
XpaHeHua. Cnuctema NnpocTa u NoHATHa B paboTe.

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284
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COOLING « RAFFREDDAMENTO
KUHLUNG « OXJTAXKAEHWE

ME's flexible technology adapts to any production site,
creating both cooling rooms and forced-air cooling
systems, suitable for all kinds of food, packaged or
bulk. The industrial scale cooling room is designed

to meet individual production requirements, ensuring
optimization of space and high performance. Cooling
room isolation varies with the required working
temperature and may be supported with other efficient
cooling methods such as air-forced circulation,
humidification and air filtering. The forced-air cooling
system meets the highest hygiene requirements in the
management of food processing conditions. This is
essential for products exposed to high temperatures
that need quick cooling.

's flexible

iffeln, verpackt
fir die Mengen

hoher Leistung optimiert. Die Isolation der Zellen
variiert je nach erforderlicher Kiihltemperatur. Die

Zellen konnen zudem auch mit anderen Funktionen wie
Zwangszirkulation, Feuchtigkeitsregelung oder Luftfilter
erganzt werden. Die Zwangszirkulation in der Zelle ist
die richtige Losung flr eine genaue Prozessflihrung mit
der die strengen Hygienestandards eingehalten werden
konnen. Dieser Vorgang ist wichtig wenn das Produkt
von sehr hohen Temperaturen schnell abgekihlt werden
muss.

m|=Fl:l oD

b SOLUTIONS

La nostra tecnologia flessibile permette di poter creare

sia celle di raffreddamento che sistemi di raffreddamento
forzato idonei ad ogni genere di alimento, confezionato

o sciolto e di addattarli in qualsiasi spazio di produzione.
La cella di raffreddamento su scala industriale €’
progettata per soddisfare ogni personale richiesta,
garantendo l'ottimizzazione degli spazi e prestazioni
elevate. L'isolamento delle celle di raffreddamento variano
a seconda della specifica temperatura richiesta e puo’
essere supportata da altri metodi di raffreddamento come,
ad esempio, la circolazione forzata dell'aria, umidificazione,
filtraggio dell'aria. Il sistema di raffreddamento forzato
aderisce alle piu’ alte norme d'igiene richieste per la
gestione dei processi alimentari. Questo sistema €’
essenziale per i prodotti esposti ad alte temperature che
necessitano di un raffreddamento veloce.

Halwu ruékue peLieHnsa No3BoNstoT co3AaBaTth
CUCTeMbl Kak eCTECTBEHHOTO, TaK W MPUHYANTENBHOMO
OXNaX AeHUs, CKOHDUMYPUPOBAHHbIE C Y4ETOM
0COBEHHOCTEN KOHKPETHOIO MPOU3BOACTBEHHOMO
o6bekTa. Takme CUCTEMbI MAeanbHO NOAXOAAT ANA
TPaHCMNOPTUPOBKM M0G0 NULLEBO NPOAYKLMN,
nofaBaeMoii POCChInbio UK B ynakoske. Cuctema
OXNaXAeHUs KaMep, paccunTaHHasa Ha 06paboTKy
NPOAYKLUMM B MPOMbILLIEHHbIX MacliTabax,
KOHMUIyprpyeTCs B MHAMBUAYAbHOM NOPAAKE
A5 KaXKA0r0 NPOM3BOACTBEHHOMO O6BEKTA, UTO
rapaHTMpyeT ee KOMMNaKTHOCTb U 9 (HEKTUBHOCTb.
CucTema NpuHYANTENbHOTO OXNaXAeHUs BO3AYXOM
no3sonseT ahHeKTUBHO KOHTPONMPOBATL

yCnoBuWst 06paboTKM NULLEBOM NPOAYKLMM B Liensx
COOTBETCTBMS CaMbIM CTPOrMM TPeGOBaHNUAM
rUrveHbl. 3To HEOBXOAMMO B CllyYasx, Koraa B
Kamepy LLIOKOBOW 3aMOPO3KMN MNOAAETCS NPOAYKLUNS,
HarpeTas 10 BbICOKMX TemMrepaTyp. B 3aBucrMocCTy
0T Tpebyemoi TeMnepaTypbl, KAMepPbI OXN1axAeHUs
MOryT OCHallaTbCst TEPMOU30NALMNEN, @ TakKe

3D HEKTUBHBIMU peLLEHUSIMU MO OXJ1aXK AEHWIO,
pPeunpKynaUmnK, yBRaxKHeHuo 1 GunbTpaLmum Bo3ayxa.

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284
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PROOFING -« LIEVITAZIONE
GAREN +« PACCTOVKA

A delicate and essential process for food treatment,
proofing preserves the natural taste and smell of
products. ME understands the importance of natural
and healthy proofing, so we continue to search for
innovative methods to guarantee superior results.
The process takes place in temperature and humidity
controlled cells that are programmed according to the
type of product, its properties and the desired results.
The smoothly operating conveyor system is adaptable
for all types of production: foods with no packaging or
those to be loaded into trays, cartons or other boxes.

rund sensibler Prozess-#a

Das Aufgehends

ack bewahrt.
tig des naturlichen
wi daher Systeme
Ndet i i'er Zelle
statt, in der die Temperatur und die Feuchtigkeit
kontinuierlich Uberwacht werden. Diese lassen sich
nach Produkt, dessen Qualitat und des erforderlichen
Resultates programmieren. Wenn das Transportsystem
in einer Anlage eingesetzt wird, kann es automatisch mit
Trays, Schlitten oder anderen Behaltern beladen werden.

m|=Fl:l oD

b SOLUTIONS

Un processo delicato ed essenziale per lavorare il cibo.
La lievitazione preserva il naturale sapore e odore dei
prodotti. ME solutions e’ consapevole dell'importanza
della lievitazione naturale percio’ € alla continua
ricerca di metodi sempre piu’ innovativi per garantire
risultati superiori. Il processo ha luogo in celle in cui
la temperatura e 'umidita’ sono controllate e sono
programmate a seconda del genere di prodotto,

delle sue proprieta’ e dei risultati richiesti. Il sitema

di trasporto usato normalmente e’ adattabile ad ogni
prodotto: alimenti non impacchettati o che devono
essere caricati su vassoi, cartoni o altro genere di
scatole.

[enukaTHbIiA npoLecc, HeO6X0ANMbIA ANA
06paboTKM NULLEBbLIX MPOAYKTOB 1 COXPAHEHUS NX
eCTeCTBEHHOro Bkyca 1 apomata. Mbl npusHaem
KpanHIOH BaXKHOCTb €CTECTBEHHOIO 1 3J0POBOIO
npouecca paccTtoiku, noatomMy Millennium
Engineering NOCTOAHHO 3aHMMaEeTCA ero N3yyeHnem
W rapaHTUpyeT AOCTUXeHWe pedynbTaTta. PaccToiika
NPOXOAUT B repMeTUYHON KaMepe, OCHaLLeHHOM
KIMMaTUYeCKMMM yCTaHOBKAaMM, MO3BONSIOLLUMU
MOCTOSAHHO KOHTPOIMPOBaTb TeMnepaTypy 1
BNaXXHOCTb BO3Ayxa. 9TV NoKasaTenu BblbuparoTca
B 3aBMCUMOCTM OT TMNa 1 Ka4eCcTB NULLEBOrO
NPOAYKTa, a TakXKe oT TpebyeMoro pesynbraTa.
Mcnonb3yemasi cucteMa TpaHCNOPTUPOBKY NMeeT
nnaBHOE IMHENHOe ABUXEHNE KOHBENEPHOWN NEHTbI 1
naeanbHO NOAXOANUT ANA BCEX TUMOB MPOAYKLUMHM, KaK
CBOOOHO Nexallnx Ha NeHTe, Tak 1 NoJaBaeMblX Ha
noaAoHax unu ymare.

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284
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PASTEURISING « PASTORIZZAZIONE -
PASTEURISIERUNG - TTACTEPU3ALNA

ME's sophisticated pasteurization system maintains
continuous and proportional distribution of temperature
and humidity that guarantees excellent results. A
thermo-insulating cell is designed and built to ensure
that the product reaches a specified temperature in the
required period of time. The conveyor system with DLS-
EVO belt performs flawlessly even at high temperatures.
This innovative technology allows temperatures to be
precisely programmed for various steps of the food
production process, achieving incomparable results.

stem fUr die

empg@iajlt und

su n

erg se. Das

n,'die ﬁebaut sind,

dass die genaue Temperatur in der erforderlichen Zeit
erreicht wird, und dem Transportsystem DLS-EVO das
bei hohen Temperaturen ohne Nachteile funktioniert.
Die verwendete Technologie ermdglicht es erforderliche,
spezifische Temperaturen fir die jeweiligen Phasen der

Nahrungsmittelproduktion zu programmieren und damit
beste Ergebnisse zu erhalten.

Il sistema di pastorizazione di me solutions mantiene
una distribuzione costante e proporzionale della
temperatura e dell'umidita’ e garantisce eccellenti
risultati. La cella termoisolata e’ progettata affinche’

il prodotto trovi una temperatura specifica nel tempo
stabilito. Il sistema di trasporto con il nastro dls-evo
lavora tranquillamente anche ad alte temperature.
Questa tecnologia innovativa permette di programmare
la temperatura con precisione per | diversi momenti
del processo di lavorazione del cibo, ottenendo risultati
incomparabili.

Mbl pa3paboTanu COXHYI CUCTEMY NacTepusaLny,
rapaHTUpPYIOLLYHO HEMPEPbLIBHOE 1 paBHOMEPHOE
pacnpefeneHve TemMnepaTypbl No BCeMy 06beMy ANd
LNOCTUXKEHWS NPEBOCXOAHbIX Pe3ybTaToB.

CvicTemMa COCTOUT 13 TEPMOU30NALMOHHON Kamepbl
(06bemM KOTOPOI CNPOEKTUPOBaH Tak1MM 06pas3om,
4TOGbl MPOAYKT JOCTUN HY>KHOM TeMnepaTypbl 3a
HY>KHOE BpeMs) 1 KoHBeepHoit cnctembl DLS-EVO,
KoTopas NPeBOCXOAHO paboTaeT Aaxke B yCNOBUAX
BbICOKMX TemnepaTyp.

MpUMeHsIeEMble TEXHOMOM MM MO3BONAOT
nporpamMMHbIM 06pas3oM 3aAaBaTb TeMnepaTypbl,
HeobXoAMMble /15t Pa3/INYHbIX 9TarnoB NPOVM3BOACTRA,
TeM caMbIM 06eCrneyYnBaeTcs HeCpaBHeEHHOE
Ka4ecTBO BbINyCKAaeMON NPoayKLMN.

l I Il F D D D Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy
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CONVEYING « TRASPORTO
TRANSPORT « TPAHCITOPTUPOBKA

Food products are moved on an innovative conveyor,
designed and developed by ME for maximum flexibility
to transport any type of product. Conveyor speed is

set by the customer. Entry and exit of products in our
spiral system can be set to any height or position.

The stainless steel belt travels on self-lubricating
low-friction guides on a structure of profiles joined
together by plates and supported by frames. This allows
installation of non-toxic plastic or stainless steel side
flaps. The standard belt operates with stainless steel
bars. However, plastic food mesh or stainless steel
mesh are available for food products that require special
conveying surfaces.

rfolgt auf einem

in mit grosster Flexibilitat,

d ukti mo ird. Das
auf sc renden

F R Die erung und

U hwi it kahne Bach

Kundenanforderungen individuell geregelt werden.
Der Ein- oder Austritt des Spiralbandes kann in jeder
Position und auf jeder beliebigen Hohe erfolgen.

Die tragende Struktur besteht aus miteinander
verschraubten Profilrohren. Punkthalter erlauben
die Montage von Seitenklappen aus nichttoxischem
Kunststoff oder aus Edelstahl. Das Band besteht
standardmaéssig aus Edelstahlstangen. Fir
Lebensmittel, die eine andere Auflageflache erfordern,
konnen auch spezielle Netze aus Edelstahl oder aus
Kunststoff montiert werden.
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Il trasporto dei prodotti & effettuato su un innovativo
conveyor, disegnato e sviluppato per ottenere una
flessibilita tale da soddisfare qualsiasi tipo di produzione
e necessita. Il nastro in acciaio inox viaggia su guide
autolubrificanti a ridotto attrito ed e possibile controllare
e monitorare la velocita, in base alle esigenze di
produzione del cliente, e creare sulle spirali I'ingresso e
I'uscita dei prodotti in qualsiasi posizione o altezza. La
struttura del nastro & costituita da profili uniti insieme da
apposite placchette e telai di supporto. Precisi sostegni
consentono l'installazione di alette laterali in materiale
plastico atossico o in acciaio inox. Il nastro viene fornito
con barre in acciaio inossidabile. Tuttavia & possibile
installare delle apposite reti di materiale plastico per
alimenti o reti con maglie di acciaio inossidabile per
prodotti alimentari che richiedono un diverso tipo di
superficie di trasporto.

MpoAyKTbl NepemeLlanTca Ha MHHOBALMOHHOM
KOHBelepe, pa3paboTaHHOM 1 CO34aHHOM ANs
LOCTUXEHNS MaKCUMaNbHON rTMOKOCTU U MPUMEHEHUS
N5 TPAHCNOPTUPOBKM NPOAYKLIMU NO60ro

Bunaa. NMoMMMOo BOZMOXHOCTU KOHTPONMPOBaTb
CKOPOCTb NIEHTbI, MO TPeHOBAHMIO 3aKa34umKa Mbl
MOXEM YCTaHOBUTb BXOAHbIE U BbIXOAHbIE Y4aCTKU
CnMpanbHOro TpaHcnopTepa B M060M MONOXKEHUM

1 Ha 6o BbicoTe. JleHTa U3 HepXKaBetoLLeit

CTanu ABMXXETCA No caMocMa3sblBaroLMMCs
HanpaBASHOLLMM C HU3KUM KO3DOUUNEHTOM TPEHUS.
KOHCTpyKUMS BbINOMHEHA N3 HEPXKABEeKoLLel cTanu u
COCTOUT M3 Npoduen, coeMHEHHbIX Mex Ay cO60M
nnacTUHaMM, 1 OMOPHbIX CTOoeK. Bo3MOXHa ycTaHOBKa
60KOBbIX CTEHOK M3 HETOKCMYHOW NnacTMacchl

UNu HepxaBetoLLet ctanu. o ymonyaHuio Ha

NEeHTY yCTaHaBNMBAKOTCH NPYThl U3 HEpPXXaBeroLLlen
CTanu, HO BO3MOXHa yCTaHOBKa HaBUBKM 13
NULLIEBOrO NaacTUKa UK CTanbHOK CETKM, eCnu 3TO
06yCNOBNEHO 0COBEHHOCTSAMN NMPOAYKTOB.

Millennium Engineering s.r.l. | Via Martin Luther King, 12 | 35010 Curtarolo (PD) - Italy 15
Tel.: +39 049 9624258 | Fax: +39 0499623823 | Email: info@me-foodsolutions.com | P.IVA 02681330284



4

/]
VIN

OHKA

TECHNOLOGY « TECNOLOGIA
TECHNOLOGIE « TEXHOJI10I 1A

ME Food Solution’s spiral is composed by a belt running
on a profile with a reduced coefficient of friction, in such
a way that the movement is fluid and low workload. The
drive system has a gear on each level which pushes the
belt and a gear motor turning the main driving shaft.
These characteristics allow the big or medium tower to
work without employing excessive force or energy (from
0.37 up to 4 kW for the motor).

Thanks to its structural simplicity the spiral involves low
power consumption and low maintenance compared to
the standards currently on the market.

gineering s.r.l. ist mit
inem Profil mit verringertem

us ttet, gie gine

ssb ung

SS es us
AniilcNSv@le, die

Uber Zahnrader, das Forderband auf jeder Ebene
antreiben. Diese Auslegung ermdglicht den Antrieb

von Spiraltirmen mittlerer bis grosser Hohe, ohne
Ubermassige Leistungsanforderung. Der Antriebsmotor
kommt daher mit Leistungen von 0.37 bis 4 kW aus.

Die Durch den einfachen und reibungsarmen Aufbau der
Spirale ergibt sich derniedrigste Schmierstoffverbrauch
aller derzeit auf dem Markt erhéltlichen Modelle der
Mitbewerber.
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La spirale della Millennium Engineering srl € composta
da un nastro che scorre su un profilo a un ridotto
coefficiente d'attrito, in modo tale che il movimento sia
fluente e con poco carico di lavoro. Il sistema di traino
ha un ingranaggio su ogni livello, che spinge il nastro, e
un motore per girare l'albero principale.

Tali caratteristiche permettono il funzionamento di torri
di medie o grandi altezze senza I'utilizzo di un‘eccessiva
forza ed energia (da 0.37 kW a 4 kW per il motore).

La semplicita della spirale comporta bassi consumi e
poca manutenzione rispetto agli standard attualmente
in commercio.

CnupanbHblii KoHBeliep ME Food Solutions coctout
M3 NeHTbI, ABUXYLLENCA N0 HanpPaBAAIOLWLMM C HUSKUM
KoaGuUMeHTOM TpeHus. bnarogapsa aTomy neHTa
NerKko ABMXXeTCA 1 TpebyeT ANA NepemMelLeHns OYeHb
Masno aHepruu. JleHTa NpUBOAUTCA B ABUXKEHME
PacnoNoXeHHbIMY Ha KaXA0M sipyce NPUBOAHbLIMY
LIeCTepHAMM, yCTaHOBIEHHbIMW Ha FNaBHOM
NPUBOAHOM Basly, KOTOPbIN BPaLLaeTCsa C MOMOLLbIO
MOTOp-peaykTopa. Taknm o6pasom, Ang paboThbl
CNMpanbHOro TpaHcnopTepa Manoro, CpeAHero 1
KpYyNHOro pasmepa He TpebyeTcs 60/1bLLIOV MOLWHOCTH
(o7 0,37 no 4 kBT).

Huskoe SHepI’OI’IOTpe6J’IeHl/Ie N HeBblCOKanA
CTOMMOCTb O6C)'Iy)Kl/IBaHI/Iﬂ OenatoT Halln CUCTEMbI
6onee aKOHOMUYHbIMM MO CpaBHEHUIo C ApyrmmMmn
npeanoXeHnamMy Ha pbiHKeE.
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BELT - NASTRO

FORDERBAND - JIEHTA

The belt is made with bars in AISI 304 @ 6mm welded
to a special high strength chain in AISI 304, on which
are applied the teeth in AISI 304. THIS SOLUTION IS
PATENTED.

The fluid chain’s movement is due to toothed wheels
realized with a special plastic material with high sliding.

Sliding movement occurs through fins made of
antifriction plastic material, which are blocked on the

belt and allow, if necessary, easy and quick replacement.

t aus auf eine Kette

iber rader
I r hoher
r

w0 o

eingehangte Kunststoffteile aus reibungsarmem
Material Ubertragen. Diese Teile lassen sich schnell und
ohne Werkzeuge auswechseln.
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b SOLUTIONS

I I Il nastro & realizzato con barrette in AISI304 ¢ 6mm

elettrosaldate su una speciale catena in AlISI304 ad alta
resistenza su cui sono applicati dei dentini in AISI304.
QUESTA SOLUZIONE E COPERTA DA BREVETTO.

Delle ruote dentate create con uno speciale materiale
plastico, a elevato scorrimento, si accoppiano
perfettamente alla catena permettendo uno scorrimento
fluido.

Lo slittamento avviene attraverso delle alette di un
materiale plastico anti-attrito che sono agganciate al
nastro e permettono una facile e veloce sostituzione.

JleHTa cocTonT M3 NpyToB (cTanb AlSI 304)
AMaMeTpoOM 6 MM, MPUBaPEHHbIX K BbICOKOMPOYHOM
uenu (ctanb AlSI 304), Ha KOTOPOI ycTaHaBAMBaOTCS
3y6ubl 3 ctanu AlSI 304. 9TO PELUEHNE
SATMATEHTOBAHO.

BOoKoBble 3/1EMEHTbI CKONMbXEHWUA, yCTaHaB/IMBaeMble
Ha neHTe No o6enm CTOpPOHaM, N3roToB1€HDbI N3
nnacTtnka C HU3KNM KOSCbeI/ILI,VIeHTOM TPEHUA N
KpenaTcd C NTOMOLLbO cneynasnbHO pa3pa60TaHHoro
MeXaHn3Ma, No3BONTAKOLWEro npu HEO6XO,£I,VIMOCTVI
6bICTpO 3aMEHUTb STIEMEHT.
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1. ITALYHEAD QUARTER

Millennium Engineering s.r.l.

Via Martin Luther King, 12
35010 Curtarolo (PD)

T.+39 049 962 42 58

F. +39 049 962 38 23
info@me-foodsolutions.com
www.me-foodsolutions.com

7. MIDDLE EAST, UAE

FrigorBox Middle East LLC

Alliance Business Centers Network
4th Floor, Block — B,

PO Box 183125, Business Village
Dubai, UAE

T.+971 (0) 4 230 6358

T.+971(0) 4 2306357

T.+971 55904 5700

F.+971 (0) 4 2306300
info@frigorbox.com
www.frigorbox.com

2. BEJIAPYCb

CO00 “lOBU-MPOOAYKT"

3-i nep. MOHTaXHNKOB, 3 0
220019, MuHck, Pecny6
Benapycb
T.+37517 336 00 48
®. +375 29 625 46 28
juvi-product@tut.by

www.juvi-product.by

8. POCCNA N CHI

000 OKAHT&K
[MoxoaHbIn npoesf 4K
125373, MockBa, Poccuga
T.+7 4957397672

@.+7 495797 5510
okant@okant.ru
www.okant.ru
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3. FINLAND

BEDIKA OY

P.0.Box 92
00701 HELSI
akiventie
ELSI

- +3589413 55300

F. +3589 413 55320
tarmo.ahonen@bedika.fi
www.bedika fi

9. SPAIN & PORTUGAL

Wisterdam 2ZC S.L.

Av. Diagonal 36

08019 BARCELONA
T.+34933077 216

F. +34 933031 502
emartinez@wisterdam.com
www.wisterdam.com

4. MALAYSIA &
SOUTHEAST ASIA

T.+603 9281 1323

F.+603 9286 2323
ch.tan@me-foodsolutions.com
www.lanhoe.com.my

10. SWITZERLAND,
GERMANY, AUSTRIA

ME Swiss - BRANCH OFFICE &
SHOW ROOM
Miiller Technik & Systeme GmbH

Lindengut, 21

CH 8750 Glarus

T.+41 55640 28 65

F. +41 5564088 33
muller@me-foodsolutions.com
www.hmueller-technik-gmbh.ch

Mme
— \ «

FOOD

SOLUTIONS

S~ ~
NS
— —
/—'J\’/ T~
7/
- g
\ /~
/;
/\/',\/
f/\\/ J
7 W L :
R
/
/ﬂ»/-/\
o
¢
AR 1Y
v /

5. MEXICO & CENTRAL

AMERlC
Tecnologia Atiumefiticia S.A de C.V.

Hacienda Molino de Flores No. 17.
C 10, Naucalpan de Juarez -
B es de Echegaray

E ge México

T. +52 (55) 5560 1015

T. +52 (55) 5560 9810

F. +52 (55) 5360 5436
asis.direccion@tecali.com
info@tecali.com
www.tecnologia-alimenticia.com

11. TURKEY

UNTEK Miihendislik ve Makine San.

Tic.Ltd.Sti

Eyup Sultan Mahallesi, Imam Hatip
Caddesi, No:22 34885, Sancaktepe
Istanbul - Turkey

T.+90216 620 91 81

F.+90216 62091 84
|gokkaya@untek.com.tr
www.untek.com.tr

6. MIDDLE EAST,
BAHRAIN

MEFCO INTERNATIONAL

P.0.BOX 30712

BUDAIYA

BAHRAIN

T.+973176 11 971

F.+973176 11917
alan@mefco-intl.com
processandpower@yahoo.co.uk
www.mefco-intl.com

12. USA

CRZ Mechanical Inc.

315 avenue P, Brooklyn (NY), USA
T.+1302307 2737

T.+1917 362 28 51
Tulmanb@gmail.com
me-foodsolutions.com
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