brovind

NUTS SEASONING LINES

MAIN CHARACTERISTICS AND ADVANTAGES

v’ Versatile and flexible: suitable for seasoning v'Solid and reliable
and glazing

v'High efficiency and low running costs
v'Continuous process

v'User friendly, easy to clean and mantain
v'Accurate dosing of the seasoning mix

v’ Fast and easy installation
v Minimal product breakage




brovind TDA ’
TECHNICAL FEATURES

v Parts touching the product in AISI 316 S.S.

v" Controlled feeding PERFECT FOR

v Shaped seasoning drum for product mixing and advancing

v" Manually adjustable drum tilt v'Peanuts
v IR drum heating system (OPTION) v'Almonds
v" Volumetric dosing of powdered aromas v'Cashew Nuts
v" Heated slurry preparation tanks - v'Hazelnuts
v Fully automatic and accurate control of process parameters by PLC 4‘31{ V..

v' Built-in process data log 3\%/ A

v' Multiple recipes 'ﬂ’_h':\., VX gy

v Automatic product unloading 2:( © I X

DESCRIPTION AND WORKING

The continuous seasoning line <TDA> can be placed upstream or downstream the roasting line (whether dry roasters
belonging to Brovind <KING> family or the oil-roasters belonging to Brovind <FA> family are involved), according to the
process specifications. The product to be seasoned is delivered to the hopper of the apposite doser by means of a belt
elevator. Then, product is dosed into the seasoning drum by an apposite cross feeder. The tilt of the drum can be
manually adjusted, thus varying the retention time. The drum is shaped for optimal product mixing and correct advancing.
Drum rotation speed can be adjusted by means of the apposite motovariator. Upon request, the seasoning drum can be
equipped with adjustable IR (infrared rays) heaters. Powdered aromas (including salt) are delivered by a screw volumetric
doser, equipped with a hopper for powder storage. The amount of such aromas in the finished product is tipically 4% +2%
(in weight). The liquid aroma solution (water based, arabic gum based or oil based) is prepared inside apposite tanks,
where a mixer allows proper melting of the solid fraction into the liquid. It's also possible to heat-up the solution inside
the tanks and keep it warm by connecting the tanks to a hot water circuit. Two tanks, with a capacity of 300 litres each,
allow the preparation of new slurry in the second tank, while the first one is serving the line. The liquid aromas solution is
sprayed on the product by means of a dosing pump and through high pressure nozzles. The amount of such aromas in the
finished product is tipically around 3% +2% (in weight).Depending on process specifications and aromas features, the
product, at the outlet of the seasoning drum, could be delivered to the feeding hopper of a Brovind <FA> oil-roaster, or
fed directly on the belt of a Brovind <KING> hot air dry-roaster (by means of a dedicated swinging belt), or finally
delivered to the packaging line.

LOADING ELEVATOR

B  CROSS FEEDER

TECHNICAL DATA TDA 400 TDA 700 TDA 1200

HOPPER CONTAINER 'WEIGHING CHANNEL
PROCESS CAPACITY 500+1.000kg/h 1.500+2.000kg/h OLUMETRIC DOSER

FOR POWDERED
. AROMA

POWER SUPPLY 3ph — 50Hz — 400V "INTIOR QD g

AROMA
TOTAL INSTALLED
ELECTRICAL POWER 9,4kW 7.2kW SWINGING BELT
DIMENSIONS 9.000 x 3.000 x 3.800 10.600 x 3.300 x 4.800

(LXxW xH-mm) ELECTRIC CONTROL.

Production data may vary upon product and process conditions.
Technical data may be subject to change without notice. Brovind reserves the right to apply any modification to improve aesthetics, efficiency and safety.

t'g;:l G KING/300 KING/500 KING/800 KING/1000 | KING/2000 FA 300 FA 500 FA 1000
TDA 400 v v v
TDA 700 v v v
TDA 1200 v v
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