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EASY Freeze
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With Adaptable Air Flow
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($6< JUHH]H NJ

ORGHO

GXFW ZKHWKHU WKH SURGXFW
IUDJLOH WKDQNV WR 9DULDEO
| QG EHOWV DOORZLQJ RQ WKH A\
($6< YUHH]H NJ FRQGLWLRQV

($6< JUHH]H NJ K I Interior video monitoring DOORZV IRU
VXSHUYLVLQJ RI RSHUDWLQJ FRQGL
($6< )UHH]H NJ K FRQWURO DQG DGMXVWPHQWYV RI
RXWVLGH ZLWKRXW QHFHVVLW\ WR
($6< )UHH]H NJ K

I Entire machinery is constructed in stainless steel,
($6< )UHH]H NJ K LQFOXGLQJ SRZHUIXO IDQV PWRUEL(

($6< JUHH]H I Maximized IQF quality. 'XH WR WKH DLU
LV FUHDWHG IURP RXU SURSULHWI

i PDQXIDFWXUHG E\ 3,*2 RXU IUHH]L

- TR AN DOORZ DQ\ VHWWOLQJ RU DGKHULQ
SURGXFW UHPDLQV LQ D VWDWH RI

I[UR]H WKXV HQVXULQJ IUHH ARZLQ
! Perfect shape of IQF product and no clumps THQ Q Q )

YXOO FRQWUROOHG AXINGHHNDWWKEG BR&R@Wreezing possibilities. 'LWK YDULDEGQ
FROQVWDQWO\ VXVSHQGHG DERYH WKHREHDWOL QDO \F XB/Y&AE RBHOIWM. UVWDQGD
7KH UHVXOW LV WKH LPPHGLDWH FUXVW DGRISWDE DH R YEUNWP OO\ DQ
FRUH IUHH]LQJ RI LQGLYLGXDO SLHFHUYUSHOAYUNVYGCOWDPWHR RWSIRFHVV FRQ
YDULHW\ RU FRQGLWLRQ Rl SURGXFWWKH EHUU\ WASHV YDULHWLHYV
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EASY Clean concept
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EASY Freeze Model 10M 15ASR 25ASR 35ASR 50ASR 60ASR 80ASR $65 $65 $65 83 72 $6
)$1 785%,1(

Capaci NJ K JUHH
ShBV Q

P1GO provides complete,
turn-key freezing and
processing solutions

$ )OXLGL]HG EHG IUHH]HUV
JUHH]H 'U\LQJ

6SLUDO )UHH]HUV
6SLUDO &RROHUYV
6SLUDO 3DVWHXULJHUV
6SLUDO '"U\HUV

6SLUDO 3URR¢QJ
SLWWLQJ V\VWHPV
O9DFXXP FRRNLQJ SODQWYV
JUHVK FXW SUHVHUYDWLRQ V\VWHPV
9HIHWDEOHV SURFHVVL
&RPSOHWH SURFHVVLQJ
ZDVKLQJ VHSDUDWLQJ
SHHOLQJ VRUWLQJ FXW
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I Entire machinery is constructed in stainless steel,
($6< )UHH]H NJ K LQFOXGLQJ SRZHUIXO IDQV PWRUEL(

($6< JUHH]H NJ I Maximized IQF quality. 'XH WR WKH DLU
LV FUHDWHG IURP RXU SURSULHWI
PDQXIDFWXUHG E\ 3,2 RXU IUHH]L(
DOORZ DQ\ VHWWOLQJ RU DGKHULQ
SURGXFW UHPDLQV LQ D VWDWH RI

I[UR]H WKXV HQVXULQJ IUHH ARZLQ
! Perfect shape of IQF product and no clumps THQ Q Q )
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EASY Freeze DRYER

Lyophilizer

PIGO EASY Freeze DRYER - EFD

PIGO srl has established itself as a world-class leader in the design and
manufacture of high technology freezing equipment and freeze dryers, as
well as fruit and vegetable processing equipment.

PIGO srl designs, fabricates and assembles sophisticated pilot and
production freeze dryers — lyophilizers, product line which includes a broad
range of standard and custom units.

FREEZE DRYING

Description of the Operation

Generally, the Freeze Drying, or Lyophilization cycle is divided in
three phases:

An initial IQF freezing process, carried out in such a way that:

® The product exhibits the desired crystalline structure.

® The product is frozen below its eutectic temperature.

The freeze drKing - dehydration technology allows to save delicate aromas A primary drying (sublimation) phase during which:

while drying the frozen product under vacuum, producing premium quality ® The partial pressure of the vapor surrounding the product must
product. The ice contained in the product is sublimated, hence transformed be lower than the pressure of the vapor from the ice, at the
from solid to gas and then trapped inside the condensation system. Premium same temperature '
sensorial properties for finished product, absolutely superimposable to those The energy supplied in the form of heat must remain lower

of the fresh product. ) h ;

than the product’s eutectic temperature (the highest allowable
Esalglzzez %reiﬁglg?hiﬁj??rigsgf an already frozen product in a vacuum below product tepmperature during the conditions of sublimation.)
the “triple point” (6.2 mbar = 4.6 torr). Here, water will only be present in two v%hié/hw'eFmF;i(r?cﬁJeDtg ;bgoy t\icl)_nQé]nd?Nhgrg G DW HOLPLQ
phases: ice and vapour. The vacuum allows the ice to turn directly into vapour Py - puon, o : .
without first passing through the water stage, in a sublimation process. The partial pressure of the vapor rising from the product will be
Freeze drying is applied to dry a vast number of food products like fruit / berries atits lowest levels.
/ vegetables, meat / seafood, soup blocks, rice dishes, etc. and this preserves At the completion of the process, the treated product will have
the product’s original shape, colour, taste, aroma and nutrients, and at the retained its form, volume and original structure, as well as all its
same time make them easy to store (no need for a cold chain) and serve. physical, chemical and biological properties. It can then be stored
You can roughly estimate sublimated water amount by determining 90-95% of (provided packaging is effective to the reduction of moisture
product weight intended as a typical batch. For example, if the product weight PLIJUDWLRQ IRU DQ DOPRVW LQGH¢QLW
Is 100 kilograms wet, you will need to condense capacity of 90-95 kg or liters porous, it can be re-dissolved by the simple addition of a proper
to process the batch. solvent.
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MACHINE EXECUTION

Material

® Standard drying chamber shape is horizontal cylinder, all entirely made in stainless
steel (Chamber, doors, hinges, shelf modules, trays etc...).

Chamb
Shelf modules and vapour condenser are contained inside chamber.
Viewing ports are provided in the doors, allowing observation of both the vapour
condenser and product trays during the drylng cycle.

Modular Shelf Heating Plates

® plates are fabricated from stainless steel or optionally Alluminium. Number of
modules/plates depends of the model size.

® Each shelf module is removable from the chamber for maintenance or cleaning,
and is done by rolling onto a trolley, enabling only one person manipulation.

Trays

® Two sets of trays are provided as standard.

GEe e
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Heating System

® Ellectronicaly controlled electric boiler, connected in
series with the heating plates.

4 +HDWLQJ AXL‘G LV JO\FRO EDVHG DQG LV FLUFXODWHG E\ D SXPS DOORZLQJ KHDWHG
RU FRROHG AXLG WR EH FLUFXODWHG WKUR Kokro\8yw6temSODWHY RQ GHPDQG RI WKH
electronic load controller. ® MITSUBISHI/OMRON/SIEMENS/ABB PLC interfaced with

Vacuum System touchscreen control panel. Screen includes graphic overview

® Heavy duty vacuum pump mounted near housing of the freeze dryer. of freeze drying system. Automated system will ramp/reduce

Refrigeration N energy to govern sublimation pressure to pre-set parameters.

recipe Programmlng capacity built-in, and software for data

® Each unit is equipped with complete refrlgeratlon plant of correspondin retrieval and analysis.

size, including also refrigeration condensing unit is purpose-built
with capacity control to allow economical use of refrigerant. Includes

condenser unit. All machinery parts (chambers, shelves, door closing systems,

stoppering system, condensers
Vapour Condenser and all interconnections) are

R . . . . [ ] ®
® Execution in stainless steel tube available, depending of refrigerant. manufactured and controlled P l G S
® Defrosting ice after a product cycle is by water or optional hot gas  in-house.
defrosting.

Low Temperature Option

® A lower temperature option can be quoted if required, giving —55°C
vapour condenser temperature, and —35°C/+70°C shelf freezing/heating.




Please note our dryers are a batch style system and the capacity is demonstrated as an on site test by drying the model designation in kg's
of ice in a BATCH DRYING PERIOD (usually 14-16 h) i.e. EFD500 = 500kg of ice, EFD 1000 = 1000kg of ice. The model designation is
the capacity of the ice condenser and this is the maximum this trap will carry. Actual loadings of product will depend on the bulk density of
the product. If considered for 24 h, captured ice quantity is higher..

Basic technical data for few most common units:

EASY| Freeze Drying EFD 100 EFD 200 EFD 500 EFD 1000 EFD 1500 EFD 2000
mode:

?nﬂg’)“ber SIS 1600x2000 1800x2800 2000x4500 2400x5800 2400x8200 2400x11000

Number of the heat
shelf

Tray size (mm) 800x400x20 1000x450x20 1250x500x20 1250x600x20 1250x600x20 780x510x20

g}’g‘;gméowe“ 0,1 mmHg — 13,3 Pa 0,1 mmHg—13,3Pa 0,1 mmHg—13,3Pa 0,1 mmHg-13,3Pa 0,1 mmHg-13,3Pa 0,1 mmHg - 13,3 Pa

Shelves
temperature ( °C) -251t0 +70 -25t0 +70 -25t0 +70 -25to +70 -25 to +70 -25 to +70

Installed el. power
(kw)

PIGO provides complete, +HDG RI,FH

turn-key freezing and PIGO sl

processing solutions  : 36030 Caldogno (V). lala
* Fluidized bed freezers Tel: +39 0444 90 57 09

Freeze Drying Fax: +39 0 444 90 97 78

Spiral Freezers

Spiral Coolers

Spiral Pasteurizers

Spiral Dryers

6SLUDO 3URR¢QJ

Pitting systems

Vacuum cooking plants

Fresh-cut preservation systems

Vegetables processing solutions

Complete processing lines for

washing, separating, blanching,
[ e peeling, sorting, cutting and more.

\;,,',6,;1-;‘- Rl
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EASY Freeze SPYRO

Continuous Deep Freezing Spiral Freezer
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Advantages of EASY Freeze SPYRO - Construction / Design Criteria:

® All gear are positioned outside the insulated cabin (no
any lubrication inside the freezer) avoiding any risks of
contaminations due to some oil leakages

® The unit has no mezzanine floor or intermediary platform,
avoiding an?/ dirtiness accumulation (presence of any
mezzanine floor or intermediary platform makes cleaning
operations more difficult) — the absolutely highest hygienic
standards are satisfied

® Freezer design is made according to max. thermal load and
max. surface occupied on the belt by the different products
foreseen

® Longer working cycle due to evaporator design with
decreasing spacing, as well as with possible “symmetrical”
large fins spacing design, on the air entrance, and over
sizing of evaporators

® Evaporator has a slightly-angled vertical positioning (not
parallel to the wall) to facilitate uniform air distribution over
all surface

ynd vegetables
*ing equipment

® Possibility to have bi-directional air flow in the

evaporators with the possibility to improve the
evaporator “efficiency”, having longer running
cycle, without any extra accessories and/or devices
increasing heat exchange efficiency

® Flexibility: EASY Freeze SPYRO can _be designed
ZLWK GLIIHUHQW DLU ARZ W\SHV
characteristics; standard ventilation is the VOT
“horizontal tangential type”. Vertical counter-current
3D can be studied in case of preference

® Low maintenance cost and enhanced durability due
to the utilization of carefully selected high quality
commercial components

® The absolutely highest mechanical reliability of spiral
belt conveyor

® Reduced belt wear and elongation thanks to low
tension drive system (the belt is pulled by means of

dynamic friction on the total length)




EASY Freeze SPYRO is considered as the freezer with
the most superior sanitation, entirely made of stainless
steel, including all parts of structure construction and
machinery.

RTITIN

Other Design Features:

® 6WDLQOHVYV VWHHO AH[LEOH EHOW R[w Bresbuveiahdto Fdghér Wr shped VSHFLDO
application such as sticky or tender products with low water ®PLC and touch-screen supervision system and

. gor_mtelnt E)roc:ucts (and absolutely al ts) mad internal video surveillance (option)

pral structures (and absolutely all components) made e |psylated cabin foresees large aisles (approx

entirely of stainless steel _ _ 5/600 mm) for easy access and maintenance to all

® Fully automatic washing system (option) with loose water internal parts of the freezer (Obviously aisles can be

® C.I.P.“Cleaning in Place” optional system with the possibility reduced if space available in the factory is limited)
to use basic — acid - detergent and disinfectant solutions, or

cleaning only with water ° ®
PiGo




How the EASY Freeze Spyro works...

In order to obtain a quick freezing process EASY Freeze SPYRO is designed for high speed circulation
(4 -10 m/sec) of cold air in contact with the product, on the whole length (height) of the spiral conveyor, by which is
provided absolutely quickest crust freezing and minimum weight loss, with utmost energy saving work..

High sped of air increases substantially: Other Technical Advantages of EASY Freeze SPYRO:

the very good thermal exchange on the surface of
the product

the speed of cold penetration

the quality of the freezing process, and long running
time with very low frost forming

very low weight loss, which is two times less then
ZLWK YHUWLFDO DLU ARZ

hitting the incoming product all the time with the
coldest air; the product is therefore immediatly
“crusted” and snow formation diminished

cold air is going directly from evaporator to the

Drum is without lateral openings to improve the air
guidance and to minimize the possibility to accumulate
dirtiness

WKH ODWHUDO DSURQV WR JXLGH
side of the evaporators are on easy access design like
door openable or sliding, but in any case easy access

is granted all around

SRVVLELOLW\ WR KDYH EL GLUHFW
the product, just adjusting the by-pass and the fans

snow reduction: the temperature increase of cold air

product not passing over fan motors, providing passing through the product is very low; air cannot
on this way the coldest air and the most uniform therefore increase substantially its humidity content

DLU GLVWULEXWLRQ RWKHUZLYV HLa&§KHdrdithty builtiip =f BesRffosiVH P S
losses)

QORI s

PIGO provides complete,
turn-key freezing and
processing solutions
* Fluidized bed freezers
Freeze Drying
Spiral Freezers
Spiral Coolers
Spiral Pasteurizers
Spiral Dryers
6SLUDO 3URR¢{QJ
. Pitting systems
s T L Vacuum cooking plants
i d X" Fresh-cut preservation systems
Vegetables processing solutions
Complete processing lines for
washing, separating, blanching,
peeling, sorting, cutting and more.

+HDG RI¢FH

PIGO srl

Via Pontaron 30,

36030 Caldogno (VI), Italia
Tel: +39 0 444 90 57 09
Fax: +39 0 444 90 97 78
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EASY Freeze SPYRO

Continuous Deep Freezing Spiral Freezer
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Advantages of EASY Freeze SPYRO - Construction / Design Criteria:

® All gear are positioned outside the insulated cabin (no
any lubrication inside the freezer) avoiding any risks of
contaminations due to some oil leakages

® The unit has no mezzanine floor or intermediary platform,
avoiding any dirtiness accumulation (presence of any
mezzanine floor or intermediary platform makes cleaning
operations more difficult) — the absolutely highest hygienic
standards are satisfied

® Freezer design is made according to max. thermal load and
;nax. surface occupied on the belt by the different products
oreseen

® Longer working cycle due to evaporator design with
decreasing spacing, as well as with possible “symmetrical”
large fins spacing design, on the air entrance, and over
sizing of evaporators

® Evaporator has a slightly-angled vertical positioning (not
parallel to the wall) to facilitate uniform air distribution over
all surface

—————

ind vegetables
_' sing equipment

® Possibility to have bi-directional air flow in the

evaporators with the possibility to improve the
evaporator “efficiency”, having longer running
cycle, without any extra accessories and/or devices
increasing heat exchange efficiency

® Flexibility: EASY Freeze SPYRO can _be designed
ZLWK GLIIHUHQW DLU ARZ W\SHV
characteristics; standard ventilation is the VOT
“horizontal tangential type”. Vertical counter-current
3D can be studied in case of preference

® Low maintenance cost and enhanced durability due
to the utilization of carefully selected high quality
commercial components

® The absolutely highest mechanical reliability of spiral
belt conveyor

® Reduced belt wear and elongation thanks to low
tension drive system (the belt is pulled by means of
dynamic friction on the total length)




EASY Freeze SPYRO is considered as the freezer with
the most superior sanitation, entirely made of stainless
steel, including all parts of structure construction and
machinery.
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Other Design Features:

® 6WDLQOHVYV VWHHO AH[LEOH EHOW R[w Bresbuveiahdto Fdghér Wr shped VSHFLDO
application such as sticky or tender products with low water ®PLC and touch-screen supervision system and

. gor_mtelnt E)roc:ucts (and absolutely al ts) mad internal video surveillance (option)

pral structures (and absolutely all components) made e |psylated cabin foresees large aisles (approx

entirely of stainless steel _ _ 5/600 mm) for easy access and maintenance to all

® Fully automatic washing system (option) with loose water internal parts of the freezer (Obviously aisles can be

® C.I.P.“Cleaning in Place” optional system with the possibility reduced if space available in the factory is limited)
to use basic — acid - detergent and disinfectant solutions, or

cleaning only with water P i G ('®




How the EASY Freeze Spyro works...

In order to obtain a quick freezing process EASY Freeze SPYRO is designed for high speed circulation
(4 -10 m/sec) of cold air in contact with the product, on the whole length (height) of the spiral conveyor, by which is
provided absolutely quickest crust freezing and minimum weight loss, with utmost energy saving work..

High sped of air increases substantially: Other Technical Advantages of EASY Freeze SPYRO:

the very good thermal exchange on the surface of
the product

the speed of cold penetration

the quality of the freezing process, and long running
time with very low frost forming

very low weight loss, which is two times less then
ZLWK YHUWLFDO DLU ARZ

hitting the incoming product all the time with the
coldest air; the product is therefore immediatly
“crusted” and snow formation diminished

cold air is going directly from evaporator to the

Drum is without lateral openings to improve the air
guidance and to minimize the possibility to accumulate
dirtiness

WKH ODWHUDO DSURQV WR JXLGH
side of the evaporators are on easy access design like
door openable or sliding, but in any case easy access

is granted all around

SRVVLELOLW\ WR KDYH EL GLUHFW
the product, just adjusting the by-pass and the fans

snow reduction: the temperature increase of cold air

product not passing over fan motors, providing passing through the product is very low; air cannot
on this way the coldest air and the most uniform therefore increase substantially its humidity content

DLU GLVWULEXWLRQ RWKHUZLYV HLa&§KHdrdithty builtiip =f BesRffosiVH P S
losses)

QORI s

PIGO provides complete,
turn-key freezing and
processing solutions
* Fluidized bed freezers
Freeze Drying
Spiral Freezers
Spiral Coolers
Spiral Pasteurizers
Spiral Dryers
6SLUDO 3URR¢QJ
. Pitting systems
s T L Vacuum cooking plants
i d X" Fresh-cut preservation systems
Vegetables processing solutions
Complete processing lines for
washing, separating, blanching,
peeling, sorting, cutting and more.

+HDG RI¢FH

PIGO srl

Via Pontaron 30,

36030 Caldogno (VI), Italia
Tel: +39 0 444 90 57 09
Fax: +39 0 444 90 97 78
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Food Processing Systems

-~

~

Dear Partners,

With present we would like to introduce our company,
PIGO sri, one of the world’s leading freezing equipment
manufacturers and fruit & vegetable processing
equipment suppliers with an extensive experience in
both freezing and fruit & vegetable processing.
Together with our partners, we have installed our
machines, both spiral and fluidised bed freezers,
throughout the world. Our systems have been supplied
to companies in Europe, Africa, Australia, USA and
Asia by our company and our partners in the industry.
PIGO sri is specialized in building freezers:

EASY Freeze, freezer with fluidised bed, the most
suitable for IOF freezing variety of fruits, vegetables
and numerous sea, meet and cheese products.
EASY Freeze SPYRO, spiral freezer, the most suitable
VROXWLRQ IRU IUHH]JLQJ GRXJK\ S
pizza, etc ...

Our Freezers are built in modular sizes and all
components are made entirely of stainless steel,
capable to provide perfect IOF product even when
dealing with delicate products like cooked rice,
raspberries, etc ...

All units are completely assembled and tested in our
factories prior to shipping to our clients. Units are
reassembled upon arrival to clients’ premises by our
professional team.

EASY Freeze and EASY Freeze SPYRO are the
result of many years of experience, research and
development.

URG.




You don’'t need to be the biggest to do things better;

You only need the will to do it. And to know how.

We can proudly say that our machines achieve
excellence, both from operating characteristics and
HQHUJ\ HI¢FLHQF\ SRLQW RI YLHZ
user friendly, feature that toghether with the above
gives many advantages and privileges to our buyers.

Besides EASY Freeze and EASY Freeze SPYRO,
one of our main machines is automatic pitting machine
PG 103. Thanks to special distribution system,
SURYLGLQJ DOPRVW ¢OOHG XS
extremely large size of plates, PG 103 pitting machine
has at least 50-100% higher capacity than any other
pitting machine on the market, achieving this capacity
with the optimal tact of 60 cycles per min.

([SHULHQFH RI DOO RXU FOLHQWYV |F
of remained stones when adequate quality and

SUHSDUDWLRQ RI WKH ITUXLW FOHD Qg

DGHTXDWH ULSHQHVYVY LV SURYLGHG

To get a better idea of what we do, please visit our
website www.pigo.it or simply send an e-mail to
info@pigo.it. We will be very glad to send our detailed
offer to you, together with our DVD containing several
videos of our machines in work.

Short video clips of our machines in operation are
available on www.youtube.com , look for PIGOstl.
,Q FDVH \RX DUH LQWHUHVWHG
FRQFHUQLQJ IUXLW DQG YHJHWDE
feel free to contact us, it will be our pleasure to assist
you.

We are looking forward to hearing from you and are
available for any further information you might need.
Sincerely

PIGO srl

J




Our philosophy is simple: Give the best to those who expects only the best.
Giving You the most convenient energy saving and user frierslhg psokemns, tailored for your need;

PIGO provides complete, +HDG RI¢FH

turn-key freezing and PIGO sl

processing solutions VERR e ae
* Fluidized bed freezers Tel: +39 0444 90 597 (%9

Fax: +39 0 444 90 97 78

e Freeze Drying
Spiral Freezers
Spiral Coolers
Spiral Pasteurizers
Spiral Dryers
6SLUDO 3URR¢QJ
= . : Pitting systems
‘m.mm SN Vacuum cooking plants
: Fresh-cut preservation systems
Vegetables processing solutions
Complete processing lines for
washing, separating, blanching,
peeling, sorting, cutting and more.
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PG 103

Pitting Machine

K-—-——-—-—

3LWWLQJ (I¢6FLHQF\ 5HGH¢QHG

SHSRUWYVY IURP RXU FXVWRPHUV YHULI\ DQ LQGXVWU\ OF
UHPDLQLQJ SLWV DIWHU WKH SLWWLQJ

Several unique and proprietary characteristics of > +,*+ ), /] 5%$7,2 2) 7+( 3/¥dd¢ke to
the PG103 contribute to our industry leading pitting 100%) Special built-in fruit distribution system,
HI¢FLHQF\ LQFOXGLQJ mounted above the in-feed hopper provides a very

even feeding of the machine. Consistent feeding
> $'-8670(17 )5(( 23(5%7,21 :,7+ 12 HQVXUHV D KLJK ¢00 UDWLR RI W
'2:17,0( System steadily performs without need the fruit from being crushed or damaged.
of continuous adjustments and supervision.

> 21( 6(7 :$6+(5 /$676 /21*(5 7+$1

>'(6,*1(" )25 ($6< &/(3$1,1"Open design 21( 6($621Proprietary built-in mechanism for
and clean in place (CIP) features allow for fast and lifting-up and holding rubber washers ensures that
effective cleaning and sanitation of the unit. the washers are in contact with the plates only

during the pitting operation, when the plates are not
moving. This feature minimizes wear on the rubber
washers, so that one set of washers can last longer
than one season, thus preventing downtime.

> 31(80%7,& (-(&7,1* 6<6 Tnsbead of a
conventional mechanical ejecting system for leftover
fruit adhering to the plates, the PG103 pitting
machine is equipped with an on-board pneumatic
ejecting system that blows off the leftover fruit,
without any moving parts.

> &86720 &216758&7(' &+r Ireliable
performance and extremely long working life.

2XU FOLHQWV FRQgUWWW
HI¢FLHQF\ RI UHPDLQL
is achievable when the fruit is properly
cleaned, metered and calibrated and at
optimal ripeness.




83 72 7,006 7+( &$3%&,7< 2) $1< &203(7,7,9¢(

6<67(0 $ GH;QLQJ FKDUDFWHULVWLF RI|l WKH 3* LV WKH ITUXLW
distribution system. Though it has extra large plates, the
machine’s proprietary distribution system ensures that the
SODWHY DUH FRQVLVWHQWO\ ¢ OOHG WR DOPRVW 7TKH SLWWLQJ S
maintain full capacity even at optimal pitting cycle rates of 60
cycles per minute.

NS

7THFKQLFDO FKDUDFWHULVWLFV K
Machine capacity can vary depending on fruit type, sort and product
size. The capacities listed below are based on our recommended rate
of VWURNHYV S H thaRm@nXisvad strokes per minute), and
standard plates which have KROHVY SODWH IRU FKHUULHV DQG KROHV
SODWH IRU SOXPV

; Hole  Holes/ product roduct ka/h  kg/h
Fruit size  plate ppcs/h F\)Neight e pitgted

Cherries  22/11 mm 225 810.000 cca2,5gr. 2.000 1.550
Cherries  25/13 mm 186 669.600 cca4,5qgr. 2.850 2.450
Cherries  29/14 mm 138 496.800 cca6,50r. 3.100 2.600
Cherries  32/15 mm 133 478.800 cca9,09r. 4100  3.400

* hole diameter can be done as requested by client

NS

6WDQGDUG SODWH KROH GLDPHWHUV IRU FKHUULHYVY DUH DV IROORZV

hole @ 218510mm  @22/1lmm  @25/13mm  @29/14mm  @32/15mm All PiGo equipment and food processing
lines are constructed entirely of stainless
steel and manufactured to ISO and HACCP
6WDQGDUG SODWH KROH GLDPHWHUV IRU $fgX Brocdsiiy RiudiRSRFANS. Painted

holes/plate max 225 max 225 max 186 max 138 max 133

hole @ @30/17mm  @32/19mm  @36/22mm  @38/24mm  @42/24mm surfaces are not used because they do not
holes/plate max 113 max 82 max 82 max 53 max 53 meet these standards.

,QVWDOOHG SRZHU SHU XQLW (O 3RZHU USP

0DLQ GULYH GULYHQ E\ L@JHWWH U 1400 INDUSTRY LEADING PITTING EFFICI
%UXVK GULYH 0.37 kW 1400

60LWWLQJ GHYLFH 0.37 kw 1400 @ <
'LVWULEXWRU GULYH 0.12 kw 1400 P l G 0
+LJK SUHVVXUH DLU EORZI3.80kWQ Y HUW H w400

:DWHU FRQVXPSWIKRQ P ODFKLQH ZHLJKW NJ




% * I
3 $ 3 %
The PG104 pitter is the ideal choice for low volume pitting
DSSOLFDWLRQV /LNH WKH KLJKHU YH
with different plates and knives to best suit processing
requirements and fruit types. All machine parts are made
of stainless steel and other non-corrosive materials that are
approved for use in the food industry.
7(&+1,&8$/ 3* % 3* % 3* % 3* %
&+$5$&7(5,67,&6 FKHUULHVSOXPYV FKHUULHVSOXPYV
Capacity (kg/h) 200-250*  100-150**  550-500*  250-350**
Hole size (mm) @25/013  @44Ip24 @25/313  @4A4IB24
N. of strokes (1/min) 60 20/30 60 20/30
N. of fruits in plate 20 5 58 17

Installed power (kW) 0,55 0,55 0,55 0,55

* given capacity is calculated based on 200 pieces of fruit in 1 kg.
\** given capacity is calculated based on average single fruit piece weight of 359

a N

_/

\_
,¥2 S
XUQ
URFHVVL
Fluidized bed freezers
Freeze Drying
Spiral Freezers
Spiral Coolers
Spiral Pasteurizers
Spiral Dryers

6SLUDO 3URR¢QJ
Pitting systems
Vacuum cooking plants
Fresh-cut preservation systems
Vegetables processing solutions
Complete processing lines for
washing, separating, blanching,
peeling, sorting, cutting and more.
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PG 061 Sorter

NN
RNV

/

PG 025 Conveyer belt

NN

N

PG 138 Destalking machine

NN

~

/

-

N

PG 001 Washing machine

NN
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PG 103 Pitting machine

oA\
N N

N[

PG 025 i Inspection belt

NIV AN
N (N[

\_

_/

C PG 250 Vertical pulper

PG 104 Pitting machine

NN

PG 033 Elevator

L

\_

_/

) C PG 251 Horizontal pulper )




PG 062

Calibrator

J

/Used for sorting fruit or vegetable products according to their size, within\
a very wide calibration range. Products (fruits or vegetables) are treated
in the most delicate way, avoiding any kind of product maltreatment
while providing perfect calibration for each product particle during its
way through the machine!

Precisely and adequately dimensioned in-feed hopper and special brush
(for removing any surplus level of the product on the calibration rolls)
guarantee that there is always only one level (or row) of the product on
FDOLEUDWLRQ UROOV ZKLFK LV WKH ¢UVW

Built-in system of free falling rolls permits and enables continuous
and independent adjustment of sorting size in each calibration section

/

TECHNICAL CHARACTERISTICS

Q= 3.000-10.000 kg/h
&$3%&, 7< gﬁgendmg on the type
QGLWLRQ IRU Dguald ikt pNbubrd ©
5DQJH RI FDOLEU®38 mRQr40-80 mm

1XPEHU RI FDOLEUDWLRQV =

separately and independently, in range of 10-38 mm, which “covers” Installed el. power
majority of different fruits or vegetables. [ 9 +]
6WDQGDUG ZR UNB=@00 Z10G0WHK00 mm

Calibrator length /
ZLWK VHFWLRQV

N : = [ N:

Forced rotation of calibration rolls brings each single product particle
into the perfect position for calibration, condition impossible to provide
Qvith any other sorting system or machine. /

e )

PP

=
)

N O O

L AN AN /

PIGO provides complete,
turn-key freezing and
processing solutions
* Fluidized bed freezers
e Freeze Drying
e Spiral Freezers
Spiral Coolers
Spiral Pasteurizers
Spiral Dryers
6SLUDO 3URR¢QJ
Pitting systems
Vacuum cooking plants
Fresh-cut preservation systems
Vegetables processing solutions
Complete processing lines for
washing, separating, blanching,
peeling, sorting, cutting and more.

+HDG RI¢FH

PIGO srl

Via Pontaron 30,

36030 Caldogno (VI), Italia
7THO




Food Processing
Machinery
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Processing Equipment For Virtually Any Processing Need

~

~

a )
IQF & Spiral Freezing
(EASY Freeze &

N

AN

~

EASY Freeze SPYRO)

\_ _/
a N

Conveying & Elevating

N

AN

~

N

AN

N

AN

N

AN

\_ /
e )
Peeling
(mechanical & steam peeling)
\_ /
a N
Washing

(drum, air injection &

N

AN

brushing solutions)

N
AN

Sorting & Calibrating

N

AN

N

AN

N

AN

N
AN

Blanching & Cooling
(drum & belt solutions)

N

\_ /

e )
Pitting Machines

(stone fruits processing lines)

AN

N

AN

N

\_ _/

AN




Offering Solutions for the Following Applications

a N

Green Pea Processing
In Feed Equipment, Pod Separator, Air Separator,
Washing (Flotation & Rotation), Grading, Blanching,
Cooling, Inspection, Dewatering, Freezing

\_ _/
e N
Green Bean Processing

In Feed Equipment, Air Separator, Stone Removal,
Washing, Pod Separator, De-clustering, Green Bean Snipping,

Cutting, Blanching, Dewatering, Freezing

\_
~

AN

Root Vegetable Processing
In Feed Equipment, Soil Removal, Stone Removal,
Washing, Peeling, Polishing, Cutting, Blanching,
Cooling, Dewatering, Freezing

N
AN

French Fries Processing
In Feed Equipment, Soil & Stone Removal, Washing,
Peeling, Sorting, Cutting, Blanching, Drying,
Equilibrating, Frying, De-fatting, Freezing

N
AN

Artichokes Processing
Peeling, Grading, Cutting, Washing, Blanching,
Cooling, Sorting, Dewatering, Freezing

\_ _/
e N
Leaf Vegetable Processing

In Feed Equipment, Insect Separating, Visual/Optical Sorting, Stone
Separating, Washing, Blanching, Cooling, Dewatering, Forming, Freezing

a N
\_ _/
a N
\_ _/
a N
\_ _/
a N
\_ _/
a N
\_ _/
a N
\_ _/
a N
\_ /

\_ /
a N

Fruit Processing
In Feed Equipment, De-stalking, Washing, Sorting, Inspecting,
Grading, Pitting (Destoning), Pulping, Freezing, Packaging

-




AN AN AN /

PIGO provides complete, +HDG RIFH
turn-key freezing and PIGO sl
processing solutions A R
* Fluidized bed freezers 0o

Freeze Drying

Spiral Freezers

Spiral Coolers

Spiral Pasteurizers

Spiral Dryers

6SLUDO 3URR¢QJ

Pitting systems

Vacuum cooking plants

Fresh-cut preservation systems

Vegetables processing solutions

Complete processing lines for

washing, separating, blanching,

peeling, sorting, cutting and more.




