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The Rotary Piston Filling Systems have proven over the years to be the most zuitable equipment for filling of dense products with high speed and accurate
dosing. They are capable to fill glass, plastic and metal containers with food and non-food products - edible oil, sauces, juices, ketchup, mayonnaize, tomato
paste, products containing particles, household chemistry and cosmetics. The machines are manufactured in different modifications depending on the
container and the product - with sinking nozzles during filling, with automatic setting and memoarizing of the filled volume and container, with capability for
connection to CIP and automatic washing of the dosing cylinders and three-way valves, with automatic take out and consequent insertion of the pistons in the
cylinders after washing. Products with temperature from 6°C to 92°C are filled with high dosing accuracy thanks to the self-aligning conical three-way valves.
For more sensitive products the machines can be made in "Clean” edition and sterile air can be fed in the machine room.

Standard features: Optional features:
- motorized height adjustment of the filling nozzles - motorized or automatic adjustment of the filled volume
- “no container - no filling” device - completion for connection to CIP - system for internal cleaning of the tank and the
- stainless steel electrical cabinet filling cylinders - pneumatic valve, sprayballs, tray for collecting the washing
- touch-screen display solution, system of nozzles for outside washing of the filling carousel, whirl pump
i SEFEW bars for the used cleaning agent
i adjustm_ent e - - filling with sinking nozzles {mechanical cam and lifting platforms for the
- mechanical clutches for the timing screw and the stars containers)
Advantages:

- mixer for the product tank
- automatic extraction of the pistons from the cylinders during CIP cycle
- vibrating device for leveling of very dense products.

- high capacity

- easy assembly/disassembly of the valves and the
cylinders for cleaning

- smooth and guiet machine operation

- high dosing accuracy

- no contact between the filling nozzles and the containers

Tecnical parameters/ TexHW4eCKHWE NapaMeTpbl IND-Dose 48 RP
Capacity/ Mpor28cqMTENEHECTE pec/hr wmyy from/oT 4000 fofgo 24 000
MNumber of dosing cylinders/ CUeT RENOTHERLIMY UMIHRIDOE P LT 8-40
Filiing temperaturs/ TeMnEpaTyYDE DOSNKES o fodgo 92
Volume of the filled product/ 08bem JOaHOYEMOro NPOgVKTS mi from/oT min 10 mf fofgo max 5000 mi

POTOpRHBIE NOPWHEBEIE fOIMPOBOYHBIE CHOTEMBI - 3T0 J0K323HHOE rofamy 080pPYACEaHKE NG HANCMKEKHMA MYCTIX NDOAYKTCE C BEICCKON CHOPOCTEM W
TO4YHLIM 4O3MpoBaHKEM. OrM NOAXOAAT ANA HANONHEHWA CTEKNAHKLIY, NNACTMACCOBLIX W MECTAHLIX YNAKOBOK ANA NPOAYKTOR NATAHWA M HE TONLKO -
PACTWTENEHOTD MAcna, COYCoB, KETHYNa, MaloHe3a, TOMATHOH NacTel, COKOE, NMDOOYKTOE C KYCOMKaMW, SuITOBONR XMMUM ¥ KOCMETWKW. MawuHsl
NPOKMIB0LATCR B PAANHYHEIY MOSMDUKALNAY B 23BMCHMOCTI OT YNAKOBKK M NPOAYKTE - C MOTPYMEHUEM D3 B MOMEHT HANCMHEHHA, C 3BTOMATHYECKUM
NPOrpaMMUPOBAHKMENM W COXDEHEHWEM MHOODMAUMH O 33d3HHOM OOLeMe YNAKOBKM, C BOIMOMHOCTEK nogkneodedna x CIP W asTomaTiyeckoro
ONOMACKMBAHUA LO3MDYIOWHY UWNHHAPOE W TPEXXO0Q0BLIX KNANaHos, C aBTOMaTHYECKKM BLIJBUIaHHWEM NOPWEHL W BOIEPALLSHKEM B UMNKHPE nocne
ONONAcKWMBakkA nopwHed. [lo3MpoBKa NPOWIBOOMTCA MEKCWMAENBHO TOYHO NP HanonHeHWw npogykToe ot 6°C go 92°C Snarogaps
CaMOPErYNIMPYIOLEMYCA KOHYCOBMAHOMY TPEXXOA0BOMY KpaHy. Ana Gonee 4yBCTEMTENbHLIX NPOQYKTOE MaWWHEl MoryT biTe Npowasegersl B Clean'
BapHEHTE W C Nogaqeil CTEPUIEHOC BO3YXa B KAMEDPY MALHHE.

CTaHQAPTHAA KOMNNEKTALMA: JononHMTENbHAA KOMNNEKTALKA (ONLUK):

- MOTOPM30E3HHOE DETYINDOEAHKE BEICOTE - MOTODM30EAKHAA UNK 3ETOMATU3MPOBAKHAR HENAKA NOZMPYEMOTD 06LemMa
HaMoMHAKWKE Q03 - KOMNAEKTAUKA 4na npucoegnyedika k CIP - cHCTema 4Na BHYTPEHHER MOFKM TaHKa

- YCTDONCTEO "HET Tapbl - HET HANDAHEHNA® W HENCNHAFLWMX UMAWHAPOE - NHEBMATKHECKHE KNANaHs!, COEDHHECKHE MOMLLKE

- BNEKTPUHECKIR LWMT H3 HepKaBeiolel cTanu FONOEXM, KONNEKTop Ana cfopa MOKWKE PRCTECPOE, CHCTEMA K3 4NA BHEWHER

- touch-screen gucnnei MOWKN HANOMHAKILEH KADYCENW, HACOTC 4NA BOSEPATE MCMONL30EAKHOMD MOMLLED

- 33HTHBIE OTPaX JeHHS pacTeopa

=RERMM HACTEIMEN - HANONHEHHE C NOFPYKEKIWKMHUCA B03BMH (MEXEHUYECKHMIA KON 1 NOGHKUMAKOWKE

- MEXEHWHECKME BEIKHOYETENM 3BE3A0HEK W IUHEKE 5
S nnaThopmsl 4NA KOHTERHEpOE)

MpermywecTea: . o
P Filk S St - BBTOMETHYECKOE BLIHMMAHHE NOPLUHENR M3 LMNKHHAPOoE B pexume CIP MoK
P oA - MMKCEp 4NA NPOOYKTa B pe3speyape

- NETKMA OSMOHTAN/MOHTAN KNaNaHo8 ¥ UWIWKIPOE ¥
e - BUOpaLMOHHOE YCTPORCTED ANA BEIPAEHHEAHWA OHEHE FYCTHIX NDOOYKTOE.

- fec WyMHaA K NNaEHax I}Eﬁ'i}TEI MaLlWHHBI
- BbICOKAR TOYHOCTE QO3HPOEAHHA
- HET KOHTaKTa MeX Oy HanoNHAKLAMA QHZaMH W TEIFI".}H



Fully sinking nozzles Partially sinking nozzles
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- MWew hygienic design focused on clean filling and easy washing

- MWumber of filling nozzles - 2up to 12

- Machine body made of rigid, high class stainless steel

- Stainless steel electrical cabinet

- Stainless steel conveyor with frequency controlled speed adjustment

- Widenad safety-glass fencing facilitating access to all functional subassemblies

- Wide all-around tray for liguid collection and lzad-off to facilitate the external washing process
- Closed working zone with roof and optional overpressure HEPA air filtration and feeding system

- Automated washing of the inside of the machine’s product tank and the complete product tract.
- Collector for return of the washing solution to & CIR utilising quick-connect piping .
- Hygienic clamp connections at all pipe joints _1,:;

- Buffer product tank: with surface roughness Ra 0.8: (With two spherical rotating washing heads, Large control-

- The entire product tract from the cylinders to the filled container is with large cross-zection (standard is 25 mm).

SERIES OF LINEAR PISTON (VYOLUMETRIC) FILLING MACHINES

IND-Dose 42 VP - with pneumatically-driven dosing cylinders and filling heads
IND-Dose 42 VS - with servo-driven dosing cylinders and filling heads

Automated external washing (optional)

Automatic lubrication of the moving mechanical parts

access hatch, External thermal insulation, With & slow-revolution mixer and hermetical zealing (optional),
Potentiometric hygienic level sensor, Automatic product temperature measurement, System to maintain overpressure §
with automatic regulation and safety valve, Hygienic butterfly valves for product and for washing solution ;

This allows the same machine fo fill both easy-flowing products and products with high density or viscosity, including '
those containing large particles or whole fruits

- Wide dosing range: A single cylinder size provides accuracy £ 1.5 ml for the range from 150 ml to 1200 mil
- Servo-controlled dosing and filling synchronised with servo-controlled heads motion provide for optimal product handling and

cycle timing and copes well with high-foapyyproducts and complex-shaped containers.




CEPUA NWHEWHBIX MOPWHEBLIX (VOLUMETRIC) AO3MPOBOYHEIX MALMKWH

IND-Dose 42 VP - ¢ nHeEMaTUYSCKUM NDWBOA0M JOSWPOBOYHEIX LHAHHAPOE W HENONHAKILHE 0103
IND-Dose 42 VS - c cepeCc-NpUEBOZOM QO3MPOBOYHEIX UMNHHOPOE W HENONHAKWMY 0103

HOBEIFR THFWEHK4HENR IH38AK CO30aH ANA HYHCTOMD PO3NHEE W NErKoR MoKy

K.ONWHECTED HaNONHAOWKY g3 -4 o 12

Kopnyc NONHOCTERD WETOTOBNEH M3 HEPHEBEHWER CTanm

Hepxasen Wil 3NeKTPHYSCKri WwKad

Hepwasen Wit koHEeRep © pErYIHPCEAHMEM CKODOCTH C 43CTOTHEIM YNDAENEHHEN

UMpoKKe NpeloXpaHHTENEHEIE OTREXAEHNA M3 33KENEHHOMD CTeKNa, oDecneqHBaKWME NETKMA JOCTYN KO BCEM paloTakwMm Mogynam
Wnpokwit nepudepritkslil »enod ona ciopa v CNMEA MOKILWMX PACTECPOE MPK BHEWHER MOHKE

3aKpLITaa KAMEDE MELLMHE! C NOTOMKOM, C BOSMOMHOCTER MOKTUDOEaHHA HEPA OMNLTPOE

OnuMK ANA SETOMATUYECKOR BHEWHER MORKKH

ABTOMBETHH2CKEA BHYTDEHHAA MOMKE HAKONMTENEHOTD PE3EDEYEDA M QO3MDYIOWErD TPaKTa

KonnekTop ANA BO3BPALLEH A MOKILWErD DECTECDA K CIP, NOCPEACTEOM WAAHIDE © SbICTPRIMM COBIMHEHHAMK

TMTHEHKHHBIE KN3MNOERIE CORAMKERNA ANA BCRX CBAZEH

ABTOMBETHHECKOR CMA3LIBAHME JRMMYLLMECA MEXAHHYECKKY HacTel

NpogyKToELIN pe3epayaD C BKYTREHHER WEPOXOBATOCTR! NOBEPXHOCTM Hiuke Ra 0.8, yCTaHOBNEHEl OB BpALLAKLHECA CORDHHECKHE
MOFILWE TONDEKK; WHPOKAR KOHTDONBHEIR NKK, BHEWHKAR TEDMOWICNALKA, ONUKMA 4NA YCTAHOENEHKA MEGNEHHD BDELUARWENCA MEWENKA,
NOTEHUMOMETDKHECKMI J3THHK YPOEHA, BETOMETHHECKMI 3aMep TEMNEDETYDEI NDOOYKTE B Pe3Spayape, CUCTEMAE 4NA NOLAEPHHEHNA
[EENeHNd — 3ETOMATHHECKOE PETYIMPOBAHKE NPW NOMOWN NPE0XPakMTENEHOND KNanaxa, TMIMEKMYHEIR KNanaksl Tuna «0aTTepdnais ona
NPOAYKTa W MOMLLETD PACTEOPE)

ToakT posnves (MyTe NPOGYKTE OT O3HPYHOWErD UHNKHAPE A0 HAaNoNHAKWERCA Tapk!) © DoNslWKMM ceqermen, cTaHgapT+Hos O25 MM, 4T
JENaeT MAWWHY YHUEEDCANEHOA — OT POSAMES XUAKWE NPOOYKTOR 40 POSNMEE OHYEHL TYCTHX MPOGYKTOE C KPYMHEIMK BEHOHEHNAMK,
HENPHMED Lensie QpyKTE

WHpoKKil grana3od QO3KPOREHKHA C OOHMM JHAMETDOM QO3HDYHILWErD UHNUHAPE — NPH OOZHPYHOLLEM LHAKHADE C gWameTpom B O8O mMm
MMEETCA AMANA30H TOYHOMD Jo2MpoBakia oT 150 mMn go 1200 Mn, © MEKCHMaNsHLIM OTKNOHEHKEM = 1.5mi

CepEo-yNpagnaeMoe SO3MPOEEHNE M DO3MME COMMAC0BEH0 C CePE0-YNPAENASMEIM NOTPYHEHHEM K NOOHATHERM

HENONKAKLMYE QK32 - KOEANLHEIR BEDMAKT ANnA OnICTPOro W TOMHOMD PO3NKEE CHNLHO NEKALWLWXCA NPOAYKTOE W Tapsl

CO CROMHEBIM CEYEHNEM.
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Flowmetric technology for volume measurement during filling. The filling heads motion is serve-controlled which allows to
adjust the vertical movement of the filling nozzles according to containers shape. This makes the machines from the IND-Dose 43F series
exceptionally suitable for high-speed filling of foamy products. Thanks to the use of special stainless steel flow meters these machines
are also offered in Ulira Clean version suitable for centralized CIP washing and sterilization. The machines with Ultra Clean features are
used for filling of milk and dairy products as well as other microbiclogically sensitive products.

MCnonesysT TEXHONOMHIO WEMEDEHUA 0OBEMa HAN0NHASMOrD NPOAYKTE PACKOLOMEDaNK. JEMMEHNE 103 HAMONHAKLWMY KNaNaHOE
OCYWECTENASTCA CEQEONPHEOSOM, KOTOPSIR 03eT BOIMOMHOCTE HOHTDOMMPOEETE CKOPOCT: HANOMHEHMA KOHTERHEPA B 32BMCHMOCTK OT
M3IMEHEKWH ero DopMEl No BeicoTe. MoaTomy MawrHe cepu Dose 43 F ocofierso Nogxogawme Ana poannea NpogykToes, Nerko oBpasyowmy
MEHY, HE BuICOKON CKopoCTH. BNarodaps WCnonkZ0BaHKKD CNEUMENEHEIX HEDHABEWHY GNOYMETPOE, MAWKHLl MOTYT ObITE BBINOMHEHE B
Ulira Clean eapuatdTe Ond UEHTDENK3I0EEHHOR CIP MOFKW W CTEpMNM3aukk. MalKHsl 3TOFO BRINONHEHMA MOMYT ObiTe WCTONB30EAHLl ANA
PO3MNKMEE MONOKE W ADYIHY MHKDOOHONOTM4ECKK YYBCTEMTENRKBIX NPOAYKTOR.

Tecnical parameters/ TeXHHY2CKHE NapaMeTphb IND-Dose Linear Volumetric filling Machines
Capecity/ MMpoMaB0HTENEROCTE pe/hr; wmyy from/go 1200 to/po 6000
Wumber of dosing cylingersy CHeT HEMOAHSOWMY UMNHHI00E pc/ wm 4-12
Filling temperature, TeMAEpaTyps PO3MES " tofqo 82

Vialume of the filled product/ OELeM SO3HDYEMOTS NoOOYKTS mf fram/ga min 10 ml to/g0 max 6000 mi
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INDEX-6 Ltd.

Ultra Clean filling & packaging lines for foed and nonfood liquid products
Phone/Fax: (+359 32) 601 560; 601 570, Fax: (+359 32) 674 499
28 B, Kuklensko Shosse Street; Plovdiv 4004, Bulgaria

E-mail: info@index-6.com

www.index-6.com
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