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The Rotary Piston Filling Systems have proven over the years to be the most suitable 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, mayonnaise, 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 memorizing 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
) sa_fety bars for the used cleaning agent
- adjustment mode - filling with sinking nozzles (mechanical cam and lifting platforms for the

- mechanical clutches for the timing screw and the stars .
containers)

Advantagfe;i:gh capacit - mixer for the product tank
J - automatic extraction of the pistons from the cylinders during CIP cycle

- easy assembly/disassembly of the valves and the N : .
cylinders for cleaning - vibrating device for leveling of very dense products.

- smooth and quiet machine operation
- high dosing accuracy
- no contact between the filling nozzles and the containers

Tecnical parameters/ TexHu4yeckue napameTpbl IND-Dose 48 RP
Capacity/ [pon3BoanTEIbHOCTb pc/hr; wm/y from/oT 4000 to/go 24 000
Number of dosing cyiinders? C4eT HanoMHSOLLMX UNINHAPOB pc/ wm 8-40
Filling temperature/ TemnepaTypa po3nmea °C to/po 92
Volume of the filled product/ O6bem [03mpyemoro npoayKTa mi from/oT min 10 ml to/go max 5000 m/

PoTopHble nopLiHeBble [O03UPOBOYHbIE CUCTEMBI - 3TO 0KA3aHHOe rofjlaMmu 060pyA0BaHNe ANs HANONHEHUS TYCTbIX NPOAYKTOB C BbICOKOW CKOPOCTHIO
TOYHbIM [031poBaH/eM. OHM NOAXOAAT NS HAMOMHEHUS CTEKNAHHbIX, MIaCTMACCOBbIX W XECTAHbIX YNaKoBOK Afs NPOAYKTOB MUTAHWUSA U HE TONBKO -
pacTUTeNbHOrO Macna, COycoB, KeT4yna, MaiioHe3a, TOMaTHOW MacTbl, COKOB, MPOAYKTOB C KYCOYKaMM, ObITOBOW XUMMU 1 KOCMETMKM. MalunHbl
NPOM3BOAATCA B Pa3NNYHbIX MOAVDMKALMAX B 3aBUCUMOCTU OT YNaKOBKM 1 NPOAYKTA - C MOTPYXEHWEM [}03 B MOMEHT HaMoMHEHNS, C aBTOMATUYECKUM
nporpamMMypOBaHNEM U COXPaHeHVeMm MHGopMaluun 0 3aaHHOM OObeMe YMaKOBKW, C BO3MOXHOCTbIO moakmoveHns k CIP n aBToMaTnyeckoro
0M0MaCKMBaHNS LO3UPYOLWWX LUIMHAPOB U TPEXXOAOBbIX KMlanaHOB, C aBTOMATUYECKUM BblJBUraHUEM MOPLIEHb W BO3BPALLEHWEM B UMIUHAPLI NOC/e
onofacknBaHus noplHeil. [103MpOBKAa MNPOU3BOANTCS MaKCUManbHO TOYHO NpK HanofHeHuW npogykToB oT 6°C po 92°C 6narogaps
CaMOperyupytouemMycs KOHyCOBUMAHOMY TPexxo[oBOMY KpaHy. [ 60fee YyBCTBUTENbHbIX NPOAYKTOB MallMHbl MOTYT 6biTb Npou3BefeHsbl B ,Clean”
BapuaHTe 11 C NOAayelt CTepunbHOro Bo3Ayxa B KaMepy MalliHbl.

CTaHAapTHas KOMNieKTaums: JononuutenbHas KomnaekTayma (onuum):

- MOTOPX30BaHHOE Peryn1poBaHie BbiCOTbI - MOTOPW30BaHHAsA WM aBTOMATU3MPOBAHHAN HanazKa A03nNpyemMoro o6bema
HANOMHAOLLNX At03 - KOMMNneKTauus Ans npucoeauHeruns k CIP - cuctema Ans BHyTPEHHEN MOKM TaHKa

- YCTPOWCTBO “HET Tapbl - HET HANONHEHUS" 11 HaNOHAOLLMX LIMANHAPOB - MHEBMATUYECKMe KNanaHbl, chepuyeckie MotoLLme
- BNIEKTPUYECKNI LUT n3 HepxasetoLLeli cTanu rOMOBKY, KOMNEKTOP A8 c60pa MOLLMX PACTBOPOB, CUCTEMA A03 ANS BHELLHEN
- touch-screen gucnneit MOWKI HaNOMHSIOLLEN Kapycenu, Hacoc A4St BO3BpaTa CMob30BaHHOTO MOKOLLErO
 3alUMTHbIE OrpaXAeHIA pacTeopa
- PEXUM HacTpouku - HaMofHEeHMe C NOrPyXatoLMMUCS [K03aMu (MeXaHYECKUiA KOMUp 1 NOAHUMAIoLMe
- MexaH.mqecme BbIK/HOYATENN 3BE30YEK U LIHEKA AAATOOPMbI /715 KOHTENHEpOE)

Mpeumywectsa: - aBTOMATUYECKOE BbIHWMaHWE NOPLIHEN 13 LMAUHAPOB B pexkume CIP MONKM

- BbICOKas NPON3BOAUTENBHOCTb

- NIErKuit IeMOHTAX/MOHTAX KNanaHoB 1 LMAMHAPOB
AN OYUCTKM

- 6eCLUYMHAs W NnaBHas pa6oTa MallMHbl

- BbICOKAs TOYHOCTb [103MPOBAHNA

- HET KOHTAKTa MeX/1y HanosHSALMMI [H03aMN 11 TapOid

- MUKCep AN1s NPOAyKTa B pesepByape
- BMOPAL|MOHHOE YCTPOMCTBO [/191 BbIPABHUBAHMS 0YEHb TYCTbIX MPOAYKTOB.



Fully sinking nozzles Partially sinking nozzles
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SERIES OF LINEAR PISTON (VOLUMETRIC) 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

- New hygienic design focused on clean filling and easy washing

- Number of filling nozzles - 2 up to 12

- Machine body made of rigid, high class stainless steel

- Stainless steel electrical cabinet

- Stainless steel conveyor with frequency controlled speed adjustment

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

- Wide all-around tray for liquid collection and lead-off to facilitate the external washing process

- Closed working zone with roof and optional overpressure HEPA air filtration and feeding system

- Automated external washing (optional)

- Automated washing of the inside of the machine’s product tank and the complete product tract.

- Collector for return of the washing solution to a CIP, utilising quick-connect piping :

- Hygienic clamp connections at all pipe joints J,‘, ¥

- Automatic lubrication of the moving mechanical parts

- Buffer product tank: with surface roughness Ra 0.8: (With two spherical rotating washing heads, Large control- J L )
access hatch, External thermal insulation, With a slow-revolution mixer and hermetical sealing (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 |

- The entire product tract from the cylinders to the filled container is with large cross-section (standard is 25 mm).
This allows the same machine to 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 p[‘ovides accuracy + 1.5 ml for the range from 150 ml to 1200 m

- Servo-controlled dosing and filling synchronised with servo-controlled heads motion provide for optimal product handling and
cycle timing and copes well with higﬁﬁa@y%fﬁd@cts and complex-shaped containers.
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CEPVA NUHEWHbBIX MOPWHEBLIX (VOLUMETRIC) AO3MPOBOYHbBIX MAWMNH

IND-Dose 42 VP - c nHeBMaTW4yeCK1M NPUBOAOM A03UPOBOYHbLIX UMIUHAPOB M HAMOMHAIOWMX AH03
IND-Dose 42 VS - ¢ cepBO-NpMBOAOM [JO3UPOBOYHbIX LMANHAPOB ¥ HANOMHAKOWMX AH03

HOBbI FMrMEHNYHbIA AW3aiiH cO3[aH ANA YNCTOro PO3MNBA U NErkoin MONKM

KonunyecTtBo HanonHawWwmx a3 - 4 o 12

Kopnyc NonHOCTbIO M3rOTOBNEH M3 HEpPXKaBetoLLeii CTanm

HepykaBetoLLii aNeKTPUYEeCKmii LKad

Hep>xaBetoLmnit KOHBEEP C peryanpoBaHMeM CKOPOCTU C YaCTOTHbIM yNpaBfeHem

LLInpokune npefoxpaHnUTeNbHble OrpaXAeHUst 3 3aKaneHHoro cTeka, obecneynBatoLLmne nerkuii JOcTyn Ko BceM paboTatowmumM MOLyaM
LLInpokuit nepudepuiiHblil xenob ans céopa u CIMBa MOKLLMX PacCTBOPOB NP BHELLHER MOViKe

3aKkpbiTas Kamepa MallKHbI C MOTOMKOM, C BOBMOXHOCTbO MOHTMPOBaHKs HEPA dunbTpos

Onuuv ons aBTOMaTUYECKOIN BHELLIHER MOVIKM

ABTOMaTMYeCKas BHYTPEHHSS MOKa HaKOMWUTeNbHOrO pe3epByapa M A03UPYIOLLEro TpakTa

KonnekTtop Ans Bo3BpallleHna MotoLlero pacteopa K CIP, nocpecTBOM LLUMAHTOB C 6bICTPbIMU COEANHEHNSIMM

[MrMEHNYHbIE KNAaMMNOBble COeAMHEHNS NS BCEX CBA3EN

ABTOMaTMYECKOE CMa3blBaHMe ABMKYLLUXCS MeXaHUYecKnx YacTei

pOAYKTOBbIV pe3epByap C BHYTPEHHel LiepoxoBaTOCTbIO MOBEPXHOCTK Hike Ra 0,8, ycTaHOB/EHbI Be Bpallatolimnecs chepuyeckme
MOIOLLME FONOBKY; LUMPOKMIA KOHTPOMbHbINA MtOK, BHELLHAS TePMOU30ASALMS, ONUUS AN YCTAHOBIEHUS MEANIEHHO BpaLlatoLLeincsa MeLankiy,
NOTEHLMOMETPUYECKIIA AaTUMK YPOBHSI, aBTOMATUYECKUIA 3aMep TeMnepaTypbl MPOAYKTa B pe3epByape, cucTema Ans nogaepxunsaHus
AaBfeHVst — aBTOMAaTHUYeCKOoe perynmpoBaHue Npy NoMOLLM NPeAoXpaHUTENbHOrO KnanaHa, TMreHnyHble Knanaxbl Tuna «6attepdnsit» ans
npoayKTa 1 MOIOLLEro pacTBopa)

TpaKkT po3nvea (MyTb NPOAYKTa OT A03MPYHOLIEro LMANHAPA A0 HANOMHSAOWENCs Tapbl) ¢ 60MblWMM CeYeHNeM, CTaHgapTHoe G25 MM, UTo
JenaeT MallnHy yHUBepCanbHOW — OT PO3/IUBa XMUAKMX NPOAYKTOB A0 PO3/UBA OYEHb MYCTbIX MPOAYKTOB C KPYMHbIMW BKITHOUYEHUAMMY,
HanpumMep Lenble QpyKTbl

LLInpokuit AMana3oH A031POBaHMSA C OAHUM AYaMeTPOM A03MPYIOLLEro LMnnHApa — Npy A03UPYOLEM LMAVHAPE ¢ AnaMmeTpoM B G80 MM
MMEETCS AranasoH TOYHOro f03upoBaHns oT 150 Ma Ao 1200 Mi1, ¢ MakcUMmanbHbIM OTKI0HEHKEM + 1.5ml

CepBo-ynpaBasiemMoe J03UpOBaHUe U PO3NB COrNacoBaHO C CepBO-yNpaBasieMblM NOrPY>KEHMEM U MOAHATUEM

HaMOMHALLMX At03 - MAeanbHbli BapuaHT Ans 6bICTPOro U TOYHOr0 PO3AMBa CUAbHO NEHSALLMXCS NPOAYKTOB U Tapbl

CO CMOXHbIM CEYEHNEM.



Flowmetric technology for volume measurement during filling. The filling heads motion is servo-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 Ultra 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 microbiologically sensitive products.

Micnonb3yeT TEXHONOMNI0 M3MePEHNst 06bemMa HaMoNHAEMOro NPoayKTa pacxofgoMepamu. [IBMXKEHWe A03 HaNOAHAIOWMX KNanaHoB
OCYLWIECTBNAETCSH CEPBOMPUBOLOM, KOTOPbIA AaeT BO3MOXHOCTb KOHTPOMMPOBATb CKOPOCTb HaMOMHEHWUS KOHTeWHEepa B 3aBUCUMOCTU OT
M3MeHeHWit ero Gopmbl No BbicoTe. [103TOMy MallHbl cepumn Dose 43 F ocobeHHO noaxoasLine s po3nyBea NPOAYKTOB, NErko o6pasytoLLmx
MeHy, Ha BbICOKOW CKOpPOCTW. bnarofaps MCnonb30BaHUIO CrielnanbHbiX HEpXKaBetoLWnx hnoymMeTpoB, MalluHbl MOTYT ObiTb BbINOAHEHbI B
Ultra Clean BapuaHTe Ans LeHTpann3osaHHoi CIP Moiikn n cTepuanaaunn. MalnHbl 3TOr0 BbIMOAHEHMS MOTYT 6biTb MCNOMb30BaHbI A5
PO3MKBA MOJIOKa W APYTX MAKPOBMONOTUYECKN YYBCTBUTENBHBIX MPOAYKTOB.

Tecnical parameters/ TexHu4Yeckue napaMmeTpbl IND-Dose Linear Volumetric filling Machines
Capacity/ [Npon3BoANTEIbHOCTH pc/hr; wm/d from/po 1200 to/no 6000
Number of dosing cylinders/ CYeT HanoNHSAOLUMX UNINHAPOB pc/ wm 4-12
Fifling temperature/ TemnepaTypa po3nvea °C to/no 92
Voiume of the filled product/ O6bem 1031pyemMoro npogyKTa mi from/go min 10 mi to/go max 6000 m/
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INDEX-6 Ltd.

Ultra Clean filling & packaging lines for food and nonfood liquid products
Phone/Fax: (+359 32) 6071 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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© 2023 INDEX-6 Ltd. Al rights reserved. INDEX-6 reserves the right to change design and the parameters of its products without notice. (04-2023 edition)
© 2023 WHAEKC-6 000 Bce npaBa coxpaHeHol. HOEKC-6 ocmaBaaem 3a cobou npaBo gqu3aiH u cBoux 6e3
© 2023 VHAEKC-6 004 Bcuyku npaBa 3ana3eHu. VHAEKC-6 cu 3ana3Ba npaBomo ga usmeHs gusatiHa u Ha cBoume bes
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