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Biography

Argon Sanaat Sepahan Company was established in
1995 and started its activities in designing and manufactur-
ing all kinds of stainless steel tanks, machinery, and
equipment for the food, dairy, beverage, chemical, and
pharmaceutical industries. Currently, this company's
products have achieved high levels of quality, comptence,
and innovation, which has earned the trust of all
customers inside and outside the country.

This company, a knowledge-based company, has always
been the leader of these industries in the country and the
Middle East, with its sustainable growth and development
thanks to expert and skilled personnel.

Specialized activities:

* Designing, manufacturing, and commissioning of dairy
and beverage processing lines

* Machinery and equipment for food, dairy, beverage,
chemical and pharmaceutical industries

* Designing and manufacturing all kinds of stainless steel
tanks

+ Implementation of automation and instrumentation to
simplify and improve the efficiency of processes

Argon Sanat's strategy is based on accelerating sustainable
and profitable development by producing high-quality
products, innovating, and providing technical advice and
suggestions to improve the efficiency of production
processes and positively impact these industries.

www.argonsanat.com
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Mixer Tanks Hlo y3ed ¢yl
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Mixing tanks come in various sizes and can be used in a ST
wide range of industries. Argon Sanat is a manufacturer of Foe 59,5 HReb g b .

stainless steel mixing tanks designed to fit your products J lyclitin, i Sl gl »

and processes. (CIP) Job5 sg2imds ool

For processes such as mixing, blending, keeping it homo-
: ; e : : Leal &l L 2n g a e o | Ao«
geneous, an efficient agitator or a combination of agitators 7 Js e e Sl S %3 £

is necessary. Let us know what you would like to achieve, S e a5 090 an
and we will collaborate with you in order to arrive at the :olsasl BB o)lge
most efficient solution et
Features:

kS S Sble@

» Efficient mixing, blending and homogenizing
e el .

* In-house design and manufacturing of agitators

» CIP cleaning possible b (0 55 AlD) Glaleyw 9 il S @i [
* Various options available for optimal integration on (s 9 4yl
your product and process Jos 5J
Options:

g plaw slo giau

(CIP) sisonds (o ()

(I Tiltable

M Integrated control panel

(I Proper Agitator Design

(¥ Heating & Cooling system (Dimple, Half pipe)
(Y Load cells

@ Level Switches

@Cleaning connections

(4 Skid mounted

I Several finishing levels

(J Several materials (304L / 316L)

www.argonsanat.com



Material: Stainless steel, 304(L) / 316(L)

Capacity: 500 to 50,000 liters

Application: Heating or cooling product

Equipment: Stirrer according to the type of product and tank
function, dimple jacket, baffle, ventilator,
washing device (CIP), lighting lamp, steel ladder, manhole,
the ability to control the product with the help of pneumatic
valves, pressure transmitter, Load cell, inverter for stirrer,
PT100 for temperature control, special switches for
switching and alarming, load cell

thermometer,

Features: Analysis, calculation and design of agitator in
accordance with the desired product and  operation, surface
roughness quality (Ra 0.8 to 0.2), optimized heating and
cooling system by jacket and heating coils and half pipe
system. Fast discharge of tank contents ( in hopper bottom
head model), long product life, after-sales services,

calculation and design according to BPE standard
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High shear mixers

Side entry agitator

Combination of agitators

PARAVISC mixer

2 -
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Central/off center Side mounted Central Central
Baffles :0/2/3/4 with/angled 2 internal baffles 2 internal baffles or
Stages: 1-x Stages:1-x or feed pipes feed pipes
Blades: 1-2-3 Blades: 2
Radial/positive Radial / axial / Radial / axial / Radial / axial /
displacement positive positive positive

displacement

displacement

displacement

L ] L X X J
eee® @ eoe eoe
[ X X ] ® { X ] eoe
e ee (Y X eoe
Turbulent/transitional Turbulent Turbulent / transitional / laminar Laminar/ transitional

Up to 40000 (mPas)

Up to 2000 (mPas)

Up to 1000000 (mPas)

Up to 1000000 (mPas)

The blade creates a vortex
that pulls the contents of the
vessel to the blades sharp
edges.

The blade surfaces then me-
chanically tear apart solids
thereby reducing their size,
and at the same time dispers-
ing them among the liquid
used as the carrier fluid

Economical for use in large
volume tanks.

Easy maintenance.

The propeller fixed to the
shaft by means of a thread-
ed connection and a
gasket

- Ideal for multi-purpose

plants

- Highly flexible modular

system

- Complex mixing tasks

- Blending and heat transfer in
non-Newtonian fluids

Short mixing times for high
viscous fluids

Both pumping directions
Ideal for mixing low to high
viscous process stages

Applications: sauces,
cosmetic dispersions,
paints, resins, etc.

The main application
is agitation of low
viscosity products like
wine, oil, milk, beer,
alcohol, etc. in large
volume tanks.

Applications with extreme
non-Newton characteristics,
polymerization
(bulk/solution),

resin emulsions, pastes

Application with

extreme non- Newtonian

characteristics

Food, cosmetic,
polymers, paints,
pharmaceuticals, f
ormulated products

Food, cosmetic,
polymers, paints,
pharmaceuticals,
formulated products

Food, cosmetic,
polymers, paints,
pharmaceuticals,
formulated products

Food, cosmetic,
polymers, paints,
pharmaceuticals,
formulated products

0.05- 0.3 (d1/d2)

0.01-0.1 (d1/d2)

0.9-0.98(d1/d2)

0.9-0.98(d1/d2)

High

High/medium

Low/medium

Low/medium

8-20m/s

8-20m/s

2.5-10 m/s

2.5-10 m/s

www.argonsanat.com



Mixer Table

Anchor-type Propeller-type Scraping agitator Dispersing Disk
' w
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Central Central/off center Central Central/off center
2 internal baffles or Baffles :0/2/3/4 2 internal baffles or Baffles :0/2/3/4
IMPELLER TYPE feed pipes Blades: 2/3/4 feed pipes Blades: 2/3/4/5/6
Blades: 2 Stages: 1-x Blades: 2 Stages: 1-x
: ; i iti i iti Radial/positive
Flow direction Radial/positive Axial/radial Radial/positive g
displacement aaliradia displacement displacement
Blending 0 ooe wes o
suspending eee .
dispersing o 000
Heat transfer eee eee eee °
Gassing °
Flow ran ge Laminar Turbulent/transitional/laminar Laminar/transitional Turbulent/transitional/laminar
Viscosity range Up to 1000000 (mPas) Up to 40000 (mPas) Up to 1000000 (mPas) Up to 10000 (mPas)

Universal mixing impeller for a

Equipped with optional

Radial flow agitator ideal for

pharmaceuticals,
formulated products

products, chemicals,
mineral processing etc.

pharmaceuticals,
formulated products

Short mixing time for S scraper blade type and ma- | the aeration of low-and me-
FRatlmes high viscous or non- wide viscosity range ter!a[;, i dium-viscosity products. It
Newtonian fluids Vartable blade angls= Scrapers can be incorporat- | can
ed for products that are be fitted with two, four, six
likely to adhere to the or eight blades
tank's walls. In
double-walled tanks, the
scrapers also help transfer
heat to the product
abblicatiai High viscous adhesives, | Polymerization mixing polymers, Applications: mixing
PP rubbers, creams, (suspension/ emulsion) food pmdu_asr polyurethane,
oils etc. crystallization or storage creams, lotions, foams, gels, etc.
tanks pastes, granulated
solids, etc.
. Food, cosmetic, Formulated consumer Food, cosmetic, Formulated consumer
Industries polymers, paints, polymers, paints, products, chemicals,

mineral processing etc.

Diameter ratio 0.9 t0 0.98 (d1/d2) 0.25-0.7 (d1/d2 0.9-0.98(d1/d2) 0.05- 0.3 (d1/d2)
Speed low medium Low/medium High
Tip speed <2m/s 1.5-7 m/s 1.5-4m/s 4-15m/s

www.argonsanat.com




Aseptic Tanks Satga] ¢y 3o
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Material: Stainless steel 304(L) / 316(L)
Application: Long-term storage of beverage and dairy
products using UHT system

Capacity: from 1 to 20 tons/upon customer request
Equipment: Suitable stirrer for the product and pressure
tolerance, pressure gauge, safety valve, inlet and outlet,
thermometer, washing equipment (CIP), steel ladder. Load
cell or pressure transmitter to control and display the amount
of product, PT100 to display and control product temperature
and other measuring elements suitable for tank use, suitable
inverter for stirrer, suitable electrical panel with PLC to
automate the tank product level

Features:

* Hygienic design, elliptical heads, thermal jacket system and
insulation, surface quality in accordance with food and
medicin standards (Ra: up to 0.2)

* Designing based on ASME Sec.VIII, Divl / Div2

» Dairy an pharmaceutical industries standards

www.argonsanat.com
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Material: Stainless steel 304(L) / 316(L)

Capacity: 500 to 50,000 liters

Application: pressure processing of products

Equipment: Stirrer suitable for the product and pressure
tolerance, pressure gauge, safety valve, inlet and outlet,
thermometer, washing equipment (CIP), steel ladder.
Possibility of install load cell or pressure transmitter to
control and display the amount of product, PT100 to
display and control product temperature and other
measuring elements suitable for tank use, inverter suitable
for stirrer, electrical panel with PLC to automate the tank
product level

Features:

¢ Design based on ASME Sec.VIII, Div1/Div2 standard

» Design based on explosion proof standards

www.argonsanat.com



Condenser JyvWeiRViy
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In the distillation operation, it is a device or unit for
converting steam to liquid used in Chemical, distillation,
oil, gas, petrochemical industries

This steam can be the output of a reactor and enter the
condenser tubes through distillation (distillation tube).
After the steam enters the condenser tubes, the cold water
of the chiller outlet enters the condenser chamber and the
condensing operation is performed and finally the

obtained liquid is directed into the receiver tank.
Capacity: According to customer request

Equipment: baffle, inlet pipe, water inlet and outlet,
vent, connection of peripheral equipment, Expansion
Joint, Stationary Tube sheet,...

Features: Design according to TEMA standard

www.argonsanat.com



Fermentor yeiile yd

Material: Stainless steel 304(L)/316(L)

Capacity: 1,000 to 250,000 liters depending on the type of
product and customer's order

Application: for the growth and production of biological
products by microorganisms such as bacteria, yeast, and
algae.

Equipment:

Fermentation tank

Heating and cooling systems

Aeration system

Agitator (propeller or mixer)

Connections, valves, and inlet pipes to the tank

Sensors and instrumentation suitable for the type of product
Features:

Creating suitable conditions for the growth of microorgan-
isms by controlling temperature, pH, oxygen concentra-
tion, and food compounds.

www.argonsanat.com
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Silo Tanks

Material: Stainless steel, 304(L) / 316(L)

Capacity: 500 to 400,000 liters

Application: Food products preservation at a certain
temperature and at a certain time of use

Equipment: Suitable stirrer for the desired product and
operation, inlet and outlet, ventilator, thermometer, wash-
ing equipment (CIP), lighting lamp, steel ladder, manhole,
level control, load cell

Features: Safe and hygienic storage of raw materials and
products, fast emptying of tank contents (in hopper

bottom head model), long product life, after-sales
services, calculation and design according to BPE standard

304(L) / 316(L) «Jazal ubipzisl JU y2e

ol 400,000 ; 500 1oad b

Oere oleg g e sles o ‘5._1.1.&. DY gams (6,0 S 0 15
oolazw!

e IE 4

(79> 5 599,93 )50 Sliles g Joame b csliie (e
ol e slidy, quo¥ (CIP) stinds Slgol yiaga s ¢ 15190
oo 09) o J S o) 9558 059 9 Sl

LS50

& 4SSV gamme 5 adgl slge (LBlage 5 el (53lo 0035
Slaas iVgaze Vb yoe (A UGS Joo 13) (e Slgixe
BPEs Jastias! ool 1 o>k 5 Sl «Sbi 3 51

www.argonsanat.com




Ice Bank Silo ol SGU (o
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Material: Stainless steel 304(L)/316(L)
Capacity: 40000 to 200000 Lit from 2,000 kWh to over 10,000 kWh
Application: Ice water production for direct cooling in the food and dairy industry

Application fields:

Industrial chilling with peak loads

* Production of food * Dairies * Breweries * Chemicals * Pharmaceuticals

Features:

Extremely high ice storage cooling capacity for peak loads mainly in the food and dairy industry
High efficiency due to the direct cooling option of ice water in the food and dairy industry
Thermal energy saving due to completely made of stainless steel

Thermal energy saving due to minimum refrigerant content

Minimal floor space requirement

Easy inspection as the evaporator system is not under water

Use of existing storage tanks for ice storage

www.argonsanat.com



Steeping Tank

Material: Stainless steel 304(L) / 316(L)

Capacity: 200 to 1100 cubic meters

Application: Primary processing of vegetable seeds such as
corn, grain, malt for use in grain refining lines

Equipment: Special nozzles for watering the product, man
way and guard in several floors according to the capacity of
the tank

Features:

» Creating a continuous steeping process and producing a
homogeneous product and helping to maintain the quality
and features of grain refinery output products.

» Minimal floor space requirement

* In the steeping process, all the corn seeds must reach the
same moisture content at the specified time to start the
germination stage. For this purpose, humidification is done in
4 stages by nozzles that are installed around the tank. This
step is very important because this is where we control the
degree of modification and homogeneity of the final product.
The whole steeping step takes 20-24 hours. The corn is
loaded into the steeping tank and the process begins with the
"wetting phase", the stage where water enters the tank and
wets the corn. For this reason, the high volume of the tank
(1100 cubic meters) is one of the  important features of the
steeping tank produced by this company, in which the
mentioned operations can be performed with a high volume
ofthe product. It has also been performed for the first time in
the Middle East.
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BBT,CCT Tanks BBT CCT

BBT Tank:

Material: Stainless steel 304(L) / 316(L)

Capacity: 500 to 20,000 liters or according to customer
request

Application: Temporary storage of final carbonated
beverages under pressure

Equipment: Inlet and outlet of middle layer, control level,
PT100, vacuum breaker, safety valve, CIP turbine, sanitary
sample valve, ladder, guard,...

Features:

+ Elliptical heads

* Pressure tank

* Cooling dimple jacket

* Insulation

* Hygienic design

+ (Ra<=0.8)

www.argonsanat.com
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CCT Tank:

Material: Stainless steel 304(L) / 316(L)

Capacity: 500 to 20,000 liters or according to customer
request

Application: Primary and secondary fermentation of
fermented products (including yogurt, cheese, Dough, beer,
etc.)

Equipment: Inlet and outlet of middle layer, control level,
PT100, vacuum breaker, safety valve, CIP turbine, sanitary
sample valve, ladder, guard,...

Features:

+ Elliptical heads

* Pressure tank

* Cooling dimple jacket

* Insulation

* Hygienic design

(Ra<=0.8)
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Fruit Juice Production Line ‘

Material: stainless steel 316L/304L
Capacity: Up to 50,000 liters per hour

Application: Production of fruit juice using concentrate, mixing with water, sugar, preservatives(CMC & Pectin), and
natural or artificial flavors, homogenization, deaeration, and pasteurization to produce NFC fruit juice drinks, pulp
drinks, fruit nectar drinks, and carbonated soft drinks (CSD)

Equipment:

Tri-Blender with homogenizer pump (High Shear)

Sugar dissolution tanks

Continuous sugar dissolution system

Intermix and Paramix system

Emptying hopper with sugar transfer

Mixer aging tanks

Pasteurization machine

Deaerator

Buffer tanks (fruit juice storage tanks)

Features: continuous juice production (Continuous system) by using a set of pneumatic valves, automation system, and
control through SCADA.
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Material: stainless steel, 316(L) / 304(L)
General features of the primary cheese line:

Automatic control (automation system) with touch panel (Touch Screen) HMI and PLC program
High efficiency along with the desired quality of the final product

legs, Inverter to adjust the speed and to change the rotation direction
of the mixers

Equipment features Capacity Application
Anti-foam inlet, Jacket for heating and cooling, two stirrers with the
capability to rotate in opposite directions for mixing and cutting Milk storage and
operations, Whey suction system Outlet valve with pneumatic PIOSESSINg
BVATEmE || L N AR SeTL RREI N e Baeen 000t | ;. tuding heating,
function for draining curd/whey mixture, CIP system, Adjustable 15000 lit/hr

producing, and
cutting the curds

Filter Drum

A mesh with a wholes diameter of 0.5 mm to prevent curds from
passing, Suitable helix for transferring curds, Washing with cold and
hot water at the same time, Whey storage tank, Proper outlet to

2000 to 5000

To separate the
curds from the

lit/h h hing
remove curds, Pump and filter for transferring whey, Automatic door e W e};; : gu‘:(?: s
with pneumatic jacks for observation and control, Independent CIP
The possibility of using a cooling tower and chiller/ice bank water to
Whey plate save energy consumption. IOOOO'to To cool the whey
cooler . . . 40000 lit/hr
Using a plate heat exchanger to increase efficiency
P"":k;ge. for | The possibility of using sanitary water to wash the curds 5000 to - e ”
[l:l:; ‘:';::f Ability to adjust hot water temperature 10000 lit/hr DREpd e St
Plate : : : : ; 10000 to To heat the
Eaa High efficiency in heating milk 40000 Lit/hr it
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Material: Stainless steel 304(L) /316 (L)
Capacity: Up to 40,000 liters according to customer's order s s
based on standard

Application:

Single-layer storage tanks: Transporting products that do not
need to maintain a constant temperature

Double-layer storage tanks: To keep the temperature of the
products constant during transport

Three-layer or coiled transport tanks:

For transporting products that need heating during discharge
Equipment: washing machine (CIP), ventilator, manhole,
all-steel ladder, several separate compartments, outlet valve,
platform and guard, ribbed sheet on platform

Features: In kinds of one-layer, two-layer and three-
layer/coiled
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Material: Stainless steel 304(L) 304(L) )il pelizad 2 )l ke

Capacity: according to the request and needs of the employer

Application:

L35 5ks g cslys o 3ok 1iad )b

For vertical downward pits in mining projects for extraction 13,,l8

from open mines

. ; H Lea of ol o4 58 sl > &l
Equipment: storage and transportation tanks, conveyor o St 09 0° 0mRR S= ) =B S J=z ¢l

helixes, collecting hoses
Features: Fully automatic
cavities
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Milk receiving system

Material: Stainless steel 304 (L)

Capacity: 5,000 liters per hour up to a maximum of
50,000 liters per hour according to customer request
Application: to receive milk from milk tankers, remove
air from received milk (deaeration), cool and record the
amount of milk stored

Equipment:

balance tank, centrifugal pump, twin filter, plate cooler,

pneumatic valve, site glass, control panel

Features:

Automatic control (automation system) with touch panel
(Touch Screen) HMI and PLC program

304(L) Joxo! (el 5 Jb e

3 Beeee 35Tas L5 celw jo o B0 v oyl
G ptn Sl o lal el

005 TS et Je gla OB 5 et e Bl s 108
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CIP Station CIP ailolus

The CIP system is designed for hygienic cleaning of
buffer tanks, pasteurizers and pipelines to remove
contaminants without the need to separate equipment in
various industries.

Material: Stainless steel 316(L)

Capacity: According to customer request

Equipment:

Tanks: from 1 to 5 pcs/ Suitable heat exchanger/
Condenser circuit and valves / Suitable pump/ Samson
steam valve/ Armature and condensed valve/ Air supply
system/ Electrical control (PLC & HMI) Siemens and
Delta

Features:

Tanks: from 1 to 5 devices for detergent storage, water and
water recovery

Model: one or more systems

Heating source: steam, hot water

* Adjusting control parameters and CIP process modes

* Detergent preparation with preset concentration and
temperature parameters in automatic mode

* Maintaining the temperature and concentration of
detergents in the CIP process

* Optimizing CIP operation time and save water

* Sequence changes of detergent, detergent temperature
and concentration conditions and working time
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Material: stainless steel 304(L)
Application: industrial butter continuous production from cream with a fat percentage of 38 to 42%, with the capability of

adjusting the output with various types of cream, and formulating butter (flavor, essence, and color) during production
Capacity: up to 6000 liters of cream (3000 kg of butter) per hour / according to the customer's request

Equipment:

- Cream beater, to separate cream fat in the form of butter

- A buttermilk separator drum is used to separate and extract buttermilk and butter, as well as stick fat particles together.

- Butter kneader, to reduce the air in the texture of the butter, and reduce the percentage of water in it by kneading and using
a vacuum to remove the air.

Features:

- Butter continuous production

- Capability to produce all kinds of cream by adjusting the speed and temperature of the machine

- Capability to adjust the temperature of butter production

- Increasing the shelf life of the butter by reducing the air in the butter and also not interfering with the operator's hand in the
production

- The capability of washing (CIP) in the device

- Complete automation system by PLC and HMI

www.argonsanat.com



Powder Mixer

Material: Stainless steel 304(L) / 316(L)

Application: Mixing and homogenizing kinds of
powders in dairy and food/ chemical/ pharmaceutical
industries

Equipment:

Automatic door, automatic entry of raw materials,
rotation of the tank for complete emptying of the product,
automatic exit of the product, mixing impeller on the
bottom of the tank, crushing blades in the tank body,
inverter to adjust the number of revolving blades, visit
door, portable electrical panel with touch screen and PLC
program

Features:

to mix a small volume of one powder with a large volume
of another powder and completely homogenizing their
composition
Accelerating product discharge by tank rotation,
automatic raw material entry door, no powder leakage by

special packing design

Models Batch max(l) Vacuum Double jacket
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Ribbon blender

Material: stainless steel, 304(L)/316(L)

Application: Mixing and homogenizing two or more
types of powders with different granulations

in the production and packaging line of powders products
such as cocoa powder, sugar, pectin, and spices, the
production line of medicinal plants, the production line of
all kinds of flavorings and  seasonings, as well as in the
production lines of dairy and milk powder industries.
Capacity: 500 kg to 3000 kg per batch

Equipment:

Storage and mixing chamber, special spiral mixer, chassis
with appropriate height, discharge hopper and powder
conveyor, special valve for easy discharge.

www.argonsanat.com
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Material: Stainless steel 304(L) / 316(L)
Application: Mixing, baking and processing of processed

cheese and similar products, a combination of processes
(crushing, mixing, homogenizing, heating and cooling) in
one machine.

Equipment:

* Crushing and homogenizing blades

* Mixer arm with scraper blade

» Lifts and wagons to charge raw materials

* Inlet cone with automatic valve on top of the device to
charge raw materials

* Pneumatic feeding door for easy loading

* Outlet pneumatic valve for evacuation

« thermal jacket with proportional valve

* Direct and indirect steam injection system

* Filtration system for direct steam injection

* Vacuum system: vacuum pressure display gauge, even
with capability

 Control, vacuum pressure regulating & safety valve

» Portable electrical, touch screen with PLC program
installed on the device

* Platform on horizontal devices

Features: Three-wall tank for heating and cooling
operations, high process speed and efficiency,
homogeneous and quality product production
Models | Batch max(l) Vacuum Double jacket
MP-V100 100 - 5
MP-H300 300 = i
MP-H500 500 = :

® Availble @ Optional
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Butter Melting 05 oS ©9d

Butter melting machine with heating system in two types
of cylindrical (Danish design) and cubic (Netherland Egli
design).

Material: 304(L) / 316(L)

Application:

Melting solid butter pieces and keeping the melted oil in
liquid state

Equipment:

Heat coil, PLC electrical panel, Hot Water Circulation
system, stirrer in the storage of melted butter, CIP system
in different parts of the device, easy-to-open door and
work table to facilitate the loading of frozen cubic solid
butter pieces

Features:

Inside heating coil, middle layer heating jacket to keep the
melted butter in liquid state, CIP system in different parts
of the machine, automatic control via PLC to control the
temperature and charge the consumer lines, easy-to-open

door
Models Batch max(l) Working Mixer Double jacket
capacity(l/h)
BM-C1000 1000 1000 . .
BM-R3000 4000 3000 = =

= Availble @ Optional
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Capacity: Design in different capacities (1000 to 30,000 liters per hour)
Application: A device for pasteurization of various liquids and one of the essential equipment for use in food,
pharmaceutical, dairy and all milk production centers

Equipment:

Balance tank, feed pump, plate heat exchangers, temperature holding chamber, booster pump, pasteurization control,
temperature control sensor and positive pressure valve

Application: Removal of pathogenic microbes in milk and beverages by applying thermal process

Features:

 Control by monitoring and tracking processes (recording for full traceability)

* Defining, storing and select multiple production processes

« Washing process (CIP)

» Simultaneous control of Local (Touch Panel) and network communication (Network Web) and central control of
Scada and IOS & Android applications
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Heating system for heating and cooling products for use in I

the next stages of production and processing

Material: 304(L) / 316(L)

Capacity: According to customer request

Equipment: Circulation pump, Samson valve (PID
Valve), safety valve, trap, angle valve, pressure gauge,
expansion tank

Features:

* New type of heat exchange equipment,

* Multi section to save energy and high heat transfer

efficiency
* Compact structure (in compact dimensions)
+ Simple operation

* Proper sealing structure

*+ Cleaning by mechanical or chemical methods

» Fast decrease in temperature

+ High efficiency

» Control by PLC system

Application: Dairy, food, beverage and chemical
industries
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Table of technical properties Jwl £95 Jou

Stainless steel :

Table of technical properties (chemical, mechanical, physical)

oY gd guludiwd

stainless steel-Austenitic

alloy
ade 04 )4
. 1.4306-
EN Numeric 1.4301 31307 1.4401-1.4436 1.4404-1.4435 1.4571-1.4573
Standard EN chemical X5Crnl18-10 | X2Crnl19-11 | X5CrNiMo17-12-2 | X2CrNiMo18-14-3 | X6CrNiMo17-12-2
UNS S30400 S30403 531600 S31603 531635
Fe Balance Balance Balance Balance Balance
Ni 5-10.5 8-12 10-14 10-14 10-14
Cr 18-20 18-20 16-18 16-18 16-18
Mn 2 2 2 2 2
Mo - = 2-3 2-3 2-3
2 oy cus i
Si 1 1 1 1 1
P 0.04 0.045 0.045 0.045 0.045
S 0.03 0.03 0.03 0.03 0.03
C 0.08 0.03 0.08 0.03 0.03
N = = = = =
o5 jud ples COgd abais 1400-1450 | 1400-1450 1480-1530 1480-1530 1450-1510
sl (Kg/mA"3) 8> 7900 7900 7700 7700 7700
(Mpa) a5 plSl 579 558 579 558 598
(Mpa)pales plSon! 290 269 290 290 310
SHe olgS
(Ll yis woyo 55 55 50 50 48
(o) e 144 142 142 142 150
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Single-stage centrifugal pumps, manufactured using Investment Casting and CNC machining
Material: stainless steel 304L/316L (or according to customer's order and needs)
Types of centrifugal pumps:
- Open Impeller
- Semi-Open Impeller
- Closed Impeller
- Sanitary Double-Piece Closed Impeller
- Double-Piece Closed Impeller with introducer
- Designing and producing other types of pumps, including Liquid ring, etc. according to the order and needs of
industries
Application: Open, semi-open, and closed double-piece impeller centrifugal pumps for products such as fruit
juice, milk and dairy, cream, butter, ice cream, carbonated drinks, etc.
Closed impeller only for washing lines (water and CIP)
Features:
- Design and production according to customer's order and needs
- Manufacturing through Investment Casting and CNC machining
- Electro-polishing, and mechanical polishing of surfaces related to fluids more than the required standard
- Easy access to the internal parts of the pump due to the cast clamp mechanism
- Internal circulation technology for maximum protection of the mechanical seal
- Static and dynamic balance of the rotating parts
- A wide range of open and closed impellers with 1500 and 3000-rpm motors
- Double-piece closed impeller capable of producing higher pressure (about 50%) than pumps with similar uses
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Centrifugal Pumps
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TECHNICAL DATA Perfomances held:

Flow rates up 90 m3/h

Head values to 50m

Maximum working pressure 6 bar up to 100 °c

Temperature range -10 °c - +120 °c
Excellent yields and low NPSH val
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Mechanical seals unified EN 12756,

ISO 3069
Internal single seal
External signal seal

Double flushed seal
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Parts and Fittings

Sampling valve:
A type of valve used in the process industry that allows a
portion of the product to be separated for testing, such as

physical measurements, chemical analysis, quality
control, or regulatory evaluation.
Size: according to customer request
Used to: In all industries
Argon Sanat SMS Union Dimensions
- A -
= B S
g T L
2l i)
L I
Nominal Size A B c
in mm mm mm mm
1 254 51 254 29
1,112 38.1 72 38.1 33
2 50.8 82 50.8 33
2,112 63.5 ] 63.5 37
3 76.2 114 76.2 44
4 101.6 140 101.6 51
CIP devices:

The basis of success in food production is health and safety
of product.

Accordingly, as the high quality of the components of a
product is important, appropriate and efficient CIP devices
are important to meet the highest quality standards.

Argon Sanat Company has been able to meet the needs of
various industries in the field of washing in place (Clean in
place) and is also ready to provide solutions and consulting
services in this field to customers.

Size: according to customer order

Equipment: Fixed CIP ball, rotary CIP ball, dual-purpose
CIP turbine and...

Used to: In all industries

www.argonsanat.com

Union joints:

A union joints is used to connect the components of a
piping system to various tanks or machines. It includes
washer and reducer such as a knee or coupling.
Features: According to SMS and MMS standards

Size: according to customer request

Equipment: washers, elbows or couplings

Used to: All dairy industries
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Argon Sanat's instrumentation specialists have many years of experience in the field of automation and instrumentation

and can help different industries find the best solution to simplify and improve the efficiency of production processes.
This technical team also has extensive expertise in the field of applications including CONTROL DRIVE, PLC, HMI,
DATA LOG, which allows customers to provide on-site services and calibration.

Implementing industrial automation includes a wide range of benefits:

* Increasing production and improving product quality

» Factory production display

* Reducing repairs costs

* Reducing device downtime

» Display of factory power consumption

* Reducing operating costs by automating manual processes

» Better tracking capability with sensors and computer-based tracking

* Optimizing processes and increase efficiency by providing wireless communication throughout the factory

+ Avoiding defects and improve process efficiency using predictive analytics

» Improving workplace safety by protecting workers from moving the machine

www.argonsanat.com
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Designing, manufacturing and operating processing lines,
machines, stainless steel tanks and equipment for food,
dairy, beverage, chemical and pharmaceutical industries

6 St#42, Mahmood Abad, Industrial Zone, Isfahan, Iran

[EGaE
s 2 info@argonsanat.com ‘.'%
e +98 031-33801311-14 @argons Battonsanatsom IrEI

+98 9101196171 www.argonsanat.com
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