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FIKRINiZi PROJE HALi!\lE GETiRiYOR,
ANAHTAR TESLIM HIZMET

SUNUYORUZ..

WE MAKE YOUR IDEA A PROJECT AND
SUBMIT TURNKEY SERVICES ..

Mbl OEJTAEM BALLY NAOEIO NMPOEKTOM U
MPEOOCTABJTAEM YCTIYT U MO 4 KJTHOY ..

TLaTeNIbHO NPOCYMTbIBAa AeTalu.

Hayalinizdeki projeleri gergeklestirmek igin
aradiginiz partneriniz.

Projeleriniz ve igletmeniz igin gereken tim
deneyimlere sahip kadromuz ile hizmete
haziriz.

"Biz de yapariz* degil benzersiz olani biz yapariz
diyebilen tarafiz.

Kaliteli ¢alisma gegmisi ve sektdrinin her
kolunda verdigi hizmetlerle birlikte galigmak
icin tercih edeceginiz Paneks, size dogru bir
yol haritasi sunmayi garanti ediyor.

Firmamiz 2015 yilindan beri siz degerli
musterilerimiz igin tarkiye ve yurt disindaki
kaliteli firmalarla ¢ozim ortagi olarak
calismaktadir.

Projeden teslime kadar birlikte ¢alisacagimiz
musterilerimizi  memnun etmek éncelikli
ilkemizdir.

Kaliteli Griinler sunup, uygulayacak, kalici ve
kurumsal kimligimizi gclendirmeyi amaglayan
firmamiz, anahtar teslim projelerinizde sizlerle
birlikte olmaktak onur duyacaktir.

Hakkimizda / About us/ O Hac

Fikirlerinizi

hayata
icin adimlari belirleyip, detaylari 6zenle
hesaplayarak projelendirme yapiyoruz.

We determine the steps to bring your ideas to life and make a
project by carefully calculating details.

Mbl onpegnenseM Liark no BOMMOLLEHMI0 BalUWMX MAEW B XXM3Hb W AENaeM MpOoekT,

SITZ
AN

The partner you are looking for to realize your
dream projects.

We are ready to serve and our staff with all
the experience required for your projects and
business.

We are the party that can say “we do the most
unique’, not “we do it too". We say "we do what
is unigue”

Paneks, which you will prefer to work together
with its quality work history and the services it
provides in every branch of the sector, asure
you a correct road map.

Our company serves turkey and abroad in
partner ship whit quality companies for our
uolues customer since 2015.

It is our primary principle is to satisfy the
customers we will work from project to delivery.

Our company, which aims to offer and
implement quality products and strengthen
our permanent and corporate identity, will be
honored to be with you in your turnkey projects.

www.panekspanel.com

gecirmek

BIZ

[ ] [ ]
KiIMIZ
WHO AREWE | @
KTO Mbl

—

[apTHep, KOTOPOro Bbl WLLIETE [N peanu3alim
NPOEKTOB CBOEM MeyTbl.

Mbl rOTOBbI 0BCAYXMBATb W HALLYM COTPYAHMKM
CO BCEM OMbITOM, HEOOXOAMMbIM [N9 BalLKX
NPOEKTOB 1 6U3HeCa.

Mbl  napTus, KOTOpas MOXET CKa3aTb «Mbl
[IEN1aeM CaMOE YHUKaNbHOE», @ He «Mbl TOXe
[enaemM 370». Mbl roBOpUM "Mbl [1eN1aeM T0, YT0
YHUKabHQ"

Paneks, ¢ KoTopbIM Bbl MpeanoyTeTe pabotatb
BMECTE C ero Ka4ecTBEHHOM UCTOPKel paboTbl 1
yCnyramu, KoTopble OH NPEeaoCTaBSeT B Kax ok
0TPacNu CekTopa, 06ecneynT BaM NPaBUAbHYIO
LOPOXHYHO KapTy.

Hawa «koMnanus OGCAYXWBAET Typuumio W
33 py6exoM B MNAPTHEPCKMX KOMMaHuax C

KAQUeCTBEHHbIMI  KOMNaHUAMK A9 HaLLWX
knueHToB uolues ¢ 2015 roga.
Hall rnaBHbI  MPUHUMN - YOOBNETBOPUTbL

KNWEHTOB, C KOTOPbIMM Mbl Bynem paboTaTtb OT
NpoeKTa [0 A0CTaBK.

Hallia KoMnaHWg, KOTopasi CTPEMUTCA npeaaaraTb
W BHEOPITb  KAYECTBEHHble NPOyKTbl W
YKPeNNAaTh Halll MOCTOAHHbI M KOPNOPaTHBHbII
CTWb, BYOET MMETb YECTb BbiTh C BAMM B BaLLIUX
MPOeKTaX Nof, KMoy,
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EndUstriyel tesis uzmanlarimiz, depolama
Unitesinden pisirme siirecine, havalandirmadan

sogutmaya kadar tim tesis ihtiyaclarini
uluslararasi  standartlara  gére planlar,
Urettigimiz  UrGnlerle ve , sektdr lideri

markalardan tedarik ettigi drtnlerle tesisinizi
kurar.

Yatinmin tarifi, kapasite bilgileri ve fizibilite;
*Cihaz 6zelliklerinin belirlenmesi

*Mimari projeye yerlestirme ve projelendirme,
*Cihaz ve techizat Listelerinin hazirlanmasi,

- Tahmini biitge gikartiimasi,

*Projelerin gizilmesi ( yerlesim ve tesisat ),

- Siparig ve ithalat koordinasyonu,

*imalat kontroli,

*Mimari  ve
koordinasyon,

mahendislik  disiplinleri ile

*Montaj denetimi,

*Egitim ve devreye alma denetimi.

Tanimlanan maddelerden her biri digeri ile
baglantilidir. Titiz bir etit ve mihendislik
calismasini gerektirir. Ozetle, yatirim yapilacak
tesisin temel caligmalari bu maddeler
cercevesinde yapiimalidir. Tesis galigmaya
basladiktan sonra bu nedenle ortaya
cikabilecek sorunlarin ¢oztlmesi teknik ve mali
acidan zorluk yasatabilir.

N\ LA
AN

Our industrial facility experts plan all facility
needs from the storage unit to the cooking
process, from ventilation to cooling according
to international standards, establishes your
facility with the products we produce and
products supplied from leading brands in the
sector.

Investment description, capacity information
and feasibility;

- Determination of device features,

- Placement in architectural projects and
projecting,

- Preparation of Device and Equipment Lists,

- Estimatet budged proposal

- Drawing projects (settlement and installation),
- Order and import coordination,

- Manufacturing contral,

Coordination with architectural and engineering
disciplines,

- Assembly inspection,
- Training and commissioning supervision.

The substances describet ar linked to each
other these require meticulous study and
engineering work in summary, the basic work of
the facility to be invested should be done within
the framework of these articles. Therefare, if
problems arise after the facility starts ap, is
has technical and financial consquensces for
resoluing.

www.panekspanel.com
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Hawmn  cneuwanuctsl N0 NPOMbILLNEHHBIM
00bEKTAM  MAaHWPYIOT  BCE  MOTPEBHOCTH
npeanpugTis, oT 6noka XpaHeHus 4o npouecca
NPUrOTOBNEHWS, OT BEHTUNSLMM A0 OXNaXAEH!S B
COOTBETCTBUM C MEXYHAPOAHbIMI CTaHAAPTaMY,
CO30At0T ANS BaLLero npeanpuaTiig NpoayKLUmIo,
KOTOPYKD ~Mbl  MPOM3BOAMM, W MPOAYKLIAID,
nocTaBngemMylo Befyliumy 6GpeHaamMn B 3TOM
CEeKTope.

OnucaHue  WHBECTUUMA,  MH(OPMAUMS O
MOLLIHOCTY W OCYLLIECTB/MOCTb;

- Onpenenexne xapakTepucTiK YCTPOCTBa,

- PasMelligHne B apXWTEKTYPHBIX MPOEKTax K

NPOEKTMPOBaHNMY,
MoaroToBka

060pyaoBaHNs,

- OLBHMTb NPEaNOXeHWe C bIoIXeTOM

- YepTexHble NpoeKThl (pacyer 1 ycTaHoBKa),

- 3aKa3 11 COrnacoBaHme UMMopTa,

- [pOM3BOMCTBEHHbI KOHTPOS,

KoopanHaumsa c ApPXUTEKTYPHbIMM "

NHXEHEPHBIMU [NCLANINHMA,

- OcMoTp cOopKM,

- 06ydeHmne v Led-MoHTax.

OnucaHHble  BELUECTBA  CBS3aHbl  Apyr ¢

APYroM, 4To TpebyeT KponoTMBOro M3ydeHus

WHXEHEepHbIX paboT. B uTore 0CHOBHas paboTa

00beKTa, Ha KOTOPbIA BymeT NpOWU3BOANTHCS

WHBECTALMS, OO/MKHA BbINOMHATHCS B PaMKax

3TUX cTaTen. Takum 06pa3oM, ecnu npobnembl

BO3HVKAKT NOCe 3amycka 06bekTa, He0bXxoanmo
PELLMTb TeXHYECKME U QUHAHCOBbIE NPOBAEMBI.

CMUCKOB  YCTPOACTB W
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ANAHTAR TESLIMI
TESISLER YAPIYORUZ

WE BUILD FACILITIES
TURN KEY

Mbl CTPOVIM OBbEKTDbI
[MoBEpPHYTb KoY

PANEKS HER ZAMAN SiZINLE

PANEKS ALWAYS WITH YOU
PANEKS BCEI[IA C TOBOW

Sizler bizim igin degerlisiniz. Duslnceleriniz ve isteklerinize saygr duyarak
tecribelerimizle partneriniz olmayi istiyoruz.

Projelerinizi basindan sonuna kadar izleyip degerlendirebilirsiniz.

Marka olma bilinciyle galisan firmamiz , her tirli degerlendirmenize saygi duyarak
kendini gelistirmektedir.

Amacimiz faaliyet konusunda Turkiye ‘nin diinya markasi olmaktir.

N LA
alN

You are valuable to us. We want to be your partner with our experience, respecting your
thoughts and wishes.

You can monitor and evaluate your projects from beginning to end.

Working with the awareness of being a brand, our company develops itself by respecting all
your evaluations.

Our goal is to become a word bland operates on behalf of Turkey.

Bbl 4119 HAC LieHHbl. Mbl XOTUM BbITb BalLMM MApPTHEPOM C HALLUMM OMbITOM, yBaXas
BalLiK MbICTT 1 XeNnaHwu4.

Bbl MOXETE OTCNEXMBATDH W OLIEHMBATL CBOW MPOEKTHI OT HaYana Ao KoHua.

PaboTasi C 0CO3HAHWEM TOrO, YTO Mbl BpPeHN, Hallla KOMNaHWs pa3BUBaETCS, yBaXad BCe
BalLIK OLEHKN.

Hallia uenb - cTaTb CNOBOM, KOTOpOe ﬂeVICTByeT T MeHn Typumn.

www.panekspanel.com

L"JBE'I:iM
COZUM
SERVIS

PANEKS misteri
memnuniyetinde mikemmeli
yakalamak amaciyla 7 /24 hizmet
vermektedir.

Tesisinizin tesliminden sonra
da kontrollerimizi yaparak
caligmalarimizi sirdirmekteyiz.

PANEKS provides 24/7 service to
achieve excellence in customer
satisfaction.

We continue our work by making
reguler checks after the delivery
of your facility.

PANEKS npenocrapnsiet
KpyrnocyToyHoe obenyxusaHue 6es
BbIXOAHbIX, YTODbI Y0BNETBOPUTL
NOTPEBHOCTY KWEHTOB.

Mbl NPOOMXaeM Hallly pabory,
NpOBOAA PerynspHble NPOBEPKY
nocne CAayu Ballero 06bekTa.




Sogutma Sistemleri/ Cooling Systems / CucTeMbl oxnaxaeH1s
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AMONYAK SOGUTMA SiSTEMI

(NH3) NH3 sikistirmali sogutma makineleri pistonlu ve vidali kompresor
icinde kullanilir. Nh3 sisteminin sogutmasi Amonyak igin dretilen evaplar
sayesinde olur.

AMMONIA COOLING SYSTEM

(NH3) NH3 compression refrigeration machines use in reciprocating and
screw compressors. The cooling of the Nh3 system is made by evaporators
produced for ammonia.

CUCTEMA OXNAXAEHWA AMMIAKOM

(NH3) XonoamnbHble MalLnHbl co CxatieM NH3 MCronb3yoTes B NOpLUHEBbIX
W BWHTOBbIX KoMnpeccopax. OxnaxpaeHune cuctembl Nh3 npowsBogutes
ucrapuTensgMi Ha aMmuaKke.

CHILLER %35 GLIKOLLU SOGUTMA SiSTEMi

Freon gazi ile sogutma, chiller cihazinin % 35 oraninda metil alkol ile
salamura tanklarinda su ile karstirilarak, pompalar sayesinde sistem
icinde dolastiriimasi ile saglanir. Odalardaki sogutma glikollu su ile
sogutulan evaparatérler yapilir.

CHILLER COOLING SYSTEM WITH 35% GLYCOL

Chiller device cooled with freon gas mixed with 35% methyl alcohol in brine
tanks with water and circulated in the system through pumps to provide
cooling. The cooling in the rooms is done with evaporators cooled with
glycol water.

CUCTEMA OXNAXAEHWUA YANJTEP C 35% MIKO/IA

Yunnep, oxnaxaaemblit ra3o06pasHbIM GPeoHOM, CMELUMBAETCS C 35% -HbIM
METIMOBbIM CMUPTOM B CONEBbIX bakax C BOAOW W LIMPKYIUPYET B CHUCTEME
yepes Hacocbl ans obecneyeHns oxnaxmaeHns. OxnaxnaeHue NOMELLEHN
OCYLLIECTBASETCS UCMAPUTENIMM, OXNaXOaeMbIMU FIMKONEBOI BOLON.

FREON SiSTEMLI SOGUTMA UNITELERI

Split ve merkezi sistem sogutma cihazlari olarak kullanilir. Sogutma ve oda
kapasitelerine gore tercih edilir. Kiguk ve orta kapasiteli soguk odalarda
kullanilmasi uygundur.

FREON SYSTEM COOLING UNITS

It is used as split and central system cooling devices. It is preferred
according to the cooling and room capacities. It is suitable for use in small
and medium capacity cold rooms.

CUCTEMHbIE OXNAXIEHWUA FREON

icnonb3yertcs B KAYeCTBE OX/aXOakoLLMX yCTpOVICTB cnanT n ueHTpaanoﬂ
cuctembl. OH  MpednoyTMTENEH B 3aBUCMMOCTM 0T  OX/laxdaloLlen
CMNOCOBHOCTM W MPOM3BOAMTENBHOCTM  MoMelleHus.  [Mogxoant  ang
NCMNOJIb30BaHMA B XOJIOANTbHBIX KaMepax Manon u cpeﬂHeM MOLLIHOCTHW.
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VEGETABLE AND FRUIT COLD ROOM SYSTEMS
C/CTEMbI XONOAHbIX KOMHAT 419 OBOLLEEW V1 OPYKTOB

+1 °C'nin bile 6neminin bilinciyle hizmek vermekteyiz.
We serve with the avareness of the impartance of +1 °'C.
Mbl o6cnyskmBaem co cpegHM 3HadeHmem +1 C.

Tarladan alinan meyve ve sebzelerin depolanmasi igin olusturulacak soguk hava depolarinin optimum muhafaza kosullarini saglayacak sekilde
projelendirilerek kurulmasi gereklidir. Yas sebzeler donduruldugu zaman hiicre zarlari catladigindan dogal ortamlara getirildiginde normal
dzellikleri kaybolmaktadir.Bu nedenle yas meyve ve sebzelerin donma derecelerinin Gzerinde muhafaza edilmesi gerekir. Bu sicaklik dereceleri
1°C ile 15°C arasinda Urln niteligine gore ve depolama suresine gore degisir.

Projelendirme yapilirken tim bilgiler degerlendirilerek en uygun soguk oda olusturulur.Meyve ve sebzelerin yapisinda % 80 den fazla su
bulunmaktadir. Urtinlerinde su kaybi olmamas! igin muhafaza edildigi ortamlarda nem oraninin bu diizeylerin tzerinde olmasi gerekir. Uriinlerin
saglikl muhafazasl i¢in sogutma teknigi ve izolasyon ¢ok énemlidir.

Soguk odalar arin gruplarina , saklama surelerine ve ortam sartlarina goére projelendirilir.

Onerilen;

1000 ton a kadar kapasiteli sogutma sistemlerinde Split veya merkezi sistem sogutma gruplari,

1000 ton dan daha yukari sogutma sistemlerinde ise Glikol / Amonyak sogutma sistemlerinin kullaniimasi
daha uygundur.

=<

Cold storage rooms to be created for the storage of fruits and vegetables taken from the field should be designed and installed in a way that will
provide optimum storage conditions. When fresh vegetables are frozen, their cell membranes crack, and their normal properties are lost when
brought to natural environments. Therefore, fresh fruits and vegetables should be kept above freezing temperatures. These temperature degrees
chaning between 1° C and 15 ° C according to the nature of the product and the storage time.

While designing, all information is evaluated and the most suitable cold room is created. Fruits and vegetables contain more than 80% water.
In order to prevent water loss in the products, the humidity rate in the environments where it is stored should be above these levels. Cooling
technique and insulation are very important for the healthy preservation of the products.

Cold rooms are designed according to product groups, storage times and enviromental conditions.

Suggested;

Split or centrol cooling groups in cooling systems with a capacity of up to 1000 tons,

Plycollammonia coalet sistems in cooling sistems with a compasity of mare dhan 1000 tons, it is more app ro prate to use.

XonomunbHble Kamepbl, KOTopble byayT co3aaHbl AN1s XpaHeH!s GPYKTOB 1 OBOLLIEH, B3STbIX C NONS, JO/MKHbI BbITb CNPOEKTUPOBAHbI M YCTAHOBAEHDI
TakuM 06pas3oM, YTobbl 06ecneynTb OMTUManbHble YCNOBMS XpaHeHus. Korma CBexue OBOLUM 3aMOPaXMBAKTCH, WX KNETOYHble MeMbpaHbl
TPECKAKOTCS, U X 0BbIYHbIE CBOWCTBA TEPSKITCS NPW NONaaaHuK B eCTECTBEHHYO cpedy. [0aToMy ceexmne GpyKTbl U OBOLLW CNEedyeT XpaHUTb Npu
TeMnepartype Bbille Hyns. 3T TeMnepaTypHble rpagycbl MeHsoTes o1 1° C ao 15 ° C B 3aBMCUMOCTM OT TUMa NPOMYKTa U BPEMEHU XPaHEHMS.

[Py NPOEKTUPOBAHUN OLIEHMBAETCS BCS MHGOPMAUMS 1 CO3AaeTcs Hanbonee noaxoadilas XonoaunbHas kamepa. OpykTbl 1 OBOLLUM comepxat
bonee 80% Boabl. YT06bI NPEAOTBPATUTL NOTEPIO BOMbLI B MPOAYKTAX, YPOBEHb BNAXHOCTY B MOMELLIEHIN, [AE OHU XPaHATCS, NO/KEH BbiTb BbILLE 3TUX
YPOBHEMN. TexHWKa OXNXAEHNS U N30A9UMS 0YeHb BaXHbI A8 300P0BOV COXPAHHOCTY NPOAYKTOB.

XonoannbHble Kamepbl CNPOEKTUPOBaHbI B COOTBETCTBIN C rpynnaMn NPOAyKTOB, COOKAMMW XPAHEHNS M YCNIOBUAMM OKPYXAtOLLIEN CPefpbl.
lpennaraercs;

CRANT UAK LEHTPONNNYECKME OXNaXOatoLLME rPynnbl B CUCTEMAX OXNaXaeHUs eMKocTbto 40 1000 ToHH,

CucTeMbl Ha OCHOBE IMMKONNAMMOHMEBOTO YIS B CUCTEMAX OXNaXAeH!s ¢ cOBMecTuMocTbto 6onee 1000 TOHH bonee NoaxoasT Ans UCNONb30BaHNS.

8 www.panekspanel.com



&

PANeKs

Tasarimdan montaja, proje uygulamasindan , yonetime kadar
endustriyel sogutma, depolama ve olgunlastirma sistemleri igin
tam hizmet veriyoruz. Sebze sogutma sistemleri ve sebze isleme
makinalari ile birlikte entegre tesisler kuruyoruz

We provide full service for industrial cooling, storage and
maturation systems from design to assembly, project
implementation to management. We establish integrated
facilities with vegetable cooling systems and vegetable
processing machines.

EXPERIENCE & TECHNOLOGY & QUALITY

Mbl NpeaocTaBngeM MofHbIA CNEKTP YCNyr ANS NPOMbILLNEHHbIX
CMCTEM OXNTaX/eHWs, XpPaHeHMS 1 CO3PEeBaHs 0T NPOEKTUPOBAHMS
[0 cbopkw, OT peann3auuy NpoekTa A0 YnpaeneHus. Mol
YCTAHABNNBAEM WHTErPUPOBAHHbIE MPEAnpUITUS C CUCTeMaMi
OXNaXAEHUs OBOLLIEH ¥ MaLLMHaMK Ang 06paboTKi OBOLLEH.

onbIT, TEXHOJIONNA U KAYECTBO

www.panekspanel.com 9
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4 MEYVE SOGUK ODA TESISI
Bl VEGETABLE AND FRUIT COLD ROOM SYSTEMS
CYICTEMbI XONIOTHbIX KOMHAT 17151 OBOLLIEV 1 OPYKTOB

Meyve saklama ve muhafaza etmek tecriibe ve sorumluluk ister. Saklama ve muhafaza igin dogru bilgi alinmali ve dogru sogutma yiika hesabinin
yapilmasi gerekmektedir. Bazi rtnlerin muhafazasinda nem, etilen , ve CO2 gibi Grdniin kalitesini etkiliyen yan faktérler olusmaktadir. Bu yizden
ardn cesitleri ve saklama sirelerine gére meyve depolalama ve muhafaza odalari dizayn edilir.
Meyve kapasitelerine gore sogutma sistemleri

Freon gazli

Chiller sogutma sistemli (Glikol)

Amonyak sogutma sistemli olarak yapilabilmektedir.

Elma , kiraz, hurma, muz , armut gibi Grtnlerin muhafaza edildigi soguk odalarda;

AC atmosfer kontrol sistemi

Nemlendirme sistemi

Etilen cihazina ihtiyag duyulacaktir.
Urunlerm kaliteli muhafazas| ve son noktaya sevki igin gerekli soguk oda zincirlerinin de olusturulmasi gerekmektedir.

N A
==
Preserving and preserving fruit requires experience and responsibility. Preserving your fruits is very important to us. For protection and
preservation, correct information must be obtained and the correct cooling calculation must be made. Some contain side factors that you affect,
such as moisture, ethylene, and CO2. Therefore, storage and preservation are designed according to product types and storage times.

Cooling systems according to fruit capacities,

- Freon gas

- With Chiller cooling system (Glycol)

- Canbmade ammonia cooling system.

- In cold rooms where products such as apple, cherry, persimman, banana, pear

- AC atmosphere control system

- Humidification system

- An ethylene device, will be needed.

Cold room chains that are necessory for the quolity storage of products and shpping to the and poind soshould also be established.

-

XpaHeHue GpyKToB TPeBYeT onbiTa 1 OTBETCTBEHHOCTM. [INS HAC 0YEHb BAXHO COXPaHUTb BaLLM (GPYKTbl. 119 3aLUUTHI U COXPAHEHUS HE0BXOAUMO
MONYYUTb MPaBIUNbHYIO UHDOPMALIVIO 11 CAENATb NPaBUbHbIA PACYET 0XNaxAeH!d. HeKoTOpbIe U3 HUX COAePXaT NOBOYHbIE HaKTOPb, Ha KOTOPbIE Bbl
BAUSETE, HANPUMEp, BNaXHOCTb, aTuneH 1 CO2. TakuM 06pasoM, XpaHeHUe 1 KOHCepBaLg paspabatbiBaioTcs B COOTBETCTBUM C TUMaMi NPOyKTOB
1 CPOKaMM XpaHeHus.

CuCTEMbI OXNaX/aeHUs B 3aBUCMMOCTY OT 0GbeMa (pPYKTOB,

- a3 dpeoH

- C cucTeMolt oxnaxaeHns ynnnepa (rmkonb)

- CaMocToATeNbHAA aMMUAYHas CUCTEMA OXNaXASHNS.

- B X0noaubHbIX KaMepax ¢ TakuMu NPOLYKTaMy, Kak S6/10K0, BULLHS, XypMa, 6aHaH, rpyLua.

- C1cTeMa KoHTpons atMochepbl NepemMeHHoro Toka

- Cuctema yBnaxHeHus

- MotpebyeTcs yCTPOICTBO A9 STUNEHA.

Takke A0MXHbI 6bITb CO3aHbI LIEMOYKI XONOAUbHBIX KaMep, KOTOPbIe HE0BX0AUMbI 119 KaUECTBEHHOTO XpaHeHS NPO/IYKTOB 1 OTFPY3KI B MarasuHbi.

10 www.panekspanel.com
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Endustriyel meyve soguk hava depolarinin tesisatlarini, meyve
cesitieme ve isleme makinalarinin anahtar teslimi Gretimini ve
entegre olarak tesisin kurulumunu yapiyoruz. Bu konuda size en
uygun partneriz.

TECRUBE & TEKNOLOJi & KALITE

We install industrial fruit cold storage facilities, turnkey
production of fruit variety and processing machines, and install
the facility in an integrated manner. We are the best partner
for you in this regard.

EXPERIENCE & TECHNOLOGY & QUALITY

Mbl yCTaHaBNMBaEM MPOMbILLNEHHbIE XONOANUIbHbIE KaMepbl
0019 GPYKTOB, NPOU3BOAMM MO KMKY PasniyHble copta GpyKToB
n obopymoBaHue ANS nepepaboTku, a TakKe YyCTaHaBNMBaeM
KOMMEKC KOMM/EKCHO. B 3TOM OTHOLLIEHWM Mbl ANS BAC SyuLLIKiA
napTHep.

onbIT, TEXHOJIONNA U KAYECTBO
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PATATES SOGUK ODA TESISi

POTATO COLD ROOM FACILITY
KAPTOOE/TbHASA XONOANTBHAS KOMHATA

PATATESINIZi 12 AY KALITELI MUHAFAZA ETMEK SIiZIN ELINIZDE...
Preserve your potatoes in quality for 12 months is in your hand...
B BaLLMX pyKOX COXPOHUTb KOPTOYE b B KayecTse 12 MecALes ...

Patates muhafaza depolarinda, kaliteli Grin saklamanin yolu,
- Soguk odanin iyi tasarlanmasl
- lyi dizayn edilmis hava dagitimi, havalandirma sistemi
- Depoda galisan sorumlu insan faktord olacaktir.
Bunlar bir zincirin halkalari gibidir. Bu zincirin halkalarinin birinde olusabilecek olasi bir aksaklik da, digerleri tarafindan giderilemez. Béyle bir durumda depolama
amacina ulagilamaz.
Patates yumrulari yagayan, soluyan organizmalardir. Solurken karbondioksit, nem ve isi verirler. Karbondioksit, nem ve isinin son derece yuksek duzeylere
¢lkmasini 6nlemek ve yasayan canli patates yumrulari igin uygun ortam saglamak amaciyla patates yumrulari havalandirilir.
- Patatesler, yigin halinde depolanacaksa, yigin yogunlugu: 600 ile 650 kg/m3
- Kenevir veya naylon guvallarda ise her guval 50 kg, yigma yogunlugu: 500 kg/m3 depolanir.
- Yigin yuksekligi yemeklik patateslerde 3 ile 4 mt. olmalidir.
- Patatseler 3-4' C sicakliklarda % 90/95 nem oranlarinda saklanmalidir.
- Patatesler bu gevre kosullarinin saglanmasiyla, gesit 6zelliklerine bagli olarak, yuksek kalitede 10 - 12 aylik uzun sureli depolanabilir.

N A
==
The way to store quality products in potato storage warehouses,

- Good design of the cold room

- Well-designed air distribution, ventilation system

- Human factor working in the warehouse there will be a responsible.

- These are like the links of a chain. A possible malfunction in one of the links of this chain cannot be rectified by the others. In such a case, the storage purpose
cannot be achieved.

- Potato tubers livie, breath organisms. As they breathe, they release carbon dioxide, moisture and heat. Potato tubers are ventilated to prevent extremely high
levels of carbon dioxide, humidity and heat and to provide a suitable environment for live potato tubers.

- If potatoes are to be stored in bulk, bulk density: 600 to 650 kg / m3

-In hemp or nylon sacks, each sack is 50 kg, its piling density: 500 kg / m3.

- Stack height must 3-4 ' C meters.

- Patato should be stored at'C temperatures and 90/95% humidity.

- By providing these environmental conditions, potatoes can be stored in high quality for 10 - 12 months, depending on the variety characteristics.

Cnocob xpaHeHus Ka4eCTBEHHON NPOAYKLLAW Ha CKaaax XpaHerus Kaptodens,

- XOpOLLIWI An3aitH XON0AUIbHON Kamepbl.

- XopoLUo NpopyMaHHas cucTeMa pacnpeseneHns Boayxa, BEHTUNALAM.

- Yenoseyeckuit hakTop, paboTatoLLnin Ha cknaae, ByaeT OTBETCTBEHHbIM.

- 3T0 KaK 3BeHbs Lienn. Bo3MoXHast HeMCNPABHOCTb B OJHOM W3 3BEHbEB 3TOM LIENU HE MOXET BbiTb YCTPAHEHa ApyriMU. B TakoM cnyyae Leflb XpaHeH!s He MoXeT
BbITb AOCTUTHYTA.

- KnybHu KapTrodens XuBble, AblxaTeNbHble OpraHu3Mbl. Bo BpeMs AbixaHUs OHW BbILENSIOT YrAEKUCNbIA ras, Bnary u Tenno. KnybHu kaprodens BeHTUInpyTes
ANl MPEOTBPALLEHNS YPE3BbIYANHO BbICOKUX YPOBHEN YINEKMCIONO rasa, BNAaXHOCTV W Tenna, a Takke Ans CO3[aHNS NOOXOASLIEN CPembl AN XMBbIX Ky6Hel
Kaptodens.

- Ecniv kapTodenb XpaHuTes HaBanoM, HacbinHas naoTHoCTb: ot 600 fo 650 Kr / M3.

- B MeLLKax U3 KOHOMAM UK HeinoHa Kaxablit MeLoK BecuT 50 Kr, nNoTHOCTb Yknaaku: 500 Kr / M3.

- BbicoTa WwTabens aomkHa cocTaensTb 3-4 MeTpa.

- Patato cneayeT xpaHuTb npu TemMneparype ° C v BnaxHoctn 90/95%.

- Mpn cobnioeHnm 3TUX YCNOBUA OKPYXaloLein cpembl KapTodenb MOXET XpaHUTbCS B BbICOKOM KayecTse oT 10 [o 12 MecsleB, B 3aBMCMMOCTY OT COPTOBbIX
XapaKTepucTuK.

-

12 www.panekspanel.com
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Paneks enylksek uluslararasi standartlar da sogutma, depolama
ve olgunlastirma sistemleri icin yuksek kaliteli ve gelismis

teknolojileri kullanan gavenilir bir firma. Kaliteli Grtnlere , uzun
soluklu muhafaza sagliyoruz.

TECRUBE & TEKNOLOJi & KALITE

Paneks uses high quality and advanced technologies for
cooling, storage and maturation systems up to the highest
international standards. Quality protection and quality product.
We provide long-term storoge with quality product.

EXPERIENCE & TECHNOLOGY & QUALITY o ]

HagexHas ~ KOMnaHusg, — KOTOpas  WCMOMb3yeT  BbICOKOE
KauecTBO W MepefoBble TEXHOMOTUM [N CUCTEM OXNaXAeHus,
XPaHEeHWs 1 CO3PEBAHMS, COOTBETCTBYIOLLME CAMbIM BbICOKMM
MEeX/yHapoOoHbIM  CTaHmapTaM. KauyecTBeHHas 3aliuTa U
KauecTBEHHbII NpoayKT. 06ecneynBaem ONTOCPOYHYIO 3aLLIUTY.

onbIT, TEXHOJIONMA U KAYECTBO
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SOGAN MUHAFAZA TESSi
ONION STORAGE FACILITY
XPAHUTLLLE JTYKA

SOGANINIZI 12 AY KALITELI MUHAFAZA ETMEK SiZiN ELINIZDE...
Preserve your onion in quality for 12 months is in your hands...
B BaLumx pyKCfX COX/OOHI/ITb KAQyeCcTBO ﬂy/-<Cl B TeueHme 12 MEeCALEeB...

Sogan muhafaza depolarinda, kaliteli tr(in saklamanin yolu,
- Soguk odanin iyi tasarlanmasi
- lyi dizayn edilmis hava dagitimi, havalandirma sistemi
- Depoda caligan sorumlu insan faktort olacaktir.
Bunlar bir zincirin halkalari gibidir. Bu zincirin halkalarinin birinde olusabilecek olas bir aksaklik da, digerleri tarafindan giderilemez. Bdyle bir durumda depolama amacina ulagilamaz.
Sodana yil boyunca ihtiyag duyuldugundan, iyi depolama tesislerine talep vardir. Soganin su kaybindan dolayi kilo kaybinin 6ntine gegmek icin soguk hava deposunda ideal saklama
derecesi 0-4 ° C'dir. Ayni nedenle, % 55-65'lik bir nem seviyesi de muhafaza edilmelidir. Bu yumrularin agirligini ve tazeligini koruyacaktir.

Normal sicakligin ok daha ytiksek oldugu bélgelerde sogdan 25 ila 31 derece C civarinda saklanabilir. Soganin taze olmasi ve suyu tutmasi igin burada da nem ayni olmalidir. Hava hizi
ise ton bagina 400-500 m 3 /h olmalidir. Daha 6nce belirtildigi gibi kurutmada amaglanan sogan yumrusunda bulunan %875 oranindaki suyun %51ik kisminin alinmasidir.

Depolarin havalandirma sistemi ve nemlendirilmesi en énemli konulardan biridir. Damperlerin konulacagi yerler havalandirma sekli ve stresi bu konuda uzman firmalar tarafindan
projelendirmeli ve uygulanmalidir. Havalandirma sistemi PLC kontrolli tam otomatik ¢aligmalidir.

N[ LA

IS
The way to store quality products in onion storage warehouses,

- Good design of the cold room

- Well-designed air distribution, ventilation system

- Human factor working in the warehouse there will be a responsible

These are like the links of a chain. A possible malfunction in one of the links of this chain cannot be rectified by the others. In such a case, the storage purpose cannot be achieved.

Since onions are needed year-round, there is a demand for good storage facilities. Onions should ideally be stored at 0-4 ° C in cold storage to prevent weight loss due to water loss

same reason, a humidity level of 55-65% should also be maintained. This will preserve the weight and freshness of the tubers.

In areas where normal temperature is much higher, onions can be stored around 25 to 31 degrees C. These are essential for anyone wondering what cold storage of onions is. In

order for the onion to be fresh and retain water, the humidity should be the same here. Air velocity should be 400-500 m 3 / h per ton. As stated before, the purpose of drying is to

take 5% of the 87.5% water in the onion tuber.

The ventilating system and humidification of the warehouses is one of the most important issues. The places where the dampers will be placed should be designed and implemented

by the companies that are experts in this field, the ventilation type and duration. The ventilating system should be fully automatic with PLC control.

-

Cnocob xpaHeHust KaYeCTBEHHOM NPOAYKLINM Ha CKNaaax XpaHeHus Nyka,

- XopoLuwit An3aitH XoNoannbHOM kameps!.

- XOpoLLI0 NpoayMaHHas CUCTEMa pacrpeaeneHis BO3ayXa, BEHTAISLMA.

- Yenoseyeckuii haktop, pabotatoLLuii Ha cknaae, byaeT OTBETCTBEHHBIM

370 KaK 3BeHbs! Lienu. BoaMoxHas HEMCNPaBHOCTb B OIHOM M3 3BEHbEB 3TOM LIEMN HE MOXET ObiTb YCTPaHEHa APYrMMU. B TakoM cnyyae Lienb XpaHeHUs He MOXET BbITb AOCTUTHYTa.
lockonbKy TyK HyXeH Kpyr/blil rof, ECTb CMPOC Ha XOPOLLME CKNAACKMe NoMeLLeHns. B uaeane nyk cnemyet xpahutb npu Temnepatype 0-4 ° C B XonoaunbHuke, 4Tobbl NpeaoTBpaTuTh
NOTEPI0 BECA M3-3a NOTEPM BOLbI, N0 TOW XEe NPUYUHE CRedyeT NOAAEPKMBATL YPOBEHb BNAXHOCTH 55-65%. 3T0 COXpaHWUT BEC M CBEXECTb KNy6HEN.

B pervoHax, rae HopManbHasi TeMnepaTypa HaMHOro BbILLE, YK MOXHO XpaHuTb npu Temnepatype ot 25 o 31 ° C. 310 BaXHO 419 TeX, KTO 3aaeTCs BOMPOCOM, YTO Takoe XOJ0AHOE
XpaHeHue nyka. YTo6bi yK Bbi CBEXNM 11 YAGPXMBa BOAY, BNAXHOCTb 30ECh A0MKHa 6biTb Takoi Xe. CKopocTb BO3MyXa 0MXHa cocTasnsT 400-500 M3 /4 Ha ToHHY. Kak yKkasbiBanoch
paHee, Lienb CyLLKK - 3a6patb 5% 875% Bobl U3 Ky6Hs nyka.

CucTema BEHTUNSLMN 1 YBNIAXHEHWS CKIAACKUX MOMELLIEHNI - OIH U3 BaXHEWLLIX BONPOCOB. MecTa, rae byanyT pasMeLLaTbCs 3aCAOHKI, AOMKHbI 6bITb CMPOEKTUPOBaHbI M PEaNn30BaHb!
KOMNaH1SMK, KOTOPbIE SBMSKOTCS SKCNepTaMu B 3101 061aCTy, MM W NPOLOMKUTENBHOCTb BEHTUNSLMI. CUCTEMA BEHTUNSLMM OMDKHA BbITb NONHOCTbIO aBTOMATUYECKOW C YNPaBEHUEM
MnK.

14 www.panekspanel.com
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Sogan depolama sistemleriicin 6zel Granler tasarliyor ve dretiyoruz.
Sogan depolama sistemlerinin ylksek kalitesini saglayabilmek igin,
iyi bir uygulama, sogutma ve havalandirma sistemi kullaniimalidir.
Soguk oda PLC kontrol sistemi ile takip edilerek kaliteli sonuglar
alinir.

f
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TECRUBE & TEKNOLOJi & KALITE

We design and manufacture special products for onion storage
systems. A good proetice, cooling and ventilotion system should
be used in order to ensure the high qualiyt of onion storage
systems. Quality results are obtained by monitoring the cold
room with a PLC control system.

EXPERIENCE & TECHNOLOGY & QUALITY

9

Mbl NPOEKTUPYEM 1 MPOU3BOAMM BaXHbIE NPOAYKTbI 41s CUCTEM
XpaHeHus nyka. [ng 0becneyeHns BbICOKOrO KayecTBa CUCTEM

XpaHEHWs flyKa CheflyeT MCMonb3oBaTb Hafnexallue MeTofbl
paboThl, CMCTEMY OXNMaXOEHWS W BEHTUNAUMU. KayecTBEHHble
pesynbratbl [OCTUratoTCs NYTEM MOHUTOPWHIA  XO/IOAMNbHOM
KaMmepbl C MOMOLLbI0 cucTeMbl ynpasneHus MK

OonbIT, TEXHOJIONA U KAYECTBO
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MUZ SARARTMA TESISI

BANANA RIPENING FACILTIY
YCTAHOBKA [J19 COSPEHWY BAHAHOB

Basarili bir olgunlastirma islemi igin gerekli kosullar sunlardir:

Sicaklik (Sarartma igin +20°C / +28°C, Olgunlagtirma igin +14°C / +20°C)

Bagjil Nem (%85 - %95)

Etilen Gazi (Sarartma igin 3-10 ppm, Olgunlastirma igin 100-1000 ppm)

Hava Hareketi (Oda hacmini 1 saatte 25-30 kez dolagacak sekilde)

Zaman (Sarartma ve Olgunlagtirma suresi 48-96 saat)

Etilen uygulamas! yapildiktan sonra 24 saat stireyle odanin kapis kapali tutulur. Bu stire sonunda oda havalandiriimalidir. Uriinler tir ve cesitlerine bagl olarak 1-4
gun icerisinde olgunlasarak yeme olgunluguna ulasir ve sararir.

Olgunlastirma isleminde, pazar taleplerine bagl olarak kisaltimak ya da uzatiimak istenebilir. Bu durumda Uranin olgunlastiriimasinda kullanilacak sicaklik
derecesi secimi ok dnemlidir. Ornegin; 18°C'de 4 giinde kabuk renginde degisiklik olurken, 14°C'de ise 8 giinde renk dénisimi ve olgunlasma gerceklesir.

N LZ

>

The conditions required for a successful yellowing and ripening process are:

Temperature (+ 20 ° C / + 28 ° C for yellowing, + 14 ° C / + 20 ° C for ripening)

Relative Humidity (85% -95%)

Ethylene Gas (3-10 ppm for Yellowing, 100-1000 ppm for ripening)

Air Movement (Circulating the room volume 25-30 times in 1 hour]

Time (Yellowing and Maturation Time 48-96 hours)

The door of the room is kept closed for 24 hours after the application of ethylene. At the end of this period, the room should be ventilated. Depending on the
species and variety, the products mature within 1-4 days, reach the eating maturity and turn yellow.

In the maturation process, it may be desirable to shorten or lengthen, depending on market demands. In this case, the choice of temperature to be used in
ripening the product is very important. For example; While there is a change in the skin color in 4 days at 18 ° C, color transformation and maturation occur in 8
days at 14 ° C.

C/0BYS, HEOBX0ANMbIE [N YCMELUHOr0 MPOLECCa NOXENTEHUS N CO3PEBAHMS:

Temnepartypa (+ 20 ° C / + 28 ° C ans noxentenus, + 14 ° C / + 20 ° C ong cospesanms)

OTHOCUTENbHAg BNaXHOCTb (85% -95%)

3TuneHoBblit ras (3-10 yacTel Ha MUIIMOH Ang noxentenus, 100-1000 YacTein Ha MINIMOH AN CO3PEBaHNA)

NBuxexue Bosayxa (Lumpkynsums obbema nometenmns 25-30 pas 3a 1yac)

Bpewms (Bpemst noxenteHns v cospesatug 48-96 yacos)

[lBepb KOMHaTbI iepXaT 3aKpbIToi B TEYEHUE 24 YACOB NOCNE HAHECEHNS aTuNeHa. 10 OKOHYaHWUKM 3TOr0 MepyUofa KOMHATY CNeayeT NPOBETPUTDL. B 3aBucUMOCTH OT
BMAA 1 COpTa MPOAYKTbl CO3PEBAIOT B TeYEHWE 1-4 AHE, BOCTUrAKT NULLEBOM 3PE0CTY W XKENTEHT.

B npouecce co3peBaHns MOXET BbITb XXENATENbHO COKPATUTD UM YAJMHWTD, B 3aBUCMMOCTY OT TPe60BaHWi pbiHKa. B 3TOM Cryyae 04eHb BaxeH Bblbop TeMneparypbl
An9 CO3peBaHNg NpoaykTa. Hanpumep; XoTs n3MeHeHue LBeTa Ko MPOMCXOANT Yepes 4 aHa npu 18 ° C, aMeHeHwe LiBeTa 1 CO3peBaHMe NPoMCXOaunT 3a 8 AHel
npn 14 ° C.

16 www.panekspanel.com
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Yenilikgiyiz ve strekli olarak sogutma, depolama ve olgunlastirma
sistemlerimizi iyilestirmeye calisiyoruz.

Masterilerimizin ihtiyaclarini g6z 6ndne alarak, onlara 0zel
¢OzUmler geligtiririz.

Yeni yuksek verimli ve uygun maliyetli cdézimler buluyor ve énde
gelen ekipman Ureticileri ile ishirligi yapiyor, sogutma ve diger
sektorlerdeki ylkselen edilimleri takip ediyoruz.

TECRUBE & TEKNOLOJi & KALITE

We are innovative and constantly strive to improve our cooling,
storage and maturation systems. Considering the needs of our
customers, we develop speciol solution for them.

We find new high-efficient and cost-effective solutions and
follow rising trends in refrigeration and other industries by
collaborating with leading equipment manufacturers.

EXPERIENCE & TECHNOLOGY & QUALITY i

Mbl HOBATOPCKM M MOCTOSIHHO CTPEMMUMCS  YNyuyllaTb HaLlu
CUCTEMbl  OXNAaXOEHWS, XPaHeHMs M Cco3peBaHns. Mol
MOMHOCTbIO MOTPYXaeMcs B MOTPEBHOCTM HALLMX KIWNEHTOB W
paspabaTbiBaeM MHAMBUAYaNbHbIE PeLIeHWs. Mbl HAaX0AMM HOBbIe
9HEproaQdeKTMBHbIE N SKOHOMUYHbIE PELUEHNs U CneauM 3a
PACTYLUMMI TEHOEHUNAMU B XONOAMNbHOA W [pYriX OTpacns,
COTPYAHWYas C BeMyLLMMM NPON3BOAUTENSMM 06OPYIOBAHMS.

onbIT, TEXHOJIONNA U KAYECTBO
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) KIRMIZI ET VE ET URUNLERI SOGUTMA SISTEMLER| 4
RED MEAT AND MEAT PRODUCTS COOLING SYSTEMS -
CHCTEMbI OXMAKIEHUS KPACHOTO MACA W MACHBIX NPOIYKTOB

Kirmizi Et Soguk Hava Depolari etin kullanim amacina gore projelendirilir.

Etin dretiminden tlketimine kadar soguk hava depolarinda muhafaza edilmesi gerekir. Hayvanlarin etinde, olasi bir hastalik veya bozulmasina sebep olacak
mikroorganizmalar yoksa dahi kesiminden sonra, ¢ok kisa bir zaman igerisinde etlere birgok mikrop bulasabilir.

Bu durum etlerin bozulmasina yol agar. Dolayisiyla etin kesim islemi gergeklestiginde etin 0 °C ila -17°C arasinda ve %35 oraninda nem igeren soguk hava
kosullarinda muhafaza edilmesi gerekir. Bu durum hem etin kararmasini engeller hem de olasi bir mikrobun bulasip yayilmasini engeller. Bu hava kosullari et
soguk hava deposu sayesinde saglanabilir. Soguk hava depolart ile Grtnleriniz bozulmadan uzun bir sire muhafaza edilir.

Et sogutma sistemleri

- Yavas ve basamakli sogutma

- Hizl sogutma

- Cok hizli sogutma

- Sok sogutma olarak yapilmaktadir.

- Soguk odalar PLC ile kontrol edilmektedir.

==
Red Meat Cold Storage Depots design according to the purpose use of meat.

Meat should be kept in cold weather conditions from production to consumption. Even if there are no microorganisms in the meat of the animals that will cause
a possible disease or deterioration, many microbes can be transmitted to the meat in a very short time after slaughter.

This situation causes meat to spoil. Therefore, when the meat is slaughtered, it must be stored between 0°C and - 1.7° C and in cold weather conditions
containing 95% humidity. This situation both prevents the meat from browning and prevents a possible microbe contamination and spread. These weather
conditions can be achieved thanks to the meat cold storage. Your products are stared in cold storage for long time.

- Meat cooling systems

- Slow and gra dual cooling

- Fast cooling

- Very fast cooling

- Shock cooling made with them

- Cold rooms are controlled by PLC.

XonogunbHble cKnafbl 41g KPacHOro Maca NpOEeKTUPYHTCS B COOTBETCTBUM C LIENIEBbIM HAa3HAYEHWEM Maca.

0T NPOM3BOACTBA 10 NOTPEBAEHNS MACO CNEAYET XPaHUTb B XONOAHbLIX MOFOAHbLIX YCIO0BUIX. [JaXe eCnu B MCE XWUBOTHbIX HET MUKPOOPraHW3MOB, KOTOPbLIE MOTYT
BbI3BaTb 3a60/1EBaHNE KM YXYALLEHNE COCTOSHIS, MHOrME MUKPOGbI MOTYT NepeaaBaThes B MACO Yepes 0YeHb KOPOTKOe BpeMs nocne y6os.

B atoit cutyaumm maco noptutcs. Mostomy npu 3aboe MAco HeobxoamMo xpaHuTb npu Temnepatype ot 0 ° C Ao -17 ° C 1 B X0NofHbIX MOrOAHBIX YCNOBUAX C
BNaXHOCTbH 95%. 3T0 NPEfOTRPALLIAET NOTEMHEHNE MACa U BO3MOXHOE 3apaXeHHe 1 PacnpoCTPaHeHne MUKPOBOB. 3T NOrofHbIe YCNOBUS MOTYT BbITb AOCTUMHYTbI
bnarogaps XpaHeHUo Maca B XON0AWIbHIKE. Ballia npofyKuns 0Nr0e BPeMs XPaHUTCS B XONOAMNbHUKE.

- CUCTEMbI OXNaXAEHNS Msca

- MefneHHoe W ABOMHOE OXNAXAEHNE

- bbicTpoe oxnaxaexue

- O4yeHb BbICTPOE OXNaxaeHne

- C X NOMOLLIbHO LLIOKOBOE OXNaX[EHNE

- XonogunbHble kamepbl KoHTponupytotes MK
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Et ve et Urdnleri Gretimi igin gerekli ttm ekipmanlarin temini,
uygulanmasi ve komple sogutma sistemlerini igceren entegre
et tesisleri kuruyoruz. Tesis, PLC sistem ile kontrol edilebilir.
Urtinlerin giris ve cikislarina kadar tim hareketleri kontrol ve
kayit altinda tutabilirsiniz.

TECRUBE & TEKNOLOJi & KALITE

We establish integrated meat facilities that include the supply,
application and complete cooling systems of all equipment
required for meat and meat products production. The facility
can be control by a PLC system. All movements of the products
until their entry and exit can keep be kept under control and
recording.

EXPERIENCE & TECHNOLOGY & QUALITY

Mbl  CO30@EM  WHTErpMpPOBAHHbIE  MACHbIE  MPEANpPUSTHS,
KOTOpble BK/MKOYAKOT B CEHS NOCTaBKY, NMPUMEHEHWE W MOMHblE
CUCTEMbI OXaX[EeHNs BCEro 060pya0BaHNs, He0bXoaUMoro Ang
MPOW3BOACTBA MsiCa U MACHBIX NPoaykToB. O6BLEKT ynpasnsetcs
cuctemort PLC. Bce nepemellieHns NpoOOyKTOB [0 WX BXoAa W
BbIX0[la KOHTPONMPYKOTCS U PETUCTPUPYIOTCS.

onbIT, TEXHOJIONNA U KAYECTBO
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. KANATLI HAYVAN URUNLERI SOGUTMA SISTEMLERI

POULTRY PRODUCTS COOLING SYSTEMS
CUCTEMBI OXNAXIEHWA NPOLYKTOB NTULLBI

Tavuk-Ordek - kaz gibi kanath hayvanlar kesimden sonra hizli bir sekilde sogutulmali ve muhafaza edilmesi gerekmektedir. Firmamizin uzmanlidi sayesinde

standartlara uygun olan kapasitede, fonksiyonel sogutmanin dogru galismasini saglar.Soguk zincir kuralina uygun hareket edilerek Grtnlerin raf émra korunur.
Kanatli hayvan sogutma sistemleri;

- On sogutma sistemi,

- Sok sogutma sistemi

- Dondurulmus (rdn soguk odasi olarak dizayn edilir.

- Soguk odalar PLC ile kantrol edilmektedir.

N[ A
j—
el

Poultry animals such as Chicken, Duck and goose should be cooled quickly after slaughter and kept. Thanks to its processes and expertise, our company ensures
the correct functioning of functional refrigeration at a capacity that complies with the standards. The shelf life of the products is protected by complying with
the cold chain rule.

Poultry cooling systems

Pre-cooling system

Shock cooling system

- The frozen products design as a cold room.

- Cold rooms are controlled by PLC.

[loMaLLiHWe NTULbI, TaKMe KaK KypuLLa, YTKa W TYCb, LOMKHbI BbITb BbICTPO OXNAXAEHbI NOC/E yﬁOFI 1 cOXpaHeHbl. brnarofaps CBOMM NPoLLeccaMm v OMblITy HaLlla KOMNaH!s

06ecneynBaeT NpasuibHOE QyHKLUMOHUPOBaHNE (QYHKLMOHANBHOMO XONOAWIbHOTO 060PYA0BaHNS C NPOU3BOAMTENbHOCTHIO, COOTBETCTBYIOLLEN CTaHAapTaM. Cpok
rOHOCTY NPOAYKTOB 06ecneynBaeTcs cobMofeHeM NPaBM X0N0a0BON Lieni.

CycTeMbl 0XTaxaeHus MTuLbl

CucteMa NpeaBapuTenbHOro OXNaxaeHus

CucteMa oxnaxaeHus LWoka

- 3aMOPOXEHHbIE NPOAYKTbI 0POPMASKITCS KaK X0N0AMNbHAS KaMepa.

- XonoamnbHble kamepbl KoHTponupytotes MIIK.
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Kanatli et Urdnleri Gretimi iin gerekli tim ekipmanlarin temini,
uygulanmasi ve komple sogutma sistemlerini iceren entegre
tesisleri kuruyoruz. Tesisimiz PLC sistem ile kontrol edilebilir.
Urtinlerin giris ve gikislarina kadar tim hareketleri kontrol ve
kayrt altinda tutulabilir.

TECRUBE & TEKNOLOJi & KALITE

We establish integrated facilities that include the supply,
application and complete cooling systems of all necessary
equipment for the production of poultry meat products. Our
facility can control by a PLC system. All movements of the
products until their entry and exit can be kept under control
and recording.

EXPERIENCE & TECHNOLOGY & QUALITY

Mbl CO30aEM MHTErPUPOBaHHbIE MPOM3BOACTBEHHBIE MOLLHOCTH,
KOTOPbIE BK/KOYAKT B CEBS NOCTABKY, MPUMEHEHNE W KOMMNEKTHbIE
CUCTEMbI OXNaX[eHUs BCero Heobxoammoro obopynoBaHus s
NPOM3BOACTBA NPOOYKTOB M3 Henoro mMaca ntuubl. Haw 06bekT
ynpasnsietcst cuctemoi PLC. Bce nepemeLLieHnst NpoayKToB [10 UX
BXO[la 1 BbIXOA@ KOHTPOMMUPYHITCS 1 PErMCTPUPYHOTCS.

onbIT, TEXHOJIONNA U KAYECTBO
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BALIK URUNLERi SOGUTMA SISTEMLE

Ri

FISH PRODUCTS COOLING SYSTEMS
CUCTEMbI OXNAXIAEHNSA PBIBHBIX NTPOAYKTOB

Su Urdnleri bozulmay geciktirmek amaci ile dondururlar.

Baliklarin dondurulmasi Griinin muhafaza edilmesi agisindan en iyi bir ydntemdir.

Baliklarin blinyesinde yaklasik % 60-80 su bulunmaktadir.

Ette bulunan bu su -1 ile -3 ° C arasinda donmaya baslar.

Baliklarin dondurulma sicakhidinin Grinln kalitesi Uzerine etkisi bayuktar.

Hizli dondurma ile Grindn kalitesi muhafaza edilmis olur.

Hizl dondurmada Grun sicakhi§i 0 ile 5C ye iki saat icerisinde ulagsmig olmali ve dondurma islemi tamamlandiginda rtindn en sicak noktasinin -20 * C olmasi gerekir.
Baliklarin dondurulduktan sonra depo sicakligi -30 * C olmali ve baligin merkezi sicakliginin -20 ° C den yiksek olmamalidir.

Baliklarin satis noktalarina kadarki sevklerinde soguk zincir kurallari uygulanmalidir.

Balik soguk oda PLC ile kontrol edilir.

Vi
/N

A

Fishery products freeze to delay spoilage.

Freezing fish is the best way to preserve the product.

There is approximately 60-80% water in the body of the fish.

This water in meat starts to freeze between -1and -3C.

Freezing temperature of fish has a great effect on the quality of the product.

The quality of the product is preserved with fast freezing.

The temperature of the product should reach 0 to 5C within two hours, and the hottest point of the product should be 20C when the freezing process is completed
In fast freezing .

The storage temperature should be -30C and the central temperature of the fish should not be higher than -20C After the fish are frozen.
Cold chain rules should be applied for the shipment of fish to the sales points.

Fish cold room is controlled by PLC.

MpoayKTbl PbI60ONOBCTBA 3aMOPaXMBAIITCS 419 NPEAOTBPALLIEHIS NOPYM.
3aMopo3ka pblbbl - AyyLKiA cnocob CoxpaHNTL NPOAYKT.
B tene pbi6bl npumepHo 60-80% Bofbl.

Bona B MaCe HauyMHaeT 3aMep3aTtb Npu TemMnepatype ot -1 0 -3 ° C.

Temnepatypa 3amMep3aHus pbibbl 04EHb CUNbHO BAWSIET HA KAYECTBO NPOAYKTA.

KayecTBo NpoayKkTa COXpaHAeTcs npu BbICTPON 3aMOPO3KE.

Temnepatypa npopykTa fomxHa gocturatb 0-5 ° C B TeYeHWe ABYX YacoB, a CaMas ropsyas Touka npogykTa aomxHa 6bbitb 20 ° C, Koraa npoLect 3aMopaxuBaHus
3aBepLLeH. [pu 6bICTPOM 3aMOpaXMBaHNK.

Temnepatypa xpaHeHus 0onxHa bbiTb -30C, a LeHTpanbHas Temnepatypa pbibbl He JomKHa BbiTb Bbile -20C nocne 3aMopaxwuBaHmus pbibbl.

lpy OTrpy3Ke pbibbl B TOProBble TOYKM OMKHBI MPUMEHSTLCS NPaBMna X0N0A0BOIA Lieny.

XonogunbHas kamepa ans peibbl ynpasnsetca MK

22 www.panekspanel.com



&

PANEeKS
R B Meo

Balik GrUnleri muhafaza ve dretimiigin gerekli tim ekipmanlarin
temini , uygulanmasi ile  komple sogutma sistemlerini iceren
entegre tesisleri kuruyoruz. Tesis PLC sistem ile kontrol edilebilir.
Urtinlerin giris ve gikislarina kadar tim hareketleri kontrol ve
kayit altinda tutulabilir.

TECRUBE & TEKNOLOJi & KALITE

We establish integrated facilities that include complete cooling
systems with the supply and implementation of all necessary
equipment for the preservation and production of fish
products. You can be control all the facility by a PLC systems
movements of the products, from the entrance and exit of the
products, can be kept under control and recording.

EXPERIENCE & TECHNOLOGY & QUALITY

Mbl CO30aeM KOMMNEKCHBIE 0B6bEKTI, KOTOPbIE BKMKOYAIOT B b9
MONHbIE CUCTEMbI OXNAXAEHWS C NOCTABKOW 1 BHEAPEHWEM BCETO
HeobxoauMoro 060pyNOBaHWS NS XPaHEHWs U NPOW3BOACTBA
pbibHOM npoaykumnn. 06bekT ynpasnsetcs cuctemoit MNIK, 1 Bce
[IBWXEHMS NPOAYKTOB OT BXOfA 1 BbIXOAA MPOAYKTOB HAXOASTCS
1o, KOHTPOMEM W 3aMUCbH.

onbIT, TEXHOJIONNA U KAYECTBO
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SUT ve SUT URUNLERI SOGUTMA SISTEMLERI

MILK and MILK PRODUCTS COOLING SYSTEMS
CUCTEMbI OXNAXAEHNSA MOTOKA 1 MOTOYHBIX MPOAYKTOB

Sutun sogutulmasi, kalitesinin korunmasi, bakteri Uremesinin 6nlenmesi ve igsleme sirasinda ortaya ¢ikabilecek sorunlarin énlenmesi igin sarttir. St ve Sut
Urdnlerinin bozulma suresi diger gida Granlerinin bozulma strelerinden daha kisadir. St Grtnlerinin igindeki mikro organizmalar belirli derecelerin altinda Grinin

bozulmasina neden olmaktadir. Bu nedenle sit ve sit drdnlerinizin daha saglikli ve uzun émrli olmasi igin Stit Soguk Hava Depolarinda muhafaza edilmesi
gerekmektedir. Her bir kullanim alani igin sogutma ve saklama sekilleri projelendirilmektedir.
UYGULAMA ALANLARI

- Cig st 6n sogutma ve depolama

- Yogurt hizli 6n sogutma odalari

- Peynir igin soguk odalar

- Tereya( i¢in donmug muhafaza odalari

- Inkiibasyon odalar! igin sogutma ve Isitma

- Ayran depolama

- PLC/SCADA sistemi sayesinde uzaktan kontrol ve izleme

N LA
<
AN

Cooling of milk is essential for preserving its quality, preventing bacterial growth and preventing negative changes that may arise during processing. The spoilage
risk of Milk and Dairy Products is shorter than the spoilage times of other food products. Microorganisms in dairy products cause deterioration of the product

below certain degrees. For this reason, your Milk and Dairy products should be kept in Milk Cold Storage Depots for healthier and longer life. Cooling and storage
methods are designed for each usage area.

SCOPE OF APPLICATION
- Raw milk pre-cooling and storage
- Yoghurt fast pre-cooling rooms
- Cold rooms for cheese
- Frozen storage rooms for butter
- Cooling and heating for incubation rooms
- Buttermilk storage

- Remote control and monitoring with PLC / SCADA system

-

OxnaxmeHue Monoka Heo6XoaMMo 19 COXPaHeHIUs ero KayecTsa, NPeoTBPaLLeHUs POCTa BaKTepuit U NPeaoTBPALLEHNS HEraTUBHbIX U3MEHEHNIA, KOTOPbIE MOryT
BO3HUKHYTb BO BPEMsl 06paboTKiA. PUCK MOPYM MOMIOKA ¥ MOSIOYHbIX MPOAYKTOB HUXE, YEM BPEMS NOpYM APYTMX MULLEBbIX NPOAYKTOB. MUKPOOPraHn3Mbl B MONOYHbIX
MPOAYKTaX BbI3blBAOT YXYALIEHUE KAuecTBa MpoayKTa HUXEe OnpefeneHHoi crenenu. Mo aToi NpuyMHe Balle MOMOKO ¥ MOMIOYHbIE MPOMYKTbI CAGMyeT XPaHUTb B

XONOAMbHbIX CKNaaax Anst MoNoKa, YT06bl OHW 6binn 300POBbIMY U AONTUMIA. CNOCO6bI OXNAXAEHHUS 1 XPaHEHS pa3paboTaHbl ANns Kaxuaon 061acTi MCNonb30BaHms
OBJIACTb NPUMEHEHUA

lpeaBapuTenbHOe 0XNax/aeHue 1 XpaHeH!e Chiporo Monoka
KoMHaTbl HbICTPOr0 OXNaXAeH!s iorypta

XonoaunbHble kamMepbl ANg cbipa

- 3aMOPOXEHHbIE CKaabl AN Macna

OxnaxmeHue 1 060rpeB MHKY6aLMOHHbIX KOMHAT

- XpaHeHue naxTbl

YnanesHoe ynpasneHue W MOHUTOPUHT C MOMOLLbH CUCTEMbI

www.panekspanel.com
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Gida sektorlne ve sut drdnleri dretimine yonelik soguk odalar ,
ekipman Uretimi ve tedariki konusunda anahtar teslimi tesisler
kuruyoruz. Gida makinalari Gretiminde dinyanin kaliteli firmalari
ile is birligi igindeyiz.

TECRUBE & TEKNOLOJi & KALITE

We make cold rooms for milk products, tunkey facilities for
equipmelt production and supply.

We are in cooperation with the world's quality companies in the
production of food machinery.

EXPERIENCE & TECHNOLOGY & QUALITY

@y ' Mbl cO30aeM 06beKTbI Mo KY Ang NPOU3BOACTBA XONOANNbHbIX
Kamep, NpPOM3BOACTBA 1 MOCTaBKM 0HOPYAOBAHNA ANS MULLEBOI
MPOMbILLNEHHOCTI, @ TaKXe MOMOYHbIX MPOAYKTOB W MOMOYHbIX
MPOAYKTOB.

onbIT, TEXHOJIONA U KAYECTBO
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DONDURULMU§ URUN SOGUK ODALARI

R FROZEN PRODUCT COLD ROOMS

SAMOPOXEHHBIE NMPOAYKTH! XONOAHBIE KOMHATbI

Donmus muhafaza depolaridir, 5nceden soklama islemine tabii tutularak dondurulmus drdnlerin saklandigi depolama seklidir.-40°C'de yapilan hizli dondurma olan
yiksek dondurma igleminden sonra dondurucu odalarinda (Deepfreeze Depolama Odalari) muhafaza edilecektir.

Dondurucu odalarda dondurulmus meyveler, sebzeler, dondurulmus etler, tavuk, balik ve dondurulmus firinlar, dondurulmus gidalar, vb. gibi birgok farkli drin
saklanir

-18°C ile -22°C sicaklik arasinda kosullandiriimasi gerekir.

Saklama streleri Grin niteligine gore ve depolama suresine gore degisir.

Uygun bir sicaklik seviyesi saglandigi takdirde, saklanan drdnler saklanma streleri boyunca bozulma riski olmadan muhafaza edilmis olacaktir.

Donmus muhafaza odalarin da saglikli muhafaza igin panel kalinligi 15 cm. den az olmamalidir.

Uygulamalar

- On sogutma odalari

- Uriin sok odalari

- Uretim makinalart igin sogutma sistemleri

- PLC kumana sistemi ile kontrol

N LA
They are frozen storage storages, it is a storage type where frozen products are stored by subjecting to pre-freezing process. They will be stored in freezer rooms
(Deepfreeze Storage Rooms) after high freezing process, which is fast freezing at -40 ° C.

Frozen Fruits, Vegetables, Frozen Meats, Chicken, Fish and Frozen Ovens, Frozen Foods, etc. in freezer rooms. Many different products are stored, such as

[t must be conditioned between -18 ° C and -22 ° C.

Storage times vary according to the nature of the product and the storage period.

Provided a suitable temperature level is maintained, the stored products will be preserved without the risk of deterioration during their storage period.

The frozen storage rooms panel thickness shouldn't beless than 15 cm for healty protection.

Apps

- Pre-cooling rooms

- Product shock rooms

- Cooling systems for production machines

- Control with PLC control system

-

370 3aMOPOXEHHbIE XPaHWIWLLA, STO TUM XPaHWIULLE, B KOTOPOM 3aMOPOXEHHbIE MPOAYKTbl XPAHATCS C MCMONb30BaHWEM MpOLEcca NpeaBapuTeNnbHOro
3aMopaxuBaHus. OHu ByoyT XpaHUTbCA B MOPO3WNbHbIX Kamepax (Deepfreeze Storage Rooms) mocne npoLecca CUbHOTO 3aMOpaXwuBaHug, TO eCTb BbICTPOO
3aMopaxuBanus npu -40 ° C.

3aMopoXeHHble QPYKTbI, OBOLLLM, 3aMOPOXEHHOE MSICO, KYpHLA, Pbiba 1 3aMOPOXEHHbIE NeYM, 3aMOPOXEHHbIE MPOAYKTHI 1 T. [I. B MOPO3unbHbIX kamepax. XpaHuTes
MHOr0 Pa3HbIX NPOLYKTOB, HanpuMep

Temnepatypa Bo3ayxa AomkHa coctaensts o1 -18 ° C go -22 ° C.

CpoK XpaHeHws 3aBUCUT OT TUMa NPOJYKTa U CPOKA XPaHEHMS.

lpy nopaepXaHnu NOAXOAALLETO YDOBHS TEMNEPATYPbI XPaHALLMECS NPOAYKTbI ByayT COXpaHeHbl 663 pucka nopyu B TEYEHUE NEPHUOAA XPaHEHMS.

TonwwmHa naxenen Mopo3WbHbIX CKNafoB [OMKHA BbITb He MeHee 15 CM ANs 3aLUnTbl OT NOBPEXAEHNH.

[porpamMmbl

- KoMHaTbl NpeBapuTENbHOTO OXNaXaeH!s

- MpoyKTOBbIE LLIOKOBbIE KOMHATbI

- CncTeMbl OXNaxaeHus A9 NpON3BOACTBEHHbIX MALLIMH.

- YNpaB/eHue C NOMOLLbH CUCTEMbI ynpaBneHus PLC

26 www.panekspanel.com
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Donmus muhafaza depolaridir, énceden soklama islemine tabii
tutularak dondurulmusg Grtnlerin saklandi§i depolama seklidir.
Donmus muhafaza depolarinin, standart olarak -18°C ile -22°C
sicaklik arasinda kosullandiriimasi gerekir.

Saklama sUreleri Grln niteligine gore ve depolama suresine gore
degisir.

Uygun bir sicaklik seviyesi sadlandi§l takdirde, saklanan Grinler
saklanma sureleri boyunca bozulma riski olmadan muhafaza edilmis
olacaktir.

TECRUBE & TEKNOLOJi & KALITE

They are frozen storage warehouses, a storage type in which
frozen products are stored by subjecting to pre-freezing.
Frozen storage rooms should be conditioned between -18 ° C
and -22 ° C as standard.

Storage times vary according to the qualification of the product
and the storage period.

If a suitable temperature level is maintained, the stored
products will be preserved without the risk of deterioration
during their storage.

EXPERIENCE & TECHNOLOGY & QUALITY

370 CKnaabl AN XpaHEHNs 3aMOPOXKEHHBIX NPOLYKTOB, TUM XPAHWINLLA,
B KOTOPOM 3aMOPOXEHHbIE NPOAYKTbI XPAHATCS C NPeABapUTE/bHbIM
3aMOPaXNBaAHMUEM.

XonoaunbHbIe CKNaACKME NOMELLEHNS AOMKHbI MMETb CTaHOAPTHYIO
Temneparypy ot -18 ° C no -22 ° C.

CpOK XpaHeHus 3aBWUCHT OT TUMa NPOAYKTA 1 CPOKA XpaHEeHM.

Ecnu  nopfepxueaetcs  MOLXOOALLMA  YPOBEHb  TEMMEpaTypbl,
XpaHaLLMecs NPoayKTbl ByayT COXpaHeHbl 6e3 pucka Nopyu BO BPEMS
XpaHeHws.

onbIT, TEXHOJIONNA U KAYECTBO
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LOJISTIK SOGUK HAVA TESISLERI

LOGISTICS COLD AIR FACILITIES
NOTUCTUKA XONOAHbBIV BO3MYX

Gida kodeksinde, gida maddelerinin, hangi Isi derecesinde depolama ve dagitim yapilacaginin standartlar belirlenmistir. Isi kontrolli dagritim kanali ile yine
1si kontrollli depolama alanlarina getirilip son noktada s kontrolli mikro dagitim kanali ile bu konuda egitim almis profesyonel personel ile taginmasi logistik
depolarin dnemini gdstermektedir.. Ureticilerin ve hizmet alanlarin bu konuda dogru maliyet planlamast ile dogru tedarikeiyi secmesi bilyik dnem tasimaktir.
Dogru tedarikei secilip denetlenir ise lojistik esnasinda olugan israfin dniine gegilecektir.

Bu nedenle lojistik depolarda Ug ayri 1si rejimine gére depolama hizmeti verilmelidir bunlar +4 derece , -18 derece ve + 18 derece depolama alanlaridir ile her tiirlii
gida drinind muhafaza edilmelidir. Depolama alanlarinin isi dizeyleri online olarak takip edilmelidir.

Uygulama alanlan

- Yikleme ve bosaltma Alaninin sogutulmasi

- Pozitif ve negatif soguk odalarin sogutulmasi

- HACCP standartlarina uygun Urinler ve evaparatdrler

- PLC uzaktan kumanda sistemleri

ol
PN

The standards for the temproture and distrbution of food stuffs are detmined in the food cadex. The importance of logistic warehouses is that they are brought
to the temperature controlled storage areas with the heat-controlled distribution channel and transported with the prodessianol personnel trained in this subject
with the temperature-controlled micro distribution channel. If the right supplier is selected and inspected, the waste during logistics will be prevented.

For this reason, storage services should be provided in logistics warehouses according to three different temperature regimes. All kinds of food products should
be stored with +4 degrees, -18 degrees and +18 degrees storage areas. The temperature levels of the storage areas should be monitored online.

Scope of application

- Cooling the loading and unloading area

Cooling positive and negative cold rooms

Products and evaporators that comply with HACCP standards

PLC remote control systems

B nuleBoM Kopekce OMpefeneHbl CTaHAapTbl, NPy KOTOPbIX By4yT XpaHWTLCS W PAaCMpOCTPaHATLCS MULLEBbIE MPOLYKTbl. BaXHOCTb NOTMCTMYECKUX CKNAAoB
3aK/0YaeTcs B TOM, YTO OHM [OCTaBNSIOTCS B CKNafCKME MOMELLEHWS C KOHTPONMPYEMOW TEMNEPATYpOW C PErynvupyeMbiM KaHanoMm pacnpefencHus
TPaHCMOPTMPYIOTCS CO3HATENbHBIM NEPCOHAN0M, 06yYEHHbIM STOMY NPEAMETY, C MOMOLLbI0 MUKPOKaHana pacnpeaeneHus ¢ KOHTPOIMpyeMon TeMnepatypon. Eciu
MpaBWIbHbIA NOCTABLUMK ByaeT BbibpaH 1 MPOBEPEH, NOTEPW BO BPEMS TOMUCTUKM ByayT NPELOTBPALLEHbI.

[0 3T0W NpUYMHE YCNYrU NO XPaHEHUIO HA NOMUCTUYECKUX CKNAAax LOMKHbI NPEOCTaBNSTbCS B TPEX PA3fMYHBIX TEMMEPATYPHBIX pexumax. Bce Bumbl MALLEBbIX
NPOLYKTOB CNedyeT XpaHUTb C 30HaMK XpaHeHus +4, -18 1 +18 rpagycos. 3a TeMnepaTypHbIM PEXUMOM CKIAACKUX MOMELLEHNA CNeayeT CeaUTb B PEXUME OHNAIH.
06nacTb NpUMEHeHMs

- OxnaxmneHue 30Hbl NOrpy3Ki 1 pasrpysku

OxnaxaeHne NonoXUTENbHBIX U OTPULATENbHBIX XONOAUIbHBIX KaMep

[pomyKums 1 ucnaputenu, CooTBeTCTBytoLLMe cTaHaapTaMm HACCP

CucTeMbl AMCTaHUMOHHOrO ynpasnenus MK

www.panekspanel.com
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Mallarin kalitesi blylk 6lctde glvenilir sicaklik rejimlerine sahip
yuksek kaliteli sogutma sistemlerine baghdir.

En uygun teknolojik parametreler secilerek saglayarak tim
sogutma sistemlerine dogru bir sekilde uygulanir. Bu sekilde,
bir toptanciya veya perakendeciye veya dogrudan son tiketiciye
dagrtilan mallarin teknolojik parametreleri ve dolayisiyla kalitesi
garanti altina alinir.

The quality of the goods largely depends on high-quality cooling
systems with reliable temperature regimes.

The most oppropriate technolopical parameters are selected and
applied cariectly to all coling systems

In this way, the technological parameters and hence the quality of
the goods distributed to a wholesaler or retailer or directly to the
end consumer are guaranteed.

EXPERIENCE & TECHNOLOGY & QUALITY

KayecTBO TOBapa BO MHOMOM 3aBUCUT OT KQYECTBEHHbLIX CUCTEM
oxnaxnaeHud ¢ HaleXXHbIMK TeMnepaTypHbIMK peXUMaMi.

Bce cucTeMbl 0xnax/aeHust NpaBUAbHO Bbl6paHbl 1 NPUMEHSIKOTCS
C YYeToM Haubonee MOOXOOALLMX TEXHOMOrMYECKMX MapaMeTpoB.
TakuMm 06pas3oM, rapaHTMPYKOTCS TEXHONOTMYecKne napamerpbl
W, CNeaoBaTeNbHO, KayeCTBO TOBApOB, MOCTABMSEMbIX ONTOBOMY
WM PO3HWYHOMY MPOAABLY WAM HEMOCPEACTBEHHO KOHEYHOMY
notpebutento.

onbIT, TEXHOJIONNA U KAYECTBO
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ILAG SOGUK ODA SISTEMLERI
PHARMACEUTICAL COLD ROOM SYSTEMS
(DAPMALIEBTUYECKME CUCTEMbI XONIONHbIX KOMHAT

ASl odasi ve ilag muhafaza odalari uzman kuruluslar tarafindan projelendirilmeli ve ayni zamanda asilarin uygun ortamda saklanabilmesi adina sistematik sekilde

stoklanmaya elverigli olarak tasarlanmasi gereklidir. Asilarin raflara dizenli ve duvara mesafeli sekilde dizilmesi, agi odasinin net hacmi briit hacminin yaris
kadar oldudu igin fazla doldurulmamasi ve gereksiz farkli malzemelerin alanda stoklanmamasi gerekir. Ayrica en az Imt kadar asilarin evaparatdrden uzaga
yerlestirilmesi gibi hususlar, muhafaza edilecek asilarin dogru kosullarda saklanmasi ve raf dmri boyunca korunabilmesi igin dnemli detaylardir.

ilag Soguk Hava Depolari; asilar gibi hassas ilaglarin dahil oldugu, medikal Grtinlerin, steril bir ortamda muhafaza edilmesini saglar. Ayrica ila¢ Soguk Hava
Depolarina bu tip Grdnlerin hassasiyeti nedeniyle bazi alarm uyari sistemleri dahil edilir.

N LA
i
AN

The vaccine room and drug storage rooms should be designed by specialist organizations and at the same time, they should be designed to be systematically
stocked so that the vaccines can be stored in a suitable environment. Vaccines should be arranged on the shelves regularly and at a distance from the wall, the
vaccine chamber should nat be overfilled as the net volume is half of its gross volume and unnecessary different materials should not be stocked in the area. In
addition, issues such as placing at least Tmt of vaccines away from the evaporator are important details for keeping the vaccines to be kept in the right conditions
and protecting them throughout their shelf life.

Pharmaceutical Cold Storage; It ensures that medical products, including sensitive drugs such as vaccines, are kept in a sterile environment. In addition, some
alarm warning systems are included in Pharmaceutical Cold Storage Depots due to the sensitivity of such products.

-

MoMelLeHne ANg BakUMH U NOMELLEHNS 15 XPaHEeH!S IeKapcTB [OKHbI GbiTb CMPOEKTMPOBAHbI CMELMan3upoBaHHbIMA OPraHN3aLMaMK, 1 B TO XE BPEMS! OHY
[OMXHbI BbITb CMPOEKTUPOBAHDI TaK, YTO6bI X MOXHO GbIO CMCTEMATUYECKM XPaHWTb, YTOObI BAKLMHBI MOXHO GbIN0 XpaHWUTb B MOAXOAALLEN cpefe. BakuuHb
cnedyeT pasMeLliaTb Ha Nokax PerynapHo 1 Ha HEKOTOPOM PacCTOSHUM OT CTeHbl, Kamepa s BaKLUMHbI He [I0MKHa GbiTb NepenoHeHa, NoCKosbKY YNCTbIN 06beM
COCTaBNSIeT N0ONOBIHY ee 06LLIero 06bema, h HeHyXXHbIe PasfMyHbIe MaTepuanbl He AOMKHbI XDaHUTLCS B 3TOM 0611acTH. KpoMe Toro, Takue BONPOChI, Kak pasMeLLigHme
He MeHee 1 TOHHbI BaKLMH OT UCTIapuTeNs, ABNSIOTCS BaXHbIMM AeTanaMu ANng NoafepXaHiua BakUMH B NPaBUIbHBIX YCNOBMSX M 3aLLMTbI UX HA MPOTSXEHUM BCEro
CPOKa XpaHeHMS.

(DapMaLleBTMYECKHME XONOAWIbHBIE KaMepbl; 3TO rapaHTUpyeT, YT MeAMUMHCKME MPOAYKTbI, BKNKYas YyBCTBUTENbHbIE IEKAPCTBA, Takue Kak BaKUMHDI, XDaHATCS B
CTepUIbHOA cpene. KpoMe Toro, HEKOTOPbIe CUCTEMbI aBapUIHOTO OMOBELLEHNS BKIIOYEHbI B GapMaLeBTMYECKIME XONOANNbHbIE CKNafbl 13-3a YYBCTBUTENBHOCTY
TaKuX NPOAYKTOB.

30 www.panekspanel.com



&

PANeKs

llac Soguk Hava Deposu : Soguk zincir gereken bitin medikal
ardnlerin uygun kosullarda muhafaza edilebilmelerine uygun olarak
uretilmistir.

Kullanim Alani: ilag Sektor

Calisma Sicakligi: t = 5°C
Sicaklik Araligi: 5°C / -30°C

TECRUBE & TEKNOLOJi & KALITE

Pharmaceutical Cold Storage; It is produced in a way that
all medical products that require a cold chain can be stored
under suitable conditions.

Usage Area: Pharmaceutical Industry

Working Temperature: t=5°C
Temperature Range: 5°C/-30°C

EXPERIENCE & TECHNOLOGY & QUALITY

(DapMaLLeBTUYECKME XONOAMNbHbIE KaMepbl; OH NPON3BOAMTCS TaKiM
06pa30M, YTO BCE MEeANLMHCKIME NPOAYKTbI, TPebytoLLMe X0N0a0BoM

uenu, MoryT XpaHuTbCa B NoAxXoasLLMX YyCNOBUGX.

06nacTb MCNOb30BaHKS: GapMaLleBTHKa
Pabovag Temnepatypa: t=5°C
NinanasoH Temnepatyp: 5°C/-30°C

S OMbIT, TEXHOJIOTUSAl U KAYECTBO
- =
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MOBIL KONTEYNER SOGUK ODALA
MOBILE CONTAINER COLD ROOMS
MOBWIbHBIE KOHTEAHEPb! XONOIHbIE KOMHATb

Konteyner mobil soguk oda ve depo drinlerimiz, tasinabilir 6zellige sahip 40 ve 20 lik konteyner depolar olduklari gibi tekerlekli romark Gzerinde 6zel muhafazali
olarakda uretilmektedir.

Talebe gére ; et, balik, tavuk, icecek, buz, meyve, sebze , ilag ve asl depolama igin kullaniimaktadir.

Hizli sogutma, soguk muhafaza, donmus muhafaza ve sok (nitesi olarak kendi iginde dért farkli ihtiyag igin dért ayri sistem olusturulur.
Sebeke elektidi ve jenarator sistemi ile enerji saglanir.

Uygulama sekilleri

- 20 lik konteyner soguk oda

- 40 Ik konteyner soguk oda

- Mobil hareketli soguk oda

- Asi muhafaza igin soguk oda

olarak projelendirilir.

St
Zal

Our container mabile cold room and warehouse products are produced as portable containers of 40 and 20, as well as specially protected on wheeled trailers.
According to the demand; It is uses for meat, fish, poultry, drink ice, fruit, vegetable, medicine and vaccine storage and preservation.

It is composed of four separate sections for four different needs as quick cooling, cold storage, frozen storage and shock unit.

Energy is provided by the network electricity and generator system.

Application forms

- 20 ‘container cold room

- 40 ‘container cold room

- Mobile moving cold room

- The vaccine is designed as a cold room for preservation.

Haluu KoHTEHEPHbIE MOBUbHBIE XONOANIbHBIE KAMEPbI 11 CKNaACKMEe NPOAYKTbI NPON3BOASTCS B BUAE NEPEHOCHBIX KOHTEMHEPOB 40 1 20, a Takxe Co ChneuunansHon
3aLLMTON Ha KOMECHbIX NpuLenax.

Mo 3anpocy; OH 1Ccnonb3yeTcs AN XPaHeHUs 1 KOHCEPBMPOBAHMS MACa, Pbibbl, NTULbI, HAMUTKOB, bAa, PPYKTOB, OBOLLEH, TEKAPCTB W BaKLIMH.

OH COCTOMT 13 YeTblpex OTAENbHbIX CEKLWA AN YETbIPeX PasfMYHbIX HYX[, Takux Kak BbICTPOe OXNaXAeHMe, XONOAHOe XPaHeHMe, 3aMOPOXEHHOE XpaHeHue
LLIOKOBAs YCTaHOBKa.

3Hepris BbipabaTbiBAaeTCS CETbI0 ANEKTPUYECTBA 1 CUCTEMON reHepaLmim.

3asBKu

20-T1 yTOBas X0NOAMIbHAS KaMepa

40-dyToBas xonoanIbHas Kamepa

[lepeaBnxHas xonoaunbHas kamepa

- BakuunHa cnpoekTpoBaHa Kak XonoaunbHas kamepa Ans XpaHeHus.

www.panekspanel.com
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Dolasim sertifikasina sahip konteynerler kullanilarak Gretimi
gerceklestirilen mobil odalarimiz, yiksek yogunluklu politiretan
dolgulu soguk oda panelleri ve Ozel tasarima sahip sogutma
cihazlarinin battnlesmesi ile imal edilmektedir.

Hizli sogutma, soguk muhafaza, donmus muhafaza ve sok Unitesi
olarak kendi iginde dort farkli ihtiyag igin dort ayri tasarimdan
olusturulur.

TECRUBE & TEKNOLOJi & KALITE

Our mobile rooms, which are produced using containers with
circulation certificate, are manufactured by the integration of
high density polyurethane filled cold room panels and specially
designed cooling devices.

It is formed in four separate desing for four different needs
as quick cooling, cold storage, frozen storage and shock unit.

EXPERIENCE & TECHNOLOGY & QUALITY

HaLum MoBunbHbIE KaMepbl, KOTOPbIE NPOM3BOASTCS C MCMONb30BaHNEM
KOHTEAHEPOB C CepTUOUKATOM LMPKYNSUMM, NPOM3BOAATCS NyTEM
MHTErpaLun NaHenen XonoamnbHbIX KaMep ¢ NoiNypeTaHoM BbICOKON
MNOTHOCTM M CneumanbHo paspaboTaHHbIX 0XNaXAakLLNX YCTPONCTB.
OH COCTOMT 13 YeTblpex OTAENbHBIX CeKLMIA ANS YeTbIpex pasninyHbIx
HYX[, Takux Kak 6bICTPOE OXNaX[eHne, XONofHOE XPaHeHWe,
3aMOPOXEHHOE XPaHeHe U LLIOKOBAsH YCTaHOBKA.

onbIT, TEXHOJIONNA U KAYECTBO
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Atmosfer Kontrolll Soguk Depolarda; taze meyve ve sebzelerin kaliteli muhafazasi igin, Normal atmosfer soguk depo kosullarindan farkli; oksijen-karbondioksit-
azot oranlarinda depolanan bir muhafaza sistemidir.
Kontrolli Atmosfer Teknolojisinde meyve ve sebzeler genel olarak normal atmosfer depolarindan daha distk oksijen ve daha yiksek karbondioksit oranlarinda
muhafaza edilerek depolanirlar. Depolanan meyve ye bagdli olarak bazen depo ortamindan etilenin uzaklastiriimasi da yapilabilmektedir. Kontrolli Atmosfer
Teknolojisinde gaz sizdirmazlik ok dnemlidir; bu sistemin uygulanacagi depolarda gaz sizdirmazligin gok iyi yapiimasi icin Atmosfer Kontrolli Ekipmanlarina ve
Otomasyonuna ihtiyag vardir.
Kontrollu Atmosfer teknolojisi kullanilarak meyve - sebzelerin muhafazada edilmesi ile Grinlerin solunumlari azaldi§i ve metabolizmalari yavasladigi icin meyve
ve sebzeler, normal atmosfer kosullarinda muhafaza edilen Grtinlere gére kalitelerini daha iyi muhafaza ederler ve ayni zamanda depolama streleri de daha uzun
olur.
Atmosfer kontrol sisteminde

Karbondioksit tutucu
- Azot jenarat0Oru

Etilen cihazi

PLC kontrol Unitesi bulunmaktadir.

N\ LA
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In Controlled Atmosphere Cold Storages; For the quality preservation of fresh fruits and vegetables, different from normal atmosphere cold storage conditions;
It is a containment system where it is stored at oxygen-carbon dioxide-nitrogen ratios.

In the Controlled Atmosphere Technology, fruits and vegetables are generally stored at lower oxygen and higher carbon dioxide ratios than normal atmosphere
storages. Depending on the stored fruit, ethylene can sometimes be removed from the storage environment. Gas tightness is very important in Controlled
Atmosphere Technology; In the warehouses where this system will be applied, there is a need for Controlled Atmosphere Equipment and Automation, together
with very good gas tightness.

By preserving fruits and vegetables using the Atmosphere Controlled technology, since the respiration of the products decreases and their metabolism slows
down, fruits and vegetables preserve their quality better than the products stored under normal atmospheric conditions and at the same time, their storage
periods are longer.

In the atmosphere control system

- Carbon dioxide scavenger

- Nitrogen generator

- Ethylene device

- There is a PLC control unit.

B xonomnnbHbIx kaMepax ¢ KOHTPOAMPYeMOil aTMOChEepoi; [INs KaueCTBEHHOMO XPaHEHNS CBEXIX DPYKTOB M OBOLLIEN, OTINYHbIX OT HOPMabHbIX YCOBUI XPaHEHMS
B XONOAHbIX YCNOBUSX; 3TO repPMETUYHAs CMCTEMA, B KOTOPOW OH XPAHUTCS NPy COOTHOLLIEHWM KMCNOPOA-ANOKCHUT YrNepoaa-a3or.

B TexHonorum KoHTponuMpyemoit atMocdepbl GPyKTbl U OBOLLM 0BbIYHO XpaHATCS Npu Bonee HU3KOM CopepXaHWu KUCNopoaa v 6onee BbICOKOM COepXaHuu
YrNEKNCNOro rasa, YeM npy XxpaHeHuy B HOPMasbHOM aTMocdepe. B 3aBMCMMOCTM OT XpaHWUMbIX OPYKTOB STUNEH WHOTAA MOXHO YOanuTb U3 CPeabl XpaHeHMS.
['a30HENPOHMLIAEMOCTb 0YEHb BaXKHa B TEXHONOTMM KOHTPOAMPYeMOit aTMocdepbl; Ha cknamax, rae bymeT NpuMeHsTbCs 3Ta CMCTeMa, CyLLecTByeT noTpebHOCTb B
060pyno0BaHMM C KOHTPONMPYEMOIt aTMOCGhEpOil 1 aBTOMATM3aLINK, @ TAKKE B 04YEHb XOPOLLIEN ra30HeNPOHMLIAEMOCTH.

Bnaropaps coxpaHeHnto GpyKTOB M OBOLLEH C MCMONb30BaHNEM TEXHOMOTMW KOHTPOAMPYeMOi aTMochepbl, MOCKOMbKY AblxaHWe MPOMYKTOB YMEHbLUAETCs, @ WX
MeTabonmam 3aMejndercy, d)pyKTbI 1 0BOLLIM COXPaHAKT CBOE Ka4YeCTBO Ny4dLlie, YeM NPOoAYyKTbl, XpaHdLLMeCs B HOPMasibHbIX aTMOCd)eprIX YCNoBugaX, 1 B TO XXe BpeMd
X CPOKM XpaHeHus bonee AnUTeNbHbIe. .

B cucTeme KoHTpONS aTMocdepbl

[lornoTuTenb yrnekuenoro rasa

[eHepaTop a3oTa

- 3TUNEHOBOE YCTPONCTBO

- Ecb 6nok ynpasnexus PLC.

www.panekspanel.com



Atmosfer Kontrollii Depolarin avantajlari;

- isletme ve bakim giderleri dusktir

- Enerji tasarrufu bakimindan avantajlidir

- Depo atmosferi kontrol altinda oldugundan diger zararli gazlar bulunmaz

- Uriinden su kaybr minimum diizeyde tutulabildiginden agirlik kaybi diistiktiir.

- Bu sistemle depolanan (riinln kalitesi hasat edildigi anda ki kalitesine en yakin
ozelliktedir bu nedenle tiketici tarafindan tercih edilir.

- Urtinlerin daha uzun siire ve kalite dzelliklerini koruyarak depolanmasina imkan
saglar.

Bazi Meyve ve Sebzelerin Kontrollii Atmosfer Depolama ile Muhafaza siireleri:

@ ® o8 <

ELMA - 6/9 AY BROKOLI - 3/4 AY Kivi - 6/7 AY PIRASA - 4/5 AY

Advantages of Atmosphere Controlled Tanks;

Operation and maintenance costs are low

- Advantageous in terms of energy savings

- As the warehouse atmosphere is under control, other harmful gases are not found.
- Loss of weight is low as water loss from the product can be kept to a minimum.

- The quality of the product stored with this system is closest to the quality at the
time of harvest that reason is preferred by the consumer.

- It allows the products to be stored for a longer period of time and while preserving
their quality properties.

Preservation periods of some fruits and vegetables with controlled atmosphere

storage:
> 8 <

APPLE - 6/3 MONTHS | | BROCCOLI- 3/4MONTHS | | KIVI - 6/7 MONTHS LEEK - 4/5 MONTHS

MpeuMyiwecTsa pe3epByapoB C KOHTpo/IMpPyeMoi aTMocdepon;

Hu3kune 3aTpaTbl Ha 3KCMNyaTaLmio 1 TeXHUYecKoe 06CnyXmnBaHe

- BbIFOAHO C TOYKYM 3pEHNS SKOHOMUN 3HEPTUU

- Tak Kak aTMocdepa CKnafia HaxoauTCs MO KOHTPONEM, Apyrie BPEfHble rasbl He
0BHapYXeHbl.

- MoTeps BeCa He3HauNTeNbHA, Tak Kak noTepst BOAb! 13 MPOAYKTa MOXET bbiTb CBEAEHa
K MUHAMYMY.

- KayecTBO npoaykTa, XpaHSLIErocs C MOMOLUbIO 3TOW CUCTEMbl, MaKCUManbHO
NpUONMXEHO K KadyecTBy BO Bpems cHopa ypoxas W NpeanouyTuTenbHee A
norpedutens.

- [l03BONSIET XpaHUTb NPOMYKTbI B TEYEHWE Bonee ANNTENbHOMO NEpUofa BPEMEHM C
COXPaHEHNEM UX KaYECTBEHHBIX CBOMCTB. ; .
CpoKU XpaHeHMs! HEKOTOPbIX GPYKTOB M OBOLLEI NPU XPAaHEHUN B KOHTPONMPYEMON
aTMocdepe:

@ ® o <

ABNOKO - 6/9 MECALIEB | |BPOKKOMN - 3/4 MECALIA| | KVBU - 6/7 MECALIEB LEEK - 4/5 MECALIEB
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HYDROCOOLER SOGUTMA SISTEMI HYDROC

HYDROCOOLER COOLING DEVICE PNKSHY

YCTPOMCTBO OXMAXAEHNS TAPOXNALNTENS

Hydrocooler sistemi meyve veya sebzelerin soguk su ile duglanarak 6n sogutma isleminin yapilmasidir. Bu islemin yapiimasi ile soguk depoda saklanacak olan
artnan depolanma émra ve Urtn kalitesi artmis olacaktir. Hasati yapilan arin ne kadar hizli soguk depo zincirine dahil edilirse depolana stresi o kadar uzatmam
mUmkn olacaktir.

Hydrocooler kapasitesi 3 / 5/ 10 ton / saat olarak projelendirilmigtir.

Zemine oturdugu alanda 235 cm * 600 / 800/ 1000 cm bir yer kaplamaktadir.

Cihazin ana sasesi 100 10k U prafilden imal edilmistir.

Sistem, su tanki - sogutma sistemi - konveyor bant - su pompasi ve elektrik panosundan olugmustur.

Su tanki kapasitesi ortalama olarak 5800 Itdir.

Sogutma sistemi  birbirinden tamamen bagimsiz olarak galisan 2 adet 30 HP giicinde semi hermetik kompresér ile teskil edilmistir. Sogutma gazi olarak FR 404
gazi kullanilmigtir.

==
The Hydrocooler system is the pre-cooling process of fruits or vegetables by showering them with cold water. the storope life of the product to be stored and
the product quality will invease with this process The faster the harvested product is included in the cold storage chain, the longer It will be possible too extend
its starepe peried

Hydrocooler capacity is projected as 3-5-10 tons / hour.

It covers an area of 235 cm * 600/800/1000 cm in the area where it sits on the ground.

The main chassis of the device is made of 100 U profile.

The system consists of water tank - cooling system - conveyor belt - water pump and electrical panel.

The water tank capacity is 5800 liters on average.

The cooling system is formed by 2 piece semi-hermetic compressors with 30 HP power, which operate completely independently from each other. FR 404 gas
was used as the cooling gas.

CucTema Hydrocooler - 870 NpoLEecC NpeaBapuTesbHOr0 OXnaxaeHus GpyKToB MAKM OBOLLEGH MyTeM MOAWBa UX XONOAHOK BomoW. Bnarogaps aToMy npoleccy

YBENMUYMBAETCS CPOK XPAHEHWS M KayeCTBO M0AO0B MPOAYKTA, KOTOPbIM XPAHMTCS B XONOAMIbHUKE. YeM BbicTpee COBpaHHbI MPOAYKT MonafaeT B LEenouky
XONOANBHOTO XPaHeH!s, TeM 10/bLLEe BO3MOXEH CPOK XpaHEeHMS.

MPON3BOAMUTENbHOCTD TMAPOOXNAAUTENS NPOTHO3MPYeTCS Ha ypoBHe 3/5/10 T / vac.

OH 3aH1MaeT nnoLuamp 235 cM * 600/800/1000 cM B TOM MECTE, Fie OH CUOMT Ha 3eMNe.

OCHOBHOE LLIaccy YCTPOICTBa BbiNonHeHo 13 npoduns 100 U.

CucTema CoCTOUT U3 pesepByapa NS BOAbI - CUCTEMbI OXAXAEHWUS - KOHBEWEPHO NEHTbI - BOAIHOMO HACOCa M SNEKTPUYECKOrO LUMTA.

EMKocTb pesepByapa s BOfbI COCTaBNSeT B CpefHeM okono 5800 nnTpos.

CvcTema oxnaxaeHns 0bpasoBaHa ABYMS NOAyrepMeTUYHbIMI KOMNpeccopaMu MoLLHOCTbH 30 N1.C., KOTopble paboTatoT MOMHOCTBbI) He3aBUCKMMO [pyr OT Apyra. B
KauyecTBe OX/aX/aIOLLEr0 rasa UCnonb3oBancs ras
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PRODUCT BY PANEKS

Mobile Hydro-Coolers are used in the gardens where the
product is collected, which can be manufactured in a product
processing capacity range of 1Ton / hto 10 Ton / h.

Cherry, sour cherry, strawberry, apricot, grape etc. with the
fixed hydro coolers, the cooling and pre-washing process of
your business is carried out safely in the fastest way possible
in integrated facilities for fruit and vegetable processing
purposes.

EXPERIENCE & TECHNOLOGY & QUALITY
- | i red

Urtindin toplandigi bahgelerde 1Ton/h 118 10 Ton/h arasi Griin isleme
kapasite araliginda imal edilebilen , Mobil Hydro-Cooler'lar kullanilir.

kiraz, visne, cilek, kaysi, Uzim vb. gibi meyve ve sebze isleme
amacli entegre edilmis tesislerde ise, sabit Hydro Coolerlar ile
en hizll sekilde isletmenizin sogutma ve 6n yikama sCreci glvenle
strddralar.

TECRUBE & TEKNOLOJi & KALITE

MoBWbHbIE TMOPOOXIaAUTENN UCMIONb3YIOTCS B Cafax, e Cobupaetcs
NPOAYKT, KOTOPbIE MOTYT MPOU3BOAUTLCS C MPOU3BOANTENBHOCTBIO OT
1TOHHbI / 4 10 10 TOHH / u.

BuHg, BULWHA, KNybHMKa, abpukoc, BuHOrpad v T. [I. C noMoLLlbo
CTAlMOHAPHbIX  TMOPOOXNAAMTeNel MPOLUECC  OXNaxOeHWs W
NpeaBapUTENbHON MOWKM Ha BaLLEM NpennpuUsTUN OCYLLLECTBNSETCH
MaKCWManbHO BbICTPO M 6830MACcHO Ha MHTErPUPOBAHHbIX 06beKTax
0N 06paboTkn HPYKTOB M OBOLLIEN.

onbIT, TEXHOJIONNA U KAYECTBO
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ETILEN DONUSTURUCU

ETHYLENE CONVERTER
KOHBEPTEP 3TUNEHA

Etilen gaz, 6zellikle solunum yapan Urlnlerden
¢lkar. Bu Urundn olgunlagma surecini hizlandirir.
Etilen Aticisi, zararli etilen gazini (C2H4), basit ve
hizli bir sekilde ortamdan uzaklastirir. Béylece
GUrdndn tazeligi uzun stre korunur.

Ham 0rdnden olgun Orlne gegis sureci
‘Klimakterium’ olarak adlandirilir. Bu dénemde
depolanan Urdnler kendi kendilerine etilen
gazl Uretmeye baglarlar. Ortaya cikan etilen,
meyveyi daha fazla etilen Gretimine tesvik
eder ve olgunlasma sireci giderek hizlanir.
Etilen seviyesinin kontrol altinda tutulmasi ile
klimakterium geciktirilerek, daha uzun sureli
depolama mumkin hale gelir..

Etilen aticis, her birinde bir 1si depolayici, bir
katalitik dondstirict, 1sitma elemanlari ve bir
vantilatér bulunan 2 situndan olusur.

9
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Ethylenen comes out of breathing produets. this
accelerotes the ripening process of the produet
Ethylene removes harmful ethylene gas (C2H)
from the environment in a simple and fast way. In
this way, the freshness of the product is preserved
for a long time.

The process of transition from raw product to
ripe product is called ‘Climacterium’. The products
stored in this period start to produce ethylene gas
themselves. The resulting ethylene,

it stimulates the fruit to produce more ethylene
and the ripening process is accelerated. By
controlling the ethylene level, the climacterium
is delayed and tong-term storage becomes
possiple.

The ethylene scavenger consists of 2 columns,
each with a heat storage, a catalytic converter,
heating elements and a fan.

www.panekspanel.com
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3TuneH  BblIenseTcs 0CO6EHHO W3 MPOMLYKTOB
OblXaHus. 370 CnocoBCTByeT MPOLECcCy passuTys,
pOCTa, CO3pEeBaHMs 1 CTapeHus  MpomyKTa.
lornoTutens  sTuneHa  yoanseT  BPEQHbIA
rasoo6pasHblit atuneH (C2H4) M3 okpyxaloLlen
cpedbl MpOCTbIM M BbICTPBIM CMOCOHOM. TakuM
06pa30M, NPOAYKT BCEraa CBEXMIA.

lpoLiecc nepexoaa 0T CbIporo NpoayKTa K 3penoMy
Ha3blBaeTCS  «KNMMaKTepusmu».  [IpOmyKTbl,
XpaHsWMecs B 3TOT MEpPUOf, CaMW  HAYMHAIT
MPOM3BOANTL ra3006pa3HbIi 3TUNEH. MoyYeHHbI
STUNEH,

OH  CTUMyNMpYeT — MPOM3BOACTBO  GOMbLLErD
KOMMYeCTBa aTMNEHa GPyKTamMu W yCKOpdeT
npoLecc CospeBaHud.  KOHTpONMpys  YpoBeHb
3TUNeHa, MOXHO OTCPOYMTb  KIMMAKTEpUYeckuit
nepuop v 6onee ANUTENbHOE XPaHEHME.

MornoTTeNb 3TUNEHA COCTOUT U3 2 KOMOHH,
KaXmas C TennoakkyMynaTopoM, KaTanuTuyeckum
He/TPanu3aTopoM, HarpeBaTesbHbIMK 3/IeMeHTaMu
W BEHTUNATOPOM.
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Paneks ultrasonik nemlendirici kullanmis oldugu
osilator yardimi ile 10 um'den daha kigUk
su partikdllerini daha dengeli bir nem alani
olusturarak,ortam nemini yukseltmek amaci ile
havaya verir. Paslanmaz celik kasasi ve dijital
kontrol ekraniyla beraber kompakt bir gorinime
sahiptir. Otomatik su seviyesi kontroll sayesinde
kullanim kolayligi saglar. DUslk ses seviyesi
, elektronik kontrolli sistemi ve ylksek nem
kapasitesi ile 6n plana cikar.

- Dijital Kontrol Led Ekrani

- % 25 -%95 Nem kontrolu

- Otomatik Su Seviyesi Uyarisi

- Paslanmaz Celik Su Tanki

- 8000 saat osilator omrl

- Otomatik Su Dolumu

- Dusuk Bakim Maliyeti

- 1°C - 50°C Calisma Sicakligi

ULTROSONIK NEMLENDIRME CiHAZI

&
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ULTROSONIC HUMIDIFYING DEVICE
YNbTPO3BYKOBOE YBNAXHAOLLIEE YCTPOWUCTBO
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Paneks ultrasonic humidifier, with the help of the
oscillator it uses, gives water particles smaller
than 10 pm to the air in order to create a more
balanced moisture field and increase the ambient
humidity. It has a compact appearance with its
stainless steel case and digital control screen.
It provides ease of use with its automatic water
level control. It stands out with its low noise level,
electronically controlled system and high humidity
capacity.

- Digital Control Led Screen

- 25% - 95% Humidity control

- Automatic Water Level Alert

- Stainless Steel Water Tank

- 8000 hours oscillator life

Automatic Water Filling

- Low Maintenance Cost

-1°C-50 ° C Working Temperature

www.panekspanel.com

YnbTpa3BykoBOM yBRaxH!TENb Paneks ¢ noMoLLbo
OCLWNNATOPa, KOTOPbIA OH WCMONb3yeT, NofaeT B
BO3/yX YacTuubl BOAbl pasMepoM MeHee 10 MKM,
yTo6bl CO3aaThb 6onee cbanaHCMpoBaHHOE Mone
BNAXHOCTU W MOBBICUTb BAAXHOCTb OKPYXalOLLEN
cpefbl. OH MMEEeT KOMMAKTHbIA BHELUHMIA BUA C
KOpMyCOM M3 HepXaBetoLLen CTant v LdPOBbIM
3KpaHoM ynpaenenns. OH obecneynsaeT npocToTy
MCMONb30BaHWg  Bnarogaps  aBTOMAaTUYECKOMY
KOHTPONKO YPOBHS BOAbl. OH OTNNYAETCS HU3KUM
YPOBHEM  LUyMa,  CMCTEMOW  3NEKTPOHHOMO
YNpaBneHus 1 BbICOKOW BNAXHOCTBHO.
CBEeTOANOAHBINA 3KPaH C LMhPOBbIM YNPaBNEHUEM

- 25% - 95% KOHTPO/Ib BNaXHOCTH

- ABTOMaTNYECKOE OMOBELLIEHNE 06 YPOBHE BOLbI.

- bak ang BOAbI U3 HEPXABEKLLEN CTanm

Cpok cnyx6bl reHepatopa 8000 yacos
ABTOMaTUYECKOE HAMOMHEHWE BOAON

- Huskas cToumocTb 06cnyxuBaHus

- Paboyas Temnepatypa ot 1°C oo 50° C

o e
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AMONYAKLI SOGUTMA SISTEML

AMMONIA COOLING SYSTEMS

CUCTEMbI OXNAXLAEHVA AMMUAKOM

Amonyak (NH3) Nedir?Amonyak (NH3) endstrinin
bircok alaninda ve sogutma sistemlerinde
kullanilan, azot ve hidrojenden olusan, renksiz
ancak keskin kokulu bir gaz birlesimidir.

Neden Amonyak (NH3)?

Buharlagma gizli isisi, ok yuksek ve buhar 6zgul
hacmi, oldukga distktir. Bu nedenle ylksek
verimli so§utma ¢dzimleri sunar ve belli boyutun
(zerindeki sogutma tesisleri icin vazgegilmez bir
sogutucu akiskandir, Ustelik ozon tabakasina etkisi
ve sera etkisi sifir olan tam gevreci bir gazdir.
Amonyakli Sogutma Uygulamalari

+0 / +4 °C soguk muhafaza odalari

-22 °C donmus muhafaza odalari

* Soklama tlnelleri

* |QF ve bant dondurucular

* Atmosfer kontrolli soguk depolar

* Buzlu su Uretimi

* Peynir, yag soguk muhafaza odalari

* Yogurt hizli sogutma odalari

* Dondurma freezerleri igin sogutma sistemleri

* Buz Uretim tesisleri

40
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What is Ammonia (NH3) Ammonia (NH3) is a
colorless but pungent gas combination of nitrogen
and hydrogen used in many areas of industry and
cooling systems.

Why Ammonia (NH3)?

The latent heat of vaporization is very high and the
specific volume of vapor is quite low. in this reason,
it offers highly efficient cooling solutions and is
an indispensable refrigerant for refrigeration
plants above a certain size, moreover, it is a fully
environmentally friendly gas with zero effect on
the ozone layer and no greenhouse effect.
Ammaonia Refrigeration Applications

*+0 / +4° C cold storage rooms

*-22 ° C frozen storage rooms

* Shock tunnels

*|QF and band freezers

* Atmosphere controlled cold storages

* |ce water production

* Cheese, oil cold storage rooms

* Yoghurt rapid cooling rooms

* Cooling systems for ice cream freezers

*Ice production facilities

www.panekspanel.com

Yto Takoe ammmak (NH3) Ammuak (NH3) -
370 6ecuBeTHas, HO efkas CMecb asora M
BOAOPOMa, MCMOMb3yeMass BO MHOTMX 06nacTax
NMPOMBILLNEHHOCTM U B CUCTEMAX OXNTaXAEHMS.
Moyemy ammmak (NH3)?
CKpbITas TennaTa napoobpa3oBaHysi QYEHb BbICOKA,
a ynenbHbli 06beM napa 0BONbHO HU3OK. 10 31O
npUYMHE OH MpeanaraeT BbICOKOSQ(MEKTUBHbIE
PELIEHMS MO OXNaXAEHUD W gBnsgetcs
HEe3aMEeHUMbIM  XNaAareHToM [NS  XON0AWbHbIX
YCTaHOBOK BbILLE ONPELENEHHOr0 Pa3Mepa, KPOMe
TOrQ, 370 MOMHOCTbK) 9KOMOTMYECKM YMCTBIA ra3
C HyneBbiM BO3[ENCTBMEM Ha 030HOBbLIA CMOW W
OTCYTCTBMEM NApHUKOBOrO 3 deKTa.
AmMWayHoe oxnaxaeHue
+0 / +4 ° C xonoaunbHble Kamepbl
-22 ° C MOpO3ubHble KaMepbl
* YapHble TyHHenm
* |QF 1 NEHTOYHbIE MOPO3UIBHUKM

XOnogunbHble  KaMepbl C - KOHTPOMMPYEMON
atMocdepoit
* pon3B0OACTBO NEASHO BOAbI
* XonoaubHble KaMepbl Ans Cbipa, Macna
* KoMHaTbl 6bICTPOro OXnaxaeHus norypra
* CucTeMbl  OXNaxaeHns ana  GpusepoB  Ans
MOPOXEHOT0
* Npon3BOACTBO NbAa




Glikol sogutmali sistemler, pozitife ve blylk
kapasiteli soguk odalar igin daha ideal ve
ekonomik olmaktadir. Su anda en ¢ok kullanilan
sogutma sistemleridir. Basitge sistem Sogutucu
gazin yerine borulama hatlarinda glikol karigimli
suyun dolagmast ile saglanir.

Dogal sogutma sistemlerinde kullanilan kuru
sogutucularin tasarim ve segimi igin gerekli
veriler Gnitenin boyutlari, ortam giris havasi kuru
ve yas termometre sicakliklari, proses su giris ve
cikis sicakliklari, su debisi, su tarafi basing kaybi
istenen degerleri, glikol orani ve istenen sogutma
kapasitesi degerleridir.

Sistemin sogutma suyu ihtiyacinda %100 su
kullanilabilecedi gibi, eksi dig ortam sicakligi
altinda calisan sistemlerde donmayi 6nlemek igin
glikol-su karigimli (salamurali) suyun kullaniimasi
gerekmektedir. Ornegin, hacmen %20 etilen-
glikolli bir karisim yaklasik -8 oC, %30 etilen-
glikolli bir karisim ise yaklasik -16 oC'a kadar
koruma saglar.
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Glycol cooling systems are ideal and economical
for positive and large capacity cold rooms. It
seems to be the most used system at the moment.
Simply, the system is provided by the circulation of
glycol mixed water in the piping lines instead of
the refrigerant.

The data required for the design and selection
of dry coolers used in natural cooling systems are
the dimensions of the unit: the ambient inlet air
dry and wet bulb temperatures, the process water
inlet and outlet temperatures, the water flow
rate, the water side pressure loss desired values,
the glycol ratio and the desired cooling capacity
values.

While 100% water can be used in the cooling water
requirement of the system, it is necessary to
use glycol-water mixed (brine) water to prevent
freezing in systems operating under minus outdoor
temperature. For example, a 20% ethylene-glycol
mixture by volume provides protection up to
approximately -8 oC, and a 30% ethylene-glycol
mixture up to approximately -16 oC.

www.panekspanel.com

CucTeMbl OXNMaXOeHWs Ha OCHOBE ruKons 6onee
AeanbHbl 11 SKOHOMUYHBI LIS XONOANIbHbIX KaMep
MONOXMTENbHOM W 6ONbLLON eMKOCTU. Ha AaHHbIN
MOMEHT 970 CaMas MCronbayeMas cucTema.
MpoLLe roBops, cuctemMa 06ecneynBaeTcs 3a cYeT
UMPKYNSUMM  BOMbl, CMELLAHHOW C [MMKONEM, B
TpY60NpOBOAAX BMECTO XNaflareHTa.

NlaHHble, HEoBXomMMble M9 NPOEKTUPOBAHWS
N BbIBOPA CyXMX OXaoMTeNei, UCMONb3yeMbiX B
CUCTEMaX ECTECTBEHHOTO OXNaXOEHMs, BKMOYAIoT
pasMepbl YCTPOICTBA, TeMMepaTypy OKPyXaloLLero
BO3MyXxa HA BXOOE MO CYXOMy W  BI@XHOMY
TepMOMETPY, TemMnepaTypy TeXHONOrM4ecKoi Bofb
Ha BXOAE W BbIXOMe, PACXOA BOAbI, MaBNeHue Ha
CTOPOHE BOAbl. MOTEPA KENMaeMblX 3HAYEHWH,
COOTHOLLEGHMS TNKONS U KENaeMblX 3HaueHui
X0/10[0NPOU3BOMNTENbHOCTH.

B 10 Bpems kak 100% Bofa MOXET MCMO/b30BaTHCS
B KayecTBe OXlax/alollen BoAbl ANS CUCTEMI,
HeobX0O¥MO MCMOMb30BaTb BOMY, CMELLAHHYH0
C raMKoneM [(pacconom), ang npenoTepaLeHns
3aMep3aHng B CuCTemax, paboTalowmx npu
MWHYCOBOW TemnepaType HapyXHOr0 BO3[yXa.
Hanpumep, cmecb atunexrnukons 20% no obbemy
obecneynBaeT 3aluuTy npumepHo Ao -8 ° C, a
cMecb 30% aTuneHrnnkons npumepHo Ao -16 ° C.
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MERKEZi SiSTEM SOGUTMA GRUPLARI
CENTRAL SYSTEM COOLING GROUPS
LUEHTPAJIBHASY CUCTEMA OXJTAXKIOEHWS TPYTT

Merkezi

sistem sogutma cihazlari, kullanim
alanlarina gore iki kompresort, g kompresoérlu
esit yada farkli beygir gicine sahip kompresorler

ile Uretilir.

Merkezi Sistem sogutma gruplarinda kondanser
ayrt yada farkli olarak dizyan edildigi gibi
kompresor Unitesi aglk yada kapali sistem olarak
0zel imalat secenekleri vardr.

Merkezi Sistem Sogutma Cihazlari Kullanim
Alanlari

Yas sebze ve meyve depolama alanlari, kiguk
kapasiteli soguk oda sayisi fazla olan tesislerde,
lojistik depolama alanlarinda, gida depolama, et
ve et Urunleri isleme ve depolama alanlari disinda,
yer tasarrufu saglamak igin kullanima uygundur.
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Central system cooling devices are produced
with two compressors, three compressors and
compressors with equal or different hp pouves
according to their usage areas.

Central System chillers are designed as separate
or different condenser units, and there are special
manufacturing options as compressor unit as
open or closed system.

Usage Areas of Central System Cooling Devices

Fresh vegetable and fruit storage areas are
suitable for space saving in facilities with a large
number of small capacity cold rooms, logistics
storage areas, food storage, meat and meat
products processing and storage areas.
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YCTPOMCTBA OXNaXAEHUS LIEHTPANbHOW CUCTEMbI
npou3BOAATCS C [BYMS KOMMPEeccopamy, Tpems
KOMNpEeccopamn 1 KOMMNpeccopaMit G 0AMHAKOBOW
WU Pa3MYHOIA MOLLIHOCTBIO B /1.C. B 3aBUCUMOCTY
0T 06N1aCTy MX UCMONb30BaHNS.

Yunnepbl  Central  System  CnpoekTMPOBaHbI
KaK OTAEbHbIE WK PasHble KOHAEHCATOPHble
arperatbl, 1 CyLLECTBYIT CeLyanbHble BapuaHTbl
W3rOTOBNEHMS  KOMMPECCOPHbIX — arperatoB ¢
OTKPBITON WK 3aKPbITOA CUCTEMOIA.

06nacTn UCnonb30BaHUA YCTPOUCTB OXNAXKAEHNS
LeHTpaNbHON CUCTEMbI

30Hbl XpaHeHMS CBEXWX OBOLLEA M (PyKTOB
NOOXOOST AN 3KOHOMWM MECTa B MOMELLEHMSX
C 6onblMM KOMMYECTBOM XONOAMMbHBIX KaMep
Manoit BMECTUMOCTM, CKIAACKUX MOMELLEHNN
NIOMUCTUKK, CKNNaf10B MULLIEBbIX NPOAYKTOB, y4aCTKOB
06paboTkK M XpaHeHMs Maca 1 MICONPOOYKTOB.

+
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Soguk ve donmus muhafaza odalari ve teshir
Urdnleri sartlarina uygun olarak genis sogutma
kapasitesi araliklarinda uretilir.

Hermetik, Scroll veya Yari Hermetik kompresoérli
olarak Uretilebilmektedirler. Hava sogutmali
kondenserlidir. Ozel dizayn ve akustik izolasyon
ekipmanlari sayesinde ¢ok dusUk ses seviyesinde
calismaktadirlar.

Dis hava sartlarina uygun olarak kasetlenmislerdir.

Avrupa Birligi normlarina uygun olarak CE markali
olarak imal edilir. Azot sarjli olarak teslim edilir.
Elektrik panosu ve tiim otomatik kontrol elemanlari

ile birlikte montaja hazir olarak sevk edilir

SPLIT SOG

It is produced in wide cooling capacity ranges in
accordance with the conditions of cold and frozen
storage rooms and display products.

They can be produced with Hermetic, Scroll or
Semi-hermetic compressors. It has air cooled
condenser. They work at a very low sound level
with their special desing and acoustich insulation
equipment.

They are taped according to outdoor weather
conditions.

It is menufoctured with CE mark in occor dance
with european union norms. Delivered with
nitrogen charge. It is shipped ready for installation
with its electrical panel and all automatic control
elements.

www.panekspanel.com
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UTMA SISTEMLERI i

SPLIT COOLING SYSTEMS

CUCTEMbI OXNAXILERNA SPRIT

—

3rotaBnuBaetcs B LLINPOKOM [inanasoHe
X0/10,0NPOM3BOANTENIbHOCTM B COOTBETCTBUM C
YCNOBMAMMU XONOAUNbHBIX 1 MOPO3WNbHbIX KaMep U
BbICTaBOYHON MPOAYKLIAN.

OHM MOryT M3roTaBNMBaThCS C repPMETUYHbIMMY,
cnupanbHbIMU W nonyrepMeTnyHbIMn
koMmnpeccopamu.  WMeeT  KOHEeHcatop ¢
BO3MYyLLUHbIM OXNaXaeHneM. bnaromaps 0co6oi
KOHCTPYKUMM W 3BYKOM3OMSIMM OHW paboTatT c
0YEHb HW3KMM YPOBHEM LLyMa.

X HaknewsalT B COOTBETCTBUAW C MOTOAHbLIMM
YCNOBWAMW Ha OTKPbITOM BO3MYXe.

OH cooTBeTCTBYET HOpMaM EBponeiickoro Cotosa
1 M3roToBneH ¢ Mapkuposkoit CE. MocTaBnsetcs
C a30THOW 3anpaBkoil. OH NOCTaBNSETCS FOTOBbIM
K YCTaHOBKE C 3MEKTPUYECKUM LLUMTOM W BCEMM
371eMEHTaM1 aBTOMATUYECKOr0 YNpaBneHus.
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NERELERE
IHRAC EDIYORUZ ?

ULKELER

Almanya / Germany

Azerbeycan / Azerbaijan

Dubai / UAE

Peru / Peru
Belgika / Belgium
Amerika / USA

Hollanda / Netherlands

Bulgaristan / Bulgaria

Cezayir / Algeria
Kuveyt / Kuwait
Abudabi / Abudabi
Pakistan / Pakistan

Afkanistan / Afghanistan

Norveg / Norway

isve¢/ Sweden

44

WHERE
WE EXPORT?
COUNTRIES

Fas / Morocco

Fildigi Sahili / Ivory Coast
Fransa / France

Gana / Ghana

Giircistan / Georgia
isvicre / Swiss

Irak / Iraq

ingiltere / England
ispanya / Spain

israil / Israel

izlanda / Iceland
Kamerun / Cameroon
Katar / Qatar

Kazakistan / Kazakhistan
Kenya / Kenya

[AE Mbl

IKCMOPTUPYEM?
CTPAHbI

Kongo Demokratik Cumhuriyeti
Democratic Republic of the Congo
Libya / Libya

Libnan / Lebanon

Macaristan / Hungary
Makedonya / Macedonia

Mali / Mali

Kanada / Canada

Misir / Egypt

Nijerja / Nigeria

Ozbekistan / Uzbekistan
Portekiz / Portugal

Romanya / Romania
Paraguay / Paraguay

Rusya / Russia

www.panekspanel.com

Senegal / Senegal

Sirbistan / Serbia

Sudan / Sudan

Sudi Arabistan / Saudi Arabia
KKTC / KKTC

Bosna Hersek / Bosnia Herzegovina

Tunus / Tunisia

Tirkmenistan / Turkmenistan
Ukranya / Ukrania

Urdiin / Jordan

Yunanistan / Greece
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King Fahad Medical City (Arabistan)
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DHL Lojistik Tﬁrkiye Depolah
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Nefcala Balik Ciftligi [ Azarbaycan ) Gudori Loft Otel (Tiflis)



Vodafone Arena i Corum BeledlyeS| Halk Et KeS|mhane Tesisi

Super Fresh Dondurulmus Gida Depo Quba Nugedi ( Azarbeycan )
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Meyve Deposu . Afganistan Kabil Meyve Soguk Oda Deposu
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