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The processing of cattle and the production of meat 1s constantly
incrcaglng in the USSR and will excced in 1958 by 35 per cent the
1955 £ gupes, The production of mraw fat and its processing into a
réady melted fat product is increasing simultaneously.

The annual production of melted fat at the enterprises of the
State meat industry amounts to over 100thousand tons and will increase
Sharply in the next few years, Therefore the problems of mechanizing
@he brocess of treating fats and improving their quality is of great
importance,

The primary method of obtaining fat from the soft fatty tissue
in slaughtered animals, practised in many countries, is the method
of themmal rendering of the raw fat in open two-wall kettlesat 65 to
75°C and in closed autoclaves by means of live steam under 2 atm,
Pressure for 3,5 hours, The rendered fat is settled then in two-
wall settling tenks in the course of 5 to 6 hours, Apart from the
Tact that this process requires much time, it does not provide suffic-
ient rendering of the fat, the equipment occuples much floor space
and. the quality of the fat does not meet the requirements,

Fat rendering installations of continuous action have been
dcveloped therefore in the USSR making it possible to eliminate the
above drawbacks, to improve the quality of the fats, to increase the

output from the raw fat, to decrease the floor space requlred at g
high productivity and output per one worker, Besides, these instal-

lations allow to carry out the process continously, under best
Banitary conditions and do not require preliminary chilling of the
raw fat,

The present paper describes two designs of original installations
developed in the USSR,

1, The "AVZh" Centrifugal Installation

The installation consists of the following apparatus: centri-
fugal apparatus for crushing and rendering the raw fat, a centrifuge
for separating the fat and the cra kKlings, separators for the removal
Of moisture from the fat, a cooler, a fat heater with pumps and

intermediate vessels, Fig, 1 illustrates the general view of the
installation,
The main centrifugal machine, model "AVZh", is designed for

Simultaneous crushing and rendering of the fat by live steam in a
very short period of time (from L4 to 5 seconds) thereby favouring the
Production of a good flavour and odour of the fat, The machine
consists of a 600 mm dia, cylinder the lateral surface of which bears
approximately 6500 holes of 3 to 4 rm diameter arranged in a cheqguered
OCrder, The cylinder is mounted on a shaft driven from a 14 kW
€lectric motor and rotates at 1460 . p.m, The cylinder is encloscd
On the outside in a stationary housing having on tcp an opening
designed for charging the raw fat into the cylinder, A circular
Working space from 50 to 230 mm wide, to which the live steam is
Supplied, is located between the stationary housing and the revolving
Cylinder,

Two knives are fixed on the upper 1id of the stationary housing
vertically so that the distance between their cutting edge and the
ner wall of the revolving cylinder is equal to 0,5 - 1,0 mm and can

€ adjusted, Four revolving knives for preliminary coarse crushing
Of the raw fat are secured on the bottom of the revolving cylinder,
The apparatus cperates as follows: +the washed and fresh from the
Slaughtered animal raw fat is charged uniformly from the top through




s

the charging tunnel into the revolving cylinder where it is cut Pre-
liminarily into pieces by the revolving knives arranged on the bottom
of the cylinder, The fat is thrown then under centrifugal force to
the internal walls of the cylinder, pressed through the holaes and
cut by the immovable vertical knives, The cut off pieces of raw
fat are pressed through the holes in the cylinder wall and supplied
to the circular Space between the cylinder and the housing where they
encounter the live steam performing the necessary themal influence
gnd rendering the fat from the crushed cells of the fatty tissue,
The steam is condensed forming a mass on the bottom of the circular
sPace consisting of fat, protein particles and water which is contin-
Wusly drained from the apparatus through an orifice in the bottom,
By adjusting the distance bctween the knives and the cylinder wall
1t is possible to change the degree of crushing the raw fat in the
abparatus that is highly important, The fatty mass flows by gravity
Or is pumped to the horizontal centrifuge of continuous action where
the cracklings are separated from the fat and water and simultaneously
defatted, The centrifuge operates at 3500 r.p.m, and has a 2200
Separation factor, The mixture of fat and water containing the
Pemainder of finest protein particles, is supplied, af'ter warming in
he preheater, for final purification to self-dumping separators
Where it is separated in a thin layer under the action of centrifugal
force, The separated fat is delivered from the separator for chilling
“ and packaging,
The duration of the process is as follows: -

in "AVZh" installation 3 % 5 sec,

in centrifuge 15 sec,

in separators L4 min, 25 sec,
in cooler )

2 min, 10 sec,

Total 6 min, 55 sec,
time

The "AVZh" installation Provides the possibility to render raw
fats of all kinds with the cxception of raw fat containing solid
tissues and meat trimmings,

The fat produced is of good quality, the acid number does not
@°xceed 0.6 - 0,65, and therefore the entire fat is of the highes
I T8rade, The capacity of the "AVZh" installation depends on the kind
Of raw fat and i8, for éxample, from 2 to 2,5 tons per hour for hog
fat, the consumption of electric power being 14 kW-hrs per one ton
Of raw fat, and from 70 to 80 kg of steam for rendering one ton of
raw fat,

The installation occupies a floor space of nearly 20 sq, metres
and ensures rapid Processing of the raw fat,

2, The "Leningrad" Installation

The operating principle of this installation is based on the
Mechanical destruction of the fatty tissue by pressing it under pres-
Sure through a system of holes with the subsequent rendering of the

A% in a thin circular layer at continous motion, separation of the
at and water from the cracklings, separation of the fat and water in
he separators and chilling of thé fat produced,

In accordance with the above technological process the "Leningrad"
Installation (Pig., 2) consists of the following machines: mechaniecal
STusher with a feeder for the raw fat, melter, horizontal centrifuge
13 continuous action with a washing device, dehydrator for the crack-
at%%inWith a fat catcher, press, separators and cooler of continuous

The raw fat is charged unifommly to the feeder from which it is




delivered into the crusher by means of two screw conveyors it
is ifbuub@ throush a disc 2 - 3 mm dia, holes, As a result
the fatty cells are des the fat is already partially
extracted, The mass is from the crusher to a thin-layer
melter where the fat is rendered under 1,5 - 2 atm steam pres-
Sure and then puwuuu into g trifuge, The mass 1s separated on
the centrifuge into the fluia phaae (water + fat) and solid phase
cracklings + fat), The fluid phase 1s supplied to the self-dumping
Separator to separate the mter, and the solid phase is delivered to
ﬁﬂb washing device where it is treated with hot w“tgr The latter
1s fed with the separated fat to the separator, Uth he cracklings
are directed to the press which removes the fat, hc mass, delivered
?Pmu the press contﬂjJth 75 per cent of moisture and 8 per cent of
fat, is used for the production of feeding mea
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DIAGRAM OF EXTRACTING FAT FROM SOFT RAW FAT ON THE

WLENINGRAD" INSTALLATION
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