H 8:1

Ma
Schs ; X
Dhlﬂeﬂaﬁla e zum Entfarben von Blut und zur Herstellung von Blutemulsionen

K
o NONNEMANN

Nu‘» 8
trig, _ Mok - N2
ldan Engineering A/S, Marielundvej 46A, 2730 Herlev, Danemark

\/EF Y . a .
2 WEchng von Blut bei der Herstellung von Bratwaren hat oft kraftig dunkelfarbige Produkte
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Folge_ Dieses kann bei Anwendung von Blut-Fett-Kaseinat-Emulsionen, die nach einer
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Nisierung unter Druckgef&lle zu Emulsionen von gleicher Farbe wie normales Fleisch
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L) STOt werden kBnnen, vermieden werden. Herstellung von solchen Emulsionen in fabriks-
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§ “88r Skala fordert eine Anlage, die die vorhandenen Rohwaren in wirtschaftlicher
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&Eizzumg am besten ausnutzt, und die ein in hygiemischer HfHSicht befriedigendes Endprodukt
is Ani Wir haben eine solche Verarbeitungsanlage entw1cke%bi . ; ‘
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rmmer- 9ge besteht aus Blutsammelausriistung, wo das Blut mltbb}s ﬁux messer ZLVLJH%F Aékmhl
‘®rter Behilter geleitet wird. Die K8rper werden mit der Behalternummer mittels eines
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Schen Brandmarkger&dtes mit elektrisch erhitzten Digitalziffern gezeichnet. Die
PDU”ESamlage besteht aus einer Fettschmelzanlage, die gleichzeitig als ein Misch-
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, Blut und Wasser funktioniert, ginem Emulgator, einer Hochdruckpumpe
Ausristumg flir Abkiihlung der Emulsion. Die Bedienung erfolgt von einem Kontrollpaneel,
Wig Zusammensvtzung der Emulsion gemass der Forderung an die fertige Emulsion eingestellt
ge ist es mdglich, Fettabputz von der Zerlegeabteilung anzuwenden, da

e direkt geschmolzen wird, und die Menge wird auf der Prozesstafel

Piert, papach werden auf der Prozesstafel die gewlinschten Blut- und Proteinmengen, die
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Spy €, die Druckbearbeitung und die Abkiihlung der fertigen Emulsion aus. s eln Bei
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i i i 1 fihrt kontinuierlich die =
beigegeben werden, eingestellt, und die Anlage fiuhrt kontinuierlich die Emul

Emulsionen im Mischverh&ltnis 2 1 Blut zu 1 kg Fett hergestellt.
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for Bleaching of Blood and Production of Blood Emulsions
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*ation of blood at the production of comminuted meat will often result in heavily
SCo] : : ) ~-0l4cation of blood-fat-protein-
des{ OUred products. This may be avoided at the applica

+0n N ‘ q g 3 hve bleached to emulsion of
the Which after homogenization under pressure drop can be

Sam ; industrial basis requi
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mant Which in hygienic respect is satisfactory. We have develop s

Consists of blood collecting equipment where the blood by means of hollow knives

; it k number by means of an
Utq ® Numbered tanks. The carcasses are marked with the tan y .
5 The bleaching plant consists of

blood, and

1ding device with electrically heated digits.

“en i ; : ! s vine . tank' for fat
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Top upthemeTe, the plant consists of an emulsifier, a high-p pump .,
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Sity . e requi ent to the processed
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it islbﬁ- W Se possible to use trimmings in the plant from the deboning department, as
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Installation de Machines pour la Décoloration de Sang et pour la Production d'Emulsions
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L'utilisation de sang & la production de marchandises en viande hachée a une tendence & avoir pour res

des produits de couleur extrémement sombre. Ceci peut &tre évité par 1l'application d'émulsions de
caséine, qui, aprés l'homogénéisation sous chute de pression, peuvent &tre décolorées par le moyen
ayant la méme couleur que celle de viande normale. La production d'une telle sorte d'émulsions 1'éche
dustrielle demande une installation, qui, de fagon la plus économique, permet de tirer le meilleur part
matiéres premiéres disponibles, et & point de vue hygiénique de donner un produit fini satisfaisant-
développé une telle installation de production.

L'installation s'est composée d'équipement pour la récupération de sang, ol le sang, & l'aide de cov

est mené & des récipients numérotés. Les corps sont marqués du numéro de récipient par le moyen d =
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s par l'électricité. L'installation de décoloration s

marquer automatique aux chiffres digitaux chauf
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posé d'une installation pour la fonte de graisse, qui en méme temps fait fonction de mélangeur pour 1

froidis?

le sang et l'eau, d'un émulseur, d'une pompe & haute pression, ainsi que d'équipement pour le re -
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de l'émulsion. La manoeuvre s'effectue d'un panneau de commande, ol la composition des émulsions es
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accord avec les demandes & l'émulsion finie. Dans l'installation il est possible d'utiliser des rebut
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artement de découpage par liquéfaction directe dans l'installation, et la quantité est affichée sur

g
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de commande. Ensuite les quantités désirées en ce qui concerne le sang et les protéines sont réglées .

7
- £ 5. . < 2 . : . s ijoni: 2
neau de commande, les quantités sont alimentées automatiquement, et 1l'installation assure une émulsiC PRt
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ration d'usinage & pression et un refroidissement continu de l'émulsion finie. Pour citer un exemple

sions sont faites au mélange 2 litres de sang & 1 kilo de graisse.
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Kax mpaBuiIO, MCIOJNL30BaHWE KDPOBH IPH NPOU3BOLCTBE KOJNGACHHX HU3IEeJUil NDPHBOLHUT K 3Haqﬁme
HOMYy B3aTeMHeHMK INIpoIyKTa. IJTOr0 MOXHO H30eXaTh, HCHOJIB3YA OMYyJNLCHM M3 KPOBU, XHDPA H’o 6@
Ka3enHaTa, KOTODHE B Pe3yibTaTe IOMOTEHM3aluyu NpH INOHAKANMEeMCHA ITABICHUS CTAHOBATCH 0 ﬂmV
CBETJHMHY ¥ IIPHHEMEIT LIBET HATYPAJIBHOT'O MAca. IgA NPOW3BOLCTBA TaKUX SMyJbCHH B IpOM ﬂpw
HHX Macmratax TpedyeTcdA yCcTaHOBKa, KoTopasd HauboJee DKOHOMHO HCIIONB3YeT CHphe X naeT ~°
IYKOUKO, OTBevYapmylo BceM TpeOoBaHMAM IHTHUEeHHUYHocTu. Hame# ¢upmoi paspaGorana rakad ye
HOBKAa.

007,
OHZ COCTOMT M3 KOJJIEKTOpa KPOBH, KOTOPHHE C NMoMOmMbH NMOJHX HOXed IepeKauuBaeT KpoBb B ﬂaﬁ’
HYMepOBaHHEE 6aKHu. ABTOL‘I&TI}‘{GCKHH nygcroJaer, CHaO6XEeHHHN Hal'peBaeMbhMHi DﬂeKTpH‘IeCKHM CHTB’
OM IJH@PpaMH, HaHOCHT Ha OTILEeJbHHE TYyIH LU/I(I:JPOBOG 0603HaUEHUE coOoTBETCTIByHOMIET O 6aKa. A
HOBKa JIJA OCBETJEHHA KDOBH BKIWUaEeT B Ce0f arperar JJId DACTAIIMBAHKA Xupa, ABIFOMALC uih
OLHOBPEMEHHO M CMECHTEeJeM Xupa, KPOBM ¥ BOJH; xasee, OSMyJbraTop, HACOC BHCOKOIO HA3B "o~
H OXJalUuTeJyb SMYyJbCHH. E{OIIT:DOJTB HalL IPOoIleccoM OCymecTBJIAETCA 4Yepe3 mMUT ynpaBneHHﬂ, C}{Ty'
MOMbI0 KOTOPOr0 NPOrpPaMMUDPYyETCA COCTAB SMYJBCHM C YyYETOM TpeCOoBaHUi K KOHEUHOMY npoﬁy o
B kauecTBe CHPBA BIOJHE MOXHO MCIONB30BATL XHPOBHE OTXONH OT pa3NeJHBAHUA Tym: OHE p -

TANIUBanTCA B caMoif yCTaHOBKe, KOJHYECTBO DACTOILIEHHOTO XHpa YKa3HBaeTCA Ha MUTE Yﬂpmcg
JeHMA. 3neck Xe BalanTca HYXHHE KOJMYECTBa KPOBM ¥ IPOTEHHA, LoGaBIEHHE WX npousBOﬂ%V
aBTOMATHUECKH, ¥ YCTAHOBKA OOEClNeuYMBaeT HENPEDPHBHHI Tpolecc SMYyIbTHPOBAHUA, 06paboTH”
LaBIeHUEM H, HAKOHEl, OXJaXIeHWdA I'OTOBOH SMYyIbCHH.
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The branding equipment is
automaticall

the

which change

ensures that tank and

device is pressed against
This

released. impulse is

automatically disconnects

provided with automatic electrically heat

y when the one tank is turned to the next
branding numbers will always be identical
the body of the animal, the switch free

automatically controlled by a

the impulse after the pre-set time.

branding impulse

When the branding

timing relay which
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Operation of the blood collecting equipment - drawing No. 1-01504 - is med by *
operator collecting the blood from the animals by means of the hollow knives (2).

The blood is led to the tanks (4) together with the anticoagulation liquid which 18
mixed with the blood in adequate quantity in the knife to prevent coagulation.
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The plant is provided with an el ic automatic control system (13), i.e. the veter?
vats
controller in the slaughtering line alone decides which blood tanks are to be accept®”
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b Nown gn drawing No. 2-01771. The space requirements for the plant shown are 15 sg.m.
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CaDDulxy is 200 lit blood/h, which gives an emulsion of about 600 1lit/h. The volume
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hed product both as regards color as well as the quantity of water/fat.
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Water and protein on the control panel 1n accordance with a gilven recilpe.
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;~PD"D“51” mix may be premixed in accordance with the recipe for the emulsion to form
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th t the finished product. The protein granulate 18 by' meanhs of & conveyor praced 1h
th
831 & 5 : & S & ~acp *nto the dammi
tan ilo (1). From the silo the required guantity of protein 18 dosed into the damming
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th e (2) from which the variable-capacity pump (33 will transport tie reguliod volume to
Y Mixy .
Xlng apparatus (7).
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i Ne blood collecting equipment or a cooling tank placed after the blood collecting
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ig the blood is pumped to the de-colorating plant pos No. (5). From here the blood
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Moed intg the mixing apparatus (7) by means Ot & volume adjustable pump (3).
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'® finished product in proportion to the volume of blood depends on the demand to the
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Whether using block fat or crude fat from the cutting department, is min
in the meat mincer (6) before melting takes place by injecting steam into the cl
tank (4).
rad Sy

A variable-capacity pump (3) ensures that the required quantity of fat

~

delivered to the mixing apparatus (7). Greaves are discarded
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1

he mixture is now exposed to a strong physical load by being

(8) and the high pressure pump (9). Constant flow is, however,

equalizing tank (4).

hed de-colorated emulsion is in meat trucks transported into cold stores fOT
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It is also possible to provide the de-colorating plant with cooling equipment in orce
that the blood emulsion leaves the plant in cooled condition.
The plant, which is patent pending, can be used for de-colorating of both pure blood
: = . ; . Sy BP
and hem f ant is used for de-colorating of , it is necessar)

1
bin separating plant.

the produced emulsions to meat products it is pos

many meat products without changing taste or color of the




