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LARVA KIRICI
(ENTOLETER)

Gida Giivenligi ve Raf Omrii Uzatma Teknolojisi

Un ve irmik fabrikalarinda nihai Urlinlin paketleme veya mamul silolarina sevk edilmesinden hemen
once konumlandiriimak lizere tasarlanmis, gida emniyetini ve raf omriinii glivence altina alan yiiksek
performansli bir biyolojik sterilizasyon Unitesidir. Degirmen eleklerinden (ipek deliklerinden) kolaylikla
gecebilen mikro diizeydeki bdcek yumurtalarini ve larvalar, yiiksek devirli mekanik soklama (darbe)
etkisiyle un zerrelerine zarar vermeden imha etmek amaciyla gelistirilmistir.

Operasyonel Akis ve Calisma Prensibi
Uriiniin Dinamik Rotor Hiicresine Kabulii: Eksenel Merkez Besleme.

Valslerden ve eleklerden gecerek nihai formunu alan bitmis un, ambalajlama veya depolama cncesinde
larva kiricinin merkez tist giris bogazindan dikey olarak iceriye beslenir.

Isil islemli Pernolarla Kinetik Carpma Efekti: Santrifiij Soklama Frekansi.

Yiiksek hizda donen rotor, unu merkezkag kuvvetiyle ceperlere dogru savurur. Bu esnada un kiitlesi, rotor
lizerine dizilimis 6zel alasimli ve isil islemli celik pernolara (pimlere) yiiksek kinetik enerjiyle carpar. Olusan
mikro sok dalgalari un icindeki tiim mikroskobik bécek yumurtalarini ve larvalari patlatarak deaktive eder.

Ozel Contal Govdeden Giivenli Cikis: Tozsuz ve Steril Desarj.

Mekanik soklama prosesinden gecen sterilize edilmis un, govde cidarlarindan stiziilerek alt cikis konisine
yonlendirilir. Motor safti etrafindaki 6zel contalama sistemi toz emisyonunu sifirlarken, Urtin kayipsiz ve
glivenli bir sekilde un silolarina sevk edilir.

One Cikan Miihendislik ve Sanitasyon Avantajlari

- Sicak iklim Bolgeleri icin Maksimum Raf Omrii: Un icerisindeki bocek yumurtalari elek gozeneklerinden
kolayca gecebildiginden, 6zellikle sicak iklimli cografyalarda kisa stirede tireyerek ciddi bir kontaminasyon
riski olusturur. Unun silolamadan once bu makineden gecirimesi, nihai trtinde bocek tiremesini son
derece zorlastirarak ticari raf omrini uzatir.

- Isilislemle Sertlestirilmis Ozel Celik Pernolar: Yiksek hizda stirekliun siirtiinmesine ve darbe gerilimlerine
maruz kalan rotor pernolari, asinmaya direncli 6zel bir celikten imal edilerek ileri diizey isil isleme tabi
tutulmustur. Bu metallirjik mukavemet, miir boyu milimetrik soklama hassasiyeti sunar.

-“Zero-Dust” Ozel Laboratuvar Tipi Contalama Sistemi: Dinamik motor safti ile dokiim gévde arasinda
konumlandirilan 6zel sizdirmazlik contalar, un fabrikalarinda en sik yasanan ince toz kacaklarini ve tozuntu
olusumunu kesin olarak engeller; %100 temiz bir calisma ortami yaratir.

- Agir Hizmet Dokiim Govde ve Esnek Montaj Varyasyonlari: Makine, titresimleri sontimleyen ve yiiksek
mekanik kararliik sunan rijit dokiim govde mimarisine sahiptir. Kompakt tasarimi sayesinde fabrika
diyagramindaki farkli fiziksel pozisyonlarda ve kat zeminlerinde esnek montajimkani tanir.

- Kapasiteye Uygun Model ve Motor Kombinasyonlari: Fabrikanin saatlik toplam un gecis tonajina, akis
hizina ve otomasyon gereksinimlerine gore cok farkli endtistriyel model ve motor glicti seceneklerinde
imal edilmektedir.

Miihendislik Notu: Larva Kirici (Entoleter), modern un degirmenciliginde uluslararasi gida giivenligi
standartlarina (HACCP) uyum saglamanin en kritik mekanik sartidir, Yiksek devirli cark pernolarinin
yarattigl kinetik darbe etkisi, unun kimyasal yapisini, kiil, gluten ve ekmekgilik degerlerini hichir sekilde
degistirmeden, sadece organik yabanci organizmalar tizerinde yikici bir basing kirlmasi yaratir. Rijit dokiim
govde yapisi ise yiiksek devirlerdeki eksenel balans bozukluklarini engelleyerek rulmanlarin ve motor
milinin stabil kalmasini gtivence altina alir.
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LARVA DESTROYER
(ENTOLETER)

Food-safety and shelf-life-extension technology

A high-performance biological-sterilisation unit that safeguards food safety and shelf life, positioned
in flour and semolina mills just before the finished product is sent to packaging or finished-product
silos. It is developed to destroy the microscopic insect eggs and larvae that easily pass through the mill
sieves (sieve-cloth apertures) by a high-speed mechanical-shock (impact) effect, without damaging
the flour particles.

WORKING PRINCIPLE

Product reception into the dynamic rotor chamber — axial central feed: the finished flour that has
passed the rolls and sieves and taken its final form is fed vertically inside through the entoleter's
central upper inlet throat before packaging or storage. Kinetic impact effect on heat-treated pins
— centrifugal shock frequency: the high-speed rotor flings the flour toward the walls by centrifugal
force; meanwhile the flour mass strikes, at high kinetic energy, the heat-treated special-alloy steel
pins arrayed on the rotor; the resulting micro-shock waves burst and deactivate all microscopic insect
eggs and larvae in the flour. Safe outlet from the special-sealed body — dust-free sterile discharge:
the sterilised flour that has passed the mechanical shock process sifts down the body walls to the
lower outlet cone; the special sealing system around the motor shaft eliminates dust emissions, while
the product is conveyed to the flour silos without loss and safely.

KEY ADVANTAGES

- Maximum shelf life for hot-climate regions. Because insect eggs in flour easily pass through the
sieve apertures, they breed quickly especially in hot-climate geographies, creating a serious
contamination risk; passing the flour through this machine before silage makes insect breeding in the
finished product extremely difficult and extends the commercial shelf life.

- Heat-hardened special steel pins. The rotor pins, exposed to constant flour friction and impact
stresses at high speed, are made of a special wear-resistant steel and put through advanced heat
treatment; this metallurgical strength gives precise shock precision for the machine's whole life.
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- “Zero-Dust” y-type ling sy The special seals positioned between the dynamic
motor shaft and the cast body reliably prevent the fine-dust leaks and dusting most common in flour
mills; a 100% clean working environment is created.

-Heavy-duty cast body and flexible mounting. The machine has a rigid cast body that damps
vibrations and offers high mechanical stability; thanks to its compact design it allows flexible
mounting in different physical positions of the plant diagram and on different floors.

- Capacity-matched model and motor combinations. It is made in a wide variety of industrial models
and motor-power options to suit the hourly total flour throughput, flow rate and automation
requirements.

ENGINEERING NOTE

The entoleter is the most critical mechanical condition for complying with international food-safety

standards (HACCP) in modern flour milling. The kinetic impact effect of the high-speed impeller pins

creates a destructive pressure breakdown only on pests (insects and their larvae), in no way changing
the flour's chemical structure, its ash, gluten and baking values. The rigid cast body prevents axial
imbalance at high speeds and guarantees the stability of the bearings and motor shaft.
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