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OPTIMUS KAHVE VALSI
(V NESIL)

PLC Kontrollii ve Sogutma Sistemli Akilll Kahve Ogiitme istasyonu

Endtistriyel kahve isleme tesislerinde, kavrulmus kahve cekirdeklerinin aroma kaybi yasanmadan,
hedeflenen mikron diizeyinde ve kusursuz bir partikiil dagilimiyla (grantilometre) ogiitlimesi icin
gelistirimis yeni nesil silindirik kirma ve ezme Unitesidir. Geleneksel diskli degirmenlerin aksine kahveyi
1sitmadan ve ucucu yaglarini koruyarak isleyen Optimus Kahve Valsi; Tiirk kahvesi, espresso, filtre kahve ve
cozlilebilir (soluble) kahve prosesleri icin maksimum homojenlik sunar.

Akis ve Calisma Prensibi
Hassas Sensor ve Besleme Otomasyonu: Aromatik Seviye Yonetimi

Ust hazneye giren kavrulmus kahve cekirdekleri, yilksek hassasiyetli (yiik hiicresi) sensérleri tarafindan
anlik olarak tartilir. PLC kontrollti besleme Unitesi, cekirdeklerin kirilmasini 6nleyecek sekilde Urtint vals
toplariarasina tiim ytizey boyunca tek bir serit halinde sevk eder.

Kriyojenik islemli ve Entegre Su Sogutmali Vals Toplart: Isi Kontrolli Ogiitme

Oglitme esnasinda kahvenin isinmasini ve aromasini kaybetmesini engellemek icin icinden soguk su
sirkiilasyonu gecen 6zel sogutma ceketli (water-cooled) vals toplari devreye girer. Kahve cekirdekleri,
kontrollii bir sicaklik altinda ezilerek kirilir.

Cok Kademeli Diferansiyel Dis Geometrisi: Mikronize Parcalama

Belirlenen devir ve siirtiinme oranlarinda (diferansiyel hiz) donen 6zel alasimli disli toplar, kahveyi
tozlastirmadan, tam hedeflenen mikron boyutuna getirir. Eloksal kapli sizdirmaz govde yapisi, kahve
tozunun ve ucucu aromalarin disart kacmasini %100 engeller.

Miihendislik ve Otomasyon Avantajlari

-Sifir Aroma Kaybi (Cool-Grinding Teknolojisi): Kahve ogiitiilirken aciga cikan mekanik 1si, kahvenin
icerisindeki ucucu yaglari yakabilir ve aci bir tat profilinin olusmasina neden olabilir. Entegre sogutma
sistemli vals toplari proses sicakligini sabit tutarak kahvenin orijinal oda sicakliginda, en taze haliyle
Uretilmesini saglar.

- Hassas Graniilometre (Partikiil) Kontrolii: PLC ekran lizerinden girilen mikron degerine gére vals toplari
arasindaki mesafe (gap kontrolii) servo motorlar vasitasiyla otomatik olarak ayarlanir. Espresso icin
gerekli olan homojenlik ile filtre kahve icin gereken irilik sapmasiz olarak elde edilir.

- “Cartridge-System” Hizli Top Degisimi: Tamamen acilabilen 6n kapak tasarimi sayesinde, farkl kahve
tiplerine gore dis yapisi degismesi gereken vals toplari gbvdeden “paket/kartus’ seklinde pratikce
sokdliip degistirilebilir.

-Zaman Kayisi ile Sessiz ve Antistatik Tahrik: Disli kutusu barindirmayan zaman kayish tahrik sistemi
sayesinde yag sizintisi riski tamamen elenir. Antistatik ic ylizey kaplamasi, ince kahve tozlarinin statik
elektrikle govdeye yapismasini ve birikmesini engeller.

Kahve Diyagrami Uygulama Matrisi

Hedef Uriin Top Yapisi / Ayari Uygulanan Proses Miihendislik Avantaji
Tiirk Kahvesi / Espresso | Ultra ince Disli / Dar Aralik H:_issas_ Ezme ve Tozlagma °'”?a“a"..“ omojen
Mikronize Kirma ekstraksiyon yiizeyi

Orta/Kaba Digli / Genis Kademeli Graniil Kesme Minimum toz (fines) oran ile

Filtre / Filtre Press Kahve Aralik berrak demleme

Miihendislik Notu: Optimus Kahve Valsi, kahve cekirdeginin hiicresel yapisini parcalamadan, icerisindeki
karbondioksit ve ucucu aromatik yaglari hapsetmek tizere tasarlanmistir. Yiiksek hassasiyetli gap (bosluk)
kararliigl, kahve paketlendikten sonra bile fincandaki krema, govde ve asidite dengesinin her fincanda
standart kalmasini glivence altina alir.
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OPTIMUS COFFEE GRINDING ROLLER MILL
(5th GENERATION)

PLC-controlled smart coffee-grinding station with cooling system

A next-generation cylindrical breaking-and-crushing unit for grinding roasted coffee beans
without aroma loss, to a targeted micron-level size and with flawless particle distribution in
industrial coffee-processing plants. Unlike traditional disc mills, the OPTIMUS Coffee Roller
Mill processes coffee without heating it and preserving its volatile oils, offering maximum
homogeneity for Turkish-coffee, espresso, filter-coffee and soluble-coffee processes.

WORKING PRINCIPLE

Precise load cells and feed automation — aroma-safe level management: roasted beans
entering the top hopper are weighed instantly by high-precision load cells; the PLC feed
unit delivers the product between the rolls in a single ribbon across the full width so as not
to break the beans prematurely. Cryogenically treated, water-cooled rolls — temperature-
controlled grinding: to keep the coffee from heating and losing aroma, water-cooled rolls
with a special cooling jacket — through which cold water circulates — engage; the beans are
crushed and broken under controlled temperature. Multi-stage differential fluting geometry
— micronised breaking: special-alloy fluted rolls rotating at set speeds and differential ratios
bring the coffee to its exact micron size without dusting, while the sealed anodised body
completely prevents the escape of coffee dust and volatile aromas.

KEY ADVANTAGES

- Zero aroma loss (Cool-Grinding technology). Mechanical heat during grinding can burn the
coffee's volatile oils and create a bitter profile; the integrated-cooling rolls keep process
temperature stable, letting the coffee be produced at its original room temperature in its
freshest state.

- Precise particle size (particle) control. Per the micron value entered on the PLC screen, the
gap between the rolls (gap control) is set automatically by servo motors; the homogeneity
needed for espresso and the coarseness needed for filter coffee are achieved without
deviation,

- Fast roll change (Cartridge-System). The fully opening front cover allows the rolls —
whose fluting profile must change for different coffee types — to be removed and replaced
practically as a single "pack/cartridge”.

- Silent, antistatic timing-belt drive. The gearbox-free timing-belt drive fully eliminates the
risk of oil leakage, while the antistatic internal coating keeps fine coffee dust from sticking
to and building up on the body through static.

- Coffee-diagram application matrix. Turkish coffee / espresso: ultra-fine fluting, narrow gap
— precise crushing and micronised breaking give ahomogeneous extraction surface without
dusting; filter / filter-press: medium/coarse fluting, wide gap — stepped granulation with a
minimum fines ratio for clear brewing.

ENGINEERING NOTE

The OPTIMUS Coffee Roller Mill is designed to trap the carbon dioxide and volatile aromatic
oils inside the coffee bean without destroying its cellular structure. High gap stability ensures
the balance of crema, body and acidity in the cup stays standard from cup to cup, even after
the coffee has been packaged.

DEGIRMEN wrosmonas



