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ABOUT US
HAKKIMIZDA

Frigo Mekanik which is operating in the industrial refrigeration sector over 30 years, builds potato and onion stores in different

capacities and sizes to fit every need, from the design stage to commissioning.

On projects, maybe we can not improve the quality of potatoes and onions, but we can keep them as long as possible! Using
storage technology that has a customized, automatic control feature to meet the needs of the product; we ensure that product

storage losses caused by respiration, water loss, disease are kept to a minimum.

Our main office is located in Istanbul and we have many regional dealers in around 45 different countries. Our company has
more than 75 qualified specialists, each with talented, specific expertise and longstanding experience. Frigo Mekanik Inc. is a
competent and reliable partner in the field of refrigeration systems who can support you throughout the entire lifecycle of

your system, from engineering to implementation.

EnduUstriyel sogutma sektérinde 30 yila askin zamandir hizmet veren Frigo Mekanik, tasarim asamasindan devreye almaya
kadar, her ihtiyaca uygun farkli kapasite ve boyutlarda patates & sogan depolari insa eder.

Biz, yaptigimiz projelerle belki patateslerin, soganlarin kalitesini iyilestiremeyiz, ancak mumkun oldugunca uzun sure saklan-
masini saglayabiliriz. Uriiniin gereksinimlerini karsilayacak sekilde ézellestirilmis, otomatik kontrol ézelligine sahip depolama
teknolojisini kullanarak; solunum, su kaybi, hastaliktan kaynaklanan depolama kayiplarinin minimumda tutulmasini saglariz.

Merkez ofisimiz istanbul'dadir ve 45 farkli tilkede bélge bayilerimiz bulunmaktadir. Firmamizda her biri yetenekli, engin uzman-
lik, bilgi ve deneyime sahip 75'ten fazla kalifiye uzman yer almaktadir. Frigo Mekanik sisteminizin tm yasam dongusu boyunca
size destek olabilecek, mihendislik hizmetleri sunan ve uygulama yapan, sogutma sistemleri alaninda yetkin ve gtvenilir bir

ortaginizdir.

TURNKEY
SOLUTIONS

Frigo Mekanik has
proven its reputation
with its successful
turnkey projects and
refrigeration systems
that it has built for
WEINVACEICE

ANAHTAR TESLIM
TAAHHUT
HIZMETLER

Frigo Mekanik uzun
yillardir yapmis oldugu
anahtar teslimi proje
ve kurmus oldugu
basarili sogutma
sistemleri ile ismini
kanitlamistir.

PROJECT
DESIGNING

Frigo Mekanik has
various type of the
industrial refrigera-
tion system capacity,
wide expertise and
engineering know-
ledge to meet all
your needs.

PROJELENDIRME

Frigo Mekanik, her
tdrlt endustriyel
sogutma sistemi pro-
jelendirme ihtiyacinizi
karsilayabilecek
kapasite, uzmanlik ve
muhendislik bilgisine
sahiptir.

INSTALLATION

Installation of all
projects which is
specially designed
by Frigo Mekanik, is
done by authorized
technical team.

MONTA|

Frigo Mekanik
tarafindan 6zel olarak
tasarlanan tum pro-
jelerin montaj, yetkili
ve uzman teknik ekip
tarafindan yapilir.

MAINTENANCE
AND REPAIR
SERVICES

Frigo Mekanik is
ready to provide 24/7
maintenance and
repair service sup-
port with its techni-
cal service team.

BAKIM VE ONARIM
SN

Frigo Mekanik konu-
sunda uzman teknik
servis grubu ile 7/24
bakim ve onarim
destegi vermek icin
hazirdir.




REASONS TO STORE IMPORTANT HIGHLIGHTS IN STORAGE

+  The warehouse owner can benefit from price fluctuations in the market. It prevents the warehouse owner from selling

. . * It is very important that the pr h mes into th r is healthy. An unhealthy pr hould n in
the product for a low price. When the product supply to market is low the warehouse owner can sell the product at the tis very important that the product that comes into the storage is healthy unhealthy product should not be put into

higher price. storage.

+ In a well-designed storage facility, optimal storage conditions are created, disease and sprouting are prevented and + During harvest and transportation, the damage that may occur in the product has to be avoided.

product quality is maintained. + The potatoes should be put in storage, neither too hot nor too cold.

+ The storage help to minimize weight loss. Thus, profits are generated in product sales made over the weight. The drying

* For a right storage, potatoes that are from the same field should be put in the same store. it provides a moisture balance
cycle is particularly important in the potato storage process.

- . . . . ween th r .
The storage facility ensures continuous product supply to industrial plants, such as French Fries producers, who needs between these products

a constant product.

DEPOLAMA NEDENLERI DEPOLAMADA DIiKKAT EDILECEK HUSUSLAR

+ Depo sahibi, piyasadaki fiyat gelismelerinden faydalanabilir. Depo sahibinin, hasat mevsiminde bol miktarda olan Grin-

o . L B L ) o + Depoya gelen drunudn saglkh olmasi ¢ok 6nemlidir. Kotu bir Grin depoya koyulmamalidir.
leri, dusuk fiyattan satmasini dnler. Urdinln kit oldugu sezonda ise, GrlnU piyasaya vererek yliksek kar elde etmesini

saglar + Hasat ve nakliye sirasinda Griinde meydana gelebilecek zararlar 6nlenmelidir.
+ lyi tasarlanmis bir depolama tesisinde, optimal depolama kosullari yaratilarak, triinde hastalik ve filizienme énlenir ve * Patatesler depoya ne cok sicak ne de ok soguk bir sekilde koyulmamalidir.
drdn kalitesi korunur. + Saglikli bir patates depolama igin, ayni topraktan ayrilan patatesler bir arada yigilmalidir. Bu Grlnler arasinda bir nem dengesi

+ Depolama Urtndeki kilo Ifayblnln minimum duzeyde tutulmasina yardimci olur. Bdylece, kilo Gzerinden yapilan Urin olusmasini saglar.
satislarinda kar saglanir. Ozellikle patates depolama surecinde kurutma déngusu 6nemlidir.
+ Depolama tesisi, surekli Grin ihtiyaci olan, parmak patates Ureticileri gibi endustriyel fabrikalara strekli trun tedarik

edilmesini saglar.



POTATO AND ONION STORAGE PROCESS

PATATES VE SOGAN DEPOLAMA PROSESI 1. DRYING / KURUTMA

THE ONION DRYING PROCESS

The aim of the onion drying process is to remove the moisture on the

foliage of the onions in order to prevent neck rot as quickly as possible.
The onions can be dried with different methods with different tempera-
tures. The drying process could take up to 6-7 weeks depending how dry

the onions are when they are harvested from the field.

SOGANDA KURUTMA iSLEMI

Sogan kurutma isleminin amaci, Grintn dis katmanlarindaki nemi ola-

POTATO STORAGE PATATES DEPOLAMA

bildigince cabuk alarak, soganin kurumasini saglamak ve bozulmasini
onlemektedir. Soganlar farkli sicakliklarda farkli yontemlerle kurutulabilir.

The potato storage period consists of 4 phases : Patates depolama surecinde bulunan 4 islem: Kurutma islemi, soganlarin hasat edilmeden énceki kuruluguna bag
olarak 6-7 haftaya kadar surebilir.

1. Drying 1. Kurutma y

2. Cooling 2. Sogutma

3. Ventilation 3. Havalandirma

4. Humidifying 4.  Nemlendirme

THE POTATO DRYING PROCESS

The purpose of drying the potatoes; while protecting the inner moisture
of the potato is to remove the moisture from the outer layer of the prod-
uct. This is a process that needs to be managed very precisely. Because
the goal is not to dry the inner part of the potatoes, only the moisture

from the shell should be removed.

When potatoes harvested from the field are covered with soil, it is better
to store it with its. This soil protects them. For this reason, the potatoes
should be brushed and cleaned as they exit the storage facility, not when
they enter the storage area.

PATATES KURUTMA ISLEMI

Patateslerin kurutulmasinin amaci, patatesin i¢ kismindaki nemi korurken,

ONION STORAGE SOGAN DEPOLAMA

The onion storage period consists of 3 phases : Sogan depolama siirecinde bulunan 3 islem: dis kismindaki nemi uzaklastirmaktir. Bu cok hassas yonetilmesi gereken
bir strectir. Cinkl amac patatesin igini kurutmak degil, sadece kabukta

1. Drying 1. Kurutma bulunan nemin uzaklastiriimasidir.

2. Cooling 2. Sogutma

3. Ventilation 3. Havalandirma

Patatesleri, tarladan toplandiklari biraz toprakl, kirli halleriyle saklamak
daha iyidir. Bu toprak tabakasi onlari korur. Bu sebeple patatesler,
depolama alanina girdiklerinde degil, depolama tesisinden cikarken
fircalanip, temizlenmelidir.




2. COOLING

Potatoes and onions remain fresh for a long time if they can be stored within proper temperature range according to product
type. Generally, a mechanical cooling system is required to achieve this if the cold store is not located in a cold climate geo-
graphic zone. Required cooling capacity depends on product type, product quantity, the location of the storage facility.

At the beginning of the cooling process, the temperature of the room and the product should be reduced gradually. In order to
prevent condensation or too low temperatures, the temperature fluctuations must be avoided. Thus, controlling refrigeration
and the overall system is a big challenge to overcome.

2. SOGUTMA

Patates ve sogan, Urln tipine gore uygun sicaklik araliginda saklanabilirlerse uzun sure taze kalir. Genel olarak, soguk hava
deposu, soguk iklimin hakim oldugu bir cografi bélgede yer almiyorsa, bunu saglamak icin mekanik bir sogutma sistemi gerek-
lidir. Gerekli sogutma kapasitesi Urun tlrine, drdn miktarina, depolama tesisinin yerine baghdir.

Sogutma isleminin baslangicinda, odanin ve Grinin sicakhgl yavas yavas azaltilmalidir. Yogunlagsmayi veya ¢ok dusuk sicak-
liklari énlemek icin, sicaklik dalgalanmalari 6nlenmelidir. Bu sebeple, sogutmayi ve sistemin genelini kontrol etmek, ¢ok dikkatli
yapilmasi gereken bir islemdir.
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3. VENTILATION

To retain the quality of potatoes and onions, adequate ven-
tilation is very important. When the ventilation is carried
out properly, air distribution could be well balanced in each
individual layer.

Thanks to advanced flap technology, ventilators not only
can circulate air in the room but also can circulate the air
from outside if the ambient temperature and humidity are
within the acceptable limits. Thus, this would give an out-
come of energy efficiency of the overall system. Moreover,
the ventilation can remove excessive CO, level because of

the respiration of the product.

3. HAVALANDIRMA

Patates ve sogan kalitesini korumak icin yeterli havalandir-
ma ¢ok onemlidir. Havalandirma duzgin bir sekilde
yapildiginda, hava dagihmi her bir katmanda dengeli bir
sekilde saglanir.

Gelismis kanat teknolojisi sayesinde, vantilatorler odadaki
havayl sadece sirkule etmekle kalmaz, ayni zamanda
ortam sicakhigr ve nemi kabul edilebilir sinirlar dahilinde
tutulursa, havayi disaridan da alarak depo icerisine dagita-
bilir. Boylece, bu durum genel sistemin enerji verimliligini
arttiracaktir. Ustelik havalandirma, Griniin solunum yap-

masi nedeniyle ortaya ¢ikan asiri CO, seviyesinin de

ortadan kaldirilmasina yardimci olur.
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4. HUMIDIFICATION / NEMLENDIRME

Cooling in potato storage has a drying effect and removes moisture from the air and product.

Humidification system prevents weight loss of the product for long-term storage, so humidity level has to be very high in cold
stores. By this time, the temperature of the room and ceiling should be kept at the same level by ventilation in order to prevent
condensation on the product.

Type of humidification must be selected very carefully. Otherwise, mist droplets could be carried over to the product that
causes rotting and decrease of the product quality.

Sogutma islemi patates depolamada kurutma etkisine sahiptir, dolayisiyla havadan ve trtinden nemi alir. Nemlendirme sis-
temi uzun sureli depolama icin Grdnun agirlik kaybini énler, bu nedenle soguk depolarda nem orani yiksek olmalidir. Ayni
zamanda, havalandirma ile odanin i¢indeki ve tavan kismindaki sicaklik ayni dizeyde tutularak, ortamdaki havanin Grdntn

Uzerinde yogusmasini 6nlemek gerekir.

Nemlendirme tipi ¢ok dikkatli secilmelidir. Aksi halde, trtntn Uzerinde su damlaciklari olusarak, Grtntn ¢irimesine ve Urln

kalitesinin dismesine sebep olabilir.

STORAGE TYPES / DEPOLAMA TiPLERI

BULK STORAGE

This system is preferred when it is desired to store high
amounts of the same type of product.

When storing potatoes or onions in bulk, depending on the
product and conditions, the product can be stored up to 3.5
to 4.5 meters in height. This system is a very effective sys-
tem as it allows air to pass directly through the product. In
this system, the temperature, humidity and CO; level of the
whole storage are kept under constant control with appro-
priate equipment.
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YIGMA DEPOLAMA

Bu sistem, ayni tip Urdnden yuksek miktarda depolanmak
istendiginde tercih edilir.

Patates veya soganlari toplu halde depolarken, Urlne ve
sartlara bagli olarak trunler 3,5 ila 4,5 metre yukseklige
kadar yigilabilir. Bu sistem havanin dogrudan Grin Uzerinden
gecmesine olanak sagladigl icin oldukca etkilidir. Bu sistem-
de, uygun ekipmanla tum depodaki sicaklik, nem ve CO,
seviyesi surekli kontrol altinda tutulmaktadir.

BULK STORAGE SYSTEM WORKING PRINCIPLE

The air is sucked through the air inlet hatches. Then, it passes through the ventilation fans and enters air ducts. The pressure in
air ducts is equalized and flows into the grooved storage channels beneath the base. The air then passes through the product
and leaves the storage from the exit hatches.

Depending on the storage location, this system can be ventilated with 100% external air, 100% internal air or any other re-
quired external and internal air mixture. The inlet and outlet hatches are all controlled by a precise remote control system.

In this system, heaters, coolers and humidifiers are all managed by a precise control system. This provides the drying, ventilat-
ing and storage conditions required for potatoes, onions or other bulk products.

YIGMA DEPOLAMA CALISMA PRENSIBI

Hava, hava giris kapaklarindan emilir. Daha sonra havalandirma fanlarindan gecer ve hava kanallarina girer. Hava kanallarinda-
ki basing esitlenir ve tabanin altindaki oluklu depolama kanallarina akar. Ardindan hava, trtntn icinden gecerek depoyu ¢ikis
kapaklarindan terk eder.

Bu sistem, deponun bulundugu konumuna bagli olarak % 100 harici hava, % 100 dahili hava veya gerekli miktarlarda harici ve
dahili hava karisimi ile havalandirilabilir. Hava giris ve ¢ikis kapaklari tamamen 6zel bir kontrol sistemi tarafindan yonetilmek-
tedir.

Bu sistemde isiticilar, evaporatorler ve kurulu bir nemlendirme sistemi varsa, hepsi bir hassas kontrol sistemi tarafindan

yonetilerek; patates, sogan veya diger yigma urtnler icin gerekli olan kurutma, havalandirma ve nemlendirme gibi uygun
depolama kosullari saglanabilir.

ADVANTAGES AVANTAJLARI
+ Effective drying and cooling +  Etkili kurutma ve sogutmanin saglanmasi

Equal temperature and humidity balance between «  Urinler arasinda esit sicaklik ve nem dengesinin
products kurulmasi
+ A cost-effective method of storage + Uygun maliyetli depolama yontemi olmasi
DISADVANTAGES DEZAVANTAJLARI
+ Itis not possible to distinguish between different parties « Farkli partileri veya farkli Grin cgesitlerini ayirmak

or different product varieties. muUmkun olmaz.

+ Special machines are required to fill the storage + Depoyu doldurmak icin 6zel makineler gerekir

13



BULK STORAGE TYPES / YIGMA DEPOLAMA TURLERI

1. BULK STORAGE ABOVE GROUND DUCTS

The fans are placed in front of the ventilation duct or in the pressure chamber. Ventilation through semi-circular ducts should
be with the maximum length of + 20 - 25 m.

There are air inlet and outlet hatches for external ventilation. If required a mechanical cooling system can be added for the
extension of the storage period

Potatoes or Onions Mixing
Hatch

1. ZEMIN KANALLARININ UZERINDE YIGMA DEPOLAMA

Fanlar havalandirma kanalinin éntine veya basing odasina yerlestirilir. Yari dairesel kanallar ile havalandirmada, kanallarin
maksimum uzunlugu + 20 - 25 m olmalidir. Harici havalandirma icin hava giris ve cikis kapaklari vardir. Depolama suresinin
uzatilmasi icin istege bagl olarak mekanik sogutma sistemi eklenebilir.

2. BULK STORAGE UNDER FLOOR DUCTS
In this system, the fans are usually placed in the pressure chamber. There are inlet and outlet hatches for external ventilation.
If required, a special cooling system can be added for the extension of the storage period. The advantage of this system is that
it is easy to empty the storage thanks to the flat floor.

Potatoes or Onions

2. KAT ALTI KANALLI YIGMA DEPOLAMA

Bu sistemde fanlar genellikle basing odasina yerlestirilir. Harici havalandirma igin giris ve ¢ikis kapaklari vardir. Depolama
slresinin uzatilmasi icin istege bagli olarak 6zel sogutma sistemi eklenebilir. Bu sistemin avantaji, diiz olan zemin sayesinde
depolama alanini bosaltmanin kolay olmasidir.
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BOX STORAGE

Products are stored in large bins. The products can be
stacked up to about 6 boxes high. Box storage provides
great convenience when storing products. It helps to store
all different products, varieties, sizes in desired quantity and
quality. The standard European size for boxes is

1200 mm x 1600 mm x 1230 mm.

KASALI DEPOLAMA

Kasali depolamada riinler bllyiik kasalarda saklanir. Uriin-
ler yaklasik 6 kasa Ust Uste olacak sekilde istiflenebilir. Kasal
depolama, urunleri depolarken ¢ok buyuk kolaylik saglar.
Tum farkh Grinleri, gesitleri, boyutlari istenilen kalitede ve
miktarda depolamaya yardimci olur. Kasalar icin standart
Avrupa boyutu 1200 mm x 1600 mm x 1230 mm‘dir.

BOX STORAGE TYPES / KASALI DEPOLAMA TURLERI

1. SUCTION WALL AND FORCED VENTILATION
This storage type is suitable for both onions and potatoes.

In this system, the boxes are so that a gap is created
between the to lines of boxes. Top of the gap is covered
with canvas so that way air is directed to boxes. Thus, a
homogeneous airflow passes through the products for
ventilating.

This application needs specially designed boxes with slots.
Also, be careful that the boxes are full. Otherwise, the air-
flow will pass over the product before suction occurs.

ADVANTAGES OF THE SYSTEM

+ It allows for precise temperature control in the storage
+  The boxes can be stacked up to 4m high.

+ The box prevents the damage of the products.

+ In case of any disease, the problem will not be spread
to the whole warehouse, it will be limited to just one box.

+ It can be adapted to all kinds of capacities.

+ It makes transportation and logistics operations easier.

DISADVANTAGES OF THE SYSTEM

+ ltrequires an investment for the boxes.

+ The tarpaulin that forms the suction area between the
boxes can create an obstacle when removing the product
from storage.

1. EMME DUVARI VE ZORUNLU HAVALANDIRMA

Bu depolama sekli hem sogan hem patates icin uygundur.

Bu sistemde, duvarda olusturulan emme bosluklarinin her
iki tarafina, sandiklar koridor olusturacak sekilde istiflenir.
Daha sonra olusan bu koridor Uzeri branda veya tente ile
kaplanarak, sandiklar arasinda bir emme odasi olusturu-
lur. Bodylece durlnlerin arasindan homojen bir hava
gecirilerek, urtinlerin havalandiriimasi saglanir.

Bu uygulamada Uzerinde yariklar bulunan 6zel tasarlan-
mis kasalar kullanilmalidir. Ayrica, kasalarin tam dolu ol-
masina dikkat edilmesi gerekir. Aksi taktirde emme olus-
madan, hava Urinun Gzerinden gecip gidecektir.

SISTEMIN AVANTAJLARI

+ Depo icerisindeki sicaklik derecelerinin istenilen sekil-
de kontrolU saglar.

+ Kasalar 4m yukseklige kadar istiflenebilir.

+ Kasa, igerisindeki Urunlerin ezilmesini 6nler.

+ Herhangi bir hastalik durumunda, sorun bitun depoya
yayllmayacak, sadece bir sandik ile sinirli olacaktir.

« Her turlU kapasiteye gore uyarlanabilir.

+ Tasima ve lojistik isini kolaylastirir.

SISTEMIN DEZAVANTAJLARI

« Sandiklar icin bir yatirim gerektirir.
« Sandiklar arasindaki emme bolumunu olusturan bran-
da, Urinu depolamadan ¢ikarirken bir zorluk olusturabilir.

15



2. BOX STORAGE WITH USING PAC UNIT

In this system, air is circulated between the rows of boxes.
This type of ventilation is suitable for potatoes, fruits, tomatoes, etc., but is not suitable for onions. Onions require forced ven-
tilation between the bulbs because they have a lot of loose skin between them, which prevents homogenous ventilation with
a lateral system.
PAC (Potato Air Conditioning) units are placed on the floor of the storage area. However, they have chimneys because they
need air close to the ceiling.
The air is blown over the boxes through the chimneys of the PAC Unit, hitting the front wall of the storage facility and descend-
ing. The air is drawn through the boxes via the suction fans located on the floor of the PAC unit. Therefore, a distance should
be left between the boxes. The drawn air is then thrown out from the exit hatches.
In the potato storage, it is very important to have at least 2 meters of free top space on the boxes to ensure proper ventilation
and airflow.
Depending on the characteristics of the product and the time it spends outside the facility, this system can:

. By simply ventilating with external air, the storage can be cooled or heated.

The storage can be cooled or heated by simply ventilating with internal air.

. The storage can be cooled or heated by ventilating with external and internal air mixture.
In addition, the PAC unit can be equipped with evaporators for cooling, heaters for heating and a humidifier system for
humidification.

2. PAC UNITESI ILE KASALI DEPOLAMA

Bu sistemde hava, kasalar arasinda dolasir.
Bu tip havalandirma patates, meyve, domates vb. icin uygundur, ancak soganlar icin uygun degildir. Sogan baslari zorunlu
havalandirmay gerektirir, cinkl soganin dis katmanlari ¢cok gevsek bir yapiya sahiptir ve bu yanal havalandirmada homojen
havalandirmayi onler.
PAC (Potato Air Conditioning) Uniteleri, depolama alaninin zeminine yerlestirilir. Ancak, tavana yakin bir havaya ihtiya¢ duyduk-
lartigin bacalari vardir.
Hava; PAC Unitesinin bacalari yoluyla kasalarin tzerine Uflenir, depolama tesisinin én duvarina carpar ve asagl iner. Asag|
inen hava, PAC Unitesinin zemine oturan kisminda bulunan emici fanlar vasitasiyla kasalar arasindan arkaya dogru cekilir. Bu
yuzden kasalar arasinda bir miktar mesafe birakiimalidir. Arkaya ¢ekilen hava daha sonra ¢ikis kapaklarindan disariya atilir.
Patates depolama tesisinde, uygun havalandirmayi saglamak, esit bir hava akisini garanti etmek icin kutularin tGzerinde en az 2
metre serbest tepe bosgluguna sahip olmak ¢cok 6nemlidir.
Depolanan Urtnun 6zelliklerine ve tesisin disinda gecirdigi sureye bagl olarak bu sistem sunlari yapabilir:

. Sadece harici hava ile havalandirarak, depolama tesisi sogutulabilir veya isitilabilir.

. Sadece dahili hava ile havalandirarak, depolama tesisini sogutulabilir veya isitilabilir.

. Harici ve dahili hava karisimi ile havalandirarak, depolama tesisini sogutulabilir veya isitilabilir.
Buna ek olarak, PAC Unitesi, depoyu sogutma icin evaporatorler, isitmak igin isiticilar ve nemlendirmek i¢cin de nemlendirme
sistemi ile donatilabilir.
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REQUIREMENTS FOR PROPER OPERATION OF
THE PAC UNIT SYSTEM

+ Enough free space should be left above the boxes.

Airflow must not be obstructed and the boxes must be
aligned

Storage walls should be smooth.

A distance should be left between the boxes.

Maximum 10 boxes can be putin a row and maximum 6
boxes could be stacked.

THE ADVANTAGES OF THE SYSTEM

+ Itensures total control of the temperature of the storage
« If the product has good quality, products can be stored
long-term.

+ Maintenance cost is low.

« It is a flexible system that allows storing different
products.

« Itcan also be used for packaged products storing.

3. BOX STORAGE WITH AIRBAG SYSTEMS

PAC UNITELI SISTEMIN DOGRU GALISMASI iCIiN
GEREKLILIKLER:

+ Kasalarin Gzerinde yeterli bos alan birakilmalidir.

+ Hava akisi engellenmemeli ve kasalarin siralari dizgun bir
sekilde yapiimalidir.

« Depolama duvarlari diz olmalidir.

« Kasalar arasinda bir miktar bos alan birakilmahdir.

+ Her sirada maksimum 10 kasa siralabilir. En fazla 6 kasa
Ust Uste istiflenmelidir.

SISTEMIN AVANTAJLARI

+ Depolama alaninin sicakliginin tim kontrolt saglanir.

« Uran iyi kalitede ise, Urunlerin uzun sureli saklanmasini
saglar.

«  Bakim maliyetleri dugtktar.

« Farkl Grtun depolamaya imkan veren esnek bir sistemdir.
« Paketli Grtnlerin depolanmasinda da kullanilabilir.

Itis suitable for drying and storing potatoes or onions in large quantities. N WA ATRARTATRAY N

There is a gap between the boxes to blow air through the side walls of
the boxes with the inflatable airbags. With this system, it is possible to TTT Boxes
store long rows. The air inlet and outlet hatches are placed opposite to

the walls of the storage.

3. HAVA TORBALI SISTEM ILE KASALI DEPOLAMA

j—— ——

' Outlet
Hatch

i

!

"

BUyUk miktarlarda patates veya sogani kurutmak ve depolamak icin uygundur. Kasalarin arasina bosluk birakilarak, kasalarin

yan duvarlarindan havayi Gflemek igin, araya sisirilebilir hava yastiklari koyulur. Bu sistem sayesinde uzun siralar olusturarak

depolama yapmak mumkundur. Hava giris ve ¢ikis kapaklari, deponun duvarlarina karsilikli olarak yerlestirilir.

Room Section / Oda Kesiti
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AUTOMATION SYSTEM SENSORS / SENSORLER
OTOMASYON SISTEMI

Internet ile uz n kontral /
Remote contr 1

Parametieri gorintileme
& takip /

Monitoring & tracking the
parameters

i ey R

(RO

Sensorierin tek noktadan
trola /

Single point check for

the sensors

Outside Temperature & Humidity Sensor Product Temperature Sensor

The automation system ensures that all processes such as ventilation, mechanical cooling, heating, humidification are precisely DI§ Ortam Sicaklik & Nem Sensoru Urdin Sicaklik Sensord

controlled. In this way, the preservation of the freshness of the stored product is maintained for the longest time under opti-
mum conditions. Moreover, the automation system saves energy and minimizes operating costs.

Thanks to the automation system;

*You can monitor all parameters such as relative humidity, CO,, ethylene in the storage.

+  Control of all the equipment in the system, such as fans, humidifiers, heating, cooling, drying and heat exchangers, is
executed from a single point.

+  You can easily follow your system’s data via the internet, computer and remote control panel communication

Otomasyon sistemi depodaki havalandirma, mekanik sogutma, i1sitma, nemlendirme gibi tum islemlerin kontrol edilmesini
saglar. Bu sayede depolanan Urtiniin optimum kosullarda en uzun sure tazeliginin korunmasi saglanir.
Ayrica, bu otomasyon sistemi sayesinde enerji tasarrufu saglanarak isletme maliyetleri minimum dizeye indirilir.

Otomasyon sistemi sayesinde;
+ Deponuzdaki bagil nem, CO,, etilen gibi batin parametreleri takip edebilirsiniz.

Sistem icerisindeki fanlar, nemlendiriciler, 1sitma, sogutma, kurutma ve isi degistiriciler gibi tim ekipmanlarin kontrolu tek
bir noktadan saglanir

Product Humidity Sensor CO, Sensor
Urdn Nem Sensord CO,Sensoru

« Sistemin verileri internet, bilgisayar ve uzaktan kumanda paneli iletisimi ile kolayca takip edilebilir.
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Duct Humidity Sensor Duct Temperature Sensor
Kanal ici Nem Sensori Kanal I¢i Sicaklik Senséru
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