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PILOT PLANT FOR THE PRODUCTION OF PASTA

TENDER SPECIFICATIONS
1 CE00/P. Pilot Plant for the Production of Pasta:
PEK/CTS. Computer Controlled and Touch Screen Extruder and Kneader.
Production: 25 - 30 kg/h.

12 kg feeding hopper.

Worm screw feeder in stainless steel.

Removable mixing arm.

Pre-drying fan.

Water cooling device.

Electronic knife for cutting short pasta.

Four standard matrixes included.
SPD/CTS. Computer Controlled and Touch Screen Static Drying Unit.
Capacity: 100 kg.

Trolley with 25 wooden and aluminium trays.

Electrical resistors.

Polyurethane foam insulation.

Two motorized fans with reverse flow.

Two extractors with electronic valves.

Power: 5.3 kW.

Microprocessor-based cycle management:

    Programmed cycles.

    Possibility of programming new cycles.
The complete pilot plant includes as well:
Advanced Real-Time SCADA and PID Control.

Open Control + Multicontrol + Real-Time Control.

Specialized EDIBON Control Software based on LabVIEW.

Calibration exercises, which are included, teach the user how to calibrate a sensor and the importance of checking the accuracy of the sensors before taking measurements.

Projector and/or electronic whiteboard compatibility allows the unit to be explained and demonstrated to an entire class at one time.

Capable of doing applied research, real industrial simulation, training courses, etc.

Remote operation and control by the user and remote control for EDIBON technical support, are always included.

Totally safe, utilizing 4 safety systems (Mechanical, Electrical, Electronic & Software).

Designed and manufactured under several quality standards.

This unit has been designed for future expansion and integration. A common expansion is the EDIBON Scada-Net (ESN) System which enables multiple students to simultaneously operate many units in a network.
2 Cables and Accessories, for normal operation.
3 Manuals: 

Each unit is supplied with 8 manuals: Required Services, Assembly and Installation, Interface and Control Software, Starting-up, Safety, Maintenance, Calibration & Practices Manuals.
*
References 1 to 3 are always included: CE00/P: PEK/CTS and SPD/CTS + Cables and Accessories + Manuals are included in the minimum supply for enabling normal and full operation.
EXERCISES AND PRACTICAL POSSIBILITIES TO BE DONE WITH THE MAIN ITEMS
1.- Study of the wheat pasta extrusion process.

2.- Study of the pressure in the extrusion process.

3.- Elaboration of fresh pasta with different molds.

4.- Differences between the elaboration of long and short fresh pasta.

5.- Study of the drying process of pastes.

6.- Determination of the drying time.

7.- Differences in the drying process between several types of pasta.

8.- Evolution of the temperature and the humidity in the drying process.
Additional practical possibilities:

9.- Sensors calibration.
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