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PASTEURIZED & FLAVOURED MILK

Pasteurized Milk has a shelf-life of 10-12 days. Using the ESL technologic (Extended Shelf
Life) milk shelf life can be extended up to 25 days.

The high technological milk processing systems supplied by MGT Process, give benefits
to the consumer.

Pasteurized fluid milk can be produced as: Whole homogenized milk, Skimmed milk,
Flavored milk and others.

Pasteurized milk is produced in: Pouches, Bottles or Cartons.

HARD & SEMI HARD CHEESES

Most hard cheeses are pressed during production to remove moisture. As they age, they
become firmer, more pungent and crumbly.

Semi hard cheeses pass through a short process and are delivered fresh.

Most of these cheeses are great for snacks and sandwiches, and many can be cooked
without becoming rubbery or oily.

Hard cheeses tend to have a longer shelf life than softer cheeses.

The cheese is packed in slices, or as a block in vacummed plastic wrappings.

YOGHURT

Yoghurt is a fermented milk product, with nutritional benefits beyond those of milk. Yoghurt
is processed in three different methods: Stirred, Set and Drinkable. It can be Plain (natural)
or with Fruits or added Flavours.

MGT Process can provide various yogurt processing systems and packaging: Cups with
aluminium foils or poly-lead, PET or glass bottles & Cartons.

SPREADABLE CHEESE

Soft fresh cheeses that have a creamy smooth texture allow the cheese to be easily
spread on bread or crackers, or mixed with fruits or vegatables.

Packaging comes in plastic cups or tubs.

ICE CREAM

Ice cream is a rich, sweet, creamy frozen milk product, made from variously flavoured cream
and milk, churned or stirred to a smooth consistency during the freezing process and often
contains gelatin, eggs, fruits, nuts, etc.

The mixture must be suitably heated before freezing. The ice cream should contain no less
than 10% milk fat, 3.5% protein, and 36% total solids.

The ice cream is packaged in plastic containers.



MGT PROCESS - DAIRIES
MGT-PROCESS is a division of the MGT Liquid & Process Systems group of companies, specializing in planning, designing
and construction of small & medium size dairies and food processing plants.

MGT-PROCESS offers a turnkey solution for dairies and food processing plants:
® |nitial survey ® Planning ® Comprehensive Design ® In house manufacturing of dairy components ® Installation and Commissioning
= Training (Technical, Technological) ® After Sales Support

MGT-PROCESS provides solutions for a wide range of dairy processes including:
= Whole and Skimmed milk ® ESL Milk ® Flavoured milk ® Yoghurt (Stirred and Set, Flavoured) ® Soft cheeses ® Hard cheeses
® Cream and butter ® Ice cream

A typical MGT-PROCESS dairy will include:

* Cooling and processing tanks ® Mixing systems ® Pasteurizers ® Cream separators ® Homogenizers

" Filling Machines ® Processing equipment ® Cheese vats ® Cheese presses ® Cheese mixers ® Yoghurt fermentation tanks

" |ce cream freezers ® Dairy Laboratory equipment and devices.

By combining more than 40 years of experience supplying food processing plants worldwide and by utilizing state of the art
technology, MGT-PROCESS provides its customers with superior solutions adapted to their unique requirements.
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» Cooling & storage tank

Designed for fast cooling of milk
immediately after milking, in
accordance with international
standards. Available in volumes
from 500 liters - 40,000 liters.

» Cream Separator

Used for separating the cream from
the Whole Milk. This allows
controlling the fat in milk products.
MGT Separators types and sizes.
From 300 L/H up to 1,500 L/H open
or closed type. From 2,000 L/H-
10,000 L/H seperators will be
automatically discharged.

» Bottle Filling Machines
l;:" - .;

For filling liquid products into bottles such as
Milk, Yoghurt, Juice and Water. MGT supply
semi & fully automatic filing machines for different
bottle shapes and sizes. Capacity range from
600 up to 3,000 Bottles/H. Including cap feeder,
cap closer and date printing system.

» Batch pasteurizer

Used to pasteurize small quantities
of milk, for cheeses and yogurts.
Includes heating system, agitator
with gear-motor and control board.
MGT batch pasteurizers come in
sizes from 400 up to 2000 liters.

» Powder mixer

Used for mixing powder such as
milk, cocoa, sugar and stabilizers
with milk or water, for the process
of: reconstructed milk, flavoured
milk, yoghurts, ice cream and
others. Available in sizes of 500,
1,000 & 2,000 liters.

» Homogenizer

Used to prevent cream separation,
by separating the cream globules
into very small particles. MGT
homogenizers can be with single
or double homogenization stages,
dampers and pneumatic by-pass
valves. Sizes are from 300 up to
10,000 L/H.

» Cup filling machines

For filling liquid and semi-liquid
products into cups. MGT supply semi
& fully automatic cup filing and sealing
machines for different cup sizes.
Capacity range from 600 up to 4,000
Cups/H. Including piston filler system,
foil feeder, hot sealing system and
date printing system.

» Ripening room

For Hard Cheese storage at the
desired temperatures.

» Pasteurizer

Type PHE (Plate Heat Exchanger) is
the most important system for the
milk processing. MGT pasteurizers
from 300 L/H up to 10,000 L/H
heated by electricity or boiler.

> Insulated tanks

B

For pasteurized milk storage, yoghurt
and sour cream fermentation, cheese
coagulation and ice cream ageing.
The tanks are with an insulated layer
and can have a double jacket for
heating or cooling, agitator with gear-
motor and drain butterfly valve. Sizes
are from 400 up to 5,000 liters

» Ice cream freezer

For processing & freezing the Ice
Cream to the desired temperatures.
MGT Ice Cream Freezers sizes are
from 20 up to 80 L/H.

» Butter churn

Processing Butter from the
cream.

MGT butter churn sizes are
from 12 or 32 L.
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TRAINING AND KNOW-HOW

Technical Training: MGT Process will provide Full Engineering, Technical, Maintenance training. Includes drawings for review,
technical documentation technical data, operation and maintenance of individual machines, rinsing and cleaning procedures,
spare parts inventory and more.

MGT Chief-Engineer will accompany the local team, in a step by step process and will carry out a complete training program
covering all dairy operations.

Technological Know How: MGT Process will provide Full Technological and Laboratory training. It will provide raw milk and
milk products laboratory tests, product recipes, sanitary required systems, milk industry processing systems and more.
MGT Chief-Technologist will accompany the local team, and step by step will make complete training covering all product
types; Preparation, Processing, Packaging, Storage, Lab test and Hygienic systems.

After Sales Service: MGT Process will provide an after sales support service

(Technical and Technological).

.. | MGTFROCESS  MGT)

MGT Ltd. POB 367, Industrial Zone Maalot, Israel 24952
www.mgt.co.il, mgt@mgt.co.il, Tel: 972-4-9976212 Fax: 972-4-9976217

makmark




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


