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STEPHAN Universal Machines

More than universal batch cookers
:O‘l’ﬁa d(\oxs‘)
Uncompromising top-class Advantages for eon
performance of the your production:
STEPHAN Universal Machines
I All those involved in food processing will be aware of e Easy filling and emptying
the superiority of STEPHAN machines. In particular,
the Universal Machines have always impressed the e Effective cutting and mixing
experts. The machine’s uncompromising top-class
performance exceeds the highest demands of * Indirect and/or direct heating
customers who really know what the market has to ) )
offer. STEPHAN stands for more than 50 years of * High hourly output with short
experience in manufacturing plants and machines. batch times
The STEPHAN Universal Machines handle almost all e Easy to operate
the tasks involved in the production of processed
cheese, convenience products and confectionary: e Easy to clean
from mixing and chopping, emulsifying and vacuum
deaeration to heating and cooling. The STEPHAN e Compact design
Universal Machines all share one important é‘l‘ty
characteristic: versatility. These multi-functional batch 5 Aex!
machines, all of which following the unique STEPHAN here ! e!
principle, can be relied upon to carry out the entire at /10

process with all production steps. |
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Applications and Processing Steps

v

Design of
STEPHAN Universal Machines

I The STEPHAN Universal Machines are filled either
via the open cover or via dosing valves. All
processing steps are performed according to the
proven STEPHAN principle: Each process is achieved
in one machine (all-in-one), the power of the main
motor is transferred directly to the knives - without
gear! The rotating knives, reverse-acting scraper arm
together with the interaction of the special
bowl-geometry achieve optimum processing of the
product.

STEPHAN Universal Machines double up for many jobs.
For example, if you want to produce processed
cheese. STEPHAN UM processes pieces of butter and
cheese up to a size of 2 kg without any problems. You
don't need an additional grinder.

Also gentle treatment occurs when heating and
cooling. The product may be heated indirectly with
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*‘ Applications: (some examples)

e All kinds of
processed cheese

e Ketchup, Mayonnaise
e Ready Meals

Processes:

Cutting
e Mixing
e Emulsifying
e Vacuum

The
STEPHAN technology

e Soups, Sauces, Dips
Almond paste, Marzipan
e Confectionery fillings

Direct heating

Heating and cooling
(indirect)

steam via a double jacket or fast and environmentally
friendly by injecting direct steam via steam nozzles in
the vessel bottom. But, don't forget you can use the
cylinder jacket also to cool the product with cooling
water.

The discharge of the product is made either via a
discharge valve or by tilting the bowl through 90°. |
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Stephan Machinery - world-wide at your disposal

SYMPAK BRANDS

Headquarter:

Stephan Machinery GmbH

Stephanplatz 2

31789 Hameln ¢ GERMANY

phone: +49 (0)51 51 /583-0 ¢ fax: +49(0) 51 51 /583-1 89
info@stephan-machinery.com

www.stephan-machinery.com

Subsidiaries/Representatives:

Stephan bvba

Sluis 11

9810 Nazareth ® BELGIUM

phone: +32 (0)9 / 3 85 83 55 e fax: +32(0) 9 / 3 85 81 87
info@stephan-belgium.be

Sympak France Sarl - Stephan Division -

ZAC du Mandinet

1-3, rue des Campanules

77185 Lognes © FRANCE

phone: +33 (0) 1 /64 80 54 30 o fax: +33(0) 1 /60 06 74 14
renseignements@stephan-france.fr

Sympak Asia Pacific Pte. Ltd. - Stephan Division -

23 Tagore Lane

#03-12 Tagore 23 Warehouse

Singapore 787601 * SINGAPORE

phone: +65 / 64 55 / 76 70 o fax: +65 / 64 55 / 62 20
sympak-asiapacific@sympak.com

Sympak Inc. - Stephan Division -

1385 Armour Boulevard

Mundelein, IL 60060 e USA

phone: +1 /847 /24701 82 e fax: +1 /847 /2 47 01 84
stephansales-usa@sympak.com

Stephan UK Ltd.

PO Box 162

Deeside

CH5 3XS ¢ UK

phone: +44 (0) 8 45 / 4 56 08 23 o fax: +44 (0) 8 45 /4 56 08 24
info@stephan-uk.co.uk

Stephan Nederland B.V.

Plesmanweg 15

7602 PD Almelo ® NETHERLANDS

phone: +31 (0) 5 46 /87 41 11 e fax: +31 (0) 5 46 / 86 45 46
info@stephan.nl

Corazza OI=I

RC,

Sympak Process Engineering GmbH

Meiereistr. 3

21493 Schwarzenbek ¢ GERMANY

phone: +49(0)41 51 /8987-0 e fax: +49(0)41 51 /89 87-10
info@sympak.de

www.sympak.com

Stephan Machinery GmbH

Sales Representative Switzerland

Mr Marcel Heeb

Gewerbehaus Tiifiwies

Schickmattweg 8

8332 Russikon ® SWITZERLAND

phone: +41 (0) 44 /9 55 06 08 e fax: +41 (0) 44 /9 55 06 88
stephan-machinery@bluewin.ch

000 Sympak Moscow Head Office - Stephan Division -
Business centre “Danilovskaya manufactura”

Varshavskoye shosse 9, bld.1, office 249

Moscow, 117105  RUSSIA

phone: +7 / 495 /7805865 e fax: +7 /495 /7 8058 65
sympak-russia@sympak.com

000 Sympak St. Petersburg Branch Office - Stephan Division -
Business Center "Evro-Auto” 3rd Floor, Office 332
Levashovskiy Pr. Dom 13, Litera G

St. Petersburg, 197110 ¢ RUSSIA

phone: +7 / 812 /70211 84 efax: +7 /812 /70211 87
sympak-spb-russia@sympak.com

Stephan Machinery Polska Sp. z 0.0.

Bordwiec, ul. Lesna 148

62-023 Gadki * POLAND

phone: +48 (0) 61 /8 19 88 88 o fax: +48(0) 61 /8171201
rosik@stephan-machinery.com

All content is subject to copyright and is owned and controlled by Stephan Machinery
GmbH. The content may not be copied, stored (in any medium), published or otherwise
redistributed without the permission of Stephan Machinery GmbH.
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