nuHua MPOW3BOACTBA JIEAAHOW BOAbI

NMAEHOYHbIN OXJIAQUTEND BOAbI FALLING FILM ANnA NPOM3BOACTBA JIEAAHOW BOAbI
FALLING FILM FOR PRODUCTION OF CHILLED WATER




Wcnonb3oBaHne neaaHoin BOAbI B MPOMbILUIEHHOCTN

JlepaHas Boga B 06sA3aTeNbHOM nopske Heobxoarma B pas-
JINYHBIX OTPACAX MULLEBO NMPOMbILLIEHHOCTW, B YaCTHOCTU B
MOJOYHOW OTPaC/v (Cbipoaenue, NoslyuYeHne MOPOXKEHOTO, NO-
rypToB), B xneboneKkapHom 1 KOHAWUTEPCKOW OTPac/u, a Takxe
Ha NIMHKAX MO NMPOU3BOACTBY CBEXMX 1 3aMOPOXKEHHbIX OBOLL-
HbIX CMecel, 3eNeHN 1 T.N.

Yem HmKe TemnepaTtypa BOAbl, KOTOpas MCMosb3yeTca B Mpo-
Liecce BbIpabOoTKM NPOAYKLMY, TEM BbILLE KaueCcTBO 3TON Npo-
LyKUMK 1 CPOK eé rogHoCTU. [o3ToMy B YKa3aHHbIX OTpacisax
nyywe BCEro MCNosb3oBaTb BOAY TemrepaTypol 6nm3Kon
K Touke eé 3amep3aHuA. [lonyyeHue Takol TemnepaTypbl
(0,5/1°C) BnonHe ocylyecTBMasn 3afiaya, OfHAKO, He BCe peLle-
HWA NMO3BOJIAIOT NOMTYYnTb TPebyeMbli pe3ynbTaT. B uactHocTy,
113-3a 00pa30BaHVIA JibAa, B rePMETUYHBIX CUCTEMAX (TaKUX Kak
KOXKYXOTPYOHbIN, MNACTUHYATBIA TEMNIOOOMEHHMK 1 T.N.) CyLle-
CTBYeT PUCK pacTpecKrBaHWA TemnnooOMeHHUKa; ecnn Takoe
MpoV30AET, NPOV3BOLACTBO HEOOXOAUMO OyAeT OCTaHOBUTb
OJ151 3aMeHbl TEMNNIO0OMEHHUKA, YTO BbIIbETCA B CyLLECTBEHHbIE
noTepu BPEMEHM U AeHeT. B HEKOTOPbIX cMCTEMax OXNaxaeHUA
ONA JOCTVKeHVsA Temnepatyp 6nmskux K 0°C ncnonb3syioTca
|pacTBOPbI FNKONA.

EQvHCTBEHHDI CNOCO6 fatoLLyii MONHYo rapaHTuio 6e3onacHo-
CTV AnA nonyyaemoli NPoAyKLMMN U OTCYTCTBUSA PUCKa MONIOMKM
TEMNNOO6GMEHHMKa 3TO UCMONb30BaHVIE YCTON BOAbI, OXNTaxaa-
€MO1 B OTKPbITON TEMNOOOMEHHO cucTeme.

OpHOM 13 TaKUX CUCTEM ABNAETCA NIEHOYHbIV OXnaguTenb
BoApb! Falling Film, pa3pa6otaHHbliii 3aBogom FIC spa Ha ocHoBe
CBOETO PAa3HOCTOPOHHErO 1 6onee yem 60-TV NeTHEro OMbiTa
B MPOMbILLIEHHOM XOJIOfie U CCTeMax Tenn000MeHa,
1CNOJb3yeMblX B MULLEBON MPOMbILLIEHHOCTL.

The industrial use of chilled water

The need of water at low temperature is a must in the food industry,
particularly for the dairy industry (cheese, ice-cream, yogurt), for the
bread and cake production, for the bag-salads lines and a lot more.
Actually for this kind of productions, the colder is the water, the
better is the quality of the products and the longer is their shelf-life.
The best would be to use water just a bit above its freezing point.

To reach such a temperature level (0,5/1°C) is not, of course, a big
issue but can become a problem when the production is within a
closed space. Actually, due to the possibility of ice formation, in a
closed space (shell & tube heat-exchanger, e.g.) there can be stresses
so high to crack what surrounds the ice; in these cases the production
must stop with an obvious loss of time and money. Sometimes they
reach temperature near to 0°C by adding glycol to the water.

The only way that gives the full guarantee against cracking as well
as keeps safe the product is then the use of pure water in an open
system.

Such a machine is the Falling Film that FIC developed thanks to
its wide and long experience of tenth of years in the industrial
refrigeration and heat-exchange applied to the food industry.




Falling Film FIC

«Ceppauem» yctaHoBKM Falling Film sBnsetca TennoobmeHHas 6atapes Trapcold®.
KpaliHe BaXKHO, UTOObI MOBEPXHOCTb TENI00O6MEHHO 6aTapen NMONHOCTbIO
MOKpbIBasiacb BOAOMN, B NPOTUBHOM Cilyyae, B 6aTapee byaet co3faBaTbca agncbanaHc
TennoobmeHa 1 BoAa He OyfeT OxNaxKaaTbCA JOMKHBIM 06pa3oMm.

VimeHHO no3ToMy nneHouHbl oxnagutenb Boabl Falling Film ocHaleH mogynem
npuema n pacnpegeneHus, KOTopblli PaBHOMEPHO MOAAET BOAY TOHKOM (HECKOMBKO
MM) «MIeHKO» Ha HapY»XHble MOBEPXHOCTM BaTapeun.

Bo BHYTpeHHeM NPOCTpaHCTBe H6aTapeu «paboTaeT» XagareHT (Boga nnw rvKonb),
KOTOPbI OXaXKAAET €€ TenI00O0MeHHYI0 MOBEPXHOCTb. 3a CYET HEMOCPEACTBEHHOMO
KOHTaKTa C NMOBEepPXHOCTbIO0 baTapen, TOHKas BOAAHAA «MieHKa» MIHOBEHHO
OX/AXKAAETCA U CTEKAET B [LOHHYIO KOMNEKTOPHYIO EMKOCTb.

MonyuyeHHas TakMm 06pa3om nefsHasn Bofa NoJaeTcs Ha NoTpebuTens nocpesCcTBOM
HaCcoCOB, 1, PeLPKyNnpys, BO3BPALLAETCSA B MOAY/b NpreMa U pacrnpegeneHus.
MneHouHble oxnaguTenu Boapl Falling Film nonHocTblo n3rotaBnmeatotca 13
HepxaBetowen ctanu AlSI 304 unm AISI 316L.

Kpome Toro, BaxHbIM [OCTOMHCTBOM mieHouHuKoB Falling Film agnaioTca cbemHble
KPbILLKIM KOPMYCa, YTO NMO3BOJIAET OMEepaTopy NOJIHOCTbIO OUKCTUTL BCE
KOHTaKTMpYHoLLMe C BOLOV NOBEPXHOCTU OXNTALUTENS BOAbI.

Bbatapen Trapcold® nneHouHukos Falling Film npegHa3sHaueHbl ana paboTbl B pexume
HaCOCHOW CXeMbl MOAAYM FINKONA.

The heart of the Falling Film FIC is a battery of heat-exchange plates Trapcold® onto which there
is a continous flow of a very thin film of water (a few mm) at a constant flow rate. Inside the
plates there is a cooling medium (it can be water or glycol). It is extremely important

that the water covers all the plate’s surface: if this would not happen, the water is not cooled
down properly and the heat-exchange in the plate is not then well balanced. In order to
have the right water flow the Falling Film FIC has, on its upper part, a special device that
regulates the water flow onto the plates. Once cooled down the water is than collected into

a special pot and is ready for the users.

The Falling Film FIC is completely made of AISI 304 or AISI 316L.

The Falling Film FIC is developed with the precise target to give to the user the complete
guarantee concerning cooling performances as well as the highest hygienic standard. This
last point is particularly important, as the application of the Falling Film is mainly in the
food-industry, so that for example, it is possible to open completely the Falling Film FIC from
its four sides allowing in this way the operator to wash it completely without leaving not
cleaned any surface where the water goes.

The Trapcold® plates battery of Falling Film is designed to work only with pump scheme of
glycol delivery.




TexHNUYeCKMne XxapaKTepucTukmn neHovyHoro oxnaautens sogbl Falling Film FIC

Technical characteristics of the Falling Film FIC

Tewmrieparypa Bo3Bpara Boztb! B ruieHouHnK (°C) T'abaputHble pa3mepst
Water return temperature (°C) Overall dimensions
Mojens MoiHocTs
Model Power A B c
o) +30 +25 +20 +18 +16 +14 +12 +10 +9 +8 +7 +6 +5 +4 (mm) (mm) (mm)
(kW/ kB) (Mm) (Mm) (MM)
FF2004 75 2200 2700 3400 3800 4300 5000 5900 7200 8100 9250 10800 | 12900 | 16200 | 21500
FF2006 112 . 3350 4050 5100 5700 6450 7450 8800 10700 | 12100 | 13800 | 16100 | 19300 | 24200 | 32300
= 900
FF2009 169 £ § 5000 6050 7650 8550 9700 11200 | 13250 | 16200 | 18200 | 20800 | 24300 | 29100 | 36400 | 48500 1370
Z
FF2012 226 § 2 6700 8100 10250 | 11450 | 12950 | 15000 | 17700 | 21600 | 24300 | 27800 | 32400 | 39000 | 48700 | 65000 * 3100(3)
B= @
FF2015 282 g § 8400 10150 | 12800 | 14300 | 16200 | 18700 | 22100 | 27000 | 30400 | 34700 | 40500 | 48600 | 60700 | 81000 450
<
FF2018 338 -~ 10050 | 12150 | 15350 | 17150 | 19400 | 22400 | 26500 | 32400 | 36400 | 41600 | 48500 | 58300 | 72900 | 97100 1370
FF2021 395 11750 | 14200 | 17900 | 20000 | 22700 | 26200 | 30950 | 37800 | 42500 | 48600 | 56700 | 68100 | 85100 | 113500

1) MowHOCTb paccumTaHa 4f1s Temnepatypbl negsaHon sogpl +1°C npu Temnepatype rnkonsa okono -5°C (gna 30%-ro pactsopa
STUNEH-TINKOSSA).

1) Power is calculated with a temperature of water delivery of +1°C and the average glycol temperature of -5°C (for 30% solution of
ethylenic glycol).
N.B.

[ina nogbopa NneHoYHOro oXaauTens BoAbl NPY 3HAYEHMAX pacxofa BOAbl, TeMrepaTypbl Y MOLWHOCTU , BbIXOAALIMX
3a MaKCMMaJsibHble Y MUHUMaJbHble 3HAYEHNA, YKa3aHHble B Tabnuue, obpallantech B TexHuueckuii otgen FIC spa.

For water flow, temperature and power values lower than the minimun values or higher than the maximum values in the table,
please contact FIC Technical Dept.

1- BbIXO[ MMKONA 2- BXO[ MWKOA
GLYCOL OUTLET GLYCOL INLET

3- [EPE/INB 4- NMOAAYA HA NMOTPEBUTENA
OVERFLOW WATER DELIVERY




« [neHouHble oxnagutenu sBoabl FIC moryT
MOCTaBATbCA Kak C 060pyA0OBaHMEM 1A
nojauu rnvMkons, Tak 1 6es

- [Mo 3anpocy BO3MOXHO M3roTOB/IEHNE
13 creuranbHbiX MaTepranos
(SMO, 904L nT.4.)

 Cneunanuctbl FIC okaxxyT
KBanU®MLIMPOBaHHYI0 NMOMOLLb B Nogoope
NAEHOUYHOrO OXafMTENs BOAbI,
MaKCMMasibHO OTBeYatoLLero TpeboBaHMAM
3aKasuuka

- FIC supplies the Falling Film both with
or without equipment for glycol pumping.

- Upon request it is possibile to use
special materials (SMO, 904L etc).

- FIC can give its experienced advices
in order to choose the Falling Film that
meets better the customer needs.
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MACTEPCTBO TEMJIOOBMEHA

FIC s.p.a

Via Trivulzia, 54

23020 Mese (Sondrio) Italy
Uff. Commerciale (sales office):
Tel.+39 0343 43103

fax +39 0343 41339

Stab. Amm. (Factory - Head Office):
Tel. +39 0343 41051
fax +39 0343 41304

e.mail: fic@fic.com
http: www.fic.com
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