











The plate heat exchanger can be customized according

to the needs of the factory. It can control whether the
fluid flows out from the same direction or from two
directions. There are also varies of plate material to
meet your needs.. You can choose the plate sealed







Each wine has its unique flavour, but some flavours
are complicated to brew and require high temperature
and immediate treatment before fermentation. Too
high or too low temperature will affect the final product.
After brewing and before canning, the cold and heat
therapy after brewing and before canning also has unique
requirements. Plate heat exchangers can provide good
support for this.






PHE Standard Range General Specifications

Model HA32A | HA50A ' HF200A | HF350A
A/mm 357 640 | 1478 | 2177
| B/mm 60 140 | 353 | 578
i C/mm 480 920 | 1740 | 2600
| D/mm 180 320 616 | 1000
97 P \ 8 e Length(min.~ max.) 636 | 1715 | 4800 | 7200
‘ Connection diameter/DN 32 50 170 348
i, #@ € pe=——— - Max. volume flow m*/h 15 50 Depending on the viscosity
£ J}@ Max. Heat transfer surface/ o | 3.6 52.5 | 291.72 | 1142
L By w® Max. Quantity of plate 120 | 350 | 374 | 571

We use FDA standard stainless alloy for the frame in case there is any contact
with the wine, which makes sure there is no contaminants from the plate heat
exchanger.The plates and gaskets inside are also food grade. You could choose
either single-section or multi-section depending on your working condition.

The 8mm deep wide gap plates allow almost every raw fluid (up
to 5mm diameter particles) going through without retention.

Gasket Temperature/ C Media
EPDM Ethylene propylene di- 25-150 Water, aqueous solution, lean acid and
ene monomer base
" Water, aqueous solution, fat, vegetable
NBR Nitrile rubber -25-130 ofl and mineral oil, ethanol and glycol
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