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GENERAL CONDITIONS OF SALE AND DELIVERY 

1.0 Preamble 
1.1 The following General Conditions ol Sale and Delivery shall apply, 

unless anything to the contrary is stated in Hoyer's offer or order con-
firmation or the parties agree to the contrary in writing. 

1.2 Any special purchase conditions or specific requirements made by the 
buyer concerning the purchased goods and stated for example in the 
buyer's general conditions of purchase, acceptance, order or else-
where, shall not be binding on Hoyer unless Hoyer has in writing 
accepted such special conditions, whether or not Hoyer has expressly 
rejected such purchase conditions or specific requirements. 

1.3 Hoyer's order confirmation or delivery of the goods without Hoyer's 
simultaneous objection to the buyer's contradictory purchase condi-
tions, if any, shall not constitute a tacit acceptance by Hoyer of any of 
the buyer's purchase conditions. 

2.0 Contracting 
2.1 A final contract is not entered into until Hoyer has forwarded to the 

buyer a written order confirmation. 

2.2 Unless Hoyer has expressly and in writing accepted any other condi-
tions, cf. clause 1.2, the contract is entered into on the terms and con-
ditions appearing from Hoyer's offer, order confirmation and the pres-
ent General Conditions of Sale and Delivery. Should there be any 
divergence between, on the one hand, the offer and order confirmation 
and, on the other hand, the present General Conditions of Sale and 
Delivery, the tenms and conditions stated in offer and order confimia-
tion shall have priority over the the present Conditions of Sale and 
Delivery. 

3.0 Delivery terms 
3.1 Unless anything to the contrary is expressly agreed upon, the delivery 

term shall be »FCA (free carrier), Incolerms 1990« with such changes 
and additions as may appear from Hoyer's offer, order confimiation 
and the present Conditions of Sale and Delivery. 

4.0 Delivery time 
4.1 Unless otherwise agreed in writing, the delivery time shall run from 

whichever is the latest date of either the clarification of all technical 
details and Hoyer's receipt of information and drawings to be supplied 
by the buyer Qt Hoyer's receipt of the first due instalment of the pur-
chase amount, and confirmation that the buyer has opened the letter 
of credit mentioned in clause 7.1 no later than one month after Hoyer's 
receipt of first instalment. 

4.2 Successive delivery is allowed. 

4.3 Should the buyer be unable or unwilling to accept physical delivery of 
the purchased goods at the time agreed upon, and this is not due to 
force majeure, cf. clause 11.0 Hoyer shall be entitled to have the 
goods stored at the buyer's expense and risk, and in such case deli-
very shall be deemed to have taken place when such storage has 
been effected and Hoyer has notified the buyer thereof. In such case, 
the purchase amount shall be due for payment as originally assumed 
and agreed upon. 

4.4 In the event of force majeure, cf. clause 11, the delivery time shall be 
postponed. 

5.0 Drawings and proposals 
5.1 Any drawings and proposals shall be Hoyer's property and may be 

used by the buyer in connection with the purchased goods only. 

5.2 Without Hoyer's prior written consent, the buyer shall have no right to 
copy or reproduce the drawings, nor shall the buyer have any right to 
pass on such drawings to any third party or inform any third party of 
their contents. 

5.3 Illustrations and drawings as well as statements of capacity, weight 
and quantity are approximate and not binding on Hoyer, unless other-
wise agreed in writing. 

6.0 Prices 
6.1 As regards goods for export, the prices are based on delivery FCA, 

including export packing according to Incoterms 1990. Any export 
costs, consular fees, taxes etc. in the recipient country are not includ-
ed in Hoyer's prices. 

6.2 Hoyer reserves the right to adjust prices when invoicing, should in-
creases affecting the delivery in question occur in the prices of mate-
rials, wages, rates of exchange, etc. during the period of manufacture. 

7.0 Terms of payment 
7.1 Half (50%) of the purchase price shall be paid thnsugh a bank remit-

tance when placing the order. For the remaining half (50%), an irrevo-
cable letter of credit shall be opened. The letter of credit shall be con-
firmed by a Danish bank, preferably Den Danske Bank, Aarhus, and 
shall be payable in Denmark against presentation of documents for 
dispatch by ship, rail, road, air or transshipment or, in case the dis-
patch cannot be effected for reasons beyond Hoyer's control, payable 
when the bank receives either warehouse receipt or notification to the 
effect that the goods are ready for dispatch, if necessary accompanied 
by a receipt from the fonwanjing agent to the effect that he has re-

ceived the goods. Cancellatbn of an order does not entitle the buyer 
to hold back any part of the purchase sum. In case of overdue pay-
ment, Hoyer shall, after having sent to the buyer a written reminder, 
from the due date be entitled to calculate an annual interest on the 
due amount at a rate of 5% above the LIBOR rate of Den Danske 
Bank for a one month loan for the cunrency in which payment shall be 
made. 

8.0 Title 
8.1 Hoyer shall retain full and unencumbered title to all products until the 

purchase price has been paid in full. The buyer undertakes to handle 
the products with due care and insure them for their full value against 
all risks, including fire, with a recognized insurance company as long 
as they are still, wholly or partly, the property of Hoyer. 

9.0 Dispatch 
9.1 If the temis of delivery are either delivery free of charge or C.I.F, the 

freight and insurance rates existing at the time of entering into the 
contract shall be used. Any later increase in these rates before dis-
patch will be for the buyer's account. If Hoyer finds it necessary in 
order to ensure quick and efficient dispatch, Hoyer shall be entitled to 
make transshipment at the buyer's expense. 

10.0 Delays 
10.1 In case of delays due to Hoyer, but not due to force majeure, cf. clause 

11, the buyer shall be entitled by written notification to Hoyer to insist 
on delivery and to fix a final time-limit of minimum 15 days. If delivery 
does not take place within such final time-limit as fixed by the buyer, 
the buyer shall be entitled by written notification to Hoyer to claim 
damages which can amount to no more than 1/2 per cent per week of 
the total purchase amount, counting from the latest delivery date fixed. 
However, the damages cannot total more than 5% of the total pur-
chase amount agreed upon on the basis of the delivery term statñi in 
clause 3.0, 

10.2 The buyer shall have no other rights due to delays than a right of such 
damages as mentioned in clause 10.1. Thus, the buyer cannot, inter 
alia, cancel the purchase or claim any additional damages of any kind, 
including damages for expenses, loss of output, loss of profits, or 
advance any other claims due to such delay. 

11.0 Force majeure 
11.1 In the event of force majeure, by which is understood circumstances 

beyond Hoyer's control occurring after the conclusion of the contract, 
Hoyer shall be entitled to defer delivery by a period of time equal to 
the period during which such circumstances exist with the effect that 
such defened delivery in every respect shall be deemed punctual. In 
case of force majeure, the buyer shall not be entitled to cancel the 
purchase and shall have no other rights due to breach, including any 
right of damages. See, however, clause 11.4. 

11.2 Force majeure situations which cause a deferment of the time oí de-
livery include among others, but are not limited to, strikes, wori< stop-
pages, blockades, lockouts, late or incorrect delivery from sub-contrac-
tors, buyer or third party, for which Hoyer is not responsible, fire at Hoy-
er's premises or a sub-contractor, acts of God, lack of transport facili-
ties or transport accidents, war. currency restrictions, import/export 
restrictions and any other circumstances beyond Hoyer's control, 

11.3 In cases where Hoyer will rely on force majeure, Hoyer shall be under 
an obligation to promptly notify the buyer stating the cause and the 
time the force majeure situation is expected to last. At the same time 
Hoyer shall endeavour to overcome the force majeure situation as 
soon as possible and subsequently perform its contractual obligations 
without undue delay. 

11.4 Where a force majeure situation lasts more than 6 (six) months, both 
Hoyer and the buyer shall be entitled to terminate the contract without 
such termination being considered breach of contract. In the event 
that the buyer so terminates the contract, the buyer shall thus have no 
rights against Hoyer due to breach. 

12.0 Approval and permission 
12.1 The buyer shall obtain, and bear the risk of obtaining, any necessary 

approval and pemiission to deliver, assemble, install, start, test and 
njn the plant. 

13.0 Suitability test 
13.1 Samples of product recipes, ingredients, packaging materials, sticks, 

cups, cones and the like sent to Hoyer by the purchaser in the agreed 
quantity and by the agreed date will be tested by Hoyer for their suita-
bility, and Hoyer may make recommendations b£^ed on previous 
experience or agreed laboratory tests. However, since it is not always 
possible to foresee or simulate actual and local production conditions, 
these recommendations shall be regarded as a guide only and shall In 
no way be considered as a Mraranty or guarantee or constitute any 
kind of legal obligation on Hoyer's part. 

14.0 Erection and mechanical test 
14.1 Erection, installation, starting up and testing of the delivered plant at 

the buyer's premises are not included in the purchase contract and 
thus not included in the purchase price. According to previous ar-
rangement Hoyer will place at the buyer's disposal a qualified fitter 
according to Hoyer's general terms for the provision of technical per-
sonnel for plants and machinery abroad. 



14.2 In case it has been specifically agreed that érection, installation and 
mechanical test are included in the purchase contract and thus in-
cluded in the total purchase price, the buyer shall ensure that the work 
can be coaimenced immedíately on the fitter's arriva). For instance, 
the plant shall be in position for erection, the premises ready for the 
starting up, all brick-laying fìnished, windows eind doors in place and 
the plant area sufficiently heated and lit. Further, ail necessary installa-
tions (electricity, sanitary appliances etc.) shall be ready, so that no 
delay arìses for that reason. Extra costs incurred through such delays 
shall be borne by the buyer, as shall costs i n c u n ^ through the inter-
ruption of erection or any other delay of the starting up for which the 
supplier is not responsible. 

14.3 The buyer shall, free of charge, place at Hoyer's disposai the skilied 
and unskilied labour necessary for the transport and erection of the 
plant and equipment. The buyer further arranges for the future ma-
chine Operators to be present for instruction and training. Assistance 
and access to necessary facilities in at least six days a week from 6 
am to 10 pm is presupposed. 

14.4 If sub'Clause 14.2 applies, the delivery is concluded with a nnechanical 
test run without production of the products after wfhich a »Mechanical 
Completion Certificate« is signed by both parties and the risk of the 
delivery is transferred to the buyer. If material defects are established a 
new mechanical test run is carried out when Hoyer has informed the 
buyer in writing that the defects have been remedied. 

15.0 Commissioning 
15.1 If Hoyer according to agreement is also responsible for the commis-

sioning of the plant, this will be commenced immedíately afìer the 
signing of the «Mechanical Completion Certificate«. Hoyer áiall infomn 
the buyer of the time schedule thereof. 

15.2 The commissioning procedure includes a test run of the plant during a 
limited period of time, at which test run the products are produced 
under the supervision of Hoyer in order to prove that the plani meets 
the agreed demands as to the output and product. The test run is di-
vided into two phases. The first phase is finished with the signing of a 
»Product Approvai Certificate«. The plant is then fine-tuned and on the 
basis of a capacity test a »Take Over Certificate« is signed. 

. Before the commissioning is commenced the following conditions 
shall be fulfilled: 

(1 ) The plant shall be properly erected, instalied and connected and if 
Hoyer has been responsible for the erection, a »Mechanical Comple-
tion Certificate« shall be signed. 

(2) Equipment and connections not supplied by Hoyer shall be com-
(jatible and correctiy instalied. 

(3) The quantity and quality of the raw materiais, auxiliary materiais 
and consumables to be used shall be correct and paid for by the 
buyer. 

15.3 If the buyer cannot comply with the above conditions, Hoyer shall not 
be obliged to commence or continue any tests until such conditions 
have been met. Any additional costs incurred in this connection shall 
be borne by the buyer. 

15.4 The plant is considered to be delivered to and taken over by the buyer, 
and the risk of the delivery transferred to the buyer, when the »Product 
Approvai Certificate« and the »Take Over Certificate« have been sign-
ed, uniess material defects have been established. If that is the case, 
new test ains have to be arranged when Hoyer has informed the buyer 
in writing that the defects have been remedied. 

15.5 Hoyer is under an obligation to remedy minor defects established at 
the test runs as soon as possible and the parties shall agree on a time 
limit for this. The buyer is not entitied to retain any part of the pur-
chase price or to offset against such due to minor defects, if any, 
established at the test njns. 

15.6 As a schedule to the »Product Approvai Certificate« and the »Take 
Over Certificate« a document is drawn up which shall be signed by 
Hoyer and the buyer and in which minor defects and other things 
pointed out by the buyer are stated. In the document, which is a 
schedule to the »Take Over Certificate«, the piarties shall state whether 
they, irrespective of any minor defects, consider delivery to have taken 
place and thus the risk to have passed on to the buyer. 

15.7 In case the buyer is prevented from being present at the agreed time 
of the test runs, Hoyer shall, with a reasonable time limit to be fixed by 
Hoyer, inform the buyer of a new date for such test runs. If the buyer 
fails to attend the postponed test run, this test can be carried out in 
his absence, but he shall in that case bear ali costs in connection with 
the postponed test run. After the completion of the postponed test run 
Hoyer shall, as soon as possible, infomn the buyer thereof and of the 
content of the document prepared as a result of the test run. 

15.8 In case the buyer de facto starts using the plant or any part thereof, 

irrespective of the extent and character thereof, before the signing of 
the »Take Over Certifícate«, then the plant shall be considered taken 
over by and delivered to the buyer and the risk transfen-ed to him and 
the remaíning part of the purchase pnce due. In that case Hoyer's 
responsibility for the output and capacity of the plant, to the extent 
Hoyer has accepted such responsibility in the contract between the 
parties, shall cease. The buyer is in that case not entitied to retain any 
part of the purchase price due to works not yet performed or defects 
claimed in the delivered machinery. 

15.9 The plant shall be at Hoyer's operatJonal disposat until the buyer takes 
over the plant. 

16.0 Defects 
16.1 Hoyer is oniy liable for defects in new machines of their own make. 

16.2 Used machines are taken over in their existing condition without Hoyer 
being liable, and consequently the buyer cannot hold Hoyer respon-
sible for defects, if any, whether latent or noticeable. 

16.3 Hoyer's liability for defects which can be attributed to deliveries from 
Hoyer's sub-contractors or third party shall be limited so that Hoyer 
does not assume further liability for such defects than the sub-
contractois or third party have assumed towards Hoyer to the effect 
that Hoyer in relation to the buyer oniy is liable for defects to the same 
extent as the sub-contractors and third party are liable for defects 
towards Hoyer. 

16.4 Hoyer's liability for defects is conditional on the buyer fulfilling his obli-
gations according to the agreement, in particular that he has fulfilled 
all payment obligations. The buyer is thus not entitied to retain the 
purchase price wholiy or partiy or to offset against any payments due 
as a result of defects claimed. 

16.5 Hoyer is liable for all defects due to defects of manufacture, construc-
tion or material and which are established within 12 months from the 
completion of the mechanical test and the signing of the »Mechanical 
Completíon Certificate-, however, not more tnan 15 months from the 
date of dispatch from Hoyer. 

16.6 The length of the period of liability mentioned in clause 16.5 is condi-
tional on the plant being in operation not more than 1,800 hours per 
year. After 1,800 working hours Hoyer is no longer liable for defects, 
cf. clause 16.5. 

16.7 Hoyer shall have no liability for defects for which Hoyer is not respon-
sible, for instance but not limited to defects due to incorrect Informa-
tion and drawings received from the buyer, normal wear and tear, in-
sufficient maintenance, non-compliance with Hoyer's operation 
instructions, overload, insufficient lubrication, unusual or incorrect use 
of the delivered machinery, changes made by the buyer without 
Hoyer's written consent, defects of repairs carried out by the buyer 
etc. Further Hoyer's liability does not inctude cooling médium, driving 
betts, refrigerant and the like. 

16.8 In the case of defects established and claimed towards Hoyer, Hoyer 
is entitied and obliged al their own option either to carry out a replace-
ment delivery, or to remedy the defect qt to reduce the aareed pur-
chase price proportionately after which the defect is considered defi-
nitely remedied. If defective parts are replaced the replacement is con-
ditional or the buyer sending the defective part carriage-paid to Hoyer. 
Replacement parts will be delivered by Hoyer FOB or FCA Arhus, 
Incoterms 1990, exclusive of installation to be performed by the buyer. 

16.9 Hoyer's liability for defects shall not exceed an amount equivalent to 
5% of the total purchase price. Thus, no claims for damages exceed-
ing this amount can be advanced against Hoyer. 

16.10 Hoyer shall, apari from what is laid down above, not be liable for de-
fects and the buyer cannot claim other breaches of contract than what 
appears from the at»ve. In no circumstances is Hoyer liable for loss of 
output, loss of profits or other indirect or consequential losses suffered 
due to defects established and this notwithstanding simple or gross 
negligence displayed, if any. 

16.11 It is particularly emphasized that the buyer in every respect is pre-
cluded from cancelling the agreement due to defects established. 

17.0 Disputes 
17.1 Any dispute arising in connection with the present General Conditions 

of Sale and Delivery or otherwise in connection with any agreement 
between the parties shall be settied by arbitration at the International 
court of arbitration (-Den Internationale Voldgiftsret«) in Copenhagen 
and shall be subject to Dantsh law. All proceedíngs shall be in the Eng-
lish language. The venue shall be the court having jurísdíction over the 
county in which Hoyer is domiciled at the time in question. 

17.2 Notwithstanding clause 17.1, Hoyer shall be entitied, at Hoyer's own 
choice, to instituto proceedings at a court having jurisdiction over the 
buyer, provided the claim made by Hoyer pertains to the collection of 
amounts due pursuant to an agreement between the parties. 

No. QT 80008 E7 
Reg. OGH 1 
93.09 1000 
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HOYWRAP ML 700/1100/1400 
Multi-lane Flow Wrappers 

The Hoywrap ML, multi-lane, flow wrapper is designed for continuous wrapping of a 
Wide range of food products, for instance candy bars, nutrition bars, biscuits, cakes 

and other baked products, convenience foods, ice cream novelties etc. 
With operating speeds of up to 60 cuts per minute and with up to 16 lanes, the 

Hoywrap multi-lane wrapper can wrap up to 60,000 products per hour. 
The relatively low operating velocity of the Hoywrap ensures greater reliability and 

reduces downtime. 



Operating Principle 
The unwrapped products are transferred from the pro-
cessing line to the Hoywrap via a multi-lane feed-in unit 
which spaces the products correctiy by means of 
register spades. Différent accumulating and spacing 
systems are available, depending upon the specific 
produci and processing line. 

The wrapping material is lead by driving rollers to a set of 
sealing rollers where fin sealing takes place either by 
heat sealing or cold sealing. With heat sealing the rollers 
are electrically heated whereas with cold sealing the 
pressure of the rollers against the wrapping paper is suf-
ficient to make the weld. Cross-sealing and cut-off are 
carried out by independent sealing jaws and knives 
mounted on two rotating shafts. After wrapping the 
products are led to a HMI stacker/interleaver and then 
transferred to a packing system, typically a Hoypack 
automatlc cartoner. 
A bullt-in PLC control system controls all functions of the 
Hoywrap and ensures synchronization with the 
machine, to whIch it is connected. 
The wrapper is driven by a built-in gear motor which is 
regulated by means of a frequency converter. 

Standard Design 
The wrapper is built on sturdy stainless square tubes 
(RHS tubes). All main components including the control 
panel are covered with stainless steei sheetlng ensuring 
easy cleaning. 
The membrane switch control panel displays data such 
as speed and sealing temperature. 
The wrapper is designed for free placing on the floor and 
is equipped with adjustable stainless steeI legs. 
The transformer, frequency converter, PLC etc. are 
contained in a control cabinet which may be mounted on 
a wall or stand separately. The control cabinet is 
provided with a main switch. The paper roll suspension 
is mounted beneath the paper lanes as an integral part 
of the machine which saves space. 
There are two paper rolls for each lane of the wrapper — 
one running duhng production, and one stand-by roll for 
continuous roll-change. Roll change is carried out 
without stopping production thus avoiding down time 
and product loss. 
The wrapper is equipped with wrapping material brake-
actlon, ensuring a continuous, gentle paper feed. The 
wrapping lanes, which are situated above the paper roll 
suspension, run in open U-profiles to guide the products 
into position. 

The Hoywrap is available in three différent sizes, ML 700 
up to 7 lanes wide, ML 1100 up to 12 lanes wide and ML 
1400 up to 16 lanes wide. Ail models may be prepared 
for: 

• heat and cold sealing of paper (standard) and 

• heat and cold sealing of plastic laminates, plastic/ 
aluminium laminates, ORR and RE materials etc. 
optional, or 

• cold sealing of paper only (optional). 

Product Dimensions 
In standard design the Hoywrap ML can handle products 
with the following dimensions (stick products ind. 35 mm 
(1.4') protruding stick): 

Minimum Maximum* 
Length 110 mm (4.3') 180 mm (7.1 ' ) 
Width 15 mm (0.6') 0.5 x Hoywrap 

pitch less 6 mm 
Thickness 10 mm (0.4') 35 mm (1.4') 
Paper width 80 mm (3.2') 1.6 x Hoywrap 

pitch 
Bag length 160 mm (6.3") 230 mm (9') 

* Not all maximum dimensions at the same time. 
« 

Normal Paper Width 
Max. circumference of product including coating plus 30 
to 35 mm (1.2' to 1.4") depending on shape of product. 

Normal Bag Length 
Total length of product plus 40 to 50 mm (1.6' to 2 ' ) 
depending on product thickness. A cut-off gear wheel 
for one specific bag length is included as standard. One 
tooth of the gear wheel corresponds to 2 mm (0.08") bag 
length. 

Minimum Pitch 
Between wrapping lanes: 78 mm (3.1') 

Paper Spécifications 
The Hoywrap is designed for the following types of 
paper: 

Cold sealing: 

Heat sealing: 
Paper 
Plastic 

3 5 - 4 0 g/m^ bleached kraft -H 
5 g/m^ cosil 
8 g/m^ saran may be added 
3 5 - 4 0 g/m^ bleached kraft + 
8—12 g/m^ PE (Polyethylene) 
OPP -I- PE or other heat sealing 
materials with a thickness from 
2 5 - 4 0 micron. 

Printing inks on the outside of the wrapping material 
must be heat résistant up to ISO^C (356T) . Before final 
selection of wrapping materials and dimensions, 
samples should be sent to Hoyer for laboratory tests and 
approvai. 
Roll diameter: max. 400 mm (15.8') 
Core diameter: standard 71 mm or 76 mm (2.8' or 3 ' ) 
Core diameter must be specified at time of order. 

Production Capacity 
Up to 60 cuts per minute, corresponding to max. 3600 
products per lane per hour, Actual capacities will depend 
on type oi product, wrapping paper etc. 

Optional Equipment 
4.00 Paper formers and register spades for alternative 

paper widths and bar widths. 
4.01 Cut-off gear wheel for alternative bag lengths. 
4.02 Photo-electrically controlied »picture in place« 

cut-off. 
4.03 Extra driving rollers for wrapping in both plastic 

laminates and paper. 
4.04 Coding system for continuous printing on paper. 
4.16 Gas flushing equipment for adding inactive gas. 
8.00 Spare parts for 2 years' opération. 



Typical food products suitable for continuous wrapping on the Hoywrap ML multi-lane wrapper. 

Mechanical drive of the sealing and driving rollers 
ensures optimum accuracy and full synchronization. 

View of gearbox controlling the drive and sealing 
rollers for fin sealing. 

The sturdy cross sealing and cut-off shaft is fitted with 
extra bearings at intervais along the shaft to 
provide extra support. 



Technical Data 
Heatîng Coils 
Cross sealing 
Longitudinal sealing 
Connection 
Voltage — standard 

optional 
Air consumption 
Air pressure 

Shipping Data 
Net weight 
Gross weight 
Volume 

Main Dimensions 
A 
B 
C 

o o o o o o 
o o o 

°° S B 0 0 • 0• 

l! O ]l 

1- -i 

HMW 700 HMW1100 HMW 1400 

1 kW 2 kW 2 kW 
1 kW 2 kW 2 kW 
4 kW 6.5 kW 6.5 kW 

3 X 380 V, 50 Hz 
according to customer spécifications 

2.0 m^ (71 eu. ft.)/h 2.0 m^ (71 eu. ft.)/h 2.0 m^ (71 eu. ft.)/h 
5 - 7 bar (73-102 psi) 5 - 7 bar (73-102 psi) 5 - 7 bar (73-102 psi) 

800 kg (2200 Ibs) 
1000 kg (1770 Ibs) 
7.3 m^ (258 eu. ft.) 

2330 mm (92' 
1210 mm (48'; 
1800 mm (71' 

ï 

900 kg (1980 Ibs) 
1100 kg (2425 Ibs) 
9.3 m^ (328CU. ft.) 

2330 (92') 
1580 (62") 
1960 (77') 

1000 kg (2425 Ibs) 
1300 kg (2866 Ibs) 
11.5 m3(406 eu. ft.) 

2330 mm (92'; 
1950 mm (77') 
1960 mm (77') 

Suitabiiity of Packaging Materiais 
Samples of packaging materials for use with this equipment must be sent to Hoyer in the agreed quantity and by the 
agreed date. Hoyer will evaluate the suitabiiity of the samples and make recommendations based on previous 
experlence or agreed laboratory tests. Since it is, however, not aiways possible to foresee or simulate actual production 
conditions these recommendations shall, uniess otherwise agreed, be regarded as a guide only and shall in no way be 
considered as a warranty or légal obligation of any kind. 

Regisiered Trâde M&rk 

oc ALFA-LAVAL 
HOYER 

Al! capacit ies, data, illustrations, photographs, drawings and statements in this publication are for general information only and subject to change 
without notice. They should not be considered as a warranty or legai obligation of any kind. Any drawing or data contained herein shail remain the 
property of O.G. Hoyer and unauthorized use thereof is prohibited. 

No. PD 80235 E3 
Reg. OGH 6 

92,02. 1000 

Hoyer S.p.A. 
52 Via Monferrato 
1-20098 San Giuliano Milanese 
(Milano), Italy 
Phone:-f-39298 2921 
Fax: + 3 9 2 9880171 
Telex: 315127 Mark i 

O. G. Hoyer, Inc. 
201-Broad Street-
Lake Geneva, Wi. 53147 
USA 
Phone: 414 248-8950 
Fax: 414 248-2883 

O. G. Hoyer A/S 
13 Soren Nymarksvej 
DK-8270 Hejbjerg 
Denmark 
Phone: +45 86 29 29 11 
Fax: + 4 5 86 29 22 00 
Telex: 6 87 70 alhoy dk 
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Hoyer Quotation 

1015219-1 

Aylesbury Ice Cream 
25 Aylesbury Street 
P.O. Box 3579 
Tygeipark 7536 
South Africa 

Your ref.: Our ref.: 

KU/bhj 
Date: 

23 November 1993 

Item Qty USD 

01 1 

With reference to our enclosed "General Conditions of Sale and Delivery" 
No. QT 80008 E7, which form an integral part of this quotation, we take 
pleasure in offering you as follows; 

HOYER Ice Bar Freezer, Type ROLLO 35 

of standard design including: 

- Main drive 
- Brine tank and evaporators 
- Defrosting system 
- Control panel 
- PLC control 
- Mould table segments with freezing pockets of standard design. 

Standard number of freezing pockets: 2016 
- Top filling machine for one-coloured ice cream, ind. column 
- Automatic stick dispenser 
- Extractor and lay-off 3evice 
- Chocolate coating equipment 
- Complete fìUing unit for 2 colours per radiai row, ind. column and 

single, divided hopper 
- Complete filling unit for one-coloured water ice ind. column. 
- Split ice equipment for one colour per radiai row ind. vacuum tank, 

return pump and new ice cream filler pistons 
- Washing and sterilizing apparatus 
- Platform of galvanized steel 
- Bridge 
- Standard spares and tools 

Price 731,900 

O. G. Hoyer A/S 
Soren Nymarks VeJ 13, DK-8270 Aarhus-Hojbjerg, Denmark 
Telephone 45 86 29 29 11, Telex 6 87 70 alhoy dk, T e l e ^ + 45 86 29 22 00, Telegrams frfgohoy aarhus 
Bankers Den Danske Bank A/S, Aatl ius Branch, Reg. No 3627, Account No 3258-13389-7, Import V A I No 41852119, 
Export VAT No 29348359, A/S Reg. No 38.795 



T a i r i J _5JV5JJ Y ' D D L 

Hoyer 
Aylesbury Ice Cieam 1015219-1 

A 
23-11-93 

Item Qty USD 

OlA 1 

OlB 1 

02 1 

02A 1 

Optional Equipment: 

Additional mould table for Rollo 35 

Additìonal Price 

Special fillìng unit for water ice with fruit pieces 

Additional Price 

Hoywrap ML 35 Multilane Wrapper - 7 Lanes 

Standard design according to enclosed product description No, PD 80220, 
includìng: 

- Basic machine with drive controlied by VLT frequency converter and ali 
functions controlied by PLC 

- Built-in paper rack with extra paper roll suspension for each lane 
- One set of paper formers 
- One set of register spades 
- One set of positive pressure lengthwise sealing rollers 
- One set of drive rollers 
- Rotating positive pressure sealing jaws with built-in knives for cross 

sealing and "straight-edge" cut-off 
- Synchronization with lay-off from stick novelty freezer 
- Control panel (stainless) 
- Separate power supply board (non-stainless) 
- Extra driving rollers for wrapping in plastic laminate 
- Outlet conveyor for cormection to manual packing table 

Price 

Optional Equipment: 

Photo-electrìc registration system 

(picture-in-place cut-off) with standard photocell system 

Additional Price 

111,100 

48,000 

209,900 

37,300 

- 2 -
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Hoyer 
Aylesbury Ice Cream 1015219-1 

A 
23-11-93 

Item Qty USD 

02B 1 

02C 1 

Date and/or príce codlng system 

Endless printing by means of a hot printing roUer, including: 

- Markem 686 A coder 
- Brackets for mounting 
- 1 set of standard letters and numbers 

Additional Price 

Parts for additional product size 

Additional Price 

The Prices : 

are to be understood F.C. A. Aarhus, Denmark, ind. paddng for the 
transport in question. 

"INCOTERMS 1990" apply. 

Delivery (Shipment from Denmark) : 

4 to 5 working months after receipt of order. 

The above mentioned time of delivery is to be reckoned from the date all 
relevant technical information/samples necessary for production of the 
machine have been received and approved by Hoyer. 

In addition, the time of delivery depends on the downpayment being paid 
according to agreed terms of payment. 

Payment: 

30 % downpayment to be transferred to our account No. 3258-13389-7 
with Den Danske Bank, Aarhus, Denmark, not later than 15 days 
after the date of the proforma invoice. 

38,800 

5,900 

- 3 -
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Hoyer 
Aylesbury Ice Cream 1015219-1 

A 
23-11-93 

Item Qty USD 

70 % of the contractual amount to be paid agaìnst presentation of 
shipping documents, or, if, owing to conditions beyond Hoyer's 
control, shipment cannot take place at the time agreed upon, 
against warehouse receipt. 

The payment must be secured by an irrevocable letter of credit to be 
opened by a first-class bank, and to be payable at sight at the counters of 
and confirmed by Den Danske Bank, Aarhus, Denmark. 

The letter of credit must be opened on order and be valid for at least one 
month after estimated delivery, allowing partial shipment and 
transshipments. 

Ali costs in connection with the confirmation and keeping in force of the 
Letter of Credit - abroad and in Deiunark are for the account of the buyer. 

Validity : 

Our quotation is valid for two weeks from date of quotation. 

Exclusions : 

Our quotation includes only the equipment and services mentioned and 
thus e.g. not: 

- Any building worics 

- Service installatìons such as air (compressor), water, steam, electricity, 
refrigeration, pipes and valves used for service medias 

- Conveyors and packing tables at production machines except for those 
specified 

- Ali handtools necessary in the production such as buckets, scales, etc. 

- Customs duty and purchase tax of any kind 

- Electrical main switchboards 

- Oil, brine and NH3 

- 4 -
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Hoyer 
Avlesburv Ice Cream 1015219-1 

A 
23-11-93 

Item Qty U S D 

Leaflets enclosed serve for informative purposes only and any special 
features or optional extras are only included in our supply if specifically 
mentioned in our specifìcations. 

Other Conditions : 

All samples must be sent free of charge to Hoyer for comments. Hoyer's 
comments to be considered guidelines only as a realistic test can only be 
made on the finished line in operation. 

Time, number or amount of samples to be received by Hoyer to be agieed 
upon in order to keep the stated delivery time. 

We hope our quotation is in accordance with your wishes and look 
forward to receiving your order. Should you have any further questions 
we are of course at your disposai with further information. 

Yours faithfìilly 

O.G. HOYER A/S 

' lud Leth JOT ' 

- 5 -
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Hoyer 
A 

TO FAX NO: 

COMPANY: 

FROM: 

DATE: 

009 27 21 9487302 

Ayle«bury Ice Cream 
South Africa 

Knud Leth Joigoisen 

26 - II -1993 

NO OF PAOE8 (INCL. TH18): 

TELEFAX 
FROM FAX NO: + 45 S6 29 22 00 

REF.: KU/bhj 

Please band over this telefax (6 pages) to our Mr. Fian Kallemose. 

Thanks in advance. 

O. G, HoyarA/S 
Saren Nymarto Vqj 13, DK-e270 A w t i u B - H s j ^ , DenmaA 
T a l a p h o n e 4 5 a a 2» 29 11, Tata» 6 67 70 alhoy dk. T a M i u 4S 86 29 22 (X). Tolagrams f r ^ ^ 
Banker« Den DansKe Bank A/6 , Aartnis Branch. Rap. Nq 9927. Account No 3256-13969-7, Import VAT No 41B52119, 
Bxpan VAT NO 293483S9. A/S Rag. No 36.795 
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d . G . HOYER R/S DENMPIRK 002 

Hoyer 
A y l e s b u i y I c e C i c a m 1015035-2 

A 
22-11-93 

ÌUm Qty SPECIFICATIONS U S D 

5.02 1 

5.03 

IiìRtallation Equipment 

Including: 

17 BTP04-49xx level UansmitterB for 38 mm cUmp erectìon 
17 BTF04-9I22 connectifig branches for tanks 
36 electnxles 
12 level switdies 
29 PT-100 temperature traosmitters, o u ^ t 4-20 mA for 38 mm clamp 

erectìon 
4 conductivity transmitiers 
4 probes for conductivity tiansmitleis 
4 PD340 flow tiansmìtter$ 
3 weighing cells 
1 weighing amplifìer 

S2 pToximìty switches 

Price 

Technical Assìstance 

Supervislon of Installatlon 

based on Hoyer specialists for a total of 16 man weeks (60 hours/week). 

Price 

Start-Up Assistance 

basod on Hoyer specialists for a total of 10 man wedcs (60 hours/week). 

Price 

Travel expcascs, boaid and lodging and locai transpoit will be Invoiced 
according to actual costs. 

74,200 

88,100 

55,100 

- 1 7 -
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Hoyer 
Aylesbury Ice Cream 1015015-2 

A 
22-11-93 

Item Qty SPECIFICATIONS USD 

SECTION 20.00 - START-UP 

Start-up assistance is not included in this quotation. The stait-up assisumce 
will be invoiced according to actual time consumption using below rates 
vaHd for 1993. 

- One Hoyer specialist normal hour USD 77.-
- One Hoyer specialist travel hour USD 66.-

Travel expenses, boards lodging, local transport and pock^ money will 
be invoiced according to actual costs. 

Please note that we estimate 22 man w e ^ (40 hours/week) for stait-up of 
the products included. 

Total Price for the estUnaled 22 weeks of stait-up assistance excl. travel 
expenses, board and lodging and local transport 

In the stait-up period less production than specifled and more than nonna! 
manpower must be expected and allowed for. 

Fuithennoro in accordance with our "G^eral Teims for Providing of 
Technical Personnel for Plants and Machinery Abroad" , No. QT 80006. 

If further assistance is needed, it will have to be paid for sq>arately 
according to the above-mentioned conditions. 

Estimated Price for travel and board and lodging 

70,500 

54,500 

- 3 6 -
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Insulated B n d o s u r e fo r the POlyâex Harden ing Tunnel i n d . 
Erect ion 

• • 

Ibo eodosuto bas ouiside dimensions of8pprox-/< Tra Wide X ? i ^ h l g h x 
y'^S^ toflg» Tlic height of the enclosuie is exclusive of base Ji floor 
Adating. The base is horisontaL 

TI20 endosure wiQ consist of the foUowlng dcmcnts; 

- Floor Ixisulation of High denstvy type, polyuretban foam of 125 mm 
thlckiiess. tbe floor issulatiOD includes load blocK of 400 x 400 mm of 
sutndeai siren^ tùr column loads of up lo 10 ions. 

w 

A w^ded scaialess boaom txay will be placed on the top of tbe floor 
panel. ; 

" Support stxuctuPD for roof and walls. « 

- Walla made of 125 mm insulated panels witl) 0.6 mm ptofiled metal 
shecting P V C coatcd. 

- Roof made of 125 mm insulated panels with 0.6 mm profiled metal 
sheeting PVC oosied. 

- Two (2) LO m Wide x 2.0 m high Insulaied doors. 



¿ í / í a i l ¿ -CS» 
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l o B u l a t e d B n d a s u r e f o r t b e P o l ^ e x G a r d e n i n g T u n n e l i n d . 

J K r e c t i o n 
^ ^ — 

l l M e o c I o s i i i Q b a s o u c s l d s d i m e n s l o n s o f 8 p p t o x . / < ^ r m w l d B x ? m - h i g h x 

long. Xtie hcl^bt of cbe enclosure is excluslve of baso w Ji floor 
b d ^ g . Tbd base i& horÌMmtaL 

Tbo cnclo5um will conslu of tho foUowlag elemento: 

* Floor insulailon of High densiiy iype, polyuredian foam of 125 mm 
thicloicss. Tlie floor iosuladon includes load block of 400 x 400 mm of 
suitldent ^ximgùi for colu'mn loads of up io 10 loos. 

m 

^ A welded s^nless boaom tny will be placed on the top of tbe floor 
panel. ; 

* Support r e t o r e far roof and walls. 

Walls madc of 125 mm Insulatcd panels with 0.6 mm piofìled metal 
sbcetìn^ PVC coated. 

Roof made of 125 mm insulated panels with 0.6 mm profìled metal 
aheeting PVC ccated. 

- Two (2) 1.0 m Wide x 2.0 m high insulated doors. 



A ' r 
Tetra Lavai Food 

Hoyer 
Product Description 

ROLLO 35 
Automatic Ice Cream Bar Freezer 

Application 
Automatic, continuous production of ice cream, sherbet, 
or fruit-juice bars, with sticks. 

Operating Principie 
The production of ice cream bars is carried out in six 
main stages: 

1. Filling of ice cream into the moulds. 
2. Insertion of wooden sticks into the ice cream. 
3. Freezing of the bars in a cold brine bath at —40°C 

( - 4 0 T ) 
4. Defrosting of a thin outer layer of the bars in a warm 

brine bath at +25°C (+77°F) 
5. Extraction of the frozen bars from the moulds. 
6. Lay-off for packing. 

Between extraction and lay-off, the bars may be coated 
with chocolate or dry stuffs. 
The moulds, in which the bars are shaped and frozen, 
are built into an annular, rotary table situated on top of 
the brine tank. 

Capaclty 
Depends on the size and shape of the bars. A typical ex-
ample is 32,000 bars per hour of the rectangular type 
containing 75 cc (2.5 fl.oz.) of ice cream. 

Standard Design 
Brííie Tank. The double-wailed annular tank is welded, 
and insulated. The outside of the tank is covered with 
stainless steel. 
Two rails are placed on the outside of the brine tank for 
mounting the stick dispenser, the cleaning equipment, 
the filling equipment, etc. 
The brine tank is divided into a freezing zone with cold 
brine and a defrosting zone with warm brine. 

Cool ing System. The primary cooling system consists 
of evaporating coils placed at the bottom of the brine 
tank. Ammonia is used as refrigerant. The secondary 
cooling system is a cold brine bath, and the cold brine is 



circulated by a centrifugal pump. The cold brine distribu-
tion trough is made of stainless steel. 
The ammonia system is for pump circulation. The 
evaporation coils are built into the brine tank and 
equipped with oil drain valves. A stop valve is mounted in 
the liquid line. A suction stop valve is also supplied. 

Def ros t ing System. The warm brine is heated either by 
electricity or by steam. The choice must be made when 
ordering. The brine is sprayed onto the underside of the 
moulds through a nozzle system. The defrosting system 
is equipped with a separate centrifugal pump. A 
thermostat prevents operation of the extractor if the 
warm brine temperature is too low. 

Main Drive. All main functions are mechanically 
actuated and controlled through cams. The auxiliary 
functions and other functions with limited power de-
mands are pneumatically controlled and actuated. 
The speed of Rollo 35 varies between 10 and 30 strokes 
per min. 

Electrical Equipment. The equipment is housed in a 
separate epoxy-coated power cabinet and consists of a 
main circuit breaker, circuit breakers, motor starters ind. 
protection, control relays for heating elements, transfor-
mers for control voltage and a time totalizer. 

Con t ro l Panel. Operation is carried out from one control 
panel mounted on the machine. All functions are PLC 
controlled providing a high degree of automation. Push-
buttons, pilot lamps and digital displays for ammonia 
evaporating temperature and for cold brine temperature 
are installed. The warm brine temperature is electroni-
cally controlled and is also displayed on the control 
panel. A 6-digit display shows strokes/min. and number 
of extracted products while an alpha-numeric display 
provides operating and diagnostic information. An audio 
alarm is also included. 
Communication with a central computer is available as 
an optional extra. Another available option is the substi-
tution of the standard PLC by a larger computer which 
can provide a higher degree of automation and reporting 
e.g. computer control of other sections of the line such 
as wrapping and cartonizing, start-up and shut-down 
programs, production data memory, etc. 
The computer equipment includes an alpha numerical 
keyboard and 14" color monitor. 

M o u l d Table. The mould table Is made of stainless steel 
segments, and the freezing pockets are made of stain-
less steel and electropolished. 
The standard mould table is equipped with sixteen 
freezing pockets per radial row, but tables with up to a 
maximum of twentyfour pockets per radial row are avail-
able. 

Fi l l ing Equ ipment . The standard ice cream filler is 
designed as a drum type volumetric filler for top filling of 
ice cream and consists of a column and a filling head on 
which the interchangeable filling equipment is mounted. 
The standárd machine is equipped with a filler for one-
coloured ice cream. 

St ick Dispenser. Fully automatic stick dispenser. 

Extractor and Lay-Off Device. This device consists of 
an »in-line« chain conveyor with 50 extractor arms 
carrying extractor tongs for wooden sticks. The tongs 
are made of stainless steel. 

The release of the products is actuated by the downward 
movement of the extracting arm, and the products are 
transferred to the wrapping machine. 

Chocolate Coating Equipment. This equipment is 
mounted beneath the extracting device and comprises a 
dipping cup and a chocolate vessel with drip scraper. 
The height of the dip cup can be adjusted according to 
the level of »dip« required. The chocolate vessel is 
equipped with an electrically heated water jacket. The 
temperature is thermostatically controlled and indicated 
on a thermometer. 

Washing and Sterillzlng Apparatus. For cleaning-in-
place (CIP) and sterilizing, a washing apparatus is sup-
plied for mounting on the supporting rails on the brine 
tank. The apparatus requires connection to water and 
steam. 

Platforms. Three platforms made of galvanized steel 
are supplied. 

Standard Accessoríes 
Set of tools. 
Set of normal spares. 

Optional Equipment 
2.03 Rack for the Storage of mould segments, 

galvanized or stainless steel. 
3.01 Filling equipment for two-coloured ice cream, 

vertically divided side by side. 
3.02 Filling equipment for the filling of two-coloured ice 

cream, horizontally divided. 
3.03 Filling equipment for two-coloured ice cream, 

concentric filling. 
3.04 Filling equipment for two-coloured ice cream, 

vertically divided in a »zebra-pattern«. 
3.05 Bottom fiiling machine for one-coloured ice 

cream. 
4.00 Filling equipment for one-coloured water ice (for 

fitting to standard ice cream filler). 
4.01 Independent filling unit for one-coloured water Ice 

(required for two-coloured water ice, horizontally 
divided and for topping-up). 

4.02 Equipment for two colour water ice lollies, per 
radiai row, each lolly being one-coloured. (Three 
and four colours per radiai row also available). 

4.05 Filling equipment for two-coloured water ice, ver-
tically divided (twin-type lolly only). 

5.00 Filling equipment for shell and core split-ice: shell 
of water ice, core of ice cream. 

6.00 PenciI filler with equipment for two strings of ripple 
mass per bar. 

7.01 Automatic stick dispenser. 
9.01 150 litre (40 gali. ) chocolate floor tank with electri-

cally heated and thermostatically controlied water 
jacket and electrically driven chocolate circulation 
pump. The floor tank is a separate unit on trans-
port wheels and with hoses for connection to the 
dipping vessel on the Rollo machine. 

10.00 Dry coating equipment for coating the bars with 
granulated dry stuff, nuts, candy, etc. 

14.01 Extended set of spare parts for two years' opera-
tion. 

Other optional equipment is available and full detalls can 
be obtained on request. 



PRODUCT-
EXAMPLES 

OPTIONAL 
EQUIPMENT One-coloured 

ice cream 

Bonom (ilied 
one-coloured 

ice cream 

Two-coloured 
•ce cream, 
verticalty 
divided 

Two-coloured 
ice cream, 
coricentric 

Two-coloured 
ice cream, 
horizontalfy 

dtvided 
One-coloured 

waisr ice 

Two-coloured 
water ice 

horizontalty 
dhrtded 

One-coloured 
ice cream equipment 

(incl. in 
standard machine) 

3.01 
3.02 
3.03 
3.04 
3.05 
4.00 
4.01 
4.02 
4.05 
5.00 
6.00 

10.00 

PRODUCT-
EXAMPLES 

OPTIONAL 
EQUIPMENT 

I 
One-coloured 

water ice, 
two differenl 
colours per 
radiai row Split ice 

Pendi fiiiod 
ice creatn 

Dry coated 
ice cream 

$ 
9 

Cttocolaie 
coated bars 

One-coloured 
Ice cream equipment 

(incl. in 
standard machine) 

3.01 
3.02 
3.03 
3.04 
3.05 
4.00 
4.01 
4.02 
4.05 
5.00 
6.00 

10.00 

Chocolate coating 
equipment 

{incl. in standard machine) 

Suitabiiity of Product Recipes, Ingredients, and Packaging Materials, Sticks, etc. 
Samples of product recipes, irìgredients, packaging materials, sticks and the like must be sent to Hoyer in the agreed 
quantity and by the agreed date. Hoyer will evaluate the suitabiiity of the samples and make recommendations based on 
previous experience or agreed on laboratory tests. Since it is, however, not always possible to foresee or simulate actual 
production conditions these recommendations shall, uniess otherwise agreed, be regarded as a guide only and shall in 
no way be considered as a warranty or legai Obligation of any kind. 



Technical Data 
Electrical Motors 
Main drive 
Coid brine pump 
Warm brine pump 
Chocolate pump 
Dry coating equipment 
Vacuum pump 

3 kW 1400 r.p.m, 
3X5.6 kW 1400 r.p.m. 

1.1 kW 1400 r.p.m. 
0.4 kW 1400 r.p.m. 
1.1 kW (optional extra) 
1.5 kW 2800 r.p.m. 

Heating Elements 
Warm brine, heated either by electricity or by 
steam. The choice must be made when order-
ing. 

Installed Max. Effect: 
Electricity 
Low pressure steam 
Consumption of max. 
effect when in production: 
150 litre chocolate container 
Chocolate dipping vessel 

Pipe Connections 
NHg liquid line, pump 
recirculation 
NHp suction line 
Main inlet for air 

63 kW 
100 kg (220 Ibs)/h 

55-75% 
3 k W 

0.15 kW 

75 mm (3') 
200 mm (8*) 

20 mm (%•) 

Piping dimensions for ice cream not less than 
the outlet of the continuous freezer. 

Brine Quantity 

Ammonia Quantity 
for filling the 
evaporator 

Air Consumption 
(Standard Machine) 
Min. working pressure 

5,600 litres/ 7,200 kgs 
(1,485 gall./15,900 Ibs) 

700 litres/458 kg 
(185 galt./1,070 Ibs) 

0.9 m® (32 cu.ft.)/min. 
8 bar (116 psi) 

Normal Working Temperatures 
Evaporating temp. -45''C ( - 4 9 ^ ) 
Temp, of cold brine -40''C ( - 4 0 ^ ) 
Temp, of warm brine +25°C ( + 7 7 T ) 

Refrigeration Load 
Max. 280,000 kcal/h at - 4 5 X ( -49T) 

Weight 
In »ready-to-work® 
approx. 

Shipping Data 
Net weight 
Gross weight 
Volume 

condition 
24,000 kg (52,900 Ibs) 

16,350 kg 
20,500 kg 

100 m® 

(36,000 Ibs) 
(45,200 Ibs) 

(3,530 cu.ft.) 

IVIain Dimensions 

Total height of Rollo 35 
max. 
Height of table above 
floor 
Normally required floor-
to-ceiling height 

2,800 mm (110') 

1,500 mm (59') 

3,000 mm (118') 

5900 mm (232")-

Hoyer A 
Tetra Lavai Food 

All capacit ies, data, illustrations, photographs, drawings and statements in this publication are for general information only and subject to 
change without notice. They should not be considered as a warranty or legal obligation of any kind. Any drawing or data contained herein shall 
remain the property of O.G. Hoyer and unauthorized use thereof is prohibited. 

No. PD 80126 E9 
Reg. OGH 5 

93.02. 1000 

Hoyer S.p.A. 
52 Via Monferrato 
1-20098 San Giuliano Milanese 
(Milano), Italy 
Phone: + 3 9 2 9 8 2 9 2 1 
F a x : + 3 9 2 9880171 
Telex: 315127 Mark i 

0 . G. Hoyer, Inc. 
201 Broad Street 
Lake Geneva, Wi. 53147 
USA 
Phone: 414 248-8950 
Fax: 414 248-2883 

O. G. Hoyer A/S 
13 Soren Nymarksve] 
DK-8270 Hojbjerg 
Denmark 
Phone: +45 86 29 29 11 
Fax: +45 86 29 22 00 
Telex: 6 87 70 alhoy dk 



O G. HOYER A/S 
S0rcn Nymdrksvej 13 
DK- 8270 H0jbjerg/Ârhus 
Denmark 
Phone +45 86 29 29 11 
Fax +45 86 29 22 00 
Tlx. 6 87 70 alhoy dk 

DANICE SERVICES A/S 
Soren Nymarksvej ! 1 
DK-8270 H0jbjerg/ÀrhLis 
Denmark 
Phone +45 86 29 36 33 
Fax +45 86 29 33 30 
Tlx: 6 86 49 dams dk 

HOYER UNITED KINGDOM 
interchange Park 
GB - N t ^ p o r t Pagnell 
Buckshire MKI6 9PS 
United Kingdom 
Phone: +44 908 616 699 
Fax +44 908 617 990 

HOYER JAPAN 
306-Minami Aoyama Skyhights 
2I-Ì8-4, Minami Aoyama 
Minato-Ku. Tokyo 
Japan 
Phone +81 3 3401 3809 
Fax: +81 3 3401 7707 

Hoyer S p A 
Via Monferrato. 52 
1-20098 San Giuliano Milanese 
(Milan) 
Italy 
Phone. +39 2 98 2921 
Fax: +39 2 98 80171 
Tlx 315 127 mark I 

O G HOYER INC 
201 Broad Street 
Lake Geneva, WI 5314 7 
USA 
Phone +1 414 248 8950 
Fax: +1 414 248 2883 

O G HOYER INC 
US Packaging Division 
1104 Industriai BIvd. 
PO Box 7 
/Mbion, MI 49224 
USA 
Phone: +1 517 629 2163 
Fax +1 517 679 2166 

HOYER FRANCE 
Z I le Chène Sorcier 
F - 78340 les Clayes-Sous-Bois 
France 
Phone +33 I 30 81 81 81 
Fax +33 I - 30 81 81 60 

HOYER HONG KONG 
c/o Alfa Lavai (HK) Ltd. 
701 Guardian House 
32, Ol Kwan Road 
Happy Valley 
Hong Kong 
Phone +852 833 9939 
Fax. +852 575 4227 
Tlx: 74 I 74 alhk hk 

HOYER BEIJING 
C/o Tetra Pak China Ltd. 
Beijing Representative Office 
Room 416, Tian An Building 
Hua Long Street 
Dong Cheng Districi 
Beijing 100006 
China 
Phone: +1 512 8844 ext 455 
Fax: +1 513 2141 

HOYER SHANGHAI 
C/o Terra Pak China I td 
Shanghai Representative Office 
Room 805-806, Block 3 
Donghai Computer Building 
I486 Nanjing (W) Road 
Shanghai 200040 
China 
Phone +21 247 6 /75 
Fax +21 247 2248 

HOYER ESPANA 
Calle Antonio de Cabezón. 27 
PO. Box 3I0I5 
E - 28080 Madrid 
Spam 
Phone. + 34 I 37 90 652 
Fax: +34 1 35 80 103 

HOYER PHILIPPINES 
Service Centre 
5th Floor. Jaka I BIdg. 
6794 Ayala Avenue 
Makati, Metro Manila 
Philippines 
Phone +63 2 810 1968 
Fax:+63 2 815 6693 



DUN RPBIN 
I C E C R C A M 

DUN ROBIN PRODig:TS 
40 industria Ring Road, Parow 7490 

P.O. Box 1021 Parow 7500 
(021) 933-6670 Fax: (021) 933-6688 

Enw / VAT NO. 464{> 1438^ 

BestelNr. 2 S Q A 
Order No.: ^ ^ ^ ^ 

Res. tM>.: »t/2549/< 
464Ò1< 
«9/07 

Bestelvorm /Purch^e Order: 

BESKRYWING / DESCRIPUON BEDRAG / AMOUNT 
R c 

1 X K C U J O V o a u o i F i B i o e . 

1 
1 f 

! 1 
i • 

i \ 
Sub Totaal / Sub Total 

\ f \ \ v \ B.T.W. / V.A.T 

w 
^ Totaal Venkuldig/Total Due 

Sub Totaal / Sub Total 

\ f \ \ v \ B.T.W. / V.A.T 

w 
^ Totaal Venkuldig/Total Due 

Sub Totaal / Sub Total 

\ f \ \ v \ B.T.W. / V.A.T 

w 
^ Totaal Venkuldig/Total Due 

KWtK KOPY PniKrrtNQ bel lwl le 
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ROLLO K 40 

ROLLO 20 30 

ROLLO 27 30 

ROLLO 32 34 

ROLLO 35 34 

TOPiOCEOf 
MOULD TABLES 

K 
c i 
«N 

SZ2 

6 / a ^ /ZCP^O 

Volume of mouW (ai L - 105 mm), '/mould " 75,0 CC 

Estimated volume of ice taken our of mouid, Vj^g - 72,0 CC 

Residuai (normaly 1-3 C O and displacement oé stick (nojmaly 1 C O influence V 

Please note: Produci diav^'in^, dimeisions given refer to the shape of the (nould. 
It must be anlidpated, tKai the final produci may differ slighity m volutne and shape 
froni the drawing of the stick prodoc. 

Freezing mould see drawing: 

Apprnvtd by ctnto<nt«t 

/ - T e t r a P a k 
H o y ^ STICK PIIOOUCT 

V i l i A ) «cit riM <lTM«t; 
0QO6?O hkg 

t i«i i | f>.; ti'iiiM fc. 
C0453358S' 0 



0 6 - J U L . ' 00 (THU) 1 0 : 3 7 PARMALAT ICE CREAM F A X : 0 2 1 9 3 3 6 6 8 9 P. 0 0 1 

ACT 1V1TY REPORT 

D A T E / T I M E F U N C T I 0 N No. D E S T I N A T I O N DURAT1ON PGS, RESULT 

JUL. 3 9 4 6 T r a n sm i t • 8 6 5 5 3 4 5 7 7 1 0* 0 0 ' 24 - 0 0 1 OK 
1 0 1 8 T r a n sm i t > 8 6 6 0 1 1 9 7 4 1 888 0 ' 0 0 ' 2 3 - 0 0 1 OK 
I 0 2 0 T r a n sm i t >86 8 5 3 5 2 5 0 3 0- 0 0 ' 3 6 - 0 0 1 OK 
1 1 0 6 T r a n sm i t • 8 6 9 0 t 1 8 0 5 4 0 9 8 0 ' 0 0 ' 3 0 - 0 0 1 OK 
1 3 1 6 T r a n s m 1 t • 8 7 2 0 1 l 7 9 2 9 7 7 5 0 ' 00- 3 2 - 0 0 1 OK 

1 5 1 6 T r a n s m 1 t • 8 7 6 0 1 1 3 9 3 1567 0* 0 0 ' 2 9 - 0 0 1 OK 
1 5 1 7 T r a n s m l t « 8 7 7 01 1 3 9 3 1567 0* 0 0 ' 27* 0 0 1 OK 

JUL. 4 7 5 1 T r a n sm i t • 8 8 0 02 1 9 3 3 6 3 3 3 0 ' 00- 2 6 " 0 0 1 OK 
7 5 2 T r a n s m 1 t » 8 8 1 + 9 3 2 0 7 1 3 0- 00- SO- 0 0 1 OK 
8 5 4 T r a n sm í t • 8 8 3 02 1 9 3 3 6 6 8 8 0* GO- SO- 0 0 2 OK 

1 0 1 2 T r a n s m 1 t » 8 8 5 02 1 9 3 3 6 6 8 8 0* OS' 1 0- 0 0 7 OK 
1 0 1 8 T r a n sm í t * 8 8 6 5 8 5 9 9 1 0* 0 6 ' 1 2- 0 1 1 OK 
1 1 2 4 T r a n s m 1 t * 8 8 9 02 1 9 4 9 2 2 8 0 0 ' 0 0 ' 2 9 " 0 0 1 OK 
1 3 3 3 T r a n sm í t * 89 1 02 1 9 3 3 6 6 8 8 0* 0 3 ' 3 2 - 0 0 7 OK 
1 4 2 1 T r a n sm i t » 8 9 2 02 1 9 3 1 2804 0* 0 0 ' 4 3 - 0 0 2 OK 

1 6 4 2 T r a n s m 1 t • 8 9 4 0 1 1 9 7 4 7 4 4 7 0 ' 0 0 ' 23" 0 0 1 OK 
1 6 4 3 T r a n s m I t • 8 9 5 02 1 6 1 6774 0* 0 0 ' 3 5 - 0 0 1 OK 

JUL. 5 \ 0 0 4 T r a t» sm j t * 8 9 8 0 2 3 6 16 24 10 0- 0 r 4 1 • 0 0 5 OK 
1 0 1 4 T r o n sm f t • 8 9 9 PARMALAT KYALAMI 0 0 0* 0 0 ' 3 8 - 0 0 2 OK 

i 1 0 2 6 T r a n sm i t » 9 0 0 0 4 4 8 7 5 9 9 5 3 0* 00- 3 8 - 0 0 2 OK 

1 0 5 5 T r a n sm i t • 90 1 02 1 93 1 2 804 0- 0 0 ' 3 9 " 0 0 2 OK 
1 1 1 6 T r a n sm i t • 9 0 2 5 3 4 5 7 7 1 0 ' 00" 2 1 " 0 0 1 OK 
I 1 1 9 T r a n sm1 t • 9 0 4 0* 0 0 ' 2 3 - 0 0 1 OK 
11 3 9 T r a n s m 1 t 9 0 5 02 1 9 3 3 6 6 8 8 0* 0 0 ' 30 * 0 0 1 OK 
1 4 1 0 T r a n s m 1 t 9 0 7 + 2 7 2 1 5 5 1 4 0 3 6 0* 0 0 ' 28 - 0 0 1 OK 

1 4 : : 2 7 T r a n sm i t 9 1 0 02 1 93 1 9 4 2 2 0- 0 3 ' 0 8 - 0 0 2 OK 
1 5 ; 4 2 T r a n sm i t. 9 1 2 02 1 9 3 3 6 3 3 3 0 ' 0 0 ' 3 8 - 0 0 i OK 

JUL. 6 8 1 3 9 T r a n s m 1 t 9 1 4 02 1 9 3 3 6 6 8 8 0 ' 0 r 0 6 - 0 0 2 OK 
9 : 00 T r a n s m l t 9 1 5 02 1 9 3 3 6 6 8 8 0* 0 0 ' 25 " 0 0 1 OK 
9 : 0 3 T r a n s m 1 t 9 1 6 02 1 0* 0 0 ' 25 " 0 0 1 OK 

9 ; ; 5 3 T r a n s m 1 t 9 1 9 02 1 4 6 15 7 15 0* 0 1' 4 4 " 0 0 3 OK 
1 0 : ; 1 5 T r a n s m 1 t 9 2 0 02 1 46 157 15 0* 0 1 • 5 3 " 0 0 3 OK 
I 0 : : 1 7 T r a n sm t t 9 2 1 02 1 4 6 1 5 6 9 3 0* 02- 0 8 - 0 0 4 OK 
1 0 : ; 3 5 T r a n sm i t 9 2 3 0 2 1 5 5 5 0 4 2 0 0* 0 0 ' 5 9 " 0 0 2 OK 

JUL . 3 I 2 : 2 1 R e c e 1 ve • 8 7 0 0* 0 0 ' 5 1 • 0 0 1 OK 
1 4 1 ; 2 6 Re c e1V e • 8 7 3 0 3 1 7 0 0 5 7 4 3 0* 0 2 ' 0 8 " 0 0 1 OK 
1 4 : ; 3 1 Re c e1V e • 8 74 0 3 1 7 0 0 5 7 4 3 0* 0 5 ' 3 0 ' 0 0 6 OK 
1 5 : ; 0 3 Re c e1V e » 8 7 5 0 2 1 5 4 2 0 3 6 0° 0 1 • 0 1 " 0 0 1 OK 
1 6 : ; 0 9 Re c e1V e • 8 7 8 0 ' 0 r 0 9 " 0 0 1 OK 

JUL. 4 7 2 5 Re c e í V e » 8 7 9 02 1 9 3 3 6 6 8 8 0* 0 0 ' 3 4 - 0 0 1 OK 
P 1 0 0 1 R e c e i V e * 8 8 4 + 2 7 2 1 8 0 9 1 450 0- 0 0 ' 3 9 " 0 0 2 OK 

1 3 1 2 R e c e i ve • 8 9 0 02 1 93 12 804 0* 0 0 ' 5 3 - 0 0 2 OK 
1 S 4 7 R e c e 1 ve * 8 9 3 02 1 9 3 3 6 6 8 8 0* 0 0 ' 4 5 - 0 0 1 OK 
20 1 9 R e c e 1 ve « 8 9 6 0* 0 0 ' 3 7 " 0 0 1 OK 

JUL . 5 8 : 5 7 R e c e i ve • 8 9 7 27 2 1 5 5 1 6 0 9 6 0 ' 0 0 ' 5 1 • 0 0 1 OK 
I 4 ; 1 4 R e c e i ve 9 0 8 02 1 93 1 9 4 2 2 0' 0 I • 2 7 " 0 0 4 OK 

JUL. 6 7 : : 5 6 R e c e 1 ve 9 1 3 02 1 9 3 1 0 2 5 0 0- 00' 3 6 - 0 0 1 OK 
9 : 2 6 R e c e 1 ve 9 1 7 0 3 1 7 0 0 5 7 4 3 0* 0 1' 4 3 - 0 0 2 OK 
9 : 4 8 R e c e 1 ve 9 1 8 + 2 7 2 1 9 3 4 2 5 8 0 0* 0 0 ' 4 4 - 0 0 1 OK 

1 0 : 2 1 Re c e1V e 9 2 2 0 2 1 5 5 5 0 4 2 0 0* 0 0 ' 4 3 " 0 0 1 OK 
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PARMALAT ICE CREAM (AYLESBURY) PAROW INDUSTRIA EMERGENCY EVACUATION PLAN 
aoHs^-jop) S M S f j r i 

CREATED BY EON OE KOCK 200T 

Legend Emergency Telephone Numbers 
Assembly point N1 CITY HOSPITAL: 590 4111 SHE CO-ORDINATOR Ö ^ ^ t ^ - ^ S ^ S ^ 

GregFortuin: W8 U ù ^ r A 

u Fine equipment TYGERBERG HOSPITAL: 983 4711 SECURITY 
Ice Cream: (021)937 7414 

n Breathing Apparatus 
Ammonia Suit 

FIRE DEPARTMENT: 590 1900 SECURITY 
UHT: (021)937 3849 

First Aid Box POLISE DEPARTMENT: 932 7551 SECURITY : 
DC: (021) 937 3749 

• Safety Shower 
Eye wash 

OH HEALTH CLINIC: Parow: 937 3 6 35 
Stell: 809 1046 

FIRST AIDER : 
DAVID PAYNE/ MAC MAQEDA 

Ü Siren Station 
EMERGENCY CO-ORDINATOR 
Johan Steenkamp : 083 400 3685 

SAFETY REP : 
ABDURAGHMAAN KARELSE 

Critical Valve Isolation 
points 

PLANT MAINTENANCE 
Johan Steenkamp: 083 386 6143 

Fl Evacuation routes 
PLANT MANAGER 

Brent Claassens: 083 386 6158 



ICEHOY 
Tetra Pak Hoyer - Bilwinco - Limitech 

Fax 
To: Pamialat ice cream From: Sam Greenaway 

ATT: Mr Brent Ctaassens Pages: 4 page\s including this one 

Fax: 021 9336689 Date: 0009-12 

Re: Quotation for a swirl Unit CC: 

• Urgent • For Revtew • Please Comment • Please Reply • Please Recyde 

Dear Brent, 

I thank you for your valued enquiry and take pleasure in quotìng the following for your kind 
attention. Herewith is a quotation for a swìri unit plus the nozzle used to extrude a stick type produci 
as shown in the drawing. The price for the complete unit with nozzle ex works Is USD 9400. 

However, If you look at the drawing I have cirded the actual swirl sedion. We can estimate the costs for 
the swIrl only to be USD 4800 ex works. 

The USD 1,00 = R 7,00 for Rand estimates. 

If you have any furiher questions please feei free to oontact me. 

Kind Regards 

Sam Greerìaway. 

ICEHOY 
P.O. Box 60764, Flamingo Square, 7441, Cape Town, South Africa. 
81 Libertas Ave, Table View, 7441, Cape Town, South Africa. 
Tel: +27 21 557 7205. Fax: +27 21 557 5547, Celi: 083 483 5730. 
Email: sammy.g@iaifnca.oom 

mailto:sammy.g@iaifnca.oom
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Quality Assurance Department 

The following image quality is 
poor due to original page quality 

www.cleardata.co.uk 
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F R m : C O i ^ U E f U E f C E FOOD SYSTEMS 

1 1 ' IIW • 00 M.W ; •! i ' 

PHDI-E i-iO. : Sr^p. 1 1 2 0 0 0 0 l : 3 b P M P 2 

ò: Tetra Pak Hoyer 

r a n u a l i U I c c C r e t i t n 

SOUTH i^FRJCA 

Quotation 

A O 1 1 7 0 8 - 1 

OH; i c l ; 

].AS/DO!V 

Qt>' 

I With referti reference to our enclosed "Gcnirrii Conditioas of Saie, aiid 
Delivery" Ko. QT 0ì02 GB2, wìiich forrn an integrai pari cf this 
qaoiittion, we take pleasure in offeriu^ you as icllo'.vs: 

For Bulli Produci íún: 

S w i r l C n i t 

liuTu'.iing: 

- Simple l-flavoni' nozzie for ofje lar.e 

i V i c t 

l i - S e p - O O , 
y 

I USD 

T l i e l a r i c e ; 
I 

Ì5 to be lUìdirsiood f .C.A. (free c^ii-ricr) Aarhus, Demnark, inci. packing {"or 
The Iranspoit in question. excl. in.^iallation, 

"INCOTERMS 1990" apply. 

D e l i v e r y : 

A p p r o x . 1 0 w o r k i n g w e e k s ^iiTCr l e c e i p r o f o r d e r , 

The above rnenùoned tùnc of delivery is io be rcckoned from tue date al! 
relevant techiical informauon'iiamples necessar>' foi" production of the 

been receivcd and ííimples r/nist be seni io Hoyer for 
c o n i r n e n i s . 

In adciìTion, the rime of deli\'erv depends on ihe dov/n paymem being paid 
.•icccirdin¿ io agreed icvins of payment. 

Tetra Pük Hoyer A/S 
SAÈREFI NYIN^RKS V O I N , O K - 5 2 7 0 HOEPJ^RFJ, OYFTMAILS 
Teitìphona •»- ¿e 39 oS. Teiefs-i 29 21 Gü 

. &?j.iliers: De- D^nsKe A/S, Aèfivjs Sranch, Rfej, N:> 3Ei27, Acc&uiu No ' Í Í Í &-1335&-7 
tixoortVATNo"59?4835G. C-i-ntrat e'jefnaas F^egistor and imp^n V A I \ ' c i : . ra52l iS 
e-mail. web-afte' vAWi.l^rapakhcyef.cofTt 

f ) , 4 0 ü 

ti, • 

i ì i : ^ 



t w ; : CGNUENIENCE FOOD SYSTBis 

1 ]. 'ì)!) M 'v̂  

PHOl-iE i^in. : 11 Ui :37Pf1 P 3 

i: Tetra Pak Hoyer 

Pyriu:il: it li't^ C r e a m 

Quotation 
A0li7OS-i 

'If^ 

Qty ' 

ì l ' i iVniei i f : 
ì 

30 % ofihc- contractoa! ìutìovju io be {rarisferreci U) Our accourii No. 
323fi-j 33S9-7 whh Den Danske Biiri:, Aarhiis Branch. 
inx Ì3ier ihm 2 after (;rcìer. 

70 % 01 the lotiii amouiìt io be paia on dt•liver^^ 

j V: i l i t ) i lv: 

I 
! Olir quotavìon is ^•àUd for order receìved not iater ihan 60 day? fro:;i ctaie of 
I quoraiioiL 

.. ^ it -.¡l. il, •Ij: ^ ^ 

VVe hr>|>e Olir qvtòtatìon is in accordfuice with your wishes iind look foi-vvard 
10 rccei\in}7, your order. Siiould yo\i Imve any furlher quesiions we avte of 
c.biu'se ai your disposa! wi(h farther irifonnatiori. 

^ YgiLr:-. faìyhfulìy. 

) S-^'renSéM 

/ 

i i-Sep-OO 

USD 
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A' Tolra Pak 
Hoyer # Siri i igí i t l inc 

^ H T U R N S o c n « n 9 

Ü9.0 Extrusión NozyJe. with Svrirl .li 'ffect 

S x t m s i o n 

Application 
i'or venical exuusion oí sJtces. Depending on the 
no/z[e tiesign swiri unit can be uscd for production 
orf.lick products and fvir bulk íi!Hne. 

Standard Design 

The »ori le and swirl uní-: are made of stainlesi stc^l 
Thi": pfopeilei for üistnblition of ripple is driven by a 
spet iai air motor. 'ITie air motor can ntn Wìth clean 
compressed air without oli contenr. 
AH aààtMMolies ar= rnadc wi'Ji clainp connections for 
eiiííy dismaniling di:ring cleaning. The cxtrusio» 
núzale is deiivcred with suspensión for eriS}' mcunting 
on S?oight Line inotoicuners. 

Oporating principie 
Duiinu cxtui.sion the ripple mass is dìsxributcd imo il\e 
icc cream iìow tVjrough a rotating pronellir Tlic rotiting 
propeller is creatina the swirl i'.ffect. 

Advantages 

Easy instilihtion on St:-aight Line motorcutter. Optional 
ex^^Jsion nozzk desigiiscanbc ínot'.nte.don Ihf; nppling 
UUJt. 

Rev. 00 Pa^c 1 of 1 

- f" 



2 2 / 0 6 00 THU 1 1 : 1 0 FAX 5 5 7 7 5 9 5 © 0 0 1 

PROJECT ENGINEERING 
NATIONAL DAIRY EQUIPMENT (PTY) LTD. 13 MONTAGUE DRIVE. MONTAGUE GARDENS, 

CAPE TOWN. SOUTH AFRJCA P.O. BOX 38S19, CHEMPET 7442. TELEPHONE (021) 552-2170. 
TELEFAX (021) 552-2228 E-MAIL ADDRESS max ,adamou@nde .co .2a 

Novof filages::; 

FAX M E S S A G E 

TO: P A R M A L A T ICE C R E A M 
ATT: B R E N T CLAASEN 
FAX NO: 
FROM: MAX A D A M O U 
DATE: 22 June 2000 
S U B J E C T R E P L A C E M E N T O F G R A M FREEZING CYLINDER 

Dear Brent 

OUR QUOTATION NO. 207 FOR REPLACEMENT PARTS FOR 
GRAM FREEZER 

We thank you for your enquiry and are pleased to submit our quotation as 
follows: 

QTY DESCRIPTION ARTICLE NO UNIT 
PRICE 
RAND 

AMOUNT 

3 0-Rinq (CR) 446-215,27x7.00 55084021913 258 773 

1 Exchangeable Freezing Cylinder 78171277113 281,750 281 750 

1 Gasket 0350/320/270 78171277213 523 523 

1 Gasket 0340/310/240 78171277413 281 281 

1 Service Charge 00001785097 287 287 

TOTAL 283 614-00 

2f. 
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A>Tetra Pak Hoyer 

Parraala t Ice Cream 

SOUTH AFRICA 

Quotation 

A 0 1 1 2 7 3 - 1 

Vùur r i f.; Olir rcf.: 

AA/IN 
naie: 

30-May-00 

Qty 

With reference to our enclosed "General Conditions of Sale axìd 
Delivery" No. QT 0102 GB2, which forni an integrai pan of this 
quotation, we take pleasure in ofTering you as follows: 

Straightliue 400 

Line for the extrusion, hardening and coating of stick products as described 
below. 

Capacity: Up to 4800 stick products per hour 

The basic machine includes; 

- Box insulated by means of high dcm&ity polyuretiiane 100 rnm thick, 
Floor provided with water drain. ìnspection doors. Internai lighting plant 

- Internai stainless steel frame to support the trays ond drive the stainless 
sieel chain 

- Main dhve with a motoreducer suitable for low temperature, placed inside 
the cold box, with speed regulation by menas of an invcrtcr 

- Mechanicai gear for the motion of the working station^ 
- Extemal worktable to place the wortóng stations 
- Cemralized electrical panel to contnol ànd adjust al) the devices by means 

of a PLC and user interface 
- Internai finned tube evaporator for ammonia with six fans, mounted on 

top of the {rame with defrosting system by water. Evaporaiiun 
temperature - 45°C. 

- Electncal and pneumatic plant 

The umt has to be connected to a suitable power source and ro the 
centralized ammonia system. 

E L R O 

T e t r a P a k H o y e r A / S 
Soeren Nyniarks Ve) 13, OK-B27U HoejDjfcig, Dennnaik 
Telephone 45 39 39 33 39, Telex 6 87 70 alhoy dK, Talafax se 29 22 oy, Telt-g.-ams. l.-yohoy aai ri'js 
Bankers; Den Danske Bank A/S, Aarhus Branch, Reg. No 3627, Account Ne 3250-13399-? 
Export V A I No 29368359, Centrai Business Register and Import VAT No 4 1 8 5 2 r - 3 
è-rpail; noyer@hoye,rdk, web-&!ie: /.'ww.tetrapakhoyer corr. 

t'-'d U b & T : 6 0 ¡ 3 0 0 ? SS ' l ' - i f 0 3 t 7 0 S S S I 2 0 : 'ON 3 N 0 H d S N 3 1 S A 5 a O O J 3 D h a i N 3 n i ^ € 3 : WOdd 



ii^i Tetra Pak Hoyer 

Parmairtt Ice Cream 

Quotation 
_AQJJL2J3-1 

30-May-00 

Q t y 

W a s h i n g b r u s h 

Set of 460 flat trays in stainless steel - 200 x 295 mm 

Single wire horizontal cutting device including wire drive and exirudcr 
Süppúrt 

Vertical extruder - 1 outlet 

Vertical extruder 2 flavours 5 outlels 

Size change over for single stick inserier 

Single stick inseiier 95 x 10 mm pneumatically actuated 

Single hamnier, upper positioii 

Pick-Up for sticks - 145 grippers 
Apparatus for syncliroiiized pick-up and chocolate emobiag of 
products, extruded aud hardened by the SL production lities. 

The device includes: 
- Stainless steel frame 
- Chain with 145 articulated pinccrs 
- Double jacket chocolate dipping tank, complete with pump, electric 

heating elemems, thermostat, 
The tauk is provided with sheels and can be removed for the cleaning 
Operations. 

- Product release Station 
' By-pass Station 
- Electric control panel 

Pick-pack Wrapping Machine 
Designed to pack different sizcs and shapes of ice cream products and citn 
be used with a variety of wrapping aiatcrials, e.g. Polyethylen, PVC and 
polikraft. Both hot aiid cold sealing can be carried oui, 

Pick-pack is completely buili in AtST 304 stainless steel and equipped with 
double paper roll suspensión and an electronic specd vaiiator with 
progressive Start resulting in a faster operation. A friction system centralizes 
the products in the wrapping material and operates also as a safety device 
for the product conveyor, 

EURO 

Sd Nb02:60 000S S? Mf^r : -QN 3N0Hd SW31SA5 aOOd 33N3IN3nN0D : WOäJ 



ii^i Tetra Pak Hoyer 

Parmaiat Ice Cream 

Qty 

The machins i? fitted with a longer iniet couveyor fadliiaici the mi-viiatil 
placenient of produas. Geaiing is buiU-in, avoidin^ direct contaci with the 
products. 

Op to 6,000 products/hour and with photocell. whicli ccntralizes the 
wrapping material so welding and cut are always carried out at the same 
point in the wrapper design (p\cture-in-place). 

Chocolate Tank 100 1 

Set ofrecommended spare parts 

Tota! price for Straightiine 400 

The Price: 

is lo be undersiood F.C. A. (free can:ier) Milan, .Italy, incl, packing for the 
transpoit in question, excl. instaliation. 

"INCOTERMS 1990" apply. 

Delivery: 

12 woi'king weeks after receipt of order. 

The above mentioned time of deliver>' is to be reckoned frorn the date ali 
relevant technical inibrmation/sampics necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
commems. 

In addirion, ihe lime of delivery depends on the down paymeni being paid 
according to agreed terms of payment. 

Payment: 

50 % down payment io bc transferred tO Our account No. 3258-13389-7 
with Den Danske Bank, Aarhus, Denmark, not later ihan 15 days 
after the date of the pro forma invoice. 

Quotation 
_Am-1223-l 

30-May-00 

EURO 

371,500 

- j -

9d WbO2:60 0002 ' l ' T : -QN 3N0Hd SW3Ì5AS aoGd 3^N3I^anN0^ : NOdj 



A ' Tetra Pak Hoyer 
Quotation 

Parmaïat Ice Cream 

Qty 

50 % of the contractual amount to be paid against presentation of 
shipping documents, or, if, owing to conditions beyond Hoyei's 
control, shipment cannot take place at ihc time agreed upon, 
against warehouse receipt. 

Or according to enclosed leasing proposai. 

The payment must be secured by an irrevocable Letter of Credit to be 
opened by a first-class bank, and to be payable at sight at the counters of 
and confirmed by Den Danske Bank. Aarhus, Denmark. 

The Letter of Credit must be opened o.-rie month before esìiniated delivery 
and be valid for at least one month after estimated deliveiy, allowing partial 
shipment and transhipments. 

Ali costs in connection with the confirmation and keeping in force of the 
Letter of Credit - abroad and in Denmark are for the account of the buyer. 

2% per month mteresL fee for late payment will be added to Lhe last in voice 
amount. 

Validity; 

Our quotation is valid for order receiviäd not later than 60 days from date oi' 
quotation. 

Exclusions: 

The TP Hoyer delivery comprises the above specifìed only, and thus does 
not include, for example, ihe following; 

1, Installation and start-up assistance of any kind. 

2, Electrical work consisting of extemal conduit runs, wiring, nor ihe 
materials or laborto instali such equipment. 

3. Pneumatic work - consisting of exTcrniii conduit runs, pneumatic 
tubing, fittings, connections, nor the materials or labor to instali such 
equipmenî. 

4. The main power supply and/or pneumatic supply to the control 
componenLiy as may be required. 

30-May-00 

EURO 
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ii^i Tetra Pak Hoyer 

Parmaiat Ice Cream 

Qty 

5. Supply or installatioii of aii enclosed lockable enclosure foi siormg 
installation materiais, rools, expendables, etc, This is to be customcr 
suppHed upon request. 

6. Supply or installation oi'refrigeraiion equipment required for the 
system's operation nor the required connections between such 
refrìgeration equipment and the Hoyer supplied equipment. Excl, 
circulation pump, pipes and futings and irtsulatìon, 

7. Any building construction modifications or materiais which may be 
required. 

8. Supply or installation of any sanitary or CIP piping to or from the 
Hoyer supplied equipment, 

9. Receiving or off loading of the Hoyer supplied equipment, 

]0. Oil or lubricants. 

Leaflets enclosed serve for informativi purposes only, and any special 
feaiures or optional extras are only included in our delivery if spccificaJly 
mentioned in this quotation. 

Quotation 
AOrP.7.3-1 

We hope Our quotation is in accordance with your wishes and look forvvard 
to receiving your order. Should you have any furtljer questions we are of 
course at your disposai with fìirther information. 

Yours faiihfully, 

Tetra Pak i W e « A^S 

Allan BJerring Andersen 

30-May-00 

EURO 
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Customer/Kunde/Ciìeni : Parmaiat, South Africa 
3 YEARS Reni 
Quarterly payments 

Ainount/BeiraB/Somme 

C.I.F. cost/kostofì/udis 

Aav.Paym.A/ofrausZ'Paym.Anticip: 

To be l'inanciiO/Finanzicf./ 

Securirv','Siche rneii/Caution; 

gUR 
371.500 

15% 56.723 

315.775 

INTEREST RATE: 

Date/Datum/date 

7,50% p.s. tixed 

Termin Inslalm/AbzyMensuaii Int./Zins/Inl. 

Payment 

Arofere 

Tota! 

3V-05-00 

Date/Datum/date 

£UR 
C u ff 6 l'cy AWa rt/C u u r 6 

C o n d i t i o n ; 
1 )BanK Guaranlee from 

i s i C i a s s Bank 
£) Separate Contracl 

3 vèms leès&.Quanefly 
p^iymenls 

Baiartce 
Begin 

Balance 
end 

01-09-00 1 23.635 5.921 i 29.556 ; 315,775 292.140 
O M 2 ' 0 0 2 24.078 5.478 ! 29.566 Ì 292.140 268.062 
01-03-01 3 24.530 5.028 • i 29.556 1 268.062 2 4 3 . 5 3 2 

01-06-01 4 24.989 4.566 j 29.556 1 243.CÌ32 218-543 
0 1 - 0 9 - 0 1 5 25.456 4,098 ! 29.556 j 218.Ì543 193.085 
0 M 2 - 0 " i 5 25.935 3.520 1 29,556 i 193.085 167.150 
0 1 - 0 3 - 0 2 7 26.422 3.134 ì 29.656 i 167.150 1 4 0 . 7 2 8 

01-06-02 8 26,917 2.639 1 29.556 1 140.728 113.811 
01-09-02 9 27.422 2.134 ! 29.556 1 113.811 86.389 
01-12-02 1 0 27.936 1.620 29.556 ! 86.389 58.453 
01-03-03 n 28.460 1 . 0 9 6 j 29.556 : 58.453 29.993 
01-05-03 12 28.993 562 : 29.556 1 29.993 1.000 

3 1 4 . 7 7 5 3 9 . 8 9 4 i 3 5 4 , 6 6 9 j 

Leaie Sr • Parfraizi' 31-05-00 
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DRAFTPROPOSAL 

Lease Agreement No. S.A. - 2000 -1001 - 01 

1.) This Lease Agreement is an integrateci part of ordercontlrmatìon no. 
dateci 2000. between Tetra Pak Hoyer 

A/S, Soren Nymarksve] , 8270 H0jbjerg, hereafter referred to as the 
Lesso/and 

Parmaiat Ice Cream - South Africa 

in the following referred to as the Lessee. 

2.) The Lessor wi[( let out and the Lessee wíií rent the equipnnent specified 
in the the above mentioned order confirmation hereafter referred to as 
"the Equipment" under the terms and conditions laid out herein. 

3.) The rented Equipment: according to specification in above mentioned 
accepted order confirmation no dated betv/een 
Leessee and Lessor: 

The total price of the Equipment is Euro 371.500,- FCA Aarhus, 
Denmark (Incoterm 1990), packing included. All other conditions 
according to contract. 

4.) The Equipment is renled for use at the address of Lessee only. 

5.) Nü costs and charges, taxes, duties of whatsoever nature in 
connection with import of the Equipment are included in the above 
amount and sha!), if any, be paid directJy by the Lessee. 

6.) The Leasing Period is to be understood from delivery of the Equipment 
at the Lessee's address, and during the forthcoming 3Q months. 
Delivery is expected to take place week xx 2000. First payment under 
the teaee contract to take place 1 xx 2000. 

31-0.5-00 Pat'.c \ of 5 
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7.) 

8.) 

It has been agreed that Payment wil] take place 3S follows: 
i 

Down payment: :15% i.e Euro 55,725 

12 Quarterlv rates of: Euro 29,556 
according lo the enclosed 
schedule, first time xxx, ist 2000 and the 
isucceeding 11 quaters. 

Invoices will be presented to the Lesses concernìng each payment. 
The due dates for payments are as mentioned above or the first 
banking day following immediatèly after the above-rnenlioned dates. 
A penalty tee of 2,0% of the amount due per starting month will be 
charged in case the payment has not been credited Tetra Pak Hoyer 
A/S's account No. 3627-3258-133897 with Den Danske Bank. 
Copenhagen, Holmens Kanal 2f12, 1092 Copenhagen on due date. 
Ali payments are to be secured by a bank guarantee from a first 
Class Bank. 

Ali costs in connection with payments of the Rental Fee as e.g. - but 
not limited to - taxes, fees, co'mmission, V.A.T., withholding lax and 
duties are not included in the Rentai Fee and are to be paid directly by 
the Lessee and are of no concern io the Lessor. 

9.) This lease agreement is a net Lease amount, and by signing this 
agreement the Lessee gives his consent to pay ali Rent. The right of 
the Lessor or any assignee in Und to such Rent is unconditional and 
not subject to counterctaims, set-offs or the like of whatever natute. 

10.) The Lessee is obliged - at his own cost - to keep the Equipment 
adequately insured, equivalent to the full and new value of the 
equipment. 
Furthermore, the Lessee agrees that the Lessor shaii not be liable to 
the Lessee for any loss, liability or proceedings with respect to any 
injury or damage of whatsoever nature and whatsoever cause a r i s ì n g 
out of or in connection with the Equipment or the use thereof. 

The Lessee shall take out ai Liability Insurance, including product 
liability according to locai law. 

The Lessee is obliged to use the Equipment according to ti ie Lessor's 
instructions. 

31-05-00 Page 2 o f j 
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1 1 T h e enclosed "General Conditions of Sale and Delivery" No. QT 80008 
E9 shalt apply uniess anything lo the contrary is stated in order, order 
confirmation or the parties agree to the contrary in writing. 

12.) The Lessee will at his soie expense keep the Equipment free and clear 
of ali levies, liens and encumbrances. The Equipment shall be 
equipped with a sign stating that it is the property of Tetra Pak Hoyer 
A/S. Tetra Pak Hoyer /VS resen/es the right to inspect the condition of 
the equipment at any time and, if necessary, to request a repair at the 
expense of the Lessee. 

13.) This Lease Agreement is a valid contract when signed by both 
Lessor and Lessee, not later than ( to be docided /) - and when the 
bank guarantee has been received and accepted by Tetra Pak 
Hoyer A/S 

14.) The Lessor has the right lo assign, forfait, transport or sefi the whole or 
part of the Bank Guarantee, if any, and the leasing contract to any third 
party. 

15.) Together with the down payment the Lessee is obliged to forward 
documentation stating that ali licences and import permits have been 
obtained and paid, or stating thgit such permits are noi required. 

16.) The Lessee shall keep the Equipment in good repair, condition and 
working order at ali times during the Lease Term, The Lessee shall, at 
his own cost and expense, furnish all parts. mechanisms and devices 
required for proper operation and maintenance of the Equipment, T his 
does noi exclude Hoyer's obligations under the 12 months guarantee 
period, according to the enclosed general conditions of Sale and 
Delivery, 

Maintenance of the Equipment shall be performed by the Lessee in 
accordance with the directions given by tfie Lessor as well as any 
supplementary directions given by the Lessor or by the Lessor's 
designated agent. 

The Lessee shall only permit the Equipment to be repaired by a person 
or persons approved by the Lessor and to use only spare parts 
supplied by the Lessor or by an agent designated by the Lessor, The 

£ \d 0002 02t70SSST20 : 'ON 3N0Hd SN3iSAS QQQJ 30N3IN3nN03 : UOdd 



Lessee shall immediately inform the Lessor of any defect(s) that has 
appeared on the Equipment. 

The Lessee shall not make any alterations or adjustments to the 
Equipment nor do anything which might affect its proper working 
without Lessor's prior written consent. 

The Lessee agrees to use the Equipment solely for the type of 
operations originally envisaged unless otherwise has been agreed with 
the Lessor. 

The Lessee shall use the Equipment in a careful and proper mariner. 
In conformity with the Lessor's and/or the manufacturer's instruction 
manual and shall comply with., and conform to, all federal, state, 
municipal or other laws, ordinances and regulations in any way relating 
to the possession, use or maintenance of the Equipment. 

The Lessor and/or the Lessor's designated agent shall have the right 
from time to time during reasonable business hours to enter upon the 
Lessee's premises or elsewhere for the purpose of inspecting the 
Equipment, observing its use and operation and making alterations, 
improvements or additions thereto as the Lessor shall deem desirable. 

17.) Title 

The Lessee shall have no right, title or interest in the Equipment other 
than the right of full enjoyment and use of the Equipment for the full 
Lease Term (including any Additional Lease Term) provided that no 
Event of Default has occurred. 

The Lessor may require labels, plates or other markings to be affixed 
to or placed on the Equipment, indicating the Lessor as ownei of the 
Equipment, and the Lessee agrees to affix and keep the same 
prominently displayed on the Equipment. 

The Lessor and the Lessee hereby confirm their intent that the 
Equipment shall always remain and be deemed movable property, 
even though said Equipment may hereinafter become attached or 
affixed to real property. 

The Lessee further agrees to execute and deliver instruments, 
documents or other forms necessary and/or desirable by the Lessor to 
protect the Lessor's ownership in the Equipment. 

Lessee guarantees Lessor's free access, including trespassing to the 
leased equipment. 

31-05-00 Page 4 c f 5 
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18.) This Lease Agreement shall, in all respect, be governed and construed 
in accordance with the iaws of the Kingdom of Denmark. 

All disputes arising out of or in connection with this Lease Agreement 
shall be finally settied in Copenhagen, under the Rules of Conciliation 
and Arbitration of the International Chamber of Commerce by one or 
more arbitrators appointed in accordance with those rules. 

Notwithstanding the foregoing, the Lessor shall have the righi at his 
absolute discretlon to refer any dispute to the proper court in the 
territory where the Lessee has his legal residence. 

19.) At the end of the leasing penod Lessee has the. option to buy the 
equipment for Euro 200,- or a fair market value, whatever is the 
cheapest - or to prolong this agreement for 12 months for the amount 
of Euro 200.- pr month as lease payment for this period. The Lessee is 
obliged to inform Lessor which of the options he chooses 2 months 
before the turnover of the original leasing period. 

Termination of the contract can take place provided that Lessee pays 
to the lessor the remaining balance and a termination fee of DKK 
25,000,- Al! tax related issues in that connection, and in general is the 
responsibility of the Lessee and of no concern of the Lessor 

If the Lessee terminales the Lease Agreement by not paving according 
to the contract, the Lessee is obliged to dismantle and return the 
Equipment to Lessor without cost for Lessor and to pay that part of the 
remaining balance consisting of instalments plus an additional fee of 
2% of the same balance. 

20.) This contract is made in 2 Originals of which the Lessee holds 1. and 
the Lessor 1. 

This edition cancels all previous editions and drafts. 

Lessee: 
Parmaiat Ice Cream 

Lessor: 
Tetra Pak Hoyer A/S. 

authorised signature authorised signature 

witness to the signature witness tü Uie signature 

-OS-OO i'agc 5 of 5 
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ii^i Tetra Pak Hoyer 

Parmalat Ice Cream 
SOUTH AFRJCA 
Au.: Oanie Schoeman 

Your rei • Oui tei,, O^te: 
AA/AA 31-May'OO 
éicii.oo; -

Gentlemen 

Quotation tor Straighti ine 400 

First ûf ail 1 would like to thank you for your Idnd hospitality extended to me during my 
recent visit to South Africa. 

ït is as always a pleasure to visit youi factory and mect pcople with visions and ambitions, 

As we agreed upon eoclosed you will find the following documentîi: 

1. Quotation for a Siraightline 400 

2. Leasing agreement for a period of three years 

3. Layout for the Straightiine 400 

As we discussed during our meeting rhe Straightiine 400 ihat we are now quoting includes 
equipment for the production of one "Magnum" product type and onc Funny Face 

The Straightiine 400 is equipped with an ammonia evaporator that has to be connected to a 
centrai ammonia system at an evaporation temperature of - 45®C. 

Tetra Pak Hoyer A/S 
Soeren NymarKs V t i V,i, I foejbjerg, Deamaik 
relepr.Ofie 45 89 39 IìB. Teiex is bJ 70 airìoy ak, Telefax • 4;j 88 29 22 00, l'iyuMwy jari^uis 
bankers; D&n Danske Barik A/S, Aarhus ??ranch. Reg. No 3327, Account No ! •¿:jby-7 
Export VAT No 29343359, Central Business Registfir fnci import VAT n.;. 
e-mail: hoyef@,iioyef.aii, web-site: wvi'w.tetrapakhoyer.com 
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ii^i Tetra Pak Hoyer 
Tage 2 

Parmaiat Ice Cream 31-May OO 

The Straightiine 400 can at a later stage be equipped for ihe production of the following 
products: 

• Ball top cones 

• Sandwich products 

• Logs 

In the following we have given an example of a cosi brake down per unii based ori the 3 years 
leasing proposal. 

In broad lerms ihe paymenis are as follows with the exarnpJe of a three-ycar Icase: 

1. Down paymcrti Euro 55,725. 

2. Quarterly instàlmenis of Euro 29,556 for three years, 

3. Bàsed on a separate agreement at the end of the leasing period the equipment wiH be 
acquired for a symbolic amount of e.g. Euro 200. 

The calculation, which outlines the saving for a ihree-year leaje, will look as follows: 

Leasing per year Euro 118,224 

Deductible company lax (30% ofEuro 118,224) - Euro 35.467 

Esiimated cost of lease per year after tax, year one Euro 82.757 

Euro 82,757 cquais approximately RAND 512,403. 

Estimated production per year: 6 milHon sticks 

Capital cosi per stick: RAND 512,403. 6 million = 8.5 cent per stick 

As we discussed, and as the numbers show, an investment : <f this extern should be a sound 
investment and pay itseJf back within a ?hoit time. 
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A: Tetra Pak Hoyer 
— — j^age j 

Parma)at Ice Cream 31-May-QO 

Please check: the above assumptions wuh your locai accountant, havlug knowledgc of the 
exact lax rules in South Africa. 

We are at the moment checking the best timing for a visit io Hgypt where the iiue can be 
inspected. 

A5 soon as we have a vìdeo of the Une in question we will forward ii io you. 

We hope thai our quotation is in accordance with youi expcciations and are loolcing forwai-d to 
hearing from you. 

rj> 
Allan Bjerring Andersen 

r d Wb6T:60 0002 Se ' ! nf 02P0gSST20 : "ON 3N0Hd SW31SAS OOOd 3DN3IN3nN0D : WOdd 
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FROM : 
"V : 
•i'. 

PHONE NO. : +260 1 286407 

parmaiat 
FAX 

j un . 14 2003 12:42Pn P01 

Permdlot Zombla Uä 
»«SNeJUSI 

HEAD OFFICE 
Mungwl Road 
P O Box 34930 
Lusaka 
Zambia 
Tel +26 (01) 2ß6855/286321 
Tel +20 (01)287745/289311 
Fax +26 (01) 2893B8 
»•mail: parmalat@zamnet.zm. 

r o BRENT CLAASSCNS 
PRODUCTION MANAGER 
00 2721 933 6689 

PARMALAT SA 
ICH CREAM DIVISION - PAROW 

FROM: DAVE THOMAS PARMALAT ZAMBIA 

DATE : 14^" JUNE 2000 

NUMBER OF PAGES ; 1 + COVER - 2 

mailto:parmalat@zamnet.zm


parrhalat 
S O U T H A F R I C A 

PARMALAT SA (PTY) LTD 
Reg. No. 9 5 / 0 2 7 6 8 / 0 7 

ICE CREAM DIVISION: INCORPORATING 
AYLESBURY AND DUN ROBIN 

40 INDUSTRIA RING ROAD 
PAROW INDUSTRIA 7499 
K!36718,CHEMPET,7441 
SOUTH AFRICA 
8 (27) (21)9336676 
FAX (27) (21)933 6689 
Emial: 

FAX/FAKS 
T O / A A N ; 

F O R A T T E N T I O N / V I R A A N D A G : 

F A X N O / F A K S N O : 

F R O M / V A N : 

D A T E / D A T U M : 

N U M B E R O F P A G E S : 
A A N T A L B L A D S Y E : 

Parmalat Zambia 

Dave Thomas 

092601289388 

Brent Claassens 

12-Jun-OO 

Here are a few measurements I need you to look at to see if the mould is compatible. 
It would be greatly appreciated if you can get back to me today as I need the information 
urgently. 

Regards 

frent Claassens 
Production Manager 

AYLESÌUEY . D U N H O B I N 

DIRECTORS: 
R Peroni* (Chicf Executive OfTicer), F Di Gaetano* (Chief Financial Officer). 
F Giuflredi*, S Tanzi* ( • Italian) 

12/06/00 
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1 2 - J U N . • 00 (MON) 1 0 : 4 0 PARMALAT ICE CREAM F A X : 0 2 1 9 3 3 6 6 8 9 P. 0 0 1 

ACT 1V1TY REPORT 

D A T E / T I M E FUNCT1ON No. D E S T I N A T I O N D U R A T I O N PGS. R E S U L T 

JUN. 8 8 4 7 T r a n sm i t • 5 7 1 0 2 1 9 3 3 6 6 8 8 0* 00- 2 5 - 0 0 1 OK 
8 4 8 T r a n sm i t » 5 7 2 0 2 3 6 16 24 10 0 ' 0 0 ' 2 2 " 0 0 I OK 
8 5 9 T r a n sm t t »5 73 9 4 9 4 2 5 1 0- 0 0 ' 3 6 - 0 0 1 OK 

I 0 0 2 T r a n sro j l » 5 7 6 0 1 5 3 0 3 1603 0- 0 0 ' 3 0 - 0 0 1 OK 
JUN. 9 8 37 T r a n sm1 t * 5 8 8 PARMALAT PLANT EL. 0* 00 - 3 2 - 0 0 I OK 

8 5 2 T r a n sm t t • 5 8 9 0 2 1 9 3 3 6 6 8 8 0 ' 00 - 2 7" 0 0 l OK 
9 2 9 T r a n sm i t • 5 9 1 0 2 1 9 3 3 6 3 3 3 0* 00 - 23 - 0 0 1 OK 
9 3 0 T r a n s m l t • 5 9 2 > 9 3 2 0 7 1 3 0* 0 0 ' 3 7 " 0 0 1 OK 
9 3 l T r a n sm i t • 5 9 3 44 7 8 6 3 3 0- 00 - 2 5 - 0 0 1 OK 

1 1 1 3 T r « n sm 1 t • 59 7 0 4 4 8 7 5 9 9 5 3 0* 0 0 ' 2 1 " 0 0 1 OK 

1 2 3 2 T r a n s m 1 t • 6 0 0 0 2 8 5 5 1 1 6 2 1 0 ' 00 - 2 4 - 0 0 1 OK 
1 4 1 9 T r a n s m 1 t ' 6 0 8 0 4 1 4 5 1 2 2 2 8 0* 00 - 2 0 " 0 0 1 OK 
1 5 1 8 T r a n sm i t « 6 0 9 0 2 1 5 5 1 1 3 3 6 0- 0 0 ' 2 2 " 0 0 1 OK 
1 6 0 3 T r a n sm i l » 6 1 0 0 2 1 9 3 1 2 8 0 4 0* 0 1 • 2 0 " 0 0 2 OK 

JUN. 1 2 9 23 T r a n sm i t « 6 1 6 0 2 1 9 3 3 6 6 8 8 0- 0 0 ' 2 9 - 0 0 1 OK 

9 4 6 T r a n sm i t « 6 1 8 4 2 1 7 7 2 6 0* 0 2 ' 0 2 - 0 0 4 OK 
9 4 8 T r a n sm i l » 6 1 9 9 4 9 4 2 5 1 0 ' 0 0 ' 4 1- 0 0 1 OK 
9 5 0 T r a n sm i l » 6 2 0 0 1 1 9 7 4 744 7 0- 0 0 ' 2 1- 0 0 1 OK 
9 5 1 T r a n sm1 t »62 1 0 2 1 0* 0 0 ' 2 5 - 0 0 1 OK 

1 0 25 T r a n sm i t • 6 2 2 + 2 7 21 8 0 9 1 4 5 0 0- 00 - 2 6 " 0 0 1 OK 

1 0 3 3 T r a n s m i t 6 2 4 + 2 6 0 1 2 8 6 4 0 7 0* 0 r 2 3 - 0 0 2 OK 

JUN. 8 9 0 3 R e c e V e • 5 74 2 72 1 5 5 1 4 0 3 6 0* 03 - 4 5 " 0 0 5 OK 
9 0 9 R e c e V e »5 75 0 2 1 9 8 2 2 2 4 6 0* 02- 0 2 " 0 0 1 OK 

1 0 1 6 R e c e V e »577 0 2 1 9 3 3 6 6 8 8 0 - 0 I • 42" 0 0 3 OK 
1 1 0 8 R e c e V e »5 78 2 7 2 1 5 3 1 1 1 7 9 0* 0 0 ' 5 4 " 0 0 1 OK 
1 i 3 0 R e c e V e »5 79 27 21 8 7 3 1536 0* 0 0 - 3 3 " 0 0 1 OK 

1 2 4 0 R e c e V e * 5 8 0 5 5 7 7 3 7 2 0 ' 0 1 • 2 1 " 0 0 1 OK 
I 3 4 4 R e c e ve « 5 8 1 B O N N I T A ( P T Y ) LTD. I T . 0* 0 0 ' 4 6 - 0 0 2 OK 
1 4 0 6 R e c e ve • 5 8 2 B O N N I T A ( P T Y ) LTD. I T . 0* 0 1 • 4 9 " 0 0 4 OK 
1 4 2 5 R e c e ve * 5 8 3 0 2 1 5 5 5 0 4 2 0 0 ' 02 - 4 1 • 0 0 5 OK 
1 4 2 8 R e c e ve « 5 8 4 0 2 1 5 2 1959 0* 0 0 ' 5 3 " 0 0 1 OK 

1 5 0 0 Rec e ve ' 5 8 5 0 2 1 9 3 1 2 8 0 4 0* 0 r 4 7" 0 0 2 OK 
1 5 0 2 R e c e ve * 5 8 6 0 2 1 9 3 3 6 6 8 8 0* 0 0 ' 4 7 - 0 0 1 OK 
1 5 3 3 R e c e ve • 58 7 0 2 1 4 6 1 5 6 9 3 0- 0 1 • 2 2 " 0 0 1 OK 

JUN. 9 9 2 5 R e c e V e . 5 9 0 2 7 2 1 8 0 9 1 4 5 0 0* 0 1 • 1 7- 0 0 2 OK 
1 0 23 R e c e V e • 5 9 4 0 2 1 5 4 3 8 9 0 0" 0 0 ' 5 9 " 0 0 2 OK 

1 0 4 7 R e c e V e » 5 9 5 BONN 1 TA 0- 0 1 • 2 4 " 0 0 2 OK 
1 0 5 1 R e c e ve ' 5 9 6 + 2 7 2 1 8 0 9 1 4 50 0- 00 - 2 8" 0 0 1 OK 
1 1 5 8 R e c e V e . 5 9 8 10 04 1 4 5 1 2 2 2 8 0* 0 0 ' 3 5 - 0 0 1 OK 
1 2 2 7 R e c e v e • 5 9 9 0 2 8 5 5 1 1 229 0- 0 0 ' 3 9 " 0 0 1 OK 

9 1 2 3 5 R e c e V e • 60 1 0 2 1 9 3 3 6 6 8 8 0* 00 - 3 7 - 0 0 1 OK 

I 3 0 6 Rec e V e • 6 0 5 0 2 1 9 3 1 2 8 0 4 0* 0 1 • 0 1 " 0 0 2 OK 
I 3 3 5 R e c e ve • 6 0 6 0 2 1 4 4 8 2 4 2 1 0* 00 - 4 3 " 0 0 1 OK 
1 4 0 3 Rec e ve • 6 0 7 0 2 1 9 3 3 6 6 8 8 0* 00 - 2 9 - 0 0 1 OK 

JUN. 10 1 5 3 3 Rec e v e « 6 1 1 + 2 7 21 8 0 9 1 4 5 0 0 ' 00 - 2 8 - 0 0 1 OK 
1 8 4 8 Rec e V e • 6 1 2 0 2 1 9 3 3 5 4 1 4 0 ' 00- 5 7 " 0 0 1 OK 

JUN. 1 1 8 : 4 4 Rec e ve « 6 1 3 + 2 7 2 1 8 0 9 1 4 50 0* 0 0 - 2 5 - 0 0 1 OK 
9 : 5 5 Rec e V e « 6 1 4 + 27 2 1 8 0 9 1 450 0* 0 0 - 2 5 " 0 0 1 OK 
9 : 5 6 Rec e ve « 6 1 5 + 27 2 1 8 0 9 1 450 0° 00- 2 5 - 0 0 1 OK 

JUN. 1 2 9 : 26 R e c e V e «6 17 0 2 1 9 3 3 6 6 8 8 0* 00- 4 8- 0 0 1 OK 



ROOOH 40 
ROUJ)20 30 
1010 27 X 
im0 32 34 
fOlJOSS 34 

u 

Ü 4 . 

VOLUTO 

Voà» ofnái|atL:tZ7N.VBot|d :75CC 

EstBBtod vcàM of ico tiáír out of mât Vjgj - 72 CC 

ÏÏF BKE OF MOULD TABLfS 

Resíári (noraoly V3 CQ and dsffefawiit of stick boraely I CC] irfljence 

PloBSs nota Prodxl diiiip. ifaenaans ̂ en refv to tho shifn of the kxM 
It wst be sitic^stsi that Ife fid product mtf áh& ^ ^ ñ vokas and dape 
fra tfas doing of Iho stici pradict 

Fmorg nád sm dmtg {D0Z7;oogo(} 

AppTOTOd by CUStOHT 

S^L Dots 

A'Tetra Pak 
Hoyer 

«AUW SCaUM 

STICK f>ROOUCT 

iMte l̂.iki« kMMttf^Mil: B^ iislMji.: Iiiltudi,: 
I:i-A3 970818 MSA C0453tl58 1 

A ( 



X 

ROILO 14 40 

ROLLO 20 30 

ROLLO 27 30 

ROLLO 32 34 

ROLLO 35 34 

Volume of mould (at L - 84 mm), V^^^^y - 75,0 CC 

Estimated volume of Ice taken out of mould, Vj^e - 72,0 CC 

Residuai (normaly 1-3 C O and displacemenr of stick (normaly 1 C Q influence V [ce 

Please note: Product drawings, dimensions given refer io the shape of the mould. 
It must be anticipated, that the final product may differ slightiy in volume and shape 
from the drawmg of the stick product. 

Freezing mould see drawing: (0027,20359) 

Approved by customer 

Sign.: OalE: 

A' Tetra Pak 
Hoyor STICK PRODUCT 

000620 nkg C04533586 0 
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A ' Tetra Pìak Hoyer 

D u n R o b i n F r ò d u c r s (Pty) L t d , 
40 Industr ia i Ring Rd 
P a x o w 7490 
P . O . B o x 1021 
Porow 7550 
S O U T H A P R I C A 

Yoiir rof.; 

4rr: 
^/J H (rrefn (y^of 

Quotation 

A O l 1 3 2 3 - 3 

Item Qty 

1. 

2. 

Ow r»f.; 
C H O / D O K U-Jun-OO 

W i l h rcfcxcjic« to our cncloscd "General Conditions of Sale 9ind 
Delivery" No. QT 0102 GB2, whloK form «n intcgrAl part of this 
quotation. wc take pleasure in offejrlng you as followa: 

N e w St ick P r o d u c t on the existtng Rol lo 20 , 
(Ser ia l 0 0 . 7 3 1 2 , 1 4 1 1 ) : 

Mould Tabi« 

Consisting of; 
- 6 m o u l d pockets per r o w 
- 120 radiai rowB 

F r l c e DKK 247,400 

Modkficatloti of Production Equtpm«nt 

Pricc DKK 25,000 

T o t a l Pr ie« , I t e m 1 

Equipment for Production of "FSI^r'' Product: 

T h e funciionality oT tliis H o y e r equipment has rcccntly been upgraded and 
improvcd. 

D K K 

2 7 2 , W U 

Tetra Pak H o y o r A / 3 
Soeren « y m a n « VOJ 13. H^ j& je rg , DenmarK 
Tiicpnone • es 3$ 59 i9, Teiez 6 87 70 «iftoy cJK, Tcisfa* -46 flC 29 2Z CO. Teieg«me Wcoho)-
SanKcfa: Dan OuniKe fianK A/S, A«ftivis Brarioh, Reu- No Sòjy, ACCOUfH No 325^1^309-7 
Cjiport V/\T NO C9ntr«l BuSinM« Ro j i j i o f ana impon VAT No 41BS2113 
e-mail; noyerdJnoyif.rtK. vveta>site: ww>M.(ijLrA^akli(/r«r.<x)>n 

Z.J uOOZ r i •'-"H" : ON 3NGHd 3W31SAS aOOJ 3:jH3 I : l^iOtlJ 

2 0 d 2 0 0 s i o n a o è i d N i a o è j NDO 6 8 9 9 C C G 1 2 0 B S U 0 0 . 2 2 "NOP 



PACKING SLIP 
EDI Copy Origin 

Tetra Pak Hoyer A/S (LA) 
S0ren Nymarksvej 9-13 
Hoejbjerg 
DENMARK 

Customer : £0165 
Forw.Agent: 

Pos. Delivery Item Cont. 

Delivery Address 
Convenience Food Systems 
P.O.Box 60962 
Flamingo Square 
7441 Centurion Office Park 
Unit 5 Bosmandam Road 
Milnerton Cape Town 
South Africa 

Ordered Delivered Qty Unit 

Date : 16-06-00 
Note No : 527 

Back Order 

Sales Order 
Order Data 
Your Ref. 

PO: HD 1054 
Order 800471/HG 

600632 

13-06-2000 

3 00960019 2,0000 2,0000 stk 
SET OF GASKETS FP-1 CIP 

6 00910318 
IMPELLER 

2,0000 2,0000 stk 

9 00910048 
STAR WHEEL 

2,0000 2,0000 stk 

12 00102082 
GASKET 

4,0000 4,0000 stk 

15 03720721 
COATING 

2,0000 2,0000 stk 

18 57369006 
SENSOR 

1,0000 1,0000 stk 

21 CSFREIGHT 
Freight 

1,0000 1,0000 stk 

24 CSINSURANCE 
Insurance 

1,0000 1,0000 stk 

nt .2 , 1 
bt.2,6 
1 p k . 34 X 28 X 23 

Delivery INSPECTION : 



31/03 00 FRI 13:52 FAX 5577595 @00I 

M 

PROJECT ENGINEERING 
NATIONAL DAIRY EQUIPMENT (PTY) LTD. 13 MONTAGUE DRIVE, MONTAGUE GARDENS. 

CAPE TOWN, SOUTH AFRICA P.O. BOX 36619, CHEMPET 7442. TELEPHONE: (021) 552-2170. 
TELEFAX (021) 552-2228 E-MAIL ADDRESS m a x . a d a m o u @ n d e . c o . 2 a 

Ref: iVIA/dm/1179 No o f p a g e s 2 

FAX MESSAGE 

TO: PARMALAT ICE CREAM 
ATT: BRENT CLAASSENS 
FAX NO: 933 6670 
FROM: MAX ADAMOU 
DATE: 31 MARCH 2000 
SUBJECT QUOTATION FOR RIPPLE PUMP AND VARIGATOR 

Dear Brent 

We thank you for your enquiry and are pleased to submit our quotation on a 
delivered basis as requested: 

ITEM 1. RIPPLE PUMP AS SUPPLIED BY SIDAM 

PRICE : R67,392.00 DELIVERED 

ITEM 2. VARtGATQR A S SUPPLIED BY SIDAM 

PRICE : R26,352.00 DELIVERED 

T E R M S AND CONDiTiQNS: 

Price Basis: 

Prices quoted are Nett delivered to Site. Offioading on delivery will be the 
responsibility of the purchaser. 

The prices quoted are subject to Value Added Tax (VAT). 

Delivery: 

To be discussed. 



parmalat 
S O U T H A F R I C A 

T O / A A N : 

cc: 

F R O M / V A N : 

D A T E / D A T U M : 

PARMALAT SA (PTY) LTD 
Reg, No. 95/02768/07 

ICE CREAM DIVISION: INCORPORATING 
AYLESBURY AND DUN ROBIN 

40 INDUSTRIA RING ROAD 
PAROW INDUSTRIA 7499 
El 36718. CHEMPET 7441 
SOUTH AFRigA 
« (27)(21) 551 1928 
FAX (27) (21) 551 6325 

Ters Conradle ~ Stellenbosch 
Hannes Wagener - Stellenbosch 

Kim Friedrich - Stellenbosch 

Danie Schoeman 

21/06/00 

RE. CAPITAL EXPENDITURE REQUEST: ROLLO MOULD T A B L E 

Please find the attached capital expenditure request. With the re-launch of the Aylesbury 
brand In October 2000 it is required that the quality, skew sticks, of our novelty products / 
stick line products be improved. The current mould due to its design makes the straight 
positioning of the sticks virtually impossible. The current mould is in an 8 shape and 
freezes quicker in the middle where the stick is supposed to be inserted than in tho rost of 
the product. This lead to a stick that follows its own route, the softest channel, and ending 
up skew. 

The original machine has been build by Tetra Pack Hoyer and it is advisable not to 
bastardize the machine with pirate parts from other suppliers. 

Marketing supports this change and believes it will support the change over fronn the 
current Dun Robin brand to Aylesbury especially during the launch. 

Regards 

Danie Schoeman 
Manager: Ice Cream Division 

A¥LESBI)!RY. DXJN ROBIN 
DIRECTORS: 
K Pdiujii' (Cliiet Eneuulivo 01Itu«r), F Di Ouciuiu>* (Mutiuf̂ iit)̂  Dil «unii ), 
K ÜiulTrediV S Tinri* (' lulìin) 

lOd BIO S i o n o ü d d N i a o d Nna 9899Ce:G 120 OC:bl 0 0 . 9 2 "Nnn 



ceardata 

Quality Assurance Depaî tment 

The following image quality is 
poor due to original page quality 

www.cleardata.co.uk 
tel: 01670 356 734 fax: 01670 356 439 

http://www.cleardata.co.uk


parmaiat 
S O U T H A F R I C A 

CAVITAI. EXPENDITUKE R£OUES T 

PARMALAT SA (PTY) LTD 
Re». No. 95/027e6rt)7 « 

OpeiaUon 

A(ldrfl%t 

Budget Rei. UeKription or itcm Co.̂ t cxc. VAT 

1 ^ n o w c i ) T»q&L£. oP ¿ O ( . l o 2 O 2[Z yhU-oo 

1 3 0 OCO-ÜO 

HuüKCt avallatile 

3SO OOO OO 

Quote 1 n'E-riC^ HoyÌ/L -TXLVL ZLl LOO R 2 12 0 0 
Quote 2 S i - t ^ H ÌUi. ZSl'ÌO R - i t 1 - 0 t 
Quote 3 R 

Quote chosen: No. Reason: 

Ju^tifloatlon Tc>rcapBc) expendttur^. (Plesso attach supportìng documonts whore applicable) 

Roagon for capital requgst: 

Promatte 
Required InfrasUucture 
8ia<utory 

Planned Personnet reduction 
Major mslntenance 
Replscernent 

. Number uf employees 
Grariino 
Approximaie date 

AddItlonaJ comincili; 1 y = = i l t,-
1 V ^ O . 

CAriTAli. R£9Vg^T 

Financial Manager: 

Plani / Codi Managcr 

Dcpartinciu Head: 

Daic Z I / t > / o o 

nmQnp n ^ m m m 

1" Ü Di (!.»ci;mü 

— T o v w k d l f " 
DIRCCTORS: 
H Pe/onI*. F 01 OttoUno*. F Oiurti©di\ £ Tan«!', OP Zini* (' lUlian) 

8 0 d GIO Siofìaoèid NigQèj Nfia 8999CC6 t a o l C : t 7 Ì 0 0 , 9 2 'NDr 
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OPERATION: Ice Cream Division 

PARMALAT OPERATIONS 
CAPITAL EXPENDITURE BUDGET 2000 

DATE: Oc1ob€r1999 

NUMBER DESCRIPTION JUSTIFICATION PRIORiTY TYPE 2000 rtAfl 3000 BY QUARTGRS 2001 2002 
TOTAL 1 2 3 4 TOTAL TOTAL 

1 Add on equipment tD stkk&ie machine 
to pfoduce "funny face" spray on 

Innovation required to positwety effect the purchase ciicision 
of our customers in order lo grow the rìoverty / stickJine 
biisiìess 

A PM 125000 iTiioon 

2 Moiicltable far Rolto sbcklaie machine T h e new " m a x type" m o U d wiìl a l c w for rvew r a n g « of C P M 350000 »OOOC 
|— (J stickfcne p/oducts.lmpfove the appearance of th« s6ckJir« 
Z) 
a 
o 

prcdücts (straight sticks) and the overal quality et the Z) 
a 
o product The product w i be smaller in volume bi/t 
Qí 
CL 

generatìng a highei price per Her sates, Ateo used for new Qí 
CL Parmaiat range 2O01 
Z 3 Extnjsion Ice Cream Un«: Tetra Pack - Required tor new Parmalat imputs ice cream products to be C PM 0 4000000 
OD S t ra i ^ i n« SOOCS of APV equr»raJent laiiKhed 2001. This rs the target market for ParmaJat tee 
O 
or cream and proofes to be one of the highest growing O 
or 

sectors in the Ice Cream marltet 
z 
D 4 Investment / partnership with In onder to exlend the distribution to a national basis. D PR 0 1000000 
Q distribution ageodes. dcstnbution centres rvee<is to be setup across the country. 

A partr>ershp relation must be estabSshed with strong 
frozsn chain cfstributors which Jiave the infrastructure and 
abiJity to distribute ice cream as pari ot their aiready stabie 
business. 

0 
TOTAL 475000 »25000 360000 0 0 4000000 1O0O0QO 

OD 
OD 
OD 
UD 
n 
n 
CD 

OJ 
O 

PWORÍTY: 
0= The business canrxit continue wrOKUt thè expefxJlure 
C= The expenifilttfie wS wiNn one ycar cootrftute to p io« and a RCH of al tewt 20% 
B= Eoufjmerit that w in use and needs lo be repiaced 
A= E^ipenditure wl l cont/tHrte to proftt in the medum to tona tenn 

TYPES: 
PM= PterU and equipment 
MV= VehìcJes 
FE= Office fumiture and c<pjipmer1 
MM= Mzto* maintainance 
PR= Project» 

CD 

o 
o 

liD 
CVJ 
2 



AYELESBURY 
STICK LINE: MOULD TABLE 

ID o Task Name Duratk5r» 
July August ¡Sep<efnbef Octc 

Q6A>4 i Q6/n I 06/18 I 06/25 | 07/02 | 07^09 j 07/16 | 07/23 1 07/30 | 06A)6 j 05/13 | OS/20 [ 08/27 | 09/D3 | 0»10 [ 09/17 [ 09724 10/1 

10 

11 

12 

Acquire quotes 7 days 

Bnef Markeijr>g 

Evaluate Compebtrve Set 

Capital Expenditure Request A( 

1 day 

1 day 

2 days 

Placing Order 1 day 

Hoycr to manufxter mould tabJ 

Shipping 

Clearance 

InstaBatiort 

Tnal 

PnoducUon 

Launch 

11 wks 

1 wk 

3days 

1 day 

2 days 

5 days 

1 day 

h . 
H. 

Pfoiect Projecti 
Date: Thu 06/22/00 

Task 

SpK 

Progress 

Milestone 

Summary 

RoBed Up Task 

• 
W 

Roiled Up Splii 

Rolled Up Mitestone <()> 

Roiled Up Progress H i 

Externa) Tasks 

Protect Summary 

Page 1 



Transit ¡nsurance. 
Buílder's works with materiais. 
Water piping work with materiais. 
Insulation work of any type and relevant with materiais. 
All pipe (air, water. NH3, etc) inatallations with materiais. 
Electncal installations with materiale. 
Charge of refrigeration plant with refrigeration and oil when applicable. 
Drain piping between drip tray and sewer. 
Air compressor plant. 
All local personnel, lifting equipment, materiais for all installation work. 
All raw materiais packaging material or any other material and Service 
necessary for the commissioning of all equipment. 

m 
SOUP RING FOR ROLLO 20 AT S WiDE 

Constructed with following characteristics; 

top piate made of stainless steel 
CUPS made of stamped nickel in one piece 
welding of cups to the top piate by meana of 'plasma' 
6 cups for each radial row 
120 radial rows 
model: to be selected 

PRICE EUR. 

TOTAL PRICE EX WORKS CORMANO EUR. 

33.079,̂  

36.790,= 

(C) 

NO, 1 StOAM PUMP SET FOR HOYER FREEZERS 

each pump set is composed by: rotor, Idle gear and face piate - CIP type 

1) Pump set diameter 63 mm. CIP type 

SIDAM S.R.L. 
VIA FABIO FILXI, 37 
20032 CORMAMO (Milano) 
ÍTALY 
Company In Qram A/6 Group 

Tel. (02)61354.1 
Tfitafu(02)G1.60>926 
E-meil: nictemonte(9Ajdeni.(t 
internet: ««ww.iMem.tt 
M«oo. Mt170367 

CspKale Sodale l.OOO.OOO.OOO i.v 
Rog. Impreee Milano 246903 
Cod. Fiscale 078071201M 

Müonu N. 110430? 
Pari. IVA IT07007120154 

11 
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A ' Tötra Pak Hoyer 

Dun Roblo Products (Pty) Ltd. 
40 ladustrUl Ring Rd 
Parow 7490 
P.O. Box 1021 
Parow 7350 
SOUTH AFRICA 

Quotation 

AOl 1323-3 

Yourrof.: OUI 
CHO/DOK 

Dato: 
14-Jun-OO 

Iiem Qty DKK 

With rcfcrcjice to our encloscU "Ocaicral Conditions of Sale öuid 
Delivery" No. QT 0102 GB2, which fomi an intcgr*! port of this 
qiiotation, we tako plcafluro in ofíoring you as follows; « 
New Stick Product on the cxisting Rollo 20, 
(Serial no. Z312,14n): 

1. 1 Mould Tabi« 

Cowisting of: 
- 6 mould pocket« per row 
- 120 radial rowe 

Price DKK 247,400 

1 Modíflcatlon of Production Equipment 

Frlce DKK 25,000 

2 7 2 , 4 ( 0 

2, ' Equipment for Production of "Kilur" Product: 

The íuncüüoality of thÌ5 Huycr equipmoni has rccendy been upgradetl and 
improvcd, 

Totr« Pak HoyorA/d 
Soorúr> Nymg/Xd VC) 13. OK.8270 Ho^jbjftfö. DenrnniX 
Tvlephono t 46 19 39 99 T«léx 6 67 70 «mcy dK, Telefax ^ 40 &8 Oi2 00. Tv^euramt mfiOhoy a^áitiu» 
Bankers: Den Dort>Ke eenk A/S, Ajr+ivc Branch, Reg. No 3 W / , /Scoouni Mo 32ÄM33dfl.7 
Export VAT NO 2ö34Ä3fli. Central 8u4in«M Register and impor VAT No 413521 tfl 
«-mail: hoyerQnoyof'.dK. Mrab-afle: «vww.iuUapekhoyarcom 

:d Wd8f:20 0002 PI. '^"f 

9 0 d S l O 

0 2 f 0 S S S T 2 0 : ON 3 N 0 H d 

Sionaoèld Nigaa NDQ 

S W a i S A S a o o j 30M3IN=]n^JU•J : UGÍH J 

8899CC6 120 2 C : t 7 l 00 , 93 'Nnp 



parmaiat 
S O U T H A F R I C A 

MEMORANDUM 

PARMALAT SA (PTY) LTD 
Reg. NO. 95/02766/07 

STRAND ROAD 
STELLENBOSCH 7600 
Ĉ J 809, STELLENBOSCH 7599 
SOUTH AFRICA 
H (27) (21)809 1400 
FAX (27) (21) 086 6939 

To: 

From: 

Date: 

RE: 

Martin Neethling 

Kim Friedrich 

21 June 2000 

Aylesbury re-launch - new mould for novelt ies 

Dear Mar t in 

AUached p lease find the capital expendi tu re reques t for a new ice-cream mould, 
Thig h a s been budget ted for, and we would like to have th is new m o u l d when wc 
r e - l a u n c h Aylesbury in October 2000 . 

O u r c u r r e n t mould does not do our p roduc t jus t ice , a s all the s t i cks a re inser ted 
"skew". In addition, the shape of the icc-crcam ("spade-shaped") is a little 
o u t d a t e d . The mould tha t we would like is a " tongue-shaped" mou ld , a n d allows 
for a more modern look, and p u t s u s in a different league. 

The decis ion regarding the type of mould to p u r c h a s e was t aken a f t e r looking at 
the compet i t ive set, a s well a s the proposed range of novelties we a re p l ann ing to 
l a u n c h . 

I would apprec ia te your approval of th i s p u r c h a s e a s soon a s possible , a s we need 
to allow for delivery and se t -up time for the new mould , a s well a s t r ia ls . 

Kind r e g a r d s 

Kim Friedr ich 
PRODUCT MANAGER 

DIRECTORS: 
R Psronl* (Chief Exscotive OmceOi ^ ^ Oaeieno' (Cnier Finanasi orTicar) 
F aiuffrecJi S Tenii* (' llaUsn) 

ZOd 610 : ionaoè jd N i a o d NOO 9899CC6 120 C C : b l 00 . 95 ' N n r 
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min. 
ROLLO 14 i 40 

KOLLO 20 

ROtLO 32 

JO 

ROllO 27 30 

ROIIOJ5 Ì4 

34 

n 
I . 

H 

+ 

I 

£ 

j - TOF^DGEOF 
I MOULD TABLES 
I 
I »»M 

.1. 
T i 

1 

I 

k 
Q 
a 
o 

Ö 
5 

Volume of rwxiW (at L - 105 nvn), Vf̂ Kwid -75 ,0 0 1 

I Eslimared volume of ice taken oui of mookJ. Vĵ ^ - 72Xi GC 

R£&idual (rwTTkaiy 1-3 CO and dbplacemenf oisiici (nomvaiy 1 CQ influence 

Please note: Product drawings, dimensioas given reier to che sKape of the mouW. 
h must be an)idpaTed, thal fhe final prodi>ct may diffet slightly in volurne and shape 
frooi the drawing of stick pnodua. 

Freezing mould see drawing: 
r 

_ m - ! 

A^fUtß^Kdbf cutform 
Da«: 

Tetra Pak 
Hoy«f STICK PRODUCT 

lAttmi M * > > i M 

l o w « » , . . . 

1 l - A l 0006^ v̂  1 aM5335fl5 0 

^ A 



(¿^J^ W \ / l l W l l l « r « » % r w -
Kj1ni9r<f6r«bB • Kopptfns • Anuarlui » Tlromat »TIroPiH 

FAX from Fax no.: •••27 21 556 0467 

lo Parmaiat 

Atto. Uannie Schoeman 

Brent Claassen 

Fax no • 021 551 6325,933 6609 

Frorrt Sam Greerìaway 

Ref. No • 2029sg 

Date : 2000-05-31 

No. pyges l 

Subject New Mould Table 

(inci, this une) 

Dear Brent, 

I Ihiìnk you for your valued eijquiry and take pleasure In quotìng the foKowifjg 
for you{' Kind attention. 

Moutd Tabte for a Kolo 20 Z312.1411 

Price Ex wofVs DKK 272 400,00 

An ©stimate of R 258 780,00 ex worKa, is du© to the exchange rate v/ere any 
tluctuation will be tor your account, This quote ia valid for 60 day. 

Exchange rate quoted DKK 0,95 = R 1,00. Should you niquirc a fixad exchurige rate 
please feei free to contact me, 

Shipping, clearing, outy costs. Vai ; Excluded. 
{Estimated total Sea freight costs, E/ VAT. R 15 000-30 000) 
Installation: N/A 
Payment terms: 50% on rec^ipt of order. and 50% on proci of shipping doc's 

• before dispatch, 

Kind Regards 

Sam 

Convenience Food Syslems (Pty) Ltd. 
P,0. Box 60962. Flamingo Square 7441. Cape Town. South Africtj. 
Visiting address' Unii N5. Centutlon Business Park. Bosmansdam Rd, Miineflufi. 
Tel +27 2^ 555 0420\21, Fax+27 2l 555 0467. hUp7A//ww,cfa cum 

M H ù . u v i i V li '''" î./ ù.IrO'VjSt'^w : 'HM M H d suaiSAs 'iLiuj ^.ji-aiN-viHo:» : I'ÌO^J 

lOd eoo :i0na0c:jd N i a o d Noa e 8 9 9 C C 6 120 S 0 : 8 00 ,22 'NOf 



Convenienee Food Systems 
Kitmar«flr«B» Koppaa« » taBarlo« » TlrtiMl »-llraPak 

FAX f r o m Fax no.: 21 866 0 4 6 7 

To 

Attn. 

Fax no. 
From 
Rof. No 
Date 
No. pag^s 
Subject 

Parmaiat Ice cream 
Mr Dannie Schoeman 
Brent Cla^aiwn 
551 6325/933 6689 
Sem Greenaway 
204l3g 
2000-06-14 
5 
"Filur" and a new mould tàbie quotetloh - Rovisod 

(ind. this one) 

Dear Dannie, 

We have con«ldored ih© comptât© onder and the previously reiaiod prtCft 
for the Filur of 1998/y and have ravlaed the oitualion, On Initiòl quotation 
of the filur product U was not «»tabltoh rf a n©w modìfied chocolate tank 
and other modification wers necesaary on tho roto üO. However wtth â&«lBtancç 
from the Engineering def>ertmeni the prioa been reduce in order for 
üS to meet with your rìeeds. 

I hope Uìat the quotation meels wth your requiromonts and we look fon^ard 
lo the order. Please note the 12 week» delivery time (ex Works.) 

Estimatod fxciiange rate : OKK 0,96 » R 1»00 
(Were any Fluctuation will be for your account) 
Fstimated Total Shippirìg Costa ; R50 000(To be oonfinmed & eharged at cartel) 
(Shipping, Clearing, Duty, VAT and any other costs ere alt exdoded.) 
Convenience Food System» Terms : 60%. 60%. 

Convenience Food Systems (Pty) Ltd. 
P.O. Box 60962, Flamingo Square 7441. Cape Town. South Africa. 
Visiting address: unit N5, Centurion Business Perk. Sosmanadâm Rd, Milnerton. 
Tel. +27 21 556 0420^1, Fax +27 21 555 0467. http://wvAv.cfe.com 

Td 009-T rT 'unf : "ON BNOHd SW3ÍSAS aOOJ 3DhQîMDr>M03 : t-JO Ĵ 

bOd 800 s ionoGà 'd N i a o d Noa G899CCG lao 0 0 : 8 0 0 . 2 2 'NCir 

http://wvAv.cfe.com


Dun Robin Product» (Pty) Ltd, 14-Jun.UU 

Item Qty DKK 

The equipment gjnsisLs ainong othor things of: 
- Various modification on the Rollo io makc room for this cquipmeni 
- 1 Newpuinp 
- 1 Set of No2tles 
- 1 Frame 
- l VesAcl for tlic wnter paint, wluch i» a mix of w«rt«x and colouring. 
- 1 Mask 
- Various clcctrìoal components 

For the» prirtciplc of this apreying cquipmwit please look at llic cncloacd 
engineering drawings no, 128,24223 ttnU 128,24164. 

Please note: 
- The accuracy ond sharpriDCd of the molivc sprayed onto tbe itick produci 

varici according to the production spccd of the Rollo iwad the spray media. 
- The pricc of this sprayìng equipment is conditioncd by placemcnt of eji 

arder on ihc tibove-nfientioned mould table (Itcìn 1), 

Total Price, Item 2 m £ 
Grand Total Price, Item 1 & 2 405.200 

The Frice: 

is to be und srato od F.C. A. (frce carrior) Aarhus, Denmark, ind. pftcking for 
the Traiisppn in question, cxcl. installation. 

• rNCOTtRMS 1990" apply, 

. 9 
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A ' Tetra Pak Hoyer 

Dun Robin ï^roducts (Pty) Ltd. 

Quotation 

Item Qty 

Delivery: 

Approx. 12 working wççks alter receipt of ordcr ftnd approved/9Ìgn«d 
product drawing. 

The abovc menuojied time of delivery io ta be reckoi^d from the date ail 
rclcvmil information/samplcs ucccssary fòt production of the 
machine have bccn rcccived and samples must bc sent to Hoyer for 
oommcnts. 

In addition, the time of delivery depends on the down payment bcing paid 
aoçording to agreed terros of payment. 

P^ymeut: 

30 % of the contmetu«! «mount to bo transferred to our account No. 
3258-13389-7 wiih Dcn Danske Bank, Aarlius Branch, Denmark, 
not later than 2 weeka aitcr order. 

70 % of the totai amount lo be p&id befbre delivery. 

Wc hope ûur quotation ia in accordance with your wishes and look forword 
to iccciving your ordcr. Shouid you h«ve nny further qucitions we are of 
course at youi disposai with furthuer inibimation. 

Y o u r s fai thft i l ly, 
Tetra Pak Hoyer A/S 

l4.Jun-00 

DKK 

- 3 

sd ijcja-iice oeeic t̂ i •'-"T : 'OH 3H0Hd 5U31SAS GQOd 3̂ N3U-l3AN0D : UOiJJ 

lOd COO ; ionaDâd N i a o d Nna 99CC6 130 95 :z 00 , cc "Nrir 



Witn reference to the Extruslon line a» per our iTMwrtinq on tho l2A>«yOQ 

I can confifm aa follows ; 

4 weeks are estimated for Installation & commi9sk>ning. 
@ Euro 4600 per week, ©x flight. Accom. 
Estimated CIP Capo Town Euro 12700, Ex kx»l ciearing, Agcnt foo» and 
Locai Transportation, 

Should you have any furiher questiona pleaea feei fra« lo contact mo. 

iards 

Greenavyay. 

Pa^e 2 o/ /tì * d d 
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FROM : ICEHOY PHONE NO. : +27 21 55? 5547 HUG. 30 2000 0I:54PN PD 

ICEHOY 
Tetra Pak Hoyer - Bilwinco - Limitech 

Fax 
fb: Parmaiat Ice Cream From: Sam Greenavy^y 

ATT: Mr Brent Claassens Pages: 2 pageXs including this one 

Fa*: 021 9336689 Date; 00-08-30 

fte: Old mould table drawings CC: Mr Danie Schoeman 

a Urgent • For Revlew G Please Comment • Pteaso Repty • Please Recyde 

Dear Brent, 

Herewith are ITie old mould table drawings for the Rollo 20. 

If I can be of any further assìstance please feel free to contact me. 

Kind Regards 

Sam. 

ICEHOY 
P.O. Box 60764, Flamingo Square, 7441, Cape Town, South Africa. 
81 Libertas Ave, Table View, 7441, Cape Town. South Africa. 
Tel: +27 21 557 7205. Fax: +27 21 557 5547, Celi: 083 483 5730. 
Email; sammy.g@iafrica.com 

mailto:sammy.g@iafrica.com


FROM : ICEHOY PHONE NO. : +27 21 557 5547 PUG. 30 2000 0I:50PN P2 

ICEHOY 
Tetra Pak Hoyer - Bilwinco - Lìinitech 

Fax 
Tbi Parmalat le© Cream From; Sam Gnsenaway 

ATT: Mr Brent Ctaassens Pegosi 2 page\s including this one 

Fax: 021 933 6689 Data: 00-08^ 

R»: Old mould table drawings CC: Mr Danie Schoeman 

• Uf^ant D Por Rovfew • Plaaso Commetit • Ptease Reply • Rease Racyde 

Dear Brent, 

Henewith are the old mould table drawings for the Roilo 20. 

{f I can be of any further assistance please feel free to contact me. 

Kind Regards 

Sam. 

ICEHOY 
P.O. Box 60764. Flamlngo Square, 7441. Cape Town, South Africa. 
81 Libertas Ave, Table View, 7441, Cape Town, South Africa. 
Tel: +27 21 557 7205, Fax: +27 21 557 5547, Celi: 083 483 5730. 
Email: sammy.g@lafrica.com 

mailto:sammy.g@lafrica.com


FRON : ÍCÉHOY PHONE NO. : +27 21 557 5547 PUG. 30 2000 0I:49PH PI 

ICEHOY 
Tetra Pak Hoyer - Bilwinco - Limitech 

Fax 
Toi Pamrìalat ice cream Premi Sam Greenaway 

ATn Mr Danie Schoeman Pagesg 1 pageVs including this one 

Fax: 021 551 6325/ 021 933 6689 Date: 00-08^ 

Ro: New agent details - ICEHOY CC: Mr Brent Claassens, Mr Dana Fourie 

• UrgoDt • For R«vl«w • Ploas« Comment • Pleese Reply • Please Recyele 

Dear Dania, 

n is with great pleasure that I can announoe ICEHOY as the newly appointed locai agent for Tetra Pak 
Hoyer, with immediate efféct. We will striv© to improve, solve and S6r\ie you our customer. to the best 
of our ability. ICEHOY will assist Pamialal ice cream with any Tetra Pak Hoyer related enquiry's, 
quotations, after sales service and general information were applicable. 

Any backJog orders from 30/08/00 will be delivery. Invoiced and handled by Convenience Food 
Systems. We hope that this transition period will not inconvenience you in any way and I thank you in 
advanoe tbr your understanding. 

ICEHOY also represents Bilwinco and Limitech. Bilwinco have been in the food industry for many years 
and focus their efforts on automatic weighing systems. Limitech spedalise in processing, 
mainly - Cheese, Yoghurt, Jam. Sauces, Tornato sauce. Caso-in products, Soups, Chocolate 
Mayonnaise, Dressìngs 

tf you have any further queslions please feeI free to contad me. 

Kind Regards 

Sam Greenaway. 

ICEHOY 
P.O. Box 60764, Flamingo Square, 7441, Cape Town, South Africa. 
81 Libertas Ave, Table View, 7441, Cape Town, South Afrtca. 
Tel: +27 21 557 7205. Fax +27 21 557 5547, Cell. 083 483 5730 
Email: sammy.g@iafnca.com 

mailto:sammy.g@iafnca.com


ceardata 

Quality Assurance Department 

The following image quality is 
poor due to original page quality 

www.cieardata.co.uk 
tel: 01670 356 734 fax: 01670 356 439 

http://www.cieardata.co.uk
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FROh : CONUENîENCE FOOD SYSTEMS PHONE NO. : 0215550420 Jun. 08 2000 02 :55PN P l 

Convenience Food Systems 
Kràmer*GrBb9 > Koppsns • Aquarius • Ttromat • TlroPak 

FAX from Fax no.: +27 21 655 0467 

To 
Attn. 

Fax no. 
From 
Ref. No 
Date 
No. pages 
Subject 

Parmaiat 
Dannie Schoeman 
Brent Claassen 
021 551 6325, 933 6689 
Sam Greenaway 
2036sg 
2000-06-08 

5 

Filur product 
(ind. this one) 

Dear Brent/Dannie, 

l thank you for your vaiued enquiry and take pteasure In quoting the following 
for your kind attention. Please note that the prices are in DKK and any variation 
In the exchange rate will be for your acx»unt 

This quotation is also subject to CFS standard temns and conditions should 
you place any order via CFS SA. 

Please feel free to contact me should you hav© any further questions. 

Kind Regards 

Sanri. 

Convenience Food Systems (Pty) Ltd. 
P,0. Box 60962, Flamingo Square 7441. Cape Town, South Africa. 
Visiting address: Unit N6. Centurion Business Park, Bosmansdam Rd. Milnerton. 
Tel. +27 21 555 0420\21, Fax +27 21 555 0467, http://www.cfs.com 

http://www.cfs.com


f 

F?5ÜN : CÜNUENIENCE FOGD SYSTEMS 

0 $ / 0 6 00 1 3 : 1 4 -a -seso i i soo 

PHONE NO. : 0 2 1 5 5 5 0 4 2 8 

T L F HOYEK DK 

Jun . 0S 2 0 0 0 0 2 : 5 5 P r i P2 

© U 0 2 / 0 0 5 

Ar Tetra P&k Hoyer Estimate 

A011323-1 
Dun Robin Products (Pty) Ltd. 
40 Industrial Ring Rd 
Parow 7490 
P.O. Box 1021 
Parow 7550 
SOUTH APRICA 

Yöur « f . ; Our re f : 

CHO/DOK 
Date: 

08-Jun-00 

Qty DKK 

With reference to our enclosed "General Conditions of Sale and 
Delivery" No. QT 0102 GB2, we are pleased to quote an estimated price 
as follows: 

New Stick Product on the existing Rollo 20, 
(Serial no, Z3l2,X41l): 

Equipment for production of Füur product: 

The functionality of this Hoyer equipment has just been upgraded and 
improved. Therefore, it has not yet been released for selling.and I can onjy 
send you an estimate. 

The equipment consists among other things of 
- 1 New dipping vessel on the Rollo 
- Various modifications on the Rollo to make room for this equipment. 
- 1 New pump 
- 1 SetofNozzles 
- 1 Frame 
- 1 Vessel for the water paint, which is a mix of water and colouring. 
- 1 Mask 
- Various electrical components 

For the pxinciple of this spraying equipmeni please look at the encJosed 
engineering drawings no. 128,24223 and 128,24164. 

Estimated Price 362,000 

Tetra Pak Hoyer A/S 
Soeran Nymariw Vej 13. DK-827Q Hocjbjerg, Denmark 
Tctephonft + 45 09 39 39 39, T«ite* 6 87 70 athoy dk. Telefax + 29 22 00, Tetegrarr»« frigohoy aai+ius 
Bankers: Den Danske Bank A/S, Aarhus flranch, Reg. No 3627. Account No 3250-13389-7 
Export VAT No 293483S9. Central Business Register and Import VAT No 41652119 
e-mall: hoyer®hoyef.cik, web-site: wwAM.tetrapakhoyer.com 



FÌ̂ OM : CONUENIENCE FOOD SYSTEMS 

08-OU c,u 1 3 : 1 4 ©-H.»2^2200 

PHONE NO. : 0215550420 

TLF HOYEK î>K 

Jun . 0 8 2000 02 :56PM P3 

Tetra Pak Hoyer Estimate 
AQ11323-1 

Dun Robin Products (Pty) Ltd. 08-Jun-00 

Qty DKK 

The PriCé: 

is an estimated price to be miderstood F.C. A. (fre^ carrier) Aarhus, 
Denmark» ind. packing for the transport in question. 

"INCOTERMS 1990 '̂ apply. 

Delivery: 

Approx. 12 working weeks aAer receipt of order and approved/signed 
product drawing. 

The above mentioned time of delivery is to be reckoned from the date ali 
relevant technical information/samples necessaiy for production of the 
machine have been received and samples must be sent to Hoyer for 
comments. 

In addition, the time of d^iiivery depends on the d o ™ payment being paid 
according to agreed teims of payment 

Payment: 

50 % cf the contractual amount to be transferred to our account No. 
3258-13389-7 with Den Danske Bank, Aarhus Branch, Denmaik, 
not later than 2 weeks after order. 

70 % of the total amount to be paid before delivery. 

We hope our Estimate is in accordance with your wishes and should bc 
pleased to work out a firm quotation which meets your specific 
requirements. Looking forward to hearing from you. 

Yours faithftillyj 
Tetra Pak Hoyer 

- 2 



TI, 
T}' O 

? O z 

s § 
- s 
Ol o m 

o 
Cf) -c en 
H 
m 
m 

tj X o z m 
z o H r •n 

D3 
O Q 
rn t-k 

2 ^ W (S 

fU o 

© 

c 3 

Q 
OD 

ro o 
(3 G) 
o 

0 W 
^ (Jl -nJ c- u 
01 

"D 



HHetljl 
. ton mai<l llhi«)«« II Mi iWi' 

I4liriH* 4l<ll MtCo hkl« Ili« III 
m iim Samllngsiegn. Puony face spray 

fioUfl 2? 

OMIJ ) ̂ Ht 
Dint 

9mM KNI KNi 

(IH. (enodtAilr. 

A Tetra Pak 
Koyer 

fiiki MtUittjici:!! tjft Mita/ I 
tu41114 b. Inalili U 

? 

A.. 

© CD 

r\j Q o Q 
Q W 
in ^ 
3 

-0 



PRODUCT 
EXAMPLES 

STANDARD 
EQUIPMENT 
REQUIRED 
OPTIONAL 

EQUIPMENT 
REQUIRED 

PRODUCT 
EXAMPLES 

STANDARD 
EQUIPMENT 
REQUIRED 
OPTIONAL 

EQUIPMENT 
REQUIRED 

PRODUCT 
EXAMPLES 

STANDARD 
EQUIPMENT 
REQUIRED 
OPTIONAL 

EQUIPMENT 
REQUIRED 

One-coloured 
ice cream 

Two-coloured 
ice cream 

horizontally 
divided 

One-coloured 
water ice, 

two different 
colours per 
radial row 

11 

Two-coloured 
ice cream 
vertically 
divided 

One-coloured 
water ice 

Two-coloured 
water ice 
vertically 
divided 

(twin type) 

12 

Two-coloured 
ice cream 
vertically 
divided 

»zebra pattern« 

5+6 

Two-coloured 
water ice 

horizontally 
divided 

9-1-9 

Pencil filled 
ice cream 

13 

Two-coloured 
ice cream 
concentric 

5+7 

Three-coloured 
water ice 

horizontally 
divided 

9+9+9 

Chocolate 
coated bars 

1+2 

18 

The numbers in this table refer to list of optional equ ipment on previous page. 

Split ice 

9 + 1 0 

Dry coated 
ice cream 

1+2 

1 5 + 1 8 

A' Tetra Pak 
Hoyer 

Technical Data 

Electrical Power 
Main consumption: 
Connection: 

lOkW 
3 X 400 Volts AC, 50/60 Hz 

Pipe Connections 
Brine in- and outlet: 3 inch (76 mm) clamp connection. 
Main inlet for air 15mm (1/2") 

Piping dimensions for ice cream not less than the outlet of 
the continuous freezer. 

Defrosting Elements (Additional load) 
Heating elements max. 15 kW 
Low pressure steam 30 kg/Ti 
Warm brine, heated either by electricity or by steam. The 
choice must be made when ordering, otherwise electric 
heating will be instalied as standard. 

Brine Quantity 

Air Consumption 

800 litres/ 1,048 kg 
(211.5 gali./ 2,311 Ibs) 

lOOOlitres/min. 

Weight 
In »ready-to-work« condition 
approx. 

Shipping Data 
Net weight 
Gross weight 
Volume 

4,000 kg 

3,000 kg 
4,000 kg 

20 m^ 

Main Dimensions 
Height of work table above floor 1,100 mm (43.5") 

T y p i c a l L a y o u t 

7350 mm 

Air-consumption max. 1000 NL^min. 

Hoystat 

A Tetra Pak 
Hoyer 

Tetra Pak Hoyer A/S, Soeren Nymarks Vej 13, DK-8270 Hoejbjerg, Denmark, Tel.: +45 89 39 39 39, Fax: +45 86 29 22 00, E-mail: hoyer©hoyer.dk 
Tetra Pak Hoyer Inc., 753 Geneva Parkway, PO. Box 280, Lake Geneva, WI 53147-0280, USA, Tel.: +1 262 249 7400, Fax: +1 262 249 7500 

Tetra Pak Hoyer SpA, 52 Via Monfen-ato, 1-20098 San Giuliano Milanese (Milan), Italy, Tel.: +39 02 98 2921, Fax: +39 02 9880171 
Tetra Pak Hoyer Indùstria e Comércio Ltda., Rua Napoleao de Barros 1038, CEP04024-003 Sao Paulo - SP BFIAZIL, Tel.: +55 11 573 9422, 

Fax: +55 11 549 5420, E-mail: export©tphoyer,com.br 
Tetra Pak Hoyer Inc., Ground Floor, Molave Building, 2231 Pasong Tamo Street, Makati, 1231 Metro Manila, Philippines, 

Tel.: +63 2 813 2848, Fax: +63 2 813 2866 
Tetra Pak Hoyer A/O, 35 A Usacheva str., 119048 Moscow. Russia, Tel.: +7 502 224 2160, Fax: +7 095 931 9762, E-mail: hoyer.moscow@tetrapak.com 

Product Description: PD 0515 GB1/03.2000/1000 
www.tetrapakhoyer.com 

Hoyer Rollo 16 
Automatic Ice Cream 

Bar Freezer 

Application 
Automatic, cont inuous production of ice cream, 
sherbet, or f ru i t - ju ice bars with sticks. 

Operating Principie 
The product ion of ice cream bars is carried out in six 
main stages: 

1. Filling o f ice cream into the moulds. 

2. Insert ions of wooden sticks into the ice cream. 

3. Freezing of the bars in a cold brine bath at - 4 0 ° C 
( - 4 0 ° F). 

4. Defrosting of a thin outer layer of the bars in a 
warm brine bath at +15-25°C (+60-77° F). 

5. Extraction of the frozen bars from the moulds. 

6. Lay-ofT for packing. 

Between extraction and lay-off, the bars may be coated 
with chocolate. Products dipped in chocolate may also 
subsequently be coated with dry stuffs. 

mailto:hoyer.moscow@tetrapak.com
http://www.tetrapakhoyer.com


Capacity 
The capacity for typical products (see tables) will 
normally be in the range of 4,500 to 6,000 ice cream bars 
per hour. Capacities for water ice are lower than for ice 
cream. Actual capacity depends upon a number of 
factors, including: 
- Number of radial rows. 
- Number of products per radial row. 
- Product thickness. 
- Recipe (e.g. sugar content and total solids content). 
- Overrun. 
- Viscosity of ice cream mix. 
- Brine temperature. 
- Ice cream filling temperature. 
- Number and types of filling opérations. 
- Capacity of the packing line. 
- Capacity of the réfrigération unit. 

The number of freezing pockets per radial row depends 
upon the width of the ice cream bar. 

Exampie: 

Product width: 49 mm (1.93") 
Product thickness: 19nìm (0.75") 
Number of radiai rows: 90 
Number of pockets per row: 5 
Overrun of ice cream: 60% 
Evaporating temperature: -45°C (^9®F) 
Brine temperature: (-40°F) 
Ice cream filling temperature: -2°C (+28°F) 
Capacity*, approx.: 6,000 per hour 
Required refrigeration power: 38 kw 

* The capacity is based on a mix recipe using good 
quality ingredients as follows: 

Fat 10.0% 
Skimmed milk powder, fat free 10.5% 
Sugar (sucrose) 12.0% 
Glucose syrup 5.0% 
Auxiliary ingredients Q.5% 
Total solids 38.0% 
Water 62% 

100% 

>f A 

C 
A = 19 mm (0.75") 
B = 49 mm (1.93") 
C = 119 mm (4.69") / ^ 
Voi. = 75 mi (4.58 cu.in.) / 

Max. width of product Pockets per radiai row 

43 mm 6 
•53 mm 5 

68 mm 4 

Forexample: 
The number of radiai rows depends on the thickness of 
the ice cream bar. 

Max. thickness Number of 
of product radiai rows 

*Up to 24 mm 90 
24-28 mm 75 

For example: 
•Typical products. 

Standard Design 
Mould Table. The moulds, in which the bars are shaped 
and frozen, are welded into an annular, rotary table 
situated on top of the brine tank. 

The mould table is made of stainless steel. The 
number of pockets included in the standard mould 
table with 5 pockets per radial row is 90 pockets. 

Other mould tables with différent row and pocket 
configurations can be supplied (see »Optional 
Equipment«). 

The mould table of a Hoyer Rollo 16 can handle ice 
cream bars up to 180 mm long. The stick inserted in the 
ice cream/ water ice bar must protrude at least 30 mm 
( l. 18") above the mould table. 

Brine Tank. The double-walled annular tank is 
welded and insulated. It is made from stainless steel . 

Two rails are placed on the outside of the brine tank 
for mounting the stick dispenser, the cleaning 
equipment, the filling equipment, etc. 

The brine tank is divided into a freezing zone with 
cold brine and a defrosting zone with warm brine. 

The secondary cooling system is a cold brine bath and 
the cold brine is circulated by a centrifugai pump. The 
cold brine distribution trough is made of stainless steel. 
A pump ensures the circulation of the brine from the 
refrigeration unit to the Hoyer Rollo 16 tank. 

An extemal primary refrigeration system is required. 
See optional equipment 32/33. 

Defrosting System. The warm brine is heated either by 
electricity or by steam. The choice must be made when 

ordering. The brine is sprayed onto the underside of 
the moulds through a nozzle system. 

The defrosting system is equipped with a separate 
centrifugai pump. A thermostat prevents opération 
of the extractor if the warm brine temperature is too 
low. 

Main Drive. Ali functions are pneunatically actuated 
and PLC controlled. 

The speed of the Hoyer Roilo 16 varies between 6 
and 20 strokes per minute. 

Electric Equipment. The equipment comprises 
motor starters with thermal overload protection, 
contactors, electric and thermostatically controlied 
heating elements for the defrosting system, necessary 
parts for control functions, limit switches, relays, 
fuses, etc. This means that the Hoyer Rollo 16 only 
needs to be connected to the main power supply. 

Control Panel. Primary functions are regulated and 
read from the operator panel. Start/stop and filling 
times of the equipment are operated individually from a 
control box mounted on each piece of equipment. The 
refrigeration unit is controlied seperately. 

Filling Equipment. The standard ice cream filler is 
designed as a drum type volumetrie filler for top filling 
of ice cream and consists of a column and a filling head, 
on which the interchangeable filling equipment is 
mounted. The standard machine is equipped with a 
filler for one-coloured ice cream. 

Stick Dispenser. The stick dispenser is mounted on a 
suspension rack and consists of sections, one for each 
freezing pocket in the radiai row. The activation i s 
pneumatic. 

Extractor and Lay-Off Devíce. This device is 
equipped with 16 extractor arms each with a complete 
set of extractor tongs for wooden sticks all made of 
stainless steel. 

The release of the products is actuated by the down-
ward movement of the extracting arm. 

Chocolate Coating Equipment. This equipment is 
mounted beneath the extracting device and comprises 
a dipping cup and a chocolate vessel with drip scraper, 
The temperature of the drip tray is thermostatically 
controlled. 

An extemal chocolate tank and a circulation pump 
are required, e.g. a Hoystat (see "Optional Equipment" 
no. 18). 

Washing and Sterílizing Apparatus. For cleaning-
in-place (CIP) and sterílizing, a washing apparatus is 
supplied for mounting on the supporting rails on the 
brine tank. The apparatus requires connection to water 
and steam. 

Standard Equipment 
1 Filling equipment for one-coloured ice cream. 

2 Chocolate dipping cup. 

3 Setoftools. 

Optional Equipment 

5 Filling equipment for two-coloured ice cream, 
vertically divided. 

6 Filling equipment for two-coloured ice cream, 
vertically divided in a »zebra-pattern«. 

7 Filling equipment for two-coloured ice cream, 
concentric filling. 

8 Filling equipment for the filling of two-
coloured ice cream, horizontally divided. 

9 Independent filling unit for one-coloured water ice 
(required for two-coloured water ice, horizontally 
divided and for topping-up). 

10 Filling equipment for shell and core split ice: shell 
of water ice, core of ice cream. 

11 Equipment for one-coloured water ice, but two 
different colours per radiai row. (Three and four 
colours per radiai row is also available.) 

12 Filling equipment for two-coloured water ice, 
vertically divided (twin-type lolly only). 

13 Pencil filler with equipment for two strings of 
ripple mass per bar. 

15 Dry coating equipment for coating the bars with 
granulated dry stuff, nuts, candy, etc. 

18 Hoystat pump station. 100 litre ( 26.5 gall.) 
chocolaté floor tank with electrically heated and 
thermostatically controiled water jacket and 
electrically driven chocolaté circulation pump. 
The floor tank is a separate unit on wheels and 
with hoses for connection to the dipping cup on 
the Hoyer Rollo machine. 

20 Cart for transport and storage of mould table. 

24 Extended set of spare parts for two years' 
opération. 

28 Mould table with alternative pocket and row 
configurations. 

The number of freezing pockets which can be 
fitted into a Rollo 16 mould table depends on the 
size and shape of the ice cream bar. Between 4 and 6 
freezing pockets per radial row is possible. The 
number of radial rows will depend on the 
thickness of the product (see tables under 
»Capacity« section). 

31 Hydraulicaily operated crâne for lifting the mould 
table. 

32. Complété refrigeration unit which is separate from 
the machine and built on one frame. It consists of a 
compressor, a driving motor, a condenser, an 
evaporator (PHE) and a control panel. R22 is used 
as refrigerant. The evaporator is equipped with oil 
drain valves. A check valve and a stop valve are 
mounted in the liquid line. A suction stop valve is 
also supplied. 

33 Plate heat evaporator for connection to a central 
ammoniabased system réfrigération. 

Other optional equipment is available and fuil détails 
can be obtained on request. 

All capacities, data, illustrations, photographs, drawings and statements in this publication are for general information only 
and subject to change without notice. They should not be considered as a warranty or legal obligation of any kind. Any drawing 
or data contained herein shall remain the property of Tetra Pak Hoyer and unauthorized use thereof is prohibited. 
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Capaci ty 

!!'.(. " V :<M t̂ r-'CAL iv.xiiKl^ î CC '.ìI'i'.v.I •vili 
•KMiiì.illy K' in tlu- oi 7.()t)f) kì l().t)nii icc (.lonni 
hiiis pc! bum ('ap.iouic^ If̂ t w;<tcT ice aro lowcr lh<in 
foi- ice cicaiii Actual iiapaciiy depcnds upon niimbC! 
ot (aciors iiuUidinu 

Niimhc'i ot l'.uli.il 
Niinihci o( pHKliiCK per ladi.il row. 
l>roduci ihic^ncss 
Recipe (e.g .sucar contem and tor.a) solids contein) 
Ovcnurv 
Vistosity (ìf ICC cicam mix 

- Brine temperature 
l(.c cream lllliiìg temperature 

- N'umbor .nnd tvpes nf t'illirî  nperation«; 
("apacily ot the packinu lii\e 

i Ile luinilKr ot Me'.vitiü p'.u. kc.-. pei i.njui' -ovv ijt:-
petuis uprin the wulih "f'the nt. cean. lìai 
i Ol eAd'iiple 

Example: 
Product widlh 49 mm l'I.93-) 
Product thickiìe>s 1 9 ir.m (0 75") 
Nvirììhei ot radiai row .̂ 120 
Kiimber of poekei>̂  per rî w ; 6 
Overrun of ice crearli. r>o% 
Rvapotating temficrature (-49T) 
Rrine tenìperature ( 4()"̂ 1) 
lee eream tllhng temperaiure - 2 X ' 

("apaeity*. appro.\. 9.000 per hour 
* The (.ap îcitv is bn«;ed on a mix recipe using 

gocci quality mgreilicnts as follow.s 
tal 
Sk-immcd n\ilk powder. fnt frec 
Sugar(suerosc) 
AiiXiliarv ingredients 
Water 

12% 
1 I "a, 
12% 
1% 

64% 
100% 

A - 1 ^̂  mm 1 0 75") 
R -- 40 HMll ( 1 9.V) 
( - 1 1 " mm ( 4 
Voi = 75 tììl t = 1 5X cu.in ) 

1 
Max width of produci l'î ckel.- fu:! radiai rovv 

83 mm (3 27-) -» 

65 nìm (2.5<'>"l 
•53 mm (2.09") 6 

•44.5 mm (1.75") 7 

38 mm (1 50") S 

"Typical products. 

The standard numbe;- of iadial rows i.s 1 20 tor produci^ 
with thickness up tt) S niiii. MiovO 5 rr.n̂  the 
number of radiai rowv (u pockct.s per vaduìi fô ^ will 
bc ICbS 

Standard Design 
M o u l d Tab le . The moulds , m which the hars a re 
shaped and froren, are welded inro an antìular. rotai y 
table Situated on top of the brine tank 

The mould lable is made of sininlcss i-teel The 
number of pockcis includcd in the standard mould table 
wiih 6 pockets per radiai row is 6 x 120 - 720 pockets 

Other mnuld tahlcs wirh diffeient rv'jw and 
pocket eonfigurations cnn he:-.uppl;cd (see •.>()piiotvi: 
hquipmenl«) 

Mie mould tahlc ol n Iloyei Rol'-o 20 handle :c€ 
cream bars which are up to I mm i5 3 1" i long Tue 
stick mserted m the ice crcam'water loe bar nui.'̂ r 
protrude at least mm (1.1 "̂'t above rhe mould table 

The Hoyer Rollo 20 is supplicd wilh a erane ?o! 
liftiiìg and removing the mould fable 

Brine Tank. The double-wallcd arviular tank is welded 
and insulated It is made fion- siamlcss .̂ :eel cxeop" 
foi the botrnm of the inner tank and the evapotutor 
which are made from millcJ >ieel 
Twu rnils are placed on rl>e nutMde of the brine lank 
fot tnounimg the «stiek d^penbcr. the cleanmg 
equipment. the t̂ ilhnj; equipment. c'.c 

^The brine !ank i.s dwidcd mio a trec/mg /.one wiih 
:old bnnc and a dctrustmu /tuie with \A.ar ni hi ine 

"oolinî  System. The pnmary coolmt «̂ vstem co!i«;i.st'> 
f evaporoting eoiU piaeed at the bottoin ol' tlie brine 

t̂ nk Animonia is used retngeiant 
The secondary cooling 'System i? a eo'd 'Mine bath 

(nd the eold hrine ii> circulated hv a centrifuga! pump 
Î he eold brine disuibutiun 'rouuh i" made ot c.tain-
les*; «iteel 
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Convenience Food Systems 
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FAX from Fax no.; +27 21 565 0467 

To 

Attn. 

Fax no. 

From 

Ref. No 

Date 

No. pages 

Subject 

Parmaiat Ice cream 

Mr Dannie Schoeman 

Brent Claassen 

551 6325/933 6689 

Sam Greenaway 

2041sg 

2000-06-14 

5 

"Filur" and a new mould tabie quotation - Revised 
(ind. this one) 

Dear Dannie, 

We have considered the complete "order and the previously related price 
for the Filur of 1998/9 and have revised the situation. On initial quotation 
of the filur product it was not establish if a new modified chocolate tank 
and other modification were necessary on the rolo 20. I^qwever with assistance 
from the Engineering department the price hàs been reduce in onder for 
US to meet with your needs. 

I hope that the quotation meets with your requirements and we lodf^orward 
to the order. Please note the 12 weeks /' time (ex Works.) 

Estimated Exchange rate : DKK 0,95 R 1,00 
(Were any Fluctuation will be for your account) 
Estimated Total Shipping Cos:t3 ; R30 000(To be cd'nfimied & charged at cost) 
(Shipping, Clearing, Duty, VAT and any other costs are ali excluded-^t^^-: , 
Convenience Food Systems Terms : 50%, 50%. 

Convenience Food Systems (Pty) Ltd. 
P.O. Box 60962. Flamingo Square 7441, Cape Town, South Africa. 
Visiting address: Unit N5. Centurion Business Park, Bosmansdam Rd, Milnerton. 
Tel, ^21 21 555 0420V21, Fax+27 21 555 0467, http://www.cfs,com 
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A' Tetra Pak Hoyer Quotation 

Dun Robin Products (Pty) Ltd. 
40 Industriai Ring Rd 
Parow 7490 
P.O.Box 1021 
Parow 7550 
SOUTH APRICA 

Your lif.: 

AOl 1323-3 

Our icf,: 

CHO/DOK 
) Date: 

14-Jun-OO 

Item Qty 

1, 1 

2, 

V.'ith reference to our enclosed "General Conditions of Sale and 
Deliven^" No. QT 0102 GB2, which form an integral part of this 
quotation, we take pleasure in offering you as follows: 

New Stick Product on the existing Rollo 20, 
(Serial no. Z312,1411): 

Mould Table 

Consisting of: 
- 6 mould pockets per row 
- 120 radiai rows 

Price DKK 247,400 

Modìfication of Production Equipment 

Pricc ..DKK 2S,0Ò0 

Total Price, Item 1 

Equipment for Production of "Filur" Produci: 

The funciionaJiiy of this Hoyer equipment has recenily been upgraded and 
improved. 

DKK 

272,400 

Tetra Pak Hoyer A/S 
Soeren Nyrnarks Ve) 13, DK-8270 Hoejbjerg, Defimark 
Telephone • 45 89 39 39 39. Telex 0 87 70 alhoy dk, Teleiav ^ 45 85 29 22 00. Telt)gr9ms frigohoy aarhus 
Bankers: Den Danske BanU A/S, Aarhus Branch, Reg. No 3827, Accouni No 325S 13339-7 
Export VAT No Zq^AUSÒ. Central Business Rogbter and imoon VAT No 41852110 
&-mai); hoyef<ar,oyof,dk, wc.-b-site: www.totropakhoye-'.com 

ed 0002 t7T : 'QN 3N0Hd 5W3J.SAS aODd 3DN3!N3riNGD : WOèJd 



A: Tetra Pak Hoyer 
Duq Rùbio Products (Pty) Ltd, 

Qu otatìon 

Iteiii Qty 

Deliver)-; 

Approx. 12 working weeks after receipt oi order and approved/signed 
produci drawing. 

The above mentioned time of delivery is to be reckoned firom the date all 
relevant technical information/sarnples necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
comments. 

In addition, the time of delivery depends on the down payment being paid 
accordijig to agreed terms of payment. 

Payinen t : 

30 % of the contractual amount to be transferred to our account No. 
3258-13389-7 with Den Danske Bank, Aarhus Branch, Denmark, 
not later than 2 weeks after order. 

70 % of the total amount to be paid before delivery. 

We hop« our quotation is in accordance with your wishes and look forward 
to receiving your order. Should you have any ftirther questiona wc aie of 
course at your disposai with further infonnation. 

Yours faithfally, 
Tetra Pak Hoyer A/S 

AÌLUJ22.-3 

|4.Juii-00 

DKK 

- 0 

Sd N d £ £ : Z Q 0 0 0 2 f i ' u n f 
0 c f Q S S S I 2 B : 'ON 3N0Hd SUJ31SAS aOOd a3N3lN3rìN0D : uOdJ 



A' Tetra Pak Hoyer 
Quotation 
A Q n 3 2 3 - 3 

Dun Robin Products (Pty) Ltd. 14-Jurì-OO 

Item Qty D K K 

The equipment consists among other things of: 
- Various modificaiion on the Rollo to make room for ihis equipment 
- 1 New purrip 
- i Set of Nozzies 
- 1 Frame 
- 1 Vessel for the water paint, which is a mix of water and colouring. 
- 1 Mask 
- Various electrical components 

For the principle of this spraying equipment please look at the enclosed 
engineering drawings no. 128,24223 and 128,24164. 

Please note: 
- The accuracy and sharpness of tlic motive sprayed onto the stick produc 

varies according to the production speed of the Rollo and the spray med ! 
- The price of tliis spraying equipment is couditioned by placement of an 

order oli the above-mcntioned mould table (Item 1). 

Total Price, Item 2 

Grand Total Price, Item 1 & 3 

The Price: 

is lo be understood P.Q.A. (free carrier) Aarhus, Denmark, incl, packing fo 
the transport in queslìOn, excl. installati on. 

"INCOTERMS 1990" apply. 

132.800 

4Q5.200 

t?d 0002 t?T 'unr : "ON 3N0Hd 5W3ÌSAS aOOd 33N3IN3r(N0D : NOtìd 



With reference to the Extrusipn line as per our meeting on the 12/06/00 

1 can confirm as follows ; 

4 weeks are estimated for Installation & commissioning. 
@ Euro 4500 per week, ex flight, Accom. 
Esiimated GIF Cape Town Euro 12700, Ex local clearing, Agent fees and 
Local Transportation. 

Should you have any further questions please feel free to contact me. 

^ ^ ^ m Greenaway 

Pag© Zoffaxd.d 
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Convenience Food Systems 
KrSrnQr<f6rebB > Koppsns • Aquarius • Tlromat • TlroPak 

FAX from Fax no.: +27 21 555 0467 

To 

Ann. 

Fax no. 

From 

Ref. No 

Date 

No. pages 

Subject 

Parmalal 

Dannie Schoeman 

Brent Claassen 

021 561 6325.933 6689 

Sam Greenaway 

2036sg 

2000 -06 -08 

5 

Filur product 

(ind. this one) 

Dear Brent/Dannie, 

1 thank you for your valued enquiry and take pleasure in quoting the following 
for your kind attention. Please note that the prices are in DKK and any variation 
in the exchange rate will be for your account. 

This quotation is also subject to CFS standard terms and conditions should 
you place any order via CFS SA. 

Please feel free to contact me should you have any further questions. 

Kind Regards 

Sam. 

Convenience Food Systenns (Pty) Ltd. 
P.O. Box 60962. Flamingo Square 7441, Cape Town, South Africa. 
Visiting address: Unit N5, Centurion Business Park, Bosmansdam Rd, Milnerton. 
Tel. +27 21 555 0420\21. Fax +27 21 555 0467. http://www.cfs.com 

îd uides:^0 0002 80 '^'f'f 02t70SSST20 : -ON 3N0Hd SwaiSAS aood 3DN3IN3riN0D : UJGdd 

http://www.cfs.com


! I 

liHiartt li III 
>1 ItMKt 1 « 

Litf« IIM III 
CI M ! I,« 

It 
SamlifigBÌeQ/i. Funny face spray 

Rollo 71 

A' Tetra Pak 
Hayor 

(KK II|II «ftiirt; fiifH't,/ l 
( | < I | 0 | , | I | . 

? : S - A 5 
k l i t r ^ a ^ d l j lo.«« 

<591222 K N I 
O Itili 

KMi 

"TI 
^ O 

o o 
c m z 
m z n m 
"n o o o 
cn 
-< m H 
rn 
Cn 

m » 
o 

"U 
g rn 

o 

CD fvj 
Uì 
ai 
a 
ru 
© 

bull i b. 

o 
CD 

ru o a ei 
® s 
- i - T} 



CL 

CL E © 
rj Q © 
© 
CD f\J 
œ o 

c 

Q 
ru 
o m IT) IT) 
rvj o 

Q 
LU 
0 1 
û. 

LO z: LU H cn > 
i f ) 
o D O 
Li-

LU 
U 
Z 
LU 

LU 
D 

O 
U 

s: o en 
h. 

7T 

ñ 



A' Tetra Pak Hoyer Estimate 
A o m i i - i 

Dun Robin Products (Pty) Ltd, Og-Jun-00 

Qty DKK 

The Price: 

i$ an estimated price to be understood F.C.A. (free carrier) Aarhus, 
Denmark, incl. packing for the transport in question. 

^'INCOTERMS 1990" apply. 

Delivery; 

Approx. 12 working weeks after reccipt of order and approved/signed 
product drawSng. 

The above mentioned time of deliveiy is to be reckoned from the date all 
relevant technical mformation/samples necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
commenis. 

In addition, the time of delivery depends on the down payment being paid 
according io agreed terms of payment . 

Payment: 

30 % of the contractual amount to be transferred to our account No. 
3258-13389-7 with Den Danske Bank, Aarhus Branch, Denmark, 
not later than 2 weeks after order. 

70 % of the total amount to be paid befor© delivery. 

We hope our Estimate is in accordance with your wishes and should be 
pleased to work out a finn quotation which meets your specific 
requirements. Looking forward to hearing from you. 

Yours faithfully. 
Tetra Pak Hoyer 

- :> 
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A' Tetra Pak Hoyer Estimate 

A 0 1 1 3 2 3 - 1 
Dun Robin Products (Pty) Ltd. 
40 Industriai Ring Rd 
Parow 7490 
P.O. Box 1021 
Parow 7550 
SOUTH a f r i c a 

Youricf.; Our r«:.: 

CHO/DOK 
Daic: 

08>Jun-00 

Qty DKK 

Wiih reference to our enclosed "General Conditions of Sale and 
Delivery" No. QT 0102 GB2, we are pleased to quote an estimated price 
as follows: 

New Stick Product on the existing Rollo 20, 
(Serial no. Z312,1411): 

Equipment for production of Filur product: 

The functioiiaiity of this Hoyer equipment has just bcen upgraded and 
improved. Therefore, it has not yet been released for selling and I can only 
send you an estimate. 

The equipment consìsts among other things of; 
- 1 New dipping vessel on the Rollo 
- Various modifications on the Rollo to make room fòr this equipment. 
- l New pump 
- 1 Set of Nozzles 
- 1 Trame 
- 1 Vessel for the water paint, which is a mix of water and colouring. 
- ì Mask 
- Various electrical components 

For the principle of this spraying equipment please look at the enclosed 
engineering drawings no. 128,24223 and 128,24164. 

Estimated Price 362,000 

Tetra Pak Hoyer A/S 
Soefàn Myrnarks Viij 13. OK-827Q Hoejbjerg, Denmarl«; 
Telephone + 39 39 39 39. Telex 6 87 70 alhoy dk. Telefax + 45 86 29 22 00. Teiegram$ irigohoy aarhus 
Bankers: Den Da.nske Bank A/S. Aarhug a>anch. Reg. No 3627, Account No 325B-13389-7 
export VAINO 29348359, Centrij) Business Register and Import VAT No 41952 l i ' j 
o-ma!i; Hoyer@hoyef.ok, web-sife: www.rctrspakfioyer.com 

Sd Wd6S:20 0002 8 0 ''-'^C : 'ON 3NGHd SW3ISAS aOOJ 3DN3IN3nNQD : WOdJ 

mailto:Hoyer@hoyef.ok
http://www.rctrspakfioyer.com


Convenience Food Systems 
Krtmar+GnbB Koppsat rire mat ^ TlraPiik 

FAX 
To 

Attn. 

Fax no. 

From 

Ref no. 

Date 

No. pages 

Subject 

from Fax no.: +27 21 555 0467 

Parmalat 

Brent Claassen 

933 6688 

Sam Greenaway 

99026sg 

02\03\99 

2 (ind. this one) 

External cooling system. 

Dear Brent, 
I thank you for your vaiued inquiry and take pleasure in quoting the following for your 
kind attention. Due to the fact that the coils are not working sufficiently we would like 
to propose the follow two options : 

1. Replace that set of coils or 
2. Use an extemal cooling device that will make maintenance and fault finding much 

simpler (See attached drawing.) 

Option 1. 
1pc Coil for NH3-system Unit Price : Dkk 116 100 

Option 2 
One œmplete extemal plate heat exchanger indude. pipes, valves, coldbrine pumps for 
coldbrine drculation between the Rollo and the cooling plate exchanger. The connection 
to the Rollo will be were the existing pumps are installed. It is recommended that the old 
coils are removed tf the above system is used. 

External cooling system Price Dkk 135 000 

These prices excl. Installation, VAT, shipping costs and any parts required for 
connection to your ammonia system. The Dkk price is valid for 30 days only. 

Do not hesitate to contact me should you have any further questions. 

Kind regards 
Sam Greenaway 

Convenience Food Systenns (PTY) LTD 
P. O.Box 60962,Flamingo Square 7441,Cape Town,South Africa. 
Unit N5,Centurion Business Park.Bosmansdam Rd.Milnerton,Cape Town.South Africa. 
Téléphoné +27 21 555 0420\21, Fax +27 21 555 0467, 
Email: foodsam@iafrica.com 

Td Wdç.:.^ 666T 9T£9iSS Xe0 = -QN 3NQHd S îSlSAS QOOJ 3DN3IN3nN0D : UOdJ 

mailto:foodsam@iafrica.com
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Quality Assurance Department 

The following image quality is 
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www, cleardata. co. uk 
tel: 01670 356 734 fax: 01670 356 439 
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ADJUSTMENT OF CROSS SEALING JAWS / KNIVES 

Index 

1. Components 2 
2. Adjustment of cross sealing and cutting., 2 

A. Adjustment of cross sealing :r - 3 
B, Insertion of. knife set 3 

. C. Adjustment of sharp knife 4 
D. Cutting test 5 
E. Corrections, if required .5 

4L')n9309.A22 - 1 -



Components 

1. Top knife shaft 
2. Bottom knife shaft 
3. Top sealing jaw 
4. Bottom sealing jaw 
5. 2 pcs. of compression springs 
6. Centre guide for top sealing jaw. 
7. Adjusting screw for sealing pressure. 
8. 3 pcs. of locking screws for the same. 

9. Knife counter part. 
10. Knife 
11. Locking screws for knife counter part. 
12. Locking screws for knife. 
13. 3 pcs. of eccentric bolts for adjustment 

of knife. 
14. Lock-nut for eccentric bolt. 

Fig. h 

2. Adjustment of cross sealing and cutting 

Note! 
Before adjustment, switch oiF the main 
supply to the machine, press emergency 
stop, if necessary. 

Note! 
Adjusting the knives should be made at 
correct operating temperature (sealing 
temperature). 

Procedure for adjustment: 
A Adjust cross sealing 
B Insert anvil/knife 
C Adjust knife 
D Cutting test 
E Correct, if required. 

415E9309.A22 > 2 -



A. Adjustment of cross seating 

Adjust the cross sealing on the spring-
loaded top sealing jaw by 
tightening/loosening the adjusting screw, 
pos. 7. 

Procedure: 
Take out the knife, pos. 10. 
Loosen the locking screws, pos. 8. 

Place the sealing jaws so as to make 
them step on the sealing surface. 
Loosen the adjusting screw, pos. 7, by 
the use of tools, if necessary, until it is 
completely loose. 
Tighten the adjusting screw, pos. 7, 
with your fingers as tightly as possible. 
Then tighten the locking screws, pos. 8. 

Fig. 2. 
B. Insertion of knife set 

Set the knife shaft in horizontal position, as 
shown on the sketch. 
Inserting anvil, pos. 9. 

Make sure that the sealing jaw track 
for the anvil is clean. 
Place the anvil, pos. 9, in the track and 
check that it bottoms completely. 
Tighten the locking screws, pos. 11. 

Inserting sharp knife, pos. 10. 

Fig. 3. 

4L')n9309.A22 

Loosen the lock-nuts, pos. 14, and set 
the eccentric bolts, pos. 13, in bottom 
position (mark on bolt is to turn 
towards the knife shaft, see sketch). 
Place the sharp knife, pos. 10, in the 
track of the lower sealing jaw. 
Tighten the locking screw loosely, pos. 
12, so as to make the knife contact the 
sealing jaw. 

- 3 -



c . Adjustment of sharp knife 

Adjusting position: 
Tum the knive shafts by means of the 
handwheel until the knives are in 
cutting position (anvil in vertical 
postion above knife, see sketch). 

Adjusting height of sharp knife: 
To order to get optimum operational 
conditions and long lifetime of the 
knives, it is essential that these are 
adjusted in such a way that they are 
touching each other in the middle of 
the circular movement. 
Lift the sharp knife by turning the 
middle eccentric bolt, pos. 13, 
clockwise until the knife is contacting 
the anvil. 

Tighten the locking screws, pos. 12, 
while keeping the eccentric bolt tight. 
Place the remaining eccentric bolts in 
contact with the knife. 

Tightening eccentric bolts: 
Set the knives in horizontal position, as 
shown. 
Tighten the lock-nuts, pos. 14, with a 
box wrench while counterholding the 
eccentric bolts, pos. 13, with a face 
wrench. 

IMPORTANT! 
It is important that the eccentric bolt is 
in contact with the knife while counter-
tightening. 
Retighten strongly! 

Fig. 4. 

4LSE9309.A22 - 4 -



p. Cutting test 
The knives are now ready for test of 
cutting function. 

Place a piece of folded wrapping 
material between these and then turn 
round the hand wheel. 

j; i- -

M 
Fig. 5. 

E. Corrections, if required 

Determination of necessary adjustment: 
The knife is only cutting the wrapping 
material in the side: 
Raise the knife by means of the 
eccentric bolt in the side not being cut. 
(see below). 
The knife is only cutting the wrapping 
material in the middle: 
Raise the knife by means of the 
eccentraic bolt in the middle (see 
below). 
The knife is not at all cutting over the 
wrapping material: 
Raise the whole knife by means of all 
eccentric bolts (see below). 

Knife readjustment: 
Place the knives in horizontal position, 
see sketch. 
Loosen the locking screws, pos. 12. 
Put a wrench on the chosen eccentric 
bolt, pos. 13, and on the belonging 
lock-nut, pos. 14. 
Turn the 2 wrenches simultaneously 
approx. 5° to the right. 
Set the knives in vertical position. 
Tighten the locking screws, pos. 12. 
Carry out cutting test. 

Fig. 6. 

4L')n9309.A22 - 5 -
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A' Tetra Lava! Food 

FAX MESSAGE 
From Fax No.: + 27 11 974:81S3 
To: 
Attention: 
Fax No.: 
Froitt 
Ref No.: 
Date: 

Dun Robin 
Brent Claasens i 
021 933 6688 
Sam Greenaway ¡ 
97171SG 
27th January 1997 

No. of pages incl. this: 2 Pages 

Dear Brent, 

Enclosed please find the drawing ifbr the following hot gas procedure. There are two steps 
i.e. mlet and outlet. 
Weeklv defrosting and oil drain. 
1. Clòse the liquid vahie H and the suctionivahie E. 

2. Open the hotgas magnetic vah^e 3 oil dr^in F and G together with PM valve C. 

J J..-..̂  Vj; , , 

^'iSilì 

How the liquid is pressed out by the hot gas in to a low pressure seoarator (customer must 
iA^all)? 

When the Rolo is empty, you dose valve C which opeas automaticaily at 4 bar pressure and 
defrosting and oil drain can be done at the $ame timé. 

The modifìcation wtU be done as follows. 

Please also understand that this is only an i4ea and that we are not sure of the resull. 
if you have any fiirther questions please feel fiw to contact me. 

reenaway 
TETOA LAVAJL FOOD 
Private Bag X2007, Isando 1600. South Ajfrica 
100 Electron Avenue, Isando 1601, Gàuteng, South Africa 
Telphonc : +27 11 392 4157Telefix : + 2 7 n 974 8153Voiccmaü: +27 11 392 1616 

t o o " ® üood iVAvn vHiai CST8fr¿6TT00 SC-OT 
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A' Tetra Laval Food 

FAX MESSAGE 
From Fax No.: + 27 11 974; 8153 
To: Dun Robin 
Atteution: Brent Claasens 
Fax No.. 021 933 6688 
From Sam Gieenaway , 
RefNo.: 97Î71SG 
Date: 27th January 1997 
No. of pages ind. thiS: 2 Pages 

) 
Dear Brenl, 

Enclosed please find the drawing for the following hot gas procedure. There are two steps 
i.e. inlet and outlet. 
Weeklv deiìosting and oil drain. 
1. Close the liquid value H and the suction; value E. 

2. Open the hotgas magnetic valve 3 oil drain F and G together with PM valve C. 

How the hquid is pressed out bv the hot gas in to a low pressure separator (customer must 
instali)? 

I When the Rolo is empty, you dose valve C which opens automaticaily at 4 bar pressiu"e and 
defrosting and oil diain can be done at the same time. 

The modification will be done as follows. 

Total price 15 595,78 ex works, which willimclude 13 valves, pipe and fittings. 

f 

Please also understand that this is only an idea and that we are not sure of the result. 
If you have any fìirther questions please feel free to contact me. 

gards 

loo'® 

Greenaway 
TETRA LA VAL FOOD 
Private Bag X2007, Isando 1600. South Africa 
100 Electron Avenue, Isando 1601, Gauteng, South Africa 
Telphonc : -»-27 11 392 4157Telefax : +27 IT 974 8153VoicemaU: +27 11 392 1616 
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<3r£A 
Al i Treatment énd 
Refrigeration Division 

DUN ROBIN 
P O BOX 1021 
PAROW 
7550 

G renco 
(South Africa) (Pty) Ltd. 
engineering Olvi$ion 

15 Chain Avonut i 
Montague Gardens 7441 
Cape Town 
P.O.Box 36815 
Chempet 7442 
Republic of South Afr ica 
Telephone: (021) 551 - 3950 
Telefax: (021) 551 -4036 

Date: 04.09,97 

Ref: TlR/ma/12/9/97 

Attention: Brent 

Our price to instali íwo gauges on your Rollo system v '̂ill be : R 2 110.00 excluding 
V A T 

This price includes for: 

Weider 
Assistant 
2 X Gauge Valves 
2 X Press'- .ges 

Our price t ^eludes for pumping the unit down which we assume will be done by >our 
stafi: 

Should the above be in order, kindly supply our office wiiít an order number. 

^suring you of our best attention at all times. 

lly 
. (PTY) LTD 

MANAGER^MNDUSTRIAL SERVICE DEPARTMENT 



D U N f^OBIN 
I C C C H E A M 

DUN ROBIN PRODUCTS 
40 Industria Ring Road, Parow 7490 

RO. Box 1021 Parow 7500 
® (021) 93^6670 Fax: (021) 933-6688 

Datum 
Date: à O O l ' i l BTW / VAT MO: 4640] Reg. no.: 94/2549/07 43899 

Bestel 
Order 4465 

Bestelvorm / Purchase Ord^rt 
M ' ^ y i M . r r ? ! 

p c o u K i r . . . : : 

\ 
BESKRYmSG / DESCBIFTION BEDRAG / AMOUNT 

R c 

1. 

\ X 

GROOTBOEK AUUOKASIE 

GROOTBOEK ALLOKASIE 

LLOKASIE 

Sub Totaid/Sub Total 

B.TW./VA.T 

Totani Verskuldig/ Total Due 
KWIK KOPY PRINfllNG Rn IVIII P 
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Leitungslängen bei AC 
Bei Kabelkapazitäten > 75 nF ist keine 
sichere Abschaltfunkition gewährleistet. 
Beschälten Sie deshalb die NOT-AUS-Taster 
als Ringleitung. 

VAC 

240 

Cable length AC 
With cable capacitance > 75 nF, de-
energisation of the unit is not guaranteed. 
Please ensure seperation of the Emergency 
Stop cables to prevent capacitive coupling-

Longueur maxi. câblage AC 
Un fonctionnement optimal ne peut être 
garanti si le câblage a une capacité > 75 nF. 
Pour cette raison, il est recommandé de câble 
les AU en boucle 

220 

200 

180 

160 

140 

120 

100 

80 

60 

40 

20 

1 

— ( 

1 1 

\ N 1— 
1 

Widerstand/Resistance/Résistivité 

Kapazitât/Capacitance/Capacité 

2 
0.3 
56 

4 
0,6 

112 

6 
0,9 
168 

8 
1.2 
224 

10 
1,5 
280 

12 
1,8 
336 

14 
2,1 
392 

16 
2,4 
448 

18 20 km 
2.7 3,0 mF 
504 560 Q 

Abmessungen in mm (")/Dlmensions in mm (")/Dlmensions en mm (") 

J—^—z_ 
75(2,95") -

110 
(4,33") 

i 
i 

—t 

H 
- 45(1,77")-

Pilz GmbH & Co. 
Pilz Ges.m.bH. 
Pilz Belgium 
Pilz Industrieelektronik AG 
Pilz Industrieelektronik S.L. 
Pilz France Electronk: 
Pilz UK 
Pilz Italia 
Pilz Nederiand 
Pilz Inc. 

Felix-Wankol-StraBe 2 
ModecenterstraBe 14 
BC Building, Industrìezone III, Industrielaan 3 
Geweibepark, Post(ach6 
Edificio Tilma, Avda. Sant Julià 1 
BP 12 
Wilk)w House, Medlkx>tt Close 
Via Castelletto 58 
Posttxjs 186 
24850 Drake Road. Farmington Hills 

D-73760 OstfHdern 
A-1030Wien 
B-0320 Erembodegem 
CH-5506 MAgwiwil 
E-08400 Granollers 
F-67037 Strasbourg Cedax 
QB-Cort»y. Norttìants NN18 9NF 
1-20030 Palazzolo M . (Mi) 
NL-4130 ED Vianen 
USA-Mtehigan 48335 

(t) 0711/34 09-0 
® 02 22/7 98 62 63-0 
® 0 53/83 66 70 
® 0 62/8 89 79 30 
® 93/8 49 74 33 
(£> 88 10 40 00 
® 0 15 36/46 07 66 
® 02/99 04 21 85 
® 03 47/32 04 77 
® 8 10/4 73-11 33 

Fax 0711/34 09-1 33 
Fax 02 22/7 98 62 64 
Fax 0 53/83 89 58 
Fax 062/8 89 7940 
Fax 93/8 49 7544 
Fax 88 10 80 00 
Fax 015 36/46 08 66 
Fax 02/99 04 30 15 
Fax 03 47/32 04 85 
Fax 8 10/4 73-39 97 

Nr. 18 484 

Betriebsanleitung 
Operating Instructions 
Notice d'utilisation 

A Sicherheitsbestimmungen 
• Das Gerät darf nur von Personen installiert 

und in Betrieb genommen werden, die mit 
dieser Betriebsanleitung und den gelten-
den Vorschriften über Artjeitssicherheit und 
Unfallverhütung vertraut sind. 

• Beachten Sie die VDE- sowie die örtlichen 
Vorschriften, insbesondere hinsichtlich 
Schutzmaßnahmen. 

• Venneiden Sie beim Transport und im Be-
trieb mechanische Erschütterungen, die 
größer als 5g/33 Hz sind (VDE 0160/5.88). 

• Durch Öffnen des Gehäuses oder eigen-
mächtige Umbauten eriischt jegliche 
Gewährieistung. 

• Montieren Sie das Gerät in einen Schalt-
schrank; Staub und Feuchtigkeit können 
sonst zu Beeinträchtigungen der Funktio-
nen führen. 

• Sorgen Sie an allen Ausgangskontakten bei 
kapazitiven und induktiven Lasten für eine 
ausreichende Schutzbeschaltung. 

Bestimmungsgemäße Verwen-
dung 
Das Sicherheitsschaltgerät PNOZ 5 bzw. 
PNOZ 5.1 ist bestimmt für den Einsatz in 
• NOT-AUS-Einrichtungen 
• Sicherheitsstromkreisen nach VDE 0113 

Teil 1 (06.93) und EN 60204-1:1992 (z. B. 
bei beweglichen Verdeckungen) 

Das Gerät ist nicht für die Absicherung von 
berührungslosen Verdeckungen geeignet, da 
kein dynamischer Start möglich ist. 
Geräteklassifikation: 
• TÜV Rheinland 
• BG Fachausschuß Elektrotechnik 
• SUVA 
• SA Schweden 

Gerätebeschreibung 
Das Sicherheitsschaltgerät PNOZ 5 bzw. 
PNOZ 5.1 ist in einem P-75-Gehäuse unter-
gebracht. Es stehen elf Varianten für den 
Betrieb mit Wechselspannung (nur PNOZ 5) 
und eine Variante für den Betrieb mit Gleich-
spannung zur Verfügung. 
PNOZ 5 und PNOZ 5.1 unterscheiden sich in 
der Startleistung. PNOZ 5.1 ist für den Start 
mit kleinen Strömen z. B. durch einen 
Lichtschrankenausgang (Open Collector) 
ausgelegt. 

Merkmale: 
• Relaisausgänge: zwei Sicherheitskontakte 

(Schließer), zwangsgeführt 
• Anschlußmöglichkeit für NOT-AUS-Taster 
• Rückführkreis zur Überwachung externer 

Schütze 
Das Schaltgerät erfüllt folgende Sicherheits-
anforderungen: 
• Schaltung ist redundant mit Selbstübenva-

chung aufgebaut. 

A Safety Regulations 
The unit may only be installed and operated 
by personnel who are familiar with both 
these instructions and the current 
regulations for safety at work and accident 
prevention. Follow CEN and local 
regulations especially as regards 
preventative measures. 

Avoid mechanical vibrations greater than 5 
g/33 Hz both when transporting and in 
operation (VDE 0160/5.88). 

Any guarantee is void following opening of 
the housing or unauthorised modifications. 

T h e unit should be panel mounted, 
otherwise dampness or dust could lead to 
function impairment. 

Adequate fuse protection must be provided 
o n all output contacts with capacitive and 
inductive loads. 

Authorised Applications 
Thè Safety Relay PNpZ 5/5.1 is for use in: 
• Emergency Stop inatalìations. 
• Safety Circuits according to EN 60204-1 : 

1992 (e.g. with movable guards). 
The unit is not suitable for use with non-
contact guards, as a dynamic start is not 
possible. 
Approvate: 
• T Ü V Rheinland 
• BG Fachausschuß Elektrotechnik 
• SUVA t 
• SÄ Sweden 

Description 
The Safety Relay PNOZ 5/5.1 is enclosed in a 
P-75 housing. There are eleven versions 
available for AC operation (PNOZ 5 only) and 
one for DO operation^ 
The difference between PNOZ 5 and 
PNOZ 5.1 is the start-up power. PNOZ 5.1 is 
designed for start-upjwith low currents e.g. 
via a light curtain out )ut (Open Collector). 

Features: f 
• Relay outputs: twc^safety contacts (f^O), 

positive-guided. 
• Connections for Emergency Stop Button. 
• Feedback Control Loop for monitoring of 

external contactors/relays. 

The relay complies with the following safety 
requirements: • 
• The circuit is redundant with built-in self-

monitoring. 
i 

pìlz 
PNOZ 5 
PNOZ 5.1 

/ K Conseils préliminaires 
• La mise en oeuvre de l'appareil doit être 

effectuée par une personne spécialisée en 
installations électriques, en tenant compte 
des prescriptions des différentes normes 
applicables (NF, EN, VDE..), notamment au 
niveau des risques encourus en cas de 
défaillance de l'équipement électrique. 

• Evitez lors du transport et de l'utilisation 
• des chocs supérieurs à 5g/33Hz. 

(VDE 0160/5.88). ' 
• L'ouverture du boîtier annule automati-

quement la clause de garantie. 
• Installez le relais dans une armoire 

électrique à l'abri de la poussière et de 
l'humidité. 

• Assurez-vous du pouvoir de coupure des 
contacts de sortie en cas de charges 
inductives ou capacitives 

Domaine d'utilisation 
Le bloc logique PNOZ 5 ( PNOZ 5.1) est 
spécialement conçu pour: 
• les circuits d'arrêt d'urgence 
• les circuits de sécurité d'après la norme 

EN 60204/1:1992 (par ex. protecteur) 
L'appareil n'est pas adapté à la surveillance 
de barrières immatérielles car une validation 
dynamique n'est pas possible. 
Homologations : 
• I.N.R.S. (logique interne) 
• TÜV Rheinland 
• BG Fachausschuß Elektrotechnik 
• SUVA 
• SA Schweden 

Description de l'appareil 
Inséré dans un boîtier P-75, le bloc logique 
PNOZ 5 ( PNOZ 5.1 ) est disponible en 11 
variantes pour les tensions alternatives (uniq. 
PNOZ 5) et une variante pour les tensions 
continues (24VDC). 
Le PNOZ 5.1 est une version dérivée du 
PNOZ 5. Son courant d'appel réduit permet 
une commande directe par des détecteurs de 
proximité à sortie statique (Open Collector). 

Autres caractéristiques : 
contacts de sortie : 2 contacts à fenneture 
de sécurité, contacts liés 

• raccordement pour poussoir AU ou capteur 
• boucle de retour pour l'auto-contrôle des 

contacteurs extemes 
Le bloc logique PNOZ 5 (PNOZ 5.1 ) répond 
aux exigences suivantes : 
• conception redondante avec auto-

surveillance 



' • Sicherheitseinrichtung bleibt auch bei 
Ausfall eines Bauteils wirksam. 

• Bei jedem Ein-Aus-Zyklus der Maschine 
wird automatisch überprüft, ob die Relais 
der Sicherheitseinrichtung richtig öffnen und 
schließen. 

• AC: Schaltgeräte sind mit kurzschluß-
festem Netztransformator ausgestattet. 
DC: Schaltgeräte besitzen eine elektroni-
sche Sicherung. 

Funktionsbeschreibung 
Das Schaltgerät PNOZ 5 bzw. PNOZ 5.1 
dient dem sieherheitsgerichteten Unterbre-
chen eines Sicherheitsstromkreises. 
Voraussetzung: Anlegen der Betriebsspan-
nung über den NOT-AUS-Taster, Brücke 
zwischen X I (Y1)-X2(Y2) undT33(S33) -
T34(S34) 
• Eingangskreis geschlossen (z. B. NOT-

AUS-Taster nicht betätigt) 
Relais K1 und K2 gehen in Wirkstellung und 
halten sich selbst. Die Sicherheitskontakte 
13-14/23-24 sind geschlossen. 

• Eingangskreis wird geöffnet (z. B. NOT-
AUS-Taster betätigt) 
K1 und K2 fallen in die Ruhestellung 
zurück. Die Sicherheitskontakte 13-14/ 
23-24 werden redundant geöffnet. 

The safety function remains effective in 
the case of a component failure. 

The correct opening and closing of the 
safety function relays is tested 
automaticaily in each on-off cycle. 

AC: Units are fitted with a short-circuit 
prooftransformer 
DC: Units are fitted with an electronic 
fuse. 

Function Description 
The relay PNOZ 5/5.1 provides a safety-
oriented interruption of a safety circuit. 
Operating voltage to be supplied at the E-
Stop Button, X I (Y1) - X2 (Y2) and T33 
(S33) - T34 (S34) to be bridged. 
• Input circuit closed (e.g. Emergency 

Stop Button not activatéd): 
Relays K l and K2 energise and latch. 
The safety contacts (13-14/23-24) are 
closed. 

• Input circuit opened (e.g. Emergency 
Stop Button activated): 
K l and K2 de-energise. The safety 
contacts (13-14/23-24) are opened 
redundantly. 

fonction de sécurité garantie même en c a s 
de défaillance d'un composant é lectronique, 
test cyclique du relais à chaque mise s o u s 
tension de la machine, 
les appareils en AC sont équipés de 
transfonmateurs protégés contre les c.c., 
les appariels en DC disposent d'un fusible 
électronique. 

Description du fonctionnement 
Le bloc logique PNOZ 5 (PNOZ 5.) assure d e 
façon sure l'ouverture d'un circuit de sécur i té . 
Préalables : tension d'alimentation présente 
sur poussoir AU . ponts entre X I (Y1 )-X2 (Y2 ) 
et T33 (S33)-T34 (S34) 
• circuit d'entrée fermé (par ex. poussoir A U 

non actionné) 
Les relais K l et K2 passe en position t rava i l 
et s'auto-maintiennent. Les contacts de 
sécurité 13-14/23-24 se ferment. 

• circuit d'entrée s'ouvre (par ex. poussoir A U 
actionné) 
K l et K2 retombent. Les contacts de 
sécurité 13-14/23-24 s'ouvrent de façon 
redondante. 

Schematisches Schaltbild/ 
Connection Diagram/ 
Schéma de principe 

A: Einschaltlogik, zykilischer Test, 
Steuerlogik 

A: Operat ing Logic, Cycle Test, 
Control Logic 

A: logique d'entrée, test cyclique, 
logique de commande 

1: Kanal 1/Channel l / C a n a l 1 ' 
2: Kanal 2/Channel 2/Canal 2 

A l A2 
<L4.) (L-) 

(Y2} (Y1) 
X2 XI 13 23 

- 0 - 0 - - » 

K l O - A - A 

A 
1 

A 
2 

- C — 
T33 T34 

(S33) (S34) 
14 24 

Betriebsarten: 
• Einkanaliger Betrieb: Eingangsbeschaltung 

nach VDE 0113 und EN 60204, keine 
Redundanz im Eingangskreis. Erdschlüsse 
im Tasterkreis werden erkannt. 

• Automatischer Start: Gerät ist aktiv, sobald 
der Eingangskreis geschlossen ist. 

• Manueller Start: Gerät ist erst dann aktiv, 
wenn ein Starttaster betätigt wird. Dadurch 
ist ein automatischer Start des Schaltgeräts 
nach Spannungsausfal l und -Wiederkehr 
ausgeschlossen. 

• Kontaktvervielfachung und -Verstärkung 
durch Anschluß von externen Schützen. 

u.v.a. 

Montage 
Das Siehertieitsschaltgerät muß in einen 
Schaltschrank eingebaut werden. Zur 
Befestigung auf einer Normschiene hat das 
Gerät ein Rastelement auf der Rückseite. 

Operating Modes 
• Single-Channel opération: Input wiring 

according to VDE 0113 and EN 60204, 
no redundancy in the input circuit. 
Earth faults are detected in the 
emergency stop circuit.' 

• Automatic reset: Unit is active, as soon 
as the input circuit is closed. 

• Manual reset: Unit tsonly active, when 
a reset button has been pressed. 
Automatic reset following a loss/return 
of supply voltage is thereby prevented. 

• Increase in the numberof available 
contacts by connect ion^f external 
contacto rs/relays. 

Installation 
The safety relay must be pfenel mounted. 
There is a notch on the reár of the unit for 
DIN-Rail attachment. 

Mode de fonctionnements : 
• commande par 1 canal : conforme aux 

prescriptions de la norme EN 60204, p a s 
de redondance dans le circuit d 'entrée.La 
mise à la terre du circuit d'entrée est 
détectée. 

• Réarmement automatique : le relais est 
activé dès ta fermeture du circuit d 'ent rée. 

• Réarmement manuel : le relais n'est ac t i vé 
qu'après une impulsion sur le poussoir d e 
réarmement. Un réarmement automat ique 
du relais après une coupure d 'a l imentat ion 
est ainsi impossible, 

• Augmentat ion du nombre de contacts o u du 
pouvoir de coupure par l'utilisation de 
contacteurs externes 

etc... 

l\/lontage 
Le relais doit être monté dans l 'armoire 
électrique. Sa face arrière permet un mon tage 
rapide sur rail DIN. 

• Eingangskreis 
Max. Leitungslängen: DC: 3,5 km 
Voraussetzungen: 
Leiterquerschnitt: 2 x 1 , 5 mm^ 
Kapazität: 150nF/km 
Widerstand: 28 Ohm/km 
Temperatur: +25 "C 
Leitungswiderstand: DC: 100 Ohm 
Leitungslängen bei AC s. "Technische 
Daten" 

• Keine Ideinen Ströme (z. 8 . 1 2 mA) mit 
Kontakten schalten, über die zuvor 
große Ströme geführt wurden. 

• Angaben im Kapitel "Technische Daten" 
unbedingt einhalten. 

Ablauf: 
• Betriebsspannung über NOT-AUS-Taster 

an Klemmen A I (+) und A2 (-) anlegen. 
• NOT-AUS-Taster zwischen Klemme A I 

(L+) des PNOZ und die Plusklemme {L+) 
der Betriebsspannung anschließen. 
Geerdete Seile der Betriebsspannung mit 
A2 (L-) verbinden. 

• Rückführkreis schließen 
Brücke a n X I (Y1)-X2 (Y2) oder externe 
Schütze anschließen. 

• Aktivierungskreis schließen 
- Automatischer Start: T33(S33)-T34 

(S34) brücken. 
- Manueller Start: Taster an T33 (S33)-

T34 (S34) anschließen (keine Brücke zw. 
T33 (S33)-T34 (S34). 

Die Sicherheitskontakte sind geschlossen. 
Das Gerät ist betriebsbereit. 
Wird der Eingangskreis geöffnet (NOT-AUS-
Taster betätigt), öffnen die Sicherheits-
kontakte 13-14/23-24. 
Wieder aktivieren 
• Eingangskreis schließen 
• Bei manuellem Start zusätzlich Taster 

zwischen T33(S33) und T34 (S34) 
betätigen. 

Input Circuit: 
Max. cable length 
Cable: 
Capacitance: 
Resistance: 
Temperature: 
Cable resistance: 

DC: 3.5 km 
2 X 1.5 mm2 
150nF/km 
28 Ohm/km 
+ 25 "C 

DC: 100 Ohm 
Cable length for AC units - see 'Technical 
Date" 

• Low currents (e.g. 12 mA) shouid not be 
switched across contacts across which 
high currents bave previousty been 
switched 

• Important détails in the section "Technical 
Data" shouid be noted and adhered to. 

To operate: 
• Supply operating voltage to terminais A l (+) 

and A2 {-) via E-Stop Button. 
• Connect the E-Stop Button between 

terminal A l (L+) of the PNOZ and the 
positive terminal (L+) of the operating 
voltage, 

Connect terminal A2 (L-) with the earthed 
side of the operating voltage, 

• Cióse the feedback control loop. 
Bridge X1 (Y1 ) - X2 (Y2) or connect 
external contactors/relays. 
• Close the activation circuit. 

- Automatic reset: Bridge T33(S33) -
T34 (S34). 

- Manual reset: Connect button on 
T33 (S33) - T34 (S34) (no bridge on 
T33 (S33) -T34 (S34)). 

The safety contacts are closed. The unit is 
ready for opération. 
If the input circuit is opened (E-Stop 
activated), the safety contacts 13-14/23-24 
open. 
Réactivation 
• Close the input circuit. 
• With manual reset, the button between T33 

(S33) - T34 (S34) must also be pressed. 

circuit d 'en t rée 
longueur m a x i câblage : 
Préalables : 
câble : 
capacité : 
résistivité : 
température : 
résistivité m a x , : 

D C : 3 , 5 k m 

2 x 1,5 mm^ 
150 n F/km 
28 O h m A m 
+25 °C 

DC: 100 Ohm 
Longueur m a x i câblage pour AC voir 
"caract. techniques" 

• Ne pas commuter de faibles intensités 
(ex. 12 m A ) par des contacts ayant au 
préalable commutés des intensités plus 
élevées. 

• Respectez les données indiquées dans les 
caractérist iques techniques. 

Mise en o e u v r e : 
• Amener la tension d'alimentation à travers 

le poussoir A U sur les bornes A1 (+) et 
A 2 ( - ) : 
câblez le contact du poussoir AU entre les 
bornes A l (L+) du PNOZ et le potentiel (L+) 
de la tens ion d'alimentation. 
Relier la bo rne A2 (L-) du PNOZ au 

potentiel ( - ) de la tension d'alimentation. 
• Fermer la boucle de retour : 

pont entre X I (Y1)-X2 (Y2)ou câblagedes 
contacts externes. 

• Fermer le circuit de réarmement : 
- réarmement automatique : pontage des 

bornes T33(S33)-T34(S34). 
- réarmement manuel : câblage d'un 

poussoi r sur T33 (S33)-T34 (S34) (pas 
de pontage). 

Les contacts de sécurité sont fermés. 
Si le circuit d'entrée est ouvert (AU actionné), 
les contacts 13-14/23-24 s'ouvrent. 
Remise en route : 
• fermer le circuit d'entrée 
• en cas de réarmement manuel, appuyer sur 

le pousso i r T33(S33) - T34 (834) . 

" B 
(L+) 

(S33 ) (Y1) 
T 3 3 X I 

e e 

L I 
X I (Y1) . 3 

0 - - ^ 

e 
A1 

(L+) 

K3 

K 4 

LI-

1 3 Ì 23. 

e e 
T34 X 2 

( S 3 4 ) ( Y 2 ) 

X2 (Y2) 

K3 
K3 

K4 

K 4 

K3 

K4 

Eingangskreis einkanalig:NOT-AUS-Beschal-
tung; manueller Start/ 
Single Channel input circuit: Emergency Stop 
wiring; manual reset/ 
Commande par 1 canal : circuit AU, avec 
réarmement manuel 

N é i 

Verstärkung (Vervielfältigung) der Kontakte 
durch externe Schütze; einkanalig/ 
Increase in the number of available contacts 
by connection of external contactors/relays; 
Single Channel/ 
Multiplication des contacts ä l'aide de 
contacteurs externes; commande par 1 canal 

X 2 (Y2) 

N I L 

Verstärkung (Vervielfältigung) der Kontakte 
durch ex te rne Schütze; zweikanalig/ 
Increase in t he number of available contacts 
by connec t ion of external contactors/relays; 
two Channel/ 
Mult ipl icat ion des contacts à t'aide de 
contacteurs externes; com. par 2 canaux 

Fehler - Störungen 
• Kurzschluß bei Geräten für Wechselspan-

nung: die Versorgungsspannung bricht 
zusammen und die Sicherheitskontakte 
werden geöffnet. 

• Kurzschluß bei Geräten für Gleichspan-
nung: Eine elektronische Sicherung bewirkt 
das Öffnen der Ausgangskontakte bei Fehl-
strömen >1,2 A. Nach Wegfall der Stö-
rungsursache und bei Einhalten der Be-
triebsspannung ist das Gerät nach ca. 1 s 
wieder betriebsbereit. 

• Fehlfunktionen der Kontakte: Bei ver-
schweißten Kontakten ist nach Öffnen des 
Eingangskreises keine neue Aktivierung 
möglich. 

Faults/Dlsturbances 
• Short circuit with AC Units: The supply 

voltage falls and the safety contacts open. . 
• Short circuit with DC Units: An electronic 

fuse causes the output contacts to open 
with fault currents > 1.2 A. Once the cause 
of the disturbance is removed and the rated 
voltage is upheld, the unit is ready for 
opération after 1 s. 

• Faulty contact functions: In the case of 
welded contacts, no further activation is 
possible following an opening of the input 
circuit. 

Erreurs- Défaillances 
• Court-circuit sur les relais AC : la tension 

d'alimentation s'effondre et les contacts de 
sortie s'ouvrent. 

• Court-circuit sur les relais DC :un fusible 
électronique entraîne l'ouverture des 
contacts de sortie si l'intensité est sup. à 
1,2 A. L'appareil est à nouveau prêt à 
fonctionner env. 1 sec. après la disparition 
du défaut. 

• Défaut d'un contact : en cas de collage d'un 
contact après ouverture du circuit d'entrée, 
un nouvel réarmement est impossible. 

Technische Daten/Technical Data/Caractéristiques techniques 
Betriebsspannung/Operating Voltage/Tension d'alimentation Ug P N 0 Z 5 

Betriebsspannung/Operating Voltage/Tension d'alimentation Ug PNOZ 5, PNOZ 5.1 

Spànnungstoleranz/Voltage Tolerance/Plage de la tension d'alimentation Ug 

Frequenzbereich/Frequency Range/Fréquence 

AC: 24, 42, 48, 100, 110, 115, 120, 127, 
230, 240, 400 V 

DC: 24 V 

85. . . 110% 
PNOZ 5.1 (55 °C): 90, . , 1 1 0 % 

AC: 50.. . 60 Hz 

Restwell igkeit/Residual Ripple/Ondulation résiduelle Ug 

Leistungsaufnahme bei/Power Consumption/Consommation Uj 

DC: PNOZ 5: 2 0 % , PNOZ 5.1: 1 0 % 

ca./appx./env. 4 VA/2,5 W 

Stòrspannungsunempfindiichkeit/Noise Voltage Indifference/Tenue aux parasites 

Ausgangskontakte/Output Contacts/Contacts de sortie 

IEC801 Klasse/Class/Classe 3 

2 Sicherheitskontakte (S)/2 Safety Contacts 
( N / 0 ) / 2 F d e sécurité 

Kontaktmaterial/Contact material/Matériau contact AgSnO, 

Einschaltverzôgerung/Delay-on Energisation (aut. reset)/Tempsde réarmement PNOZ 5: ca./appx./env./ 330 ms 
PNOZ 5,1:-400 ms 

Anzugsverzögerung/Delay-on Energisation (man. reset)Temps d'appel <105 ms 

Rückfallverzögerung/Delay-on De-Energisation/Temps de retombée PNOZ 5: AC: max. 200 ms/ 
DC: max, 300 ms 
PNOZ 5.1: 370 ms 

Spannung und Strom/Voltage, Current at/Tension et courant T33(S33) ,T34 (S34) 24 V OC/50 mA 

Schaltvermögen nach/Switching Capability to/Caractéristiques de conimutation d'après 
A C 1 , D C 1 ' 

AC:250V/0 ,1 ... 6 A/1500 V/Vcos phi = 1 
DC:24V/0 ,1 ... 6A/150 WmitFunkenlö-
schung/with spark suppression/avec ext. d'arc 

Startstrom/Start-up Current/Courant d'appel PN0Z5.1 ca./appx./env. 100mA 

Betriebstemperatur/Ope rating Temperature/Température d'utilisation 

Lagerte m pe rat ur/Sto rage Temperature/Température de stockage 

-10.. .+55 "C 

-40 .. ,+85®C 

Klimabeanspruchung/AirgapCreepage/Condit ions climatiques DIN 40040 Classe F 

Luft- und Kriechstrecken/Cheminement et claquage DIN V D E 0 1 1 0 T e i l 2 , 4 k V / 3 

Kontaktabsicherung extern nàch/External Contact Fuse Protection/Protection des contacts 
d e sortie DIN VDE 0660 Teil/Pàrt/Partie 200 

6 A flink/quick acting/rapides oder/or/ou 
4 A träge/slow acting/normaux 

Schutzart/Protection/Degré de protection 
Einbauraum (z. B. Schaltschrank)/Mounting (min.)/Lieu d'installation 
Gehàuse/Housing/Boîtier 
Klemmen/Terminals/Bornes 

IP 54 
IP 40 
IP 20 

Gehäusematerial/Housing material/Matériau boîtier Kunststoff/Plastic/Plastique 
Thermoplast Noryl SE 100 

Anschlußklemmen: max. Querschnitt des Außenleiters/Max. cable cross section/Raccordement Einzelleiter oder mehrdrähtiger Leiter mit 
Adernendhülsen/Single and multi-core with 
crimp connecter/conducteur unique ou 
multi-conducteur avec embout: 2 x 1,5 mm^ 

Abmessungen H x B xT/Dimensions H x D x W/Dimensions H x P x L 75 X 45 x 110 mm 

Gewicht/Weight/Poids A C : 2 9 0 g , D C : 2 3 0 g 

Inbetriebnahme 
Beachten Sie bei der Inbetriebnahme: 
• Vor die Ausgangskontakte eine Siche-

rung (6 A flink oder träge) schalten, um 
das Verschweißen der Kontakte zu 
verhindern. 

Operation x 
Please note for opération: 1 
• To prevent a welding together of the 

contacts, a fuse (6 A quick/slow 
acting) must be connected before 
the output contacts. 

Mise en oeuvre 
Remarques préléminaires : 
• protection des contacts de sortie p a r 

des fusibles SA rapides ou normaux 
pour éviter leur soudage. 
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KramBr̂ -Grebe »-Koppens »̂ Tiromat •TlroPak 

FAX from Fax no.: +27 11 974 8 1 5 3 

To Dun Robin 

Attn. Rrent Claassens 

Fax no. o:-?1 933 6688 

From Sam Greenaway 

Ref no. 97396SG 

Date 2nd April 1997 

No. pages 1(incl. this one) 

Subject Cnnfirmation of order 

Dear Breni, 

Thank you for your order. Below piease find description and prices. 

Description Quantitv Prlce Part no. 

5704,9105 P i l s s a f e t y S w i t c h 
( R e l a y ) 

Quantitv 

2 

All prices are including delivery but exciuding VAT. 

Kind reaards 

^ a m Greenaway 

R4042,35 

Convenience Food Systems 
Private Bag X2007, Isando 1600, South Africa 
100 Eleciron Avenue, Isando 1601. Gauteng, South Africa 
Telephone +27 11 392 4157, Fax+27 11 974 8153, Voicemall:+27 11 392 1616 
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K r & m g r f < € r e ^ ^ ^ j s p p s n s ^ T l r o m e t • T i r f i P d k 

from Fax no.: +27 11 974 8153 

To 

Aitn. 

Fax no. 

From 

Ref r^u. 

DäLe 

No. pages 

k-4 W J W W L 

Dun Robin 

B.fent Ciaassens 

w21 S33 S688 

Sam Greenaway 

Level control 

19\03\9/ 

1 (incl. this one) 

Dear Srent 

Thank yoü for youi i/siued inquiry.Below piease find our quotation 
for the level controi fioat vaive. 

Part no. Description Quantity Total Price 
5706.1728 levsl controi 1 R 4778,00 

Ali price are inciuding deiivery.but exciuding vat and valid for 30 day. 
W e hope that the our quotation meets with your requirements and if you 
have any further questions piease feel free to contact me. 

Kind regards 

Sam Greenaway 

Convenience Food Systems 
Private Bsg X2007. Isando 1600, South Africa 
100 Eiectmn Avenue, isando 1601, Gauteng, South Africa 
Telephone -r2~ 11 392 4157, Fax+27 11 974 8153, VQicemall:+27 11 392 1616 
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D U N H O B I N 
ICC C N E A/M I 

DUN ROBIN PRODUCTS 
40 Industria Ring Road, Parow 7490 

P.O. Box 1021 Parow 7500 
9 (021) 933-6670 Fax: (021) 933-6688 
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A' Tetra Lavai Food 

FAX MESSAGE 
From Fax Ne.: + 27 11 974 8153 

To: 
Attenti on: 
Fax No.. 
From: 
RefNo.: 
Date: 

No. of pages ind. this: 

Dear Brent. 

Dun Robin 
Brent Claassens 
021 933 6688 
Sam Gieenaway 
97208SG 
03\02\97 
1 

Thank you for youi-valued inquiry.The foUowing quotation is as requested : 

Part no. 
037,21622 
037,20721 
037.21384 
037.21385 
5911,5001 
5911,5000 
037.21255 
037.21256 
5402,0431 
5331,9148 
130,20006 
032,20089 

Description Quantity Unit price Total price 
brake ring 2 R 769,46 R 1538,92 st 
brake lining 2 R 161,90 R 323,80 st 

brass plated slip ring 4 R 1484,10 R 5936,40 st 
Silver plated slip ring 2 R 2120,75 R 4241,50 st 

Silver brush 8 R 375,50 R 3004,00 st 
bronze brush 12 R 125,29 R 1503,48 st 
upper knife 1 R 1652,50 R 1652.50 st 
lower knife 1 R 1432,00 R 1432,00 st 

check valve 1 R 570,66 R 570,66 st 
pistons 6 R 1770,94 RIO 625,64 Iwk 
spring 6 R 140,70 R 844,20 2wk 

tcnsion spring 100 R 9,00 R 900,00 st 

AH price are ex works and valid for 30 days only. 

1 hope that the above ineets -^th your requirements and if you have any 
please feel free to contact me. 

iluther questions 

regards 

i.iÌjJU 

Sam Greenaway. 
TETRA LAVAL FOOD 

1600^ South Afiica 
100 Electron Avenue, Isando I6Ò1, Gautene South Afììca 
leipnone : +27 11 392 4l57Telefax • +97 lT 074 fi! 4l57TeIefax : +27 n 974 8l53Voiceniail: +27 11 392 1616 

TOO© ( l o o j ' i V A V i v a i a i C S T 8 f r l 6 T T 0 ® 8 T : 9 T ¿ 6 . 2 0 / i ' 0 



DUN ROBIN 
DUN ROBIN 

Facsìmile 
To: SAM GREENAWAY 

TETRA LAVAL 
@Fax: 011 -9748153 
From: BRENT CLAASSENS 

DUN ROBIN 
Tel: 021-933 6670 
Fax: 021-933 6688 
Date: 31JANUARY 1997 
Pages: 1, including this 

Following our telephone conversation, can you please give me prizes on the following: 

HOY WRAP 

PART NO. 

037,21622 
037,20721 

037.21384 

037.21385 
5911,5001 
5911,5000 
037,21255' 
037,21256 

ROLLO 20 

5402,0431 
5331,9148 
130,20006 
032,20089 

Yours faithfully. 

DESCRIPTION 

Brake ring 
Brake lining 

Brass plated slip ring Q25 
Silver plated slip ring 
Silver brush 
Bronze brush 
Knifes upper 
Knifes Lower 

Check Valve 

Pistons 
Spring 
Tension spring 

QTY 

(2) 

(2) 

(4) 

(2) 

(8) 

(12) 

(1) 

(1) 

(1) 

(6) 

(6) 

(100) 

B.K. CLAASSENS 
SENIOR PRODUCTION TECHNICIAN 
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A: Tetra Lavai Food 
Hoyer 

MAINTENANCE & REPAIR MANUAL 

Guidance of products 

Synchronization of pocket coiiveyor and 
inlet 
By means of a flange of hub, Fig. 11 Pos. 
A, in the pinion for the pocket conveyor, it 
is possibJe to synchronize the pocket 
conveyor and the inlet conveyor. 

The pinion unit with flange of hub is 
situated behind the sheet at the end of the 
machine under the pocket conveyor. 

Fig. 11 

Procedure: 
Loosen the screw,Fig. 11, Pos. B. Now 
the connection between the wrapping 
machine and the pocket conveyor is 
disconnected. 

Press the JOG-button until one of the 
registcr spades is placed in front of the 
pocket conveyor, Fig. 12, Pos C. 

Pulì the pocket conveyor and place a 
pocket just in front of the ^egister 
spade as shown, Fig. 12, Pos D. 

Tighten the lock scrcw, Fig. 11, Pos.B. 
and the connection between the 
wrapping machine and pocket 
convcyor is re-established. 

417E9408.A09 - 23 -
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A' Tetra Lavai Food 
Hoyer 

TELEFAX 
A T T . : f 7 f W / r m/a/am/ T O F A X N O : + - 2 7 2 . 1 feS^ 

C O M P A N Y : OUAf 

F R O M : O A N F R O M F A X N O : 

d a t e : 3 W r 

N O O F P A G E S : 2 

R E F . 

To /9-¿)J(/6^ ^ / ^ / f / y j / r / s 
7d /^Fmo^^ //^(^¿/¿^ 

I ¿S 

4 c*^-

QiKlA/e POKlf^kf 
" MéOuCTìotyi 

^tmovAL OF TTY^' / f i v i / ^ r 77/£ 

A ò O V £ ' N m n O A L I B Ì / ' Ù L ^ O f ^ / V O t / U ? 

S/Dà~ of^ m r mwjT 

Tetra Lavai Food Hoyer A/S 
Sflran Nymarks Vej 13, DK«270 Aarttus-H^bferg. Dsmrwk 
Tetephone*45e939 39 39. Teto(6e770Bfhoydk.Tetefax + 4Se6292200. Tetegmms friQohoy oartìus 
BantefB Oen Dansice Bank A/S. Aartius Brencti. Reg. No 3627, Account No 3256-13369-7, Import VAT No 418S2119, 
E)qx)rt VAT No 29348359. A/S Reg. No 38.785 

r 
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Tetra Lavai Food 
Tetra Lavai Convenience Food 

FAX MESSAGE 
T o : i s j 

Att: — 
Fax No: 
From: 'T'pcsse»*«-«^ 
D a t e : 

No. of pages ind . this: 

A 

-r 

i -

^^ 

1 . 0 

S .̂: 
sJv-Vro^b : 

Tetra Lavai Convenience Food 
1 Bridle Close 
Woodmead Park 

Van Reenen Ave 
Woodmead. 2157 
South Africa 

Fax No: +27 11 804 6545 
Te l : +27-11 804 6529 
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FROM : CÜNUENIENCE FOOD SYSTEMS PHÜNE NO. : 0 2 1 5 5 5 0 4 2 0 Jun. 19 2 0 0 0 10 :39HN P I 
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Hoyer Rollo 20 
Automatic Ice Cream 

Bar Freezer 

A p p l i c a t i o n 

O p e r ü l i i l Q P f i n c i p l e 

fe/7/ 7 3 

¿ ¿ g f . 



FRÜH : CONUENIENCE FOOD SYSTEMS PHONE NO. : O 2 1 5 5 5 0 4 2 G J u n . 1 9 2 0 0 0 1 0 : 3 9 h i M P 2 

Capacity 
l(.i i vp l ca l ( sco l a b l f w i l l 

iv.^r:iur.;y 'i- :hc rsuii:^ nl'T.DüO to lo.nno crcair» 
biir'^ ;K:r honir. ( apacH'cis fnr water ice are íowcr ihaii 
r o n c c c rc a t T •. \ ct\ la I capao r r>' de p en eis upo n í) i". u ir. be r 
oí tac'.or?!. niclii<1iii¿: 

N^jr-tber ot ' radiai rows. 
Sumber . i f productí< per radial row. 
Product thickr.css. 

- Recipe (e.g. sugar tontenr anci total sülids content). 

- Ovemi f i . 

• N'iscnsity oí' ¡cc cream mix . 

Brine 

•• k c Cream f l l lmg temperature. 

- \urTìber' and typcs o f f i l i i n g operanor.s. 

Capaci ly o f i h e packing line. 

n-.c i-.iarl-er M rvc^c•..^ '-vt vun.»; r^n* oc-
pcnds vifVin the v-ioi l n:'•.•k ..-i-at':'; :'.ar. 
Fur ev.amplc 

Example: 
Produet w id th ; 49 min 

Produci tbickiìesfi: 19 rnm (0.75") 

Ntiniber o f radiai rows" 120 
Number o f pocket?! per row: 6 

Ovef fun o f ice cream: 
F \apora t inu tortipefarurc 45 ^C 
I3riiie tenìperaturc" - 4 0 " C ( 40°F) 

Ice creatn f i l l i ng temperature; 
C a p a c i t ) L i p p r o x . : 9.000 per hour 

Ti ie capacity is bascd on a mix recipe u.sing 
good qual i ty mgredteiu«. as fo l lows; 

In: 
SkiiTimed m i l k powder. fa: frcc 
Sugar fsucrose) 
Aux i l ia ry ingredienrs 
Water 

12% 
11% 
\2% 

ì% 

ìsm 

Max. w',dfh o f produt : f ' i 'ckeis pC! r.idia: 'vv. 

jS.Ì m n i i 3 .27" ; 4 

65 m m (2.56") ^ 

•*53 m m (2.09") 
•44,5 m m i l . 7 5 " ) 7 

38 m m (1.50") 8 

"Typ ica l producís 

The standard n u m b e r o f l'adi») rous is ".20 tbr producís 
w i i h thickness up to 23,5 mn. . \ b o \ e 23,5 m m the 
numhcr o f radiai rows or pocket? per v!j<lia! row w i l l 
be less. 

Standard Design 
M o i i l d Tab le . The moulds. in w h i c h the bar? are 
shaped at\d fro7en. are welded into an annular. rotary 
table biiuaied o:i top o f the brine tank. 

The m o u l d table is rnade o f stainless sieel The 
rumber o f pockets included in :he standard n-.ould rable 
w i th 6 pockets per radiai row is 6 x 120 = 72i'' pockets. 

O thc r mou ld tables wui i d i f fe renr row and 
pocket confìgurations ean bc«i.pp'ied 'sec »Opi;ona^ 
Equipment«) , 

The fTiouìd table o f a Hoyer Rol lo 20 can handic ice 
eream bars wh ich are up to 135 nun (5.3 I long. The 
stick inserted in the ;ee ere<ìrii water ice bar mu>;f 
prott- jde at Icast 30 mm ( : . 1 abovc the rnoofd 

The Hoyer Rol lo 20 i.i:ppl:ed w i t h a e n n e for 
l i f t i ng and rei t iovins the mould tab'e 

B r i n e T a n k . The double-walled . innular tank ¡s weldcci 
and insulated, Ir is madc Iroir. 3i?.nilc;;s steei e.KCCpi 
for the bot tom o f the inner tank and the evaporato: 
wh ieh are made f ro in mi t ied s.!eel 
Two rails are placed on the outvtdè o f the br ine tank 
for mount ing the stiek dispenser, the c leanir ìg 
equipinenf, the f i l l i ng equipnìcnt. etc. 
The brine tank is' d iv ided ir.:.^ f recz ing ¿onC w i t h 
¡old brine and a defrost ing .iùae \v i fh warm br ine. 

< 4»ulìng System. The pr imary COOlmg systcn-. C0rìsisr<; 
( r evaporatine; coils placcd at the bor tom o f the brine 

i ik . Ammon ia is used as rcfrigerant. 
The ¿econdar>' coo l ing system is à co ld br ine batb 

nd the co id bnnc \s ctri^jUiied hy a centri fvi|ia! pump. 
he co ld brine d i i f inbu i ion trouyh iv rtiade o f sr^in-

Icss Steel. 
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PRODUCT I 
EXAMPLES • ^ t.-

" ï ^ l c n u m b L - i s m r n . s m b l . re fer i o Us. o f o p t i o n a l . q u i p m e m o n p r e v . o u . page 



Â ¿y ^ ^ 

I f 

4 

Lc/ra^r 

/ 6 á ^ / r - ? 

£ 2 O ^ ^ / c ^ 



JS^ Convenience Food Systems 
KrSmsr-i-Grebe > Koppm Aqiarias • TIremat > TlroPak 

FAX from Fax no.: +27 21 555 0467 

To 
Attn. 

Fax no. 
From 
Ref. No 
Date 
No. pages 
Subject 

Parmalat Ice cream 
Mr Dannie Schoeman 
Brent Ciaassen 
561 6325/933 6689 
Sam Greenaway 
2041sg 
2000-06-14 
5 
"Filur'' and a new mould table quotation - Rovised 

(incl. this one) 

Dear Dannie. 

We have consideré the complete order and the previousty related price 
for the Filur of 1998/9 and have revised the Situation. On initial quotation 
of the filur product ¡t was not establish if a new modrfied chocolate tank 
and other modification were necessary on the rolo 20. However wrth assistance 
from the Engineering deparlment the price has been reduce in order for 
US to meet with your needs. 

I hope that the quotation meets with your requirements and we looK fonward 
to the order. Piease note the 12 weeks delivery time (ex Works.) 

Estimated Exchange rate : DKK 0,95 ^ R 1,00 
(Were any Fluctuation will be for your account) 
Estimated Total Shipping Costs. R30 000(To be confimied & charged at cost) 
(Shipping, Clearing. Duty, VAT and any other costs are alt exduded.) 
Convenience Food Systems Terms : 50%. 50%. 

Convenience Food Systems (Pty) Ltd. 
P.O. Box 60962, Flamingo Square 7441, Cape Town. South Africa. 
Visiting address: Unit N5, Ceniurion Business Park, Bosmansdam Rd, Milnerton. 
Tel. +27 21 555 0420\21. Fax +27 21 555 0467, http://www.cfs.com 

Td Wd¿t-:S0 0002 t'T 02t?0SSST20 : 'ÜN 3N0Hd SW31SAS aOOd 30N3IN3ANÜD : Wüdd 

http://www.cfs.com


Witti reffference to the Extnision line as per our m e c t i n Q on the 12/06/0,0 

! can confirm as follows ; 

4 weeks are estimated for Instailation & commissk)ning. 
@ Euro 4500 per week, ex flight. Accom. 
Estimated CIF Cape Town Euro 12700. Ex locai clearing, Agent fees and 
Locai Transportation. 

Shouid you have any further questions please feel free to contaci me. 

l a r d s 

am Qreenav^y. 

Page 2 of fax d.d. 

Cd l46Qt':ZQ 000S t^T 02t?0SSST20 : 'ON 3N0Hd SW3ÌSAS GOOd 3DN3IN3rìN0D : WOdJ 



1 4 / 0 6 0 0 ONS 1 3 : 3 9 FAX ^ 4 5 S 6 2 9 2 2 0 0 T t T K A HAK H U l t K 

Jtil T e t r a P a k H o y e r 
Quotation 

A O l 1323-3 
Dun Robin Products (Pty) Ltd. 
40 Industrial Ring Rd 
Parow 7490 
P.O. Box 1021 
Parow 7550 
SOUTH AFRICA 

Your ref.: Our ref.; 
CHO/DOK 

Dote: 
14-Juii-OO 

Item Qty 

1. 1 

2. 

With rcference to our enclosed "General Conditions of Sale and 
Delivery" No. QT 0102 GB2, which form an integral part of this 
quotation, we táke pleasure in offering you as follows: 

New Stick Product on the existing Rollo 20, 
{Serial no. Z312,1411): 

Mould Table 

Consisting of: 
- 6 mould pockets per row 
- 120 radial rows 

P r i c e D K K 247 ,400 

Modification of Production Equipment 

P r i c e D K K 25 ,000 

Total Price, Item 1 

Equipment for Production of "Filur" Product: 

The fLuiciiormlity of this Hoyer eqxiipment has recently been upgraded and 
improved. 

DKK 

272,400 

Tetra Pak Hoyer A/S 
Soeren Nymark« VOl 13. OK-B270 H^jbjerg, Denmark 
Telephone + 45 09 39 39 39, Telex 6 87 70 alhoy dk, Telefax + 45 86 29 22 00. Teiegrams frigohoy aarhus 
Bankers: Dan Dtifìàke Sank A/S. Aai+ivs Branch, Reg. No 362'^. Accounl No 325$-13339-7 
Export VAT No 29348365. Corrtral Business Register and Import VAT No 41552119 
e-mail; hoyer@hoycr.dk. web-süe: www.totrapakhoyercom 

Ed U d 8 t ? : 2 0 0 0 0 2 t?T 0 2 f 0 S S S T 2 0 : 'QN 3N0Hd SW31SAS aOOd 30NEIN3riN0D : WOdd 

mailto:hoyer@hoycr.dk
http://www.totrapakhoyercom
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A ' Tetra Pak Hoyer Quotation 
A O 1 1 3 2 3 - 3 

Dun Robin Products (Pty) Ltd. 14-Jan-OO 

Item Qty 

The cquipment consists among other things of: 
- Various modification on the Rollo to make room for this equipmeni 
- I New pump 
- 1 Set of Nozzles 
- 1 Frame 
- 1 Vessel for the water paint, which is a mix of water and colouring. 
- 1 Mask 
- Various electrical components 

For the principle of this spraying equipmeni please look at tlie cnclosed 
engineering drawings no. 128.24223 and 128,24164, 

Please note: 
- The accuracy and sharpness of the motive sprayed onto the stick produet 

varies according to the production speed of the Rollo and the spray media. 
- The pricc of this spraying equipment is conditioned by placement of an 

Order on the above-mentioned mould table (Item 1). 

Total Price» l i e b 2 

Grand Total Price, Item 1 & 2 

The Price: 

is to be understood F,C.A. (free carrier) Aarhus, Denmark, inci. packlng for 
the transport in question, cxcl. Installation. 

"INCOTERMS 1990"apply. 

D K K 

1 3 2 ^ 0 0 

405 .200 

- 2 
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Tetra Pak Hoyer 
Quotation 

_ A Q m 2 2 r 3 

Dun Robio Products (Pty) Ltd. 

Item Qty 

Delivery; 

Approx. 12 working weeks after receipt of order and ^proved/signed 
product drawing. - • 

The above mentioned lime of delivery is to be reckoned from the date all 
relevant technical information/samples necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
comments. 

In addition, the time of delivery depends on the down payment bcing paid 
according to agreed terros of payment. 

Payment: 

30 % of the contractual amount to be transferred to our account No. 
3258-13389-7 vdth Den Danske Bank, Aarhus Branch, Denmark, 
not later than 2 weeks after order. 

70 % of the total amount to be paid before delivery. 

We hope our quotation is in accorddnce with your wishes and look forwaxd 
to rcceiving your order. Shouid you have any further questions we are of 
course at your disposai with furüier information. 

Youfs faithfuUy, 
Tetra Pak Hoyer A/S 

14-JU£L-00 

DKK 

-3 
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Convenience Food Systems 
Kramsr^Qreba • Koppsns • Aquarlüs •Tlromat »-TIroPak 

FAX from Fax no.: +27 21 556 0467 

To 

Attn. 

Fax no. 

From 

Ref. No 

Date 

No. pages 

Subject 

Parmaiat 

Dannie Schoeman 

Brent Ciaassen 

021 551 6325, 933 6689 

Sam Greenaway 

2029sg 

2000-05-31 

1 

New Mouid Table 

(ind. this one) 

Dear Brent, 

I Ihank you for your valued enquiry and take pleasure in quoting the following 
for your kind attention. 

Mould Table fora Rolo 20 Z312.1411 

Price Ex works DKK 272 400,00 

An estimate of R 258 780,00 ex works, is due to the exchange rate were any 
fluctuation will be for your account. This quote is valid for 60 day. 

Exchange rate quoted DKK 0,95 = R 1,00. Shouid you require a fixed exchange rate 
please feel free to contact me. 

Shipping, clearing, duty costs, Vat : Excluded. 
(Estimated total Sea freight costs, Ex VAT. R 15 000-30 000) 
Installation: N/A 
Payment terms: 50% on receipt of order, and 50% on proof of shipping doc's 
before dispatch. 

Kind Regards 

Sam. 

Convenience Food Systems (Pty) Ltd. 
P.O. Box 60962. Flamingo Square 7441. Cape Town. South Africa. 
Visiting address: Unit N5, Centurion Business Park. Bosmansdam Rd. Milnerion, 
Tel. +27 21 555 0420\21, Fax +27 21 555 0467, http://www.cfs.com 

t d UbQciQT Q00C T£ öct^ÖSSbTcÖ : "ON BNOHd SN31SAS GOOd 3DN3IN3MNCO : WÜdd 

http://www.cfs.com
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JŜ f Convenience Food Systems 
Krimer4^reb9 • Itoppsns Aquaritis p- Tiromat • TiroPak 

FAX from Fax no.: +27 21 565 0467 

To 
Attn. 

Fax no. 
From 
Ref. No 
Date 

No. pages 
Subject 

Pamalat 
Dannie Schoeman 
Brent Ciaassen 
021 551 6325. 933 6689 
Sam Greenaway 
2036sg 
2000-06-08 

5 

Filur product 

(incl. this one) 

Dear Brent/Dannie, 

1 thank you for your valued enquiry and take pteasure in quoting the following 
for your kind attention. Piease note that the prices are in DKK and any variation 
in the exchange rate will be for your account. 

This quotation is also subject to CFS standard ternis and conditions shouid 
you piace any order via CFS SA. 

Piease feel free to contact me shouid you have any further questions. 

Kind Regards 

Sam. 

Convenience Food Systems (Piy) Ltd. 
P.O. Box 60Ô62, Flamingo Square 7441, Cape Town, South Africa. 
Visiting address; Unit N5, Centurion Business Park, Bosmansdam Rd. Milnerton. 
Tel. +27 21 555 0420\21, Fax +27 21 555 0467. http://www.cfs.com 

http://www.cfs.com


FROM : CONUENIENCE FOOD SYSTEMS 
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Ar Tetra Pak Hoyer Estimate 

A011323-1 
Dun Robixx Products (Pty) Ltd. 
40 Industriai Ring Rd 
Parow 7490 
P.O. Box 1021 
Parow 7550 
SOUTH AFRICA 

Your ref,: Our ref: 
CHO/DOK 

Daie: 
08-Jun-00 

Q t y D K K 

With reference to our enclo.wl "General Conditions of Sale and 
Delivei>'" No. QT 0102 GB2, we are pleased to quote an estimateci price 
as follows: 

New Stick Produet on the existing Rollo 20, 
(Serial no, 7 : ^ 1 2 , 1 4 1 1 ) : 

Equipmeut for production of Filur produet: 

The functionality of this Hoyer equipment has just been upgraded and 
improved. Thcrefore, it has not yet been released for selLmg and I can onJy 
send you an estimate. 

i 

The equipment consists among other things of: 
- 1 New dipping vessei on die Rollo 
- Various modifications on the Rollo to make room for this equipment. 
- l New piimp 
- 1 Set of NoÄZles 
- 1 Frame 
- 1 Vessei for the water paini, which is a mix of water and colouring. 
- 1 Mask 
- Various electrical componenti 

For the principle of this spraying equipment please look at the enclosed 
engineering drawings no. 128,24223 and 128^4164. 

Est imated Price 362,000 

Tetra Pak Hoyer A/S 
Soeran Nymarks Vej 13, DK<8270 Hoejbjer?. Denmarfc 
Teiepfìone + 45 88 39 39 39. T eicx 6 87 70 slhoy dk. Telefax + 45 36 29 22 00, Tetegrams frigohoy oarnus 
Bankdrs; Oen Danska Bank/V/S, Asrhus Sranch, Reg. No 3627, Account No 3258-133$9-7 
Export VAT No 29348359, Contrai Busines® Reglster and import VAT No 41632119 
e-mall: hoyer@hoyer.dk. website: wkAfw.tetrapakhoyercom 

mailto:hoyer@hoyer.dk
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T L F HOi"ER 1>K 
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Tetra Pak Hoyer 

Dun Robin Products (Pty) Ltd. 

Qty 

The r n c t : 

is an estimated price to be understood F.C.A. (&ee carrier) Aarhus, 
Denmark, incl. pacidng for the transport in question. 

"INCOTERMS 1990" apply. 

DdUvery: 

Approx. 12 working weeks after receipt of order and approved/signed 
product drawing. 

The above mentioned time of delivery is to be reckoned from the date aJ.J 
relevant technical information/samples necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
commenls. 

In addition, the time of delivery depends on the down pa>'ment being paid 
according to agreed terms of payment. 

Payment: 

30 Vò of the contractual amount to be transferred to our account No. 
3255-13389-7 with Den Danske Bank, Aarhus Brauch. Denmark, 
not later than 2 weeks affcer order. 

70 Va of the total amount to be paid before delivery. 

We hope our Estimate is in accordanoe with yotir wishes and shouid be 
pleased to werk out a fiim quotation which meets yoxir specific 
requirements. Looking forward to hearing from you. 

Yours faithfully, 
Te t ra P a k Hoyer 

Estimate 
A Q l 1323-1 

08-Jun-00 

DKK 

- 2 
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A' Tetra Pak 
Hoyer 

Hoyer Straightiine 600 C 
Tray Tunnel Extrusión System 

Application 

The Hoyer Straightiine 600 C is a complete system for 
processing and packaging extruded ice cream 
products, with or without sticks. 

Premium chocolate bars, ball-shaped cones, funny-
faces, bonbons. decorated cakes, dessert slices, and 
sandwiches can all be produced on the Hoyer 
Straightiine 600 C with the aid of different auxiliary 
equipment. 

With its flexible design, change-over from one 
product to another is quick and efTicient. 

Description 

The basic machine consists of a conveyor chain which 
transports the product trays and follows a double-
spiral path through a hardening tunnel. 

At the inlet/outlet end of the tunnel the conveyor 
chain forms a worktable where extrusión, filling, 
decorating and product transfer take place. 

The production process on the Hoyer Straightiine 
600 C starts with the extrusión or t ime-elapse filling of 
the ice cream onto the product trays, either directly 
(e.g. stick products. candy bars. slices and cakes), or 
into pre-inserted cones. 



Dif fe ren t Operations can be carr ied out depend lng on 
the p rodue t to be p r o d u c e d eg. stick Insertion, the 
d i spens ing of biscuits , cones or chewing g u m balls, 
and decora t ion with ice c r eam, ca ramel , syrup, j a m or 
d r y ingredients . 

T h e f i l led p rodue t t rays are passed through the 
h a r d e n i n g tunnel , whe re the p roduc t s are e f f icent íy 
f r o z e n b y cold air c i rcula t ion. 

A f t e r ha rden ing the p roduc t s are r e m o v e d f r o m the 
t r ays and can be d ipped into chocola te or other 
ingredients . Al ternat ive t rans fe r sy s t ems for d i f fe ren t 
p roduc t s a re avai lable (see Produe t T rans fe r section). 

A u t o m a t i c flow w r a p p i n g o f the produc ts into paper 
o r plás t ic l amina te w r a p s is carr ied out on a Hoye r 
Char t a s ingle- lane wrapper . 

Steel. All chain supports , sprockets and f raming are 
constructed to facilitate cleaning, servicing and access 
be tween the chainway. The vertical dis tance between 
the chainways allows for produet heights up to 
120 m m above the tray and for ball-top cones up to 
170 mm. 

A built-in chain t ightening mechanism al lows for 
temperaturc Variation. 

T h e hardening tunnel is manufac tured f rom 
Polyurethane insulated panels with white PVC coated 
sheets on both the interior and exterior surfaces . The 
floor is made f rom fiberglass with drain Channels. 

T h e tunnel is supplied with two entrance doors 
a l lowing for effect ive cleaning and maintenance inside 
the tunnel. 

Standard Design 
Drive 
T h e dr ive for the c o n v e y o r cha in and for the stat ions 
on the work tab le is p laced ins ide the harden ing tunnel . 

W o r k t a b l e 
T h e work tab le is p repared fo r moun t ing all the 
poss ib le stat ions. T h e s ta t ions are des igned for easy 
in te rchange . 

All ex ter ior su r faces and c o m p o n e n t s on the 
work t ab l e are p r o d u c e d f r o m stainless steel or 
s ta in less mater ia ls . T h e work tab le is s loped to 
faci l i ta te wa te r run-off . T h e f r a m e is const ructed f rom 
s ta in less steel channe l l i ng to ensure efTective 
c lean ing . T ray change -ove r is quick and s imple . The 
t rays can b e lifted o f f the c o n v e y o r chain wi thout the 
aid o f tools . 

A tray w a s h i n g unit is ava i lab le . 

H a r d e n i n g T u n n e l 
T h e H o y e r Straight i ine 6 0 0 C ha rden ing tunnel is 
de l ivered p re -as sembled in t w o main par ts fo r quick 
and easy instal lat ion in the factory . The evapora tor 
and high speed fans are pos i t ioned at the side o f the 
spira l conveyor . 

In the ha rden ing tunnel the conveyor chain fo l lows a 
double -sp i ra l path a round a f r a m e m a d e of s tainless 

Contro l system 
All in-line funct ions, including drive and the filling 
and decoration equipment are control led via the PLC 
f rom one central control panel. 

All production data can be pre -programmed and 
supervisión and adjus tment are easy f rom the control 
panel . 

Different p rogrammes can be stored in the PLC 
which operates as master when connected to other 
mach ines in the line. 

Refrigeration 
The Hoyer Straightiine 600 C is provided with an R22 
or ammonia evaporator unit. 

Filling and Decorating Equipment 
As Hoyer Straightiine 600 C is des igned for the 
production of a large number of different ice c ream 
products , the choice of filling and decorat ing 
equipment will depend upon the specif ic product 
types . 

T h e filling and decorat ing equipment is des igned for 
easy connection to the sliding carr iages on the 
worktable . 

T h e decorating equipment will be individually 
suppl ied to suit cus tomer requirements for product 
size and shape. 



The following equipment is available: 

Horizontal extruder 
- Candy bars. 
- Logs . 

Vertical extruder 
- Stick novelties. 
- Sl ices. 
- Minicakes. 
- Bite-sizes. 

Vertical Time-elapse Filler 
- Cone filling.-
- Top decoration. 
- Tartufo. 
- Bonbons 

Other Equipment 
- Single or double stick inserter. 
- Chewing gum dispenser. 
- Biscuit dispenser for sandwiches. 
- Cone dispenser. 
- Wafer cup dispenser. 
- Jam and caramel top decoration. 
- Chocolate inpregnation. 
- Chocolate tank with pump. 
- Pencil filler. 
- Ripple equipment. 

Product Transfer 
According to the products to be produced different 
transfer systems are available. 
• Multi-lane transfer system suitable for stick or 

stickless products and ball-top cones. 
Two different coating systems are available for stick 
products. One system is for chocolate coating the 
other for juice coating. The chocolate coating unit is 
also suitable for coating ball-top cones, and half-
sandwiches. Products can be coated with either 
chocolate or with chocolate containing dry 
ingredients. Stickless lines require chocolate 
enrobing equipment. A flatbeh-conveyor system 
that passes through the hardening tunnel to dry the 
chocolate is optional. The conveyor system is 
complete with an automatic infeed and outfeed 
centering device and speed adjustment is carried out 
from the central control panel. 

- Gripper conveyor for chocolate coating of stick 
products. 

- Logs, bonbons and miniatures must be removed 
from the trays by hand after hardening. 

Product Capacities 
The maximun capacity of the Straightline 600 C is up 
to 7400 novelties per hour with either a multi-lane 
transfer system or a gripper conveyor. 

If other products are produced, like candy bars, ice 
cream logs or sandwich products, the capacity will 
depend upon the type, size and design of the product. 
In each case actual capacity will be determined by the 
mechanical speed, number of products per tray, 
freezing capacity of the hardening tunnel and the 
subsequent transfer and packaging system. 
Máximum outputs are as follows: 

Products discharged automatically 

- Stick products: 7400 pcs/hr 
Three products per tray 
Distance between the products 100 mm. 

- Ball top cones: 7400 pcs/hr 
Three products per tray 
Distance between the products 100 mm. 

- Candy bars: 9000 pcs/hr 
Six products per tray 
Distance between the products 150 mm. 
Distance between the lañes 70 mm. 

- Brickettes/slices: 7400 pcs/hr 
Three products per tray 
Distance between the products 100 mm. 

- Mini-cakes: 7400 pcs/hr 
Three products per tray 
Distance between the products 100 mm. 

Products discharged manually.: 

- Miniaturé/bónbon; 14000 pcs/hr 
Nine products per tray 
Distance between the products 100 mm. 
Distance between the lañes 70 mm. 

- Logs: One product per tray 



Typical Layouts 

Comple te l ine for sticks, stickless products, cones and sandwiches. 

22555 mm 

Comple t e line for sticks and cones. 

Comple te line with gripper conveyor for sticks. 
16105 mm 

1 Straightiine 600 C (h=2440) 
2 Evapora tor 
3 Hoyer Dino-C, Mult i - lane t ransfer system 
4 Belt conveyor for stickless products 
5 Chocola te coat ing machine 
6 Chocola te drying belt conveyor 

7 Stickless products pocket conveyor 
8 Pocket conveyor 
9 Single lane wrapping machine (for sandwiches) 

10 Outlet belt conveyor 
11 Refrigeration unit R22 

(can be placed away from SL 600 C) 



Complete Une for sticks, half-sandwiches, ball-top cones, sandwiches and logs. 
15755 m m 

7215 m m 5100 m m 

. c : 3 . r r . - L r .- .T. . c : 3 . r . • . i . , , 

WcxMable h^llSO mm 

'•ímmí\ 

5 2 7 5 m m 

3320 mm 

Complete line for sticks, half sandwiches and logs. 

13910 m m 

7 2 1 5 m m 

: 3 . r . ' . ^ j-.-.T. . c : 3 - r . - x , , 

5 1 0 0 m m 

Worktable h s l t 2 0 mm 

1475 mrti 

n a c 
12 

10 \ 
c 

280 m m 
r ^ a ' u 

4390 m m 

Complete line for stickless products, bonbons, miniatures and logs. 

18235 m m 

1 Straightline 600 C (h=2440) 
2 Evaporator 
3 Hoyer Dino-C, Multi-lane transfer system 
4 Beit conveyor for stickless products 
5 Chocolate coating machine 
6 Chocolate drying beh conveyor 

7 Stickless products pocket conveyor 
8 Pocket conveyor 
9 Single lane wrapping machine (for sandwich) 

10 Oütlet beIt conveyor 
11 Refrigeration unit R22 

(can be placed away from SL 600 C) 



Comple te line for stick products, half-sandwiches, ball-top cones, sandwiches, bonbons and miniatures. 

17505 mm 

Comple te line for sticks, half -sandwiches , ball-top cones, bonbons and logs. 
17505 mm 

Comple te line for stick products , half-sandwiches, ball top cones, logs and bonbons. 

1 Straighti ine 600 C (h=2440) 
2 Evapora tor 
3 Hoyer Cino-C Mult i- l ine t ransfer system 
4 Belt conveyor for stickless products 
5 Chocola te coat ing machine 
6 Chocola te drying belt conveyor 

7 Stickless products pocket conveyor 
8 Pocket conveyor 
9 Single lane wrapping machine (for sandwich) 

10 Outlet belt conveyor 
11 Refrigeration unit R22 

(can be placed away f rom SL 600 C) 



Technical Data 

Product plates: 
Total no. of trays including worktable: 617 
No. of trays inside tunnel: 580 
Total tray area inside tunnel: 35 m^ 
Chain length: 185 m 
Chain pitch: 50 mm 

Cooling system: R22 NHj 
Max. evaporator capacity: 60 kW 64 kW 
Small compressor capacity: 48 kW 
Max. compressor capacity: 58 kW 
Evaporator surface: 510 m^ 506 m^ 
Evaporator volume: 310 Itr. 180 Itr. 
Suction temp. at evaporator: 
Air temperature: -33°C 
Air flow: 48 m'/h 

Power consumption 
Main drive: 2.2 kW 
Fans ( 5 x l . lkW): 5.5 kW 
Compressor unit: 55 kW 
Tray washer: 0.18 k W 
Multi-lane main motor: 1 kW 
Outfeed conv. for stickless product: 0.5 kW 
Chocolate pump; 0.75 kW 
Heaters (depending on versión): 3 kW 
Flatbelt conveyor motor: 1 kW 
Compressed air pressure: 6-7 bar. 
Total air consumption depending upon 
number and type of equipment: Max 1 mVmin. including the washing unit. 

Connectíon 
Electricity: 
-Standard: 3x400 volts AC, 50/60 Hz 
-Optional: according to customer spec. 
-Compressed air: 15 mm 

Shipping Data 

net/gross.weight shipping vol. 

-Frame box: 7800kg/10000kg 51 m^ 

-Evaporator box: 3200kg/4500kg 51 m^ 

-Worktable: 3000kg/3300kg 33 m^ 

-Gripper conv. for choco: 1200kg/1500kg 7 m^ 

-Multi lañe transfer system: 650kg/900kg 11 m^ 

-Compressor unit: 2300kg/3000kg 10 m^ 
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All capaci t ies , data , i l lustrations, photographs , d rawings and s ta tements in this publicaiion are for general information only and 
sub jec t to c h a n g e without not ice . They shouid not be considered as a warranty or legai obligation of any kind. Any drawing or 
data conta ined here in shall r emain the property of Tetra Pak Hoyer and unauthorized use thereof is prohibited. 

jd: Tetra Pak 
Hoyer 

Tetra Pak Hoyer A/S, Soeren Nymartcs Vej 13, DK-8270 Hoejbjerg, Denmark. Tel.: >45 89 39 39 39, Fax: +45 86 29 22 00, E-mail: hoyerehoyer.dk 
Tetra Pak Hoyer Inc., 753Ger»eva Paricway. P.O. Box 280, LakeGeneva. Wl 53147-0280, USA. Tel.:+1 414 249 7400. Fax: +1 414 249 7500 

Tetra Pak Hoyer SpA, 52 Via Monferrato. 1-20038 San Giuliano Milanese, (Milan), Italy, Tel.: +39 02 98 2921, Fax: +39 02 9880171 
Tetra Pak Hoyer Indùstria e Comércio Ltda., Rua Napoleao de Barros, 1038, CEP04024-003 Sao Pauto • SP. BRA2IL, Tel.: +55 11 573 9422, Fax: +55 11 549 5420, 

E-mail: tphoyermarìo9plugnet.com.br 

Tetra Pak Hoyer Inc., Ground Roor Molave Building, 2231 Pasong Tamo Street, Makati, 1231 Metro Manila, Pnilippines, Tel.: +63 2 813 2848, Fax: +63 2 813 2866 
Tetra Pak Hoyer A/O, 4th Rostovsky pereulok. dom 1 stroenie 1.119121 Moscow, Russia. Tel.: +7 502 224 2160. Fax: +7 095 931 9762, 

E-mail: hoyer.moscowdtetrapak.com 
Produci Description: PD 0952 GB4/99.05/1000 
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/ . ' Tetra Pak Hoyer 
TELEFAX 

ATT.: M r . S a m G r e e n a w a y FAX NO: 

COMPANY: C o n v e n i e n c e F o ü d S y s t e m s (PU ) L t d . 
C a p e T o w n , S O U T H A F R I C A 

' 2 1 21 555 04Ó7 

FROM: Al lan Bjerring Andersen 

DATE: 3 1 - M a y - O O 

PAGES: 16 

F A X N O : 

REF.: 

-45 Kó'^9 22 00 

A . A / I N 

oiúJj.aci. ' 

Dear Sam. 

Enclosed piease l ind fax and quotation AOl 1273-1 for Pamialai Ice Cream. Funhennore wc-
enclose draft proposal, indicative example o f imeresi rate and Drawing SLCOl i 

Piease present the above to the cas tomer personai ly and reveri wiih your conimcius. 

Best legards 

T e t r a P a k H ö v e r A/S 

/ 
À Allan B. .Andersen 

Tetra Pak Hoyer A/S 
Soeien NyrnarKs W j 13, DK-8270 Hoejbjerg. Denmark 
Telephone + 45 09 35 39 39, Telex 6 67 70 alhoy dk, Telefax + 4 i 86 29 22 00, Tslesisms frigohoy aarnus 
Bankern; Den DansKe Bank A/S, Aarhus Brar,ch, Reg, No 2527, Acccunt No 3253-13389-7 
Export VAT No 29348359, Central Business Register and Inport VAT No 41852119 
e-mail; hoye^@fioyer.ök, weo-slie; \w;w.telfapBkhoyer.corn 
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A' Tetra Pak Hoyer 

Parmaiat Ice Cream 
SOUTH AFRICA 
Att.: Danie Schoeman 

Your réf.: Our réf.: 
A A / A A IH-M.ay-OO 
téCli.dîî -

Gentlemen 

Quotation for Straightiine 400 

Firsí of all I would iike to ihank you for your ldn.d hospitality exiended to me during my 
recent visit to South Africa. 

It is as always a pleasure to visii your factory and meet people wíth visions and ambitions. 

As we agreed upon enciosed you will f m d the follovving documents: 

1. Quotat ion for a Straightiine 400 

2. Leasing agreement tbr a period of three years 

3. Layout for the Straightiine 400 

As we discussed during our meeting the Straightiine 400 that we are now quütiug includes 
yquiprnent for the production of one "Magnum" product type and one Funny Face. 

'I"he StraightUne 400 is equipped with an ammonia evaporator that has to be connected to a 
central ammonia system at an evaporarlon temperature of - 45®C, 

Tetra Pak Hoyer A/S 
Soeien Nymarks Vej 13, OK-8270 Hoejbjerg, Denmark 
Telephone + 45 89 39 39 39. Telex 6 97 70 alnoy ok, Telefax * AH 66 25 22 00, Teteg;an-.5 tnggfioy aarlica 
Bankers: Den Oanske Bank A/S, Aarhus Brancn. Reg. No 3927, Accouni No 3258.13389-7 
Export VAT No 23346353, Central Business Register arid Import VAT No 41352119 
e-mail: hoyef@rioyer.ak, web'site; www.tetrapakhoyer.com 

mailto:hoyef@rioyer.ak
http://www.tetrapakhoyer.com
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A' Tetra Pak Hoyer 

Parmalai Ice Cream 

P a g é i 

31-Mav-Oö 

The StraightHne 400 can at a later stage be equipped for the production of tht foUowing 
products ' 

• Ball top cones 

• Sandwich products 

• Logs 

In the foUowing we have given an example of a cost brake down per unii based on the 3 years 
leasing proposal. 

In broad térras the payments are as foüows with the example of a three-year lease; 

1. Down p a y m e n t E u r o 55,725. 

2. Q u a r t e r l y ¡ns ta lments of E u r o 29,556 fo r t h r e e yea r s . 

3. Based on a s epa ra re a g r e e m e n t a t the end of the leasing per iod the e q u i p n i e n t will be 
acqu i red fo r a symbol ic a n i o u n t of e.g. E u r o 200. 

The calculation, which outliries the saving for a ihree-year Jease, will loük as follows; 

Leasing per year Euro 11 8,224 

Deductible company tax (30% o f E u r o 118,224) - Euro 35.467 

Estimated cost of lease per year after tax, year one Euro 82.757 

E u r o 82,757 cquals app rox ima te ly R A N 0 512,403. 

Estimated production per year; 6 million sticks 

Capital cost per stick: RAND 512,403; 6 million = 8.5 cení pe r s t ick 

As we discussed, and as the numbers show, an investnient of this extem should be a sound 
investmem and pay iiself back within a shoit íin:',e. 
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Tetra Pak Hoyer 

Parmaiat Ice Cream 

P ä g e 3 

31-Mav-OO 

Please check the above assumptions with your locai accoumam, haviiig knowledge of the 
exact tax rules in South Africa. 

We are ai the mornem checking the best t iming for a visit to Hgypt where the line can be 

inspected. 

As soon as we have a video of the line in question we will forward it to you. 

We hope that our quotation is m accordance with youi expectatioas and are looldng forwai-d to 
hearing f rom you. 

Allan Bjerr ing Andersen 
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A' Tetra Pak Hoyer 

Farniaiat Ice Cream 

SOUTH AFRICA 

Quotation 

A 0 1 1 2 7 3 - 1 

Y o t j r r e f . : Üunef.; 

AA/IN 
ñau-

Qty 

3 0 - N ) a y - 0 ü 

EURO 

With reference lo our enclosed "General Condiiions of Sale and 
Delivery" No. QT 0102 GB2, which form an integral part of this 
quotation, we take pleasure in oíTering you as follows: 

Straightline 400 

Lme for the extrusión, hardening and coating of siick producís as described 
below. 

Capacity: Up to 4800 stick p r o d u a s per hour 

The basic machine includes: 

- Box insuiated by means of high deni>ity polyurethane 100 mm thick, 
Floor provided with water drain. Inspection doors. Iniernal lighting plant 

- Intemal stainless stecl frame to support the trays and drive the stainless 
Steel chain 

- Main drive with a motoreducer suitable for low temperature, placed mside 
the cold box, with speed regulation by menas of an inverter 

- Mechanical gear for the niotion of the working stations 
- Extemal worktable to place ihe worlong stations 
- Centralizad electrical panel to control and adjust all the devices by means 

of a PLC and user interface 
- Internal fmned tube evaporator for ammonia with six fans, mounted on 

top of the frame with defrosting sysiem by water. Evaporation 
temperature - 45°C. 

- Electrical and pneumatic plant 

The unit has to be connected lo a suitable power source and to the 
centralized ammonia system. 

Tetra Pak Hoyer A/S 
Soeren Nymarks Ve] 13, DK-8270 HoejDjerg, Denmark 
Telephone » 45 89 39 39 39, Telex 6 87 70 alhoy dk, Telefax + 45 96 29 22 00, Telegrama t.-igonoy aatr^us 
Bankers: Den Danske Bank A/S, Aarhus ßranch. Rag. No 3627, Account Nc 3253-13309-7 
Export VAT No 29348359, Central Business Register and Import \,'AT Ho 41652119 
e-mail: noyer@hoyer,dk, web-sIte; www.tetrapakhoyer,com 



31-115 im ONS 1 4 : 1 7 FAX - 4 5 .S629 2200 TLF HÖVER UM (5 

Tetra Pak Hoyer 
Quotation 

A a U 2 2 3 - l 

P a r m a i a t Ice C r e a m 30-May.00 

Q t y E U R O 

W a s h i n g b r u s h 

Set of 460 fíat t r ays in stainless steel - 200 x 295 m m 

Single wi re hor izon ta l cu t t i ng devicc inc luding wi re d r ive and e v i r u d e r 
s u p p o r t 

Ver t ica l e x t r u d e r - 1 outlet 

Ver t ica l e x t r u d e r 2 f iavours 5 out le ts 

Size c h a n g e over fo r single s t ick in se r t e r 

Single stick i n s e i t e r 95 x 10 m m p n e u m a t i c a l l y a c t u a t e d 

Single h a m m e r , u p p e r posi t ion 

P i c k - u p fo r st icks - 145 g r i p p e r s 
Apparatus for synciironized pick-up ajid chocolate enrobing of stick 
products, extmded and hardened by the SL production lines. 

The device includes: 
- Stainless steel frame 
- Chain with 145 articulated pincers 
- Double jacket chocolate dipping tank, complete vvith pump, electric 

heating elements, thermostat. 
The tank is provided with sheels and can be removed for the cleaning 
operations. 

- Product release station 
- By-pass station 
- Electric control panel 

P ick -pack W r a p p i n g M a c h i n e 
Designed to pack diíYerent sizes and shapes of ice cream products and can 
be used w h h a variety of wrapping materials, e.g, polyethylen, PVC and 
polikraft. Both hot and cold sealing can be carried out. 

Pick-pack is completely buih in .AISI 304 stainless steel and ecjuipped with 
double paper roU suspensión and an electronic speed variator with 
progressive start resulting in a faster cperation. A friction system centralizes 
the products in the wrapping material and operates also as a safety device 
for the product conveyor. 

. ? . 
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A' Tetra Pak Hoyer 

Parmalat Ice Cream 

Quotation 
A o m i s - i 

30-Mav-00 

Qty 

The machine is fitted with a longer inlet conveyor facilítales the manual 
placenient of products. Geaiing is built-in, avoiding direci contad with the 
p roduas . 

Up to 6,000 products/hour and with photocell. which centralizes the 
wrapping material so welding and out are always carried out at the sarae 
point in the wrapper design (picture-in-place). 

Chocolate Tank 100 I 

Set of recommended spare parts 

Total price for Straightline 400 

The price: 

is to be understood F.C.A. (free carrier) Milan, Italy, incl. packing for the 
transpoit in question, excl. Installation. 

" INCOTERMS 1990" apply. 

Delivery: 

12 working weeks after receipt of order. A - y o / 

The above mentioned time of deliver>' is to be reckoned íroin the date all 
relevant technical information/samples necessary for production of the 
machine have been received and samples must be sent to Hoyer for 
comments. 

In addition, the time of delivery depends on the down paymeni being paid 
according to agreed terms of payment. 

Payment: 

50 % down payment to be transferred to our account No. 3258-13389-7 
with Den Danske .Bank, Aarhus. Denmark , not later than 15 days 
after the date of the pro forma invoice. 

EURO 

371,500 

- j -
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/ r Tetra Pak Hoyer 
Quotation 

A 0 1 P 7 V 1 

Parmaiat Ice Cream 

Q t y 

50 % of the coimactual amount to be paid against preseiuation oi 
shipping documents. or, if, ovving to conditions beyond Hoyer 's 
control, shipmem cannot take place at the time agreed upon, 
against warehouse receipt. 

Or according to enclosed leasing proposal. 

The payment must be secuied by an irrevocable Letter of Credit lo be 
opened by a f i rs t -dass bank, and to be payable at sight at the counters of 
and confirmed by Den Danske Bank, Aarhus, Denmark. 

The Letter of Credit must be opened o:iie momh before eslimated delivery 
and be vahd for at least one month after estimated deUveiy, allowing partial 
shipment and transhipments, 

All costs in connection with the confirmation and keeping in force of the 
Letter of Credit - abroad and in Denmark are for the account of the buyer. 

2 % per month interest fee for late payment will be added to the last liivoice 
amount. 

VaÜdiry; 

Our quotation is valid for order received not later than 60 days from date of 
quotation. 

Exclusions: 

The TP Hoyer delivery comprises the above specified only, and thus does 
not include, for example, the following: 

1. Installation and start-up assistane^ of any kind. 

2. Electrical work consisting of external conduit runs, winng, nor the 
materials or labor to instali such equipmeni. 

3. Pneumatic work - consisting of e^aernal conduii runs, pneumaiic 
lubing, fittings, connections, nor the materials or labor to instali such 
equipment. 

4. The main power supply and/or pneumatic supply to the control 
componentry as may be required. 

; 0 - M a y - 0 0 

E L i R O 
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A' Tetra Pak Hoyer 

P a n i i a i a t l e e C r e a m 

Quotation 

Qt> 

.5. Supply or instailation of an enclosed lockable enclosure foi storing 
instailation materials, Too ls , expendables, etc. This is to be customer 
supplied upon request. 

6. Supply or Installation of refrigeration equipment required for the 
system's operation ñor the required coniiections between such 
refrigeration equipment and the Hoyer supplied equipment. Excl. 
circulation pump, pipes and Attings and insulation. 

7. Any building construction modií icat ions or materials which may be 
required. 

8. Supply or instailation of any sanitaiy or CEP pipmg lo or from the 
Hoyer supplied equipment. 

9. Receiving or off loading of the Hoyer supplied equipment. 

10. Oil or lubricants. 

Leaflets enclosed serve for informative purposes onJy, and any special 
features or optional extras are only included in our delivery' if specifically 
mentioned in this quotation. 

We hope our quotation is in accordance with your wishes and look forward 
to receiving your order. Should you have any further questions we are of 
course at your disposai with further information. 

Yours faithfully, 

Tetra Pak H ^ e n A y S 

Alian Bjerring Andersen 

3ö-Mav-00 

E U R O 

- 25 -
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Customer/Kunde/Ci ìent : Parmalat, South Africa 
3 Y E A R S Rent 
Quarter ly payments 

31-05-00 
Date/Daium/date 

EUR EUR 

Amouni'Beirag/Sornme 371.500 C ü f ' ò iwy-We rv'C ours 

C-i-F. cosi/Kosten.'trais 0 
C o n d i t i o n : 

Adv.Paym./VorrausZ'Paym.Anticip: 15% 55.725 l )Bank Guarantee from 
i s t Class Bank 

To be financca/Finanzier./ 315.775 2) Sepatatô Conuaci 

Security/SicherneifCaution 3 years lease.Ouanerly 
payments 

INTEREST RATE: 7,50% p.a. fixed 
¡ Payment 
1 Arrière Balance Balance 

Date/Datum/date Termin Instalm/Abz/'Mensualt Int./Zins/lnt. ; Tola! Begin End 

01 - 0 9 - 0 0 2 3 . 6 3 5 5 . 9 2 1 i 2 9 , 5 5 6 3 1 5 . 7 7 5 2 9 2 , 1 4 0 

0 1 - 1 2 - 0 0 2 2 4 . 0 7 8 5 . 4 7 8 ! 2 9 . 5 5 6 2 9 2 . 1 4 0 2 6 8 . 0 6 2 

0 1 - 0 3 - 0 1 3 2 4 . 5 3 0 5 . 0 2 6 i 2 9 . 5 5 6 2 6 8 . 0 6 2 2 4 3 . 5 3 2 

0 1 - 0 6 - 0 1 4 2 4 . 9 8 9 4 . 5 6 6 1 
1 

2 9 . 5 5 6 2 4 3 . 5 3 2 2 1 8 . 5 4 3 

0 1 - 0 9 - 0 1 5 2 5 . 4 5 8 4 , 0 9 8 2 9 . 5 5 6 2 1 8 . 5 4 3 1 9 3 . 0 8 5 

0 1 - 1 2 - 0 1 6 2 5 . 9 3 5 3 . 6 2 0 1 2 9 . 5 5 6 1 9 3 - 0 8 5 1 6 7 . 1 5 0 

01 - 0 3 - 0 2 7 2 6 . 4 2 2 3 . 1 3 4 ì 2 9 . 5 5 6 1 6 7 . 1 5 0 1 4 0 . 7 2 8 

0 1 - 0 6 - 0 2 8 2 6 . 9 1 7 2 . 6 3 9 i 2 9 . 5 5 6 1 4 0 . 7 2 8 1 1 3 . 8 1 1 

0 1 - 0 9 - 0 2 9 2 7 , 4 2 2 2 , 1 3 4 1 2 9 . 5 5 6 1 1 3 . 8 1 1 8 6 . 3 8 9 

0 1 - 1 2 - 0 2 1 0 2 7 . 9 3 6 1 . 6 2 0 i 2 9 . 5 5 6 8 6 . 3 8 9 5 8 , 4 5 3 

0 1 - 0 3 - 0 3 11 2 8 . 4 6 0 1 . 0 9 6 i 2 9 . 5 5 6 5 8 . 4 5 3 2 9 . 9 9 3 

0 1 - 0 6 - 0 3 12 2 8 . 9 9 3 5 6 2 ! 2 9 . 5 5 6 2 9 . 9 9 3 1 . 0 0 0 

3 1 4 . 7 7 5 3 9 . 8 9 4 i 3 5 4 . 6 6 9 

L i L 
d ^ <j 4 

Lease 3Y - Parmalat.XLS 31-05-00 
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DRAFT PROPOSAL 

Lease Agreement No. S.A. - 2000 - 1001 - 01 

1 ) This Lease Agreement Is an integrated part of orderconfirrnation no. 
dated , 2000. between Tetra Pak Hoyer 

A/S, Seren Nymarksvej , 8270 H0jbjerg, hereafter teferred to as the 
Lessorand 

Parmaiat Ice Cream - South Africa 

in the following referred to as the Lessee. 

2.) The Lessor will let out and the Lsssee will lent the equipment specified 
in the the above nnentioned order confirmation hereafter referred to as 
"the Equipment" under the terms and conditions laid out herein. 

3.) The rented Equipment: according to specification in above mention^d 
accepted order confirmation no dated betv/een 
Leessee and Lessor: 

The total price of the Equipment is Euro 371.500,- FCA Aarhus, 
Denmark (Incoterm 1990). packing included. Ali other conditions 
according to contract, 

4.) The Equipment is rented for use at the address of Lessee only. 

ö.) No costs and charges, taxes, duties of whatsoever nature in 
connection with import of the Equipment are included in the above 
amount and shail, if any. be paid directly by the Lessee. 

6.) The Leasing Period is to be understood from delivery of the Equipmeni 
at the Lessee's address, and during the foi-thcoming 30 months. 
Delivery is expected to take place week xx 2000. First payment undei 
the lease contract to take place 1 xx 2000. 

31-05-00 Paye 1 ül"5 
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7.) It has been agreed that Payment will take place as follows: 

Down payment: 15% i.e Euro 55,725 

12 Quarteriy rates of: Euro 29,556 
^according to the enclosed 
schedule, first time xxx, 1 st 2000 and the 
isucceeding 11 quaiers. 

Invoices will be presented to the Lessee concerning each payment. 
The due dates for payments 'are as mentioned above or the first 
banking day following immediately after the above-mentioned dates. 
A penalty fee of 2.0% of the amount due per starting month will be 
charged in case the payment has not been credited Tetra Pak Hoyer 
A/S's account No. 3627-3258-133897 with Den Danske Bank. 
Copenhagen, Holmens Kanal 2f12, 1092 Copenhagen on due date. 
AH payments are to be secured by a bank guarantee from a first 
Class Bank. 

8.) All costs In connection with payments of the Rental Fee as e.g. - but 
not limited to - taxes, fees, commission, V.A.T., withholding tax and 
duties are not included in the Rental Fee and are to be paid directly by 
the Lessee and are of no concern to the Lessor. 

9.) This lease agreement is a net Lease amount, and by signing this 
agreement the Lessee gives his consent to pay all Rent, The right of 
the Lessor or any assignee in |and to such Rent is unconditional and 
not subject to counterclaims, set-offs or the like of whatever nature. 

10.) The Lessee is obliged - at his own cost - to keep the Equipment 
adequately insured, equivalent to the füll and new value of the 
equipment. 
Furthermore, the Lessee agrees that the Lessor shail not be Nable to 
the Lessee for any loss, liability or proceedings with respect to any 
injury or damage of whatsoever nature and whatsoever cause arising 
out of or in connection with the Equipment of the use thereof. 

The Lessee shail take out â  Liability Insurance, Including produet 
liability according to local law. 

The Lessee is obliged to use the Equipment according to the Lessor's 
I ns t ruc t ions . 

31-05-00 Paye 2 ül"5 
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11.) The enctosed "Generai Conditions of Sale and Delivery" No. QT 80003 
E9 shall apply unless anything lo the contrary is stated in order, order 
confirmation or the parties agree to the contrary in writing. 

12.) The Lessee will at his sole expense keep the Equipment free and clear 
of all levies, liens and encumbrances. The Equipment shall be 
equipped with a sign stâting that it is the prdperty of Tetra Pak Hoyer 
A/S. Tetra Pak Hoyer A/S reserves the right to inspect the condition of 
the equipment at any time and, if necessary, to request a repair at the 
expense of the Lessee. 

13.) This Lease Agreement is a valid contract when signed by both 
Lessor and Lessee, not later than ( to be decided /) - and when the 
bank guarantee has been received and accepted by Tetra Pak 
Hoyer A/S 

14.) The Lessor has the right to assign, forfait transport or sell the whole or 
part of the Bank Guaranîee, if any, and the leasing contract to any third 
party. 

15.) Together with the down paym^ent the Lessee is obliged to forward 
documentation stating that all licences and import permits have been 
obtained and paid, or stating that such permits are not required. 

16.) The Lessee shall keep the Equipment in good repair, condition and 
working order at all times during the Lease Term. The Lessee shati, at 
his own cost and expense, furnish all parts, mechanisms and devices 
required for proper operation and maintenance of the Equipment. This 
does not exclude Hoyer's obligations under the 12 months guarantee 
period, according to the enclosed general conditions of Sale and 
Delivery. 

Maintenance of the Equipment shall be performed by the Lessee in 
accordance with the directions given by the Lessor as well as any 
supplementary directions given by the Lessor or by the Lessor's 
designated agent. 

The Lessee shall only permit the Equipment to be repaired by a person 
or persons approved by the Lessor and to use only spare parts 
supplied by the Lessor or by an agent designated by the Lessor. The 

31-05-00 Paye 3 ül"5 
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Lessee shall immediately inform the Lessor of any defect(s) that l'.as 
appeared on the Equipment. 

The Lessee shall not make any alterations or adiustrnents to the 
Equipment nor do anything which might affect its proper working 
without Lessor's prior written consent. 

The Lessee agrees to use the Equipment solely for the type of 
operations originally envisaged unless otherwise has been agreed with 
the Lessor. 

The Lessee shall use the Equipment in a careful and proper trianrier. 
In conformity with the Lessor's and/or the manufacturer's instruction 
manual and shall comply with, and conform to, all federal, state, 
municipal or other laws, ordinances and regulations in any way relating 
to the possession, use or maintenance of the Equipment. 

The Lessor and/or the Lessor's designated agent shall have ttie right 
from time to time during reasonable business hours to enter upon the 
Lessee's premises or elsewhere for the purpose of inspecting the 
Equipment, observing its use and operation and making alterations, 
improvements or additions thereto as the Lessor shall deem desirable. 

17.) l i t l e 

The Lessee shall have no right, title or interest in the Equipment other 
than the right of full enjoyment and use of the Equipment for the lull 
Lease Term (including any Additional Lease Term) provided that no 
Event of Default has occurred. 

The Lessor may require labels, plates or other markings to be affixed 
to or placed on the Equipment, indicating the Lessor as owner of the 
Equipment, and the Lessee agrees to affix and keep the same 
prominently displayed on the Equipment. 

The Lessor and the Lessee hereby confirm their intent Uial the 
Equipment shall always remain and be deemed movable property, 
even though said Equipment may hereinafter become attached ot 
affixed to real properly. 

The Lessee further agrees to execute and deliver instruments, 
documents or other forms necessary and/or desirable by the Lessor to 
protect the Lessor's ownership in the Equipment, 

Lessee guarantees Lessor's free access, including trespassing to the 
leased equipment. 

31-05-00 l^a^c 4 of 5 
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18.) This Lease Agreement shall, in all respect, be govemed and construed 
in accordance with the laws of Ihe Kingdom of Denmark. 

All disputes arising ouï of or in connection with this Lease Agreement 
shall be finally settled in Copenhagen. under the Rules of Conciliation 
and Arbitration of the International Chamber of Commerce by une or 
more arbitrators appointed in accordance with those rules. 

Notwithstanding the foregoing, the Lessor shall have the right at his 
absolute discrétion to refer any dispute to the proper court m the 
territory where the Lessee has his legal residence. 

19.) At the end of the leasing period Lessee has the option to buy the 
equipment for Euro 200,- or a fair market value, whatever is the 
cheapest - or to prolong this agreement for 12 months for the arnounî 
of Euro 200,- pr month as lease payment for this period. The Lessee is 
obliged to inform Lessor which of the options he chooses 2 months 
before the turnover of the original leasing period. 

Termination of the contract can take place piovided that Lessee pays 
to the Lessor the remaining balance and a termination fee of DKK 
25.000,- All tax related issues in that connection, and in general is the 
responsibility of the Lessee and of no concern of the Lessor 

If the Lessee terminâtes the Lease Agreement by not oaying according 
to the contract, the Lessee is obliged to dismantle and retuin the 
Equipment to Lessor without cost for Lessor and to pay that part of the 
remaining balance consisting of instalments plus an additional fee of 
2% of the same balance. 

20.) This contract is made in 2 origináis of which the Lessee holds 1, and 
the Lessor 1. 

This édition cancels all previous éditions and drafts, 

Lessee: Lessor: 
Parmalat Ice Cream Tetra Pak Hoyer A/S, 

authorised signature authorised signature 

witness to the signature witness to the signature 

-05-00 i^age 5 ot^i 



A' Tetra Lavai Food 
Hoyer 

Hoyer Rollo 
Ice Bar Mouids 



Rollo Mould Brochure 

stick Novelty Production 
stick novelties make up a very important 
part of the ice cream market. In many 
countries the worid over they are stili the 
most sold ice cream r^oveity, corìfirming 
their continued popularìty and, not least, 
their profit potential. 

Tetra Lavai Food Hoyer has been producing 
stick novelty processing machines. the well-
known Rollo rotary bar freezers, for more 
than four decades. In cooperation with our 
customers we have continued to develop 
newi and more efficient models to meet the 
changing requirements of the industry. 

Today. Tetra Lavai Food Hoyer offers 
different Rollo models with capacities 
ranging from 5,000 to more than 30,000 stick 
novelties per hour. 

Hoyer Rollo Mould Catalogue 
In this catalogue we illustrate various types 
of ice cream mouids. Many other mould 
designs with a volume of up to approx. 
150 mi (5 fl.oz.) can be supplied on request. 

Mould Table Production 
The Rollo mould table consists of a 
stainless steel top piate into which the 
actual mouids are welded. The stainless 
steet used for producing the top piate is 
type SS 2353 which has excellent acid and 

heat resistance properties. Standard Hoyer 
mouids are produced from stainless steel 
type SMO 254 which means that the two 
main components of the mould table react 
uniformiy to mechanical influences and the 
Constant temperature changes between the 
hot and cold brine solutions. 

Hoyer mouids are normally manufactured 
from two halves which are welded together. 
This ensures that the mould wall is of even 
thickness throughout which inhibits internai 
tension and provides uniform freezing. 
However, if desired and if the design of the 
mould allows, drawn mouids can be 
supplied. In addition, Hoyer is atso abie to 
supply nickel mouids if these are preferred. 

Rollo mould tables are manufactured in our 
workshop under strict supervision to ensure 
that they meet the very demanding require-
ments of stick novelty production. Évery 
mould table is subjected to stringent control 
before it leaves our factory. 

Service 
On request, our qualified service personnel 
can carry out a full service check of your 
Rollo mould table either at pre-agreed 
intervals or whenever you feel that a check 
may be necessary. On the basis of the 
service visit we will be able to advise you of 
whatever maintenance or overhaul work is 
required. 

Calculation of Volume 
Ttie ice volume of a bar is equal to the net. 
volume of the ice bar produet extracted from 
the mould. 

The net. volume of the produet is the total 
volume of the produet including e.g. dry stuff 
and chocolate coatings. 

Volume of the mould is measured from the 
bottom of the mould to a vertical line in the 
mould. 

Residuai from defrosting will always occur 
and can be calculated to 3% of the total 
volume as an average value. 

All data contained in this publication are 
related to the ice volume of the bar. If diver-
gations shouid occur, this will be notified. 

For calculating the volume of the pocket. 
Tetra Lavai Food Hoyer uses the following 
formula: Ice volume of the bar + 1 mi. for 
the stick + 3% for defrosting. 

Before producing the mould table. a drawing 
or produet sample shouid be approved and 
returned to Tetra Lavai Food Hoyer. 

Smaller diviations between the shape indi-
cated on the drawing and the final produet 
must be anticipated and aeeepted. 

An average distance between the top of the 
mould table and the filled ice top will typicai-
ly be between 5 and 12 mm. 
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Oval and Cylindríc Moulds 

10999 

A » 

D-

11300 

3a=f> •«A*' 

11343 

No. 11323 10999 20704 11300 11793 20473 11165 11443 20941 20959 21066 21094 21119 21143 21149 21160 21019 11343 20643 20826 

Vokmtecm* 78.0 90.0 103.0 31.5 41.0 46.5 32.5 58.5 69.0 104.0 65.0 90.0 78.0 103.0 38.0 103.0 36.5 65.0 78.0 

Lmm 115.0 115.0 144.0 96.0 96.0 104.0 90.0 115.0 116.0 130.0 114.0 134J) 114J) 130.0 107.0 144.0 90.0 114.0 115.0 114.0 

Amm 44.0 36.0 31.5 21.0 23.5 25.0 23.0 28.0 29.0 34.0 26.0 30.5 34.6 32.4 23 i 31.5 23.5 28.0 29.0 33.0 

Bimi 20.0 28.0 

C mm 40.0 33.0 29.0 20.0 22.0 23.0 20.5 23.5 26.0 30.0 26.0 28.0 27.0 28.4 20.5 29.0 22.0 26.0 26.0 27.0 

D mm 18.0 26.0 

Oval and Cylindríc Moulds 

11443 

11618 

20216 

A - » 

C • 

No. 20269 11618 20932 20973 21006 21019 11701 

yfokMnecm* 41J) 43.0 37.0 40.0 40.0 66.0 

Lmm 

A nvn 

Birm 

C nvn 

106.0 

210 

21.5 

1100 

23.0 

21.5 

100 J) 

23.0 

20.5 

106J) 

23.0 

21.5 

106J) 

23.4 

20.5 

90.0 

23i 

22.0 

11&0 

41X) 

25.0 

31.0 

D mm 17.0 



Tongue Shaped Moulds 

- A -

20121 

- — C 

1 No. 20379 20121 11629 11345 

' # Volume cm* 94.0 100.0 61.5 100.0 

Lmm 99.0 95.5 85.0 96.5 

Amm 32.0 56.5 40.5 52.5 

B mm 32.0 20.0 20.0 22.5 

Cmm 52.0 36.0 47.0 

Dmm 19.0 18.0 19.0 

Box Shaped Moulds 

• 

1 
- B -
1 1 * 

• 

1 

L 

t 

No. 20311 11764 11887 20131 20904 

VMumecm' 44.0 44.5 57J 59.5 44.5 

Lmm 80.0 710 80.0 68.0 710 

Amm 37.0 28.0 30.0 35.0 28.0 

B mm 15.0 22.0 24J) 20X) 22.0 

C mm 34.0 

Dmm 19.0 



Tongue Shaped Moulds 

.. I 
r i 

- - A 

No. 11896 11556 11307 11484 

Volume cm' 60.0 65.0 75.5 61.0 W 
L mm 100.0 95.0 98.0 90.0 

A mm 35.0 38.0 42.0 50.0 

B mm 20.0 18.0 19.0 16.0 

C mm 31.0 

D mm 16.0 

Box Shaped Moulds 

11642 

No. 20156 11912 20776 11404 ?nfl67 11642 11543 21099 20966 20906 21147 21129 

Volume cm' 82.0 83.5 92.0 93.0 114JÏ 122.0 127.0 125.0 78.0 86.0 86.0 

Lmm 92.0 103.0 89.0 100.0 111.0 128.0 135.0 135.0 93.0 96.0 96.0 

Amm 42.0 45.0 41.0 50i) 49.0 47J) 44.5 44.5 45.0 474) 49.0 49.0 

B mm 22.0 1&0 27.0 19.0 23.0 21Ä 225 22.5 730 19.0 195 19.5 

C mm 41.0 39.0 46.0 43.5 43X 46.0 474) 47.0 

Dmm 21.0 25.0 21.0 21.5 21.0 l a o 1&0 18.0 
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Spade Shaped Moulds rà 

20190 

- A 

c- -

No. 20320 11754 20190 21124 

Vòhimecm' 65.0 70.0 128.0 128.0 

Lmm 108J} 107 J) 132.0 132J) 

A fftfn 38.0 38.0 49.0 49.0 

Bmm 20.0 23.0 23.0 23.0 

Cmm 32.0 31.0 41X> 41.0 

D mm 17.0 17.0 21.0 21.0 

Spade Shaped Moulds 

11082 

20175 

r A -»B' 

* C » 

- A 

LJ 
No. 11050 11672 11154 20175 11894 20617 20366 20468 11082 20396 

Volume cm' 30.0 42X) 44.0 48.0 SOJ) 50.0 59.0 70.0 6ao 40.0 

Lmm 66.0 68.0 81.0 88.0 100.0 96.0 112.0 116X1 111.0 100.0 

Amm 37.0 394 44.5 41.5 40.0 40.0 43.0 42i) 43.5 36.0 

B mm 16.5 17.5 18.5 18.5 18J) 18J) 18.0 21J) 23.0 18.0 

C mm 30.0 30.0 34J) 34X) 30X) 34.0 33.5 35.0 26.0 22.0 

Dmm 13.0 13.5 14.0 14.5 14.0 14.0 13.0 17.0 22.0 14.0 
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Spade Shaped Mouids 

20680 

V 
F - 11087 21155 11798 11089 20599 20044 20680 20806 11932 21111 20951 20924 20953 20923 21118 21053 

Volume cm* 52.0 65.0 50.0 65.0 65.0 68.0 75.0 89.0 123.0 89.0 62.0 65.0 74.0 50.0 50.0 

Lmm 108.0 99.0 100.0 114.0 116.0 94.0 105.0 110.0 115.0 110.0 104.0 100.0 98.0 100.0 100.0 104.0 

A mm 24.0 26.5 36.0 415 38.0 46.5 515 524) 65.0 52.0 43.0 35.0 49.0 36.0 36.0 474) 

B mm 24.0 26.5 18.0 19.0 19.5 20.5 19.0 205 23.5 175 165 20.5 20.0 16.0 18.0 20.5 

C mm 20.0 25.5 31.0 35.5 32.0 42.5 47.0 444) 55.0 44.0 39.5 34.0 47.0 35.0 31.0 425 

D mm 20.0 25.5 15.5 15.5 16.0 15.5 13.0 17.3 16.0 11.3 15.0 19.5 15.0 15.0 15.4 18.4 

Spade Shaped Mouids 

11698 

11719 

- A-

- -C- " 
J 

11719 11896 20072 i 

P Volume cm' 65.0 90.0 90.0 

L n m 110.0 116.0 118.0 

Amm 42.0 50.0 49.0 

Bmm 22.5 20.0 20.0 

C mm 30.0 46.0 46.0 

D mm 15.0 16.0 16.0 
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Spade Shape Moulds 

20002 

20100 

A - «B»-

- C 

20204 

- 8 -

- D - \ - • - C — 
W » 
- D -

No. 20067 20100 20204 21041 21057 20002 20466 • Volume cm' 55.0 67.0 100.0 66.5 75.0 80.0 80.0 

Lmm 99.0 90.0 91.5 109.0 116.0 115.0 115.0 

Amm 42.5 44.0 56.0 45.0 45.0 43.0 42.0 

Bmm 16.0 19.0 20X) 18.6 18.6 20.0 20.5 

Cmm 37.0 42.0 57.0 40.5 40.5 39.0 39.0 

Dmm 13.0 17.0 19.0 16.5 16.5 19.6 18.0 

Spade Shape Moulds 

11357 

• A • 

^ C -
W 

20202 

-C • V 

A • 

No. 11357 11148 20202 11707 11311 10662 20049 20805 11364 20601 

Volume cm* 91.0 100.0 70.0 75.0 82.0 90,0 98.0 98.0 100.0 102.0 

Lmm 114.0 124.0 108.0 86.0 128.0 104J) 132.0 132.0 110X) 120.0 

Amm 44.0 44.5 42.0 52i} 44.0 49.5 47.5 47.0 53.5 475 

B mm 22.5 22.5 20.5 25.0 21.0 25.5 22.5 22.0 26.0 25.5 

C mm 40.0 40.0 38.5 46.0 42.0 42.5 42.5 42.5 46.0 42.5 

D mm 20.5 20.5 17.5 22.0 16.0 22.0 19.0 19.5 22.0 22.0 



Spade Shape Mouids 

- D -

11964 

11456 

ì 

20475 

V 

k 

" c • 

No. 11583 20370 11964 20909 11456 20475 : 

Volume cm' 65.0 86.0 794) 60.0 65.0 62.0 • 
L mm 84.0 1104) 118.0 115.0 1W.0 100.0 

Amm 57J) 53.0 47.0 50.0 46.0 45.0 

B mm 23.5 23.5 21.5 21.5 21.0 20.0 

C mm 48.0 48.0 42.5 41.0 42.0 40.0 

D mm 19.0 19.0 18.5 15.0 14.0 17.0 

Spade Shape Mouids 

20161 

V 

• A •• • B » 

C • 

20425 

A » 

• - - C 

If 20665 20669 20161 21101 21120 21060 21123 21135 21148 21145 20899 20425 

Volume cm' 59.2 84.0 96.0 96.0 615 118.0 75.0 96.0 69.0 89.0-74.0 96.0 85.0 

Lmm 92.0 115.0 11Z0 115.0 101.0 118.0 1074) 114.0 1104) 104.0-92.0 115.0 1064) 

Amm 48.0 49.0 49.0 49.0 49.0 515 49.0 49.0 49.0 49.0 49.0 49.0 

B mm 20.6 22.0 22.0 22.0 22.0 24.0 20.0 22.0 224) !>2.0 22.0 215 

Cmm 42.0 42.0 46.0 46.0 46.0 484) 46.3 46.0 464) 46.0 46.0 46.0 

D mm 16.5 15.0 18.5 18.5 18.5 22.0 16.0 185 165 185 185 18.5 
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Tongue Shaped Moulds 

A » 
20051 

- A - B • 

"D" ^ C -

No. 11748 11406 10644 112S3 11344 21040 21028 20925 20948 20974 20962 20051 

Vokime cm' 60.0 60.0 60.0 80.0 100.0 102.0 90.0 90.0 59.0 92.0 80.0 55.5 

Lmm 90.0 92.0 88.0 87.0 108.0 102.0 99.0 96.0 88.0 102.0 120.0 91.0 

Amm 42.0 44.0 50.0 50.5 52.5 53.0 52.5 51.0 49.8 49.0 42.0 49.0 

Bmm 20.0 18.0 20.5 22.0 21X) 23.0 21.0 22.0 20.5 22.0 20.0 24.0 

C mm 36.0 40.0 40.0 46.0 46.0 50.0 46.0 48.0 40.0 46.0 36.0 35.0 

0 mm 17.0 15.0 12.0 19.0 19.0 19.0 19.0 19.0 12.0 19.0 17.0 15.0 

Tongue Shaped Moulds 

11645 

A * B » 

• C • 
l 

11176 

\ 
C • 

No. 20659 20793 20674 20700 11645 20702 20911 21140 21159 21162 11604 11176 20871 2093^ 

Vokime cm' 62.0 65.0 70X) 75.0 810 89.0 54.5 88.0-74.0 75.0 61.0 61.0 56J) 56.0 

L mm 114.0 100.0 124.0 120.0 111.0 120.0 97.0 121.0-104.0 120.0 12.0 105.0 105.0 96.0 102.0 

A mm 48.0 54.0 S2JQ 51.0 53.0 51.5 46.7 51.5 51.5 50.7 49.0 51.0 51.0 49.0 

B mm 110 18.5 18.0 19.0 2^J0 21.0 48.4 21.0 21.0 1&6 16.0 16.0 16.0 16X) 

Cmm 40.0 46.0 46.0 42.0 45.0 43.0 40.0 43.5 43.5 42.0 47.0 47X) 47.0 47.0 

D mm 14.0 13.0 14.0 15.0 17.0 17.0 15.0 17.0 17.0 17.0 UJ5 14.5 14.5 14.5 



Tongue Shaped Mouids 

20008 

A—• 

«D-

20120 

C • 

20755 

No. 20008 20362 20120 20886 20883 21161 20755 1091» 11816 11593 

Volume cm' 71.0 80.0 95.0 73.0 55.0 78.0 35.0 61.0 72.0 76.0 i r -
L m m 117.0 108.0 110.0 92.0 91.0 92.0 72.5 92.0 106.0 110.0 

A m m 42.0 49.0 52.0 515 47.0 515 42.0 44.5 50.0 44.5 

B mm 215 19.0 21.0 202 185 21.2 18.0 19.0 185 19.0 

C mm 32.0 46.0 47.0 47.0 42.0 47.0 36.0 40.0 44.0 40.0 

D mm 13.0 16.0 17.0 165 15.0 175 12.0 16.0 145 16.0 

Tongue Shaped Mouids 

A—• 

20196 

— C -

• A • 

- 0» 

No. 20819 10967 20206 21058 21059 21001 20919 20196 11366 7079 

Volume cm* 60.0 63.0 100.0 90.0 60.0 50.0 58.0 625 73.0 33.0 

L m m 1074) 112.0 106.0 113.0 92.0 96.0 112.0 1104) 1074) 73.0 

Arran 38.0 44.0 56.0 49.0 46.0 44.0 44.0 475 49.0 46.0 

B m m 215 21.0 22.0 22.5 215 21.0 20.0 21.0 235 145 

C mm 34.0 35.0 50.0 42.0 41.0 35.0 35.0 39.0 394) 

D mm 16.0 14.0 21.0 20.0 19.0 14.0 13.0 125 155 13.0 

10 



Tongue Shaped Moulds 

20174 

- • a -

-D« V c - — 

20640 

1 
V "O-

No. 20174 21134 21013 21016 20359 21071 20208 20640 

Volume cm* 84.0 86.0 89.0 89.0 60.0 75.0 

Lmm 106.0 99.0 98.0 95.0 92.0 112.0 

Amm 633 99.0 49.0 51.2 44.0 44.0 

Bmm 19.0 59.0 44.0 48.5 22J 22.5 22.0 22.0 

Cmm 44.0 22.0 20.5 20.2 46.0 46.0 39.0 37.0 

Dmm 10.0 13.0 13.0 13.0 18.0 18.0 
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Special Shapes 

20740 

m 

20504 11499 

\ 
V 

• A ^ 

\ / 
V 

No. 20740 21106 21158 21075 20963 20506 20504 20505 11499 21132 

Volume cm' 60.0 52.0 52.0 45.0 52.0 65.0 65.0 65.0 50.0 50.0 • 
L mm 125.0 110.0 113.0 99.0 113X) 110J) IlOi) 110.0 112.0 112J} 

A mm 27.5 27.9 27.0 26.0 273 53.0 53.0 53.0 44.0 44.0 

B mm 243 24.9 24.0 24.0 243 23.0 23.0 23.0 23.0 23.0 

C mm 22.0 22.0 22.0 23.3 22.0 20.0 20.0 

D mm 20.0 20.0 

E mm 82.0 89.0 

Special Shapes 

11169 

\ 

A - -

20799 

- - A -

y 
c *• 

w 

No. 11169 20799 21127 

Volume on* 69.0 74.0 

Lrrwn 120.0 102.0 

Amm 56.0 49.0 53.0 

B mm 25.0 24X» 24.0 

C mm 22.0 42.0 42.0 

D mm 20.0 20.0 19.0 

E mm 65.0 

1 2 



Special Shapes (pockets illustrated) 

20964 

- A — - • B -

7 

20992 
20937 

- A - - - B -

20892 

A • - » B -

20965 

-A - • - • B * -

U E 

lU 

21015 

-A - B 

21054 

w¡ 
^ y 

— c — 

! 
U 

u U 

-c— 

No. 20984 20992 20937 20892 20965 21015 21054 

^ ^ ^ Volume cm" 46.0 65.0 65.0 98.0 68.0 77.0 

Ltmn 120.0 125.0 125.0 122.0 131.0 90.0 115.0 

Amm 28.0 454) 45.0 53.0 51.0 49.0 50.0 

B mm 24.0 215 21.5 24.0 21.0 24.0 21.6 

Cmm 26.0 44.0 46.5 

Dmm 22.0 13.5 

E mm 86.0 

r 
( 

Special Shapes (pockets illustrated) 

21064 21065 

-A • — B • 

Ì 

l 

H ) -

No. 

Volume cnf 

Lmm 

Amm 

B mm 

C mm 

Dmm 

21064 

124.0 

38.0 

29.5 

27X) 

20.5 

21065 

124.0 

38.0 

29.5 

27.0 

19.0 
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Twin Sticks 

-c-

No. 20336 20727 20715 21144 

Vokime cm* 60.0 75.0 75.0 74.0 

20264 20125 21122 

80.0 115.0 75.0 

Lmm 110.0 106.0 114.0 105.0 98.0 105.0 117.0 

Amm 49.0 51.0 51.0 49.0 54.0 65.0 49.0 

B mm 17.0 243 21.5 24.5 22.0 27.0 19.5 

C nvn 47.0 45.0 45.0 47.0 50.0 51.0 43.0 

Dmm 16.0 22.0 19.0 22.0 19.0 23.0 17.0 
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Stickless Products 

11670 

No. 11670 

Volume em' 75.0 

Lmm 94.0 

Arran 60.0 

Bmm 154) 

Cmm 59.0 

Dmm 14.0 

r 
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All capaci t ies , data , i l lustrat ions. photographs , d rawings and s ta tements in this publication are for general information only and 
sub jec t lo change wi thout notice. T h e y shouid not be considered as a warranty or legai obligation of any kind. Any drawing or 
da ta conta ined herein shall remain the property of Tetra Lavai Food Hoyer and unauthorized use thereof is prohibited. 

Tetra Lavai Food 
Hoyer 

Tetra Lavai Food Hoyer A/S. 13 Soren Nymarks Vej, DK-8270 Hsjbjerg, Denmark, Tel.: +45 89 39 39 39, Fax: +45 86 29 22 00, Tlx; 6 87 70 aihoy dk 
Tetra U v a l Food Hoyer Inc., 7711 95th Street, P.O. Box 0902, Pleasant Prairie, Wl 53158-0902, USA, Tel.: +1 414 947 9100, Fax: +1 414 947 9190 

Tetra Lavai Food Hoyer S.p.A., 52 Via Monferrato, 1-20098 San Giuliano Milanese, (Milan), Italy, Tel.:+-39 2 98 2921. Fax: -1-39 2 9880171, Tlx: 315127 marki 

PB 80127 E5/95X)6/1000 



PRODUCT 
EXAMPLES 

S T A N D A R D 
E Q U I P M E N T 
R E Q U I R E D 

O P T I O N A L 
E Q U I P M E N T 
R E Q U I R E D 

PRODUCT 
EXAMPLES 

S T A N D A R D 
E Q U I P M E N T 
R E Q U I R E D 

O P T I O N A L 
E Q U I P M E N T 
R E Q U I R E D 

PRODUCT 
EXAMPLES 

S T A N D A R D 
E Q U I P M E N T 
R E Q U I R E D 

O P T I O N A L 
E Q U I P M E N T 
R E Q U I R E D 

One-co loured 
ice c r eam 

* 1 

Two-coloured 
¡ce c ream 

horizontal ly 
d iv ided 

One-co loured 
water ice, 

t w o di f ferent 
colours per 
radial row 

11 

Bot tom filled 
one -co loured 

ice c r eam 

One -co lou red 
wate r ice 

Two-co loured 
water ice 
vertically 
divided 

( twin type) 

12 

Two-co loured 
ice c r e a m 
vert ically 
d iv ided 

Two-co loured 
water ice 

hor izontal ly 
d iv ided 

9+9 

Pencil filled 
ice c r eam 

13 

Two-co loured 
ice c r eam 
vert ically 
d iv ided 

»zebra pat tern« 

Three -co loured 
water ice 

hor izontal ly 
divided 

9 - f 9 + 9 

Choco la t e 
coated ba r s 

1+2 

T h e n u m b e r s i n t h i s t a b l e r e f e r t o l i s t o f o p t i o n a l e q u i p m e n t o n p r e v i o u s p a g e . 

Two-co loured 
ice c r eam 

concent r ic 

5+7 

Split ice 

9+10 

Dry coated 
ice c r e a m 

1 + 2 

15 

A' Tetra Pak 
Hoyer 

Technical Data 

Electr ica l P o w e r 

Main c o n s u m p t i o n : 10 k W 

Connec t ion : 3 x 4 0 0 Volts A C . 5 0 / 6 0 Hz 

Op t iona l : a c c o r d i n g to c u s t o m e r spec i f i ca t i ons a n d 

cab l e f o r m a i n d r i v e a c c o r d i n g to l o c a l 

r e g u l a t i o n s . 

D e f r o s t i n g E l e m e n t s 

H e a t i n g e l e m e n t s m a x . 18 k W 

L o w p r e s s u r e steam 36 k g / h 

W a r m br ine , heated e i t h e r by e lec t r ic i ty or by s t eam. T h e 
c h o i c e mus t b e m a d e w h e n o rde r ing , o t h e r w i s e e l ec t r i c 
hea t i ng will b e i n s t a l l e d a s s t anda rd . 

Pipe C o n n e c t i o n s 

N H 3 l iquid l i ne , g r a v i t y 

B r i n e Q u a n t i t y 

A i r C o n s u m p t i o n 

W e i g h t 
In » r e a d y - t o - w o r k « condi t ion 
a p p r o x . 

S h i p p i n g Data 

N e t w e i g h t 

G r o s s w e i g h t 

V o l u m e 

8 0 0 litres/ 1 ,048 k g 
(211 .5 g a l l . / 2 , 3 1 l i b s ) 

3 0 0 l i t res /min . 
79 .3 ga l l . /min . 

8 ,500 kg ( 1 8 , 7 4 3 lbs) 

6 , 5 0 0 kg (14 ,330 lbs) 

8 ,000 kg (17 ,640 lbs) 

30 m ' (1 ,059 cu . f t . ) 

M a i n D i m e n s i o n s 
H e i g h t o f w o r k table a b o v e f loor 1,100 m m (43 .5" ) 

r ec i rcu la t ion 15 m m ( 1 / 2 " ) 

N H 3 l iquid l i ne , p u m p 
rec i r cu la t ion 32 m m ( 1 1 / 4 " ) 

N H 3 suct ion l ine 65 m m ( 2 1 / 2 " ) 

Ma in inlet f o r air 15 m m ( 1 / 2 " ) 

P ip ing d i m e n s i o n s f o r ice c r e a m not less than the ou t l e t 
of the c o n t i n u o u s f r e e z e r 

T y p i c a l L a y o u t 

8800 mm 

A' Tetra Pak 
Hoyer 

Tetra Pak Hoyer, Soeren Nymarks Vej 13, DK-8270 Hoejbjerg, Der>mar1<, Tel. : +45 89 39 39 39. Fax: +45 86 29 22 00, Tlx: 6 87 70 alhoy dk 
Tetra Pak Hoyer. 7711 95th Street, P.O. Box 0902. Pleasant Prairie, Wl 53158-0902, USA, Tel.:+1 414 947 9100, Fax:+1 414 947 9190 

Tetra Pak Hoyer, 52 V ia Monferrato, 1-20098 San Giuliano Milanese, (Milan), Italy Tel.: +39 2 98 2921, Fax:+39 2 9880171, Tlx; 315127 mark i 
Tetra Pak Hoyer Indùstria e, Comérc io Ltda., Rua Napoleao de Barros, 1038. CEP04024-003 Sao Paulo • SP BRAZIL, Tel.' +55 11 573 9422. tax: +55 11 549 5420 
Shanghai Tetra Pak Hoyer, Ice Cream Machinery Co. Ltd.. Zhang Jiang Hi-Tech Park, Technical Industnal Zone A-22, Zhang JiangTown, 201203 Shanghai, CHINA, 

Tel.:+S6 21 5855 3621. fax: +66 21 58552326 

Hoyer Rollo 23 
Automatic Ice Cream 

Bar Freezer 
Application 
A u t o m a t i c , c o n t i n u o u s p r o d u c t i o n o f i c e c r e a m , 

s h e r b e t , o r f r u i t - j u i c e b a r s w i t h s t i c k s . 

Operating Principle 
T h e p r o d u c t i o n o f i c e c r e a m b a r s i s c a r r i e d o u t in s i x 

m a i n s t a g e s : 

1. F i l l i n g o f i c e c r e a m i n t o t h e m o u l d s . 

2 . I n s e r t i o n s o f w o o d e n s t i c k s i n t o t h e i c e c r e a m . 

3 . F r e e z i n g o f t h e b a r s in a c o l d b r i n e b a t h a t - 4 0 ° C 

( ^ 0 ° F ) . 

4 . D e f r o s t i n g o f a t h i n o u t e r l a y e r o f t h e b a r s in a 

w a r m b r i n e b a t h at + 1 5 - 2 5 X ( + 6 0 - 7 7 ° F ) . 

5 . E x t r a c t i o n o f t h e f r o z e n b a r s f r o m t h e m o u l d s , 

6 . L a y - o f f f o r p a c k i n g . 

B e t w e e n e x t r a c t i o n a n d l ay -o fT , t h e b a r s m a y b e 

c o a t e d w i t h c h o c o l a t e . P r o d u c t s d i p p e d i n c h o c o l a t e 

m a y a l s o s u b s e q u e n t l y b e c o a t e d w i t h d r y 

s t u f f s . 

Product Description 0553 GB2/98.07/1000 



Capacity 
T h e capac i ty for typical p roduc ts (see tables) will 
normal ly be in the range of 8,000 to 12,000 ice cream 

The number of freezing pockets per radial row depends 
upon the width of the ice cream bar. 
For example: 

bars per hour. Capacities for water ice are lower than 
for ice cream. Actual capacity depends upon a number 

Max. width of product Pockets per radial row 

of factors, including: 65 m m (2.56") 6 
— N u m b e r of radial rows. *53 mm (2.09") 7 
- Number of products per radial row. 29 m m (1.14") 11 

- Recipe (e.g. sugar coment and total solids content). 

- Overrun . 

- Viscosity of ice cream mix. 

- Brine temperature. 

- Ice cream filling temperature. 

- Number and types of filling operations. 

- Capaci ty of the packing line. 

- Capaci ty of the refrigeration unit. 

Example: 
Produci width: 49 mm (1.93") 
Produci thickness: 19 m m (0.75") 
N u m b e r of radiai rows: 120 
N u m b e r of pockets per row: 7 
Overrun of ice cream: 60% 
Evaporat ing temperature: (-49°F) 
Brine temperature: ( ^ 0 ° F ) 
Ice cream filling temperature: -2®C (+2S°F) 
Capaci ty*, approx.: 10,900 per hour 
* T h e capacity is based on a mix recipe using 

good quality ingredients as follows: 
Fat 12% 
Skimmed milk powder, fat free 11 % 
Sugar (sucrose) 12% 
Auxil iary ingredients 1% 
Water 64% 

100% 

\ 

r i C 
A = 19 m m ( - 0.75") 
B = 49 m m (= 1.93") 

• 
C = 1 1 9 m m ( = 4 . 6 9 " ) 

l / ^ 
Voi. = 75 mi (= 4.58 cu.in.) 

The number of radial rows depends on the thickness of 
the ice cream bar. 
For example: 

Max. thickness 
of produet 

Number of 
radiai rows 

*Up to 20 mm (0.79") 
»20-23.5 mm (0.79"-0.93") 

138 
120 

*Typical products. 

If you require equipment compatability with an existing 
Rollo 20 the number of pockets per radial row will be 
reduced to coincide with that of your Rollo 20. In this 
case capacity will be reduced. 

Standard Design 
Mould Table. The moulds, in which the bars are shaped 
and frozen, are welded into an annular, rotary table 
situated on top of the brine tank. 

The mould table is made of s tainless steel. The 
n u m b e r o f pockets included in the standard mould table 
with 6 pockets per radial row is 7 x 120 = 840 pockets. 

Other mould tables- with d i f ferent row and 
pocket configurations can be supplied (see »Optional 
Equipment«) . 

The mould table of a Hoyer Rollo 23 can handle ice 
cream bars up to 140 mm (5.51") long, optional up to 
180 m m (7.09"). The stick inserted in the ice cream/ 
water ice bar must protrude at least 30 m m (1.18") 
above the mould table. 

Brine Tank. The double-walled annular-tank is welded 
and insulated. It is made from stainless steel . 
Two rails are placed on the outside of the brine tank 
f o r m o u n t i n g t h e s t i ck d i s p e n s e r , the c l e a n i n g 
equipmeni, the filling equipment, etc. 

The brine tank is divided into a freezing zone with 
cold brine and a defrosting zone with warm brine. 

Cooiing System. The pr imary cooling system is a 
complete refrigeration unit which is separate from the 
mach ine and buil t on one f r ame . It consis ts of a 
c o m p r e s s o r , a d r i v i n g m o t o r , a c o n d e n s e r , an 
evaporator (PHE) and a control panel. R22 is used as 
refrigerant. The evaporator is equipped with oil drain 
valves. A check valve and a stop valve are mounted in 
the liquid line. A suction stop valve is also supplied. 
A pump ensures the circulation of the brine from the 
refrigeration unit to the Rollo 23 tank. 

Ammonia systems for pump recirculation as well 
as gravity recirculation can be supplied. 

The secondary cooling system is a cold brine bath 
and the cold brine is circulated by a centrifugal pump. 
The cold brine distribution trough is made of stain-
less steel. 

Defrosting System. The warm brine is heated either 
by electricity or by steam. The choice must be inade 
when ordering. The brine is sprayed onto the underside 
of the moulds through a nozzle system. 

The defrosting system is equipped with a separate 
centr ifugal pump. A thermostat prevents operation 
of the extractor if the warm brine temperature is too 
low. 

Main Drive. All main funct ions are mechanical ly 
actuated and controlled through cams. The auxiliary 
func t ions and other func t ions with l imited power 
demands are controlled and actuated pneumatically. 

The speed of the Hoyer Rollo 23 varies between 6 
and 25 strokes per minute. 

Electric Equipment. The equipment comprises motor 
starters with thermal overload protection, contactors, 
electric and thermostatically controlled heating 
elements for the defrosting system, necessary parts for 
control functions, limit switches, relays, fuses, etc. This 
means that the Hoyer Rol lo 23 only needs to be 
connected to the main power supply. 

Control Panel. All functions are opera ted f rom one 
control panel located on the machine. T h e refrigeration 
unit is controlled seperately. 

Filling Equipment. The standard i ce cream filler is 
designed as a drum type volumetric f i l l e r for top filling 
of ice cream and consists of a c o l u m n and a filling 
head, on which the interchangeable filling equipment 
is mounted. The standard machine is equipped with a 
filler for one-coloured ice cream. 

Stick Dispenser. The stick dispenser i s mountéd on a 
suspension rack and consists of sec t ions , one for each 
freezing pocket in the radial row. T h e activation is 
pneumatic. 

E x t r a c t o r and L a y - O f f D e v i c e . T h i s d e v i c e is 
equipped with 24 extractor arms each with a complete 
set of extractor tongs for wooden s t i cks all made of 
stainless steel. 

The release of the products is ac tua t ed by the down-
ward movement of the extracting a r m . 

Chocolate Coating Equipment . T h i s equipment is 
mounted beneath the extracting d e v i c e and comprises 
a dipping cup and a chocolate vessel w i t h drip scraper. 
The height of the dip cup can be ad jus ted according 
to the level of »dip« required. 

The chocolate vessel is equipped w i t h an electrically 
heated water jacket. 

The temperature is thermostatically controlled and 
indicated on a thermometer. 

Washing and Ster i l iz ing A p p a r a t u s . For cleaning-
in-place (CIP) and sterilizing, a w a s h i n g apparatus is 
supplied for mounting on the suppor t ing rails on the 
brine tank. The apparatus requires connec t ion to water 
and steam. 

Standard Equipment 

1 Filling equipment for one-coloured ice cream. 

2 Chocolate coating equipment. 

3 Set of tools. 

4 Set of normal spares. 

Optional Equipment 

4 Bottom f i l l ing machine for one-coloured ice 
cream. 

5 Filling equipment for two-coloured ice cream, 
vertically divided. 

6 Filling equipment for two-coloured ice cream, 
vertically divided in a »zebra-pattern«. 

7 Filling equipment for two-coloured ice cream, 
concentric filling. 

8 Filling equipment for the filling of two-
coloured ice cream, horizontally divided. 

9 Independent filling unit for one-coloured water 
ice ( r e q u i r e d f o r t w o - c o l o u r e d w a t e r ice, 
horizontally divided and for topping-up). 

10 Filling equipment for shell and core split ice: 
shell of water ice, core of ice cream. 

11 Equipment for one-coloured water ice, but two 
different colours per radial row. (Three and four 
colours per radial row is also available.) 

12 Filling equipment for two-coloured water ice, 
vertically divided (twin-type lolly only). 

13 Pencil filler with equipment for two strings of 
ripple mass per bar. 

15 Dry coating equipment for coating the bars with 
granulated dry stuff, nuts, candy, etc. 

18 Hoystat pump station. 100 li tre ( 2 6 . 5 ga l l . ) 
chocolate floor tank with electrically heated and 
thermostat ical ly control led water jacket and 
electrically driven chocolate circulation pump. 
The floor tank is a separate unit on wheels and 
with hoses for connection to the dipping cup on 
the Hoyer Rollo machine. 

20 Cart for transport and storage of mould table. 

24 Extended set of spare par ts for two years ' 
operation. 

28 Mould table with alternative pocket and row 
configurations. 
The number of freezing pockets which can be 
fitted into a Rollo 23 mould table depends on 
the size and shape of the ice cream bar. Between 
6 and 11 freezing pockets per radial row is 
possible. The number of radial rows will depend 
on the thickness of the product (see tables under 
»Capacity« section). 

31 Hydro-pneumatically operated crane for lifting the 
mould table. 

Other optional equipment is available and full details 
can be obtained on request. 

All capacities, data, illustrations, photographs, drawings and statements in this publication are for general information only and 
subject to change without notice. They should not be considered as a warranty or legal obligation of any kind. Any drawing or 
data contained herein shall remain the property of Tetra Pak Hoyer and unauthorized use thereof is prohibited. 
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4480 VILA DO CONDE 

I N D Ù S T R I A DE FRIO 

CONGELAgÁO DOMÉSTICA 

E INDUSTRIAL 

VILA DO CONDE, June 15th, 2000 

Dear Sirs. 

We introduce ourselves as a leading producer of ice-cream freezers with o 20 
year experience that we would like to share with You. 

We are exclusive suppliers for Nestle Camy Portugal, Nordwik, Menorquina, 
KTC (Spain) and Ijsboerke in Portugal and Belgium. 

We join some leaflets of cur products that somehow can catch Yr. interest. 

At this moment we maintain commercial contacts with some companies in South 
Africa such as "Zero Appliances". 

Yr. comments will be highiy appreciated 

Best regards 

MARTINS & AZEVEDO, LDA 

MÁRTME 
Telef. 02.92S77J 
Rua Nova d i 
4 4 8 0 V l l ^ 

f^ZEVEDO, Ua. 
F i j s 

- Med iva 3 
C O N D E -
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COPRI 

CHGTV290 ABS FRAME -1000 X 620 X 920 

CHGTV420 ABS FRAME -1260 X 620 X 920 
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CHV420AL WITH LIFTING FLAT LIDS GLASSES 
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M O D E L O S CHG - C O N G E L A D O R E S DE G E L A D O S 
M O D E L O S CHG - C O N S E R V A D O R A S DE H E L A D O S 
M O D E L S CHG - I C E - C R E A M F R E E Z E R S 
M O D E L E S CHG - C O N S E R V A T E U R S DE C R E M E G L A C E E 



C A R A C T E R Í S T I C A S • C A R A C T E R I S T I C A S • C H A R A C T E R I S T I C S • CARACTERISTIQUES 

C O F R I — qua l idade e tecnologia 
em refr igerará«) 

C O F R I — cual idad y tecnología 
en re f r ige rac ión 

C O F R I — qualitv and technologv 

in r é f r igé ra t ion 

C O F R I — qual i té et technologie 

en r é f r igé ra t ion 

Perf i l em P V C 

M a r c o en P V C 

Profi le in P V C 

Prof i l en P V C 

' C u b a ex l e r i o r e m c h a p a zíncada d u p l a f ace - lacada a b ranco . 
' C u b a i n t e n o r e m a l u m i n i o stucco / c h a p a z íncada - lacada a branco . 
' E v a p o r a d o r e s t á t i co . 
' C o n d e n s a d o r es tá t i co / estático + vent i lado . 
' I s o l a m e n t o d e po l iu re t ano injectado. 
' T e n n o s t a t o . 

T a m p a s d e c o r r e r em v i d r o especial t e m p e r a d o / l a m p a s de co r re r í so ladas pwr pol iure tano, 
• Perf i l s u p e r i o r e m a lumin io anod izado / perf i l em P V C . 

T e r m ó m e t r o . 
• R o d a p é s de r e f o r j o . 
• R o d a s r e f o r j a d a s o 50 m m . 

• C u b a ex ie r io r en c h a p a zincada doble ca ra - l acada a b lanco . 
' C u b a in ter ior en a l u m i n i o stucco / c h a p a z incada - lacada a b lanco . 
' E v a p o r a d o r e s t á t i co . 
' C o n d e n s a d o r es tá t i co / esiáiíco + vent i lado . 

A i s l a m i e n t o en po l iu re t ano inyectado. 
' Te rmos ta to . 
' Tapas co r r ede ra s de cristal especial t e m p e r a d o / tapas co r r ede ra s a is ladas por pol iure tano . 
' M a r c o supe r io r en a lumin io anod izado / m a r c o supe r io r en P V C . 
• T e r m ó m e t r o . 

R o d a p i é s d e r e fue rzo . 
R u e d a s r e f o r z a d a s o 5 0 mm. 

O u t s i d e in z inc doub le face plate - wh i t e l acquered . 
Ins ide in s tucco a l u m i n i u m / zinc pla ie - wh i i e l acquered . 
Sia i ic evapora to r . 
Skin c o n d e n s e r / skin condenser + vent i la ted . 
I n j e c t e d po lyu re thane isolation. 
T h e r m o s t a i e . 
G l a s s s l id ing l ids in special l empered g la s s / in jecied po lyu re thane i so la ted sl iding doors . 
U p p e r p ro f i l e in a l u m i n i u m / upper p rof i l e in P V C . 
T h e m i o m e t e r . 
R e e n f o r c e d s k i n i n g boards . 
R e e n f o r c e d w h e e l s 0 5 0 m m . 

C u v e e x t é r i e u r e en tôle zinquée d o u b l e f ace • l aquée en b lanc . 
C u v e in té r ieure en a luminium s tucco / tôle z inquée laquée en blanc . 
É v a p o r a t e u r s ta t ique . 
C o n d e n s a t e u r s ta t ique / statique + vent i lé . 
I so lement en po lyu re thane injecté. 
T h e r m o s t a t . 
C o u v e r c l e s g l i s san tes en verre specia l t r e m p é / couve rc l e s g l i ssantes i so lées en po lyu re thane . 
Prof i l s u p é r i e u r en a lumin ium / prof i l supér ieur en PVC, 
T h e r m o m è t r e . 
L a m b r i s p o u r r en fo rcemen t . 
R o u l e t t e s r e n f o r c é e s 0 5 0 mm. 

ix 
t ä 
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m 
Mod. Dim. exterior / Ext. dim. 

A X B X C (mnn) Compress. (HP) V / Hz Refriq, 
(gas) Temp. (C) Copac. 

(Us) 

1 CHG 160 650 X 6 5 0 X 860 1 1 /8 220 / 50 R 134 a -20 a -25 160 

CHG 2 2 0 800 X 580 X 900 1 /6 220 / 50 R 134Q -20 a -25 220 1 

CHG 2 9 0 1 0 0 0 X 6 2 0 X 9 2 0 1 1/5 220 / 50 R 1 3 4 q -20 0 -25 ^ 3 

1 CHG 4 2 0 1 2 6 0 X 6 2 0 X 9 2 0 1 /4 220 / 50 R 134o -20 a-25 H 

\ CHG 5 2 0 1 5 0 0 X 6 2 0 X 9 2 0 1/3 220 / 50 R Î 3 4 a 20 a 25 ^ ^ Ji 

MARTINS & AZEVEDO, LDA. Rua Nova da Gándara • Modivas • 4480 VILA DO C O N D E • Portugal 
Telef.: (02) 9280071 / 9270852 • Fax: (02) 9272630 
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M O D E L O S CHV e ¡L- CONGELADORES TAMPOS DE VIDRO DE CORRER 
MODELOS CflV y IL - CONGELADORES TAPAS CORREDERAS DE CRISTAL 
MÍO DE L SCff V and IL - G"LA"^SLIDIÑ(rC0VER F R E i ™ S ~ 

- CONGELATEURS'COUVERCLE GLrSSANT~EN VERRE 



C A R A C T E R Í S T I C A S • C A R A C T E R I S T I C A S • C H A R A C T E R I S T I C S • C A R A C T E R I S T I Q U E S 

C O F R I — q u a l i d a d e e tecnologia 

em r e f r i g e r a ç â o 

C O F R I — cual idad y tecnología 

en r e f r ige rac ión 

C O F R I — qua l i t ) a n d technology 
in r é f r igé ra t ion 

C O F R I — qual i té et technologie 

en r é f r i g é r a t i o n 

Interior IL 2000 
Intérieur IL 2000 

CT 

C u b a ex t e r i o r e m chapa z incada dup la face - lacada a b ranco . 
C u b a in ter ior e m a ç o inox / c h a p a z incada - lacada a branco. 

- m o d e l o s IL 1500 e IL 2 0 0 0 . chapa l acada 
E v a p o r a d o r e s t á t i co . 
C o n d e n s a d o r e s t á t i co / venti lado. 

- m o d e l o s C H 650, IL 15(K) e IL 2 0 0 0 . vent i lado 
I s o l a m e n i o e m pol iure tano in j ec t ado . 
Painel de c o m a n d o s : 

• l e r m o s i a t o : s inalizador a l a rme : s ina i izador cór reme. 
T e r m ó m e i r o . 
T a m p a s d e co r re r e m vidro espec ia l t emperado . 
D iv i so r i a s / c e s t o s - opçâo. 

C u b a ex t e r i o r en chapa z incada dob le cara - l acada a blanco. 
C u b a in ter ior en ace ro inox / c h a p a z incada - lacada a b lanco . 

• m o d e l o s IL 1500 e IL 2 0 0 0 . chapa l acada a b lanco 
E v a p o r a d o r e s t á t i co . 
C o n d e n s a d o r e s t á t i co / vent i lado. 

• m o d e l o s C H 650. IL 15(K) e IL 2 0 0 0 . vent i lado 
A i s l a m i e n t o en pol iure tano inyec tado . 
Panel d e c o m a n d o s : 

- t e r m o s t a t o : señal de a la rma: señal de corr iente . 
T e r m o m e t r o -
T a p a s c o r r e d e r a s en cristal e spec ia l t emperado . 
D iv i so r i a s / ces t i l los - opción. 

G u t s i d e in d o u b l e face zinc pia le - vthiie lacquered . 
Ins ide in s ta in less steel / zinc pla ie - whi te l acquered . 

• m o d e l s IL 1500 and IL 2000 . zinc plate - white l acquered 
Sta i ic evapora to r . 
Sk in c o n d e n s e r / venti lated c o n d e n s e n 

• m o d e l s C H 650. IL 1500 and IL 2 0 0 0 . vent i la ted c o n d e n s e r 
In j ec t ed p o l y u r e t h a n e isolation. 
C o n t r o l pane l 

- thermostate; alarm l ight; power l ight. 
Thermometer. 

Tempered glass sliding lids. 

Dividers / baskets - o p t i o n . 

C u v e e x t é r i e u r e en tôle z inquée d o u b l e f ace - l aquée en blanc . 
C u v e in tér ieure en acier inox / tôle z inquée l a q u é e en b lanc . 

- m o d è l e s IL 1500 et IL 2 0 0 0 . tôle l aquée en blanc 
E v a p o r a l e u r s ta t ique . 
C o n d e n s a t e u r s ta t ique / venti l lé . 

- m o d è l e s C H 650. IL 1500 et IL 2 0 0 0 . vemi l lé 
I so l emen t en polyuret l iane in jec té . 
Bo î t e de con t rô l e 

• t h e r m o s t a t : signal a la rm; signal couran t . 
T h e r m o m è t r e . 
C o u v e r c l é e s g l i s san tes en verre t r empé . 
C l o i s o n / p a n t e r s - option. 

ix 
î S 

Mod. Dim. exterior / Ext. dim. 
A X B X C (mm) Compress. (HP) V / Hz Reirig. 

(gas) Temp. (C ) Copoc. 
(Us) 

CHV 290 1 0 0 0 X 6 2 0 X 9 2 0 1/4 220 / 50 R 134a •200-25 295 ; 

CHV 4 2 0 1 2 6 0 X 6 2 0 X 9 2 0 1/4 + 220 / 50 R 134 a 20 a -25 1 39V 

CHV 5 2 0 1 5 0 0 X 6 2 0 X 9 2 0 1/3 220 / 50 R 134 a -20 a ' - 2 | 3 | | 

CHV 6 5 0 1 7 0 0 X 7 2 0 X 9 6 0 1/3 + 220 / 50 R 134o - 2 0 a ' - 2 5 ¡ ^ ^ i m 

IL 1500 1 5 0 0 X 9 1 0 X 8 0 0 1 /2 220 / 50 R22 -20a-25 " . " ] 570 J 

- IL 2000 2 0 0 0 X 9 1 0 X 8 0 0 - 3 / 4 220 / 50 R22 2 0 o - 2 5 ^ 
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