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The utilisation and improvement of existing
technologies is one of the ways in which to
save investment funds during the requisite
rehabilitation or modemisation of bottling
plants, we would lke to demanstrata MATE:
approach to reconstruction in regard to the
praoject by MATE and PepsiCoin Romania.

Thea invitation to the autumn trade fair in
Murnich also concerns the introduction of the
new filling machine, which will be exhibited
there. The alactronic volumetric valve, devel-
oped by MATE, is suitabla for carbonated bev-
erages and its benefits, with a brief descrip-
tion, can be found below,

The "Washing” Department embarked on a
co-operative project — the renovation of the
washing process in the Ostravar Brewery, a
member of the AR - InBev group - with a
huge deployment of energy, part of which
also involved an entirefy new washer for
bottles. Delivery of this took place in record
time, without any compromise to quality, and
the time scheduls, impartantly for the begin-
niing of the saason, was met.

We wish you a successful season,
ontent
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CLEANLINESS FIRST!

...0r the ULTRA CLEAN covering on the refurbished filling machine
for the packaging of non-carbonated water for Pepsi Americas

The town of Covasna, with its eleven thousand
inhabitants; is located in Transylvamia in Boma-
rika, Mot for pathing 1t is called “the town of a
thousand mineral springs”. Each spring contains
a diverse mix of minerals, primarily carbon diox-
jee, sulphur angl-ammaonia. The rame Covasna is
derived from the Slavic Cvaz, which mears bitter
o sour, and draws attention to the aste of the
mineral waters,

The Pepsi Americas Company, which has a plant
far bottling mineral water in Covasna, is intend-
ing to commence the bottling of non-carbonat-
ed mineral watar. They have approached vs,
asking whether we are able to quarantee the mi-
crobial purity of this sensitive beverage, using
the clder filler, the Veral 64, which was at that
time awned by the Pepsi Company in Slovakia,

MWATE proposed a major overhiaul of the machine,
in the course of which the basic elements of the
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current series of machines produced by our Com-
pany were utilised, in order (o guarantes 1005
sanitation of the machine in fully automatic
made, Since the bottling line operates inan open
hall, where forkiifts and other technological ma-
chines are in use, it was decided to counteract
these negative factors by supplying special pro-
tective covers for the machines which are used
elsewhere for machines for the Implementation
of higher levels of cleanliness, Select and Uitra
Clear. This is a cover for a machine, which encom:
passes an enclosed space with a flow stream of
filtered sterile air. The cleaning of external ur-
faces of machinery and the foaming protection
was also designed in cooperation with the John-
sonDiversey Company inorder to achizve the pa-
rameters required.

it B comibinued an the nent pogel
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The frame, the actual drive of the machine and the tank of the filler remalned and underwent a major overhiaul, Subseguently new companents,
produced by NATE, were supplied:

B Filling valves, controls for valves, sanitaticn adapters, stainless thruses; a head for the de-
livery of COz, a Siemens 57 300 control system, beverage transport and centrally con-
trelled foaming of the machine.

B The machine was equipped with a new crowner for use with alcork caps.
B The protective cover of the filler will guarantee microbickogical purity during the fill
ing and crowning of bottles.
In additicn to fillers, we have also delivered transport routes to Pepsi. Conveyers between the jetting machine and the filler are coverad in order to avoid

any contamination of the battles,

This project was successfully completed with the achievernent of microbial cleanliness of the beverage, which, aftar the 14th day of operation,
was certified by the independsnt Romanian state laboratary, inaccordance with the validation standards of Pepsi Americas,

Improvement to the sanitation and microbiclogical purity of older-model filling machines manufactured by NATE:

Adjustrnent of tar r the older models — a channel for draining off the sanitation solution, adjustment of lugs for the float

automatic)

Adjustment tothe [ubricatic wners; & change from oil ase bric

Adjustments for the purpose of increasing the microbiological purity of filling
can also be carried out for machines made by other manufacturers; however,
this will always be undertaken only after prior technical assessment.

The Veral &4 filler prior to refurbizhing The Veral &4 filler prier to refurbishing
{the year af manufacture 1997) - machine drive {the year of manwfacture 1997) - turntable

The Veral 84 Ailler after refurbishing



Overpressure Filling with the Utilisation

of Flow Meters

‘Bottling of mineral water, soft drinks, cola-type beverages and beer
‘Bottling into PET botties with flushing of bottles by €0z
Rangs of volumes filled betwaen 0.2 and 3 litres

The solution by the Nate® company offers the following competitive advantages:

Exhaustion of air from the bottle during filling outside the space of the tank

Change in the volume filled without necessity of adjusting the valve

Option of either slow or rapid flling - adjustment of the mode utilised in accordance with the feaming of the beverage

B Electro-pneumatic control - with the possibility of saving the contral-data for valves for various types of beverages in the memaory of the ma-
chine - for differsnt kinds of drinks, In regard foaming, need for flushing ete, may be tuned and settings for the Alling saved to the memary
frrumber and duration of flushings. the speed of filling, number, the lergth of release of pressure} and prior to eachflling, the set ugp for the filling
machire, using the aperator panel withouwt a difficult smechanical resetting of the stands,

B The filling process is controlled from the control system of the filling machine and therefore is not dependent on the current performance
of the filling machine or affected by the stopping of the machine

Possibility of automatic deployment of sanitation chucks

W Better sanitation of the filling valve, in comparison with the mechanical valume vabve (simpler mechanical design) - the design of the Auid
valve cone and the valves for evacuation, pressurisation and releass of pressure, using bellows and membrane s2als

Speed performance about 15-20% higher than with the mechanical volume valve

Tank of the filling machire
© clreular design

o pasy sanltation

® flushing jets

@ minimal remainz of liguid at the end of filling

B Achieving a low increase of the Oz level during the filling of beer due to the passibility of
single ar multiple flushing of bottles when filling into PET bottles or of evacuation when filling into glass

Bottling of beer at a temperature of up to 12°C and with a saturation of 5g COz2/1

Bottling of soft drinks and Cola-type beverages at a termperature up to 18°C and with saturation 5g COz/ |

Filling cycle:

f—

Flushing and pressurising Filling

{ra be contlaved an thepevt pagel



Overpressure Filling with the Utilisation

of Flow Meters

Filling cycle:

Slow filling Release of pressure

electro-prieumatic cantrol of stop flaps and valves in the pipeline, in conjunction with sanitation
unattenc ﬂimiﬂw" and ﬂﬁh-wmﬁm machine. Wmmmaﬁmhﬁmmm:

CIP of the valve - step | CiP of the valve - step Il

CIP of the valve - step Il



A New Bottle Washer for Ostravar

{OSTRAY,

From mid-April of this year, a new washer of returnable bottles, with the DELTA 28/34.4 designation, has beenin operation.

This contract had a very tough deadline: "After we had won the tender, we received the complete subbmission on 23rd of January, We tack on
a certain rish. The machinery, whose production normally takes about five months, we managed to implement in just 65 days" the Projact Manager,
Zdenék Halas, revealed,

Thie new washing equiprent, with a capacity of 34,000 bottles per hour, is the largest manufacturing investmient made by the Ostrava Brewery gince
the yiear 2005 and it is also much more environmentaily friendly, "After the commencemeant of full operation, we will be needing much less water,
steam and electricity to wash our bottles', states Richard Kormas, Head of Technical Support at the Ostravar Brewery.

According to the manufacturer, 250 mil of water is sufficient for washing one bottle, with a consum ption of 1,370 M1 of steam per hiour. Therefore, an
arannual basis, Gstravar, according to their calculations, will save 5 200 GJ of steam and 17 500 m3 of water for the washing of returnable bottles,

The wathing machinery for retumable Bottles also demands respect forits dimensions. The washer i 12.5 metres long and 5.6 metres wide and
weighs 40 tons, To laad this huge colassus onto the transport truck was not easy, Under the supervision of twio auto-crane operators, the whole pro-
cess lasted four hours.

Oty then could this excess load be driven through the streets leading into Ostrava and to the Ostravar Brewery.
In order to enabxle the installation of the washer in the brewery, located in the centre of Ostrava, it was necessary ta enlarge the bottling hall by &
metres and to remove the ceiling above the bottling hall,

The technicians from Mate and from Qstravar managed to complete the installation of the new washers ina recosd time of 2 weeks, "This invelved-a
very complicated technelogical process, which required both the redeployment of the production activity and the service of giant-tonnage cranes,”
states Richard Bornas. In addition to the washer, Ostravae alsa reglaced 41 metres of conveyor belt o the bottling hall,

Thee washer for the returnable DELTA 28 bottles is fully automatic. Fram the moment whan a dirty bottle arrives at the washer, until it goes out clean,
on the belt, takes only 16 minutes and all this with just half of the previous consumption of water and steam. A beer bottle passes through eight
washing zones during the washing process, thereby ensuring perfect washing.

P I “ u u A R Y F.*ii.-c_u.ra{y Staropramen a.s., with its 15% share of the domestlc market, Is the second largest producer of beer in

the Czech Republic. The Pivovary Staropramen Company offers its customers and consumers the broadest ever

WU LR YN Bl range of beer Brands. The comipany is also the second largest exporter of Czech baer and its flagship Staropra-
men brand is exporied to 30 countries worldwide, The cé.mpanyls a member of the Anfeuser-Busch InBey
Graug, the world’s leading brewer,

The di-ton washer leaves the gote of the Unieading at the Qstravar Brewery;
WATE - ndpojovd technika a. 5. in Chotébof with the help of giant-tonnage cranes

Bottle Washer at the Ostravar Brawery



The histony of this company goes back to the 15th Centuny, when Johann Heinrich Franck in
partnarship with Robert Franck, in 1896, founded a factory for substitutes for classic bean coffesin
Parduthice - a5 a unit of the intemational Franck company, Their best-known product was the
“Franck’s Real Coffes Additive’, abbreviated to "Franckovka®. The most widely used trademarks for
the coffee substitutes from Pardubice were a coffee grinder and later a teapot, with a striding
lion, bearing on his back a cup of coffee and a spoon, The company's moderm history bagan in
19597, when the joint-stock company, Kévoviny a.s. Pardubice, was founded. The period of the
emergence of the joint-stock company was characterised by an extensive modernisation of the
factory equipment. New technolegical eguipment was purchased - a fluid dryer of granulatars for
the instantisation of Vitakdwa; three years later a new grain-roaster was put into operation and the
installation of a technological line far the production of flaveured puffed rice was effected.

1987 was another year full of changes - a rechnalegical line far the pmductl-:m of mustard was put inte operation, a line for the preduction of granu-
lated extracts and new technelogy for the packaging of *heavy gracenes”. The company currently offers a wide range of products {pulses, mustard,
vineqar, biscuits, beverages ).,

The MATE company alse had the opportunity to participate in further innovations, on the basis of a public tender, which was launched in August
last year. This was for the bottling line for vinegar, This competition was won by MATE in October of last year. The project invaheed the delivery of a
biottling line for vinegar with an 8% concentration of acetic acid in PET bottles, at a performance rate of up to 6,000 bottles per hourin 1 litre
PET botthes with press-on caps and paper body labels, in accordance with the sample provided, Packaging 2x3 inte heat-shrinkable foil, without
printing and with no underlay.

This technalegical line consists of an erientater for PET bottles, including an elevatar with a hopper, 2 tri-block for the jetting, filling and capping of
bottles, sarting equipment for plastic press-on caps, a labelling maching, a packaging machine and also a conveyor for bottles and packages, in ac-
cordance with the project created.

A unigue machine inthis technelogical line is the prototype of the semi-continuous packaging machine, This is a packaging fine for PET bottles
of the NAPACK 1200 type. This automated packaging line of PET bottles into heat-zshrinkable foil consists of an input sequencing section, a welding
section, & hot-air tinnel and 2n output cooling tunnel. The NATE - marketing, a.5. Company, is the only manufacturer in the Czech Republic
producing semi-continuous packaging machines. Theze are machines with a uniqualy designed separation system for bottles aiready sequanced
for packaging, before reaching the wéldlr::g bar, which permits performance by the machine of up ta 18 cycles/min. Another technical advantage of
these machines is the special design of the hot tunnel, in which a special system for the adjustment of the airflow flaps is implemented. This solution
allows for perfect sealing of a package of botthes, even using very thin, heat-shrinkable foil, which provides substantial operational savings.

The complete technological line for the Kavaviny, 2.5, Company Fardubice was supplied at the end of 2008.

Apology

We would like to take this opportunity to apologise to readers of the NATE bulletin, dated October 2008; and to the Cheops

spol s .0, Company for an error in the article "Presentation of the NATE - marketing, a.5. Company’, by which, on page 5; a
photograph was used of the gripping head of the CHEPAK 3 inserter, made by Cheops spol. s r. 0. Company.




The DRINKTEC 2009 Exhibition

The DRINKTEC 2009 Exhibition, Munich, Germany
14th - 19th September 2009

Dear Friends,

We would like to invite you to the Drinktec 2009 Exhibition - technologies for beverages and
liquid foods, which will take place from 14th — 19th September, 2009 in Munich, Germany.

This year we will exhibit there the volume filler with flow meter for filling of various types of car-
bonated beverages with an electro-pneumatic controlled valve.

Come and visit us in Hall A5, at Stand 545.

We look forward to seeing you there!

drinktec.com
14-19 Sept. 2009 2V

=1 7 New Munich Trade Fair Centre



