Risco RS 600:
The superior vacuum
filler series

Risco RS 600:
Cepust HaBMBOYHbLIX BaKyyMHbIX LUMNPULIOB
RS Superior




Innovative and aimed at
product perfection: this is the
RS 600 superior series

The Risco RS 800 seres is the naw benchmark for large scale fillin
pracesses. This superior senes, distinguished by the RS 803, RS 585
RS 613, RS 614, RS 615 and RS 650 models, makes it possible

fo process any type of meat mixture gently and at the same time
efficiently, in order to obtain better products in terms of quality when
compared 1o normal market standards.

The RS 600 series adepts an outstanding all-round technology which
invorves the machine fead operation, filling systam, operaling parametar
contral and vasuum technigue management.

Thesa improved processes make il possible (o maximise the industrial
performance of these new-generation models.

The Risco superior series marks a competiive step forward in large-scaks
praduction fowards achieving the mast important, business-critical
ohjectives for success,

/IHHOBALIMOHHAsA W HanpaBneHHas
Ha COBEPLLEHCTBO NPOAYyKTa -
cepua RS 600 Superior

Cepusa Risco RS 600 onpegensiet HoBble CTaHAAPThI
npoteccoB Habuekn B 6onbliom macutabe. Cepus superior,
cocTosuasa n3 mogenen RS 603, RS 605, RS 613, RS 614,
RS 615 n RS 650, no3BONS€T HEXHO U OAHOBPEMEHHO

C BbICOKOW MPOM3BOANTENBHOCTBI0 06paboTaTth Kaxabl BUA,
Msica, C LieMnblo MoMyYeHusl NPoaYyKTOB NyYLLEero kayecTsa no
CpaBHEHWIO C 0BbIYHLIMW PbIHOYHBIMUW CTaHAAPTaMMU.

B cepun RS 600 npvMeHeHa npeBocxogHas yHMBepcarnbHas
TEXHOMOrWS, 3akroYaroLLascs B UTaHuu, Habreke,
ynpasrneHuv napameTpamu paboTbl 1 BaKyyMOM. YNyuLlEeHHble
npouecchl NO3BONAKT YBENMNYNTE 4O MakCUMymMa
NPOMBbILLUIIEHHYO MPOU3BOAUTENBHOCTb MOAENEN HOBOWA
reHepauumn.

Cepusi Risco Superior 03Ha4aeT KOHKYPEHTHbIN Liar Bnepes,
B NpoayKumm B 6onbLUoM MacliTabe, peanusys caMmble BaXHble,
KnoyeBble Lenu ans buaHeca.




Extreme production flexibility
with the Risco superior series
filing machines

Large scale industry requires massive, accurate and continuous
production, The supencr aries makas it possible to manage daily
praduction whilst iIncreasing quality standards in the final product

The filling machines of the superior series have been concemved with
a high degree of flexibility, so they can be easily implamentad in any
production process, and the user can obtain greater final performance.

These are the Risco superior-series models:

- RS 80S: maximum versatility adapted to each lype of product
in large scale indusiry

» RS 603: impressive filling and grinding performance for fins
and coarse products

These are the superior-series models with full vacuum:

- RS 850: double vacuum system in conjunction with a large diameter
filling pump used 1o fill whole muscles

« RS 615: Risco full vacuum concapt for relormed ham derived from
small pieces or ground masses

« AS 614: seqsoned and cooked products of incomparable quality
with the Risco tull vacuum system

- RS 613: oulstanding filing technology with fufl vacuum
and in-line grinding, for seasoned and cooked products

Bbicoyaniuasg anacTuYHOCTb
npoayKuuu ¢ cepment HabMBOYHbIX
LwnpunyoB Risco Superior

Cepusa HaOMBOYHBIX LUMPULOB Superior No3BONSET AOCTUTHYTb
BbICOKOW MPOAYKLNOHHOW NPOVU3BOAUTENBHOCTU NPY O4HOBpPE-
MEHHOM MNOoBbILLEHNN CTaHAAPTOB Ka4yeCcTBa OKOHYaTesrlbHOro
npoaykra.

HabvBouHble LNpuULbl cepumn Superior CpPoeKTUPOBaHbI Tak,
YTOBbI MOXHO GbINO WX C NErkKoCThbi0 aaanTUpoBaTh Ans
Kakgoro npouecca NpoayKuum, a nonb3oBaTernb MOr JOCTUTHY Th
HaunyyLIMX KOHLEBbIX PE3YNLTaToB.

Mopgenu cepuu Superior:

RS 605: makcmanbHas pasHOCTOPOHHOCTb, MPUMeEHsieMas
ANS KaX4oro Tuna NpoaykumMn B MPOMbILLINEHHOCTU B GOMbLIOM
macLutabe

RS 603: Bnevatnstowwme pesynsratbl HAOMBKM U MOMOa Merko
N KPYMHO M3MeNbBYeHHOro npodykTa

Mopenu cepum Superior ¢ NONHbIM BaKyyMOM:

RS 650: cuctema gBOMHOMO Bakyyma B COMETaHUM C HabuBato-
MM HacocoM BonbLUNX pa3mMepoB, UCMOMb3YEMbIM OIS
HaOMBKM LienbIX MbILLL,

RS 615: koHuenuus Risco ¢ nonHbIM BakyyMOM ANS BETUMHbI,
(POPMMPYEMOI N3 MENKMX KYCOHYKOB MUIN pyBneHbIX Mace

RS 614: fo3peBatoLyme 1 BapeHble NPOAYKTbl UCKMHYNTENBHOIO
KayecTBa, C CMCTEeMOW NOrHoro Bakyyma Risco

RS 613: npeBocxogHasi TEXHONOMMsi HABMBKM C MOSTHBIM
Bakyymom un TMHENHBIM BOJTYKOM, ON4A Oo3peBatollnX N BapeHbIX
npoayKToB




Even and precise
feed process

Tha Hisco production process is ideal for treating any type of maat
mixture, from cold and particularly dry ones, such as salami, to liguid
onas such as emulsified pastes; from whole muscles to meat mived
with cther food products.,

The feed system, with its spead synchronised to the portioning
pump spaed, aliows the vane rotor chambears to be fillad wp in

a constant alanced way, in conjunction with the vacuum operation
managed by the filing system.

The meat mass is corvayad to the filing system in an ordered and
gentle continucus mannar, presenving the organcleptic characterstics
of the original product,

Risco filing system: greater
working life and performance

In the Risce concantric pump systam, the product is convieyed for

a minimal distance without reducing the walume betwean each vane,
This ensures that the product is fully protected from compression
and friction. therefore keeping its quality characteristics unchanged.

Automatic batancing of the filing system under pressure guarantees
axcalient balance of moving mechanical parts as well as precise
weighing of the portions, even for products with criical characteristics

The absence of contact and frction between steel components during
rotor revolution guarantees that the important filling-system parts last
longer and have an unequalled warking lifa

PaBHOMEPHbI 1 MPELN3NOHHBIN
npoLecc HabumBky

[Mpon3BoacTBEHHbIE MPOLECCHI, OCYLLECTBISIEMbIE CUCTEMAMM
Risco, ngeanbHbl Anst 4O3NPOBKM KaXao0ro B1Aa MsiCHOMO
(hapLua, oT cyxoro capLua Tina cansamu no Xxuakum capuu, T.e.
Mo MsACHble OMYyInbCUK, OT LenblX MbILL NO CMeCH (bapuJa

C APYTYMM MULLEBLIMU NPOAYKTaMM.

Cucrtema HabuBKM CO CBOEN CKOpPOCTbHO, CVIHXpOHVI3VIPOBaHHOI7I
CO CKOPOCTbHO Ao3unpyroulero Hacoca, no3sondeT HanonHATb
Kamepy poTtopa NOCTOAHHbIM paBHOMEPHbIM crnocobom.

dapLu HanpaBnseTcs B CUCTEMY HABUBKM YNOPSA0YEHHBIM
©ecnpepbIBHbIM CNOCO60OM C coObntoaeHnem Tpedbyembix
opraHonenTn4ecknx CBOWCTB OaHHOro npoaykra.

Cuctem HabuekK Risco —
NyYLLIas Xn3HeCnocobHOCTb
N NPON3BOANTESIBHOCTb

B koHLeHTpuyeckon cucteme HabvBKM NMPOAYKT NepemMeLLaeTcs
Ha MUHMMarbHYI0 AUCTaHumMio 6e3 notepu obbema mexay
OTAenNbHbIMKM Nonatkamn. ATo obecneynBaeT 3alMTy NPOAYKTa
OT KOMIMPECCUUN N YMEHBLLIEHUS U NMOMOTaeT COXPaHUTb
KayecTBEeHHble CBOWCTBA.

ABTOMaTu4eckoe HGanaHcMpoBaHWe CUCTEMbI HAOUBKW NOA
OaBreHnemM rapaHTupyeT NpeBOCXO4HOEe paBHOBECUE
NOABMXKHbBIX MEXaHNYeCKUX YacTen, a Takke NpeLmsnoHHoe
OTMepUBaHVe MopLMK, Aaxe ANsi NPOAYKTOB C KPUTUYECKNMU
CBONCTBaMM.

OTcyTCTBME KOHTAKTa M TPEHUSI MEXAY CTarbHbIMM
KOMIMOHEHTaMW BO BPEMSI BpPALLEHUS poTOopa rapaHTUPYeT, Y4To
Ba)XHble YacTu cucTeM HabuBku Goree yCTONYMBLI U He
CcpaBHUTENbLHO Gonee A0NroBEYHbI.




Risco control system:
advanced, total, functional

The RS 600 supericr series filling machines make use of advanced
technalogical solutions to confrol the filing process

The vanous filling parameters are monitared and controlled by means
of & new generation Risco cantral computer which, thanks to an intuilive
icon-based programming system, allows all producton data to be
Quickly entered and saved.

The Risco servomechanism pracisely manages the cantral of the
mechanical working parts, and can oplimise each operation in the best
dynamic way, as well as se1 and overiap signals and movements basad
on producton requirsments.

The new generation malars guaranies an exiremely high, controled
power, Thanks fo this driving capacity, it is possible (o reach huge
pressures in & balanced way, @liminating any peaks; these pressures
are necassary when the meaal mixiure is oarticulark drv and cold.

Cuctema ynpaeneHus Risco —
COBPEMEHHAs, KOMMNJIEKTHaS,
(PYHKLUMOHanbHas

B cepun HabuoYHbIX WwnpuuoB RS 600 Superior npuMeHeHo
NPOABVHYTOE TEXHOMOMMYECKOe paspeLleHne ynpaBneHust
npoLieccom HabuBka.

PasnuyHble napameTpbl HABMBKM HAXOAATCS MO4 MOHUTOPUHIOM
1 yNpaBnsioTcs Npy NOMOLLY MUKPOMPOLLECCOPHON CUCTEMbI
HoBOW reHepaumu Risco, koTopas Gnarogapst UHTYUTUBHOMY,
6asupyoLmMM Ha NukTorpammMax, MO no3eonsieT GbICTPO BBECTH
1 3anucatb ntobble TEXHOMOTMYECKUE JaHHbIE.

CepBomMexaHu3m Risco NpeLn3MoHHO KoopauHUpYeT
ynpaeneHnemMm MexaHU4YecKX 3NIEMEHTOB M ONTUMU3UPYET
Kaxkgoe AecTBUe cambiM NyYLIUM U AVHaMUYECKUM Crocobom,
a Takke yCTaHaBNMBAET U CUHXPOHM3YET CUTHarbI U Luaru,
6a3npyoLIMECH Ha TEXHOMOTMMYECKUX TpeBoBaHMSX.

[lBurateny HOBOW reHepaLn rapaHTUPYIOT KpaiiHe BbICOKYHO
KOHTpONMpyemyto MOLLHOCTb. Brnarogaps aToii NnpuBoaHOM cune
MOXHO [JOCTWYb BbICOKOTO AaBMEHNS PABHOMEPHbLIM CMOCOGOM,
ucknovas nobble OTKMOHEHUS.

Gentle filing process with
In-ine grinding technology

The Asco RS 603 and RS 613 supenar sanes modals utilise in-ine
grinding technology. With the RS 70 in-line grinder, the product

i5 ground 1o its final size whilst simultanecusly being porticned.
Such action allows the final product definition to be improved and
its density to be increased.

The Risco in-dine grinding system features a knife-rotation speed
independent of the filing spead, in order to maximise culting flexbility.
This allows an even gentler filing process, without any product heating.

There are numeraus culing options available in the Risco in-lina
grinding system, and they can be perfectly adapted 1o any type
of mdividual product.

HexHbIn npoLecc Habueku
C TEXHONOrnem NMHEeNHOro BOMNYKa

B mopensax cepuu Superior RS 603 i RS 613 npumeHeHa
TEXHOMNOrnA IMHENHOro Bonyka. MNpn noMoLym NMHenHoro
Bon4yka RS 70 cbipbe pazmanbiBaeTcs 4o huHanbHOro pasmepa
1 OHOBPEMEHHO JENUTCS Ha NopLUK.

OT0 NO3BOMSAET YNYyYLLUTL CEYEHNE (PMHANbLHOIO NPoayKTa

1 yBENUYUTb €ro NioTHOCTb.

CucTtema NMHENHOro pa3mona xapakTepuayeTcs BpallaTenbHOM
CKOPOCTbIO HOXa, HE3aBUCUMOW OT CKOPOCTU HAbMBKM,

YTO NO3BOJSIAET YBENNYNTL 4O MakCMMyMa 3/TaCTUHHOCTb PE3KHU,
a TaKkKe JOoCTUYb elle bornee genvkaTHon HabuBku 6e3
nogorpesa npoaykTa.

B cucteme nuHenHoro pasmona OOCTYMNMHbl MHOIO4YUCNEHHbIE
Oonunn pe3kn n OHU MoryT ObITb npeBOCXOAHO aaanTunpoBaHbI
K KaXgomy Tuny nHanBunayanbHOro npoaykra.




Outstanding production
for large scale industry:
Risco RS 605

The RS 605 new generation filling machine is suitable
for an ideal industrial production in terms of performance,
filling quality and cost effectiveness.

The RS 605 machine is the result of ongoing iImprovemsnt in the Risco
filling process lechrology. The axcellent feeding process, iar?e anen
filling system, central control computer and other ergonomic factors are
parfectly integrated, in order 1o obtain higher-quality produects, from the
paoint of view of appearance and struciure, with no compromise.

The gentle filling process and portioning accuracy obtained by the

RS 606 model, has been conceived for cost saving and efficient
production, taking into account the Tiexitility and integration reguired
by large scale ndustry. The products that S 605 mianutaciures ars
wide-ranging, from traditional salami, sausages and emulsified items o

naw market-rend foodstuffs, swch as ready-made dishes and delicatessan,

Main features:

« First-class processed products

« High output

- Excetlent pracision in partion weights
« Modular producton concept

« Low maintenance costs

« Compliance with hyoenic standards

VcknoumTensHas Npou3BoanTENb
HOCTb AJ151 NPOMbILLNEHHOW
npoaykuum B 6onbLIOM MacluTabe
Risco RS 605

Mo npon3BoAUTENBLHOCTU, Ka4yecTBa HaGMBKKU
1 3pheKTUBHOCTM 3aTpaT, HAGMBOYHas MalUMHA HOBOW
reHepauum RS605 noaxoaut AnA NPOMBbILLIIEHHOW NPOAYKLNK.

HabueoyHasa mawwmHa RS 605 — 310 pe3ynsrat
YCOBEPLLEHCTBOBAHWUS TEXHOMOMMM npouecca Habusku Risco.
MpeBocxoaHbIV NpoLecc HabuBKkK, MUKPOMPOLLECCOPHas
cucTema ynpasneHns U Apyrme 3proHoMmyeckne dakTopsbl
naearbHO UHTErpypoBaHa, C Liefblo Mory4eHns NpoayKToB
BbICOKOIO Ka4yeCTBa Mo OTHOLLEHUIO B1Aa U CTPYKTYPbI.

HexHbI npouecc HabUBKM U TOYHOCTb AeNeHUst Ha NopLuuu,
pocTturaemble mogenbto RS 605, 6bin co3aaH ¢ Lenbto
OOCTWDKEHUS) SKOHOMUYHOW U NPOAYKTUBHOW NMPOAYKLIMN,

a Takke 3anacTUYHOCTM U COBMECTUMOCTH, TPEBYEMbIX

B NPOMBILLIIEHHOW NPOAYKLUMU. HeorpaHnyeHHbI AuanasoH
obpabatbiBaeMbix B RS 605 npoaykToB BKIOYAET Kak
TPaaULMOHHBIE NMPOAYKTbI, T.€. CansiMu, COCUCKM U T.N., TaK U
PYKTbl HOBBIX PbIHOYHbIX TPEHAOB, T.€. CMELLaHHbIE NULLEBbIE
cdapLum unm rotosble bnoaa.

MaBHble XapaKTepUCTUKN:

* NPOAYKTbI BLICOKOrO KayecTea

- BbICOKasi MPOW3BOAMTENLHOCTb

- MPEBOCX0AHasA TOYHOCTL Beca nopLmm
* MoZyJbHasi KOHLeNuMs NpoayKLmm

* HU3KWEe pacxofdbl CoAepXaHUs

- OTBEYaeT M’MrMeHnYeckuM cTaHaapTam




Impressive performance of filing
with inline grinding process:
Risco RS 603

Filling technology with simultaneous: grinding by the new
RS 603 machine: production process optimisation for
dry and viscous products.

With the RS 603 madel, the filling lechnology reaches ils apex;

the A3 70 frontal grindss, combined with the Risco superior-seras filing
machines, determines a significant improvement in 1he production
process in terms of final product quality and production performanoe.

The Risco concept of portioning with grinding is based on two
indepsendent speeds, ane for cutting ratation and the other for filling,
in-order to obtain precise adjustiment of the grinding operation before
filling the casing. Thersfore, the high parformance guaranteed by

the 600 series filling maching ensures full satistaction of large-scale
industrial requirements, espacially when this machine is connected
to aumometic high-speed clipping machines.

Main features:

+ Gentie filing and grinding process

+ [deal for cotd ground mixiures

+ Maximum production with Righ guakity standards
+ Maximum production fexibility

+ Cos! rationalisation for the producer

+ Easy cleaning of companents

WckntounTenbHasi Npon3BoauTesb-
HOCTb HaOMBKM C NNUHENHOWN
cuctemon pasmona RS 603

TexHonorMa HabUBKU C OoAHOBpPEMEHHbLIM pa3MoOJiOM — HOBas
HabuBo4Has mawuHa RS 603 — onTumusauus npouecca
NpoAyKUMUMU ANA CYyXUX U FIUNKUX NPOAYKTOB.

JInHelHbIn Bonyok RS 70 B coveTaHun ¢ HABMBOYHOWM MaLLWHOM
RS 603 cepuu Superior o3Ha4aeT 3Ha4YUTENbHOE YIy4ylleHne
npotecca NpoAayKLUMmU No Ka4ecTBy OKOHYaTeNbHOro NpoayKTa

1 NPOU3BOANTENBHOCTU NMPOAYKLIMN.

KoHuenuua Risco genennst Ha nopuum ¢ pasmosnom 6asmpyetcs
Ha ABYX HE3aBUCUMbIX CKOPOCTAX: ogHa — And 060pOTOB peskn
1 BTOpasi — Anst HaBUBKM C LiENbI JOCTWKEHMS TOYHON
onepauun pasMona nepeg Habuskon obonoyex.

MoaToMy BbicOKasi MPoOM3BOANTENBHOCTL, rapaHTupyemas
cepuert HabuBoYHbIX LWNPULUOB Risco, obecnevmBaeT nonHoe
YO,OBNETBOPEHUE NPOAYKLUMOHHBIX TPEOOBAHMI MPOMBILLNEHHbIX
3aBOJOB, 0COBEHHO, KOraa YCTPOMCTBO COeAUHEHO

C aBTOMaTM4YECKUM BbICOKOOOOPOTHBLIM KIUMCaToOpPOM.

MaBHble XapaKTePUCTUKK:

- HeXHast HabuBKa 1 npoLecc pa3mona

" ngeanbHO NogxoauT Ans pybneHbix dapLuen

- MaKkcvmarsbHasi NPOM3BOAUTENBHOCTb C BICOKMMMU
cTaHpgapTamm
KavecTBa

- MakcumarsbHasi 3nacTUYHOCTb NPOAYKLMM
- pauMoHanunsauusi pacxonos AN NPOU3BOAMTENS
- rierkasi Molka nogysnos




Hirst class compaction with
the full vacuum system

The total vacuum system featured by the RS 615, BS 614, RS €13
and RS 650 models guarantees firsl-class products; greater product
densily creates a unigue product definition, Tully eliminating any

a¥ residue. This process promotes increased shelf lile and optimum
producton automation, which enables the producer 1o save monay,

Full vacuum technology s perectly integrated with the Risco concentric
filling system and. by managing production parameters using
new-genaration microprocessors, it s able 10 obtain a number

of extraordinary advantages:

Product appearance . o .
Full-vacuum compaction allows a maximum definition of the final
product, making it very atiractive (o the consumes

Production efficiency
The wtal vacuum system allows maximum product density,
this guarantesing a shorter drying process

Continuous process

Thanks to amomatic vacuum-gperated loading by means of hoppear
level sensors, the product is automatically lnaded into the hopper,
with no wasted loading times

Greater economy
The high efficiency of the total vacuum systems enables a reduction
of the production costs, thus leading to rapid return of the investment,

Camags nyywias ynakoska
C CCTEMOW BaKyyma

BakyymHas cuctema, npumeHeHHas B mogensx RS 615,

RS 614, RS 613 RS 650 rapaHTupyeT camoe BbICOKOE Ka4eCTBO
npoaykToB; 6onee BbiCOKasi NMOTHOCTb MPOAYKTA, BblTEKatoLLas
13 yCTpaHeHns BO3AyXa, NMPUBOAUT K YHUKaNbHOMY pa3pesy
nNpoayKTa v yanuHAeT CPOK MPUroAHOCTY K ynoTpebnenuto.
OntumanbHasa aBTomMaTU3auns NPOAYKLMM NO3BOMNSAET NOSlb-
30BaTeNto IKOHOMUTL AeHbIM. TEXHONOrNS NOMHOro Bakyyma
naearnbHO MHTErpypoBaHa C KOHLEHTPUYECKOW CUCTEMON
HabuBkKM. YnpaBneHvne napameTpamMm HabyBKM Npu NOMOLLM
MWKPOMNPOLIECCOPOB HOBEMLLEW reHepauun obecneyvBaeT
OOCTWDKEHUE CYLLECTBEHHbIX TEXHOMOMMYECKNX 1 SKOHOMMUYe-
CKWX NPEeVMYLLEeCTB, T.e.:

Bup npopykra
BakyyMHas cpefa nosBonsieT 4oCTUYb naeanbHOro paspesa,
YTO MOSMHOCTbLIO YAOBNETBOPSET NOTPeOUTENEN.

npOl/l3BOAMTe.I1bHOCTb npoaykuuun

Cuctema BakyyMa no3BondeT yBemiMd4nTb 40 MakCuMymMa
NINOTHOCTb NPOAYKTa, rapaHTUpya TeM CaMbiM COKpaLleHune
npouecca CyLUKWU.

HenpepbiBHOCTbL Npouecca

Bnarogapsi BakyyMHOI 3arpy3ke, 3anyckaemor npu nomMoLLm
[aTyYMKOB YPOBHS 3arpy304HOM BOPOHKW, MPOAYKT
aBTOMAaTUYECKWN 3arpy>kaeTcs B BOPOHKY, YTO UCKITOMaEeT notepu
BPEMEHM Ha 3arpysky.

Bonee Bbicokasi 3KOHOMUS
Bbicokas npon3BoanTENbHOCTL CUCTEMBI BakyymMma penyuupyet
Npon3BOACTBEHHbIE pacxodbl, YTO NPMBOOUT K 6bICTp0My

BO3MELLEHU NHBECTULINN.




Technological points:

Vacuum hopper

The hopper maintains 8 constant but adjustable degree of vacuum,
by means of an independsnt control system, separate from the
wacuum in the filler, This excellent system precision, managed by
the system's Microprocessorn, guarantess incomparaile quality

and greatar density of the product after filfing, which is importamn
interms of a longer shelf life.

Suction valve

The proportional suction vabe fulfils & very important task in the
fufvacuum technoiogy function; the valve, controlied by a micre
gearmoior, dynamically fluctiates between opening and closing
according to product request from the system

Perfact system operation guarantees a genfle but high parformance
sUCHion operation, providing a hige incraase in produchon

Connection pipe

The wide connaction pipe, manutactured entirely from stainkess steal,
positionad between the product coliection tank and the vacuum
hopper, allows a gentle, efficient corveyance of the meat mixture

i b2 procassed - from cold ground meat te large whole-muscie pieces,
The large diameater (200 or 250 mm) and smooth connection bends
guarantee a linear fictionless comveyance, allowing high production
speads without compromising product qualsty,

Total vacuum management system

The management software for the superioeseries fullvacuum system

is the autcome of long and intensive research by Risco,

The control compuder s used to manage and monitor the parameters
far the full-vacuum filing process, such as the overall degree of vacuum
leeding speed and internal product level sensar, a5 well as the
propartonal valve openirg and closing range.

TexHonorn4eckue BOMNPOCHI:

3arpy3oyHasi BOpOHKa

3arpy3o4Hasi BOpOHKa COXpaHSIET NMOCTOSIHHBIN, Perynmpyembiii
YPOBEHb Bakyyma npu NoMOLLM HE3AaBUCUMOW CUCTEMbI
ynpaeneHus. NpeBocxogHast TOMHOCTb 3TOM CUCTEMBI
rapaHTMpyeT HecpaBHMMOE Ka4yeCTBO rOTOBOIO NPOoAyKTa, 4YTO
CYLLECTBEHHO NpoAJSIEBAET CPOK XpaHEHWUM NpodyKTa.

KnanaH BcacbiBaHuA

KnanaH BcacblBaHWs UrpaeT OYeHb CYLLECTBEHHYIO POrib

B TEXHOMNOMK, Ucnonb3yemon yHkUMIo Bakyyma. Knana,
ynpasnsiembli NPy NOMOLLM MUKPO — MOTOPeayKTopa,
OVHaMUYECKV OCLMNINUPYET MEXAY OTKPbIBAHWEM U 3aKpbITUEM
cornacHo nNoTpebHOCTAM cUCTEMBI B Cbipbe. MoeanbHoe
OENCTBME CUCTEMbI FaPaHTUPYET HEXXHOE, HO U NMPOAYKTUBHOE
BCacCblBaHue, obecneynBasa Tem camMmbiM POCT npounssoanTesb-
HOCTM NPOLIECCOB MPOAYKLNN.

CoeauHuTenbHas Tpyba

LLinpokasi coeamHuTenbHasa Tpyba 13 KMCIOTOCTOMKOW cTanu,
yMeLLeHHasa Mexay pe3epByapoM A1 Cbipbs U BaKyyMHOW
3arpy304HON BOPOHKOWN, MO3BONSAET NMNaBHO U 3PMEKTUBHO
OCYLLEeCTBMATb MpoLecc HabuBKkM Ao3npyemoro daplua
(pybneHoro Msaca u uernbix Mbiwy). Bonblon guamertp

(200 mrnm 250 mm) 1 dhopMa CoOeanHEHNI rapaHTupyeT
TNIMHENHOE NPOTEKaHWE CbIPbsl, YTO NO3BONSAET YBEMUUUTD
CKOPOCTb NPOAYKUMN 6e3 CHUXKEHWS KayecTBa NpoayKTa.

CucTtema ynpaBneHusi Bakyyma

MO cepumn HaBMBOYHbBIX LINPULIOB Superior - 3To pe3ynbTaTt
JONMMX U UHTEHCUBHbIX UccreaoBaHuin Risco. Cuctema
ynpaBneHnst UCNonb3yeTcs Ans YNpaBneHns U MOHUTOPUHIa
napameTpoB BaKyyMHOW HAOVBKM TakMX, KaK: MOMHbIA YPOBEHb
BaKyyMma, CKOPOCTb Habmekn. Cuctema ynpaensieT, Takke,
BHYTPEHHUM AaT4YNKOM YPOBHS CbipbA, @ TaKkKe Anana3oHOM
OTKPbIBaHNS U 3aKpbIBAaHUS KNanaH 3acacblBaHusI.




The efficient double vacuum
system together with

a large cell filing pump:
Risco RS 650

The leading filling machine for quality ham with large
whole muscle pieces.

The RS B850 maching s the first choice model for industrial production
af good-quality ham. Designed 1o process whole muscle pleces
weighing over 500 g. each, the machine is provided with a wide-diameder
filling purmp, suitable for gently conveying the praduct through the lzrge
chambers, in order 1o keep the raw material characteristics unchanged,
in terms of compaosition, colour and appearances.

The RS 650 model has adopted a double vacuum-creation systam;
the product is autormnatically sucked from the loading tank by means
af an adﬂ'ustahle oplical sensor system, which manages the machine
hiopper feeding cperation.

The RS 650 filling machine makes production easy with the help of
automalic clipping machines, of single or double depositing porioning
devices, or with & simple direct filling operation.

Main features:

+ Maximum air extraction

- Conveyance of large pieces without tearing

« Large-volume filling chambers up to 25 Kg

+ Absolutaly homogenous product whan sficed

+ Portioning precision

+ Final produc! looking more atiractive to the consumer

[TpoaykTnBHa cucTema ABOVHOMo
BaKyyMa C KpynHOKamepHbIM
HaOVMBOYHBIM HACOCOM

Risco RS 650

BeayLumii HaBMBOYHBIN LUMPUL, BETYMHBI 13 GOMbBLUNX MbILLL,

HabwuBouHbiv Winpuy RS 650 - aTo nyyiwwias anstepHaTnea Ans
NPOMBbILLUIIEHHONM NPOAYKLUM BETYUHBI BbICOKOIO KayecTBa.
CnpoekTrpoBaH A5 006paboTkK LieMbIX MbILLL, BECOM CBbILLE
500 r, ocHaleH HabMBOYHLIM HACOCOM GoMbLLIOrO AnameTpa,
NOAXOAALLMM ANSA AeNUKATHOrO NnepeaBukeHns
06pabaTtbiBaeMoro cbipbs Mexay 6onbwnmy Kamepamu,

C Lienbio COXpaHeHWs TakMx ero CBOMCTB, Kak cCoCTaB, LIBET

u BUA.

B mogenn RS 650 npumeHeHa oBOMHasA CMCTEM Bakyyma,
Cblpbe aBTOMAaTUYECKN 3acacbiBaeTCs U3 pesepByapa npu
NMOMOLLM PErYNUPYEMOW CUCTEMbI ONTUYECKUX AaTYUKOB,
KOTOpbIE YNpaBnsoT PyHKLMEN HAMOMHEHWS 3arpy304HON
BOPOHKM.

HabwueouHbii Wnpuy RS 650 moxeT coBMecTHO paboTaTb

C aBTOMaTUYECKNM KNMNCaToOpoOM, €ANHNYHBIM UM ABONHbBIM
nopuuomMartom, unu, Takke, pabortaTtb B pexunmMe npocToun,
HenocpeacTBEHHOW HabuBKM.

MmaBHble XapaKTePUCTUKU:

* MakcMmarnbHas 9KCTpakuus Bo3gyxa
- nepenBwkeHne 6onbLUMX KyCKOB Msica 6e3 TpeHus

- bonblune Kamepbl HABMBKM BMECTUMOCTBLIO [0 2.5 Kr
- OQHOPOAHbLIV NPOJYKT Ha paspese

* TOYHOCTb MOPLIMOHMPOBaHUS

" MpUBMeEKaTenbHbIN BUA rOTOBOrO NpogdyKTa




Risco full vacuum concept for
products aiming at perfection:
Risco RS 615

The new generation filling machine with full vacuum for
processing reformed pork, beef and poultry ham.

The RS 615 supenar filling machine has been designed with a new
concepl distinguished by a permanent double-vacuum system

one activaled inside the hopper-and the other during the filing
operation, This improved process manages o eliminate efficiently
and completely all the air within the processed meat mass, in order to
obtain a better-quality, compact and homogenous product.

The RS 615 modsl has been devised to process reformead ham, starting
from ground raw material, or coming from small pieces of meat, with an
individual weigh lower than G800 grams

The Risco full-vacuum systerm makes use of vacuum operated
hopper loading, therefore providing cost-efficient production
autermation for the user

Main features:

« Total air exiraction

» Compact final product free fram micno-holss
« Production automation

« Innovative system

« Accurate portion weight control

« Connection o aulomalic guillotings

BakyymHas koHuenuus Risco
Ha Nnosy4yeHne naeasnbHoro
npogykrta Risco RS 615

Ha6uBO4YHbLIV WINPUL, HOBOW reHepauuu ¢ BaKkyyMoMm Ans
06paboTKn CBMHOW, rOBsiXXbeW BETYUHbI UITU Msica NTULbI,
COCTOALUMUX U3 MbILLL]

HabuBouHbIn Wwnpuy RS 615 Superior cnpoekTMpoBaH
COrfacHO HOBOW KOHLEMNUUKX, OTNMYatoLLencsl MOCTOSAHHON
CUCTEMOM 4BOMHOIO Bakyyma: 3arnyckaemon BHYTPY BOPOHKM,
a Takke BO Bpemsi

npouecca HabnBkKM. DTOT yNyYLLEHHbIA NPOLECC B COCTOSIHUN
3(PEKTUBHO M NMOMHOCTLIO UCKIMIOYUTL BO3AYX M3 dhapLua, YTo
obecne4ynBaeT nony4YeHMe 0gHOPOAHOIO NPOAYKTa BbICOKOrO
KayecTBa.

Mogenb RS 615 cnpoekTrpoBaHa Anst NpoayKLMN BETUMHBI,
copepallen pasHoBMAHbIN dhapLu, OT CbIporo pybreHoro,
HebOoMbLLMX KYCOYKOB MSICO, NO GonblLUMe MbILLbI BECOM A0
500 r.

B HaBUBOYHLIX LUMNPULLAX C CUCTEMON BaKyyMa NpuMeHeHa
3arpy3oyHasi BOPOHKa C BakyyMHbIM OBCIYXUBaAHUEM, YTO
obecrneumBaeT S3KOHOMUYECKYHD aBTOMaTU3aLMIO MPOAYKLMH.

FMaBHble XxapakTepUCTUKK:

- MOMHas 3KCTPaKLms Bo3dyxa

* KOMMaKTHBIN OKOHYaTeNbHbIN NPoAyKT 6€3 Ny3bipbKoB
BO3ayXa

* aBToMarmsaums npoaykumm

* IHHOBALMOHHAs cucTema

* TOUHbIN KOHTPOJSb BECA NopLun

* BO3MOXXHOCTb COEAMHEHNS C aBTOMAaTUYECKUMMU

nopunomatamum




Incomparable seasoned
products with the

Risco full vacuum system:
Risco RS 614

The innovative Risco filling machine with total vacuum
for higher-class ground mixtures.

Risco infroduces a milestone in seasoned meat production, including
salami and cooked meal products: the BS 814 model, Providad with the
inrcwative full vacuwm system. the filling mashing usas an advanced
procass o manufacture processed meat products which loak far maore
altractive when compeared 1o market standards. The full vacuum
systern, combined with the Risco concenlric vane pump, quaranlees
gentle product treatment and an univaled product definiicn

Suitable for processing particularly viscous and cold ground meat,
such as seasoned and semi-seasoned sausages, cooked salami

and emulsified products with large diameters, the AS 614 model makes
it possible o fully automate the production process, obtaining

& confinuous, economical, low-cost working System.

Moreower, the ling can be completed by combining the RS 614
with new-generation automatic ¢lipping machines, o 28 10 oblain
industrial production with no compromise,

Main features:

« Full vacuum system

- Reduction in ssasoning time and graater
product waight with equal length

« Autormatic production process

« Highly accurate porfion weight conirol
- Compact line

» Low maintenance costs

BakyymHas cuctema Risco —
NPEBOCXOAHbIE JO3PEBAOLLINE
npoaykTebl Risco RS 614

MHHoBaLMOHHbIE HAbMBOYHbIe Wwnpuubl Risco
C BaKyyMHOM cucTemou Ans dapluei Bbicoyanlluero
KayecTBa

Mopenb RS 614 - 3To KMNOYEBOW Lar B TEXHOMNOrMmM Habuskm
[03PEBALLMX BETYMH TakuX, Kak cansiMn unv BapeHble
BeTYMHbI. OCHaLleHa MHHOBALIMOHHOW CUCTEMON BakyyMa,
npegHasHavyeHHoW Ans NPOABUHYTLIX NPOLECCOB NPoayKLuum
BeTYMH. CMCTeMa Bakyyma B COMETAHWUM C KOHLEHTPUYECKUM
NonacTHbIM HACOCOM rapaHTUPYET HEXHY0 00paboTKy Cbipbsi
1 NMPEBOCXOAHbIN pa3pes3 npoaykTa.

Ocob6eHHo nogxoauT ansg o6paboTKy NMMKOro 1 CyXoro Msca
TaKoro, Kak Jo3peBatoLLast BETYMHA U YaCTUYHO
[03peBatolliasi, BapeHasi cansiMn Ui NpoayKTbl U3 aMyrib-
CUOHHBIX hbapLuen 6onbLlioro pa3mepa, mogens RS 614
NMO3BOSISIET MOMTHOCTLIO aBTOMATM3NPOBaTb NPOLIECC NPoAyKLUn
1 NONYYUTb IKOHOMUYECKYHO CUCTEMY C HU3KMMU N3OEPKKaAMU.

Kpome TOro, mogene RS 614 moxeT coBMecTHO paboTtaTtb
C KINMncaTopoMm HOBOW reHepauumn 1 4oCTUraTb NPOMbILLIIEHHOM
NPOV3BOANTENBHOCTMU.

FMmaBHble XapakTepUCTUKN:

- BaKyymHasi cuctema

- penyKkums BpeMeHu Ao3peBaHns 1 GonbLuni BeC NpoadyKTa
npuv TON Xe camoe ero annHe

- aBTOMaTtun3aums npouecca npogykumm

* O4eHb TOYHbIV KOHTPOIb BEca NopLmm

- KOMMaKTHas NNHNUA

- HU3KMe pacxofbl COAepKaHUs




Qutstanding filling technology
with full vacuum

and in-line grinding:

Risco RS 613

The RS 613 model defines the state of the art filling process
for salami, seasoned products and other dry products.

This superics-senes filling maching model combines full filling
wacuLm wilh in-lire grinding. The evolution in dry item production
reaches its highest peak with this Risco model. The high filing
pressure generated by powerful motars makes il possibie 1o
process hard and dry meal massas confinuoushy and evenky,

to obtain a totally air-free, high guality product.

The in-fine grinding technology guaraniees a funher addad value
1o final quaiity, and a higher standard product than would naemally
be produced.

The system, fed by the constant automatic suction process from
the hopper, is able to produce continuoushy and efficiently,
and 1o oblain 8 quick economic return on Hhe investment incusrad,

Main features:

« Total air exfraction from tha processad product
- Application of in-line grinding lechnology

~ High pressura management

« Greater product density while maintaining
praduct quality definition

- Excellent contral of porion weights
- High output capacity

[TpeBoCXoaHast TEXHOMNOTS
HabuWBKM C BaKyyMHOW CUCTEMOW
W NNHENHBIM BONYKOM

Risco RS 613

Mopenb RS 613 — 310 HacTosiLee Npon3BeaeHME UCKYCCTBA
B 06nacTu npoLecca HabuBKM cansMu, J03peBatoLLMX
NpPOJYKTOB U APYrMX CyXUX 1 NOACYLUEHHbIX NMPOAYKTOB

OTOT HAabMBOYHbIN LWNPUL, cepumn Superior codeTaeT B cebe
BaKyyMHY0 HabUBKY C NMMHENHbIM pa3mornoM. Passutne
TEXHOMNOMMM CYyXMX BETYMH JOCTUraeT CBOEro anores bnarogaps
aTov mogenu. bonbluoe faBneHve HabuBkW, reHepupyemoe
AsuratensiMy 60nbLUION MOLLHOCTH, NO3BONSET obpaboTtaTth
TBEpAble U Tsbkenble hapLlun HENpPepbIBHLIM U paBHOMEPHbBIM
crnocobomM, bnarogaps Yemy nony4yaem npoayKT BbICOKOTO
Ka4ecTBa C MOMHOW 3KCTpaKLMen Bo3ayxa.

TexHonormst NIMHEHOro pa3morna rapaHTUpyeT yryJdlleHne
Ka4yecTBa KOHLIEBOro NPoAyKTa, a Takke NPOAYKT BbICLUErO
cTaHAapTa Mo CPaBHEHWIO C MPOAYKTOM, NPOU3BEAEHHbIM
TPagULMOHHBIM CNOCOBOM.

Cuctema, nutarowlascs npn NOMOLLUM NOCTOAHHOIO
aBTOMaTU4€eCKOro 3acacbliBaHuA N3 BOPOHKK, B COCTOAHUMU
npon3BoanTb GECHpeprBHbIM N NPoOAYKTUBHbIM crnocobom.

MMaBHbIe XapaKTepUCTUKU:

- MONHas 3KCTPaKuMsi BO3Ayxa U3 npogyKra

" NPYMEHEHNE TEXHONOMMN NIMHENHOrO pasMmora

- BbICOKOE AaBrneHne Habueku

- bonee BbICOKas MAOTHOCTb NPOAYKTa MPU COXPaHEHUN
NpeBOCXOAHOro KadecTBa pa3pesa

- NPEBOCXOAHbIN KOHTPOb Beca nopLmu

" BbICOKasi NPOM3BOANTENBHOCTb




Accessories
[TpHaanexHocTu

The product loa tank

The RS 650 and RS 615 models have adopled the RS 804 wide floor tank (1100 litres), whereas
the AS 613 and RS 614 models use the RS 805 circular hopper (450 lires). The RS B80S can be
connected 10 a column loader for 200-litre carls

3arpy3o4HbIi pesepByap

B mogensx RS 650 n RS 615 npumMeHeHa 3arpy3ka nog BakyyMMeTpUYECKUM AaBreHem
RS 804 c pe3sepyapom emkocTbto 1100 n, a B Mogensax RS 613 n RS 614 npumeHeHa
3arpyska nog Bakyymmerpudeckum gaeneHmem RS 805 ¢ pesepyapom emkocTbio 450 1.
RS 805 moxeT 6bITb coegnHeHa ¢ BepTUKanbHOW 3arpy3kon Ha Tenexku 200.

Guillotines
The RS 600 seres can be connected to & dosing system with single or double head o portion
directly into moulds or hermoforming machinery.

MMNbOTUHBLI

Cepusi RS 600 MoxeT coBMecTHO paboTaThk C 1- unu 2-rorioBOYHOM CUCTEMOW 03UPOBKY,
NOPLUMOHNPYHOLLIEN Cbipbe HEMNOCPEACTBEHHO Ha NMOAHOCH! UMW B TEPMOYNaKOBOYHYHO
MaLLWHYy.

The clean up cart RS 371
The RS 371 clean up cart can stors all the removable parts of the maching both during
lhe working process and the cleaning operations.

M'ruennyeckan tenexka RS 371

Mrnennyeckas Tenexka RS 371 cnyxuTt onga cknagMpoBaHus nobbix
AEMOHTMPOBaHHbIX YacTel MallUWHbl, Kak BO BpeMsi paboTbl MalLUHbI, Tak U BO
BpeMS MOMKM.
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Superior series RS 600
Cepust Superior RS 600

Technical data
Filing capacly

Mz filing pressure
Mot partion waight
Hopper capacity
Tokal power instaied
Machina waight
Cart capacty
Cimensions (mm)

The Company resarses the right
1 alter any spaciication

TexHU4Yeckue AaHHble

Mpon3BOAUTENLHOCTL HABUBKM Kgh
Makc. fgaBneHne HabuBku bar
Makc. Bec nopumm ar

BMECTUMOCTb 3arpy304HOM BOpPOHKM It
MonHas ycTaHoeneHHas motHocts KVl
Bec mawwmHbl
BMecTMMOCTb Tenexkn
Pa3mepbl (MM)

OO0 = &

dupma ocTasnseT 3a coboii npaBo
U3MeHeHws cneumrdukaLmmn

Superior series RS 600 with total vacuum
Cepus Superior RS 600 ¢ cuctemoi Bakyyma

Technical data
Filling capacity

Mau filing pressure
Max portion weight
Hopper capacity
Loading tank

Total power instaled
Machine weight
Cart capacity
Dimensions (mm)

Tank weight RS B04
Tank weight RS BO5

The Company reserves the right
1o alter ary spaciication

TexHn4yeckne AaHHbIe

Kgh
Makc. naeneHve Habusku bar
Make. Bec nopuum ar
L
h
kw
Bec maluuHbl Kg
BMECTUMOCTL TENexKu h
Paamepb! (Mm) A
B
C
D
3
F
G
H
Bec pesepsyapa RS 804 Kg
Bec pesepryapa RS 805 Kg

®dupma ocTaBnsaeT aa cobon
Npaeo U3meHeHus cneundukaummn

LEEHTPAJTIbHBIN O®UC

INTERMIK Sp. z o0.0.

01-756 Bapwasa

yn. MwacHsbicka 6a

tel. +48 22 633 42 85
e-mail: intermik@intermik.eu

www.intermik.eu

Risco Sp.A.

36016 Thiene - Vicenza - kaly - Via della Stafistica, 2

Ted, +39 0445 385911 - Fax +39 0445 385,900
riscof@irisco it www risco.it
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Poccus: «000 UHTepmuUK - Pyctex»
127273 Mocksa

Bepeasosas annen 5A, kopn.1-3, 0d.6
Ten. +7 495 231 19 00

e-mail: intermik@intermik.ru

Benapycb: MHOCTpaHHOE yHUTapHOe
TOpProso-peMoHTHoe npeanpuatme «MHTEPMUK»
224013 bpecT

Bynbsap WesueHko 6/1

Ten. +375 162 259 221

e-mail: intermik@brest.by

YkpaunHa: 000 MUHTEPMUK-nuwieBble TeXHONOTUN
07455 KHaxunum

yn. Mapuu NaryHosol 16

Ten. + 380 44 277 29 34

e-mail: intermik@intermik.kiev.ua

RS 605 RS 603
13.500 7200 0r 11.000
4] 60 or 40
Q- 32000 0-24.000
350 350
13 18
1.100 1.190
200 200
2530 2570
3160 3220
2070 2070
1320 1320
RS 614 RS 613
8000 or 12000 7200 0r 11.000
60 or 40 60 or 40
0-32.000 0-24.000
350 350
450 450
12 17
1.025 1.085
200 200
1435 1730
2980 2960
4414 4708
5005 5005
2466 2466
2736 2736
1948 1948
2433 2433

[ = ] KasaxcraH:
AnmaTsl
Ten. +327 255 61 72
e-mail: kazakhstan@intermik.eu

- TypKMeHUCTaH:
Awraéat
Ten. +993 12 362 421
e-mail: turkmenistan@intermik.eu

—_— ApmeHusa:
EpeBaH
Ten. +374 10 550 141
e-mail: caucasus@intermik.eu

- I + Mpysua:
o PycTasu
Ten. +995 34 17 99 44
e-mail: intermik.georgia@mail.ru
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