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Plants and Machinery For Olive Oil Extraction
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Naoura company for metal industries

Naoura company for metal industries, is classified as one of the first companies of olive oil machines in Syria,
with a remarkable superiority In designing olive oil machines and presses, the company has modern and
sophisticated equipments for the industry in terms of area and production of high quality age of equipments
and olive ol machinery, which is working on the principle of the centrifuge (centrifugal force) of a work session
as well as continuing to have a special section of the repairing of the decanters and the internal screw and
re-covering the layer of the carbide tungsten.

We make also dynamic balancing as well as maintenance and repair of major parts of the whole production
line, section of the company's products of olive oil machine.

Naoura Company has been established in 1976 for manufacturing the different agricultural machines and
equipments, and specialized in fabricating olive oil extraction production lines and itl's components in 1986.
We're proud to say that we have many patents in our field for many years.

E-mail: info@naouraco.com Europe Tunisia Damascus - Syria
Website: www.naouraco.com +46720465930 (+216) 24 749 517 Tel: (+963) 116 712 641

Fax: (+963) 116 710 955
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Washing Machines
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* Hydro-pneumatic washing machines
 Capacity : up to 6000 kg/h

e Material: AISI304

» Water chamber capacity: 1000lt

* Vibration motor power : 1,1kw

e Pump motor power : 1,5kw

« Air fan motor power : 1.5kw

» Water filter motor power : 0,75 kw

e Screw motor power : 0.75 kw
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Horizontal Batch Thermo-malaxers
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Features and technical data
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Model | Vessel | Capacity | Total Dimension
CubeN°| (litre/ud) | capacity L* W*H (mm)
120017 4 1090 4360 4*1.5 2280 3600*2900*1400
5 1090 5450 5*1.5 2860 4500*2900*1400
6 1090 6540 6*1.5 3420 5400%1900*1400
1250 LT 4 1300 5200 4x1.5 2720 3600*3400*1400
5 1300 6500 5x1.5 3400 4500*3400%1400

6 1300 7800 6x1.5 4080 5400*3400*1400
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Hammer Mill
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Grinding is a critical operation in the extraction of olive oil
because it is the basis for all the other steps involved. The
hammer mill receives the olives following the cleaning,
washing and storage processes. The rotor includes 3 pads
(hammers) which pound the olives against a sieve,
breaking up the olives and turning it into olive paste.

The olive hammer mills are equipped with 2 0.55 kw
injector feeder.

The support can be single, double or triple, adjusted to
customer needs. The unit comes with a 1.1 kW spiral
injector. Milling is governed by the sieve, which can vary by
size and pass-through geometry.
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Features and technical data
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Power Ud-5KW | Ud—( KG/H)

22

30
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3000/3500

4500/5000

6000/7000
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Dimension
Simple Model

1410 *1510 *3000
(mm)

1410 *1510 *3000
(mm)

1410 *1510 *3000
(mm)

s Allad s i 8

* May vary depending on the state of the olives
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The injection pump transports the paste from the malaxers to the decanter. The units are
equipped with balustered spindles in a stainless-steel body and a food-grade elastomer
stator with high abrasion resistance.

zasadl
Model Decanter
NAPI50. <65 1.5 20-70 Dn 100 205 -305
Pl60

NA P1 60 <65 3 60 -180 Dn 100 472 -402
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Vibrating Screen
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Vibrating screen for the oil output from a two-phase decanter, with a liquid storage tank
and a vibrating sieve made of stainless steel.

ES  gadd) (L\ 39 31,35) KYEN] (d) And) (QJS) Sosd (?.4) }—&—b Calaalal)
Dimensions
Model Power (Kw) Capacity (L) Weight (Kg) Lx W x H(mm)
145 100

NA 145 0,18 1360 x 674 x 840
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Decanter
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» The Naoura three-phase separating decanters are specially designed for the
extraction of olive oil. The bowl has a cylindrical section which allows for efficient
separation and clarifying of liquids, and a conical part for drying the solid particles
which the centrifugal force projects onto the bowl wall, which is then transported
by the scroll towards the outlet for solids.

» The separated and clarified oil is discharged by gravity through the decanter
diaphragms, while the solid and water leaves the decanter via the solids outlet.
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Decanter
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» The Naoura three-phase separating decanters are specially designed for the
extraction of olive oil. The bowl has a cylindrical section which allows for efficient
separation and clarifying of liquids, and a conical part for drying the solid particles
which the centrifugal force projects onto the bowl wall, which is then transported
by the scroll towards the outlet for solids.

» The separated and clarified oil is discharged by gravity through the decanter
diaphragms, while the solid and water leaves the decanter via the solids outlet.
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Decanter NA-450-43-1
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Features and technical data
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Production (tn/dia) [ Speed (rpm) Diameter (mm) | Ratio L/D

NA -450-43-1 MAX 80 MAX 3780 450 4.0

(24) - b clulial)
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Model Weight (kg) Dimension L* W*H (mm)

NA -450-43-1 3000 3441 x1040 x1475
Included in the standard supply. dplad 5l e iy
Three-phase AC motor. AC _shll (S 5 &l aa
Oil + Grease lubrication. ‘ et Cn)
Special tools. Standard spare parts. Apulal e adad Aals g
Engine control. Aoaall G Saida gl

Process control. N5 WO PN E B
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Oil Pumps
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Features and technical data
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The oil transfer pump transports oil from the
vibrating sieve to the centrifuge, and from the
oil tank to the clarifiers or reservoir. The units
are equipped with balustered spindles in a
stainless-steel body and a food-grade elastomer

stator with high abrasion resistance.

gigall | mndl s | (Llgols) g (Shdok) g L) | Aol 2

48..)
Model Noise level (db) | Power (KW) Production (tn/dia)) RPM

TECA 191 <65 0.55 1500 900

TECA20I <65 0.55 2500 1400
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Separators
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The seperated olive oil from the decanter still contains residual water and fines. Therefore the oil is
polished by a separator after the decanter. The self-cleaning models reduce maintenance costs to a
minimum, while handling the oil with the utmost care and using the Naoura Separator hydrostop
system to ensure optimium product yield and solids almost totally free of oil.

The oil to be polished reaches the bowl through the feed, The separated heavy liquid phase drains
freely out of the bow!

through the separating disc. The clean oil is discharged under pressure via centripetal pump. The
centrifuged solids collect in the solid chamber and are discharged at periodic intervals.

The patented hydrostop system ensures that during the partial ejection, no product losses can
occur.
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Features and technical data

Self cleaning, Open type. Product feeding as well
as the outlet oil and water phases are performed

by gravity.

* Hydraulic Capacity: 3.500 It/h

* QOlive Oil Juice Flow Rate: 1.500-2.000 It/h

* Motor with Hydraulic Coupling: 7.5 kw

» Bowl Speed: 6.800 rpm

* External Diameter of Bowl: 410 mm

* Quantity of Diaphragms: 97 Weight of Bowl 180 kg
* Bowl Volume: 9 It

* Volume of the Chamber of Discharge: 5 It

» Weight of Separator: 1030 kg

* Qverall Dimensions (mm): 1300 x 700 x 1350
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Electrical Control Panel
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Electrical control panel, protection and
control of electrical and electronic elements
involved in processing. It is furnished with
overload and short-circuit protection devices
for the motors, with ground fault protection
systems for personnel safety and emergency
shutdown systems.

Furnished with an integrated PLC for process
control and machine operation sequencing.

A touchscreen HMI provides the user
interface and allows operator control. It also
manages the alarm system and the display of
process parameters, such as temperature
and main materials consumption.
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By connecting the electrical panel and the
various production devices, control and
management of continuous Plant production
of olive oil extraction is achieved, with no
need for additional elements to govern
centralized control.

Its size varies depending on the size of the
plant to be controlled. It consists of one or
more cabinets measuring 2000 x 1000 x
500 or 2000 x 800mm x 500 linked together.
Includes a 100mm grommet for wiring.

The control panel is equipped with an
Ethernet device for remote control.
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Features and technical data
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Tension

d’alimentation control

380V 50 HZ 24 VAC 24 VDC
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MANUFACTURER
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DEGREE OF DIMENSION

PROTECION

IP55 210*16*60 (mm)

4*70*40 (mm)
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BOILER
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* Boiler Unit for the production of hot water for the plant - 235.000 Kcal
e FIREBOX 315 KW 27100 KKAL<H
« NOMINAL OUTPUT 267 KW 230 000 KKAL<H

* MAXIMUM WARKING

* PRESSURE 0.3 MP 3Atm
» WEIGHT 1650 KG

* QUANTITY 740 DM
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