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System capacity: 1,200 CANS/HR.
PROPOSAL

ITEM
QTY
DESCRIPTION







     PRICE

1.)
1 
CIME DIAMOND 6/1 ISOBARIC CAN MONOBLOCK 


 $91,000 NEW

USED PRICE:  $65,000.00


NEW AND USED MACHINES IN STOCK PLEASANTVILLE, NY
MANUFACTURED BY CIME CARREDU S.R.L.
MANUFACTURED IN ITALY

 TECHNICAL CHARECTERISTICS:



SPEED:


1,200 CAN/HR



PRODUCT:


BEER



FILLING TEMPERATURE:
+2( C



VOLTAGE:


220 VOLTS/3 PHASE/60 HETRZ


AIR:



100 PSIG



ROTATION:


CLOCKWISE
MACHINE WITH:

-Equipment for handling cylindrical aluminum 12 oz cans

-Filling machine for can with 6 valves 

-Electric lifting head filling machine

-Filling tank tested PED run. Tank is fully manufactured in AISI 304 stainless steel and the interior surface of the tank is completely mirror polished to allow easy and safe sterilization.

-Seamer: single-head for 12 oz aluminum can

-CO2 injection prior to seaming.  
-Manual height adjustment of seaming head 

DESCRIPTION OF THE MONOBLOCK FOR CANS:

The monoblock Diamond has been designed and manufactured for the treatment of cylindrical aluminum cans. This monoblock enables filling and seaming all types of products, both the carbonated and flat. All details of the filling valve have been carefully designed to reach an excellent filling performance, and a simple assembly and disassembly for easy maintenance. 
The height adjustment of the filler is electrical; the filling head and the cam holding ring are in sync.  Through the infeed scroll and the starwheel at the filler inlet the cans are placed on the cups in correspondence to the filling valves that work with a pneumatic system recycling the compressed air, which has been previously filtered and lubricated, to obtain supple descent of the filling valve centering to avoid any shock that could damage the mouth of the can.  A cam guaranteeing a perfect tightness between the filling valve and the can is used for the descent.  
After the filling and the degassing of the can, a cam lifts the filling valve centering allowing the full can to enter the outlet starwheel of the filler and reach the conveyor belt transferring it to the seamer.  The cans are conveyed through the filler with an inlet scroll and an outlet chain avoiding any sudden movements to prevent any product splashing.

Main construction features of the basic machine:

Base provided with thick stabilized stainless steel coated plate and stainless steel supporting columns.  St/steel conveyor for can infeed to the seaming head with tooth at constant pitch 4-chuck height adjustable seaming head with rotating can connected to the lower rotor by means of a splined shaft. All seaming chuck control gears are hardened and oil lubricated. The height adjustment of both upper seaming turret and lid-dispenser is carried out by Jog.  Seaming cams made of hardened and rectified steel driving separately first and second operation rolls (non interlocking).  
Motorized can lifting plates by gears making can spin at the same speed of the chuck. By means of an adjustable spring it is possible to select the right pressure for seaming.  Completely adjustable stainless steel single-screw separator according to the lid size and suitable for separating lids.  Inclined feeder for lids 1,200 mm long. Machine stops in case of missing lid.  “No can / no lid” system driven by a pneumatic device with electronic control.  Motorization from the machine bottom where a motor is driven by a frequency variator allowing the operator to select the production speed beyond acceleration and deceleration ramps.  Stainless steel electric board with PLC having protection IP 54 and including digit adjustable Inverter (max. length for connection between seamer and electric board: 5 mts)

The machine lubrication is carried out by grease and is timed, automatic and centralized. All the machine parts (including seaming rolls) are reached and greased even while the machine is working.  A self-checking device stops the seamer in case of missing or partial lubrication.

Manual portable push-button panel "JOG" for machine working with short intermittent movements and it is mainly used during can size change-over and roll adjustment.  A safety limit switch is foreseen in order to prevent cans from accumulating inside the seamer in case of machine stop or 

down-stream jam.  St/steel safety guards according to CE regulations complete with micro-switches for machine stop in case of door opening.  The machine is supplied, equipped, and tested for one can/ lid size only and it is complete with one instruction manual for installation and start-up. 

INCLUDES
                        - Photocells for infeed and outfeed of cans
                        - Sterilization Cups
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CONDITIONS: Purchaser will be responsible for unloading and setting the machines in place.  Purchaser will provide all electrical hookups and plant air where required. 

Purchaser must have product ready to bottle, closures, bottles and labels on hand before the installation and testing of the line can begin. The purchaser's staff must make themselves fully available for training by our technicians.

If any of the above conditions are not met and Prospero Equipment needs to send technicians, at a later time, to finish the installation, the customer will be billed for additional labor at our standard service rate of $125.00 per hour, portal to portal, plus all traveling and living expenses.

Prospero Equipment is not responsible for the cost of product or materials used during the testing and training period.  All machines are complete as described.  There may be additional small items not listed in the quote added to the machines at our discretion to complete the installation.  These are included in the cost of the associated machine as part of our service.  All Pricing above requires no sales tax from Prospero Equipment.
WARRANTY: Prospero Equipment Corporation warrants that the equipment offered here shall be free of defects in materials and workmanship for a period of one year.  That period shall be from the date of delivery or installation and start up.  Such warranty applies only after the defective parts are returned to Prospero and only after inspection, are found to be defective.  Normal wear and usage or damage caused by others is not covered.

Prospero Equipment Corporation's liability shall be limited to repairing or replacing any part of the equipment that is proved to be defective.  If a technician(s) is needed to facilitate repairs, the buyer is responsible for all of the technician(s) travel and living expenses.  The services of the technician(s) will be at no charge for a period of ninety days from the date of the installation of the equipment.  After that period, the buyer will be invoiced per our established service rate schedule plus traveling and living expenses.

All normal wear parts, such as gaskets, "O" rings, seals and minor electrical components such as lamps and fuses are not covered under this warranty.  All other electrical components and electronic devices are covered for a period of thirty (30) days from installation.

Prospero Equipment Corporation shall not be liable for any damages whatsoever resulting from the use of defective equipment of for special indirect of consequential damages of any kind.  This includes without limitation, loss of production, increased costs or loss of profits.  Prospero Equipment Corporation will not accept any charges for labor for the repair of equipment or the installation of parts by the buyer or their authorized agents.  

TERMS:   
 All prices are quoted in US Dollars.  Price(s) quoted is/are good for thirty (30) days, taxes additional where applicable.  Price(s) quoted is/are based on the exchange rate with the Euro at the time the quote was written.  The seller reserves the right to re quote the equipment at the exchange rate current when the sale is closed 30% deposit with signed order, Balance due prior to delivery

PREPARED BY: Matt DiDonato Sales

BY:  ________________________________                              ________________________________                                                                              
                                                                                                            Customer Acceptance:
Prospero Equipment Corp. 

     ________________________________                       ______________________________    
Date                                                                                                                                  Date   
Matt DiDonato
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