




•:• AUTOCLAVES/ STEAM STERILIZER 
Basic features: 

• Chamber MOC SS316L

• Volume/ Capacity 180ltr to 10000ltr.
• Designed with curved edges and self draining type.
• Reinforced with SS304 jacket having temperature and

pressure monitoring system.

• Insulation and cladding done to protect from internal heat

loss and human safety.

• Chamber facilitated with shelves or carriage & trolley

arrangement for ease of material insertion.

• Stand mounted / Skid mounted with complete paneling

from all sides.

• Door MOC SS316L for contact parts.

• Single door or double autoclaves with Vertical

/ Horizontal automatic sliding

doors with interlocks and door opening safety.

• Traditional Radial arm hinged door can be

provided.

• Vacuum system with condenser.

Inbuilt steam generator with electric heaters

and pressure safety.

• Fully Automatic operation of autoclave with 10

nos. recipe, inbuilt R232 port, 3 level password

protection.

• Option for 21 CFR compliance software

provided.

• Basic inbuilt programs - VLT cycle, Pressure

leak Test, Bowie Dick Test, Gravity

displacement

program or standard cycle, HPHV cycle with

• Vacuum drying.

Documentation: DQ, IQ, OQ, Test

certificates and calibration reports provided

With operation and maintenance manual.

Additional features: 

• Rapid Cooling system.
• Jacket cooling System.
• SIP facility for Air filter.
• Vacuum pump with water saving/

Recirculation system.

• Utility monitoring system.

• Air detector system.
• Diaphragm Valve package for high accuracy.
• Pressure Reducing Valve for Utility steam.
• Pure Steam Sampling system.
• Pure steam bypass.
• Drain Condenser
• PID valve for accurate operation.



•:• BUNG PROCESSORS 

Basic features: 

• All in One process i.e. washing, rinsing, siliconization, 

sterilization and drying without touching the bungs 

during the whole process. 
• Rotating carriage with view glass is with auto 

unloading system. 

• Sampling system in drain. 

• In built Clean In Place system (CIP). 

• The BUNG PROCESSOR is designed for dual operation. 

STANDARD SIZES AND SELECTION CRITERIA 

Width Hei&ht Depth Volume Bungs capadty 
(mm.) (mm.) (mm.) (Lts) (ZOmmdla.) 

450 450 900 182 10000 l Options provided 
600 600 900 324 15000 

Utilities required 

600 600 1200 432 20000 

• Single door/ Double Door • Pure Steam for chamber. 

• Automatic sliding door/ Radial • Plant steam for Jacket. 
750 750 1200 675 30000 

Arm door. • Instrument air. 
750 750 1500 845 40000 

• Cabinet enclosure/ open • Soft Water for vacuum pump. 
900 900 1200 972 50000 • SS316LRotaryDrum • Processed/Filteredair 
900 900 1500 1215 60000 • SS316LCarriage • DMWater. 
900 900 1800 1458 75000 • SS304 Trolley • WFI/ Distilled water. 

1200 1200 1200 1728 100000 

1200 1200 1500 2160 125000 

1200 1200 1800 2592 150000 

•:• DRY HEAT STERILIZERS 

• The Dry Heat Sterilizer uses air as a sterilization 

medium at a temperature of upto 250 degree C. 

• The air is heated electrically by heating elements by a 

re-circulation blower. 

• Application: Glassware (ampoules, vials, bottles), 

Containers and metallic components, Machine and 

change parts, Tanks and vessels, Hygroscopic 

pharmaceutical products, Powders, Oils , Fats etc .. 

•:• STANDARD SIZES AND SELECTION CRITERIA 

Options provided 

• Single door/ Double Door. 

• Class 10000 / Class 100 DHS. 
• Cooling coils. 

• SS316LCarriage 
• SS304 Trolley 
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• Silicon emulsion. 

• Detergent. 
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•:• VERTICAL AUTOCLAVES 

• Vertical Top opening with soft hydraulic system to enable smooth operation of door.

• Separate Jacket with heating system to enable fast heating of chamber.
.......,, 

• All valves are electrically operated type hence pneumatic connection is avoided.

• Semi automatic/ fully automatic system with recorder and printer

• Option for 21 CFR part 11 complaint system design.

• Easy access to Utility connections and validation ports.

•:• STANDARD SIZES AND SELECTION CRITERIA 

Long(mm.) Volume (Lts) 

400 600 75 

450 500 80 

450 600 95 

450 700 111 

500 600 117 

i 
500 700 140 

-

550 700 166 

550 760 180 

600 700 200 

Options provided 

• Chamberwith SS304&SS316L.
• Vacuum system
• Automatic Water feeding .
• Manual/ Semi/ fully Automatic operation .
• SSBaskets .





1111 

�
� Food Grade I
� 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8



