Agro-industry
MALTING SYSTEMS:
- MACERATOR
- DRUM MALTING SYSTEM
- MINI MALTING SYSTEM
- SALADIN SYSTEM

MALTING SYSTEMS
FOR CEREALS

MALTING SYSTEMS FOR CEREALS
The manufacturing of malting systems is an integral part of the Zanin F.lli production. The manufacture of machines
for the malting process of cereals has been our priority since 1956. Following decades when the production processes
have been concentrated in just a few establishments in the global market, the trend towards regionalisation is becoming
increasingly widespread. Therefore, the production of one’s own malt has acquired greater importance for small
and medium-sized businesses. Particularly with special beers, terms like “origin” and “land” play an important role.
The production of the malt from local cereals arouses great interest. Regional concepts are gaining increasing
popularity, primarily in the food and beverage sector. Credibility, reliability and transparency; these are the issues
of greater interest for the end consumers. This determines a step forward in the production of organic products.
The slogan “from the ear of grain to the glass” takes on importance when the brewery, in addition to producing
beer, also produces its own malt.
Now, even commercial malt-houses have a system with which they can produce small batches of new malts.

01 MACERATOR
OPERATION:
The well-cleaned and calibrated product is loaded into the steep tank through an auger or other conveyor. Once
the product has been loaded, water is fed at controlled temperature for the washing phase; thanks to the forced
movement of the water, any residual dirt is expelled. The product acquires the desired humidity with alternating
washing phases and rest times, once the product is deemed compliant, it is transferred into the malting machine.
COMPONENTS:
- Vertical tank with conical base in
AISI304 stainless steel
- Air-water command and control valve
- CO2 extraction ventilator
- Water overflow system
- Tank support structure built
with reinforced profiles in AISI304
stainless steel

WEIGHING
- No. 4 load cells applied to the legs
Options:
- Product transfer pump (piping excluded).
- Macerator Cover
- Water heating coil
- Walkway with control ladder

MACERATOR TECHNICAL SCHEME

CO2 EXTRACTION VENTILATOR

AIR-PULSE SYTEM

TRANSFER PUMP

LOADING CELLS

MODEL

CONTENT
mc*

Ø mm

h mm

H tot mm

MAC 20

2

1900

3700

4300

MAC 40

4

2250

4200

5000

MAC 60

6

2800

4450

5500

MAC 100

10

3100

5400

6500

*Capacity is calculated based on barley, entering with 14% moisture level, well cleaned and calibrated. Dimensions are approximative. Final data-sheets are valid.

02 DRUM MALTING SYSTEM
USE:
Over the years, the development of malting systems has led to an increasingly restricted global market of malt
producers, and consequently, to having a product that cannot be traced.Today, the trend is for medium and small
sized companies to produce the cereal in their own territory and to process the malt with competence, allowing
them to obtain high-quality malt for special beers and high-quality malt for organic food products.

DRUM MALTING SYSTEM AND MACERATOR

OPERATION:
The rotating drum allows one to carry
out the germination and drying phases
in a single passage. During the working
process the air and the temperature
are carefully controlled by sensors, the
applied technology allows the rotation of
the drum in two directions, favouring the
homogeneity of the product. Processing
times also play an important role in
determining the quality of the final malt.

SHUTTER

MOTOR

TELE - ASSISTANCE

TOUCH SCREEN

LABORATORY

LOADING CELLS

BATTERIES

MODELS AVAILABLE

COMPONENTS:
DRUM
- Insulated drum in AISI304 stainless steel
complete with service porthole
- Ventilation and internal and external air
ducts with special sections and air-ducts
- Direct drive transmission to the drum
- Unloading auger within the drum.
- Probes for the detection of temperature
and humidity
- Drum support structure built with
reinforced carbon steel profiles, painted

Capacity: 2 ton cycle

MALT-T

20

WEIGHING

Capacity: 4 ton cycle

- No. 4 load cells applied to the legs

HEATING - COOLING
- Finned air-heating battery
- Finned air-cooling battery
- Heat generator running with diesel fuel or,
upon request, with renewable energy, gas
- Refrigerator cooler running electrically
or with renewable energy sources

MALT-T

40

CONTROL CABINET
- Built according to current
CEI-EN-60204-1 standards with
approved and selected quality components
- Command and control PLC on TOUCH
SCREEN keyboard

Capacity: 6 ton cycle

MALT-T

DRUM MALTING SYSTEM IN CONSTRUCTION

60
Capacity: 10 ton cycle

MALT-T

100
MODEL

CAPACITY BARLEY PER CYCLE
t.*

CYCLE / MONTH
N°

DRUM DIMENSIONS
mm

MALT-T 20

2,0

5

4700x4700xh=3100

MALT-T 40

4,0

5

5700x4700xh=3100

MALT-T 60

6,0

5

7200x4700xh=3100

MALT-T 100

10,0

5

7200x5100xh=3100

*Capacity is calculated based on barley, entering with 14% moisture level, well cleaned and calibrated. Dimensions are approximative. Final data-sheets are valid.

03 MINI MALTING SYSTEM
OPERATION:
The vertical cylinder allows the steeping, germination and drying phases to be carried out in a single passage.
During the working process, the air and the temperature are carefully controlled by sensors, the applied technology
allows the auger to rotate in both directions, favouring the homogeneity of the product. Processing times also play
an important role in determining the quality of the final malt.
COMPONENTS:
VERTICAL TANK
- Insulated vertical tank in
AISI304 stainless steel complete
with service porthole
- Ventilation and internal and external
air ducts with special sections
- Direct drive transmission to the
vertical auger
- Probes for the detection of temperature
and humidity
- Support structure built with reinforced
profiles in AISI304 stainless steel

BATTERIES

SHUTTER

WEIGHING
- No. 4 load cells applied to the legs

HEATING - COOLING
- Finned air-heating battery running
electrically
- Finned air-cooling battery
- Refrigerator cooler running electrically
or with renewable energy sources

MOTOR

ELECTRICAL CABIN
- Built according to current
CEI-EN-60204-1 standards
with approved
and selected quality components
- Command and control PLC
on TOUCH SCREEN keyboard

TOUCH SCREEN

LOADING CELLS

CYLINDER INTERNAL VIEW

MODEL

CAPACITY
BARLEY PER
CYCLE Kg.*

CYCLE / MONTH
N°

DRUM DIMENSIONS
mm

MINIMALT-5

500

5

1500X2000xh=3250

*Capacity is calculated based on barley, entering with 14% moisture level, well cleaned and calibrated. Dimensions are approximative. Final data-sheets are valid.

04 SALADIN SYSTEM
The “Saladin” malting systems are suitable for large-scale malt production; the construction consists of capacious
linear tanks with a perforated floor, where the phases of germination and drying take place. In the first phase the
tanks are filled at a controlled height, an auger with state-of-the-art technology flattens the product during the
process. The second phase is the turning and ventilation of the product in pre-established phases, with the recovery
of the recycled air.These systems are built on an engineering design, with reinforced concrete constructions
and metallic structures.

ZANIN MALTING SYSTEMS

CLEANING AND CALIBRATION

CLEANERS AND CALIBRATORS
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