SET-UP EXAMPLE FOR FERMENTATION AND STORAGE TANK FS-MO
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Item

Order No.

Base tank FS-M0-240-20000 liter
-h1=5,270mm,
Hegmp, = 5:270mm (h1)+320mm (dome)+ 150 mm (cleaning pipe)

+approx. 100 mm (height compensation) =5,840 mm
- Standard equipment as on page 35

Ventilation/ Filling (page 174)

- Filler neck NW 400 in tank top, positioned in upright, forward direction
(with welded-on bead), H=+320mm

- Flap lid with filler neck NW50 external thread Rd78x1/6"

Cleaning (page 190)

- 360° cleaning spray head perforation with clip fastener including cleaning pipe with
thread NW40 DIN 11851, H=+150mm

- Spray head NW 40 detachable from outside

- Disc valve NW40 DIN 11851

Sampling (page 181)
- With sampling tap NW 10 DIN 11851

Racking outlet (page 176)
- Welded gland with thread NW50 DIN 11851
- With disc valve NW50 DIN 11851

Fill level (page 182)
- Fill level indicator NW 10 mounted

Bottom outlet (page 176)
- With disc valve NW50 DIN 11851

Temperature measurement (page 184)
- Bi-metal dial thermometer @ 100 mm, measuring range -20 °C to + 60 °C
- Threaded sleeve with locking screw and cap nut NW 10 DIN 11851

Heating and cooling jacket (page 130)
-Double jacket B7 12.9 m? with welded gland thread G 1"
for connection to available warm water/ cold water source

-Version 1, layout 35, connection position B7

Adjustable feet (page 188)
- With adjustable feet for tank legs (H=+ approx. 100 mm)
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