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Naziv ureĽaja Apparatus  

Ekstruder 19/20 DN Extruder 19/20 DN 

 

ProizvoĽaļ i model / Manufacturer and type   

Brabender GmbH & Co. KG, Duisburg; Model: 815654 

Tehniļke znaļajke Technical characteristics  

Pogonska jedinica Do-Corder sa motorom od 3,8 
kW ima 6-zonski temperaturni regulator i radi u 
podruļju brzine okretaja 0,2 ï 250 min-1 te 
podruļju zakretnog momenta 0 ï 150 Nm. 
Ekstruder 19/20 DN je jednopuģni ekstruder 
opremljen je sa 5 tipova puģa (1:1; 2:1; 3:1; 4:1; 
5:1) i 6 sapnica (promjera 1 ï 6 mm), a radi u 
podruļju brzine okretaja do 250 min-1 te podruļju 
zakretnog momenta do 100 Nm i temperaturi do 
450 ÁC.  

Brabender Do-Corder drive unit with 3,8 kW 
motor have 6 zone temperature controller and 
work in speed range 0,2 ï 250 min-1 and torque 
measuring range 0 ï 150 Nm. Extruder 19/20 DN 
is single-screw extruder with 5 screw types (1:1; 
2:1; 3:1; 4:1; 5:1) and 6 nozzles (1 ï 6 mm), and 
work in speed range up to 250 min-1, max. torque 
100 Nm and max. temperature 450 ÁC. 

Primjena  Application  

Brabender Do-Corder EP je stolni ureĽaj 
koncipiran kao pogonska jedinica za Brabender 
mjesilicu serije 30 i 50, za Brabender planetnu 
mjesilicu P 600, za Brabender mjerni ekstruder 
serije 19 mm i za koniļni ekstruder s duplim 
puģem KDSE. Ekstruder 19/20 DN je 
laboratorijski ekstruder koji se koristi za 
ekstrudiranje hrane na laboratorijskoj razini 
(oblikovanje, ģelatinizacija, ekspanzija). 

Brabender Do-Corder EP is a tabletop drive unit 
for Brabender series 30 and 50 measuring 
mixers, for the Brabender planetary mixer P 600, 
for Brabender measuring extruders 19 mm 
series, and for the Brabender Conical Twin Screw 
Extruder KDSE.The laboratory extruder 19/20 DN 
is used for food extrusion on a laboratory scale 
(forming, gelatinization, expansion). 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 
ajozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Membranski filter za mikrofiltraciju vina Industrial membrane filter for wine microfiltration 

 

ProizvoĽaļ i model / Manufacturer and type   

Pecon, Zagreb 

Tehniļke znaļajke Technical characteristics  

UreĽaj je opremljen s hollow fiber polisulfonskom 
membranom promjera pora 0,2 Õm. Povrġina 
membrane je 7 m2. Modul i membrana su tipa 
Romicon ameriļke tvrtke Koch. Kapacitet ureĽaja 
je 150-250 L/h profiltriranog vina. Filter je potpuno 
automatiziran, kompjuter omoguĺava cjelokupno 
voĽenje procesa.  

Filter is equiped with hollow fiber polysulfone 
membrane pore size 0,2 Õm. Membrane surface 
is 7m2. Module and membrane are type Romicon, 
manufactured by USA company Koch. Rated 
capacity is 150-250 L/h filtered wine. The filter is 
fully automated, computer provides the overall 
management process.  

Primjena  Application  

Membranska filtracija vina i voĺnih sokova. Membrane filtration of wine and fruit juces. 

Kontakt osoba  / Contact person  

Anita Pichler, +385 31 224 319 
anita.pichler@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Pilot membranski filter s keramiļkim modulom Pilot membrane filter with ceramic module 

 

ProizvoĽaļ i model / Manufacturer and type   

Tehnobiro Maribor  

Tehniļke znaļajke Technical characteristics  

UreĽaj je opremljen s jednim cijevnim keramiļkim 
modulom s keramiļkom membranom. Dostupne 
su membrane razliļitih poroziteta: 0,2 Õm; 0,5 
Õm; 0,8 Õm i 1,4 Õm. Povrġina membrane je 0,24 
m2. Membrane su tipa SCT Membralox. Kapacitet 
ureĽaja je 20 L/h. 

The device is equipped with a tubular ceramic 
module with ceramic membrane. There are 
membranes of different porosity: 0.2 ɛm, 0.5 ɛm, 
0.8 mm and 1.4 um. Membrane surface is 0.24 
m2. Membranes are the types of SCT Membralox. 
Rated capacity is 20 L/h. 

Primjena  Application  

Namijenjen za membranske procese 
mikrofiltracije i ultrafiltracije, za filtraciju vina i 
bistrenje raznih prehrambenih i farmaceutskih 
proizvoda. 

Membrane processes of ultrafiltration and 
microfiltration, for wine fitration and clarification of 
different food and farmaceutical products. 

Kontakt osoba  / Contact person  

Anita Pichler, +385 31 224 319 
anita.pichler@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

wŀǎƘƭŀŘƴƛ ǳǊŜŚŀƧ ǎ ŘǾije fermentacijske posude 

ǎ ƛƴǘŜƎǊƛǊŀƴƛƳ ƘƭŀŚŜƴƧŜƳ 
Cooling unit with two fermentation tanks with 

integrated cooling 

 

ProizvoĽaļ i model   Manufacturer and type  

PA-VIN d.o.o., RVEN 2-S-ITE + 2x PZ 150 L Letina 

Tehniļke znaļajke Technical characteristics  

Ϻ Kapacitet hlaĽenja: do 2 000 L u fermentaciji i 
do 4 000 L u fazi ļuvanja vina; 
Ϻ Napajanje: 230 V (monofazno); 
Ϻ UgraĽena pumpa i spremnik rashladne 
tekuĺine (cca 30 L, glikol se koristi kao 
rashladni medij); 
Ϻ 2 elektro ventila i 2 temperaturne sonde za 

neovisnu regulaciju posuda; 
Ϻ Digitalna regulacija temperature; 
Ϻ Mobilna konstrukcija na kotaļima, aluminij i 
nehrĽajuĺi ļelik; 
Ϻ Posude od nehrĽajuĺeg ļelika zapremine 150 

L s duplikatorom za hlaĽenje (0,21 mĮ, maks. 1 
bar), pipama od nehrĽajuĺeg ļelika za 
uzorkovanje i ispust, zraļni poklopac s 
vrenjaļom. 

Ϻ Cooling capacity: up to 2,000 L during 
fermentation, and up to 4,000 L during wine 
storage; 
Ϻ Power supply: 230 V (single-phase); 

Ϻ Built-in circulation pump and coolant tank 
(approx. 30 L, glycol used as cooling medium); 
Ϻ 2 electro valves and 2 temperature probes for 

independent tank control; 
Ϻ Digital temperature control; 
Ϻ Mobile aluminium and stainless-steel 

construction on wheels; 
Ϻ Stainless steel tanks, 150 L each, with cooling 
jacket (0.21 mĮ, max. 1 bar), stainless steel 
sampling and outlet valves, airlock lid. 

Primjena  Application  

Sustav je namijenjen za kontroliranu 

fermentaciju, hlaĽenje i ļuvanje vina u 

laboratorijskim i eksperimentalnim uvjetima. 

Designed for controlled wine fermentation, 

cooling and storage in laboratory-scale and pilot-

scale conditions. 

Kontakt osoba  / Contact person  

Anita Pichler, +385 31 224 319 

anita.pichler@ptfos.hr 

  



 
 

 

Naziv ureĽaja Apparatus  

Kugliļni mlin Roller mill 

 

ProizvoĽaļ i model / Manufacturer and type   

PTF u suradnji sa D&D metal Osijek 

Tehniļke znaļajke Technical characteristics  

Svi dijelovi kugliļnog mlina izraĽeni su od 
nehrĽajuĺeg ļelika. Mlin ukljuļuje 2 posude sa 
dvostrukom stjenkom (5 L i 10 L), 2 mjeġaļa i 17 
kg kuglica promjera 9,525 mm. Mlin pokreĺe 
motor snage 1,3 kW uz moguĺnost regulacije 
brzine rotiranja mjeġaļa. Tijekom mljevenja 
temperatura materijala se moģe regulirati 
pomoĺu cirkulirajuĺe vodene kupelji. 

All parts of the roller mill are made of stainless 
steel. The mill includes two vessels with a double 
wall (5 L and 10 L), 2 mixers and 17 kg of balls of 
diameter 9.525 mm. The mill is driven by the 
engine 1.3 kW of power with the ability to control 
the speed rotation of mixer. During the milling 
materials temperature can be regulated by 
circulating water bath. 

Primjena  Application  

Kugliļni mlin se koristi za usitnjavanje razliļitih 
vrsta materijala pomoĺu kuglica koje rotiraju 
unutar bubnja. Obiļno se koristi kao 
homogenizator namijenjen za proizvodnju 
kremastih proizvoda i ļokoladne mase. Ima ulogu 
potpuno homogenizirati masu i mikroļestice svih 
komponenti svesti na ġto manju mjeru. 

Roller mill is used for crushing various kinds of 
materials, using balls that rotate inside the drum. 
It is usually used as a homogenisator for 
producing of creamy and chocolate products. It 
has a role completely homogenised mass of 
microparticles and all components reduced to the 
smallest possible measure. 
 
 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 
ajozinovic@ptfos.hr 

 
 

 

  



 
 

Naziv ureĽaja Apparatus  

Tunelski konvekcijski suġionik Tray drier 

 

ProizvoĽaļ i model / Manufacturer and type   

Armfield, Tray Drier 

Tehniļke znaļajke Technical characteristics  

Tunelski konvekcijski suġionik je pilot postrojenje 

opremljeno s regulatorima i indikatorima 

temperature i brzine strujanja zraka, grijaļima i 

ventilatorom, tacnom za uzorak postavljenom na 

nosaļima, te vagom postavljenom izvan ureĽaja. 

UreĽaj ima moguĺnost recirkulacije zraka. Proces 

suġenja odvija se na termogravimetrijskom 

principu. 

Pilot plant tray dryer is equipped with indicators 

and controllers for temperature and airflow 

velocity, heaters, ventilator, carriers for trays with 

samples, which were connected to a balance 

placed outside the dryer. Device has possibility 

of air recirculation. The dryer operates on the 

thermogravimetric principle. 

Primjena  Application  

Tunelski suġionik za konvekcijsko suġenje 

organskog (npr. voĺe, povrĺe, ljekovito bilje, 

zaļinsko bilje i sl.) i anorganskog materijala. 

Tray-drier is applied for drying organic (e.g. fruits, 

vegetables, herbs, spice, etc.) and inorganic 

material. 

Kontakt osoba  / Contact person  

Ana Buciĺ-Kojiĺ, +385 31 224 334 

abucic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Komora za dimljenje, suġenje, zrenje i 

fermentaciju trajnih kobasica 
Theripening chamber for dry fermented 

sausages 

 

ProizvoĽaļ i model / Manufacturer and type   

Euclid d.o.o.  

Tehniļke znaļajke i primjena  Technical characteristics and pplication  

Komora za zrenje trajnih kobasica sa 

moguĺnoġĺu optimiranja tehnoloġkih parametara 

(temperature, relativne vlaģnosti, brzine strujanja 

zraka te trajanja fermentacije i zrenja) 

Ripening chamber for dry fermented sausages 

with the possibility of optimizing the technological 

parameters (temperature, relative humidity, air 

velocity, duration of fermentation and maturation) 

Kontakt osoba  / Contact person  

Dragan Kovaļeviĺ, +385 31 224 324 

dragan.kovacevic@ptfos.hr 

  



 
 

 

Naziv ureĽaja Apparatus  

Puģna preġa Screw press 

 

ProizvoĽaļ i model / Manufacturer and type   

ElektroMotor-Ġimon d.o.o.;  SPU 20  

Tehniļke znaļajke Technical characteristics  

Kapacitet prerade: 20-25 kg/sat 

Snaga elektromotora: 1,5 kW 

Processing capacity: 20-25 kg/h 

Power of electric motor: 1.5 kW 

Primjena  Application  

Proizvodnja hladno preġanog biljnog ulja Production of cold-pressed vegetable oil 

 

Kontakt osoba  / Contact person  

Tihomir Moslavac, +385 31 224 313 

Tihomir.Moslavac@ptfos.hr 

 

  



 
 

Naziv ureĽaja Apparatus  

Laboratorijska puģna preġa Laboratory screw press 

 

ProizvoĽaļ i model / Manufacturer and type   

Komet, CA 59 G  

Tehniļke znaļajke Technical characteristics  

Kapacitet preġanja (kg): 3-5 (u ovisnosti o 

materijalu koji se preġa)  

Snaga motora (kw): 1,1 

Neto teģina (kg): 80 

Dimenzije u (mm): DxĠxV = 680x580x600 

maksimalno 

Processing capacity: 3-5 kg/h 

Power of electric motor: 1.1 kW 

Weight: 80 kg 

Dimension: 680x580x600 mm 

Primjena  Application  

Proizvodnja hladno preġanog biljnog ulja Production of cold-pressed vegetable oil 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Filter za biljno ulje Filter for vegetable oil 

 

ProizvoĽaļ i model / Manufacturer and type   

Rover Pompe, Italy;  Colombo ï 36 oil   

Tehniļke znaļajke Technical characteristics  

Kapacitet: 550-800 L/sat Capacity: 550-800 L/h 

Primjena  Application  

Filter za filtraciju biljnog ulja The filter for the filtration of vegetable oil 

 

Kontakt osoba  / Contact person  

Tihomir Moslavac, +385 31 224 313 

Tihomir.Moslavac@ptfos.hr 

 

 
  

http://www.roverpompe.com/schedaprodotto.php?lang=ENG&idProd=73


 
 

Naziv ureĽaja Apparatus  

Ekstraktor sa superkritiļnim CO2 Supercritical CO2 extractor 

 

tǊƻŎŜǎƴŀ ǎƘŜƳŀ ǳǊŜŚŀƧŀ Ȋŀ ŜƪǎǘǊŀƪŎƛƧǳ ǎǳǇŜǊƪǊƛǘƛőƴƛƳ /h2 

1. Kompresor; 2. CO2 spremnik; 3. Izmjenjivaļ topline od nehrĽajuĺeg ļelika; 4. Rashladna kupelj; 

5. Zrakom pogonjena hidrauliļna pumpa Haskel MS-71; 6. Ventili (B-HV); 7. Manometri; 8. 

Ekstraktor; 9. Separator; 10. Vodena kupelj; 11. Centralizirani sistem grijaļa od staklenih vlakana; 

12. Mjeraļ protok 

 

ProizvoĽaļ i model / Manufacturer and type   

Ruļno izraĽen ureĽaj/ Handmade extractor  

Tehniļke znaļajke Technical characteristics  

Dijelovi ureĽaja su izraĽeni odnehrĽajuĺeg 

ļelikaAISI316TiiAISI304. Ekstraktor i separator 

sutestiraniprifaktoru sigurnostiod 1,5. Ekstraktor 

je testiran naradni tlakod 50MPa (ispitni tlak 75 

MPa) iseparatorna radni tlak 3MPa (ispitni tlak 

4,5 MPa). Ekstraktor je izraĽen 

odnehrĽajuĺeļeliļne ġipke(AISI 

304)O.D.100mmi visine500mm. Separator je 

izraĽen pomoĺu beġavnih cijevi od nehrĽajuĺeg 

ļelika (AISI 304)Ï 50 x 5 mm. Visokotlaļne 

Materials used for the construction of the 

extractor are stainless steel AISI 316Ti and AISI 

304. Extraction and separator vessels were 

properly tested at safety factor of 1.5. Extraction 

vessel was tested at working pressure 50 MPa 

and separator vessel at 3 MPa. Extractor was 

tested at working pressure 50 MPa with safety 

factor 1.5, and separator was tested at working 

pressure of 4 MPa also with safety factor 1.5. 

Extraction vessel is made from stainless steel bar 



 
 

beġavne cijevi (VTBC)su dimenzija 10x2 i 6x1 

mm, a povezane su meĽusobno Ermeto 

spojnicama (ravna, koljena, T-komadi). Koriġteni 

visokotlaļni ventili dobavljeni su od iste tvrtke 

koja je omoguĺila Ermeto spojnice (Model B-HV). 

Tlak u ekstraktoru kontroliran je s dva WIKA 

manometra (model 212.20) od 60 MPa i jedan 

WIKA manometar (model 212.20) 4 MPa za 

kontrolu tlaka u separatoru. Protok CO2 je 

kontroliran preko Matheson FM-1050 (E800) 

mjeraļa protoka. Ekstraktor se grije elektriļnim 

grijaļem od staklenih vlakana kontroliranih s 

centraliziranim sustavom. Kontrola temperature 

postiģe se PID regulatorom s lag delay 

kompenzacijom, s obzirom na veliku masu 

ekstraktora. Ulaz CO2 linije u ekstraktor zagrijan 

je pomoĺu izmjenjivaļa topline, omoguĺen 

sustavom za grijanje vode. Pumpa koja se koristi 

zatlaļenjetekuĺegCO2jeHaskelÈMS-71.  

(AISI 304) O.D. 100 mm and height 500 mm. 

High-pressure seamless tubes of dimensions 10 

x 2 mm are connected toeach other by 

Ermetocouplings (flat, knees, tees). The used 

high-pressure valves were provided by the same 

company that produces Ermeto couplings (model 

B-HV). Pressure extraction cell is controlled by 

two WIKA manometers (model 212.20) 60 MPa 

and one WIKA manometer (model 212.20) 4 MPa 

for pressure in separator.Extraction cell is heated 

with a glass fiber electric heater, controlled by a 

centralized system and Solid State Relays (SSR).  

Temperature is controlled by means of a PID 

regulator with lag delay compensation, due to the 

large mass of the extraction cell. The input CO2 

line towards the extraction cell is preheated using 

a heat exchanger powered by a water heating 

system. The pump used to pressurize liquid CO2 

is HaskelÈ MS-71.  

Primjena  Application  

Ekstrakciju biljnih i eteriļnih ulja superkritiļnim 

CO2,  

Extraction of edible and essential oil using 

supercritical CO2 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Separator C-850 Flash/Prep Separator C-850 Flash/Prep 

 

ProizvoĽaļ i model / Manufacturer and type   

B¦CHI Labortechnik AG; model ñPure C-850 FlashPrepò 

Tehniļke znaļajke Technical characteristics  

Automatski sistem; Metode: Flash i Prep HPLC; 

Flash: 250 mL/min brzina protoka pri maks. 50 

bara; Prep: 100 mL/min brzina protoka pri maks. 

300 bara; UV-Vis i ELS detekcija; 4 neovisne 

linije otapala; Binarni, linearni, stepenasti i 

izokratski gradijenti; ELS detekcija za 

nekromoforne spojeve; Raspon valnih duljina 200 

- 800 nm; Funkcionalnost skeniranja pune valne 

duljine; Automatsko prepoznavanje tuljaca i 

stalka; UvoĽenje tekuĺeg uzorka; Softver za 

navigaciju. 

Automatic system; Methods: Flash and Prep 

HPLC; Flash: 250 mL/min flow rate at max. 50 

bar; Prep: 100 mL/min flow rate at max. 300 bar; 

UV-Vis and ELS detection; 4 independent 

solvent lines; Binary, linear, stepwise and 

isocratic gradients; ELS detection for non-

chromophoric compounds; Wavelength range 

200ï800 nm; Full wavelength scanning 

functionality; Automatic recognition of cartridges 

and rack; Liquid sample introduction; Navigation 

software. 

Primjena  Application  

Za analizu smjesa, kontrolu kvalitete i 

proļiġĺavanje spojeva. 

For mixture analysis, quality control, and 

compound purification. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 300 

sjokic@ptfos.hr 

 
 
 



 
 

Naziv ureĽaja Apparatus  

Bioreaktor s pliticama Tray bioreactor 

 

ProizvoĽaļ i model / Manufacturer and type   

Euclid d.o.o.  

Tehniļke znaļajke Technical characteristics  

Bioreaktor s pliticama od nehrĽajuĺeg ļelika, 

dimenzija 75 x 154 x 70 cm.Sadrģi 6 plitica 

(perforiranih ili neperforiranih) smjeġtenih u 

termostatiranu komoru. Moguĺnost rada pri 

temperaturama od 25 do 65 ÁC. 7 temperaturnih 

sondi, jedna za svaku pliticu te jedna dodatna za 

mjerenje temperature zraka u komori, preko PLC 

ureĽaja su spojene na raļunalo. Komprimirani 

sterilni zrak se upuhuje direktno na ventilator 

unutar komore koji ravnomjerno rasprġuje zrak. 

Moguĺnost regulacije protoka zraka (0,5 - 3 

L/min). Vanjska jedinicu za ovlaģivanje zraka u 

reaktoru. Moguĺnost provedbe Ăin-situñ 

sterilizacije.  

Stainless steel tray bioreactor (75 x 154 x 70 cm) 

is consisted of 6 trays (with or without perforation) 

placed in a thermostatic chamber (25 - 65 ÁC). 

Temperature of process is controlled with 7 

temperature probes (one per each plate and one 

for the measurement of the air temperature in 

chamber) connected to PLC system. 

Compressed sterile air is injected directly to the 

fan settled inside the reactor allowing evenly air 

distribution. Regulation of the air flow (0,5 - 3 

L/min).External unit for the air moisturizing. In-situ 

sterilization.  

Primjena  Application  

Fermentacije na ļvrstim nosaļima Solid-state fermentation 

Kontakt osoba  / Contact person  

Marina Tiġma, +385 31 224 358 

mtisma@ptfos.hr 

 Nabavljeno uz pomoĺ Europske unije iz 

Europskog fonda za regionalni razvoj  

Ulaganje u buduĺnost! 
Europska Unija  



 
 

Naziv ureĽaja Apparatus  

Horizontalni bioreaktor Horizontal bioreactor 

 

ProizvoĽaļ i model / Manufacturer and type   

Euclid d.o.o.  

Tehniļke znaļajke Technical characteristics  

Bioreaktor s mjeġalom od nehrĽajuĺeg ļelika s 

dvostrukom stjenkom, ukupnog volumena 19 L, otvorom 

za praģenjenje i ļiġĺenje reaktora. Na plaġtu reaktora 

nalazi se kruģni otvor s prirubnicama, brtvom i staklom 

(moguĺnost vizualnog nadgledanja procesa, osvjetljenje 

LED diodama). Sustav mjeġala: mehaniļko mijeġanje s 

moguĺnoġĺu regulacije broja okretaja mjeġala (1 - 50 

min-1)  i vibracija (reaktor je smjeġten na vibracijski stol). 

Mijeġanje se odvija periodiļki u odreĽenim vremenskim 

intervalima (regulacija broja okretaja i vremena trajanja 

procesa mijeġanja). Tri temperaturne sonde smjeġtene 

s gornje strane reaktora. Aeracija sterilnim zrakom. 

Moguĺnost regulacije protoka zraka: 1 - 10,5 L/min). 

Dodatni graduirani spremnik za dotok vode ili tekuĺeg 

supstrata. Na donjem dijelu bioreaktora nalazi se otvor 

za uzorkovanje materijala. Moguĺnost provedbe Ăin-situñ 

sterilizacije. 

Stainless steel bioreactor with mechanical stirring, with 

double walls, total volume of 19 L, window glass for 

visual monitoring with LED diodes. Stirring: mechanical 

stirring (1 ï 50 min-1) and vibration. Possibility to regulate 

time of stirring and non-stirring period. Three 

temperature probes located on the top of the reactor. 

Aeration with sterile air, air flow regulation (1-10.5 

L/min). Additional graduated tank for the water and 

liquide substrate addition.On the bottom of the 

bioreactor a port for the material sampling is placed. ñIn-

situò sterilization.  

Primjena  Application  

Fermentacije na ļvrstim nosaļima  Solid-state fermentation  

Kontakt osoba  / Contact person  

Marina Tiġma, +385 31 224 358 

mtisma@ptfos.hr 

 

  

Ulaganje u buduĺnost! 
Europska Unija  

Nabavljeno uz pomoĺ Europske unije iz 

Europskog fonda za regionalni razvoj  



 
 

Naziv ureĽaja Apparatus  

Pilot-postrojenje za destilaciju vodenom parom Pilot plant for steam distillation 

 

ProizvoĽaļ i model / Manufacturer and type   

Inovacioni Preduzetniļki Centar-Procesno inģenjerstvo, Srbija, DVP 030 

Tehniļke znaļajke Technical characteristics  

Pilot-postrojenje za dobivanje eteriļnih ulja 

sastoji se od generatora pare na elektriļnu struju, 

volumena destilatora 30 L sa posebnim 

kondenzatorom, hladnjakom i kontinuiranim 

separatorom. Konstrukcijski materijal AISI 304. 

The pilot plant for production of  essential oils 

consists of a steam generator, a distillate volume 

30 L with separate condenser, a refrigerator and 

a continuous separator. Construction material is 

AISI 304. 

Primjena  Application  

Dobivanje eteriļnih ulja postupkom destilacije 

vodenom parom 

Production of essential oils. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348   

stela.jokic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Acetator  Acetator 

 

ProizvoĽaļ i model / Manufacturer and type   

PTF u suradnji sa Euclid d.o.o.  

Tehniļke znaļajke Technical characteristics  

Kapacitet acetatora je 50 litara; k.m. AISI 304, 

p.n. 220 V, 50 Hz. 

Cirkulacija i mijeġanje tekuĺine provodi se 

pomoĺu centrifugalne pumpe i Venturijeve 

cijevi. HlaĽenje tekuĺine provodi se 

rashladnom vodom preko spiralnog cijevnog 

izmjenjivaļa topline. 

Regulacija temperature tekuĺine provodi se 

pomoĺu mikroprocesorskog kontrolnika i 

elektromagnetskog ventila ugraĽenog u cijev 

izmjenjivaļa, s preciznoġĺu regulacije od ° 0,5 

ÁC. 

 

Capacity: 50 L (AISI 304, 220 V, 50 Hz) 

Circulation and mixing of fluids is carried out 

using a centrifugal pump and Venturi tubes.  

The cooling is conducted by spiral heat 

exchangers using water as a cooling fluid. 

Temperature control of fluid is carried out using 

a microprocessor controller and solenoid valve 

installed in the pipe exchanger, with precision 

regulation of Ñ0.5 Á C. 

Primjena  Application  

Proizvodnja alkoholnih, vinskih i voĺnih octova.  The production of vinegars (alcohol, wine and 

fruit vinegars). 

Kontakt osoba  / Contact person  

Darko Veliĺ, +385 31 224 352 

dvelic@ptfos.hr 

 

 



 
 

Naziv ureĽaja Apparatus  

Mini pivovara Mini brewery 

 

ProizvoĽaļ i model / Manufacturer and type   

Speidel, Braumeister starter set 20 L  

Tehniļke znaļajke Technical characteristics  

Materijal: nehrĽajuĺi ļelik, PVC  

Teģina: 15 kg  

Spiralni grijaļ: 2000 W  

Pumpa: 23 W  

Kapacitet: 20 L piva ( 25 L sladovine)   

Visina: 600 mm  

  

Kontrolni sustav: potpuno automatizirana 

kontrola proizvodnje (temperatura, vrijeme, 

pumpa)  

Koliļina slada: usipak, maksimalno 6 kg 

Material: rust-free steel, PVC  

Weight: 15 kg  

Spiral heater: 2000 W  

Pump: 23 W  

Capacity: 20 L piva ( 25 L sladovine)   

Height:  600 mm  

  

Control system: totally automated production 

conrol (temperature, time, pump)  

Malt amount: max 6 kg 

Primjena  Application  

Proizvodnja piva  Beer production 

Kontakt osoba  / Contact person  

Kristina Mastanjeviĺ, +385 31 490 411 

kristina.habschied@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Sustav za kontroliranu fermentaciju  Controlled fermentation system 

 
ProizvoĽaļ i model / Manufacturer and type   

PTF u suradnji sa ĂAS inoxñ  

Tehniļke znaļajke Technical characteristics  

Sustav za kontroliranu fermentaciju sastoji se od 

tri duplostijena fermentora (15 L x 3 kom; AISI 

304) te kompresora i spremnika za pripremu 

rashladnog/ogrjevnog medija. Fermentori su 

vertikalni s koniļnim dnom i plivajuĺim 

pokrovom. Opremljeni su ventilima, nivokazom 

te plutajuĺim pokrovom i vrenjaļom. Putem 

upravljaļkog panela omoguĺena je kontrola i 

regulacija temperature po pojedinim 

fermentorima.  

The controlled fermentation system consists of 

three double-wall fermenters (15 L x 3 pcs; AISI 

304), compressor and cooling/heating medium 

preparation tank. The vertical fermenters with 

conical bottom are equipped with valves, sight 

gauge glass, floating cover and air lock. The 

control panel enables the individual 

temperature control and regulation of each 

fermenter. 

Primjena  Application  

Provedba razliļitih fermentacijskih procesa u 

kontroliranim uvjetima, proizvodnja vina i voĺnih 

vina te srodnih fermentiranih proizvoda, 

simultano voĽenje procesa fermentacije 

upotrebom razliļitih starter kultura. 

The implementation of various fermentation 

processes in controlled conditions, the 

production of wines, fruit wines, and related 

fermented products, simultaneously 

implementation of the fermentation process 

using different starter cultures. 

Kontakt osoba  / Contact person  

Darko Veliĺ, +385 31 224 352 

dvelic@ptfos.hr 

 

 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za proizvodnju sladovine/piva 

(Grainfather G30v3) 

Brewing system 

(Grainfather G30v3) 

 
ProizvoĽaļ i model / Manufacturer and type  

 

 

Grainfather G30v3 

 

Tehniļke znaļajke Technical characteristics  

 

Grainfather G30v3 je sistem za proizvodnju svih 

vrsta piva, kapacitet mu je 30 l, a moģe proizvesti 

23l visokokvalitetnog piva u jednoj ġarģi. 

S integriranim aplikacijama, inovativnim 

znaļajkama i intuitivnim dizajnom, odliļan je za 

poļetnike, kao i za iskusne pivare. 

Max. volumen prije kuhanja: 30 L 

Volumen ġarģe: max. 25 L, min. 10 L 

Usipak: max. 8 kg, min. 1,5 kg 

The G30v3 is an all-grain brewing system with a 

30L (8 US Gal) capacity, designed to make up to 

40 pints (23L or 6 US Gal) of high-quality beer 

from one brew. 

With app integration, innovative features, and an 

intuitive design, itôs perfect for both beginner and 

experienced brewers. 

Max preboil volume: 30 L  

Batch volume: Max: 25 L; Min: 10 L 

Grain bill: Max: 8 kg ; Min: 1.5 kg  

 

Primjena  Application  

Proizvodnja sladovine/piva Wort/Beer production 

Kontakt osoba  / Contact person  

Natalija Veliĺ, +385 31 490 410 

natalija.velic@ptfos.hr 

 

  



 
 

Naziv ureĽaja Apparatus  

Mini-pivovara  Mini-brewery 

 

ProizvoĽaļ i model / Manufacturer and type   

CROTEH Centar za razvoj odrģivih tehnologija d.o.o. 

CROTEH Ltd - Sustainable Technologies Development Centre 

Tehniļke znaļajke Technical characteristics  

Mini-pivovara kapaciteta 50 L, izraĽena od 

nehrĽajuĺeg ļelika (AISI 304), sastoji se od 

sljedeĺih dijelova: komovnjak/cijednjak (volumen 

posude 65 L), kotao za kuhanje/whirpool 

(volumen posude 75 L), ploļasti izmjenjivaļ 

topline, spremnik tople vode (volumen 125 L), 

upravljaļka ploļa, 4 cilindriļno-konusna 

fermentora (volumen 65 L), spremnik rashladnog 

sredstva (volumena 125 L), industrijski ureĽaj za 

hlaĽenje te pripadajuĺi CIP (cleaning in place) 

sustav (volumen posude 65 L) i mlin za slad. 

The mini-brewery with a capacity of 50 L, made 

of stainless steel (AISI 304), consists of the 

following parts: a mash/lauter tun (vessel volume 

65 L), a boil kettle/whirpool (vessel volume 75 L), 

a plate heat exchanger, a hot water tank ( volume 

125 L), control panel, 4 cylindrical-conical 

fermenters (volume 65 L), coolant liquid vessel 

(volume 125 L), industrial chiller and associated 

CIP (cleaning in place)  system (vessel volume 

65 L) and malt mill. 

Primjena  Application  

S obzirom na mali kapacitet, mini-pivovara je 

posbeno prikladna za znanstvena istraģivanja. U 

nastavne svrhe (za cijeli niz kolegija) sustav se 

moģe koristiti za upoznavanje studenata s 

osnovnim principima voĽenja i praĺenja procesa 

u prehrambenoj, bioprocesnoj te procesnoj 

industriji. 

In view of the brewery's small capacity, it is ideally 

suited for scientific research. For teaching 

purposes (for a whole series of courses), the 

system can be used to familiarize students with 

the basic principles of managing and monitoring 

processes in the food, bioprocessing and process 

industries. 

Kontakt osoba  / Contact person  

Natalija Veliĺ, +385 31 490 410 

natalija.velic@ptfos.hr 

 



 
 

Naziv ureĽaja Apparatus  

Nadpultni toļionik za pivo PRO EVENT S2A CG Draught beer dispenser PRO EVENT S 2A CG 

  

ProizvoĽaļ i model / Manufacturer and type   

Oprema d.d. 

Tehniļke znaļajke Technical characteristics  

PRO EVENT S 2A CG je nadpultni aparat za 

hlaĽenje i istakanje (toļenje) piva sa suhim 

blokom s ugraĽenim zraļnim kompresorom. Ovaj 

ureĽaj za hlaĽenje koristi se za istakanje napitaka 

u otvorene posude iz kojih se proizvod odmah 

konzumira. Sabirnik i slavine omoguĺuju 

istakanje dvije vrste napitaka istovremeno. 

PRO EVENT S 2A CG is an over-the-counter 

device for cooling and serving (dispensing) beer 

with a dry block with a built-in air compressor. 

This cooling device is used to serve beverages in 

open containers from which the product is 

consumed immediately. The manifold and taps 

allow serving two types of drinks at the same 

time. 

 

 

Primjena  Application  

Istakanje napitaka (piva) u otvorene posude iz 

kojih se proizvod odmah konzumira. 

Serving beverages (draught beer) in open 

containers from which the product is consumed 

immediately. 

Kontakt osoba  / Contact person  

Natalija Veliĺ, +385 31 490 410 

natalija.velic@ptfos.hr 

 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za tabletiranje (tabletirka) Desktop Tablet Press 

 

ProizvoĽaļ i model / Manufacturer and type   

LFA TDP-6s  

Tehniļke znaļajke Technical characteristics  

Motor snage 1.2 kW; maksimalni pritisak 60 Kn; 

maksimani promjer tablete 25 mm; maksimalna 

debljina 6 mm; maksimalni radni kapacitet po 

satu 5000; dimenzije: 700 Ĭ 500 Ĭ 900; teģina 140 

kg. 

Motor power 1.2 kW; maximum pressure 60 Kn; 

maximum diameter of tablet 25 mm; maximum 

thickness 6 mm; maximum production capacity 

per hour 5000; dimensions 700 Ĭ 500 Ĭ 900; 

weight 140 kg. 

Primjena  Application  

UreĽaj se koristi za proizvodnju komprimata 

razliļitih veliļina i oblika.  

Apparatus is used to manufacture tablets of a 

different size and shapes.  

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 

antun.jozinovic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za draģiranje Coating kettle 

 

ProizvoĽaļ i model / Manufacturer and type   

Pastaline Twirlo ĂBassinañ  

Tehniļke znaļajke Technical characteristics  

Bubanj sa 7 brzina; moguĺnost dovoda zraka za 

hlaĽenje; snaga motora 0.37 kW; frekvencija 50 

Hz; dimenzije 580 Ĭ 320 Ĭ 690; teģina 19 kg. 

7-speed adjustable drum; air duct for cooling 

(optional); motor power 0.37 kW; frequency 50 

Hz; dimensions 580 Ĭ 320 Ĭ 690; weight 19 kg. 

Primjena  Application  

UreĽaj se koristi za draģiranje oraġastog voĺa i 

sliļnih proizvoda.  

Apparatus is used to apply coatings to nuts and 

similar products. 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 

antun.jozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Laboratorijski destilacijski ureĽaj Laboratory distiller 

 

ProizvoĽaļ i model / Manufacturer and type   

Ilma metalska radnja Poģega  

Tehniļke znaļajke Technical characteristics  

Mikroprocesorski PID regulator s univerzalnim 

ulazom; nehrĽajuĺi ļelik; grijanje i hlaĽenje; 

proizvodnja 20 l/h; ulaz: 0-20 mA; 4-20 mA; 

FeCu-Ni; NiCr-Ni; Pt100; 0-50 mV; izlaz: relejni; 

snaga 15 kW 

Microprocessor PID controller with universal 

input; stainless steel; heating and cooling; 

production 20 l / h; input: 0-20 mA; 4-20 mA; 

FeCu-Ni; NiCr-Ni; Pt100; 0-50 mV; output: relay; 

power 15 kW 

Primjena  Application  

Mini destilerija sluģi za destilaciju ģitarica, voĺa i 

ostalog bilja. 

Mini distillery is used for the distillation of cereals, 

fruits and other plants. 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 

antun.jozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

aŜƭŀƴȌŜǊ 
Chocolate Refiner 

 

ProizvoĽaļ i model   Manufacturer and type  

Premier; PG 506 

Tehniļke znaļajke Technical characteristics  

Motor: 200 W, jednofazni, 1700 okr/min  

Napon: 220 ï 240 V AC, 50 Hz  

Kapacitet: 3,5 kg  

Materijali: ABS plastika, nehrĽajuĺi ļelik 

(bubanj), visokokvalitetno kamenje za mljevenje 

(dno i valjci) 

Motor: 200 W Single Phase, 1700 RPM Motor 

Voltage: 220 ï 240 V AC, 50 Hz 

Capacity: 3.5 kg 

Material of Basic Unit: High Quality ABS Plastic 

Material of Drum: High Quality Stainless Steel 

Stones: High Quality Stones for grinding (Bottom 

& Rollers) 

Primjena  Application  

UreĽaj za fino usitnjavanje ļestica ispod 20 

mikrona pomoĺu granitnih valjaka u svrhu 

proizvodnje ļokolade i krem-proizvoda. 

Specialized device in chocolate and sweet 

spread production for reducing particle size to 

less than 20 microns using granite stone rollers. 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 300 

dackar@ptfos.hr 

  



 
 

 

Naziv ureĽaja Apparatus  

Temperirka Tempering machine 

 

ProizvoĽaļ i model / Manufacturer and type   

Pastaline Idea  

Tehniļke znaļajke Technical characteristics  

Frekvencija 50-60 Hz; maksimalna temperatura 

85 ÁC; maksimalna zapremina 10 l; snaga motora 

1.5 kW; dimenzije 520 Ĭ 530 Ĭ 480 mm; teģina 29 

kg. 

Frequency 50-60 Hz; maximum temperature 85 

ÁC; maximum volume 10 l; motor power 1.5 kW; 

dimensions 520 Ĭ 530 Ĭ 480 mm; weight 29 kg. 

Primjena  Application  

UreĽaj se koristi za temperiranje proizvoda kao 

ġto su ļokoladna masa i sliļni konditorski 

proizvodi, sladoled itd. 

Apparatus is being used for tempering of 

chocolate and similar confectionery products, ice 

cream etc.  

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 

antun.jozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Ekstraktor sa supkritiļnom vodom Subcritical water extractor 

 

(1) boca N2 (2) Regulator N2 20/5 MPa (3) Manometar 0-20 MPa (4) Ekstraktor 20 MPa, 200ÁC (5) 

Termostat ili peĺnica 20-300ÁC (6) TRC - Temperature regulator controller; TRP - Temperature 

regulated probe; regulator temperature i temperaturna sonda (7) Visokotlaļni igliļasti ventil 

 

ProizvoĽaļ i model / Manufacturer and type  

-      - 

Tehniļke znaļajke Technical characteristics  

Dijelovi ureĽaja su izraĽeni odnehrĽajuĺeg ļelika 

AISI316Ti i AISI304. Ekstraktor je testiran pri 

faktoru sigurnosti od 1,5. Ekstraktor je testiran 

naradni tlak od 20MPa. Peĺnicom se zagrijava 

ekstraktor na ģeljenu temperaturu (20-300ÁC). 

Tlak je kontroliran je s WIKA manometom od 20 

MPa, a temperatura unutar ekstraktora pomoĺu 

termometrom s PT sondom. Inertni plin koji se 

koristi je duġik. 

Materials used for the construction of the 

extractor are stainless steel AISI 316Ti and AISI 

304. Extractor was tested at working pressure 20 

MPa with safety factor 1.5. Oven warms the 

extractor to the desired temperature (20-300ÁC). 

Pressure is controlled by WIKA manometer 20 

MPa and temperature is controlled by 

thermometer with PT probe. Inert gas is nitrogen. 

Primjena  Application  

Ekstrakcija polarnih komponenti upotrebom vode 

u supkritiļnom stanju. 

Extraction of polar compounds using subcritical 

water. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 
stela.jokic@ptfos.hr 

 



 
 

Naziv ureĽaja Apparatus  

Mlin za mljevenje uljarica i pogaļe Mill for oilseed and cakes 

 

ProizvoĽaļ i model / Manufacturer and type   

ALBRIGI LUIGI  s.r.l.  

Tehniļke znaļajke Technical characteristics  

Dimenzije: 840 x 740 x 1090 H 

220 V  50 Hz 

1,1 kW 

Dimensions: 840 x 740 x 1090 H 

220 V  50 Hz 

1,1 kW 

Primjena  Application  

Mljevenje uljarica i pogaļe Grinding oilseeds and cakes 

Kontakt osoba  / Contact person  

Tihomir Moslavac, +385 31 224 313  

tihomir.moslavac@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Pasterizator za mlijeko Milk pasteurizer machine  

 

ProizvoĽaļ i model / Manufacturer and type   

Franz Janschitz GmbH, Milk pasteurizer machine Milky FJ 15 

Tehniļke znaļajke Technical characteristics  

Kapacitet: 15 litara. Pomoĺu nove inovativne 

elektroniļke komponente moguĺe je postiĺi 

temperaturu vode od gotovo 100 ÁC te 

temperaturu medija do 90 ÁC. Dodatni 

termometar za praĺenje temperature medija. 

Pomoĺu snaģnog grijaĺeg elementa (2,8 kW) 

medij se moģe zagrijati sa 4 na 90 ÁC za 75 

minuta. Spremnici naļinjeni od nehrĽajuĺeg 

ļelika. 

Capacity is 15 litres. The minimum capacity is 3 

litres. Pasteurizer has an electronic control panel 

for temperature and time setting. Extra 

thermometer for a double check. With the strong 

2.8 kW heating element the medium will be 

heated within 75 minutes from 4 ÁC up to 90ÁC. 

Outer container as well as fluid container made 

out of stainless steel. 

Primjena  Application  

Mali multifunkcionalni kotao za pasterizaciju 

mlijeka i voĺnih sokova, topljenje meda, 

proizvodnju voska i sl. 

Multi-purpose kettle for the pasteurization of milk 

or juices, production of cheese and yoghurt, 

liquidation of honey, production of honey wax, 

etc. 

 

Kontakt osoba  / Contact person  

Mirela Luļan Ļoliĺ, +385 31 224 310,  

mirela.lucan@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Separator za vrhnje Cream separator 

 

ProizvoĽaļ i model / Manufacturer and type   

Franz Janschitz GmbH, Cream separator Milky FJ 90 PP  

Tehniļke znaļajke Technical characteristics  

Spremnik za mlijeko zapremnine 10 litara. 

Spremnik i ispusti za mlijeko i vrhnje su 

proizvedeni od ļvrste plastike prehrambene 

kvalitete. Vrlo tih motor za oko 500 radnih sati 

(kroz upotrebu tijekom nekoliko godina). Moguĺe 

je podeġavanje gustoĺe vrhnja izmeĽu 8 i 12%. 

Protok: oko 90 L/h. 

10 litre milk container. Container holder and 

outlets made of food-safe plastic. Low-

maintenance, silent motor performs up to 500 

working hours.  The thickness of cream can be 

set up from 8% to 12% with the adjustable cream 

screw. Flow: Approx. 90 L/h. 

Primjena  Application  

Separator za vrhnje Milky FJ 90 PP sluģi za 

razdvajanje mlijeka u vrhnja i obrano mlijeko. 

Pogodan za manje koliļine mlijeka (ovļje, kozje, 

itd.) 

Cream separator Milky FJ 90 PP separates whole 

milk into cream and skimmed milk. Suitable for 

smaller quantities of milk (sheep, goats, etc.). 

Kontakt osoba  / Contact person  

Mirela Luļan Ļoliĺ, +385 31 224 310 

mirela.lucan@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Buĺkalica za maslac Butter churn 

 

ProizvoĽaļ i model / Manufacturer and type   

Franz Janschitz Ges.m.b.H, Butter churn Milky FJ 10 

Tehniļke znaļajke Technical characteristics  

Mala praktiļna buĺkalica s moguĺnoġĺu 

podeġavanja stupnjeva brzine. Veliki prozirni 

poklopac omoguĺuje kontinuirano praĺenje 

procesa. Spremnik zapremnine 10 litara (za 1 do 

4 litre vrhnja), mijeġalica (koja se moģe ukloniti) 

kao i cijeli ureĽaj naļinjeni su od nehrĽajuĺeg 

ļelika te se lako odrģavaju. Automatsko 

zaustavljanje rada pri otvaranju poklopca. 

Posebni ispust za mlaĺenicu. Jaki viġefazni motor 

od 550 W omoguĺuje ubrzavanje ili usporavanje 

procesa izrade maslaca. 

Model for beginners with smaller amounts of milk.  

A multi-stage switch enables individual control of 

the butter production. A large transparent cover 

enables permanent monitoring of the process. 10 

litre cream container (filling capacity 1 to 4 litre) 

and a removable mixer made of stainless steel. 

Automatic safety-stop when taking off the view 

cover during processing. Separate outlet for the 

buttermilk. Powerful multi-stage motor enables 

an acceleration or slowing-down of the butter 

production time. 

Primjena  Application  

Buĺkalica Milky FJ 10 sluģi za proizvodnju 

maslaca uz odvajanje mlaĺenice.  

Butter churn Milky FJ 10 is used for butter 

production and for the separation of the 

buttermilk. 

Kontakt osoba  / Contact person  

Mirela Luļan Ļoliĺ, +385 31 224 310  

mirela.lucan@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za rasprġivanje ļokolade  Chocolate sprayer  

 

ProizvoĽaļ i model / Manufacturer and type   

ICB Technologie; Spraychoc Maxi  

Tehniļke znaļajke Technical characteristics  

Spraychoc Maxi ima ġirinu 700 mm, dubinu 200 

mm, visinu 400 mm, snagu 0,95 kW, napajanje 

230 V i teģinu 22 kg. Buduĺi da se pritisak, 

koliļina ļokolade i kut mlaznice mogu podesiti, 

moguĺi su razliļiti efekti ukraġavanja: barġun, 

snijeg, naranļina kora, linije, toļke itd. Sastoji se 

od kompresora i grijanog kuĺiġta za piġtolj s 

podesivom temperaturom za odrģavanje 

ļokolade tekuĺom kada se ureĽaj ne koristi. Na 

taj naļin se sprjeļava zaļepljenje mlaznice. 

Spraychoc Maxi has width 700 mm, depth 200 

mm, height 400 mm, power 0.95 kW, power 

supply 230 V and weight 22 kg. Since pressure, 

the quantity of chocolate, and the nozzle angle 

can be adjusted, there is an array of decoration 

effects possible: velvet, snow, orange peel, lines, 

points, etc. It consists of a compressor and a 

heated gun holding enclosure with an adjustable 

temperature to keep the chocolate liquid when 

the device is not used. This prevents nozzle 

clogging. 

Primj ena Application  

Sprachoc je stroj za prskanje ļokolade, 

nadomjestaka i kakaovog maslaca. Spraychoc je 

idealno rjeġenje za prskanje ļokolade na kolaļe, 

ļokoladne kalupe, praline, omoguĺujuĺi u samo 

nekoliko kratkih minuta stvaranje atraktivnog i 

savrġeno ureĽenog proizvoda. 

Sprachoc is a machine for spraying chocolate, 

substitute and cocoa butter. Spraychoc is the 

ideal solution for spraying chocolate on cakes, 

chocolate moulds, pralines, enabling the 

creation, in just a few short minutes, of a product 

that is attractive and perfectly decorated. 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 



 
 

Naziv ureĽaja Apparatus  

UreĽaj za punjenje kalupa za ļokoladu Chocolate moulds filling device 

 

ProizvoĽaļ i model / Manufacturer and type   

Dedy  

Tehniļke znaļajke Technical characteristics  

UreĽaj za punjenje kalupa za ļokoladu ima 

napajanje od 230 V / 50-60 Hz; 0,01 KW. 

Dimenzije su: duljina 510mm x ġirina 400mm x 

visina 570mm. Moguĺe je do 100 punjenja u 

minuti i fleksibilno se koristi za sve uobiļajene 

proizvode sa ġupljim tijelom. Volumen punjenja je 

beskonaļno promjenjiv, a klipne jedinice se 

zagrijavaju. Funkcija automatskog zaustavljanja 

sprjeļava izlijevanje, a kvaliteta punjenja stalno 

ostaje na istoj razini. 

Chocolate moulds filling device has power supply 

of 230 V / 50-60 Hz; 0.01 KW. Dimensions are: 

length 510mm x width 400mm x height 570mm. 

Up to 100 fillings per minute are possible and it 

can be used flexibly for all conventional hollow-

body products. The filling volume is infinitely 

variable and the piston units are heated. The 

auto-stop function prevents spilling and the 

quality of the filling constantly remains at the 

same level. 

Primjena  Application  

UreĽaj za punjenje kalupa za ļokoladu razvijen je 

s 8 klipnih jedinica specijalno za punjenje kalupa 

tekuĺinom, ganacheom, nugatom, couvertureom 

i sliļnim tvarima. 

Chocolate moulds filling device was developed 

with 8 pistons specifically for the filling of 

chocolate moulds with liquids, ganache, nougat, 

couverture and similar substances. 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 



 
 

Naziv ureĽaja Apparatus  

Prģionik Roaster 

 

ProizvoĽaļ i model / Manufacturer and type   

Metalska radionica ĂILMAñ  

Tehniļke znaļajke Technical characteristics  

Prģionik ima grijaļe snage 2000 W; 240 V. Broj 

okretanja bubnja je od 0 do 50 o/min. Kapacitet je 

do maksimalno 2 kg ploda koji se prģi. 

Termoregulator je podesiv u rasponu od 0 do 400 

ÁC. 

The roaster has heaters with power of 2000 Watt; 

240 V. Drum speed is 0 to 50 rpm. The capacity 

is up to a maximum of 2 kg of grains. The 

thermostat is adjustable from 0 to 400 Á C. 

Primjena  Application  

UreĽaj je namijenjen za prģenje i suġenje raznih 

zrnatih plodova kao ġto su: kakaova zrna, kava, 

ljeġnjak, bademé 

The device is intended for roasting and drying of 

various grains such as: cocoa beans, coffee 

beans, hazelnut, almond... 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 

 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za proizvodnju kakao loma  Cocoa Cracker  

 

ProizvoĽaļ i model / Manufacturer and type   

Spectra, Pro Cocoa Cracker 

Tehniļke znaļajke Technical characteristics  

Kapacitet nasipnog koġa: 10 kg 
Hopper capacity: 10 kg 

Primjena  Application  

UreĽaj za proizvodnju kakao loma iz prģenog i 

sirovog kakaovog zrna 

Tool for cracking roasted and unroasted cocoa 

beans to produce cocoa nibs. 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 

 
 
  



 
 

Naziv ureĽaja Apparatus  

Mikro ureĽaj za odvajanje ljuske kakaovog zrna Mikro winnower  

 

ProizvoĽaļ i model / Manufacturer and type   

Spectra, Indija 

Tehniļke znaļajke Technical characteristics  

kapacitet nasipnog koġa 10 kg;  

kapacitet ureĽaja 20 kg/h; 

uļinkovito odvajanje 95 ï 98 % u jednom prolazu 

 

hopper capacity 10 kg 

capacity: 20 kg/h 

efficiency 95-98 % in one pass 

Primjena  Application  

Odvajanje ljuske iz kakao loma separation of cocoa shell from cocoa nibs 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za proizvodnju kakao mase PreGrinder  

 

ProizvoĽaļ i model / Manufacturer and type   

Spectra Pre Grinder 

Tehniļke znaļajke Technical characteristics  

3 posude za mljevenje (svaka s razliļitim noģem) 

Kapacitet oko 500 g  

3 grinding beakers (with different knives) 

Capacity: cca 500 g 

Primjena  Application  

Proizvodnja kakaove mase iz kakaovog loma u tri 

stupnja mljevenja (ġarģni proces) 

Pregrinding of cocoa nibs to coarse paste (coca 

liquor/mass) 

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 

 
 
 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za 3D printanje hrane 3D Food Printer 

 

ProizvoĽaļ i model / Manufacturer and type   

Natural Machines Iberia S.L.; FOODINI  

Tehniļke znaļajke Technical characteristics  

FOODINI 3D printer za hranu ima masu 20 kg, a 

na ureĽaju se nalazi i ekran (kontrolna ploļa) 

veliļine 10''. Unutar ureĽaja moguĺe je postaviti 

maksimalno 5 kapsula od kojih svaka ima 

volumen 100 mL. Kapsule se mogu zagrijavati do 

maksimalno 90 ÁC. Unutar ureĽaja nalazi se joġ i 

rotirajuĺi tanjur promjera 27,8 cm. Napajanje 110-

240 V; potroġnja energije maksimalno 324 W; 

Internet povezivanje putem WiFi.   

FOODINI 3D food printer weighs 20 kg, and the 

device also has a 10 '' screen (control panel). A 

maximum of 5 capsules can be placed inside the 

device, each of which has a volume of 100 mL. 

The capsules can be heated up to a maximum of 

90 ÁC. Inside the device, there is also a rotating 

plate with a diameter of 27.8 cm. Power supply 

110-240 V; power consumption maximum 324 W; 

Internet connection via WiFi. 

Primjena  Application  

UreĽaj za 3D printanje hrane FOODINI 

omoguĺava primjenu razliļitih vrsta punjenja 

(smjesa) za printanje pripremljenih prema 

razliļitoj recepturi. Buduĺi da ureĽaj ima 

moguĺnost zagrijavanja kapsula moguĺa je 

jednostavna primjena za printanje svih vrsta 

ļokolade. Nadalje, moģe se koristiti za printanje 

razliļitih vrsta smjesa pripremljenih na bazi 

ġkroba ili braġna, uz dodatak vode i drugih 

sastojaka s ciljem proizvodnje personaliziranih 

oblika kolaļa ili keksa, ali i za druge smjese 

pripremljene na bazi voĺa, povrĺa i sl.  

FOODINI 3D food printer enables the application 

and printing of different types of fillings (mixtures) 

prepared according to different recipes. Since the 

device has the ability to heat the capsules, it is 

possible to easily apply it to print all types of 

chocolate. Furthermore, it can be used to print 

different types of mixtures based on starch or 

flour, with the addition of water and other 

ingredients in order to produce personalized 

forms of cakes or biscuits, but also for other 

mixtures prepared on the basis of fruits, 

vegetables, etc.  

Kontakt osoba  / Contact person  

ņurĽica Aļkar, +385 31 224 391 

dackar@ptfos.hr 

 



 
 

Naziv ureĽaja Apparatus  

Aparat za sladoled  Ice cream machine 

 
ProizvoĽaļ i model / Manufacturer and type   

Nemox GELATO 5K CREA i-Green  

Tehniļke znaļajke Technical characteristics  

Volumen 3,2 l 
Broj okretaja/min 65 
Kapacitet 5 kg/h 
Kapacitet (kg/ciklus) 1,25  
Elektriļna snaga 500 W 
Elektriļna veza 220/50 Volt/Hz 
Rashladni medij R290 

 

Volume 3,2 l 
Number of revolutions/minute 65 
Capacity 5 kg/h 
Capacity (kg/cycle) 1,25  
Electric power 500 W 
Electric connection 220/50 

Volt/Hz 
Refrigerant gas R290 

 

 
Primjena  
 

 
Application  

Profesionalni ureĽaj za proizvodnju sladoleda s 
moguĺnoġĺu manualnog i automatskog rada. 
Automatski naļin rada posjeduje 4 razliļita 
programa (proizvodnja talijanskog gelata, 
polumekanog gelata, Granite te program brzog 
hlaĽenja) te 4 programa skladiġtenja za svaki 
automatski program.  

Professional machine for ice cream production 
with manual and automatic modes. Automatic 
mode allows choosing one of the four different 
programs available (classic Italian gelato, semi-
soft gelato, Granita, and fast cooling program) 
and four storage programs for every product 
type.  

 
Kontakt osoba  / Contact person  

Mirela Luļan Ļoliĺ, +385 31 224 310 
mirela.lucan@ptfos.hr 

 
 
  



 
 

Naziv ureĽaja Apparatus  

Sekvencijski ġarģni bioreaktor (SBR) Sequencing batch reactor (SBR) 

 

ProizvoĽaļ i model / Manufacturer and type   

CROTEH Centar za razvoj odrģivih tehnologija d.o.o. 

CROTEH Ltd - Sustainable Technologies Development Centre 

Tehniļke znaļajke Technical characteristics  

Laboratorijski Sekvencijski ġarģni reaktor za 

proļiġĺavanje otpadnih voda sastoji se od 

sljedeĺih komponenti: reaktorske posude 

izraĽene od nehrĽajuĺeg ļelika i pleksi stakla 

volumena 50 L, elektromotora s mijeġalom 

(sustav za homogenizaciju sadrģaja reaktora), 

sustava za uvoĽenje/upuhivanje zraka u reaktor 

(puhalo, razvod zraka i difuzor za zrak), 

prikljuļaka za uzimanje uzoraka (3 kom) te 

izvoda za praģnjenje sadrģaja reaktora 

opremljenog ruļnim ventilom. 

The laboratory sequencing batch reactor for 

wastewater treatment consists of the following 

components: stainless steel and plexiglas reactor 

tank with a volume of 50 L, electric motor with 

agitator (system for homogenising the reactor 

contents), system for introducing/injecting air into 

the reactor (blower, air  diffuser), connections for 

sampling (3 pieces) and outlets for emptying the 

reactor contents, equipped with a manual valve. 

 

Primjena  Application  

Namjena laboratorijskog sekvencijskog ġarģnog 

reaktora za proļiġĺavanje otpadnih voda je za 

edukaciju i demonstraciju procesa proļiġĺavanja 

komunalnih i industrijskih otpadnih voda te za 

provedbu simulacija i istraģivanja procesa 

proļiġĺavanja otpadnih voda uz primjenu 

razliļitih procesnih parametara. 

The purpose of the laboratory sequential batch 

reactor for wastewater treatment is to train and 

demonstrate the process of municipal and 

industrial wastewater treatment and to carry out 

simulations and investigations of the wastewater 

treatment process under various process 

parameters. 

Kontakt osoba  / Contact person  

Natalija Veliĺ, +385 31 490 410 

natalija.velic@ptfos.hr 

 



 
 

  



 
 

 

KROMATOGRAFSKI 

SUSTAVI 
  



 
 

Naziv ureĽaja Apparatus  

Sustav za tekuĺinsku kromatografiju sa 
masenom spektrometrijom 

Liquid chromatography ï mass spectrometry 
system 

 

ProizvoĽaļ i model / Manufacturer and type   

Applied BioSystems/MDS SCIEX, API 2000, triple quadrupole 

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od HPLC binarne pumpe 
PerkinElmer s vakuum otplinjaļem, autosamplera 
PerkinElmer sa 100 pozicija za uzorke te 
temperaturnom kontrolom uzoraka od 4 ï 50ÁC, grijaļa 
kolona s temperaturnim rasponom od 5 ï 90ÁC, ionskih 
izvora: 1) ESI (electrospray source) ï ionizacija 
rasprġivanjem, primjenom visoke voltaģe ï koristi se za 
polarne supstance, i 2) APCI (atmospheric pressure 
chemical ionization) ï kemijska ionizacija ï koristi se 
za nepolarne i termostabilne supstance, trostrukog 
kvadrupola (tandemski MS/MS) ï omoguĺava 
kvalitativnu i kvantitativnu analizu te PC-a i Analyst 
softvera za obradu podataka. 

System consists of HPLC binary pump PerkinElmer 
with vacuum degasser, autosampler PerkinElmer with 
100 vial positions and sample temperature control from 
4 ï 50ÁC, column oven with temperatures from 5 ï 
90ÁC, ion sources: 1) ESI(electrospray source) ï 
ionspray, use of high voltages ï for polar supstances, 
and 2) APCI (atmospheric pressure chemical 
ionization) ï chemical ionization ï for unpolar and 
termostabile substances, triple quadrupole (tandem 
MS/MS) ï for qualitative and quantative analysis and 
PC and Analyst software for data analysis.  

Primjena  Application  

API 2000 LC-MS/MS sustav koristi se u raznim 
podruļjima, poput farmakoloġkih istraģivanja 
(identifikacija metabolita, screening neļistoĺa), 
agroekoloġkih i okoliġnih analiza (kvantitativno 
odreĽivanje ostataka pesticida te identifikacija 
agrokemijskih metabolita u vodi, tlu, hrani za 
ģivotinje), nutricionistiļkih i forenziļkih analiza 
(identifikacija i kvantitativna analiza nutrijenata, 
biomarkera, toksina, metabolita i zabranjenih 
supstanci u uzorcima tkiva i fizioloġkim 
tekuĺinama) te analizama hrane i piĺa (detekcija 
i kvantitativno odreĽivanje veterinarskih lijekova, 
kontaminanata, tvari koje nastaju preradom 
hrane (akrilamid, HAA), aditiva, prirodnih 
sastojaka), i dr.  

API 2000 LC-MS/MS system is used in various 
fields, like pharmaceutical researches  
(metabolite identification, impurities screening), 
agroecologic and environmental analyses 
(quantative determination of pesticide residues 
and identification of agrochemical metabolites in 
water, soil and animal food), nutritional and 
forensic analyses (identification and quantative 
analysis of nutrients, biomarkers, toxins, 
metabolites and forbidden substances in tissue 
samples and physiological fluids) and analyses of 
food and drinks (detection and quantative 
determination of veterinary drugs, contaminants, 
food processing products (acrylamids, HAA), 
additives, natural substances), etc.  

Kontakt osoba  / Contact person  

Sanja Zec Zrinuġiĺ, +385 31 224 345 
sanja.zec@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za tekuĺinsku kromatografiju (HPLC) HPLC 

 

ProizvoĽaļ i model / Manufacturer and type   

Varian, ProStar 

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od dvije radne podjedinice. Prvu 
podjedinicu ļine ProStar 230  ternarna pumpa, 
ProStar 500 Peĺnica sa integriranim sustavom za 
injektiranje, ProStar 310 UV/Vis detektor i 
ProStar 330 PDA detektor. Drugu radnu 
podjedinicu ļine ProStar 230  ternarna pumpa, 
ProStar 500 Peĺnica sa integriranim sustavom za 
injektiranje, ProStar 350 Detektor indeksa loma i 
ProStar 363 Fluorescenti detektor. Obje radne 
podjedinice vezane su na raļunalo s kojeg se vrġi 
upravljanje putem specijaliziranog raļunalnog 
paketa ProStar Chromatography Workstation v 
5.5 s dodatnom podjedinicom PoliVeiw v 6.0. 

Liquid chromatographic system consists of two 
work units. The first one is composed of Varian 
ProStar 230 Solvent Delivery Module, ProStar 
500 Column Valve Module, ProStar 310 UV/Vis 
Detector and ProStar 330 Photodiode Array 
detector. Second unit consists of Varian ProStar 
230 Solvent Delivery Module, ProStar 500 
Column Valve Module, ProStar 350 Refractive 
Index Detector and ProStar 363 Fluorescence 
Detector. Both units are coupled to a computer 
with the ProStar 5.5 Star Chromatography 
Workstation and PolyView 2000 V 6.0. 

Primjena  Application  

HPLC ureĽaj se koristi za odjeljivanje, 
identifikaciju i kvantifikaciju nehlapivih 
komponenata ļija se prisutnost u uzorku moģe 
zabiljeģiti primjenom nekog od raspoloģivih 
detektora. Trenutno se primjenjuje u analizi 
organskih kiselina, flavonoida, polifenola, ġeĺera, 
vitamina, te mikotoksina u uzorcima hrane i 
sirovina koje se koriste u pripremi hrane. 

HPLC is used for separation, identification and 
quantification of various nonvolatile compounds 
whose presence in sample can be detected by 
some of the available detectors. It is used in the 
analysis of organic acids, flavonoids, 
polyphenols, sugars, vitamins, and micotoxins in 
food and raw materials for food production.  

Kontakt osoba  / Contact person  

Daniela Ļaļiĺ Kenjeriĺ, +385 31 224 321 
daniela.kenjeric@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Visokotlaļni tekuĺinski kromatograf  (HPLC) High pressure liquid chromatograph (HPLC) 

 

ProizvoĽaļ i model / Manufacturer and type   

Shimadzu, Prominence liquid chromatograph  

Tehniļke znaļajke Technical characteristics  

HPLC se sastoji od izokratske pumpe LC-
20AD,vakuum otplinjaļa DGU-20A3, kolonske 
peĺnice CTO-20A sa temperaturnim rasponom 
od 10 ÁC iznad sobne temperature do 85 ÁC na 
koju je instaliran manualni injektor, RI (indeks 
refrakcije) detektora RID-10A te PC-a i 
odgovarajuĺeg softvera za obradu podataka. 

HPLC system is used in various fields and it 
shows high sensitivity and linearity and analysis 
stability. Combined with RI detector it is mainly 
used in sugar analysis and sugar alcohols 
(mannitol, sorbitol, xylitol, etc.)  but it can be also 
applied in some other analyses, likeanalysis of 
polymers and lipids, cholesterol and its oxidation 
products. 

Primjena  Application  

HPLC sistem se primjenjuje u mnogim podruļjima 
i odlikuje se visokom osjetljivoġĺu i linearnoġĺu te 
stabilnosti analiza. U kombinaciji sa RI 
detektorom koristi se veĺinom za analizu ġeĺera i 
ġeĺernih alkohola (manitol, sorbitol, ksilitol, i dr.) 
no moģe se primjenjivati i za neke druge analize, 
poput analize polimera i lipida, kolesterola i 
njegovih oksidacijskih produkata. 

HPLC system is used in various fields and it 
shows high sensitivity and linearity and analysis 
stability. Combined with RI detector it is mainly 
used in sugar analysis and sugar alcohols 
(mannitol, sorbitol, xylitol, etc.)  but it can be also 
applied in some other analyses, likeanalysis of 
polymers and lipids, cholesterol and its oxidation 
products. 

Kontakt osoba  / Contact person  

Jurislav Babiĺ, +385 31 224 300 
jurislav.babic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za tekuĺinsku kromatografiju (HPLC) HPLC 

 

ProizvoĽaļ i model / Manufacturer and type   

SHIMADZU   

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od kvartarne pumpe LC-20AD, 

peĺnice CTO-20AC (temperaturni raspon od +10 

do 85 ÁC ), PDA detektora SPD-M20A, detektora 

indeksa loma RID-10A, RF-20A xs 

fluorescentnog detektora te autosamplera SIL-

10AF (kapacitet 100 viala). Upravljanje sustavom 

vrġi se pomoĺu raļunala putem specijalnog 

raļunalnog programa LabSolution Lite (Release 

5.52). 

Liquid chromatographic system consists of 

quaternary solvent delivery module LC-20AD, 

column oven CTO-20AC (temperature range +10 

ï 85ÁC), photodiode array detector SPD-M20A, 

differential refractometric detector RID-10A, RF-

20A xs fluorescence detector and autosampler 

SIL-10AF (100 vials capacity). Control of the 

HPLC system is doneby computerthrougha 

specialcomputer programLabSolution Lite 

(Release 5.52). 

Primjena  Application  

HPLC ureĽaj se koristi za odjeljivanje, 

identifikaciju i kvantifikaciju nehlapivih 

komponenti ļija se prisutnost u uzorku moģe 

zabiljeģiti primjenom PDA, RI ili FD  detektora. 

Trenutno se primjenjuje u odreĽivanju ġeĺera, 

aminokiselina i hidroksimetilfurfurala (HMF) u 

uzorcima meda, melitina u pļelinjem otrovu, 10-

HDA kiseline u matiļnoj mlijeļi, vitamina C i E, 

polifenola, poliamina u tkivu biljaka i dr. 

HPLC is used for separation, identification and 

quantification of various nonvolatile compounds 

whose presence in sample can be detected 

byphotodiode array detector, differential 

refractometric or fluorescence detector. It is 

used in the analysis of sugars, HMF and amino 

acids in honey samples, melittin in honey bee 

venom, 10-HDA in royal jelly, vitamin C and E, 

polyphenols, polyamines in plant tissue etc  

Kontakt osoba  / Contact person  

Ivana Flanjak, +385 31 224 394 

ivana.flanjak@ptfos.hr 

 



 
 

Naziv ureĽaja Apparatus  

Tekuĺinska kromatografija ultravisoke 

djelotvornosti (UHPLC) 

Ultra high pressure liquid chromatograph 

(UHPLC) 

 

ProizvoĽaļ i model / Manufacturer and type   

Shimadzu Nexera XR  

Tehniļke znaļajke Technical characteristics  

UHPLC sustav se sastoji od peĺnice CTO-20AC, 
otplinjaļa DGU-20A5R, dvije binarne pumpe 
LC-20ADXR, PDA detektora SPD-M20A, 
detektora indeksa loma RID-20A te automatskog 
uzorkivaļa SIL-20ACXR. Pumpe ovog sustava 
omoguĺavaju protok otapala pod visokim tlakom 
do 66 MPa. Moguĺnost termostatiranja uzoraka   
(automatski uzorkivaļ, max. 105 uzoraka) u 
rasponu 4 ï 40 ÁC.  Sustavom se upravlja 
pomoĺu raļunala putem raļunalnog programa 
LabSolution. 

UHPLC system is consisted of column oven 

CTO-20AC, degassing unit DGU-20A5R, two 

binary pumps LC-20ADXR, PDA detector 

SPD-M20A, refractive index detector and 

autosampler SIL-20ACXR. Pumps allow 

high - pressure solvent delivery up to 66 MPa. 

The sampletemperature control in the range 

between 4 and 40 ÁC is enabled (max. capacity 

of autosampler unit: 105 samples).System is 

monitored by a special computer program 

LabSolution. 

Primjena  Application  

UHPLC ima ġiroku primjenu te se koristi za 
separaciju i identifikaciju spojeva u 
farmaceutskoj, biokemijskoj, forenziļkoj, kliniļkoj 
i industrijskoj praksi. Vrlo vaģnu ulogu ima u 
identifikaciji i kvantifikaciji ġtetnih spojeva pri 
ispitivanju hrane, zraka, industrijskog otpada, itd. 
Koristi se za odreĽivanjekoncentracije ukupnih i 
pojedinaļnih ġeĺera, polifenolnih spojeva, 
masnih kiselina, itd. 

UHPLC is widely used for the separation and 

determination of compounds in pharmaceutical, 

biochemical, forensic, clinical and industrial 

practice. It has important role in identification and 

quantification of harmful compounds in food, air, 

industrial waste, etc. It is used in the 

determination of total and individual sugars, 

polyphenols, fatty acids, etc. 

Kontakt osoba  / Contact person  

Marina Tiġma, +385 31 224 358 

mtisma@ptfos.hr 

 

 

Nabavljeno uz pomoĺ Europske unije iz 

Europskog fonda za regionalni razvoj  
Ulaganje u buduĺnost! 
Europska Unija  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za semipreparativnu tekuĺinsku 

kromatografiju (HPLC) 

Semipreparative liquid chromatography 

apparatus (HPLC) 

 

ProizvoĽaļ i model / Manufacturer and type   

Agilent, 1260 Infinity II  

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od kvartarne pumpe G7111B, 

peĺnice G7116A (temperaturni raspon od +10 do 

85 ÁC ), PDA detektora G7115A, autosamplera 

G7129A (kapacitet 36 viala) te sakupljaļa frakcija 

G1364E.Sustavom se upravlja i podatci se 

obraĽuju  pomoĺu raļunalnog programa 

ChemStation. 

 

The system is consists of a quaternary pump 

G7111B, thermostat G7116A (temperature range 

+10 to 85 Á C), PDA detector G7115A, 

autosampler G7129A (capacity 36 vials) and 

fraction collector G1364E. The system is 

controlled and the data is processed using the 

ChemStation software. 

Primjena  Application  

UreĽaj se koristi za odjeljivanje, identifikaciju i 

kvantifikaciju komponenta prisutnih u uzorcima, 

kao i za odvajanje pikova i proļiġĺavanje spojeva.  

The device is used to separate, identify and 

quantify the components present in the samples, 

as well as to separate the peaks and purify the 

compounds. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 300, stela.jokic@ptfos.hr 

Maja Molnar, +385 31 224 342, mmolnar@ptfos.hr 

 

 
  



 
 

Naziv ureĽaja Apparatus  

1260 Infinity II LC sistem 1260 Infinity II LC system 

 

ProizvoĽaļ i model / Manufacturer and type   

Agilent Technologies (USA)  

Tehniļke znaļajke Technical characteristics  

Glavni dijelovi 1260 Infinity II LC sistema su 

kvarterna pumpa (G7222B) s max. tlakom do 600 

bara, diode array detektor (1024 diode, G7117C) 

Vialsampler i ICC grijaļ kolone (G7129A). UreĽaj 

kontrolira OpenLAB CDS ChemStation 

Workstation software. 

Main parts of the 1260 Infinity II LC system are 

quarternary pump (G7222B) with max. pressure 

600 bara, diode array detector (1024 diode, 

G7117C), vialsampler and ICC column heater 

(G7129A). The equipment is controlled by 

OpenLAB CDS ChemStation Workstation 

software. 

Primjena  Application  

Separacija, identifikacija i kvantifikacija razliļitih 

spojeva u hrani ili u razliļitim uzorcima 

prehrambene, farmaceutske, kemijske industrije. 

Separation, identification and quantification of 

various compounds in foods or in various 

samples from food, pharmaceutical or chemical 

industry. 

 

Kontakt osoba  / Contact person  

Lidija Jakobek Barron, +385 31 224 325,  

lidija.jakobek@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za tekuĺinsku kromatografiju visoke 
djelotvornosti 

High performance liquid chromatography 
apparatus 

 

ProizvoĽaļ i model / Manufacturer and type   

Agilent, 1260 Infinity II  

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od kvarterne pumpe G7111B, 
viġekolonskog termostata G7116A (temperaturni 
raspon od 10 do 85 ÁC), DAD detektora WR 
G7115A i vialsampler-a G7129A (kapacitet 132 
viala). Sustavom se upravlja i podatci se obraĽuju 
pomoĺu raļunalnog programa ChemStation. 

The system consists of quaternary pump 
G7111B, multicolumn thermostat G7116A 
(temperature range from 10 to 85 ÁC), DAD 
detector WR G7115A and vialsampler G7129A 
(capacity 132 vials). The system is controlled and 
the data is processed using the ChemStation 
software.  

Primjena  Application  

UreĽaj se koristi za odjeljivanje, identifikaciju i 
kvantifikaciju komponenta prisutnih raznovrsnim 
uzorcima (posebno u sektoru hrane i farmacije).  

 

The device is used to separate, identify and 
quantify components present in a varius samples 
(especially in the food and pharmaceutical 
sector). 

Kontakt osoba  / Contact person  

Mirela Kopjar, +385 31 224 309  
mirela.kopjar@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Sustav za kromatografsko razdjeljivanje proteina 

 KTAprime plus 

 KTAprime plus - Liquid Chromatography 

System for Protein Purification  

 

ProizvoĽaļ i model / Manufacturer and type   

GE Healthcare,  KTAprime plus  

Tehniļke znaļajke Technical characteristics  

Dimenzije: 530 Ĭ 400 Ĭ 450 mm. Radna 

temperatura od 4 ÁC do 40 ÁC.  

Dimension (HĬWĬD): 530 Ĭ 400 Ĭ 450 mm. 

Ambient (working) temperature: 4ÁC - 40ÁC. 

Primjena  Application  

UreĽaj je namijenjen za proļiġĺavanje proteina 

primjenom razliļitih kromatografskih tehnika. 

 KTAprime plus is a compact liquid 

chromatography system designed for one-step 

purification of proteins at laboratory scale. 

Kontakt osoba  / Contact person  

Ivica Strelec, +385 91 536 3398 

ivica.strelec@ptfos.hr  

 
  



 
 

Naziv ureĽaja Apparatus  

Skupljaļ frakcija FRAC-100 Fraction Collector FRAC-100 

 

ProizvoĽaļ i model / Manufacturer and type   

Pharmacia LKB, FRAC-100   

Tehniļke znaļajke Technical characteristics  

Skupljaļ frakcija FRAC-100 je ureĽaj za 
automatsko prikupljanje frakcija tijekom 
kromatografske separacije proteina. Prikupljanje 
frakcija: vremensko. Broj prikupljenih frakcija: 95. 

Fraction collector, FRAC-100 is device for 
collection of fractions during chromatographic 
protein separation. Fractions are collected by 
time. Number of fraction collected: up to 95. 

Primjena  Application  

UreĽaj je namijenjen za skupljanje frakcija 
tijekom kromatografske separacije proteina. 

Fraction collector, FRAC-100 is device for 
collection of fractions during chromatographic 
protein separation. 

Kontakt osoba  / Contact person  

Ivica Strelec, +385 91 536 3398 
ivica.strelec@ptfos.hr  

  



 
 

 

Naziv ureĽaja Apparatus  

UreĽaj za plinsku kromatografiju (GC) GC 

 

ProizvoĽaļ i model / Manufacturer and type   

SHIMADZU, GC-2010 Plus  

Tehniļke znaļajke Technical characteristics  

Sustav se sastoji od glavne jedinice u kojoj se 

nalazi peĺnica (temperaturni raspon od +4 do 

450 ÁC), auto injektora AOC-20i, autosamplera 

AOC-20s sa ġest nosaļa za viale (svaki moģe 

nositi 25 viala od 1,5 ml), te plameno-

ionizacijskog detektora (FID). Sustav je spojen 

sa izvorima plinova vodika, duġika (plin nositelj) 

i zraka. Upravljanje cijelim sustavom vrġi se 

pomoĺu raļunala putem specijalnog raļunalnog 

programa LabSolution GCsolution (Release 

2.41 SU1). 

Gas chromatographic system consists of main unit 

with column oven (temperature range +4 ï 450 ÁC), 

autoinjector AOC-20i, autosampler AOC 20s with 

6 vial racks (which can each hold twenty-five 1,5 

ml vials) and flame ionization detector (FID). 

System is connected with hydrogen, nitrogen 

(carrier gas) and air gas source. Control of the GC 

system is doneby computerthrougha 

specialcomputer 

programLabSolutionGcsolution(Release2.41SU1). 

Primjena  Application  

GC ureĽaj se koristi za odjeljivanje, identifikaciju 

i kvantifikaciju organskih spojeva ļija se 

prisutnost moģe zabljeģiti primjenom plameno 

ionizacijskog-detektora (FID). Trenutno se 

primjenjuje u odreĽivanju ġeĺera u uzorcima 

meda, masnih kiselina u hrani te hlapivim 

komponentama u jakim alkoholnim piĺima. 

GC is used for theseparation, identification and 

quantification oforganic compounds whose 

presence can be detected using flame ionization 

detecto (FID). It is used in the analysis of sugars in 

honey, fatty acids in food and volatile components 

in spirits. 

Kontakt osoba  / Contact person  

Ivana Flanjak, +385 31 224 394 

ivana.flanjak@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za plinsku kromatografiju/masenu 
spektrometriju (GC/MS) 

GC/MS 

 

ProizvoĽaļ i model / Manufacturer and type   

Agilent, GC 7890B/ MS 5977A  

Tehniļke znaļajke 

Sustav se sastoji od glavne jedinice u kojoj se 
nalazi peĺnica sa odgovarajuĺom kolonom, 
autosamplera sa 150 radnih mjesta za 
automatsko injektiranje te masenog selektivnog 
detektora (MS) koji ukljuļuje ionski izvor s 
elektronskim snopom. Sustav je spojen sa 
izvorom plina helija. Upravljanje cijelim sustavom 
vrġi se pomoĺu raļunala putem specijalnog 
softwera Mass Hunter. 

Technical characteristics  

 

Gas chromatographic system consists of main 
unit with column oven, autosampler with 150 vial 
racks and mass selective detector (MS) with ion 
source. System is connected with helium (carrier 
gas).Control of the GC/MS system is done by 
computer through the special software Mass 
Hunter. 

  

Primjena  Application  

GC/MS ureĽaj se koristi za odjeljivanje, 
identifikaciju i kvantifikaciju organskih spojeva ļija 
se prisutnost moģe zabiljeģiti primjenom 
masenog selektivnog detektora. Trenutno se 
primjenjuje za odreĽivanje tvari arome voĺa, vina 
i eteriļnih ulja. 

GC/MS is used for the separation, identification 
and quantification of organic compounds whose 
presence can be detected using mass selective 
detector (MS). It is used for identification of 
aroma compounds in fruits, wine and essential 
oils. 

Kontakt osoba  / Contact person  

Anita Pichler, +385 31 224 319 
anita.pichler@ptfos.hr 



 
 

ELEKTROFORETSKI  

SUSTAVI 
  



 
 

Naziv ureĽaja Apparatus  

Sustav za elektroforezu Electrophoresis system 

 

ProizvoĽaļ i model / Manufacturer and type   

Amersham Biosciences, Multiphor II  

Tehniļke znaļajke Technical characteristics  

Multiphor II elektroforetski sustav sluģi za 1-D ili 
2-D elektroforezu. Sustav se sastoji od Multiphor 
II elektroforetske jedinice, EPS 3501 XL izvora 
napajanja, MultiTemp III termostatskog 
cirkulatora i NovaBlot jedinice. Multiphor II 
elektroforetska jedinica sastoji se od kadice, 
rashladne keramiļke ploļe i elektroda na drģaļu, 
a sluģi za elektroforetska razdvajanja na 
kupovnim ili laboratorijskim gelovima lijevanim 
pomoĺu SDS & Native PAGE, i IEF casting Kit. U 
kombinaciji sa NovaBlot jedinicom sustav se 
koristi se i za prijenos proteina na membranu. 

Multiphor II electrophoresis system is designed 
for 1-D or 2-D electrophoresis. System comprises 
Multiphor II electrophoresis unit, EPS 3501 XL 
Power Supply, MultiTemp III Thermostatic 
Circulator and NovaBlot unit. Multiphor II 
electrophoresis unit is supplied with a ceramic 
cooling plate, strip electrodes, and electrode 
holder. The unit runs a variety of precast, as well 
as special application gels casted by SDS & 
Native PAGE, and IEF casting Kit. Combined with 
NovaBlot unit system is used for protein blotting. 

Primjena  Application  

Multiphor II elektroforetski sustav se koristi za 
razliļita elektroforetska razdjeljivanja proteina 
pomoĺu Nativne-PAGE, SDS-PAGE i 
izoelektriļnog fokusiranja, kao i za 2-D 
elektroforezu u ultra-tankim (0,1-0,5 mm) 
poliakrilamidnim gelovima dimenzija do 20Ĭ26 
cm, na staklenoj ili plastiļnoj podlozi. U 
kombinaciji sa NovaBlot jedinicom sustav se 
koristi za polusuhi prijenos proteina na 
membranu (Western blotting). Dodatno se 
Multiphor II elektroforetski sustav koristi i za 
razliļite separacije DNA i fragmenata nukleinskih 
kiselina. 

Multiphor II electrophoresis system is used for 
various 1-D horizontal gel electrophoretic 
separations: Native-PAGE, SDS-PAGE, and 
isoelectric focusing of proteins in ultra-thin (0.1-
0.5 mm) polyacrylamide gels on glass or plastic 
support up to 20Ĭ26 cm, as well as high-
resolution 2-D electrophoresis. Combined with 
NovaBlot unit system is used for semi-dry blotting 
of proteins (Western blot). Additionally, system is 
used for various separations of DNA and nucleic 
acid fragments. 

Kontakt osoba  / Contact per son  

Ivica Strelec, +385 91 536 3398 
ivica.strelec@ptfos.hr 

 



 
 

Naziv ureĽaja Apparatus  

Sustav za vertikalnu elektroforezu Vertical electrophoresis system 

 

ProizvoĽaļ i model / Manufacturer and type   

Amersham Biosciences, SE 600 Ruby  

Tehniļke znaļajke Technical characteristics  

SE 600 Ruby vertikalna elektroforeza se sastoji 
od donje puferske komore, izmjenjivaļa topline s 
donjom elektrodom, gornje puferske komore s 
gornjom elektrodom, te zaġtitnog poklopca. 
Vertikalna elektroforeza provodi razdjeljivanje u 2 
gela simultano, uz odrģavanje temperature 
pomoĺu ugraĽenog izmjenjivaļa topline. Ploļe 
za lijevanje gela dimenzija su 18Ĭ16 cm, dok su 
dimenzije gela 14 ili 16Ĭ16 cm (maksimalno). 

SE 600 Ruby vertical electrophoresis consists of 
lower buffer chamber, heat exchanger with lower 
electrode, upper buffer chamber with upper 
electrode and safety lid. SE 600 Ruby vertical 
electrophoresis runs two gels simultaneously, 
with temperature maintenance using built-in heat 
exchanger. Gel plate sizes are 18Ĭ16 cm, while 
gel size 14 or 16 cm Ĭ up to 16 cm. 

Primjena  Application  

SE 600 Ruby vertikalna elektroforeza se koristi za 
elektroforetska razdvajanja proteina i nukleinskih 
kiselina u nativnim ili denaturacijskim uvjetima. 
Dodatno se vertikalna elektroforeza koristi za 
drugu dimenziju 2-D elektroforeze 7 cm IPG-
traka. 

SE 600 Ruby vertical electrophoresis is used for 
protein and nucleic acid electrophoresis under 
commonly used denaturating and non-
denaturating conditions. Additionally, SE 600 
Ruby performs second-dimension separation in 
2-D electrophoresis using two 7-cm IPG strips. 

Kontakt osoba  / Contact person  

Ivica Strelec, +385 91 536 3398 
ivica.strelec@ptfos.hr 

 

  



 
 

SUSTAVI ZA EKSTRAKCIJU  
 

  



 
 

Naziv ureĽaja Apparatus  

Automatski ekstraktor SoxROC SoxROC Extraction Unit 

 

ProizvoĽaļ i model / Manufacturer and type   

OPSIS LIQUIDLINE Sweden, SoxROC Extractor SX-360-A-1078 

Tehniļke znaļajke Technical characteristics  

SoxROC automatski ekstraktor radi pri okolnoj 
temperaturi u rasponu 5-40 ÁC i maksimalnoj 
vlaģnosti 80% uz napajanje 190-240 VAC, 50-60 
Hz, 10A s maksimalnom snagom od 1300 W. 
Dimenzije su mu 630x520x540 mm, a teģina 63 
kg. Makmimalan broj uzoraka za ekstrakciju je 6. 

SoxROC Extraction Unit operates at the 
surrounding temperature in the range of 5-40 ÁC 
and a maximum humidity of 80% with a power 
supply of 190-240 VAC, 50-60 Hz, 10A and 
maximum power of 1300 W. Its dimensions are 
630x520x540 mm, and its weight is 63 kg. The 
maximum number of extraction samples is 6. 

Primjena  Application  

SoxROC automatski ekstraktor se primjenjuje za 
ekstrakcije vruĺim otapalima. 

SoxROC Extraction Unit is used for hot solvent 
extractions. 

Kontakt osoba  / Contact person  

Sandra Budģaki, +385 31 224 315 
sandra.budzaki@ptfos.hr 

   



 
 

 

Naziv ureĽaja Apparatus  

Univerzalni sustav za ekstrakciju Universal extraction sistem 

 

ProizvoĽaļ i model / Manufacturer and type   

B¿chi, B-811 LSV 

Tehniļke znaļajke Technical characteristics  

B-811 LSV je potpuno automatiziran ekstrakcijski 

sustav za aplikaciju veĺih koliļina uzoraka. 

Sustav ukljuļuje ļetiri ekstrakcijske jedinice s 

posudama za otapalo volumena 230 mL i 

ekstrakcijskim ļahurama te modul za uvoĽenje 

inertnog plina. Sustav ima moguĺnost pohrane 50 

razliļitih programa te primjene ļetiri razliļite 

metode ekstrakcije: Standardni Soxhlet, toplu, 

vruĺu i kontinuiranu ekstrakciju. Zbog ugraĽenog 

dodatnog grijaļa u ekstrakcijskim komorama 

moguĺa je ekstrakcija s otapalima toļke vreliġta i 

do 150 ÁC. 

B-811 LSV is a fully automated extraction system 

designed for large sample volumes. System 

involves four extraction units with solvent cups, 

volume of 230 mL and glass sample tubes as well 

as inert gas supplier. Up to 50 individual 

programs can held in the memory. System offers 

four different extraction modes in one unit such 

as: Soxhlet Standard, Soxhlet Warm, Hot 

Extraction and Continuous Extraction. Selection 

of the appropriate heating level permits different 

solvents with boiling points of up to 150 ÁC can be 

used. 

Primjena  Application  

Ekstrakcija masti iz prehrambenog materijala te 

ekstrakcija bioaktivnih komponenti iz biljnog 

materijala. Priprema ekstrakata za kvantitativnu 

analizu elemenata u tragovima i kontaminanata u 

hrani, tekstilu, plastici, tlu, vodi, bilju i sl. 

Standardized fat extraction form foodstuff and 

extraction of bioactive compounds from plant 

material. Furthermore, system allows easier 

sample preparation in quantitative analysis of 

traces of residues and contaminants in food, 

feed, textiles, plastics, soils, plant tissues, etc. 

Kontakt osoba  / Contact person  

Ana Buciĺ-Kojiĺ, +385 31 224 334 

abucic@ptfos.hr 



 
 

Naziv ureĽaja Apparatus  

Sustav za ekstrakciju na ļvrstoj fazi pod 

vakumom 

SPE vacuum manifold 

 

ProizvoĽaļ i model / Manufacturer and type   

Supelco, Visiprep 

Tehniļke znaļajke Technical characteristics  

12 mjesta 

Patentirani ventili s navojem u svakom otvoru za 

SPE za preciznu kontrolu protoka 

Staklena komora se neĺe otopiti, zamagliti, ili 

promijeniti boju nakon izlaganja otapalima 

Noģice pokrova omoguĺavaju korisniku 

jednostavno odlaganje nakon skidanja sa 

sustava 

Vakuum ventil s navojem je otporan na otapala te 

bolje brtvi i omoguĺava bolju kontrolu vakuuma 

PP stalak za prikupljanje ekstrakta moģe primiti 

autosamplerske vijalice, epruvete promjera 10 i 

16 mm te volumetrijske tikvice od 1, 2, 5, i 10 mL  

12 ports 

Patented screw-type valves within each SPE port 

for precise flow control 

Glass basin will not dissolve, fog, or discolor 

when exposed to solvents 

Legs on cover allow user to easily rest cover on 

work surface when removed from the manifold 

Screw-type solvent-resistant vacuum bleed 

gauge and valve offer better sealing and vacuum 

control PP collection vessel rack accommodates 

autosampler vials, 10 and 16 mm test tubes, and 

1, 2, 5, and 10 mL volumetric flasks 

Primjena  Application  

Precizna kontrola protoka kroz SPE kolone za 

reproducibilne rezultate 

Precise flow control through each SPE columns 

for reproducible results 

Kontakt osoba  / Contact person  

Tomislav Klapec, +385 31 224 387 

tomi@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Mikrovalni ureĽaj za ekstrakciju i sintezu Microwave extraction and synthesis system 

 

ProizvoĽaļ i model / Manufacturer and type  

Milestone flexiWAVE  

Tehniļke znaļajke Technical characteristics  

Ukupna snaga duplog magnetrona iznosi 
1900W ġto omoguĺuje jednakomjernu 
raspodjelu snage.  

Moguĺnost odabira kontinuirane ili pulsne 
mikrovalne emitirane snage u rasponu od od 0-
1800 Watt.  

Segmentni rotor sa 15 pozicija za PTFE posude; 
volumen 100 mL za uzorke prilagoĽene za rad u 
temperaturnom profilu do 300ÁC i tlaļnom profilu 
od 100 bar. 

Senzor za  direktnu kontrolu i praĺenje 
temperature u referentnoj posudi s prikazom u 
realnom vremenu i moguĺnoġĺu memoriranja 
podataka.  

Kontrola sustava preko softverski voĽenog 
kontrolera osjetljivog na dodir. 

Dual magnetron system providing up to 1900W 
of homogenous microwave power preventing 
localised hot and cold spots. 

Possibility of selection between continued and 
pulsed microwave power within the range 0-180 
Watt. 

Rotating carousel with 15 positions for PTFE 
vessels: 100 mL volume, the temperature up to 
300ÁC and the pressure up to 100 bar. 

Sensors for direct control of the process and 
temperature in the reference vessel with the 
possibility of saving data.  

System control via a software-driven, touch-
sensitive controller. 

Primjena  Application  

Ekstrakcija i sinteza. Extraction and synthesis. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 300, stela.jokic@ptfos.hr 

Maja Molnar, +385 31 224 342, maja.molnar@ptfos.hr 

 



 
 

Naziv ureĽaja 

Sustav za ekstrakciju na ļvrstoj fazi pod 
vakuumom 

Apparatus  

SPE vaccum manifold 

 

ProizvoĽaļ i model / Manufacturer and type  

Agilent  

Tehniļke znaļajke Technical characteristics  

- 12 mjesta 

- Precizno i jednostavno postavljanje vakuuma 

- Poveĺana produktivnost/kontrola protoka 
uzorka 

- Uklanjanje kriģne kontaminacije zbog 
koriġtenja jednokratnih ventila 

- Prozirna staklena komora omoguĺuje 
promatranje cijelog postupka 

 
Omoguĺeno je istovremeno koriġtenje viġe 
vakuum ventila koji su otporni za koroziju. 
Kompaktnog je dizajna ļime ne zahtijeva puno 
prostora. 
 

- 12 ports  

- Precise and simple vacuum adjustment 

- Increased productivity/sample throughput 
control 

- Eliminate cross contamination with 
disposable needles 

- Transparent glass base allows observation 
of the whole collection operation 

 
The corrosion-resistant VacElut cartridge 
manifolds allow simultaneous processing of 
multiple Bond Elut cartridges. Its compact, linear 
design requires little bench space. 

Primjena  Application  
Proļiġĺavanje uzoraka pomoĺu SPE kolona 
razliļitog sastava ġto omoguĺuje dobivanje 
komponenti od interesa. 

Purification of samples using SPE cartridges of 
different comosition, which allows obtaining 
compounds of interest. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 
stela.jokic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Ultrazvuļna sonda UP400St UP400St Powerful Ultrasonicator 

 

 
ProizvoĽaļ i model / Manufacturer and type   

Hielscher Ultrasonics GmbH Hielscher Ultrasonics GmbH 

 

Tehniļke znaļajke 

 

Technical characteristics  

Snaga: minimalno 400 W 

Frekvencija: minimalno 24 kHz 

Radna amplituda: minimalno 20-100 % 

Puls:  podesivo minimalno od 20-100 % 

Titanov radni element/rozeta: Ï18-20 mm 

Zaslon: osjetljiv na dodir 

Automatsko podeġavanje frekvencije 

LED dioda za osvjetljenje uzorka 

Nastavak za homogeniziranje 3 mm promjera 

Materijal: Titan 

Povrġina: 6-8 mm2      

Materijal: Titan 

Povrġina: 35-40 mm2 

Automatska kalibracija 

Integrirana SD kartica za automatsko snimanje 

podataka 

Kontrola rada ureĽaja putem bilo kojeg Internet 

pretraģivaļa 

 

Power: 400 watts,  

Frequency: min 24 kHz 

Amplitude adjustable from 20 to 100% 

Pulse adjustable from 20 to 100% 

Titanium horn diameter 18 mm 

The amplitude at horn 40 micrometer IP20 grade 

Digital control with coloured touch-screen 

Integrated count-down timer (0.1 sec to 99 days) 

Shutdown when final energy input reached: Ws, 

Wh, kWh 

Surface: 6-8 mm2      

Material: titan 

Surface: 35-40 mm2 

Automatic calibration when needed: 

determination of amplitude-dependent idle power 

to display the effective energy input 

Data recording: amplitude, power, time, the 

temperature on internal SD-Card (1 GB) 

display and remote control via any browser  

 

Primjena  Application  

Prikladan za primjenu u istraģivaļke svrhe, ali i u 

razliļitim industrijama. Za ekstrakciju biljnih 

materijala. Moguĺnost udaljenog nadzora 

Suitable for research purposes as well as for 

various industries. For extraction of materials of 

plant origin. Remote control. 

 

Kontakt oso ba / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

  



 
 

 

LIOFILIZATORI  
 
  



 
 

Naziv ureĽaja Apparatus  

Liofilizator Freeze dryer 

 

ProizvoĽaļ i model / Manufacturer and type   

Christ, Njemaļka, Alpha 1-4 LSC 

Tehniļke znaļajke Technical characteristics  

Kapacitet kondenzatora leda maksimalno 4 kg, 
temperatura kondenzatora leda -55 ÜC. 

Ice condenser capacity max. 4 kg, ice condenser 
temperature -55 ÜC. 

Primjena  Application  

Za suġenje voĺa, povrĺa i proizvoda. For drying of fruit, vegetables and products. 

Kontakt osoba  / Contact person  

Nela Nediĺ Tiban, +385 31 224 314 
nela.nedic@ptfos.hr 

 

 

  



 
 

Naziv ureĽaja Apparatus  

Liofilizator  Freeze dryer 

 

ProizvoĽaļ i model / Manufacturer and type  

Christ, model: Alpha LSCplus  

Tehniļke znaļajke Technical characteristics  

Volumen komore: 6,5 L 

Uļinkovitost: 4 kg leda/24 sata  

Temperatura komore za zamrzavanje  

- 55ÁC  

Akrilna komora s moguĺnoġĺu rada s minimalno 

12 tikvica ili posuda za liofilizaciju istovremeno.  

Komora promjera minimalno 300 mm, za police 

sa beģiļnim kontroliranim grijanjem (do + 60ÁC).  

Capacity: 6,5 litres 

Ice capture capacity: 4 kg/24 h 

Freezing chamber temperature -55ÁC 

Acrylic chamber with the ability to work with at 

least 12 flask or lyophilization vessel at the 

same time. 

Chamber diameter of minimum 300 mm, for 

shelves with wireless controlled heating (up to + 

60 Á C).  

Primjena  Application  

Zamrzavanje uzoraka i uklanjanje vode. Freeze-drying of samples and reducing the water 

content. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

 

  



 
 

Naziv ureĽaja Apparatus  

Liofilizator (ureĽaj za suġenje smrzavanjem) Lyophilizer (freeze dryer) 

 

ProizvoĽaļ i model  / Manufacturer and type  

Martin Christ, Alpha 2-4 LSCplus i CRV PRO 4 

Tehniļke znaļajke Technical characteristics  

Kapacitet komore za zamrzavanje 4 kg leda; 

volumen komore 6,5 L; temperatura komore za 

zamrzavanje - 85 ÁC; nosaļ s 5 mjesta za grijane 

police s ukljuļene 3 grijane police za liofilizaciju; 

akrilna komora za smjeġtaj 5 grijanih polica i 8 

nastavaka za tikvice.  

Freezer chamber capacity 4 kg of ice; chamber 

volume 6.5 L; freezer chamber temperature 

- 85 ÁC; rack with 5 places for heated shelves with 

included 3 heated shelves for lyophilization; 

acrylic chamber to accommodate 5 heated 

shelves and 8 attachments for flasks. 

Primjena  Application  

Suġenje smrzavanjem (liofilizacija) Freeze drying (lyophilization) 

Kontakt osoba  / Contact person  

Mirela Planiniĺ, +385 31 224 398 

mirela.planinic@ptfos.hr 

Nabava ureĽaja sufinancirana je sredstvima Europske unije  iz Europskog fonda za regionalni 

razvoj u sklopu projekta KK.01.1.1.04.0107 (Bio4Feed)ñ 

 

  



 
 

UREņAJI ZA MEMBRANSKU 

FILTRACIJU  
 
 
 
  



 
 

Naziv ureĽaja Apparatus  

Laboratorijski ureĽaj za membransku filtraciju 
RO; NF; UF i MF 

Laboratory unit for membrane filtration RO; NF; 
UF i MF 

 

ProizvoĽaļ i model / Manufacturer and type   

Dow Danmark Separation systems De Danske Sukkerfabrikker, Copenhagen, Denmark (DDS), 
Lab-unit M20 

Tehniļke znaļajke Technical characteristics  

Varijabilni broj razmaknica, noseĺih ploļa i 
membrana omoguĺuje izvedbu tri razliļite 
veliļine ploļastog modula: 0,36 m2, 0,72 m2 i 2,0 
m2.Dostupne membrane razliļitog poroziteta za 
pojedine procese membranske filtracije.  

A variable number of spacers, support plates and 
membranes enables the performance of three 
different sized plate module: 0.36 m2, 0.72 m2 and 
2.0 m2. Membranes of different porosity are 
available for individual membrane filtration 
processes. 

Primjena  Application  

Lab unit M20 je ploļasti modul idealan za 
ispitivanje membrana i membranskih procesa.UF 
membrane se uglavnom koriste za procese 
separacije i koncentriranja, a RO membrane za 
koncentriranje i proļiġĺavanje. 

Lab unit M20 is plate & frame module ideal for 
membrane and process testing. 
UFmembranesare mainly usedfor 
theseparationand concentrationprocesses, and 
ROmembranesfor concentrationand purification.  

Kontakt osoba  / Contact person  

Anita Pichler, +385 31 224 319 
anita.pichler@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Pilot ureĽaj za obradu vode 

nanofiltracijom / reverznom osmozom 
NF/RO Pilot Plant unit for water treatment 

 

ProizvoĽaļ i model / Manufacturer and type   

EnviroTech d.o.o. Kikinda  

Tehniļke znaļajke Technical characteristics  

UreĽaj za obradu vode nanofiltracijom / 
reverznom osmozom sastoji se od dvije razliļite 
membrane: 
A) membranu za reverznu osmozu (RO):  
priprema demineralizirane vode za razliļite 
namjene, proizvodnja procesne vode visoke 
kakvoĺe za prehrambenu industriju i industriju 
piĺa, priprema kotlovske vode, obrada otpadne 
vode ï recikliranje i ponovna upotreba vode u 
industriji ili proizvodnja vode za piĺe 
B) membranu za nanofiltraciju (NF): proizvodnja 
vode za piĺe, djelomiļno mekġanje vode, 
uklanjanje organskih tvari iz vode, uklanjanje 
boje vodeuklanjanje mikropolutanata iz vode 
(pesticida, tenzida, ostataka lijekova), uklanjanje 
teġkih metala iz vode 

NF/RO Pilot Plant unit for water treatment is 
composed oftwo differentmembranes: 
A) Reverse osmosismembrane (RO): 
preparationof demineralizedwaterforvarious 
purposes, the production of high qualityprocess 
waterfor foodand drink industry, preparesboiler 
water, treatmentof waste water-recyclingandreuse 
of waterinindustryorthe productionof drinking 
water 
B) Nanofiltration membrane (NF): production of 
drinking water, watersoftening, removal of 
organicsubstancesfromwater,  
micropollutantremovalfromwater(pesticides, 
surfactants, drug residues), removal of 
heavymetals fromwater 

Primjena  Application  

Oba ova postupka imaju ġiroku primjenu u 
procesima obrade vode za piĺe iz podzemnih i 
povrġinskih izvora, u pripremi razliļitih tipova 
vode za potrebe prehrambene industrije te su u 
danaġnje  vrijeme neizostavan dio svakog 
suvremenog prehrambenog industrijskog 
pogona 

Reverse osmosis and nanofiltration are widely 
usedinwater treatment processesfordrinking water 
fromground and surfacesourcesin the 
preparationof various typesof waterfor the food 
industry. RO and NF are liable and integralpart of 
anymodernfoodindustry. 

Kontakt  osoba  / Contact person  

Mirna Habuda-Staniĺ, +385 31 224 326 
mirna.habuda-stanic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za obradu vode reverznom osmozom  Reverse osmosis unit for water treatment  

 

ProizvoĽaļ i model / Manufacturer and type   

Dulcosmoseϯ ProMinent EcoPRO 200  

Tehniļke znaļajke Technical characteristics  

UreĽaj se sastoji od 4 stupnja neutralne 

izmjene za mekġanje vode, kolone aktivnog 

ugljena za uklanjanje slobodnog klora, 

zaġtitnog predfiltera (5 Õm) te dvije ESPAÈ 

(Energy Saving Polyamide) ESPA-2540 

membrane. Zavrġni stupanj obrade vode 

provodi se kolonom NIRO-VV-MP-22 pri ļemu 

izlazna voda ima elektriļnu vodljivost od 0 

ÕS/cm. 

 

The system is consists of 4 stages of neutral ion-
exchange for water softening, followed by a 
activated carbon column for the removal of free 
chlorine, a protective pre-filter (5 Õm) and two 
ESPAÈ (Energy Saving Polyamide) ESPA-2540 
membranes. The final stage of water treatment is 
the NIRO-VV-MP-22 column. Produced water  
has an electrical conductivity of 0 ÕS/cm. 

Primjena  Application  

Reverzna osmoza se primjenjuje za 

desalinizaciju vode te uklanjanje svih vrsta 

otopljenih soli i proizvodnju vode visoke 

kvalitete za potrebe prehrambene, kemijske i 

farmaceutske industrije. 

 

Reverse osmosis is used to desalinate aqueous 
solutions and production of 100 % salt-free water. 
Produced high quality water can be used for 
demands of food industry, chemical and 
pharmaceutical industry. 

Kontakt osoba  / Contact person  

Mirna Habuda-Staniĺ, +385 31 224 326 

mirna.habuda-stanic@ptfos.hr  

  



 
 

 
 

Naziv ureĽaja Apparatus  

Ploļasti filtar (Mini Jet) Plate filter (Mini Jet) 

 

ProizvoĽaļ i model / Manufacturer and type   

Buon Vino Machines  

Tehniļke znaļajke Technical characteristics  

Ploļasti filtar s tri filtarske slojnice. Namijenjen 

za filtraciju u malom mjerilu (20 L cca. 15 min, 

max. 40 L) 

 

Plate filter with 3 plates Ideal for small quantities; 

filters up to 20 litres in only 15 minutes, maximum 

40 litres at a time. 

Primjena  Application  

Filtracija voĺnih sokova, vina i voĺnih vina, 

vinskih i voĺnih octova.   

Filtration of fruit juices, wines and fruit wines, 

wine and fruit vinegars. 

Kontakt osoba  / Contact person  

Darko Veliĺ, +385 31 224 352 

dvelic@ptfos.hr 

  



 
 

FLUIDIZATORI I UREņAJI ZA SUĠENJE 

RASPRĠIVANJEM 
 
 
  



 
 

Naziv ureĽaja Apparatus  

Suġionik za konvekcijsko suġenje u fluidiziranom 

sloju 

Fluid bed drier 

 

ProizvoĽaļ i model / Manufacturer and type   

Endecotts, FDB 2000 

Tehniļke znaļajke Technical characteristics  

FBD 2000 se sastoji od kuĺiġta i cilindriļne 
staklene posude s filtarskim pokrovom (kapom) u 
koju se postavlja sloj vlaģnog materijala. Kuĺiġte 
suġionika opremljeno je s digitalnim tajmerom, 
centrifugalnim ventilatorom, elektriļnim grijaļem, 
regulatorima i indikatorima temperature i brzine 
strujanja zraka. Maksimalna koliļina uzorka: 5 
kg. Temperatura zraka: do 200 ÁC. Brzina 
strujanja zraka: 0,9do5 m/s. Uslijed velike brzine 
strujanja i mijeġanja ostvaruje se brz prijenos 
topline i tvari te homogenije suġenje materijala u 
odnosu na suġenje u konvencionalnom 
suġioniku, mikrovalno suġenje i vakuum suġenje. 

FBD 2000 consists of housing anda 

cylindricalglass vessel for moisture sample 

covered with the filter bag. Housingis equipped 

with a digital timer, a centrifugal fan, an electric 

heater,controllersand indicatorsof temperature 

andair velocity. Maximum of sample weight: 5 kg. 

Air temperature: up to 200 ÁC. Air velocity: 0.9-5 

m/s. High rates of heat transfer ensure faster and 

more homogeneous drying than oven, microwave 

or vacuum drying. 

Primjena  Application  

Suġenje u fluidizirajuĺem sloju prikladno je za  
suġenje sipkog i usitnjenog vlaģnog organskog i 
anorganskog materijala.  

Suitable for drying most granular and powder 

organic and inorganic materials. 

Kontakt osoba  / Contact person  

Ana Buciĺ-Kojiĺ, +385 31 224 334 

abucic@ptfos.hr 

 
  



 
 

Naziv ureĽaja 
Suġionik s rasprġivanjem 

Apparatus  

Spray dryer 

 

ProizvoĽaļ i model / Manufacturer and type  

Buchi Mini Spray Dryer B-290 s odvlaģivaļem i Inert loopom 

Tehniļke znaļajke Technical characteristics  

Kapacitet isparavanja: 1 L/h (za H2O), viġe za organske 
otopine. 
Protok zraka: do 35 m3/h 
Najviġa ulazna temperatura: 220ÁC 
Kapacitet grijanja: 2300 W 
Suļelje: RS232 serijski ulaz za sve parametre  
Plin: komprimirani zrak ili duġik, 200 - 800 L/h; 5 -8 bar  
Promjer mlaznice: 0,7 mm standardna 
Raspon promjera ļestica: 1-125 ɛm  
Srednje vrijeme zadrģavanja: 1,0 - 1,5 sekundi ili bolje 
Kompresor: radni tlak 8 bara, sa hlaĽenjem, suġenjem 
zraka i priguġivaļem. 

Evaporation capacity: 1 L / h (for H2O), more for 
organic solvents. 
Air flow: up to 35 m3/h 
Maximum input temperature: 220ÁC 
Heating capacity: 2300 W 
Interface: RS232 serial input for all parameters 
Gas: compressed air or nitrogen,200 - 800 L/h;5 -8bar 
Nozzle diameter: 0.7 mm standard 
Particle size range: 1-125 ɛm 
Average hold time: 1.0 to 1.5 seconds or better 
Compressor: operating pressure 8 bar, with cooling, 
air drying and silencer. 

 

Odvlaģivaļ B-296,sluģi za kondicioniranje zraka 
za suġenje ili za kontinuirani rad s mjeġavinama 
vode i organskih otapala do 10%. 

Inert loop (B-295 230V 50Hz) osigurava 
atmosferu s kisikom ispod 6 % i omoguĺava rad 
s organskim otapalima. 

 

The Dehumidifier B-296 is the spray dryer 
accessory to condition the drying air or to work 
continuously with water and organic solvent 
mixtures.. 

The Inert Loop is the spray dryer accessory to 
enable to handle organic solvents safely with 
oxygen atmosphere under 6%.  

Primjena  Application  

Dobivanje suhih ekstrakata tj. prahova unutar 
kojih je inkorporirana bioaktivna komponenta 
(smjesa ili pojedinaļno). Moguĺnost suġenja 
smjesa s organskim otapalima. 

Production of powders with incorporated 
bioactive compound (individual or mixture). 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 
stela.jokic@ptfos.hr 



 
 

RASHLADNI SUSTAVI ZA 

POHRANU UZORAKA  
 

  



 
 

Naziv ureĽaja Apparatus  

Zamrzivaļ za ultraduboko smrzavanje  Ultra-low temperature freezer 

 

ProizvoĽaļ i model / Manufacturer and type  

Thermo scientific; TSE400VGP-ULTS  

Tehniļke znaļajke Technical characteristics  

Temperaturni raspon: -50ÁC do -86ÁC 
Radni volumen: 651,3 L 
Rashladni sustav: industrijski dvostupanjski 
kaskadni sustav.  

Kapacitet kompresora 1100W.  

Mikroprocesorska kontrola, praĺenje i prikaz 
temperaturnog profila. 

3 police od nehrĽajuĺeg ļelika, podesive po 
visini. Kapacitet police minimalno 45,4 kg. 

Unutraġnje dimenzije (VxDxĠ): 1308 V x 645 D x 
777 Ġ mm 

Vanjske dimenzije (VxDxĠ): 1978 V x 988 D x 
1102 Ġ mm 

Temperature range: -50 up to -86ÁC 
Storage volume:: 651.3 L 
Cooling technology: two stage cascade system 
Compressor capacity: 1100W 

Microprocessor control,monitoring and 
displaying the temperature profile.   

3 stainless steel shelves, height adjustable. 
Minimun capacity per shelve 45.4 kg. 

Interior dimensions (HxDxW): 1308 H x 645 D x 
777 W mm 

Exterior dimensions (HxDxW): 1978 H x 988 D x 
1102 W mm 

Primjena  Application  

Skladiġtenje uzoraka i njihova zaġtita, poveĺanje 

skladiġnog prostora.  

Protecting the samples, maximize storage 

capacity. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

 

https://www.mcqueenlabs.com/coldstorage/thermo-ult-5030a.php


 
 

Naziv ureĽaja Apparatus  

Zamrzivaļ (- 86 ÁC) Freezer (- 86 ÁC) 

 

ProizvoĽaļ i model   Manufacturer and type  

Witeg Germany, SMART-Lab SWUF-80 Witeg Germany, SMART-Lab SWUF-80  

Tehniļke znaļajke Technical characteristics  

Kompaktni zamrzivaļ ultra niske temperature 

smrzavanja do - 86 ÁC. Rashladno sredstvo bez 

CFC-a. Vanjski senzora temperature. 

Visokokvalitetna izolacijska ploļa i unutarnja 

vrata (nehrĽajuĺi ļelik premazan prahom) 

osiguravaju odmrzavanje oko vanjske povrġine. 

Unutraġnjost od nehrĽajuĺeg ļelika i kuĺiġte od 

ļelika obloģenog prahom. CE, UL/CUL & RoHS 

certificirani i jedinstveni serijski broj za praĺenje. 

Compact ultra-low temperature freezer. Freeze 

down to -86ÁC. CFC-free refrigerant. Eeasy 

maintenance and improved performance. High-

quality insulation panel and inner doors (powder-

coated stainless steel) ensure defrosting around 

outer surface. Stainless steel interior and 

powder-coated steel body. CE, UL/CUL & RoHS 

certified and unique serial number for tracing. 

Primjena  Application  

Ultra nisko hlaĽenje/smrzavanje Ultra low refrigeration 

Kontakt osoba  / Contact person  

Mirela Planiniĺ, +385 31 224 398 

mplanini@ptfos.hr 

Nabava ureĽaja sufinancirana je sredstvima Europske unije  iz Europskog fonda za regionalni 

razvoj u sklopu projekta KK.01.1.1.04.0107 (Bio4Feed)ñ 

 
  



 
 

Naziv ureĽaja Apparatus  

Klima komora s kontrolom vlaģnosti zraka Cooling incubator with controlled humidity 
CLIMACELL 

 

ProizvoĽaļ i model / Manufacturer and type   

MMM Medcenter GmbH; Model: CLIMACELL 111 

Tehniļke znaļajke Technical characteristics  

CLIMACELL 111 volumena je 111 L sa radnom 
temperaturom od 0 ÁC do 99,9 ÁC i relativnom 
vlaģnosti od 10% do 90%. Opremljen je sa fuzzy-
logic kontrolorom temperature i PT-100 termiļkim 
senzorom. Kontrola vlaģnosti pomoĺu PID 
regulatora s fuzzy-logic funkcijom i kapacitivnim 
senzorom vlaģnosti. Elektroniļki timer s razliļitim 
vremenima, te podesiva brzina ventilatora od 0% 
do 100% u koracima od 10%. 

CLIMACELL 111 cooling incubator has 111 L  
volume capacity with temperature range from 0 
ÁC to 99,9 ÁC and the relative humidity from 10% 
to 90%. It is equpiped with fuzzy-logic 
temperature controller and a thermo-sensor PT 
100. Humidity control by PID regulator with fuzzy- 
logic and a humidity capacity sensor. Electronic 
timer with different time modes and adjustable fan 
speed from 0 to 100% in 10%-steps. 

Primjena  Application  

CLIMACELL inkubator je namijenjen za primjene 
kod kojih je potrebna promjena temperature 
uzorka od 0 ÁC do 99,9 ÁC i relativne vlaģnosti od 
10% do 95% u razliļitim vremenskim intervalima. 

The unit CLIMACELL should be used in 
applications, in which  changing the temperature 
in a sample in range from 0 ÁC to 99.9 ÁC and the 
relative humidity (RH) from 10% to 95% in various 
time modes is needed. 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 
antun.jozinovic@ptfos.hr 

  



 
 

 

ANALITIĻKA OPREMA ZA 

PEKARSTVO 
 
  



 
 

Naziv ureĽaja Apparatus  

Perten FN 1500 i mlin 3100 Perten FN 1500 with Mill 3100 

 

ProizvoĽaļ i model / Manufacturer and type   

Perten Instruments  

Tehniļke znaļajke Technical characteristics  

Teģina: 12 kg 
Dimenzije: 500x290x360 mm 

Weight : 12 kg 
Dimension: 500x290x360 mm 

Primjena  Application  

Broj padanja (Falling Number (FN)) je 
meĽunarodna standardna metoda za odreĽivanje 
aktivnosti Ŭ-amilaze u ģitaricama i braġnu, te 
sliļnim proizvodima koji sadrģe ġkrob, npr. 
pġenici i raģi. Ovom metodom odreĽuje se 
aktivnost Ŭ-amilaze u ġkrobu ispitivanog uzorka.  

 

Falling Number Method is the World Wide 
Standard for measuring alpha-amylase activity in 
grain and flour, or similar products that contain 
starch, such as wheat od rye. With this method 
alpha-amylase activity in starch of tested sample 
can be measured. 

 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

 
  



 
 

 

  

Naziv ureĽaja Apparatus  

Perten laboratorijski mlin 3100 Perten Laboratory Mill 3100 

 

ProizvoĽaļ i model / Manufacturer and type   

Perten Instruments, Laboratory Mill 3100  

Tehniļke znaļajke Technical characteristics  

Mlin 3100 je ciklonski mlin sa ļekiĺem, ugraĽen u 

zvuļno izolirano kuĺiġte. Protok zraka regulira 

doziranje uzorka. 

Dimenzije: 560x510x630 mm, neto teģina: 51 kg. 

Kapacitet: 300 g u 30-50 sekundi 

Mill 3100 is a hammer type cyclone mill, built 

into a soundproof casing. An airflow regulates 

feeding of a sample. 

Dimensions: 560x510x630 mm, Net weight: 51 

kg. Capacity: 300 g in 30-50 seconds 

Primjena  Application  

Standardni mlin je odobren za tri glavna testa: 

Broj padanja, Glutomatic/gluten indeks i NIR-

analizu 

The standard mill approved for three major 

tests: FALLING NUMBER TEST, 

GLUTOMATIC/-GLUTEN INDEKS, NIR-

ANALYSIS 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 

marko.jukic@ptfos.hr 



 
 

Naziv ureĽaja Apparatus  

Brabender-ov farinograf Brabender farinograph 

 

ProizvoĽaļ i model / Manufacturer and type   

Brabender GmbH & Co. KG, Duisburg, Njemaļka  

Tehniļke znaļajke Technical characteristics  

Posuda za mijeġanje (brzina 55 min-1) s dvije 
lopatice za mijeġanje u obliku slova Z; posuda za 
tijesto za 300 g braġna; termostat; cirkulacijska 
pumpa; dinamometar 

Mixing bowl (speed 55 min-1) with two Z-shaped 
mixing blades; dough bowl for 300 g flour; 
thermostat; circulation pump; dynamometer. 

Primjena  Application  

Farinograf je ureĽaj koji se koristi za procjenu 
kvalitete tijesta od pġeniļnog braġna te mjeri i 
biljeģi otpornost tijesta tijekom mijeġanja, 
odnosno konzistenciju tijesta zamijeġanog od 
braġna i vode. Koristi se za procjenu upijanja 
vode braġna i svojstava tijesta tijekom mijeġanja, 
kao ġto su odreĽivanje stabilnosti tijesta, 
vremena razvoja tijesta i stupnja omekġanja 
tijesta. Farinograf se takoĽer koriste za pripremu 
pġenice i mjeġavina braġna kako bi se zadovoljile 
odreĽeni specifiļni zahtjevi za kvalitetu braġna, 
prouļavanje uļinka poboljġivaļa braġna i 
utvrĽivanje potrebnih mjera kontrole kvalitete 
kako bi se usjevi pġenice pravilno obradili. 

The farinograph is a device used to assess the 
quality of wheat flour dough. It measures and 
records the resistance of a dough during mixing, 
or the consistency of a dough mixed from flour 
and water. It is used to evaluate the water 
absorption of flours and the properties of doughs 
during mixing, such as determining dough 
stability, dough development time and the degree 
of dough softening. The Farinograph is also used 
to prepare wheat and flour blends to meet flour 
specifications, study the effect of flour improvers, 
and establish quality control measures for proper 
processing of the wheat crop. 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Brabender-ov ekstenzograf Brabender exstensograph 

 

ProizvoĽaļ i model / Manufacturer and type   

Brabender GmbH & Co. KG, Duisburg, Njemaļka  

Tehniļke znaļajke Technical characteristics  

Sukladno HRN EN ISO 5530-2:2015 According to HRN EN ISO 5530-2:2015 

Primjena  Application  

Ekstenzograf biljeģi otpor rastezanju tijesta i 
duģinu rastezanja tijesta do pucanja. Tijesto od 
braġna, soli i vode priprema se u mjesilici 
farinografa i standardno oblikuje na 
Extensographu. Nakon odmaranja u komori (45, 
90 i 135 minuta), tijesto se razvlaļi i crta se 
krivulja kako bi se zabiljeģila rastezljivost tijesta i 
njegova otpornost na rastezanje. Mjerenja 
ekstenzografom koristi se za predviĽanje ġirenja 
tijesta tijekom odmaranja i peļenja, volumena 
kruha i kvalitete sredine kruha. TakoĽer se moģe 
koristiti za procjenu uļinka aditiva na svojstva 
tijesta tijekom fermentacije. 

The Extensograph records the resistance to 
stretching of the dough and the distance the 
dough stretches before breaking. A dough of 
flour, salt and water is prepared under standard 
conditions in the Brabender Farinograph and 
shaped into a standard form on the 
Extensograph. After a specified resting time (45, 
90 and 135 minutes), the dough is stretched and 
a curve is drawn to record the extensibility of the 
dough and its resistance to stretching. 
Measurement with the extensograph is used to 
predict dough expansion during proofing and 
baking, loaf volume, and bread crumb quality. 
The effect of additives on dough properties during 
fermentation can also be evaluated. 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

  



 
 

Naziv ureĽaja Apparatus  

Mikro visko-amilograf Micro Visco-Amylo-Graph 

 

ProizvoĽaļ i model / Manufacturer and type   

Brabender  

Tehniļke znaļajke Technical characteristics  

Volumen uzorka: 110 ml 
Brzina grijanja/hlaĽenja: 0,5 - 10ÁC/min 
Brzina: 0 - 300-1 

Sample volume: 110 ml 
Heating/Cooling rates: 0,5 - 10ÁC/min 
Speed: 0 ï 300-1 

Primjena  Application  

Mikro visko-amilograf mjeri ģelatinizacijska 
svojstva braġna i nativnih i modificiranih 
ġkrobova, enzimsku aktivnost u braġnu, sluģi za 
prilagoĽavanje dijastatiļke aktivnosti dodatkom 
enzima (npr. sladnog braġna, ispituje utjecaj 
uvjeta ekstruzije na ekstrudirane proizvode itd. 
Moģe se koristiti standardna procedura (grijanje-
zadrģavanje-hlaĽenje) ili se mogu snimiti vlastiti 
temperaturni profili. Mjerenje temperature unutar 
uzorka uvijek omoguĺava precizno odreĽivanje 
temperature pri trenutnoj viskoznosti. 

Micro Visco-Amylo-Graph measures the 
gelatinization properties of flour and native or 
modified starch, enzyme activity of flour, adjust 
the diastatic activity by adding enzymes (e. g. 
malt flour), measures the influence of extrusion 
conditions onto the extruded product... 
Use the standard procedure (heating - holding - 
cooling) or save your own temperature profiles. 
Temperature measurement directly within the 
sample makes it easy to always precisely assign 
the temperature to the current viscosity. 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Spiralna mjesilica Spiral Mixer 

 

ProizvoĽaļ i model / Manufacturer and type   

Diosna  

Tehniļke znaļajke Technical characteristics  

Teģina tijesta: 12 kg 
Teģina braġna: 7,5 kg 
Kapacitet zdjele: 22 L 
Promjer zdjele: 370 mm 

Weight of dough: 12 kg 
Weight of flour: 7,5 kg 
Bowl capacity: 22 L 
Bowl diameter: 370 mm 

Primjena  Application  

Mjesilica se koristi za pripremu raznih vrsta 
tijesta. Koliļine raznih veliļina, od malih koliļina 
do pune zdjele, se mijeġaju sa optimalnim 
rezultatima. 

Mixer is used in preparing of all kinds of dough. 
Batches of every size, from small batches 
through to full bowl loads, are mixed with 
optimum results. 

 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Volumometar Volscan Profiler 

 

 

ProizvoĽaļ i model / Manufacturer and type  

 

Stable Micro Systems  

Tehniļke znaļajke Technical characteristics  

Dimenzije uzorka: maksimalni promjer ï 380 mm, 
maksimalna visina ï 600 mm, maksimalna teģina 
uzorka ï 3 kg 
Dimenzije: teģina instrumenta ï 46 kg 
Jednostavna kalibracija, automatsko vaganje 
Radna temperatura: 10 ï 40ÁC 

Sample dimensions: Max diameter ï 380 mm, 
max height ï 600 mm, max sample weight ï 3 kg 
Dimensions: Instrument weight ï 46 kg 
Simple Calibration, Automatic weighing 
Operating temperature: 10 ï 40ÁC 

 

Primjena  

 

Application  

Brzo i precizno odreĽivanje volumena. To je 
stolni, laserski skener koji mjeri volumen kruha i 
pekarskih proizvoda 

Rapid and accurate volume measurement. It is a 
bench-top, laser-based scanner that measures 
the volume of bread and bakery products 

 

 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Miksograf Mixograph 

 

ProizvoĽaļ i model / Manufacturer and type   

National Manufacturing Co., Mixograph 35 g  

Tehniļke znaļajke Technical characteristics  

Osnovni dijelovi su elektromotor, posude 
mjesilice, rotirajuĺa glava, kalup pokretnog 
pisaļa s perom, mehanizam pokretnog papira, 
opruga, termometar. Cijeli ureĽaj nalazi se u 
staklenom sanduku. Posuda mjesilice ima tri 
vertikalne ġipke, a glava mjesilice ļetiri vertikalne 
ġipke koje mjese i rasteģu tijesto 

The main parts are the electric motor, kneader 
bowl, rotating head, the movable mold printer with 
a pen, paper moving mechanism, a spring, the 
thermometer. The whole unit is located in a glass 
coffin. Kneader bowl has three vertical bars, and 
the head kneader four vertical bars that blend and 
stretch the dough 

Primjena  Application  

OdreĽivanje reoloġkih parametara tijesta Determination of rheological parameters of 
dough 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

 
  



 
 

ANALIZATORI TEKSTURE  
 
  



 
 

Naziv ureĽaja Apparatus  

Analizator teksture Texture analyser 

 

ProizvoĽaļ i model / Manufacturer and type   

Stable Micro Systems, Velika Britanija, TA-XT Plus 

Tehniļke znaļajke Technical characteristics  

Maksimalna sila 5 kg, sila osjetljivosti 0,1 g Max. force 5 kg, force sensitivity 0.1 g 

Primjena  Application  

Za mjerenje parametara teksture voĺa, povrĺa i 
proizvoda (u kontroli kakvoĺe, razvoju novih 
proizvoda). 

Measuring the parameters of texture of fruit, 
vegetables and products (in quality control, 
development of new products). 

 

Kontakt osoba  / Contact person  

Nela Nediĺ Tiban, +385 31 224 314 
nela.nedic@ptfos.hr 

 

 

  



 
 

Naziv ureĽaja Apparatus  

Analizator teksture Texture analyser 

 

ProizvoĽaļ i model / Manufacturer and type   

Stable Micro systems, Velika Britanija, TA.XT Plus Texture Analyser 

Tehniļke znaļajke Technical characteristics  

Maksimalna sila je 50 kg, sila osjetljivosti 0,1 g. 

Analizator sadrģi radnu platformu i sljedeĺe 
sonde: cilindriļnu sondu P/25, Kramer shear cell 
HDP /KS5, Volodkecich bite jaws HDP /VB, Blade 
set (reverzibilan noģ, Warner Bratzler set), 
compresion plates SMS P/75. 

Max. Force 50 kg and force sensitivity 0,1 g. 

 Analyser comprise: Heavy duty platform HDP/90 
and probe: cylinder probes P/25, Kramer shear 
cell HDP /KS5, Volodkevich bite jaws HDP/VB, 
Blade set (reversible blade and Warner Bratzler 
Set), compresion platens SMS P/75. 

Primjena  Application  

UreĽaj sluģi za mjerenje parametara teksture 
mesa i mesnih proizvoda ( u kontroli kakvoĺe i u 
razvoju novih proizvoda). 

Analyser is use for measuring the parameters of 
texture of meat and meat products (in quality 
control and in development of new products). 

Kontakt osoba  / Contact person  

Kreġimir Mastanjeviĺ, +385 31 224 373 
kresimir.mastanjevic@ptfos.hr 

 
  



 
 

 

UREņAJI ZA ODREņIVANJE 

AKTIVITETA VODE  
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za mjerenje aktiviteta vode Water activity meter 

 

ProizvoĽaļ i model / Manufacturer and type   

Rotronic, HygroPalm AW1  

Tehniļke znaļajke Technical characteristics  

Prijenosan ureĽaj, LCD displej. Mjerljivi raspon 
od 0,000 do 1,000 aw (0-100 %RH) kod 5-50ÁC. 
Toļnost Ñ 0,015 aw (Ñ 1,5 %RH), Ñ 0,3ÁC. 
Moguĺnost kalibracije. Baterija ili adapter od 9 V.  
AwQuick naļin rada: brzo mjerenje (5 min); AwE 
naļin: konvencionalno mjerenje do 
uravnoteģenja.   

Portable device, LCD display. Measuring range: 
0.000 to 1.000 aw (0-100 %RH) at 5-50ÁC. 
Accuracy: Ñ 0.015 aw (Ñ 1.5 %RH), Ñ 0.3ÁC. 
Probe calibration. Power: 9V battery or adapter. 
AwQuick mode: accelerated measurement (5 
min); AwE mode: conventional measurement.   

Primjena  Application  

Mjerenje aktiviteta vode i temperature razliļitih 
vrsta uzoraka 

Measures water activity and temperature in 
various types of samples 

Kontakt osoba  / Contact person  

Tomislav Klapec, +385 31 224 387 
tomi@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

UreĽaj za mjerenje aktiviteta vode Water activity meter 

 

ProizvoĽaļ i model / Manufacturer and type   

Rotronic Ġvicarska; HygroLab 3 i AW DIO 

Tehniļke znaļajke Technical characteristics  

HygroLab 3 je laboratorijski ï stolni ureĽaj za 
mjerenje aktiviteta vode. Mjerno podruļje je od 
0,000 do 1,000 aw ( 0 ï 100 % RH). Moguĺnost 
kalibracije u viġe toļaka i 2 naļina rada (AW 
Quick: brzo mjerenje (5 min) i AW E: standardno 
mjerenje do uspostave ravnoteģe. 

HygroLab 3 sadrģi AW DIO sondu bez 
temperaturne kontrole.  

HygroLab 3 is a bench-top laboratory water 
activity meter. Measuring range is from 0,000 to 
1,000 aw (0-100% RH). Possibility for multipoint 
calibartion  and for 2 operating mode (AW Quick 
mode:accelerated measurement (5 min), AW E 
mode: conventional measurement. 

HygloLab3  comprise AW DIO probe without 
temperature control. 

Primjena  Application  

HygroLab 3 se koristi za mjerenje aktiviteta vode 
i temperature u razliļitim vrstama uzoraka. 

HygroLab 3 is use for measures water activity and 
temperature in various types of samples. 

Kontakt osoba  / Contact person  

Kreġimir Mastanjeviĺ, +385 31 224 373 
kresimir.mastanjevic@ptfos.hr 

 
  



 
 

CENTRIFUGE  
  



 
 

Naziv ureĽaja Apparatus  

Multifuge Centrifuga s hlaĽenjem Multifuge 3 L-R Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Heareus  

Tehniļke znaļajke Technical characteristics  

Maksimalna brzina: 15 000 rpm 
Minimalna brzina: 300 rpm 

Maximum speed: 15 000 rpm 
Minimum speed: 300 rpm 

Primjena  Application  

Separacija krute od tekuĺe faze primjenom 
centrifugalne sile 

Separation of solid from liquid phase using 
centrifugal force 

Kontakt osoba  / Contact person  

Marko Jukiĺ, +385 31 224 380 
marko.jukic@ptfos.hr 

  
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga IEC Centrifuge IEC 

 

ProizvoĽaļ i model / Manufacturer and type   

International equiment company; Model: Centra-MP4R 

Tehniļke znaļajke Technical characteristics  

Centerifuge Centra MP4R su viġenamjenske 
centrifuge koje mogu postiĺi centrifugalnu silu do 
16 750xg i brzine do 14 000 rpm, ovisno o rotoru 
(224, 816, 854).   

Centrifuges Centra MP4R are multi-purpose 
centrifuges which can achieve centrifugal forces 
of up to 16 750xg, and speeds up to 14 000 rpm, 
depending on rotor (224, 816, 854). 

Primjena  Application  

IEC centrifuge su namijenjene za primjenu u 
medicinskim, industrijskim i znanstvenim 
laboratorijima u svrhu provoĽenja separacija 
pomoĺu centrifugalne sile i ni za kakve druge 
potrebe se ne smiju koristiti. 

IEC centrifuges are designeted for use in 
medical, industrial and scientific laboratories to 
perform routine separations via centrifugal force, 
and not for any other purpose. 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 
antun.jozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Mikrocentrifuga Microcentrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Hettich Zentrifugen; Model: Mikro 200 

Tehniļke znaļajke Technical characteristics  

Mikro 200 je centrifuga sa maksimalnim 
kapacitetom 24 x 2,0 mL i brzinom do 15 000 rpm 
uz kinetiļku energiju od 5 800 Nm. 

Mikro 200 is the centrifuge with max. capacity 24 
x 2,0 mL, and speed up to 15 000 rpm with kinetic 
energy of 5 800 Nm. 

Primjena  Application  

Centrifuga Mikro 200 se koristi za separaciju 
sastojaka ili smjesa sastojaka ļija je maksimalna 
gustoĺa 1,2 kgdm-3 i namijenjena je za upotrebu 
samo u ove svrhe. 

Centrifuge Mikro 200 is used to separate 
substances or substance mixtures with density of 
max. 1,2 kgdm-3, and it is only intended to be 
used for this purpose. 

Kontakt osoba  / Contact person  

Antun Jozinoviĺ, +385 31 224 336 
antun.jozinovic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Microspin 12 centrifuga  Microspin 12 centrifuge  

 

ProizvoĽaļ i model / Manufacturer and type   

bioSan Microspin 12  

Tehniļke znaļajke Technical characteristics  

BioSan Microspin 12 je centrifuga velike brzine 

okretaja (maksimalno 14500 rpm ~12400 g). Ima 

kapacitet rotora 12 mjesta za male epruvete od 2 

ml, 0,5 ml ili 0,2 ml. Centrifuga ima moguĺnost 

podeġavanja vremena (15 s ï 30 min) i brzine 

centrifugiranja (1000 ï 14500 rpm) te relativne 

centrifugalne sile (50 ï 12400 g). 

Microspin 12 is high-speed mini-centrifuge which 

spins up to 14500 rpm, that is approximately 

12400 g. The rotor can accommodate up to 12 x 

2 ml or smaller (0.5 ml amd 0.2 ml) microtubes. 

Centrifuge provides set and actual values of 

centrifugation time (15 sec ï 30 min), 

centrifugation speed (1000 ï 14500 rpm) and 

relative centrifugal force (50 ï 12400 g).  

Primjena  Application  

Microspin 12 centrifuga koristi se za razliļite 

separacije i ekstrakcije komponenata te druge 

mikro kvantitativne analize. 

Microspin 12 centrifuge is used for separation 

and extraction of various components and other 

micro quantitative analyses. 

Kontakt osoba  / Contact person  

Ivana Flanjak, +385 31 224 394 

ivana.flanjak@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Sigma 2-16 

Tehniļke znaļajke Technical characteristics  

Centrifuga je opremljena rotorom (11192) s 4 
nosaļa (maksimalni kapacitet 4x100 mL) ili 
viġestrukim drģaļem (maksimalni kapacitet 
16x15 mL). Centrifuga moģe postiĺi maksimalne 
brzine do 4500 rpm i maksimalnu gravitacijsku 
silu do 3056xg. 

Centrifuge is equipped with swing-out rotor for 4 
buckets (maximum capacity 4x100 mL) or 
multiple carriers (maximum capacity 16x15 mL). 
Centrifuge can achieve maximum speeds up to 
4500 rpm and centrifugal forces of up to 3056xg. 

Primjena  Application  

Univerzalna laboratorijska centrifuga za 
separaciju krute od tekuĺe faze primjenom 
centrifugalne sile. 

Universal laboratory centrifuge for separation of 
solid phase from liquid using centrifugal force. 

Kontakt osoba  / Contact person  

Ivana Flanjak, +385 31 224 394 
ivana.flanjak@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Sigma 2-16  

Tehniļke znaļajke Technical characteristics  

Sigma 2-16 je laboratorijska centrifuga s 

podesivim vremenom centrifugiranja (do 30 

minuta ili kontinuirani rad) i brzinom 

centrifugiranja (100-15000 o/min) te moguĺnoġĺu 

koriġtenja razliļitih vrsta rotora (ljuljajuĺih i 

kutnih). UreĽaj je opremljen s 3 kutna rotora (24 

mjesta x1,5/2,2 mL; 6 mjesta x 50 mL i 6 mjesta 

x 30 mL) s hermetiļkim poklopcima. 

Sigma 2-16 is laboratory centrifuge with 

adjustable time (up to 30 min or continuous 

operation) and spin (100-15000 rpm) and the 

ability to use different types of rotors (swing-out 

and angle rotor). Device is equipped with three 

angle rotors (24 places x1.5/2.2 mL; 6 places x 

50 mL and 6 places x 30 mL) with hermetic lids. 

Primjena  Application  

Separacija krute od tekuĺe faze primjenom 

centrifugalne sile.  

Separation of solid from liquid phase using 

centrifugal force. 

Kontakt osoba  / Contact person  

Ana Buciĺ-Kojiĺ, +385 31 224 334 

abucic@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Tehtnica; Tip: Centric 150  

Tehniļke znaļajke Technical characteristics  

Maksimalna brzina: 5000 rpm (2800 g) 

Kutni rotor: 8x12 mL 

 

Maksimalna brzina: 13000 rpm (15120 g) 

Kutni rotor: 24x0,25 mL/24x 1,5/2,0mL 

Maximum speed: 5000 rpm (2800 g) 

Angle rotor: 8x12 mL 

 

Maximum speed: 13000 rpm (15120 g) 

Angle rotor: 24x0,25 mL/24x 1,5/2,0mL 

Primjena  Application  

Separacija krute od tekuĺe faze primjenom 

centrifugalne sile. 

Separation of solid from liquid phase using 

centrifugal force. 

Kontakt osoba  / Contact person  

Ivica Strelec, +385 91 536 3398 

ivica.strelec@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Sigma; Tip: 2-5  

Tehniļke znaļajke Technical characteristics  

Maksimalna brzina: 3900 rpm (2310 g) 

Kutni rotor: 4x50 mL/adapter 4x 15 mL 

Maximum speed: 3900 rpm (2310 g) 

Angle rotor: 4x50 mL/adapter 4x 15 mL 

Primjena  Application  

Separacija krute od tekuĺe faze primjenom 

centrifugalne sile. 

Separation of solid from liquid phase using 

centrifugal force. 

Kontakt osoba  / Contact person  

Ivica Strelec, +385 91 536 3398 

ivica.strelec@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Eppendorf, MiniSpin  

Tehniļke znaļajke Technical characteristics  

Kapacitet: 12 x 1.5/2 ml  

Maximalna brzina rotacije 13400 rpm 

Relativna centrifugalna sila (rcf) 12100 x g 

Vrijeme do 30 min 

Capacity: 12 x 1.5/2 ml  

Max rotational speed 13400 rpm 

Relative centrifugal force (rcf) 12100 x g 

Time up to 30 min 

Primjena  Application  

Separacija krute od tekuĺe faze primijenim 

centrifugalne sile 

Solid-liquid phase separation by applying 

centrifugal force 

Kontakt osoba  / Contact person  

Lidija Jakobek Barron, +385 31 224 325 

lidija.jakobek@ptfos.hr 

 
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

IKA mini G  

Tehniļke znaļajke Technical characteristics  

Brzina okretaja: 6000 rpm 

Digitalni timer: 1 do 99 minuta 

Integriranibrzo zaustavljanje 

Brzo postizanje brzine 

Kompaktni dizajn i tihi rad 

Izmjena rotora moguĺa bez alata 

Tipkovnica na dodir 

Dodaci: 

Rotor 8 x 1.5 / 2 ml 

Rotor 4 x strip 8 x 0.2 ml 

Adapter set 0.5 ml x 8 

Adapter set 0.4 ml x 8 

Adapter set 0.2 ml x 8 

Fixed speed of 6000 rpm 

Digital timer adjustable from 1 to 99 mins 

Integrated quick stop 

Fast startup of speed 

Compact design and quiet operation 

Rotor exchangeable without tools 

Touch keypad 

Accessories included in delivery: 

Rotor 8 x 1.5 / 2 ml 

Rotor 4 x strip 8 x 0.2 ml 

Adapter set 0.5 ml x 8 

Adapter set 0.4 ml x 8 

Adapter set 0.2 ml x 8 

Primjena  Application  

Mini centrifuga prikladna je za primjenu u svim 
istraģivanjima koja ne zahtijevaju velike brzine, 
npr. mikrofiltracija i odvajanje stanica. Prikladna 
je i za pripremu uzoraka za PCR analizu. 

Mini-centrifuge for all applications which do not 

require high speeds, e.g. micro-filtrations and cell 

separation. The mini-centrifuge can be used for 

both PCR-vessels and PCR-strips.  

Kontakt osoba  / Contact person  

Tanja MaĽareviĺ Pavetiĺ, +385 31 224 370 

tanja.madjarevic@ptfos.hr 



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type  

IKA mini G  

Tehniļke znaļajke Technical characteristics  

Brzina okretaja: 6000 rpm 

Digitalni timer: 1 do 99 minuta 

Integrirani brzo zaustavljanje 

Brzo postizanje brzine 

Kompaktni dizajn i tihi rad 

Izmjena rotora moguĺa bez alata 

Tipkovnica na dodir 
 
Dodaci: 

Rotor 8 x 1.5 / 2 ml 

Rotor 4 x strip 8 x 0.2 ml 

Adapter set 0.5 ml x 8 

Adapter set 0.4 ml x 8 

Adapter set 0.2 ml x 8 

Fixed speed of 6000 rpm 

Digital timer adjustable from 1 to 99 mins 

Integrated quick stop 

Fast startup of speed 

Compact design and quiet operation 

Rotor exchangeable without tools 

Touch keypad 

 

Accessories included in delivery: 

Rotor 8 x 1.5 / 2 ml 

Rotor 4 x strip 8 x 0.2 ml 

Adapter set 0.5 ml x 8 

Adapter set 0.4 ml x 8 

Adapter set 0.2 ml x 8 

Primjena  Application  

Mini centrifuga prikladna je za primjenu u 

svimistraģivanjima koja ne zahtijevaju velike 

brzine,npr. mikrofiltracija i odvajanje stanica. 

Prikladna je i za pripremu uzoraka za GC/MS 

analize i dr. 

Mini-centrifuge for all applications which do 

notrequire high speeds, e.g. micro-filtrations and 

cell separation. The mini-centrifuge can be used 

for sample preparation before GC/MS analysis 

etc. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

 

  
  



 
 

Naziv ureĽaja Apparatus  

Stolna centrifuga s hlaĽenjem Centrifuge with cooling system 

 

ProizvoĽaļ i model / Manufacturer and type  

Thermo Scientific SL 8R  

Tehniļke znaļajke Technical characteristics  

Temperaturni raspon od -10ÁC do 40ÁC  

Kapacitet centrifuge: 4 x 145 mL  

Brzina centrifuge: 17,000 rpm  

Fiksni kutni rotor kapaciteta: 6 x 50ml 

Kontrola sustava rada: mikroprocesor  

Programi: 3 direktna + 50 dodatnih 

Kratko ubrzanje 

Ubrzanje/koļenje:2 

Vremenski raspon programa: 99 sati  59 min; 
kontinuirano 

Temperature range: -10ÁC up to 40ÁC 

Centrifuge capacity: 4 x 145 mL 

Speed: 17 000 rpm 

Capacity of fixed angle rotor: 6 x 50 mL; 24 x 
1.5/2 mL 

Microprocessor system control 

Programs: 3 direct + 50 extra 

Short acceleration 

The acceleration/braking: 2 

Time range: 99 hours 59 min; continuously 

Primjena  Application  

Separacija krute od tekuĺe faze primjenom 
centrifugalne sile. 

Separation of solid phase from liquid using 
centrifugal force. 

Kontakt osoba  / Contact person  

Stela Jokiĺ, +385 31 224 348 

stela.jokic@ptfos.hr 

  
  



 
 

Naziv ureĽaja Apparatus  

Centrifuga Centrifuge 

 

ProizvoĽaļ i model / Manufacturer and type   

Thermo Scientific, Heraeus Megafuge 8  

Tehniļke znaļajke Technical characteristics  

Maksimalna brzina nmax: 16 000 rpm 

Minimalna brzina nmin: 300 rpm 

Maksimalna RCF vrijednost pri nmax: 24328 x g 

Vremenski raspon: 99 sati, 59 min i 50 sec 

Rotor: HIGHConic III  

Maximum Speed nmax: 16 000 rpm  

Minimum Speed nmin: 300 rpm 

Maximum RCF Value at nmax: 24328 x g 

Time range: 99 hours, 59 min and 50 sec  

Rotor: HIGHConic III fixed angle rotor 

Primjena  Application  

Koriġtenje centrifugalne sile koju generira 
rotirajuĺi rotor za odjeljivanje tvari razliļitih 
gustoĺa i razliļitih veliļina ļestica u suspenziji ili 
emulziji. 

Use of centrifugal force generated by a rotating 
rotor to separate substances of different densities 
and different particle sizes in suspension or 
emulsion. 

Kontakt osoba  / Contact person  

Mirela Kopjar, +385 31 224 309 
mirela.kopjar@ptfos.hr 

 
  



 
 

SPEKTROFOTOMETRI, 

SPEKTROMETRI 

KOLORIMETRI, 

DENZITOMETRI, 

REFRAKTOMETRI 
 

 
  



 
 

Naziv ureĽaja Apparatus  

FTIR Spektrometar FTIR Spectrometer 

 

ProizvoĽaļ i model / Manufacturer and type   

Agilent Cary 630 FTIR Spectrometer Transmission module 

Tehniļke znaļajke Technical characteristics  

Jednostavnost upotrebe i fleksibilnost Cary 630 
FTIR omoguĺuje  programski paket Agilent 
MicroLab. Softver koristi slikovne prikaze za 
navigaciju korisnika kroz svaki korak FTIR 
analize. 

Raspon valne duljine: 

¶ od 4500 do 2.300 cmï 1 

¶ od 1800 do 650 cmï 1 

Vrste uzoraka: tekuĺine, krute tvari, gelovi i tvrdi 
materijali 

Transmisijski modul nudi klasiļno infracrveno 
suļelje za uzorke i omoguĺuje mjerenje krutina, 
tekuĺina ili plinova. 

The ease of use and flexibility of the Cary 630 
FTIR continues with Agilent MicroLab 
software. The software uses picture-guided 
workflows to navigate users through each step of 
the FTIR analysis.  

Wavelength range:  

¶ from 4500 to 2300 cmï1  

¶ from 1800 to 650 cmï1 

Samples types: liquids, solids, gels, and hard 
materials 

The transmission module provides the classic 
infrared sample interface and allows for the 
measurement of solids, liquids or gases. 

Primjena  Application  

FTIR analiza je lako primjenjiva analitiļka metoda 
kojom su dobivene karakteristiļne vrpce i njihov 
intenzitet u IR spektru. Vrpce daju podatke o 
komponentama analiziranog uzorka. 

FTIR analysis is an easily applicable analytical 
method by which the characteristic bands and 
their intensity in the IR spectrum are obtained. 
The bands provide data about the components of 
the analyzed sample. 

 

Kontakt osoba  / Contact person  

Mirela Kopjar, +385 31 224 309 
mirela.kopjar@ptfos.hr 

 
  

https://www.agilent.com/en/products/software-informatics/molecular-spectroscopy-data-systems/ir-software/microlab-ftir-software
https://www.agilent.com/en/products/software-informatics/molecular-spectroscopy-data-systems/ir-software/microlab-ftir-software


 
 

Naziv ureĽaja Apparatus  

Atomski apsorpcijski spektrofotometar Atomic absorption spectrophotometer 

 

ProizvoĽaļ i model / Manufacturer and type   

Shimadzu Corporation, AA-7000  

Tehniļke znaļajke Technical characteristics  

Optika: podruļje valnih duljina: 185 do 900 nm 

plamenom; dvozraļni optiļki sustav; 

monokromator tipa Czerny-Turner s reġetkom od 

1800 linija/mm; detektor: fotomultiplikator; 

Plamena i grafitna tehnika su unutar jednog 

instrumenta (dual atomizer sustav). Plameni 

sustav: dva titanij plamenika (jedan od 10 cm za 

zrak-C2H2 plamenu tehniku i jedan od 5 cm za 

N2O-C2H2 plamenu tehniku. Grafitna tehnika: 

GFA-7000A osigurava 20 koraka temperaturnog 

programa, s rasponom temperatura od okolne 

temperature do 3000 ÁC. Hidridna tehnika: 

HVG-1 generator hidridnih para za analize 

arsena (As) i selena (Se) uz moguĺnost 

koriġtenja s autouzorkivaļem (ASC-7000) za 

serijske analize. 

Optics: wavelength range: 185 to 900 nm by 

flame; two-beam optical system; monochromator 

of Czerny-Turner type with grating of 1800 

lines/mm; detector: photomultiplier; Flame and 

graphite technique are inside one instrument 

(dual atomizer system). Flame system: two 

titanium burners (one of 10 cm for air-C2H2 flame 

technique and one of 5 cm for N2O-C2H2 flame 

technique. Graphite technique: GFA-7000A 

provides 20 steps of temperature program, with 

temperature range from ambient temperature to 

3000 ÁC. Hydride technique: HVG-1 hydride 

vapor generator for the analysis of arsenic (As) 

and selenium (Se) with the possibility of use with 

an autosampler (ASC-7000) for serial analyses. 

Primjena  Application  

Atomski apsorpcijski spektrofotometar s 

plamenom, grafitnom i hidridnom tehnikom, 

sustav s dva atomizera i jednim autouzorkivaļem 

za odreĽivanje elemenata (Al, As, Cd, Co, Cr, Cu, 

Fe, Hg, Mn, Mo, Ni, Pb, Se i Zn). 

Atomic absorption spectrophotometer with flame, 

graphite and hydride technique, system with two 

atomizers and one autosampler for determination 

of elements (Al, As, Cd, Co, Cr, Cu, Fe, Hg, Mn, 

Mo, Ni, Pb, Se and Zn). 

Kontakt osoba  / Contact person  

Mirela Planiniĺ, +385 31 224 398 

mirela.planinic@ptfos.hr 

Nabava ureĽaja sufinancirana je sredstvima Europske unije  iz Europskog fonda za regionalni razvoj u sklopu 

projekta KK.01.1.1.04.0107 (Bio4Feed)ñ 



 
 

Naziv ureĽaja Apparatus  

Infracrveni analizator / FT-NIR analizator FT-NIR spectrometer 

 

ProizvoĽaļ i model / Manufacturer and type    

Buchi Labortecnik AG, NIRFlex N-500  

Tehniļke znaļajke Technical characteristics  

Podruļje spektra: 800 - 2500 nm; FT tehnologija; 

automatska samovalidacija sistema kod svakog 

pokretanja mjerenja (aplikacije); naļin mjerenja: 

difuzna refleksija i transfleksija;  granica detekcija 

za: proteine < 0,2 %, masti < 0,1 %, vlagu 

< 0,23 %; osnovni i kemometrijski NIRCal 5.6 

softver koji omoguĺava izradu specifiļnih 

kalibracija za uzorke (proizvode) i parametara po 

izboru korisnika (bez prethodno instaliranih 

kalibracija). 

Spectral range: 800 - 2500 nm; FT technology; 

automatic self-validation of the system every time 

the measurement (application) is started; method 

of measurement: diffuse reflection and 

transflection; detection limit for: proteins < 0.2 %, 

fats < 0.1 %, moisture < 0.23 %; basic and 

chemometric NIRCal 5.6 software that enables 

the creation of specific calibrations for samples 

(products) and parameters of the user's choice 

(without pre-installed calibrations). 

Primjena  Application  

NIRFlex N-500 je potpuno modularan FT-NIR 

spektrometar s nekoliko dostupnih dodataka za 

fleksibilnu viġeparametarsku laboratorijsku 

kontrolu kvalitete ili istraģivanje i razvoj. Ovaj 

laboratorijski spektrometar moģe jednim 

instrumentom mjeriti tekuĺe, krute i polukrute 

uzorke. Buchi NIR instrument ima zaġtitu od dvije 

lampe. 

The NIRFlex N-500 is a fully modular FT-NIR 

spectrometer with several available add-ons for 

flexible multi-parameter laboratory quality control 

or research and development. This laboratory 

spectrometer is capable of measuring liquid, solid 

and semi-solid samples with one instrument. The 

Buchi NIR instrument features twin-lamp 

safeguard. 

Kontakt osoba  / Contact person  

Mirela Planiniĺ, +385 31 224 398 

mirela.planinic@ptfos.hr 

Nabava ureĽaja sufinancirana je sredstvima Europske unije  iz Europskog fonda za regionalni 

razvoj u sklopu projekta KK.01.1.1.04.0107 (Bio4Feed)ñ 




































































































































































































































































































































































