




Method of operation

The ring bowl is filled with the pro-
duct using the bottom filling pro-
cess. The level of liquid is controlled 
here by means of probes. The filling 
process starts when the lift cylinder 
presses the bottle against the cen-
tring bell and the filling valve. The 
bottle thus raises the filling valve 
against the force of the external pres-
sure spring to thereby open the feed 
from the ring container. The return 
air displaced from the bottle escapes 
through the vent tube into the ring 
container. Air from the bottle can no 
longer escape into the ring bowl once 
the level of liquid has reached the 
filling tube. The exact amount of sur-
plus product is returned to the ring 
bowl by adjusting the vacuum. Only a 
pressed-on bottle is evacuated  
(“no bottle no vacuum”). The suction 
volume flow is kept to a minimum for 
gentle product handling. The filling 
valve closes as the lifting unit lowers 
the bottle away from the filling valve.
Operation of the filling valve is con-
trolled by mechanical means only. 
Every type of media – i.e. the product, 
cold or hot water, or steam – can be 
fed automatically through the easily 
accessible valve manifold arranged 
next to the filler. 
 

Application

Filling wine, liqueurs or spirits in 
glass bottles

Output range

Depending on the product to be 
filled, the system can fill up to 60,000 
bottles per hour.

Type designation

V	    Valve
V	    Vacuum
CIP  Cleaning in Place

Model
	

VV (50105)	

VV (50120)
	
VV-CIP (50110)

VV-CIP (50130)	

Glass

X

X

X

X

CIP

 

 

X

X

Clear 
spirits

X

X

X

 X

 

Liqueurs

X

X

Still
Wine

 

X

X

No bottle
no vacuum

X
 
X

X

X

 

Correction
 

X

X

X

X

Vacuum

X 

X

X

X
 

Machine pitch			   87	 94	 103	 113	 126	 141	 188	 283

Type		  Pitch circle diameter           Number of filling valves							     
		  (mm)	
121		 1,440				    48	 44	 40		  32	 24	   16	
122		 1,800				    60	 55	 50	 45	 40		
123		 2,160			   78	 72	 66	 60	 54	 48		
124		 2,520			   91	 84	 77	 70	 63	 56		
126		 2,880			   104	 96	 88	 80	 72	  64		
129		 3,600			   130	 120	 110	 100	 90	 80		
131		 4,320			   156	 144	 132	 120	 108	 96		
132		 5,040			   182	 168	 154	 140	 126	 112		
136		 5,760			    	 192	 176	 160	 144	 128		
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Design features

	 Valve control using the bottle
	 Vacuum channel for fill level  

correction
	 Only a pressed-on bottle is eva-

cuated (“no bottle no vacuum”)
	 Gentle feed of medium from the 

bottom by means of rotary media 
manifold and pipe joints

	 Manifold as well as all parts 
coming into contact with the pro-
duct or gas are made of stainless 
steel tool steel AISI 304 grade or 
higher

	 Quick-change Raptec handling 
parts in hygiene design

	 Cleaning in the closed system by 
using CIP cup storage (for Isofill 
VV-CIP)

	 Latest safety requirements of the 
standard EN ISO 13849 have been 
implemented under supervision of 
TÜV technical inspection authority

	 Up to three cappers can be inte-
grated

	 Block arrangement with rinser or 
labeller possible

Output range
4,000 bottles per hour

Output range
60,000 bottles per hour

Number of filling valves

16 pcs

Number of filling valves
192 pcsFil
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The Isofill VV series offers a wide range 
of sizes, output and container sizes for 

processing. Furthermore, customised 
versions can be realised as well.
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VV - the variant for spirits
Clear, low-viscosity and sugar-free 
spirits can be filled using this variant 
in a way which is gentle on the  
product. 

VV - the variant for wine and for 
liqueurs
With this variant the product to be 
filled does not flow into the bottle 
by way of the centring bell and neck 
finish but rather through a filling 
tube.

VV-CIP - the variant for wine and for 
liqueurs (CIP-able)
With this variant the product to be 
filled does not flow into the bottle 
by way of the centring bell and neck 
finish but rather through a filling 
tube. The system also has a closed 
CIP circuit.

1	 Valve stem
2	 Vent tube on the inside

VV (50120)

1

2

VV (50105) VV-CIP (50130)

1	 Valve stem
2	 Filling tube with vent tube on the 

inside

1	 Valve stem
2	 Filling tube with vent tube on the 

inside
3	 CIP channel

System variants krones Isofill VV



Screen

 	Colour touch-screen
 Safe access to the user interface 

from separate transponders
 User-friendly menu guidance 

through the operating programme
 Task-orientated operating concept
 Easy-to-follow display of the  

current production data
 Filling steps can be set and saved 

individually for each product
 Malfunction display in plain text 

and graphic display
 Text displayed in the selected  

language
 Interface to higher-level systems 

like LDS (Line Data Storage 
System) or LMS (Line Manage-
ment System)

 Remote maintenance possible

Change-over

	 Change-over to a different fill level 
by changing the vent tube or the 
spacers

	 Automatic adjustment of the 
height for the ring container and 
the capper 

	 Replaceable centring bells for  
different neck finish shapes

	 Quick-change Raptec guidance 
handling parts

Touch-screen  
operation

Raptec  
quick-change  

handling parts

Operation and change-over krones Isofill VV



 Fully automatic valve manifolds
 Parts in contact with the product 

are made of tool steel AISI 316
 All parts coming into contact with 

the product are passivated
 Manifolds with seals which can 

be rinsed from all sides or do not 
smear

 Product pumps
 Lift cylinder of oil-free design 
 Dry-running cam rollers
 Two-step automatic adjustment 

of the vent tube for changes in the 
fill level

Fully automated  
valve manifold

Additional equipment krones Isofill VV



 Clean room housing with HEPA 
filters

 Extraction system
 Cappers from other manufacturers

Clean room housing

System expansions krones Isofill VV



■	 Exact fill level
	 Because of the vacuum correction 

the system reaches the defined fill 
level with high accuracy.

■	 High product quality
	 The high-grade products to be 

filled are handled gently because 
the suction volume flow from the 
vacuum is only minimal.

■	 Flexibility
	 Any change-over to other products 

or filling temperature is quick, 
straightforward and reproducible.

■	 Short change-over times
	 Raptec quick-change handling 

parts, quick exchange of the vent 
tube and easy selection of the fil-
ling programme make extremely 
short change-over times possible.

■	 Easy maintenance 
	 Access to the machine is simple so 

that all maintenance work and 
service jobs can be carried out  
easily.

Your benefits krones Isofill VV



krones ag
Böhmerwaldstraße 5
93073 Neutraubling
Germany

Telephone: +49 9401 70-0
Telefax: +49 9401 70-2488
E-mail: info@krones.com
Internet: www.krones.com

LCS Lifecycle Service

Each company, each facility, is unique. 
By making the appropriate selection 
from the capabilities offered by LCS 
Services and LCS Parts + Software, 
you will receive a package tailored 
precisely to your actual needs. And in 
addition, you benefit from our com-
prehensive expertise gained from op-
erating production lines in the food 
and beverage industries, and in the 
cosmetic, chemical and pharmaceuti-
cal sectors as well.

	 TCO Total Cost 
	 of Ownership

The client is the paramount focus  
of krones’ product strategy. This is 
why many of our new ideas emerge 
from close liaison between our ser-
vice and sales people and the client 
on site. The R&D departments at 
krones then develop the appropri-
ate products, geared without excep-
tion to cutting our clients’ operating 
and raw-material costs (total cost of 
ownership).

	 enviro

krones stands for innovative ma-
chines and high-performance lines. 
enviro epitomises its commitment to 
saving costs, by reducing energy con-
sumption and ensuring economical 
use of natural resources. Intelligent 
machinery design to a maximised 
level of technical excellence enables 
us to grant exceptionally long life-
times and economical efficiency to 
optimised ergonomics and safety for 
the operators and the maintenance 
staff alike. 

T C O

First name

Surname

Company

Street, house number

Post Code 	     Town

Country

Telephone

Email

Contact person at Krones (if known)

Contact

  Visit by a customer consultant

  Further information material

  Mr		    Ms

► Send by email
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