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About JE Flow

BEEMAERA (£8) BRAS, RIIF2011F.&1E
AT R 'R KRBV RETI SR ETARLT
12, AERSNE P REEIRIT BIE. X, MTEEE
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—REFNELER, BIRRS TERIMRREF.

JE Flow Tech ( Shanghai ) Co., Ltd was founded in
2011. We focus on various turnkey projects in Dairy,
Beverage, Food, Fermentation & SMP Food industry,
and provide the comprehensive solution including
engineering, equipment fabrication, installation and
project management for various customers. Our target
is to be TOP brand of system engineering in China.

We customize various non-standard equipments; and
provide installation and commissioning for equipment,
units, piping, electrical, instrumentation etc., and we
also can provide “Total Solutions” including the
pre-planning, consulting, cost, design, project manage-
ment, project assess and system maintenance etc..

Relying on domestic food companies and Institutions of
light Industry, we develop the advanced technology
constantly, and focus on the continuous improvements
both for design and process. With efforts of several
years, we have successfully applied a series of process
and equipment patents based on the customer’s
requirements.

Our managers who are all from the international
famous companies, have over 20 years of related
experience. We adopt advanced management mode
with people-oriented, created the company culture as
“Trust, Communication, Happiness” . We are building
the international professional team with First-class
competitiveness to service domestic and overseas
customers wholeheartedly.

BNREEmIBES5RERSRRAFRMESE
BNBAOTFHRADPERRIIESE—mh#

We are comprehensive solution provider for
food engineering and equipment.

We strive to be leading brand of China.
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£BAEF | Invention Patent

EHF LTS Pub. No.

ZL 20191 0528271.7
ZL 20202 10003806
ZL 2020 2 1000792X
ZL 2021 2 0923859.5
ZL 20212 0923880.5
ZL 20212 0922575.4
ZL 2021 2 0502269.5
ZL 20212 0239326.5
ZL 20212 0922618.9
ZL 20222 3181626.6
ZL 20222 3186013.1
MEZFEL3987415
F514004855
F$13986975
F5513987045
MEEFHE 13986905
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As of 2025, the cumulative number of patents has exceeded 60.
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Business Scope

T IIHE BNigE

Engineering Fabrication Unit Equip

FLoa(Fiabh3E) B AAEE FRE KRB FARERRESER
Dairy(Pre-treatment) Tanks Pre-pasto Injection Sterilizer
Aam(RMI) B Z e BRRE REER IR E
Dairy(Deep Processing) THEs Multi-function Pasteurizer ~ Natural Cheese Equipment
TRE R B ahif P SIERNESE A E
Drinking & Coffee Manifolds Tubular UHT Pilot Plant
A Btk RSB RS CIPu4
Tra-fermentation Flowplates Membrane System CIP Station

EY KRB & el A& TT

Bio-fermentation Customized Deaeration System

BESmMm FARRNNESE

SMP Food Infusion Sterilizer

NEBRE R

Installation Consultant

MR 5 SRgit TZigit

Mechanical General Design Process Design

BERE BTN AETRAL LY

Electrical Budget Plan Utility Design

BT T
1T

TR

REIIE

System Engineering

HNZFT AR BR KB REFTILAEE
RIARTE, NERIINEREFARMGERITINIH
B.2E N IEEET AN RRIESRESEHE
S EN

We specialize in turnkey projects for the dairy, bever-
age, food, fermentation & SMP food industries, provid-
ing comprehensive food engineering and equipment
solutions to domestic and international clients. Our
services encompass design, processing, manufactur-
ing, installation, and project management.

BT | EfR—2Zmh®

Our Suppliers
Top International Brands

« ALFA LAVAL « PALL

+ BURKERT « PCM

o E+H + SAMSON

« FESTO « SPIRAX SARCO
« FRISTAM « SPX

« GEA « TETRA PAK

» GRUNDFOS « WESTFALIA

« IFM « SIMENS

« KOCH « WANDERWARE

B SEE
Scope of Projects

o A TR B BRILINK

o BERFBUERYD BRI BYRRYD ASKER Y.
BEBERYD. % REERY)

o HTELYLER. BHIER

o s BRAE YA EC 540, 2B

o FTOKYyH. Y. BRI B

o FREYY BT LRI FEEYD

o DHE(REER)

- HEES M

« Pure Milk, Flavored Milk, Yoghurt Drinks

« Stirred Yoghurt, Set Yoghurt, Long Shelf-Life Yoghurt,
Probiotic Yoghurt, Greek Yoghurt

o Fresh Cheese, Processed Cheese

« Whole Milk Powder, Skim Milk Powder, Formula
Powder, Whey Powder

« Anhydrous Milk Fat, Cream, Condensed Milk, Butter

« Oat Milk, Coconut Milk, Walnut Milk

» Coffee(Concentrate)

« Smp Nutrition
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Raw Milk Tanks

Fresh Milk Pasto (2 Stages Bacteria Removal)
RO Membrane Filtration

Yoghurt Base Powdering

Pipework

6. EEMPIERA
7. BRIEHIE

8. ERIHEBEREMN
9. CIPuh

10. BENiEME

6. Pumps

7. Control Cabinet
8.

9. CIP Station

Yoghurt Pasto

10. Manifold
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Membrane Filtration

R R—MUBEA RN AREMN D BERE, LERMNNENDEN R 4/ @R RRE, LERFLEN
BNDFYRAMKFIR, ?BEHESE; ~RmPLEARRNASWER, HARER, AR~ @mPRE
PR D BHIRTE

Membrane filtration is a separation process based on the size of the membrane pores, driven by the pressure differ-
ence across the membrane. When the product flows over the membrane surface, small molecules and water smaller
than the pore size pass through the membrane, resulting in a permeate. Components in the product that are larger
than the pore size are retained, becoming a concentrate, thereby achieving the separation and concentration of
specific ingredients in the product.

FE52 ISR | Application

4 | MF, Microfiltration

E83E | UF, Ultrafiltration

IRERIAF Bacteria / Spores Removal
o BT « Fresh Milk

o YSERFRN « Cheese Milk

o UhE3 FRIY « Milk for Powder
IEBREHSE  Protein Fractionation

o BEAEYT « Fresh Milk

« UHEEFRYN « Cheese Milk

Vi Clarification

o Ehok + Cheese Brine

o B « Whey

ERIREL Protein Standardization

o BEAEY « Fresh Milk

o WSESFRYN + Cheese Milk

o UL RN + Milk for Powder

EHR%E Protein Concentration
 HIRGEER « Milk Protein Concentrate

c FINDBEER « Milk Protein Isolate

o IERGEEHE « Whey Protein Concentrate
UFiNER&EREEIHER  UF Cheese & Fresh Cheese
o BRYD/AGHEIM « Yoghurt/ Ice cream

« FetafjEg « Feta Cheese

o BN ELYER « Fresh Cheese

443 | NF, Nanofiltration

R i&i% | RO, Reverse Osmosis

BRERFN R YE Demineralization & Concentration
o« R/BAEYY  « Raw Milk / Skim Milk

. 3E « Whey

o BISER « UF Permeate

2IRGE Full Concentration

o JRY/REREYD « Raw Milk / Skim Milk
. 3E « Whey

- BIRER « UF Permeate

« PIKREY « White Water
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Feature

o PIBERERUM REFRITEEHEDGIRIT;

o REMK, BIEETH RRFIN—LmhE;

« RGN ITZRITETERIERMITE;

o I RRICER, PERE, RETENE;

- BHERNBIERIT, SRIEIZEBTIES;

- REEFEY R, BTREREFENHRE;

- REBMUIEES, RARERRATIRIEEREL

Execute European EHEDG standard;

Materials, including membranes, pump, valve etc.
are used top level international brand,;

Process design is based on strict experiments and
calculations;

Unit skid is assembled in factory as model, high
quality is controlled, and installation efficiency is
enhanced;

Easily connected with upstream and downstream
process;

Expansion function is for future capacity upgrade;
High automatic level avoids wrong operation.

FEi 75258 | Option

FLIE/nm {8 5 F=/Dalton

Pore size MWCO

MFF 800~1400
MFB 50~200

UF 5~100 5K~20K
NF 0.5~2 100~500

RO n/a <100

T{EEA/bar TERE/C
Working P. Working T.
0.5~1.5 50

0.5~1.5 50

1.5~8 10~50
20~30 10~50
20~50 10~50

FRTT g
Membrane brand
Pall ...

Pall ...

Alfa Laval, MEY ...
Alfa Laval, MEY ...
Alfa Laval, MEY ...

<= okt

Ice Water

L R NE

[F]_

L

B LR 4 B 4
Membrane Membrane
- -
ROZK# ~ ~
RO Water mp» \
=] ‘#
PR oy R "R
- o Circulation Pump Circulation Pump
HER gy
Retentate Out
L b L

Permeate Out

BRR

Permeate Pump

BER

1 ER Booster Pump
(HRR Booster Pump

Feed Pump

A
Steam

= LEK

Condensate

11
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BidiE T2 RIEERM
Membrane Filtration Process

1:£% % | Complete Separation Process

HeBE
Skim Milk

2:ESLE#Y) | ESL Fresh Milk Process

et =AUk
Whole Milk

s
MFF

HmEH

Casein Pro.

2E

Separator

T4y

Cream

LERELE
Ideal Whey

RRE
Skim Milk

oA E
Sterilizer

3:E Y | Quark Yoghurt Process

<5
Whole Milk

iR
UF

AR

Permeate

RGBT
Conc. Milk

4:MPCZEHB# | MPC Powder Process

2B
Whole Milk

2B

Separator

R

Cream

Rt s 87
Skim Milk

5:D70/90%L:;F# | DT0/90 Whey Powder Process

3LE
Whey

BEREE
Past.+Sep

Bk

Casein Fine

BB
Clean Whey

i wis RiZE
UF NF RO

HEERA FLYE 4ok

Whey Pro. Lactose RO Water

HOBFRE BRI BHREK
MFB Clean Milk Homo+Past

REYIH

Past. Cream
i HREBK KB
Mixing Homo+Past Incubation
whHE, 5

Sugar etc.

HOBFRE iR B 2
MFB UF Evaporator
s BB e

NF ED Crystallize

ESLE&FN
ESL Milk

g
Storage

SRR
Quark

BETF 1%
Spray Drier

RIEBZR B
MPC

BETIE
Spray Drier

Rt L 7L 5
D70/90

Ly WHIJH;“I .1};111';

BEEHR AR, £135~140°CREVRE FMRIFA~ 101, 1~ M RAERA B TE, MMESBEER
BT, @B AR BIR KBV IRE T2 A F A IR T F KRR o

UHT, Ultra-high Temperature Treatment, under ultra-high temperature of 135~140°C with holding 4~10s, which
can ensure the physical and chemical indicators to reach commercial sterilization, so under normal storage
condition, products can achieve a long shelf life. UHT is widely used in dairy, beverage and other industry for
long shelf life products.

13
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Feature

KAENRAE, B 5~ mEMEVAAYNAISI
316LAEMM;

WA R YRR BRI AR BEEEIE;
= A KB A, FRERERS5% L L ;

= o KE B E)AE, YRR ERE L BGRE N, 52
WY RAFA, RIE T 7@ EK;
2FEPLCHMIRRIES, RFHE;
MIUMCIPEERRSR, RARENRS 7 BRMEE
AN E

All materials which contacts with products is AISI 316L,;
Different pressure control between product and
hot/cold media;

Heat recovery rate can achieve app. 85% via the
heat exchange between product and media water
which can reduce the utility consumption and
running cost;

Short sterilization time and small temperature
difference between product and hot water in
sterilization section can ensure the gentle heating
and decrease fouling, which also can extend the
running time for the UHT;

PLC and Touch screen control, easy operation;.
Independent CIP self-circulation can increase
energy usage effectively.

FZF3SEE | Application
44y | Redd | BE | RH | HelEr s

Milk | Flavor milk | Syrup | Beverage
Other specific products

4 ¥EEEF | Capacity

2,000 F+//)\BS | 6,300 F+//)\BS | 12,000 F+//)\8%
18,000 F+//\B | 30,000 F//)\Bg
ARBRBERETRENES)

2,000L/h | 6,300L/h | 12,000 L/h
18,000 L/h | 30,000 L/h

*customized by different requirements.

TIEZEH

| Process Parameter

iR Spec. #3E Notes

HELEE Inlet Temperature (°C) 5°C
RSEE Deaeration Temperature (°C) 75°C IR Option
WEREE Homogenization Temperature (°C) 70°C PRI Option
Enzldl=2)A Upstream/Downstream
¥ERESH Homogenization Pressure (bar) 250bar mEE Customized
EARTE Protein Stabilization 90/95°C igE Customized
60/120s
RERE Sterilization Temperature (°C) 137°C
{RiFATE] Holding Time (s) 4s AIETE Customized
HEEE Outlet Temperature (°C) 25°C
HE| = Regeneration >85%
4z 7hdiE]  Running Time (hrs) 10hrs
TE##E | PID
k7K [E]
Ice Water
[t koK
Deaerator
T2k :
Process Water
&/l
Caustic/Acid ﬁ]olﬁiﬂé enizer
Pro. Return t
(el
g BRI -
I Pro.In THE RIFE REFE
| e .- i i Holding & TR o lding
I CIP Return Cell Cell
— L — % < % <
| &/ | Aseptic Tank/ v ﬂ
| mE | Filler ! <
== s >
| Soft Water >

|

L —
e
Pro. Out

&
koK »—‘,l

Ice Water

okE d——

Tower Water

—— ™ ke

St

[ — | im—| i:smam
T—q- b2V S REIK

Condensate

15



=3 X = FiF3EE | Application iR &5 | Feature
ZRBAIAREN | App
Infusion Sterilizer . EBRIRBEYD . 8 1000~15000L/h;

C KR AR E . REESINRER;

 BHITLRTAY . PRI AISI 316L;

. TR E . RERMRINST;

BRI SRR - RERARBINT, DAL, SRR ERTR

. BEERRTERE SR,

...... . REER/ IR AR T ST H;

- ZEIBW (E395) M EREKETT;

. Milk and flavored milk o HPLCARAFBI 15T IR R IZHIER.

« lce cream mixes and milkshakes

« Cultured milk and whipped cream

+ Coffee creamer and cream

+ Plant-based drinking, concentrated liquid and
condensed milk

+ High-grade culture medium and preservatives

« Capacity: 1000~15000L/h

« Equipped with a steam infusion sterilization chamber;

« Product flow component material: stainless steel
AISI 316L;

« Equipped with an acid-base addition unit;

« Equipped with a steam control unit, flash cham-
ber, including tubular heat exchangers for steam
condensation;

« Equipped with tubular/plate heat exchangers for
product preheating and cooling;

RARREN, T AInfusionREN, B— AN BRINITIRE, IEFHEF/ETZISanEﬁEm/m(UHT)%<—i

LIEO1,<12§Lfl’|—ﬁﬁmJ:El'\JF=unL.L?E)\’i@iFEI%/—LEF’ ERFEIEN (BE <0.58) REAEEXRERE, LIUE « Sterile homogenizer (downstream) and sterile
BTN RERR, 53ER FRSMRE. 28T . Z TN IH™ MR water unit;
« 15-inch touch screen control panel with PLC and
software.

Infusion sterilizer, is an advanced food processing equipment primarily used for ultra-high temperature (UHT)

~

sterilization of liquid food products. This equipment rapidly immerses the preheated product into saturated steam, IZI)IL*E | PID
quickly raising the temperature to a sterilization level within an extremely short time (usually <0.5 seconds), achiev-

ing efficient and uniform sterilization. It is particularly suitable for high-end products that are heat-sensitive, prone |nfs)|;itc%<|;n€§er P
to browning, and susceptible to denaturation. Tk : s Vacuu.;mfghlamber
Process Water Sanitary steam
T
TZ&# | Process Parameter e > 510K
=[=] H
Pro. Return — < C\‘,)Vgltlgrg
-—
I FIHEJ\_ »
T 224K Parameter A Spec. #7* Notes L Pro.In { _h
/ﬁ/ﬁ@ ‘
HRELEE Inlet Temperature (°C) 5~20°C ik ] CIP Return
FHGRE Preheating Temperature (°C) 75°C Cooling |
RERE Sterilization Temperature (°C) 135~150°C BURFF=g  Depend on product | zEEﬁE
septic
{RIFET ] Holding Time (s) <4s BURF=&  Dependon product I Tank
s
NERE Flash Cooling Temperature (°C) 75°C : M l%ﬁtﬂ}
BRRE Homogenization Temperature (°C) 75°C | | § _l_
|- — i
BRES Homogenization Pressure (bar) Max. 400bar B[S TE Customized |
& ﬁwk FEIK koK YA
HIBE  Outlet Temperature (°C) 15~25°C BURFF&  Depend on product lem——— ot Tower 1ce Homogenizer
it
Pro. Out

17
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ZAEHBEIREN

Injection Sterilizer

ZREBIUREN, A InjectionREH, B—AFREARGIVESE (UHT) REQENBSMIRE ZREED
RESN=mERES, FIRZARNEFH#ITREMR, SN |mHNBREIRE, HEATFEERFREXNKNE
FER D BRIE R o

Injection sterilizer, is an efficient device for ultra-high temperature (UHT) sterilization treatment of liquid food. The
equipment achieves instant sterilization of food by directly mixing steam with the product and using the latent heat
of steam for rapid heating. It is especially suitable for liquid food that needs to retain its original flavor and nutritional
components.

T Z£% | Process Parameter

T 228k Parameter A Spec. #3F Notes

HRLRE Inlet Temperature (°C) 5~20°C

FGRE Preheating Temperature (°C) 75°C

RERE Sterilization Temperature (°C) 135~150°C EURF =&  Depend on product
1RIZFRT|E] Holding Time (s) <4s BURTF = & Depend on product
NERE Flash Cooling Temperature (°C) 75°C

BIFURE Homogenization Temperature (°C) 75°C

BWRIEAS Homogenization Pressure (bar) Max. 400bar aligE Customized
HITERE Outlet Temperature (°C) 15~25°C EURF=S  Dependon product

REHR

Feature

« JE:1000~15000L/h;

- BEBERSEHES;

o Fad A BAISI 316L;

- EEERRIAINETT;

. EE%%F»E%‘JEE, NERE, BEERARATE

=AY
R

. EE%éﬁ/*ﬁiﬁ?ﬁiﬂ%ﬁﬁ%?F%%ﬁbﬂiﬂ*ﬂ)’%iﬂ;
- ZEIE (E395) M EREKETT;
o HPLCAARAFBI 15T IR R IEHI ER.

« Capacity: 1000~15000L/h

« Equipped with a steam injector;

« Product flow component material: stainless steel
AISI 316L;

« Equipped with an acid-base addition unit;

« Equipped with a steam control unit, flash cham-
ber, including tubular heat exchangers for steam
condensation;

« Equipped with tubular/plate heat exchangers for

product preheating and cooling;

Sterile homogenizer (downstream) and sterile

water unit;

15-inch touch screen control panel with PLC and

software.

TEH#E|PID

[ZFASEE | Application

FHA KPR
KEMESYIMNE
TRBIFLA KT

e 3R R e
TEVEIRE RRMARER
= EEFEM R

Milk and flavored milk

Ice cream mixes and milkshakes

Cultured milk and whipped cream

Coffee creamer and cream

Plant-based drinking, concentrated liquid and
condensed milk

High-grade culture medium and preservatives

HERE
TIZK Vacuum Chamber
Process Water
B2 /tR
Caustic/Acid
ERER REIK
7 R0
AR Sanitary Steam Cooling
Pro. Return Water
- ——
| 7= g N
| Pro.In"> SEARREE
. Injector
| smsE )
CIP Return
PRIV
Cooling P W
Water
I TE
| Aseptic v
| Tank et
e PHE
| s
| | Filler
I | !
| |

T
‘|" \1'
i

‘ﬂli

% ,?.&7)( FEIK

B

g
aA |‘—T Hot Tower Ice
Pro. Out Water Water Water

Homogenizer

19
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FiXZ gl S aRxE M
Multi-function UHT Pilot Plant

P ZIEEBREREN, RERS TRFNEZAETE, NRERERIRERREHRT —MUERNBRS R
EHRARETEET FRRIE, USSIMRAMIRERE L PIRZ B ERENER T A M RSB BMINEENE
AT, IR AFMEMEE AR E .

The pilot-scale multi-functional ultra-high temperature (UHT) sterilizer, with its easy operation and wide flow rate
range, offers an excellent solution to meet various operational requirements. The control system is mainly based on
manual operation to achieve maximum operational flexibility. The pilot-scale multi-functional UHT sterilizer is
suitable for the dairy, beverage, liquid food, and functional industries, as well as for research purposes in universities
and other educational institutions.
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Feature

FRESEE:80~150L/h;
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ESTER RERE
Injector Infusion Chamber

Capacity: 80~150L/h.

Three sterilization methods are configured: Tubu-
lar heat exchanger(or plate heat exchanger),
infusion(steam infusion), injection(steam injec-
tion), with material AISI 316L.

Maximum sterilization temperature: 150°C.
Through a multi-functional distribution plate, the
different sterilization methods are selected by
bridging, as well as the selection of deaeration
and homogenization, achieving quick and flexible
switching between different processes.

A double balance tank is configured, which can
efficiently switch between product/product or
product/water.

Three independent hot water circulation systems
supply water to the three heating sections. The
temperature is automatically controlled by a PID
controller.

Three independent cooling systems use tower water
and ice water respectively. The temperature is
automatically controlled by a PID controller to cool
the product to the process filling temperature.

A twin screw pump is configured, which can meet
both production and CIP cleaning, and is suitable for
products with different properties.

A deaerator is configured, which plays a role in
product degassing in the process of tubular heat
exchanger(plate heat exchanger).In the processes
of infusion and injection, it removes the steam
moisture injected during sterilization and also
cools the product.

A aseptic homogenizer is configured, with two-stage
homogenization and a homogenization pressure of
max 400 bar. It can achieve upstream/downstream
homogenization processes, and a sterile water unit
is also configured.

A holding tube insulation box is configured, which
allows the selection of holding time according to
different processes.

Product discharge can be configured with a clean
laminar flow bench for product filling, or a aseptic
tank; or a Bag In Box.

An touch screen is configured, manual operation
ensures maximum flexibility. Process data (tempera-
ture, flow rate ,pressure)are automatically recorded
in an advanced data logging system.
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Cheese Vat-Double O Type

XOtE(Double O Vat)Z AR L RILNEEMIZIT. B SR TYERES TZHREKEE BRI BE IR R HA
BELZ, [ ZRTEFEKEM3IS%EI0%AFEMYES, MRESIHEZIRSH & S ERA60%E SAs IR

The Double O vat is specifically designed for the production of curd cheese using cheese milk. It is suitable for
processes such as fermentation, curdling, resting, whey drainage, cutting, and scalding in cheese production. It is
widely used for producing various types of cheese with moisture content ranging from 35% to 60%, from low-fat
cheese to high-fat cheese with fat accounting for 60% of the total solids.

[ZFASEE | Application

REHR

= BERRIDER
Hard cheese Firm cheese
/RSB EEER/RTES
Parmigiano-Reggiano Gruyére
IS XIERTFES
Grana Padano Emmental
PHAFER

Cheddar

F IR RS
Semi-firm cheese Soft cheese
R FER SR BT
Swiss Cheese Mozzarella
IR ER W= TEE
Gouda Pizza Cheese
Y FHBTF B

Edam

IRF B | Parameter

AR/ K/mm
Cap. L
2000 2900
4000 3200
6000 3500
8000 3700

10000 5000

%/mm

W
1700
1800
2000
2300
2800

Feature

o PERERHBMMN G OB EMR, W HIKT, RIE

BEAAIEIR ;

DRIEE ST TENTREE, AIRETSIRL,
HEARKERRK;

BifEas ERAB A SRS TRBM LIRS, REA
£2-10%% /D ¢ Z BIREE T, BRI IESSE
=3

IR F T ER SRR RIS E R, 2 F iz,
RIEFRTRFRLTE REZFIRERS,

The flat-bottom structure is fixedly inclined towards
both outlet sides, with the outlets located below the
bottom. With a dual-mixing design that ensures
effective mixing and cutting.

Cutting Device: Equipped with a cutting device
featuring blades that can precisely cut the curd to
meet different particle size requirements.

Mixer: The frame-type mixer is equipped with a
gearbox and frequency converter, allowing the
speed to be flexibly adjusted between 2 to 10 rpm
for ensuring a uniform and efficient mixing process.
Equipped with a touch screen control panel for full
manual control, allowing for flexible control of
equipment status according to different working
conditions and processes.

s
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Cooking Stretcher

IBR A ERLEN, B INATIER ST, X IEE BT R ANIRIZN IR, M EHE RS T S mEBERIF LN, FIRIHEE
BB A BA B R IS 2 B T EFIRERINES, M0 75 RAIT B TSR TER . = T B S Al e AR EF A 2. K
PRERFLEH)  BERERER O RN B EYIRERATE AR KL thEl BT BRIERA Y h YA

« SEGHRKINFARGAELL, B INFRFALHAT E], R EE .

o ZRALFIIZ AP ARINBI KO IR

« ZSFEERLD, BEFEFE(R.

The cheese Cooking Stretcher, by direct/Indirect steam heating the cheese and then performing plasticizing and
kneading treatments on it, enables the cheese to acquire a fibrous structure that meets product requirements,
ensuring that the cheese's texture and taste are optimized.It is widely used in the production of soft cheeses, such as
Mozzarella, Emmental, and Pizza Cheese.Fresh milk, frozen milk, or milk powder, enzyme-coagulated casein, starch,
animal/plant fats can be used as raw materials.lt is also applicable for processed cheese and cream cheese.

« Compared with traditional hot water heating systems, it reduces heating and stretching time, resulting in higher
product quality.

+ The moisture added during the cooking and stretching process is absorbed by the product.

« Steam consumption is reduced, leading to lower energy consumption.

REHR

Feature

o RIRHEERIAISI 316LA T, BB ISRE;

o DONEISIE, EEOE BRI @

o 2B, R BRI BHITH], IR ZIREE, etk H M
M RERIA, Ea A EPNBAMTN T ZERRE

RS TALEVE S
o BBARESE, & WEFiR, BES RS~ MR
EUEVAGER

o BENPUETRERERALRE, BEHAENE
@ETeflon, B9 = FAYKLHT ;

o FAFL, BRECIPHEERANMEIR M,

 FRENORESEE, RERNSEBE, BEF
RABEZEH,;

B RE A RIS LB FEMRIESIF~ R E.,

- BEBSEIRIKIE. CIPR. EL4TIERS. AHRNZISE
b,

« I2KEEREBRRET;

FRE 12448, B FST-1200PLC, b= B a] LUfE TR

NFZ M mERN S TR S,

WHEFFIRIT, R AR ER.

Double-Screw Design, coated with Teflon.

Made of AISI 316L material, with a steam jacket.
Four steam nozzles are connected to inject clean
steam into the machine to heat the product.

There are two sets of screws, each controlled by an
independent motor and a frequency converter. The
rotation direction and speed are adjustable to meet
the flexible stretching requirements of different
cheese varieties and processes.

The trough bottom is arc-shaped, matching the
double-screw design, which makes it more conve-
nient for the product to be stirred and stretched.
The surface of the trough and the double screws is
coated with Teflon, featuring a durable black Teflon
to prevent product adhesion.

A square manhole is equipped with a CIP spray ball
and a breather.

The product outlet is equipped with a pneumatic
piston and two cylinders for locking to ensure
maximum sealing.

Temperature sensors are configured to monitor
and precisely control the product temperature in
real-time.

A pneumatic tank bottom valve, CIP pump, online
filter, and stainless steel steam stop valve are also
configured.

The process water pipeline is equipped with an
electromagnetic flowmeter.

A control cabinet is configured, with a Siemens
S7-1200 PLC and a touch screen that can store
various working recipes corresponding to multi-
ple product types.
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Cheese Pressor

HEEFTATRHDEESPNERRETZ, BILHILEE, BERIARBNER D, 8 EFINNEE
EH, BRI RIEFERI SRR, RRERDEBERMISD. ENEBNXBY B X—TZRURE T PHERKIINR, &
BEZMEORMRER.

For efficient shaping processes in the production of natural cheese. After curding, the cut curd pieces are placed into molds,
and through the precise pressing of the press machine, the remaining whey is expelled and the curd is shaped. This is a key
step in ensuring the cheese has a uniform texture and a compact structure. This process not only determines the appear-
ance of the cheese but also directly affects its taste and shelf life.

10kg HEEIER
10kg Cheese Mould

REHR

Feature

[EHINAEZRF BT RAISI 304, BLE ASE ;

[EHIH B IERLEHRE,;

o BN ERIEAERERLI0MER;

o ERITHERAFIA10L, R~FLxWxH=360x280x95mm),
EEMBAISI 304;

o VEUEIEGT, BRSERI10-MEE(100kg), WEINE
@it, FRTESI20MER (200ke);

o RELINMEHIE, BEEETSRER, BIESIIER

BERpiEHls

MBS

Cheese Working Table

The pressor frame is designed with AISI 304 with a
big cylinder;

The pressor includes a whey discharge trough;

Each pressing slot can press 10 molds simultaneously;

The volume of the pressed cheese is 10L, with
dimensions L x W x H =360x280x95mm. The mold
material is AISI 304;

V-shaped single slot design, pressing 10 molds
(100kg) at the same time, W-shaped double slot
design, pressing 20 molds (200kg) at the same time;
Equipped with one control cabinet, including a
compressed air pressure reducing valve, including
control for the forward and reverse motion of the cylinder.
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ERFINBNESIED, TRERERRILES
MBI R EINT, BT ABHH. Bk, PHEeHE
BRENEIF. HIhae A XS FINERAY M. = E
UNRBRIZHREEEXREE,

In the production process of natural cheese, the
completion stage is a crucial link connecting curd
treatment with the final shaping. It is used for whey
drainage, dehydration, cheese ripening, cutting, etc.
Its functions and roles are vital for the quality of
cheese, production efficiency, and the stability of the
overall process.

IREEE | Parameter

BRL K/mm  E/mm F/mm  IHR/kw

Cap. L W D

1000 2000 1000 500 1
2000 4000 1000 500 2
4000 5800 1400 500 4

IRERR

Feature

o 2REEWAISI 3041% 1T,

o FEEREFRIR, REEEL BN, DIEFLE AT LR
B mIZER;

EERETIER, REILENRERD, ET BRI
[ERBREE INFAGRIE , IR ST F= 15 B AR

B YL AHINIE;

- BEER ML, Bhlikit.

+ Designed with stainless steel AISI 304;

+ The bottom of the trough is designed with an
incline, equipped with a filter mesh in the middle,
and the filter pore size can be customized according
to product processes;

« Equipped with a vertical filtration plate to separate
whey and casein, facilitating the discharge of whey;

+ Bottom electric heating and insulation, with an
independent control cabinet;

+ Equipped with a whey discharge trough;

+ Equipped with caster wheels, designed for mobility.

S+ B EREN

Fresh Milk Pasteurizer

SMHERREN, T ZATARTUINFRIAELE, REBEREE, RAMEFHAEI30,0007//)\6Y, [F6Y AI%E
FCEBE RRER T, REREFNAE125°C,

BTFREENNE KRR, MERIMRIVIRARNA, BT RANHTE KA, ERED RENRER  RERE
70~85°CHIIH, AIEEC 73 B AL AN B AL I BRA A R R IR R R 28 S IRECE RVEF I B RAREM, BESKILLZREL
TENFRETIZER,

Fresh milk Pasteurizer is widely used in the dairy industry for product sterilization processes. The sterilization
temperature is adjustable, with a maximum flow rate of up to 30,000L/h. It can also be equipped with an ultra
pasteurizer unit, where the sterilization temperature can reach up to 125°C.

Itis used for the Pasteurization of fresh milk, equipped with a four sections plate heat exchanger for pre-Pasteuriza-
tion treatment of raw milk or for the production of low-temperature Pasteurized fresh milk. The sterilization
temperature is adjustable between 70-85°C. It can be optionally equipped with a separator, clarifier, deaerator,
homogenizer, and one stage evaporator. High level fresh milk Pasteurizer can meet the sterilization process require-
ments for high-quality dairy process.
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R&EYF = | Feature 2 EEEES | Capacity MEBEREIERNMIZER

Indicator and process of high-quality

+ REBIRSLIIAS, RSO ; 6,000 Ft//1\B4 | 10,000 F/shB | 15,000 F//)\ed pasteurized milk
. RN RESE; 20,000 F//1\BF | 25,000 F+//1\8S | 30,000 F+//1\Bd
Xyl tedk= -
- YPRIANAUICRRINEA; R EER TR . F3% pasteurization ISR EREL -
2 5 R R AR EIRGE T BE Temp. - + TR MERABRES . BRI
A T———— 80 e RS < 12me/100eBER
Rl o R TR 6,000 L/h | 10,000 L/h | 15,000 L/h 70 1975 58¢ ® 155 (£0.3%) ABER > 25me/L
P ERER, RSk ERIEEREREEMM 50,000 1/h | 25000L/h | 30,000L/h Homogenization / T B-FLEREE > 2200mg/L
A, HE VSR, RSB KNS FIEITHTE] 5 *customized by different requirements. 60 o—©O
« £12PLCAIARIERIES|, RIS &, 50 °
40 [RYtEAR:
BR5 = 3.
« PHE is used for high heat exchange rate; 30 :Hﬁ i3g/100g
« Lower pressure drop; 50 ° féﬁ; 3.lg/1050g
« Smooth Heat exchange between product and product; EE S < 1x10°CFU/ml
+ Recovery between product and product; 10 {R4HRE < 3x10°sc/ml
- Different pressure control between product and 0 Time
hot/cold media; 0 10 20 30 40 50 60 70 80 90 Edia]

+ Small temperature difference between product and
hot water in sterilization section can ensure the
gentle heating and decrease fouling, which also can
extend the running time;

PLC and Touch screen contraol, easy operation.

Raw milk indicator: Indicator of high-quality

Fat = 3.3g/100g pasteurized milk:

Protein = 3.1g/100g Alkaline phosphatase: Negative
TVC < 1x10°CFU/ml Serine <12mg/100g Protein
Somatic Cell < 3x105sc/ml Lactoferrin = 25mg/L

ﬁ B-lactoglobulin = 2200mg/L
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ZIEEERREN

Multi-function Pasteurizer

ZIEERFREN, BTFWREA”RELHERD. B Ha. RN ERRE, ARAVIRVIRASEZHINA, HPmE
B @l mBYAEURER, B e EHRE S, IRREIRERML AR, R RAHEEER REEREISC
B3R, AREC A S B Bt iEEC 1 25° CRUBRE B 7T, LUAEI S — R ERERRF R I ZER,

Multi-functional Pasteurizer is used for the Pasteurization of final product bases (yoghurt, cheese, desserts, mousse).
It features a five sections plate heat exchanger application, which includes two stages for product and product heat
recovery. This process raises the product temperature from low to high, passing through the sterilization and cooling
stages in sequence to meet the final product temperature requirements. The sterilization temperature is adjustable
up to 95°C, and it comes standard with a deaerator and homogenizer. Optionally, a 125°C high-temperature steriliza-
tion unit can be equipped to handle different product processes.

W IBEES | Capacity

6,000 F+//\BF | 10,000 F+/\ES | 15,000 F /7
20,000 F+//) B
*AIRIEAREERHFITRENES

6,000 L/h | 10,000 L/h | 15,000 L/h
20,000 L/h

*customized by different requirements.

REHR

Feature

o RBRTURAES, RS BHRIRE;

o MIRAAACERINA, 7 @5 mEAREIRIR T

o YRR R E ERIYIEL Z BRI BAEE B,
« 2FEPLCTAIRRIZH], BIF S &,

« PHE is used for high heat exchange rate;

« Smooth heat exchange between product and product.
Heat recovery between product and product;

« Different pressure control between product and
hot/cold media;

« PLC and Touch screen control, easy operation.
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TZE% | Process Parameter

I Z5# Parameter

HELRE
RSURE
BFURE
BBRED
RERE
{REFAYIE]
HOURE
B ES

Inlet Temperature (°C)

Deaeration Temperature (°C)
Homogenization Temperature (°C)
Homogenization Pressure (bar)
Sterilization Temperature (°C)
Holding Time (s)

Outlet Temperature (°C)

Regeneration

TEH#E2|PID

=S }

Pro. Out

KoKk

Ice Water In

KoK H

iR Spec.
5~20°C
70°C

65°C
250/50bar
95/125°C
15/300s
5/45/95°C
>90%

===

RIFE
Holding Cell

— =
—=

b
<
>
>
<
<
>
>

Ice Water Out @
R

Steam
ok
Soft Water mp-

T2k
Process Water
tRl/BR
Caustic/Acid

A IER
CIP Loop »—r

P -

BRIk

Condensate

==

&% Notes

PRI

AIRE

BURTF ™
BURT ™

REUK

Condensate

Option

Customized
Depend on product

Depend on product

R
Steam

L70/N
- Soft Water

W)

-

i

Pro.In

HE <

CIP Return

Deaerator

= kK
Ice Water

BB

Homogenizer

CIP;& %k
CIP Station

CIPE RGBT B RRS, B—MAFEEFRENIHRT, #1TEXM. TEERER, UKES, BHHEMN S R,
A LRIEARERE R BT Q0. Bl EENF) NAEERERHTR BRI E L,
CIPERNEEZEHMNBLFRFF=E, RE T HFEUR & E BN 1~2%09HER (BR), 1~3%BI S| (), @3
MK ZEIEE RS BHAS, REBEANRCIPESERHES AN, X ERECIPERERG, M5 CREAK
x BIRH THS.

CIP(Clean In Place) station, also known as the online cleaning system which is a method of conducting efficient,
energy-saving cleaning ,as well as disinfection and microbial control, without the need to disassemble production
equipment. It allows for flexible design and cleaning control based on different cleaning targets(such as tanks,
pipelines, filling machines, etc.)and their specific cleaning requirements.

The CIP cleaning process is primarily determined by the chemical agents added, which affect the washing effective-
ness. The most commonly used agents are 1-2%nitric acid and 1-3%sodium hydroxide(caustic),combined with
water through a series of cleaning steps to achieve the desired cleaning results. Acommon method of disinfection in
CIP is thermal disinfection, which mainly involves the addition of hot water at 95°C to the target after the CIP clean-
ing process to sterilize it.
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% & 5= | Feature %% E | Configuration BIRHSLE | CIP Steps

o WFHRLEF, BRI PUKEER B IR B 1BIF 0 =iz (BR-TRl-7K)

BFE Temp. Btig] Time

I Step

R Molarity

36

M TT, AR RT AT IR 8

ERATNELIN, PRk,

58 E e SRR R th B R T4 7K Water Flush / =8 RT 300s
Rt HNIRIT, B[R/ B EE RrLZZ . ATk -
= . L=t (8- 7k-El k) e Caustic 2% 85°C  85°C 600~1200s
HOERER; ER TSR, DESRER; : o
212PLC, PEERMIBRITE), BIESE; il (R ok 3k E ) 7K Water Flush / mm  RT 300s
- R " . T0 (BR-TR-7K-FAaK- 7 " .
WA IRENEEEIZRINEE; ok B T A 738 8 Hk N [y Acid 1.5% 75°C  75°C 600~1200s
[ N = S o 1 FANIKG >
AR RN D 4 SR ATEEHEDG IR ‘E@f@; e ;k @uszl ;’ Aoh Water Flush / - 200
o NEETC (BR-FRL-HRL- 7K - FAk - 7
== . o o o, ~
1EIN—EREE , SRR EEIE IR IIAE. PUKiEE  Hot Water Disinfection / 95°C  95°C 600~1200s
The process can be separately used for acid, caustic
washing, water washing or hot water disinfection.
All above is continuously running which reduces « Three-tanks
cleaning time, and increase the efficiency; (Acid, Caustic, Fresh water) - azo
Several wash lines design can ensure cleaning For small factory, pilot plant; T2 | PID
requirement of several targets at same time;
) + Four-tanks
PLC and Touch screen control, easy operation; ; }
. . . (Acid, Caustic, Fresh water, Recovery water)
With alarms and data recording function; . ) - ! .
For standardized production and hygienic grade < P
Execute European EHEDG standard. . | " CIP Return
requirements;
« Five-tanks ! l l l l o EE
J_I JJ _|_1 JJ _|_1 " CIPReturn
(Acid, Caustic, Fresh water, Hot water, Recovery water) o l @ l Ll l W l Ll ! "
. . < FEE
/(-j\n ac:dltlonalfhot \c/jvater tank is added for hot water l — — — 5 — - Return
isinfection of production equipment; l l ' ' !
<= P EE
+ Six-tanks A=A ¥ ¥ I ¥ * 1P Return
(Acid, Caustic, Caustic, Fresh water, Hot water, Recovery water) A%‘d Caﬁitic
An additional caustic tank is added to integrate the Bk -P—/I Bk mp— Bk mp— Bk
cleaningfunction of the milk truck. Soft Water Soft Water | Soft Water | Soft Water
= - =" = e
& L HAE ok , = CIP OUT
Acid Caustic Hot Water, ClpouT
CIPOUT
| ———m=p CIPOUT
l_|_“:L 1 E]
B N N S
_! _! _! _! _! q g;ﬁigje(nsate
e | el (3l @ B
o I A I
| 3 3 J | =
3 = i = o
r" grt\a;m 3 l ;m
Rk ;;J— )’%)ﬁi:g_
4 Condensate Condensate Condensate |
N N < /
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Aseptic Tank System

TEHE, T NRSBERKTNESREFRE, BTELENE THEEFEIESE (UHT) REHE RRER M, fi0
F5. BRID. IS E T Mo XIS REBH R mEHITEE Z BIRIFITENRTS, MMEKRS BBV REIH R
HFSEMETRD .

The aseptic tank is an advanced storage device specifically designed for liquid food products. It is used to store
products that have been sterilized by ultra-high temperature (UHT) or pasteurization in a sterile environment,
such as milk, yogurt, beverages, and other sterile products. The device can ensure that the products remain
sterile before packaging, thereby extending the shelf life of liquid food products and maintaining their fresh-
ness and nutritional components.

[ZFASEE | Application

oy | R | BRI | RO FIRE M
WK | EMERENRED | aimnE | BE
BERm | HERES M

Milk | Flavored milk | Yoghurt | Juice drinking, Tea
Drinking and Coffee drinking | Plant-based cream
and Condensed milk | Cream, Milkshake | Special
medical purpose health foods | Other specific
products

T EH#ERT | Aseptic Tank Size

B/ BARE/mm  BEFEE/mm
Capacity Inner Diameter  Total Hight
1000 1150 3500
2000 1250 3700
5000 1800 4500
10000 2200 4700
15000 2400 4900
20000 2600 6000
25000 2900 6100
30000 3050 6300
40000 3400 6700
50000 3450 7600

TZ%% | Process Parameter

IZ28# R

nE 500L~50,000L
ARBRBERHTREMNES)

MR PIZRE: AISI 316L, Ra0.8

SNERTE: AISI 304, 2B
&itEA (bar) 3bar~6bar
BIHERE (°C) 150°C
REFRE. BEXE

Parameters Spec.

Capacity 500L~50,000L

* Customizable according to
flow rate requirements

Material Inner Surface: AISI 316L, Ra0.8
Outer Surface: AISI 304, 2B

Design Pressure 3bar~6bar

Design Temp. 150°C

Insulation and honeycomb jacket
are configured

—

—F
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Deaeration System

i
=
il

RASRRERATFERBRER BRI —NIAETZ . ARMITL, BRI ZEBRE~m
ELZERTAR M, RSATUEBRFNRSNRIK, &KL RO X FERYY, Bl <& LUK &
BYE], I’B A ME,

» %
B

Deaeration is the specific process to remove the dissolved or dispersed air from liquid. In food industry, the
process can improve product quality and simplify the process control. For dairy, deaeration can remove pecu-
liar smell from milk, improve product taste. For yoghurt, deaeration can reduce the fermentation time and
improve production efficiency.

REHR

Feature

BT EEHE:-0.8~0.4bar;

RSB ERHIIE65~T5°C (8l;
FENEREE IR EIMIR T &1,
RIEBT SR,

B S RERAIEM N B mKAISI 3045KAISI 316L;
HRRHFESHRE,

BB BT A Em R,
SfEPLCIEH, IR1EH &,

B LUEFRIR ZEFEIRIC RINEE;
S5MBIRERER ERIXTEE;
MRRIEERUN R £ F IR EEHEDGI 1T,

Vacuum range: -0.8~0.4bar;

Deaeration temperature is controlled between 65 to 75°C;
The Parasol design and special tank design maximize
deaeration performance and efficiency;

Material of deaeration tank is food-grade AISI 304 / 316L,;
With inducer the transfer pump can avoid product
reflux;

PLC automatic control, high control precision, good
operation;

With options of alarms and data recording function;
Easily connected with existing systems;

Execute European EHEDG standard.

RZFASEE | Application

Flan | TR | g kEEITL

Dairy | Beverage | Fermentation
LK ¥EEEF | Capacity

1,000 #+//)\89~60,000 F+//)\BY
1,000 L/h~60,000 L/h
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Deoxidation Water System

REKRFATERKPBREN—MINTREBETZ EREFMEETLNAZ, 8808 ™ RITH ™~ M AR
ANSE, BREFEFENTRIEFR=ERK,

Water deoxidation process can remove the dissolved oxygen from water. The process is widely used in
beverage and brewery industry. It can avoid any peculiar smell in the product during the storage and
transportation.
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REHR

Feature

ETESERE:-0.8~-0.4bar; BiSUREIZHITE20°CESR;
REFALERUST RERSME;
RAREBEBREASIGT, MEETRWNA, SEER
INBEFEHITED.5ppm;

SIZPLCIEH, 1R1EH B, AR IREM IR RINEE;
S5MABIRERER BRI,
FRRIEERUN R E S RIREEHEDGIE 1T,

Vacuum range: -0.8~-0.4bar, temperature is about 20°C;
The design of two horizontal tanks is to maximize
deaeration performance;

Nitrogen replacement and vacuum pump used,
which can control the dissolved oxygen lower than
0.5ppm in water;

PLC and Touch screen control, easy operation.
Alarms and data recording function can avoid any
unqualified product;

Easily connected with existing systems;

Execute European EHEDG standard.

RZFASEE | Application

LS | BE

Dairy | Brewery

LK ¥EEEF | Capacity

1,000 #//)\84~70,000 F//)\BY
1,000 L/h~70,000 L/h
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T =EREEN
Framework of Factory
Controlling

P | Network Configuration
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HIBREICR

Database Record

LML S =
T | Jgay =+ M- 3 @
NIL1# EBER
2020013818
. PEEE HE (5) — e — mocra
35:01 01 SSEE w
o T = 80 - 30000
M wEXFHER = - 25000
05 BTAAER = bl ) oo
06 M3 TECT 04 5 i N 3
s < - wEER | oo |
0 AR IEe - S
E - 10000
11 HSRAES able Records § a1 &
12 ZAWECT L] - 5000
13 AATE u Ly b U . Cls
3 EHea -
HBZEAR i 20412 1352 202012 1412 2NN 12
E iR
AAFE Hh R
— NI - HINTTE Curve Data
10 HHEEER 0% : :mﬁ o 10
17 T ITEN / NIZARERO MY . EEE
RARKHCTZRS o anEr “]
o
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- AR 60
=
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06 RCKEIMCT2Z20 % - " =
osHEMAER2R % HES T . — ¥ u
[t e 1=E ARTRS o fima st . e
Pie Chart Analysis
202 1352 200412 112 P2 1424

#IEREAZ | Database Content

CIPIER IERCIPIBFLARMFBERIE;
BERcR IERBERIETIE;

o EFRERIEREFERFIBT;

RIFIER IERFIBERBDEEBITHRIEIRREL;
IRFIER IERPERFIANEFRE;

- BRPERER ERELAUNAERFERNEIRE
RZAR BR

CIP: Record the specific cleaning line of each CIP station;
« UHT: Record the ultra-high temperature operation
process;

Production: Record the production process operation;

« Pump & Valve: Record the running time and number of
times for all pumps and valves;

Operation: Record all production operations by the
control operator;

« User login: Record the login times and corresponding
permissions of all users on the master computer.

#EREIC R | Database Recording

o BE LN PLCEEEREFST,
BIEITHIERWeb G NFRIA LK

o REHAEHMLE REGEF,
ERTEATHEN B LR Tzt B (B TR & 1,

« Through master computer, PLC direct transmission
etc., the on-site operation data is expressed in Web
format;

« Expression by line charts, tables, histograms, etc.,
and data screening by route, time etc..
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ZAARSS

Professional Service

EMNUBEFHERATE, FRESRE,
B R FRLIH, I KA~ RS RS ERELEF.

Customer-centric innovation with exacting quality and safety standards,
delivering precision-crafted solutions.

BRI A ERSS

Your Success, Our Commitment.

+86 13651600783 | +86 13761563336
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