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iopak  ahead of the pack
PLATE TYPE CONTINUOUS 
PASTEURISINg SYSTEM

iopAK BrAnD neW 20,000L/Hr 
HTsT Temperature controlled  
plate Type Milk pasteurizer for  
cheese production:

PLATE TYPE CONTINUOUS 
PASTEURISINg SYSTEM
sTocK iTeM: 14719g

T HE COMPLE T E PACK AGE

MACHINERY
PROPRIETARY

LIMITEDPPN processing & pAcKAging eQUipMenT   cUsToM Design serVices
For more information on this machines call sales: +61 3 9791 7011 or any others visit: www.iopak.com
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specifications
•  4->35°c->65°c -> 72°c 16 sec -> 4 °c 
• capacity: 20,000L/Hr
• Hot Water rating: 38T/Hr
• Fresh Milk inlet Temperature: 4 °c
• pasteurizing Temperature: 72 – 73 °c  
 (±1 °c)
• Holding Time: 15 – 20 sec
• product outlet Temperature: 32 – 36 °c
• Flow Temperature: 5->35°c->65°c-> 
 72°c 16 sec->4°c
• steam Working pressure: ≥ 0.3Mpa
• steam consumption: 1120Kg/hr
• chilled Water Flow rate:n/A
• chilled Water consumption: n/A
• compressed Air: ≥ 6 Bar
• power consumption: 12kW
• High Temperature Alarm: Yes
• Low Temperature Divert: Yes
• Auto Temperature control: Yes
• Digital Display: Yes
• Flow rate reading: Yes
• product contact parts: sUs316

* This pasteurizer will be supplied to the  
 Australian standard for the pasteurization  
 of milk – continuous flow. 
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