
Control Panel Detail

Features:

The Medium Frame is more compact than the Large Frame
model at only 54” wide x 18” deep and 64” high.

Energy efficient by utilizing heat from the pasteurized
discharged product and transfers it to the product.

HTST (high temperature, short time).

CIP (clean-in-place) wash.

Chemical injection pumps as shown below with easy to change
hoses.

Commercial Stainless Steel Construction.

Comes with electric boiler for ease in installation and setup.  To
make this machine even more energy efficient, you can add a
natural gas or LP boiler (pictured.)
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MEDIUM FRAME PASTEURIZER    

Features:

Digital touch screens feature incoming product
temperature, pasteurization cycles, outgoing product
and flow rates along with cycle durations. Tank selections
are made on the touch screen.

The wash screen allows for setting specific amounts of
acid and detergent to be used for each tank/cycle. It can
also specify which tanks to be washed.
Acid and detergent levels in the source barrels are also
monitored.
The pasteurizer can wash up to four other tanks
besides itself.
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