Cheese making equipment from GEA

A full supply of cheese making technology
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Cheese Presses
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Meaningful reporting

a result, the cheese factory is able to use a

pre-hardening units, hardening and brin-

Information is the best tool for improving

smaller, more energy-efficient air treatment

ing vats with production capacities from

the quality of the process. Modules from

system.

100 kg/h to 6,000 kg/h of finished product.

the OTAS® software suite ensure traceability and documentation of your process. The

The press capacity is in accordance with

In addition, the portfolio of GEA contains

OTAS® Report module especially enables

the requested method: 1-210 press posi-

four different types of cylindrical coagu-

you to document production and cleaning

tions per press are possible for e.g. Euro-

lators for capacities starting from 3,000

processes. The reports can be analyzed to

block.

litres per cycle up to 15,000 litres per cycle.

assess the effectiveness of the entire plant.

The cylindrical coagulator is used for the

They contain key data relating to raw

transformation of either cow´s or sheep´s

material deliveries, quantities produced or

milk. It is possible to obtain curd for pasta

cleaning processes (CIP). Parameters such

filata cheeses (fresh mozzarella and piz¬-

as temperatures, fat contents or weights

za-cheese) as well as for fresh cheeses or

can also be documented.

for mature cheeses such as pecorino and
caciotta.

Innovative recipe system
Targeted production with a high level of

Brining systems
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Brining systems for different cheese types
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Automation for the entire production line
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values but as dynamic parameters which

to fully automatic.

product before packaging. Whether it is a

are automatically adjusted to the ingredi-

hardening vat with one floor or two floors,

ents. The dynamic recipe does not start e.g.

GEA hardening vats consists of modular

with a constant amount of milk per batch

units for future extension.

but with the amount of the final product
cheese to be achieved.
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