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Ongoing pump sales as
dairy expands production

¢ Sine pumps replace
twin-screw pumps

¢ Proven sinusoidal
benefits add sales

At one of the oldest privately owned dairies in Germany, both soft
and hard cheeses, as well as butter, are produced for an international
market, including France, Italy, Eastern Europe and Southeast Asia.

Pumps sales to this dairy have been
ongoing for many years and where
twin-screw pumps had damaged
cheese curds, MasoSine SPS600
pumps replaced them and increased
the yield.

More recently, the dairy needed a
further pump for curd recovery and
confidently ordered a Certa 200
pump with the knowledge of its
gentle handling and proven
hygienic design.

The dairy also benefitted from:

¢ High suction capability

e Easy to clean design certified
with EHEDG Type EL Class | and
EHEDG Type EL Aseptic Class |

e Extremely simple maintenance

performed in-place by a line

operative

When the dairy increased capacity
they called on MasoSine again

to provide high flows in their new
plant extension for curd production.
A Certa 600 pump, with its high
flows and all the known sinusoidal
pumping benefits, was purchased
for immediate installation in the
new plant.

To learn more about our solutions
for your applications please contact
your local sales company:

wmftg.com/global




