BATCH CALF PASTEURIZER

Skid mounted and only requires 5 connections for easy
installation: electric, pressurized air, cold water, gas, and exhaust.

The Batch Calf Pasteurizer from CIDEC has a 110 or 200 gallon stainless steel tank that is
easy to clean. (Other larger sizes available by special request.)

The backlit LCD Display Panel allows for easy setup of your system. Changing Feed
Temperatures and Starting delays for odd feeding times has never been easier. The
display also show an approximate time left till complete.

The Automatic Wash has detergent and acid jars with programmable cycle lengths for
Rinse, Wash, Post Rinse, and Acid.

The GEA Koolway Plate Cooler 316-TI SS plate surfaces are the best in the industry.
Gaskets are glued for longer life and less maintenance. The Plate Cooler frame is 304
Stainless Steel polished with a #4 finish.

The Batch Calf Pasteurizer is Simple to use. Select Wash, Off, or Pasteurize. Select Delay
with Up or Down Arrow Keys.

Heat Sources are integral and can be run by propane or natural gas.

For more information, please call our office today!
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