Sepak Industries Pty Ltd
BATCH PASTEURISER AND YOGHURT MAKER

FARM PASTEURIZER P 9000

The pasteurizer is conceived for the processing of small
guantiies | fom 1 t0 21 litres

Il has the seme principles - pressurzed heating and
walerpaoedl Yacimm cooling, 88 ndusinal dsconbmious
autoclawes

It oifers the same advaniages | quick pastaunization,
SAVoUr-prodd preservatsan,

It ks ol &n @&nochZed aluminium.

Wizigh 9.5 kg - Height 42 cm
Diarmeter - 35 om - Power 2300 Watl

YOGURT MAKING UNITS Y 140 AND Y 300

‘With these two models you can process respaectivaly up to
140 and 300 jars,

Faur or hasght movabde racks.
Enarmelled body with renforced insulatan.

Adjustable termperature made even all over by means of 2
fan and maintained by & conlact thermomeber

Temperaiure cantral display and healing indgscalor,

Cardiboand, plashs or glass jars can be used o thaese
machings,

* Model 140 jars

Wiigghil B85 k| - Haight 87 em
Width 60 am Dapth 52 om
Power - 300 Wail,

* Model 300 jars
Wizaght - 100 kg - Height 138 m
Widtin - B0 cm - Depth ;52 em
Ponwer - 300 Watt.

Unit 1, 105 Stanley Road, Ingleburn, NSW, Australia. Ph: 02 9618 1455
www.sepak.com.au




