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SEPAK Industries Pty. Ltd. is a 100% Australian owned company established in 2001. 

We are located in the Ingleburn Industrial area, southwest of Sydney, with sales 

networks across Australia. We are proud to be one of only a few Australian 

manufacturers of food and pharmaceutical process systems. 

The management of Sepak have over 40 years of industry experience in hygienic and 

sanitary processing systems. 

With heavy investment on Research and Development we are able to continuously 

improve our Food and Beverage processing systems such as Milk Pasteurisers, Beer 

Pasteurisers, Juice pasteurisers, Bottle pasteurisers, Cook Chill (Sous Vide) systems, 

Cooking Kettles, mixing systems, Powder Mixers, Pumping systems, Filling systems 

and Clean In Place (CIP) systems. 

 

 

 

 

 

 

 

 

 

We customize our control systems to individual customer’s needs with a range of 

control systems, inclusive of simple on off controls or sophisticated control panels 

consisting of HMI (Human Machine Interface), PLC programming, remote alarm 

monitoring and log process history for Industrial Process Control requirements. Our 

Process Controls are designed and constructed with reliability, ease of use, ease of 

maintenance and can be incorporated with safety inter-locks to satisfy Australia’s 

stringent Occupational Health & Safety requirements. 

  

ABOUT US 
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SYSTEM OVERVIEW 

Clean-in-place (CIP) is a method of 

cleaning the interior surfaces of pipes, 

vessels, process equipment, filters, and 

associated fittings, without disassembly.  

The advent of the CIP system was a 

revolutionary benefit to industries that 

needed frequent internal cleaning of 

process systems. Industries that rely 

heavily on CIP are those requiring high 

levels of hygiene, including dairy, beverage, 

brewing, processed foods, 

pharmaceutical, and cosmetics.  

CIP has evolved to include fully automated 

systems with programmable logic 

controllers, multiple balance tanks, 

sensors, valves, heat exchangers, data 

acquisition and specially designed spray 

nozzle systems.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FEATURES 

▪ Food grade design and set up. 

▪ Greater than 90% heating efficiency. 

▪ Fully automated with touch screen 

HMI system or Semi-automated. 

▪ Sanitary welding, valves and pumps 

used on CIP ring. 

 

BENEFITS 

▪ Save labour cost 

▪ Save cleaning chemical cost 

▪ Save heating cost 

▪ Save the environment 

▪ Save cleaning time 

▪ Less chemical exposure risk 

  

CIP SYSTEMS 
 

CIP SYSTEMS 
CLEAN-IN-PLACE 

SANITARY SYSTEM 

mailto:sales@sepak.com.au
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STANDARD FEATURES 

▪ Designed and made in Australia 

▪ Stainless Steel (Grade 316) jacketed 

vessel and cladding, compliant with 

AS1210 

▪ Centre mounted food grade agitator 

system with large scrapper blades 

and easy to remove holding pins 

▪ Coned bottom end to ensure 

efficient drainage of 

product/washing solution 

▪ Central bottom outlet designed to 

empty kettle 

▪ Steam components and 

temperature controller w/ food grade 

temperature sensor 

▪ Sturdy Stainless Steel (Grade 304) 3-

legged construction 

▪ Control panel with ON/OFF control 

for agitator, kettle outlet valve and 

temperature 

▪ Self-contained electric steam 

heating system with level sensors to 

ensure heater does not burn out.  

 

OPTIONAL FEATURES 

▪ Stainless Steel (Grade 304) 

removable 2-piece lids w/ 1 safety 

grate (recommended) 

▪ Vacuum (removes the need for lids) 

▪ Cooling system 

▪ CIP system 

▪ Variety of outlet designs to suit your 

needs 

 

  

COMMERCIAL KITCHEN 

COOKING KETTLES 
 

COMMERCIAL KITCHEN 
COOKING KETTLES 
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SYSTEM OVERVIEW 

SEPAK INDSUTRIES Sous-vide system 

is designed for cooking food in airtight 

food grade plastic pouches/bags 

(usually Vacuum Packed!), glass jars 

and bottles in a water bath at relatively 

low temperatures for a designated time. 

In this system the temperature and time 

can be controlled more precisely than 

the conventional cooking method.   

 

SEPAK Industries has been serving the 

Food & Beverage industries since 1989, 

through years of experience and 

investment in Research & Development 

we have developed Sous-vide System to 

suit application of slow cooking method 

to perfection. 

 

The system is capable of either cook 

only or complete pasteurisation with the 

final products chilled to 4°C The 

systems can be supplied with an 

internal rotating drum (tumble drum) 

and/or baskets & lifting devices. 

 

 

 

 

 

 

 

 

 

COMPATABLE PRODUCTS 

▪ Cooked Foods 

▪ Meats 

▪ Sauces 

▪ Soups 

▪ Jams 

▪ Chutneys 

▪ Slow Cooked Meals 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COMMERCIAL KITCHEN 

COMMERCIAL SOUS VIDE 
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FEATURES 

Control System:  

▪ Touch Screen Control System 

▪ IP55 Stainless Steel Control 

Cabinet 

▪ Paperless chart recorder 

▪ Automatic or Manual Water 

Temperature Control 

▪ Automatic or Manual Timer 

Control 

▪ Product Core Temperature 

Monitoring 

▪ Water Temperature Monitoring 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mechanical Specifications: 

▪ Stainless Steel 316 wetted parts 

▪ Gas struts assist lid for ease of 

opening and closing 

▪ Stainless Steel Heat Exchanger for 

heating and cooling 

▪ Stainless steel pump, valves, 

strainer & internal pipe work 

▪ Removable Drum for replacement 

with Basket System in Tumble 

System 

Optional: 

▪ Electric Heating up to 500 °C 

▪ Gas Hot Water System 

  

COMMERCIAL KITCHEN 

COMMERCIAL SOUS VIDE 

COMMERCIAL KITCHEN 

COMMERCIAL SOUS VIDE 
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DESIGN 

  

MODEL PRODUCT 
CAPACITY 

POWER 
SUPPLY 

STEAM SUPPLY GLYCOL 
SUPPLY 

COMPRESSED 
AIR SUPPLY 

SV200 200kg x 1kg 
Bags 

415V 
AC/10Amps 

40kW, Steam at 3 
bar gauge pressure 

16kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

SV400 400kg x 1kg 
Bags 

415V 
AC/10Amps 

80kW, Steam at 3 
bar gauge pressure 

32kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

SV500 500kg x 1kg 
Bags 

415V 
AC/10Amps 

100kW, Steam at 3 
bar gauge pressure 

40kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

SV600 600kg x 1kg 
Bags 

415V 
AC/15Amps 

120kW, Steam at 3 
bar gauge pressure 

48kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

SV800 800kg x 1kg 
Bags 

415V 
AC/15Amps 

160kW, Steam at 3 
bar gauge pressure 

64kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

SV1000 1000kg x 
1kg Bags 

415V 
AC/20Amps 

200kW, Steam at 3 
bar gauge pressure 

86kW Glycol at -
2°C 

Min. 7 Bar 
150L/Min 

COMMERCIAL KITCHEN 
COMMERCIAL SOUS VIDE 

mailto:sales@sepak.com.au
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Sepak Industries Tumble Cook & Chill 

systems are designed to Pasteurise or 

Cook & Chill any Food Products packed 

in Food Grade Plastic Bags, Glass Jars, 

Glass Bottles and Plastic Bottles.  

The system is capable of either cook 

only or complete Pasteurisation with 

the final products chilled to less than 

10°C. The systems can be supplied with 

an internal rotating drum or with 

Baskets & Lifting Device or Both. 

 

PRODUCTS 

▪ Cooked Food 

▪ Sauces 

▪ Soups 

▪ Jams 

▪ Chutney 

▪ Slow Cooked Meats 

 

CONTROL SYTEM 

▪ Touch Screen Control System 

▪ IP55 Stainless steel Control 

Cabinet. 

▪ Automatic or manual water level 

control. 

▪ Automatic or manual temperature 

control. 

▪ Automatic or manual timer. 

▪ Paperless Chart recorder. 

▪ External temperature probe. 

▪ Optional Manual Control System 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MECHANICAL SPECIFICATIONS 

▪ Stainless steel body and barrel. 

▪ Gas strut assisted lid for ease of 

opening and closing. 

▪ Stainless steel heat exchanger for 

Heating and Cooling. 

▪ Stainless steel Pump, Valves, 

Strainer & Internal Pipework. 

▪ Removable Drum for replacement 

with Basket system.  

 

NOTES 

▪ Some items may add or reduce 

cost of the system, please 

enquire. 

▪ Hot water or steam heat source is 

required. 

▪ Recommended for Basket with 

Lifting System only. 

COMMERCIAL KITCHEN 
TUMBLE COOK & CHILL SYSTEMS 
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DESIGN 

  

MODELS PRODUCT 
CAPACITY 

POWER 
SUPPLY 

HEATING 
REQUIRMENT 

COOLING 
REQUIREMENT 

COMPRESSED 
AIR SUPPLY 

BP200 200kg x 
1kg bags 

415V 
AC/10Amps 

40kW, Steam 
at 3 bar 
gauge 

pressure 

30 kW, 
Propylene 
Glycol at -

2°C 

6 bar max 

BP400 400kg x 
1kg bags 

415V 
AC/15Amps 

75kW, Steam 
at 3 bar 
gauge 

pressure 

53 kW, 
Propylene 
Glycol at -

2°C 

6 bar max 

BP600 600kg x 
1kg bags 

415V 
AC/10Amps 

110kW, 
Steam at 3 
bar gauge 
pressure 

80 kW, 
Propylene 
Glycol at -

2°C 

6 bar max 

BP800 800kg x 
1kg bags 

415V 
AC/15Amps 

150kW, 
Steam at 3 
bar gauge 
pressure 

105 kW, 
Propylene 
Glycol at -

2°C 

6 bar max 

COMMERCIAL KITCHEN 
TUMBLE COOK & CHILL SYSTEMS 
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SYSTEM OVERVIEW 

SEPAK Industries food vacuum packing machine is ideal for the Sous-vide cooking 

method. Our food grade vacuum packing machine ensures excellent packaging for 

storing products and prevents growth of microorganisms, causing bacteria making this 

the most suitable for water bath cooking. 

Our vacuum machine is suitable for storage of fresh foods such as vegetables, meats, 

and liquids (including soups) over short-medium term as even vacuum conditions 

cannot stop bacteria growth in water. 

CLICK HERE FOR FULL VACUUM PACKING MACHINE GUIDE 

Sepak also supplies Sous-vide cooking machines, please check our range HERE. 

 

  

COMMERCIAL KITCHEN 
VACUUM PACKING MACHINE 

mailto:sales@sepak.com.au
https://www.sepak.com.au/pdf_download/?id=24240
https://www.sepak.com.au/buy/commercial-kitchen~commercial-sous-vide/commercial-sous-vide-machine
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SYSTEM OVERVIEW 

Sepak Industries automation control 

systems can either be, tailored to suit 

individual specifications OR our 

standard control system design. We 

design, supply, install and commission 

any type of automation system for 

process improvement or cost saving 

purposes. 

Our control automation systems are 

usually based on PLC (Programmable 

Logic Control) systems. Any PLC system 

can be chosen or use our standard PLC 

supply with or without HMI (Human 

Machine Interface). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EX) HOLDING TANK AUTOMATION 

SYSTEM 

 

EX) AUTOMATION SYSTEM FOR 

FERMENTATION 

 

  

CONTROL SYSTEMS 
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SYSTEM OVERVIEW 

The Sepak Industries Automated Container 

SPCON1000 Milk & Pasteurising Filling Line 

provides a highly efficient way of 

pasteurisation and filling straight to the bottle.  

The system is equipped with: 

▪ Milk pasteuriser 

▪ Homogeniser 

Filling machine 

▪ Automatic labelling machine 

▪ Date printer capping machine 

▪ Feeding tables. 

ADVANTAGES 

▪ Cost reduction as no processing 

building required 

▪ Can be relocated anywhere (subject to 

Government rules) 

▪ May be suitable for contract packing 

▪ Existing dairy farm facility utilisation. 

SPECIFICATIONS 

▪ Container Size 

▪ Production Capacity 

▪ Material: 

▪ Power Supply 

 

 

 

 

 

 

 

 

 

 

 

OPTIONAL ITEMS 

▪ Homogeniser 

▪ Separator 

▪ Hot Water System 

▪ Chilled Water System 

▪ Air Conditioning 

▪ Process Vessels 

▪ Cream Pasteuriser 

 

EXTERNAL SERVICES REQUIRED 

 

  

Requirement Values 
Power Supply 240V or 415V AC 

50Hz 
Fresh Water 3000L/hr @ 3 Bar 

Hot Water System 74°C-95°C 300L/hr 
@ 2 Bar 

Chilled Water 
System 

18kW, 2°C, 
3000L/hr @ 2 Bar 

Waste Treatment 
System 

N/A 

FILLING SYSTEMS 
FOOD & BEVERAGE GRADE FILLING LINE 

mailto:sales@sepak.com.au
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FILLING SYSTEMS 
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*Sepak Industries is the Australian Representative of Thimonnier France 

FILLING SYSTEMS 
INDUSTRIAL GRADE FILLING LINE 
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SYSTEM OVERVIEW 

Sepak Industries’ MPI Series 

Australian made Gelato/Ice Cream 

Pasteurizers are designed to Mix Gelato 

or Ice Cream Mix in a batch tank and 

pasteurize up to 85°C and cool product 

down to 4°C (cooling is via external 

glycol cooling system, on site pipe work 

connections required). These 

Pasteurizers are designed and 

constructed at their manufacturing 

facility at Ingleburn New South Wales, 

Australia.  

 

The standard MP series batch designed 

and constructed to pasteurizers Food 

are safe Australia’s guidelines and 

compliance. All product contact parts 

are in SS316 food grade construction. 

The agitator is designed to mix powder 

and other ingredients. With optional 

Touch screen system, it is also suitable 

for pasteurizing Milk for bottling, cheese 

making and yoghurt making with 

dedicated control settings 

 

 

  

MODEL Capacity Heat Source Outlet Size Cooling 
MPI100 30L-100L Self-Contained 

Electric 
1.5” External Air 

Cooled 
MPI250 50L-250L Self-Contained 

Electric 
1.5” External Air 

Cooled 
MPI500 250L-500L Self-Contained 

Electric 
2” External Air 

Cooled 
MPI1000 500L-1000L Self-Contained 

Electric 
2” External Air 

Cooled 

GELATO/ICE CREAM PROCESSING 
BATCH PASTEURISER – MPI SERIES 

mailto:sales@sepak.com.au
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STANDARD FEATURES 

▪ Australian made and compliant with 

AUS Standards 

▪ Stainless Steel 316 (SS) vessel 

hygienically constructed 

▪ All Stainless-Steel pipe work and 

external valves 

o Polished welds and smooth 

product contact parts 

▪ All Stainless-Steel pipe work and 

external valves 

▪ Internal spray ball for CIP (Clean in 

Place) 

o CIP System not included 

▪ Self-Contained Electric Heating 

systems with SS recirculation pump 

to enhance heat transfer 

▪ Cooling via Heat Exchanger & 

external glycol chiller 

▪ Digital temperature control system 

for fine heating water temperature, 

optional coloured touch screen. 

▪ Removable Milk Temperature sensor 

and Head space temperature 

sensor. 

▪ Variable speed mixer for mixing 

ingredients with SS316 wetted parts. 

Agitators suitable for Cheese stirring 

▪ Paperless data logger for 

temperature against time recording 

with USB connecting port on the 

bottom of the Control Panel 

▪ Manual bottom outlet food grade 

valve for draining of whey biproduct 

▪ On SS frame and wheels for mobility 

(MP100/250/500 only 

▪ Only high-quality components used. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OPTIONAL FEATURES 

▪ Cooling touch screen control 

▪ Milk Supply Pump  

▪ CIP Return Pump 

▪ Whey Pump 

▪ Milk Pump & CIP Integration to 

Control Panel 

▪ CIP & Product Diversion Valves  

▪ Overhead Heater 

▪ External heating & cooling unit for 

improved efficiency 

  

GELATO/ICE CREAM PROCESSING 
BATCH PASTEURISER – MPI SERIES 

mailto:sales@sepak.com.au
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SYSTEM OVERVIEW 

The SEPAK Industries’ Continuous Ice 

Cream Pasteuriser and Mixing 

System is an integrated design – it 

includes standard ice cream mix 

Pasteuriser, mixing unit, powder mixing 

system and aging vats. This system 

offers a complete automatic solution for 

mixing, pasteurizing, homogenizing, and 

aging for ice cream mix. SEPAK 

expertise is in cost effective design, 

manufacturing, process control, 

installation and after sales service for 

ice cream production plant. Our 

Pasteurisers are designed with heat 

recovery unit with heating and cooling 

cost saving of up to 90%. 

 

 

 

 

 

▪ Built to Australian Standard 

AS3993-2003 

▪ Plug and Play application 

solutions 

▪ Offers great range of production 

capacities 500L/Hr to 10,000L/Hr 

▪ Lower investment cost and high 

ROI 

▪ Heating & Cooling cost saving up 

to 90% 

▪ Excellent after sales support.  

 

ADAPTABILITY TO YOUR NEEDS 

Flexible design to give options to the 

customer. All fittings and connections 

are considered to suit our client’s 

individual requirement. Experience 

process engineers offer expertise to 

adapt any process challenges. 

 

GELATO/ICE CREAM PROCESSING 
PASTEURISER AND MIXING SYSTEM 

mailto:sales@sepak.com.au
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SEPAK 
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HYGIENIC DESIGN 

SEPAK Industries Pasteurisers heat exchanger, 

mixing system, storage tank and all other 

fittings are made of stainless steel 316 to offer 

supreme food hygiene. SEPAK heat 

exchangers’ flow plates are made of stainless 

steel 316L, and the frame are stainless steel 

304, hygienic design to prevent cross 

contamination of ice cream mix. Regenerative 

heat exchanger offers heat recovery to 

minimize the energy consumption. Fully 

Clean-in-Place (CIP) compatible design. 

 

COST EFFECTIVE DESIGN 

SEPAK Industries’ ice cream Pasteurisers are 

stainless steel skid mounted and compact 

design, easy installation, and minimum 

commissioning time on site. Our Pasteuriser 

and mixing system ensure good quality   

product with minimum loss of ice cream mix 

during each      operation. Our engineers do 

consultation with customer to clarify clients’ 

needs and suggest effective solutions. We 

have supplied our Pasteuriser systems all over 

Australia and we manage to exceed our 

client’s expectation. 

 

PERFORMANCE GUARANTEE 

SEPAK Industries is the market leader of 

Australia in milk pasteurization system. We 

use series of control and safety devices to 

ensure perfect pasteurization according to the      

selected pasteurization temperature. Our ice 

cream mixing and pasteurizing system is under 

our manufacturing guarantee for 1 year.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESIGN FEATURES 

▪ Digital pasteurisation temperature 

control system. 

▪ Digital cooling temperature control 

system. 

▪ Compact system stainless steel 304 

skid on wheel for      mobility. 

▪ Power supply 3phase 415V AC or 240V 

AC on request. 

▪ High efficiency stainless steel 316 

hygienic pate heat exchangers. 

▪ Stainless steel 316 holding tubes with 

name plate.   

▪ Series of control and safety devices to 

ensure perfect pasteurization according 

to the selected pasteurisation 

temperature. 

▪ Three-way diversion valve for automatic 

recirculation of unpasteurised product. 
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SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

OPTIONS 

▪ Built to Australian Standard AS3993-2003 

▪ Touch Screen Control with Multiple Screen 

▪ CIP System & Control 

▪ Batch Control 

▪ Transfer Pumps 

▪ Hygienic Valves 

▪ Pipe Work Installation 

▪ Homogenizer 

▪ Separator 

▪ Ice Cream Aging Vat 

▪ Filling and Packing System 

▪ Hot Water System 

▪ Glycol Chilling Systems 

 

CONTROL SCREEN (OPTIONAL) 

SEPAK Industries Ice Cream Pasteuriser and 

Mixing System offers complete touch screen 

control to the whole pasteurization process.  

▪ Sterilisation 

▪ Production 

▪ CIP 

▪ Aging Tank Level 

▪ Equipment Control Status 

▪ Error Reporting 

▪ Key Station Info Display 

 

POWDER MIXER 

SEPAK Industries powder mixing system is a 

skid mounted, inline, powder/liquid blending 

system for introducing powders into 

continuous wet process. This system is used 

where ‘difficult to wet’ ICE CREAM powders 

which cannot be simply tipped into a mixing 

vessel. The powder mixer is with a powder 

hopper and valves to significantly reduce 

processing times. SEE PAGE __ FOR MORE. 

 

 

 

 

MIXING AND AGING TANKS 

▪ Stainless steel 316 grade. 

▪ Food grade Finish with polished internal 

welds. 

▪ Dimple jacketed to keep ice cream cool 

at 4°C. 

▪ Bottom outlet hygienic butterfly valve. 

▪ Slow mixing agitator for gentle agitation 

▪ Ice cream mix for uniform temperature 

and settlements.  
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SYSTEM OVERVIEW 

SEPAK Industries now sell and installs the highest quality Batch Freezer 

systems to commercially produce large volumes of ice cream, gelato, 

sorbet, frozen custard, and sherbet. In this freezer, the product mix is 

frozen and whipped simultaneously to create a smooth consistency.  

Please contact sales@sepak.com.au for quote. 

Delivery lead time typically 8-12 weeks 

CHURNER SPECIFICATIONS 

MODEL BATCH SIZE (L) PRODUCTION RATE 
(/hr) 

M5-M (COUNTER TOP) 3.5 30 

M10 (FREE STANDING) 7 60 

M15 (FREE STANDING) 10.5 90 

M20 (FREE STANDING 14 120 

M30 (FREE STANDING) 21 150 

 

  

GELATO/ICE CREAM PROCESSING 
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TUNNEL PASTEURIZER 

The Bottle Pasteuriser or Tunnel 

Pasteuriser designed and manufactured in 

Australia by SEPAK INDUSTRIES PTY LTD 

is one of the most energy efficient 

Continuous Bottle Pasteurisers available 

on the market. The standard Bottle 

Pasteuriser comes complete with infeed 

and outfeed conveyors. The Bottle 

Pasteuriser sare suitable for Pasteurisation 

of bottled products such as: 

▪ All types of Juices. 

▪ Beer 

▪ Milk 

▪ Olive 

▪ Jam 

▪ Sauces and Gravies 

▪ Pickled Vegetables or Fruits  

▪ Any Food Products packed in Glass 

bottles/Jars/Heat resistant Plastic 

etc… 

 

OPTIONS 

▪ Bottle drying blower air knife system. 

▪ Colour Touch Screen control system 

for easy access to multiple set up. 

 

DATA LOGGER 

▪ Flow control valve to give extra 

flexibility to change production rate. 

▪ Data logger to log temperature trend 

up to 1 year. 

▪ Fully Clean In Place (CIP) 

compatible design. 

 

 

 

ADVANTAGES 

▪ Low energy consumption for both 

heating and cooling thanks to heat 

recovery sections. 

▪ Compact design. 
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SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

 

FEATURES 

▪ 2 heat recovery sections, 1 pasteurisation section, 1 holding section and 1 

cooling section all fitted in a compact design. 

▪ Enclosed infeed and outfeed ends to achieve good heat transfer and quieter 

operations. 

▪ Robust and easy maintenance design with easy access to all components. 

▪ High efficiency stainless steel 316 hygienic pate heat exchanger, cross 

contamination proof. 

▪ Wide angle Spray Nozzles are used to maximise heat transfer rate and coverage. 

▪ Only high quality components are used for reliability. 

▪ All stainless steel construction with durable plastic conveyor belts.  

▪ Digital pasteurisation temperature control system. 

▪ Digital cooling temperature control system. 

▪ Compact system stainless steel 304 skid or wheel for mobility. 

▪ Power supply 3phase 415V AC or 240V AC (on request). 

▪ Stainless steel 316 holding tubes with name plate. 

▪ Series of control and safety devices to ensure perfect pasteurization according 

to the selected pasteurization temperature. 

▪ Three-way diversion valve for recirculation to constant. 
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SYSTEM OVERVIEW 

Sepak MP series milk batch 

pasteuriser is designed to pasteurise 

milk through circulation of hot water in 

its second layer of jacket design and 

then maintain the product and 

headspace temperatures with 

configurable holding time. The design of 

MP series batch pasteuriser is 

compliance with the Australian Food 

Authority (ANZDAC 2007) guideline, 

which also combines the headspace 

heating coil design to guarantee the 

overhead temperature meets the 

requirement of pasteurisation. 

 

FEATURES 

▪ Temperature control function 

integrated into the CIP program 

maintains the wash temperature 

▪ Having built-in data logging 

system to record the product 

temperature, headspace 

temperature, and the status of 

agitator into the USB disk 

▪ Introducing raw product into 

batch pasteuriser tank with 

configurable batch volume 

▪ Logging Data will be converted 

into CSV format 

▪ Having flow switch to protect the 

outfeed pumps 

▪ 50L – 5000L capacities 

 

 

 

 

CONFIGURATION FEATURES 

▪ Pasteurization temperature 

▪ Temperature hysteresis 

▪ Holding time 

▪ Cooling temperature 

▪ Clean the pasteurizer by itself 

▪ Clean the pasteurizer with raw 

product 

FUNCTIONS IN CONTROL SYSTEM 

▪ Pasteurization production mode 

▪ CIP mode 

▪ Raw product infeed & batch 

control mode 

▪ Product discharge mode  

MILK PASTEURISERS 
MP SERIES BATCH PASTEURISER 
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SPECIFICATION (MP500)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SKID LAYOUT 
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SYSTEM OVERVIEW 

 

Farm pasteuriser P 9000 is conceived for the processing of small 

quantities from 1 to 21 litres. It offers quick pasteurisation and 

savour-proof preservation. 

 

ADVANTAGES 

 

▪ Easy to use 

▪ Easy to clean 

▪ Portable 

▪ Convenient 

▪ Cost effective 

▪ Perfect for small scale Yoghurt and Ice Cream making   

MILK PASTEURISERS 
TABLE-TOP PASTEURISER 
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SYSTEM OVERVIEW 

The SEPAK INDUSTRIES Milk 

Pasteurisation System SP Series is 

built on years of research & 

development and innovation. These 

Pasteurisers are specially designed built 

for Pasteurisation of milk on Dairy 

Farms or Boutique style Organic and 

non-Organic Milk, Fresh Milk, Full 

Cream Milk, Cheese Milk, Yoghurt Milk 

and Flavoured Milk. 

▪ Built to Australian Standard 

AS3993-2003 

▪ Plug and Play Application 

Solutions 

▪ Offers Great Range of Production 

Capacities 500L/Hr to 10,000L/ Hr 

▪ Lower Investment Cost and High 

ROI 

▪ Heating & Cooling Cost Saving of 

Up to 90% 

 

HYGIENIC DESIGN 

SEPAK Industries Pasteuriser System’s 

heat exchanger, valves, balance tank 

and all other fittings are made of 

stainless steel 316 to offer supreme 

food hygiene. SEPAK heat exchangers’ 

flow plates are made of stainless steel 

316L, and the frame are stainless steel 

304, hygienic   design to prevent cross 

contamination. Regenerative heat 

exchanger offers heat recovery to 

minimize the energy consumption.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PERFORMANCE GUARANTEE 

SEPAK Industries is the market leader of 

Australia in milk pasteurization system. We 

use series of control and safety devices to 

ensure perfect pasteurization according to 

the selected pasteurisation temperature. 

Our pasteurising system is under our 

manufacturing guarantee for 1 year.   
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SEPAK 
AUSTRALIAN DESIGN & MAKE   

 

DESIGN FEATURES 

▪ Digital pasteurisation temperature 

control system. 

▪ Digital cooling temperature 

control system. 

▪ Compact system stainless steel 

304 skid or wheel for mobility. 

▪ Power supply 3phase 415V AC or 

240V AC (on request). 

▪ High efficiency stainless steel 316 

hygienic pate heat exchanger, 

cross contamination proof. 

▪ Stainless steel 316 holding tubes 

with name plate. 

▪ Series of control and safety 

devices to ensure perfect 

pasteurization according to the 

selected pasteurization 

temperature. 

▪ Three-way diversion valve for 

recirculation to constant. 

Electronic data logger to log 

process history. 

▪ Flow control valve to give extra 

flexibility to change production 

rate. 

▪ Data logger to log temperature 

trend up to 1 year. 

▪ Fully Clean in Place (CIP) 

compatible design. 

 

 

 

 

 

 

ADVANTAGES 

The SP Series Milk Pasteurisation System is skid 

mounted pre-assembled and pre-tested with 

water, easy and fast installation into any kind of 

environment. 

▪ Good quality product with minimum loss of 

protein. 

▪ Fully Clean In Place (CIP) compatible 

▪ High production rate 

▪ Accurate digital display 

▪ Built in hygienic pump 

▪ Pasteurisation temperature up to 85°C. 

(subject to sufficient heat source) 

▪ Cooling to 4°C (subject to sufficient cooling 

source) 

▪ 90% efficient heat recovery in most models 

OPTIONS 

▪ Touch Screen Control w/ Multiple Screen 

▪ CIP System & Control 

▪ Transfer Pumps 

▪ Homogenizer 

▪ Separator 

▪ Pipe Work Installation 

▪ Filling and Packing System 

▪ Gas Hot Water System 

▪ Electrical Hot Water System (For SP500 

Only) 

▪ Glycol Chilling Systems 
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300L BUTTER CHURN KNEADER 

SYSTEM OVERVIEW 

▪ Total Capacity 320L 

o Effective capacity 180L 

▪ Stainless Steel Machine (304) – Tank is double walled for circulating hot or cold 

water. 

▪ Total Size: 

o External Diameter: 860mm 

o Internal Diameter: 835mm 

o Depth: 585mm 

o Total Height: 1200mm 

▪ Electrical Power: 

o Three-phases 400 volts with neutral and hearth Motor 2.2kW. Variable 

speed – constant torque – 2 direction of rotation. 

▪ Articulated lid 

▪ Tilt adjustable screw, for easy emptying 

▪ Ball valve w/ 50mm diameter 

▪ Machine with 3 wheels including 2 swivelling wheels and equipped with a brake 

to enable tilting. 

CHURN – WASH - KNEED 

  

MILK PROCESSING SYSTEMS  
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AUTOMATIC BUTTER CHURNER / KNEADER 

Churning & Kneading cycle - Your butter in less than 30 minutes 

SYSTEM OVERVIEW 

SEPAK now sells Automatic Electrical Butter Churners with models ranging from 

cream quantity capabilities of up to 12L/19L/32L. With a churning & kneading cycle to 

produce butter in less than 30 minutes. 

Complete with a single phase 230-volt motor, command board with push to start/stop 

buttons and churning/kneader selector, an internal anti stick surface treatment and 

removable multi paddles agitator that allows easier removal of butter. 

MODEL ELBA 30 M ELBA 50 M ELBA 80 M 
Cream Quantity <12L <19L <32L 
Minimal Cream 

Quantity 
4L 7L 15L 

Total Capacity 29L 41L 86L 
Vat Capacity at 

Agitator Axis 
12L 19L 37L 

Electricity Feeding 230V 230V 230V 

Intensity 1.8 Amps 1.8 Amps 1.8 Amps 
Frequency 50 / 60 Hz 50 / 60 Hz 50 / 60Hz 

Motor Power 0.55kW 0.55kW 0.9kW 
Agitator Speed 42-230 rd/min 42-230 rd/min 42-230 rd/min 

Blade ° on Agitator 4 6 8 

Net Weight 38kg 41kg 70kg 
Packing (l*w*h) 80*60*54cm 80*60*54cm 100*80*66cm 
Gross Weight 45kg 48kg 79kg 
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ELECTRICAL BUTTER CHURNER / KNEADER 

SYSTEM OVERVIEW 

SEPAK now sells Electrical Butter Churners with models ranging from cream quantity 

capabilities of up to 12L/19L/32L. 

Complete with a single phase 230 volt motor with Start and Stop circuit breaker, an 

internal anti stick surface treatment and removable multi paddles agitator. 

MODEL ELBA 30 ELBA 50 ELBA 80 
Cream Quantity <12L <19L <32L 
Minimal Cream 

Quantity 
4L 7L 15L 

Total Capacity 29L 41L 86L 
Vat Capacity at 

Agitator Axis 
12L 19L 37L 

Electricity Feeding 230V 230V 230V 

Intensity 3 Amps 3 Amps 3 Amps 
Frequency 50 / 60 Hz 50 / 60 Hz 50 / 60Hz 

Motor Power 0.37kW 0.37kW 0.9kW 
Agitator Speed 230 rd/min 230 rd/min 230 rd/min 

Blade ° on Agitator 4 6 8 

Net Weight 28kg 31kg 52kg 
Packing (l*w*h) 80*60*54cm 80*60*54cm 100*80*66cm 
Gross Weight 32kg 35kg 57kg 
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SYSTEM OVERVIEW 

SEPAK Industries designs, manufactures, and installs highest quality 

stainless steel milk, cheese and yoghurt vats tanks for the food, beverage, 

and pharmaceutical industries.  

Our dairy vats can be custom designed 

with dimple plate cavity jackets for faster 

heating of contents with steam or hot 

water or for faster cooling with glycol or 

refrigerant. 

Tanks from 50L to 50ML may have conical 

or flat sloped bottoms, horizontal or 

vertical, with options such as outlet 

valves, spray balls or top or side entry. 
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SYSTEM OVERVIEW 

NRSDH series Milk separator is used in the skim milk, cream, butter, casein, cheese production, 

anhydrous butter production process (centrifuge concentrate), and removal of foreign impurities in 

the milk (clarification). Similar products can also be used for clarification and purification.  All the 

parts that may contact the product are made of Stainless-Steel Grade 316. The power drive adopts 

the fluid clutch, transferring power by use of fluids in a reliable manner, whilst preventing 

overloading. The bearings used in the Sepak Industries Separators are SKF from Sweden.  The 

separator is controlled by a PLC automatic control system, with automatic de-slugging function 

which is controlled by adjustable timer. 

The sealed water (7) is pumped into the sealing chamber (6), rising the sliding piston (4), and the 

solid ejection outlet (3) is shut down. Then the milk being processed is fed into the bowl from feeding 

pipe (1), under the effects of centrifugal force, the solids of heavier density is collected on the bowl 

wall, when the set timer is reached, the opening water (8) is pumped into the opening chamber (6), 

activating the sliding piston (5) to open the solid ejection outlet (3), impurities are removed from the 

bowl. The lighter liquid (cream) flows along the inner side of the discs into the passage of the upper 

distributor, the cream is discharged from the machine by the lower centripetal pump (8). The heavier 

liquid (skim milk) flows along the other passage, discharging from the machine by the upper 

centripetal pump (2). The automatic desludging allows continuous operation of the Milk Separator 

for the whole shift. The Separator is suitable for CIP.  
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 DESIGN SPECIFICATIONS 

 

 

  

MODEL NRSDH-5 NRSDH-10 NRSDH-30 NRSDH-50 

Bowl Inner 
Diameter 

200mm 300mm 400mm 475mm 

Bowl Speed 7546 RPM 7320 RPM 6500 RPM 6022 RPM 

Flow Rate 500 L/hr 1000 L/hr 3000 L/hr 5000 L/hr 

Separation 
Factor 

8120 8985 9120 9250 

Cream 
Output 

 

Centripetal Pump 
Skim Milk 

Output 

Desludging PLC 

Output 
Pressure 

0.25 MPa 0.25 MPa 0.3 MPa 0.3 MPa 

Working 
Temperature 

35-55°C 35-55°C 35-55°C 30-55°C 

Fat in Skim 
Milk 

0.03-0.08% 0.015-0.05% 0.015-0.04% 0.015-0.04% 

Power 1.5kW/380V 4kW/380V 7.5kW/380V 11kW/380V 

Dimension 
(L*W*H) 

700*550*800mm 850*850*1200mm 1100*650*1550mm 1100*700*1600mm 

Gross 
Weight 

150kg 580kg 780kg 1220kg 

Net Weight 120kg 500kg 680kg 1100kg 

MILK PROCESSING SYSTEMS  
MILK & CREAM SEPERATORS 
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HIGH PRESSURE HOMOGENISER 

SYSTEM OVERVIEW 

Sepak Industries GJB series high pressure homogenisers 

are suitable for the homogenising of liquid products, such 

as dairy, beverages, pharmaceuticals and much more. 

These series homogenisers are built for simplicity and 

base of maintenance. 

 

FEATURES 

As standards GJB homogenisers are two stage valve 

systems. This equipment is an important equipment for 

food, dairy, and beverage industries. Milk, soy milk and other 

dairy beverages are homogenised under high pressure, which 

can refine the fat globules in the dairy liquid. 

In the production of cream and other products, it can improve 

the fitness and looseness of the liquid and improve its texture. 

In the production of emulsions, glues, fruit juices, slurries, etc, 

it can prevent or reduce the layering of the feed liquid, improve 

the appearance of the feed liquid, and make it more vivid in 

colour, rich in fragrance, and mellow in taste. 

 

ADVANTAGES 

▪ High stability Improved preserve quality 

▪ Improved homogeneity  

▪ Improved absorption 

▪ Reducing the high cost of additives 

▪ Changing the viscosity 

▪ Reducing the reaction time 

▪ The use of cell division 
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MODEL FLOW 
(L/HR) 

MAX. 
PRESSURE 

(MPa) 

WORKING 
PRESSURE 

(MPa) 

WEIGHT 
(KG) 

OVERALL 
SIZE (cm) 

POWER 
(kW) 

GJB-30-40 30 40 0 ~ 32 230 95*75*120 2.2 

GJB500-25 500 25 0 ~ 20 520 110*79*120 5.5 

GJB500-40 500 40 0 ~ 32 550 126*79*124 7.5 

GJB500-60 500 60 0 ~ 48 600 126*79*124 11 

GJB1000-25 1000 25 0 ~ 20 540 110*79*120 7.5 

GJB1000-30 1000 30 0 ~ 25 560 110*79*120 11 

GJB1000-40 1000 40 0 ~ 32 1100 146*110*150 15 

GJB1000-60 1000 60 0 ~ 48 1250 146*119*150 22 

GJB1500-25 1500 25 0 ~ 20 560 110*79*120 11 

GJB1500-40 1500 40 0 ~ 32 1250 146*119*150 22 

GJB1500-60 1500 60 0 ~ 48 1300 146*119*150 30 

GJB2000-25 2000 25 0 ~ 20 1100 146*110*150 15 

GJB2000-30 2000 30 0 ~ 25 1150 146*110*150 18.5 

GJB2000-40 2000 40 0 ~ 32 1350 146*119*150 30 

GJB2000-60 2000 60 0 ~ 48 1800 160*140*160 37 

GJB2500-25 2500 25 0 ~ 20 1250 146*110*150 18.5 

GJB2500-40 2500 30 0 ~ 25 1300 146*110*150 22 

GJB2500-60 2500 40 0 ~ 32 1400 146*119*150 37 

GJB3000-25 3000 25 0 ~ 20 1250 146*110*150 22 

GJB3000-30 3000 30 0 ~ 25 1400 146*119*150 30 

GJB3000-40 3000 40 0 ~ 32 1800 160*140*160 45 

GJB3000-60 3000 60 0 ~ 48 2700 175*140*170 55 
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SYSTEM OVERVIEW 

Sepak Industries is a solution provider for 

mixing problems with a range of high-quality 

mixing systems to suit every occasion from 

milk powder to water mixing to guar gum 

mixing or sugar dissolving in cold water. Sepak 

Industries Pty Ltd design and manufacture 2 

main groups of mixing systems namely, (1) In 

line mixing system or (2) In tank mixing 

systems. 

IN LINE MIXING SYSTEMS 

The Sepak Industries Inline Mixing systems 

are designed to mix difficult to mix powder into 

liquid or for reconstituting products for reuse. 

These systems are very efficient with often 

mixing is carried out in single pass depending 

on the degree of difficulties of the Powder 

being mixed into certain liquids. These 

systems can be set up either in-line mixing or 

with a Batch Tank.  Speed is the major 

advantage of these systems with up to 

9000kg/hr of powder can be mixed into liquid.  

These systems can also be used for 

emulsifying of products or homogenising of 

products to a degree. This product also comes 

with an optional dust extraction hood. 

 

 

HIGH SHEAR POWDER MIXING SYSTEM 

       

 

 

INLINE EMULSIFIER 

 

 

 

 

 

 

 

 

 

 

 

SINGLE STAGE POWDER MIXER 

 

 

HIGH SHEAR MIXING PUMP 
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IN TANK MIXING SYSTEMS 

The Sepak Industries In-Tank mixing systems are 

designed to mix high volume processing in a large 

batch or used for cooking or cooling of products. 

There are a number of mixing systems available 

depending on the products to be mixed: 

 

EMULSIFYING HEAD 

COUNTER ROTATING MIXERS 

 

MIXER WITH PNEUMATIC LIFTS & SAFETY GATE 

 

 

 

MIXING TANK 

 

LARGE STIRRER FOR PRODUCT SUSPENSION 

  

COOKING KETTLE 

TOAD MIXER 
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SYSTEM OVERVIEW 

Sepak Industries’ new cyclone mixing 

system is designed to mix or emulsify 

products in a batch tank. The cyclone 

mixers are excellent in handling difficult 

to mix powder such as pectin into 

water, gum into water and maltodextrin 

to water, which is usually used in food 

production. 

The CYCLONE mixing system is a high-

speed in-tank emulsifier (which is a 

large version of a food processor) where 

large volumes of 200L to 1000L of food 

products are to be mixed and 

emulsified. For customer convenience 

we design our systems for ease of 

washing and access to check for 

cleanliness and maintenance. The 

products may be high in viscosity 

(around 1,000cPs). There is a bottom 

outlet of varying sizes up to 6 inches or 

150mm depending on the product being 

mixed. 

The system has a wide opening to add 

ingredients such as nuts for non-dairy 

milk making, or mayonnaise making, 

hummus etc... 

The system is designed to ensured that 

all the products to be mixed or 

emulsified are drawn into the mixing 

head through a vortex (seen to the right). 
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SYSTEM OVERVIEW 

Sepak Industries has been manufacturing 

Stainless steel vessels since 1989, through 

years of experience and Research & 

Development we have developed a number of 

Mixing Systems to suit various applications 

such as:  

▪ Impeller style 

▪ Anchor style 

▪ Ribbon style Agitators 

▪ Counter Rotating mixers for difficult to 

mix products 

▪ In tank Batch Emulsifier for Powder 

Mixing and Homogenising 

▪ Sepak Industries also retrofit or modify 

an existing system on request  

 

APPLICATIONS 

▪ All kinds of Food Processing and 

Preparation. 

▪ Milk Vats and Yoghurt Fermentation. 

▪ Pharmaceutical Products Mixing and 

Reaction Vessels. 

▪ Shampoos, Conditioner, Skin Care 

Products and Waxes 

▪ Juice Mixing. 

▪ Powder Mixing. 

▪ Cooking Kettles.  

 

MATERIALS AND CONSTRUCTION 

▪ Stainless steel 304 grade or 316 grade. 

▪ Food grade Finish with polished internal 

welds. 

▪ Pharmaceutical finish with highly 

polished welds. 

▪ Industrial grade with welds as laid. 

 

 

OPTIONS AVAILABLE 

▪ High Pressure Dimple jackets suitable for 

Steam heating or glycol cooling. 

▪ Insulation with fully welded Stainless-Steel 

cladding. 

▪ Other stainless-steel material on request. 

▪ Bottom Flush outlet valve or simple 

Hygienic Butterfly valve. 

▪ Pressurised or vacuum.  

MIXING SYSTEMS  
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SYSTEM OVERVIEW 

Powder mixing systems, incorporating our 

new shear pump, are now available from 

Sepak Industries. The powder mixing system is 

a skid mounted, inline, powder/liquid blending 

system for introducing powders into 

continuous wet processes. This system is used 

where ‘difficult to wet’ powders cannot be 

simply tipped into a process vessel and stirred. 

The powder mixer utilizes a shear pump, a self-

priming pump together with a powder hopper, 

valves, and pipe work to significantly reduce 

dissolving times (up to 90%). The system can 

successfully dissolve 15 tonnes per hour of 

sugar into cold water, resulting in cost savings 

compared to other dissolving processes. The 

high shear energy, up to 125000 s-1, is 

produced from the shear pumps 0.3 mm 

rotor/stator clearance and up to 38 m/s rotor 

tip speeds, has been proven to create 

homogenous emulsions from a diverse range 

of products. 

 

FEATURES 

▪ Very fast processing time 

▪ Ensures all powder goes through the 

mixing head 

▪ Homogenised product 

▪ Hygienically constructed 

▪ All Stainless-Steel wetted parts 

▪ On wheels for easy handling 

▪ Optional Dust Extraction Hood (no 

extraction fan included) 

MULTI-PURPOSES USES 

▪ Suitable for polishing chocolate sauces 

▪ Puree soups and sauces 

▪ Remix of wasted products 

▪ Emulsifying products 
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Other proven applications include: 

▪ Pectin, sugar, citric acid in cold 

water 

▪ Homogenising of frozen Banana 

puree 30m³/h 

▪ Egg-powder in water 

▪ Sugar / salt in liquid eggs 

▪ Solving minerals (magnesium 

carbonate) in water 

▪ Bio-Flour (>25%) in water in a 

yeast factory 

▪ Solving sugar in condensed milk 

(40m 3/ hr) 

▪ Producing chocolate topping 

(cocoa, milk powder, cream 

powder & fat in syrup) 

▪ Solving of minerals/vitamins 

/pectin/xanthan gum/fluid-aroms 

in juice concentrate. 

▪ Solving of powder in fluids, like 

PTFE in Oil. 

▪ Solving of fluids in fluids, like 

additives in engine / gear-oil, 

lubricants 

 

 

 

 

 

 

 

 

 

SHEAR PUMPS 

Sepak Industries Shear Pumps are 

designed to blend difficult to mix 

Powder to liquid or homogenising 

products. Our shear pumps can be used 

for Powder Mixing, Product 

reconstitution, Shear blending and 

Product emulsification. 

The application of this shear pump 

mixer is wide ranging and include the 

following: 

▪ Powder mixing 

▪ Chocolate polishing (the shear 

pump can make chocolate shinny 

in single pass) 

▪ Oil to water emulsifying 

▪ Mayonnaise making 

▪ Egg blending 

▪ Mixing of pactum, gum etc. To 

water 

Standard Dimensions contact us for 

special requirement  
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SYSTEM OVERVIEW 

SEPAK INDUSTRIES blender mixing pump 

consists of a casing and centrifugal pump 

impeller mounted vertically. The suction side 

has a double wall tube to keep the inlet of the 

solid product separate from the liquids, 

avoiding the formation of blockages before the 

material enters the casing. 

The liquid enters the mixing chamber with a 

high velocity, creating a vacuum at the centre 

of the impeller, causing suction of the solids. 

The fall of solids can be regulated by means of 

a valve situated at the bottom of the hopper. 

Maintaining low pressure at suction and at the 

discharge sides of the blender is vital to avoid 

cavitation. A feeding pump must be provided 

only for the applications that really require it 

(considerable pressure drops at suction side, 

high viscosity products) please keep in mind 

that suction capacity will decrease. 

When discharge pressure is high, a centrifugal 

pump needs to be fitted to the discharge side 

of the blender. For viscosities above 500cP, 

the feeding pump and the discharge pump 

must be positive displacement pumps.  

 

FEATURES 

▪ Simple and versatile assembly for quick 

and homogenous mixing of great variety of 

solid without contact with the air. 

Complete mixing with circulation of the 

material. In some applications, it can be 

used in line without recirculation. 

▪ 3A sanitary design 

▪ Easy assembly and disassembly by clamp 

connection 

▪ Cleaning can be carried out without 

disassembly of the mixer 

▪ Sanitary single mechanical seal. 
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APPLICATIONS 

▪ Preparation of sugar syrup, sorbitol, 

glucose, derivatives, flour and starch 

slurries and brines. 

▪ Reconstitution of powdered milk and 

powdered whey 

▪ Dissolution of cocoa, sugar in milk, 

bentonites for wine filtering, casein and 

caseinates in the cheese industry. 

▪ Pre mixtures of yoghurt and other milk-

based desserts 

▪ Preparation of pesticides and fertilizer  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MATERIALS 

▪ Parts in contact with the media: AISI 

3156L  

▪ Gaskets (standard): EPDM 

▪ Mechanical Seal (standard): 

C/St.St/EPDM 

▪ Inside Finish: mirror polished, 

Ra≤0.8µm 

▪ Outside Finish: mirror polished  
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OPTIONS 

▪ Dual cooled seal 

▪ Connections: DIN, SMS 

▪ Pneumatic actuator valve 

▪ 60° Hopper 

▪ Screen in the mixing chamber 

▪ Drainage 

▪ High and low-level sensors 

▪ Vibrator (pneumatic or electric) 

▪ Switch board for operation and 

protection of equipment including 

stop/start, emergency stop and 

motor protection. 

VIBRATORS 

▪ Pneumatic vibrator: vibration is 

produced by means of a roller 

applied to steel grooves. The 

frequency of vibration can be 

changed by means of regulating the 

entry of air in the vibrator. 

▪ Electric vibrator: Motor drives mass 

off centre on each side of the 

rotating shaft in order to provide the 

required vibration 

Hopper Vibrator: facilitates the complete 

discharge of solids and very fine powders.  

▪ Vibration facilitates the flow of solids 

until the hopper is empty, avoiding 

residue build-up.  

▪ If substantial vibration is required, 

mixer can be adapted to operate 

under the relevant conditions.  

▪ This adaption is made by means of 

an anti-vibration support for the 

hopper and an elastic coupling. 

 

 

 

 

SOLID DETECTION SENSOR 

Due to the high degree of automation of our 

processes, it is important that all the variables 

relevant to the process is controlled. 

▪ In order to cover this need, we offer the 

possibility of adding one or two solid 

detection sensors to the hopper. 

▪ These sensors provide a signal to 

indicate low and/or high levels in the 

hopper. 

▪ The low signal can be used to control 

the valve in the lower part of the hopper 

in order to avoid the entry of air into the 

mixing chamber. 

▪ The high-level sensor can be used to 

control a solid feeding unit. 
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MODEL FLOW 
(L/HR) 

POWER 
(kW) 

SOLID 
INLET 
SIZE 

LIQUID 
INLET 
SIZE 

OUTLET HOPPER 
VOLUME 

SOLID 
SUCTION 
VOLUME 

CONNECTION 
WAY 

HHQ-10 10 3.0 DN65 – 3” DN40 – 
1.5” 

DN50 – 
2” 

45 2000kg/h Clamp;Thread;
Weld 

HHQ-20 20 4.0 DN65 – 3” DN40 – 
1.5” 

DN50 – 
2” 

45 3000kg/h Clamp;Thread;
Weld 

HHQ-30 30 5.5 DN80 – 
3.5” 

DN50 – 
2” 

DN65 – 
2.5” 

45 4200kg/h Clamp;Thread;
Weld 

HHQ-40 40 7.5 DN80 – 
3.5” 

DN50 – 
2” 

DN65 – 
2.5” 

45 5500kg/h Clamp;Thread;
Weld 

HHQ-50 50 11.0 DN100 – 
4” 

2.5” DN80 – 
3” 

65 7000kg/h Clamp;Thread;
Weld 

HHQ-60 60 15.0 DN100 – 
4” 

2.5” DN80 – 
3” 

65 9000kg/h Clamp;Thread;
Weld 
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SYSTEM OVERVIEW 

The plate and frame heat exchangers (PHE) are 

the most efficient (UP TO 95% EFFICIENT) and 

economical type of Heat Exchanger available on 

the market with compact space saving design. 

Sepak offers the design, supply, service, and 

installation of Heat Exchanger systems. 

▪ Water to water heating or cooling 

▪ Heat recovery 

▪ Pasteuriser for Milk, Wine, or Juices 

▪ Chilling of fluids (Glycol) 

▪ Protection of High-value cooling and 

heating equipment 

▪ Stainless Steel 316 as primary material 

▪ Optional titanium and other exotic 

materials available. 

APPLICATION 

▪ Water to water or Liquid to liquid 

▪ Steam to water or product 

▪ Airconditioning system condensers  

▪ Refrigeration system condensers or 

evaporators 

▪ Milk cooler 

▪ Heat recovery 

▪ Milk pasteurisers 

▪ Juice pasteurisers 

▪ Cream pasteurisers 

▪ And many more applications 

 

 

 

 

 

 

 

 

 

 

 

GASKETED PLATE DESIGN 

With a big range of PHE’s Sepak has got the 

optimal technical solution for any possible task, 

with connection sizes ranging from Ø15 – Ø500 

mm covering a liquid flow of 50L/hour – 2000 cubic 

m/hr. 

Gasketed PHE’s are suitable for hygienic and 

sterile applications as Sepak Industries 

manufacture Stainless steel frame Heat 

Exchangers using hygienic connections that 

complies with food, beverage & pharmaceutical 

industry standards. 

Sepak Industries also manufactures Mild Steel 

frame Heat Exchangers with screwed or flanged 

connections for industrial service applications.  
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SYSTEM OVERVIEW 

Sepak Industries Tube heat exchangers are 

one of the most energy efficient tube heat 

exchangers in the world. 

These tube heat exchangers are also known as 

spiral heat exchanger or corrugated heat 

exchangers and are up to 3 times better in heat 

transfer than a straight tube type. 

APPLICATION 

▪ Water to water or Liquid to liquid 

▪ Steam to water or product 

▪ Airconditioning system condensers  

▪ Refrigeration system condensers or 

evaporators 

▪ Heat recovery 

▪ Co-generation plants 

▪ Tri-generation plants 

▪ Exhaust gas heat recovery 

▪ Products with solids 

▪ High viscosity products 

▪ Juice pasteurisers 

▪ And many more applications 

 

 

 

 

 

BENEFITS 

▪ Large increase in heat transfer 

coefficient 

▪ Thermal treatment is quicker and 

more effective 

▪ More natural food products, No 

degradation in organic 

prosperities 

▪ Products containing large 

particles can be processed 

▪ No maintenance costs 

▪ Corrugated tubes tend to be self-

cleaning 

▪ Reduction in heat transfer area 

▪ Significant savings when using 

Titanium, Hastelloy etc. 

▪ Ideal for high pressure and 

temperature processes 

▪ The heat exchanger is smaller 

than the equivalent smooth tube 

unit  

HEAT EXCHANGERS  
TUBE HEAT EXCHANGERS 

mailto:sales@sepak.com.au


 

  

 

56 

 

 

 

© COPYRIGHT SEPAK INDUSTRIES 2008 

Dimensions and Specification may change without notice 

ABN: 70 095 848 276 

 1/105-107 Stanley Rd, Ingleburn, NSW 

Ph: +61 2 9618 1455 

Mail: sales@sepak.com.au 

SEPAK 
AUSTRALIAN DESIGN & MAKE   

HEAT EXCHANGERS  
TUBE HEAT EXCHANGERS 

mailto:sales@sepak.com.au


 

  

 

57 

 

 

 

© COPYRIGHT SEPAK INDUSTRIES 2008 

Dimensions and Specification may change without notice 

ABN: 70 095 848 276 

 1/105-107 Stanley Rd, Ingleburn, NSW 

Ph: +61 2 9618 1455 

Mail: sales@sepak.com.au 

SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

Sepak Industries, is a fully owned 

Australian company, based in Ingleburn 

New South Wales, Australia and was 

established more than 20 years ago. 

Sepak’s core capabilities are in Food 

Processing, Beverage Processing 

(including Dairy and Plant based) and 

pharmaceutical grade equipment and 

systems. The management of Sepak 

have over 40 years of industry 

experience in hygienic and sanitary 

processing systems. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ENGINEERED SYSTEMS FOR FOOD AND 

PHARMACEUTICAL PRODUCTION 

Sepak Industries specializes in developing 

client’s conceptual ideas to reality. Whether 

brand-new processes or replacing an existing 

process with more energy efficient and labour 

efficient systems, Sepak’s experienced 

engineers will provide improved solutions from 

design, manufacturing, installation to 

commissioning as a turnkey process. The 

followings are examples, but not limited to 

these: 

▪ Onion and Vegetable washing systems, 

▪ Transfer systems, 

▪ Mixing and Blending systems including 

homogenisation of products 

▪ Installation of equipment such as food 

grade piping, with or without Orbital 

welding process, 

▪ Control system integration 

▪ Oil metering systems, weighing 

systems, batching systems 

▪ Powder blending 

▪ Powder mixing 

▪ Brine mixing systems 

▪ Jar wash systems 

▪ Tipping and transfer systems, 

▪ Complete Food Processing plant. 

  

PROCESS ENGINEERING & DESIGN 

mailto:sales@sepak.com.au


 

  

 

58 

 

 

 

© COPYRIGHT SEPAK INDUSTRIES 2008 

Dimensions and Specification may change without notice 

ABN: 70 095 848 276 

 1/105-107 Stanley Rd, Ingleburn, NSW 

Ph: +61 2 9618 1455 

Mail: sales@sepak.com.au 

SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

DAIRY 

Sepak Industries has designed and 

manufactured milk pasteurization systems for 

over 20 years. Sepak offers complete Milk 

Processing systems from milk storage vats, 

pasteurisers, separators, homogenisers, milk 

storage tanks, cheese vats, yoghurt vats, 

mixing systems, filling systems, conveyors, 

Cool rooms, Freezer rooms, Processing room, 

and packaging systems as a Turnkey Process.  

Sepak has the capabilities from conceptual 

design, fabrication (most items fabricated in 

house), control system development, 

installation, and commissioning. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PLANT BASED NON-DAIRY 

Sepak Industries design and manufacture 

Plant based beverages systems for processing 

of Milk or Cheese or Yoghurt. Sepak offers 

complete Plant Based Milk Processing 

systems from Plant based milk slurry and 

homogenization systems, pasteurisers, mixing 

systems, homogenisers, plant-based milk 

storage tanks, cheese vats, yoghurt vats, filling 

systems, conveyors, Cool rooms, Freezer 

rooms, Processing room, and packaging 

systems as a Turnkey Process.  

Sepak has the capabilities from conceptual 

design, fabrication (most items fabricated in 

house), control system development, 

installation, and commissioning. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

PROCESS ENGINEERING & DESIGN 

mailto:sales@sepak.com.au


 

  

 

59 

 

 

 

© COPYRIGHT SEPAK INDUSTRIES 2008 

Dimensions and Specification may change without notice 

ABN: 70 095 848 276 

 1/105-107 Stanley Rd, Ingleburn, NSW 

Ph: +61 2 9618 1455 

Mail: sales@sepak.com.au 

SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

BEVERAGES 

Sepak Industries design and manufacture 

Standard Beer and Cider pasteurization 

systems for more than 20 years. Sepak 

offers complete Beer or Cider or Soft 

Drinks or Juices Processing systems from 

storage tanks, mixing systems, 

pasteurisers, pasteurized product storage 

tanks, filling systems, conveyors, Cool 

rooms, Freezer rooms, Processing room, 

and packaging systems as a Turnkey 

Process.  

Sepak has the capabilities from conceptual 

design, fabrication (most items fabricated 

in house), control system development, 

installation, and commissioning. 

Followings are examples of Beverage 

systems: 

▪ Beer 

▪ Cider 

▪ Juices, 

▪ Sparkling drinks 

▪ Plant based beverages such as 

Almond milk, Walnut milk, Coconut 

milk. 

Systems manufactured in Australia are:  

▪ Tunnel pasteurisers 

▪ Continuous pasteurisers 

▪ Batch pasteurisers 

Systems imported are: 

▪ High pressure pasteurizer also 

known as Cold Press pasteurisation. 

 

 

 

 

 

COMMERCIAL COOKING SYSTEMS  
(high volume commercial cooking systems) 

Sepak Industries design and manufacture 

cooking systems such as Cooking Kettles, 

Sous Vide systems, Cook Chill systems, 

Tumble Chillers, Packing systems, 

Mixing/Emulsifying systems, Puree mixing, 

conveyors, Cool rooms, Freezer rooms, 

Processing room, for more than 20 years. 

Sepak offers complete Food 

Processing/high volume commercial 

cooking and packing systems as a Turnkey 

Process.  

Sepak has the capabilities from conceptual 

design, fabrication (most items fabricated 

in house), control system development, 

installation, and commissioning. 

  

PROCESS ENGINEERING & DESIGN 

mailto:sales@sepak.com.au
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SYSTEM OVERVIEW 

SEPAK Industries manufacture blanchers and augers here in Australia 

are designed for automatic product batching transfer from one point to the 

next. The Auger Feed Hopper is designed for a constant feed of products 

which don’t flow, and we also have the technology to pasteurise product 

while travelling through the Auger. Our Blancher system attains a hygienic 

design and works best alongside SEPAK Industries CIP systems. 

The engineering team at Sepak Industries research and design to make it 

possible to supply quality Ribbon Blender Systems to some of the leading 

food processing companies in Australia. We can custom design our Auger 

to suit individual customer needs, as well we provide 3D Models to our 

customers and Auger system can be fully automated at the customers 

discretion. 

For more information on our Stainless-Steel Blancher and Auger Systems, 

contact us on +61 9618 1455 or send our team an email at 

sales@sepak.com.au 

  

PROCESS ENGINEERING & DESIGN 
STAINLESS STEEL BLANCHER & AUGER 

mailto:sales@sepak.com.au
mailto:sales@sepak.com.au
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Sepak Industries are now the official distributors of Ruakura Food Hygiene 

products. 

Ruakura is a family owned and operated Australian business. It originated as a 

commercial venture from a government funded research facility in the 1960's 

Ruakura have built their reputation on a truly personal service. Delivery is prompt. 

Ruakura remove your empty drums when used and recycle. Ruakura along with Sepak 

Industries will diagnose and solve your cleaning problems. Ruakura products work 

best with Sepak Industries CIP (Clean in Place) Systems where we can diagnose your 

issue and apply the best process and chemical to suit. 

The product is of the highest standard. Ruakura are proudly compliant with 

registration requirements and have obtained the highest trust within the regulatory 

department. 

Ruakura is the fastest growing dedicated dairy hygiene company in Australia. 

For more information regarding Ruakura's products or Sepak Industries CIP Systems, 

call us on +61 2 9618 1455 or email at sales@sepak.com.au  or visit 

www.ruakura.com.au  

  

RUAKURA CHEMICALS 

mailto:sales@sepak.com.au
mailto:sales@sepak.com.au
http://www.ruakura.com.au/
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SYSTEM OVERVIEW 

SEPAK Industries supplies high quality 

stainless steel centrifugal pumps for all 

industrial needs, the services include: 

▪ Consulting services for pumping 

solutions 

▪ New pump supply and installation 

▪ Supply of spare parts and servicing 

of existing pumps 

PLEASE CLICK HERE FOR FULL 

TECHNICAL PRODUCT BROCHURE 

 

APPLICATIONS 

SEPAK centrifugal pump is manufactured 

in stainless steel and with a shrouded 

motor. It is sanitary and cost-efficient 

design makes it perfect for the dairies, 

beverages, food processing, 

pharmaceutical and fine chemical 

industries. 

 

OPERATING PRINCIPLES 

Housed inside the casing, the impeller 

rotates in conjunction with the pump shaft. 

With this arrangement, the impeller blade 

conveys energy to the fluid in the form of 

kinetic energy and pressure energy. This 

pump is not reversible by simple reversal of 

the direction of rotation. The direction of 

rotation is clockwise when the pump is 

viewed from the rear side of motor. 

 

 

 

 

DESIGN FEATURES 

▪ Casing manufactured with cold-

formed plate. Open impeller and 

close impeller manufactured with: 

▪ Stainless steel investment casting. 

▪ Mechanical seal according to DIN 

2946 L1K. 

▪ Adjustable stainless-steel legs, 

pump designed according to 3A 

sanitary standards. 

▪ IEC B34 motors, IP 55, F class 

insulation, 50HZ 

 

 

 

 

 

 

 

 

 

 

SANITARY PUMPS  
CENTRIPETAL OPEN IMPELLER PUMP 

mailto:sales@sepak.com.au
https://www.sepak.com.au/pdf_download/?id=24285
https://www.sepak.com.au/pdf_download/?id=24285
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MATERIALS 

▪ Part in contact with pumped 

media: AISI 316/AISI304 

▪ Other parts: AISI 304 

▪ Gaskets(standard): EPDM(FDA) 

▪ Mechanical seal(standard): 

C/SiC/EPDM 

▪ Inside surface finish: Ra≤0.8μm 

▪ Outside surface finish: Mirror 

polished 

OPTIONS 

▪ Mechanical seal in C/Ceramic and 

SiC/Sic 

▪ Gaskets in EPDM (Viton) and PTFE 

▪ Connections: clamp, thread, flange, 

DIN, SMS, RJT, IDF 

▪ Motor 2900, 1450, 3600 rev./min., 50 

HZ, 60HZ 

KS SERIES 

▪ Open impeller max. flow: 150 m³/h 

▪ Open impeller max. head: 70 H(m) 

▪ Open impeller max. pressure: 

7bar/99 PSI 

BS SERIES 

▪ Open impeller max. flow: 45 m³/h 

▪ Open impeller max. head: 50 H(m) 

▪ Open impeller max. pressure: 

5bar/71 PSI 

▪ Temperature: 120 °C 

▪ Rev: 3600min^1 

 

 

 

 

 

 

 

 

 

  

SANITARY PUMPS  
CENTRIPETAL OPEN IMPELLER PUMP 

mailto:sales@sepak.com.au


 

  

 

64 

 

 

 

© COPYRIGHT SEPAK INDUSTRIES 2008 

Dimensions and Specification may change without notice 

ABN: 70 095 848 276 

 1/105-107 Stanley Rd, Ingleburn, NSW 

Ph: +61 2 9618 1455 

Mail: sales@sepak.com.au 

SEPAK 
AUSTRALIAN DESIGN & MAKE  

 

SYSTEM OVERVIEW 

SEPAK CIP pumps are sanitary side 

channel self-priming pump. Suitable for 

food processing, pharmaceutical and 

chemical industries. It is a specially 

designed pumping materials containing air 

or gas, and it can also be used for negative 

suction with prior priming as well as with 

filtration equipment. 

PLEASE CLICK HERE FOR FULL 

TECHNICAL PRODUCT BROCHURE 

 

APPLICATIONS 

It can be used with wine, oil, syrups, 

volatile products such as alcohol, acetone, 

and other solvents, or with products at 

temperature close to boiling point. 

However, the main use of this pump is for 

CIP return. 

 

OPERATING PRINCIPLES 

The impeller is housed between the inlet 

body and the venturi casing, and it rotates 

in conjunction with the pump shaft. 

The rotation of the impeller and 

arrangement of the side channel creates a 

negative pressure inside the inlet body, 

which generates the suction force of the 

pump. At the same time the fluid receives 

energy in the form of kinetic energy and 

pressure energy, and this impels it through 

the impeller casing. 

 

 

 

 

DESIGN FEATURES 

▪ Casing manufactured with cold-

formed plate 

▪ Stainless steel investment casting 

inlet body and impeller 

▪ Mechanical seal prevents contacting 

between the springs and the 

pumped fluid 

▪ Stainless steel support 

 

 

 

 

 

 

 

 

 

 

 

SANITARY PUMPS  
SELF PRIMING/CIP RETURN PUMP 

mailto:sales@sepak.com.au
https://www.sepak.com.au/images/uploads/images/sepak-cip-self-priming-pump-brochure.pdf
https://www.sepak.com.au/images/uploads/images/sepak-cip-self-priming-pump-brochure.pdf
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MATERIALS 

▪ Parts in contact with pumped 

media: AISI316/304 

▪ Other parts: AISI/304 

▪ Gaskets (standard): EPDM (FDA) 

▪ Mechanical seal (standard): 

C/SiC/EPDM 

▪ Internal surface finish: Polished 

▪ External surface finish: 

Sandblasted 

 

TECHNICAL SPECIFICATIONS 

▪ Max flow: 30m³/h/132GPM 

▪ Max head: 30 H(M) 

▪ Max pressure: 3bar/43 PSI 

▪ Max operating temperature: 

120°C/248°F 

▪ Max rev: 1750 min 

▪ Max suction height: 8M /22ft 

 

OPTIONS 

▪ Mechanical seal in SiC/ SiC 

▪ Gasket in FPM (Viton) and PTFE 

▪ Inlet and outlet connections: 

Clamp, thread, flange, DIN, SMS, 

3A, RJT 

 

 

 

 

 

 

 

 

 

 

 

  

SANITARY PUMPS  
SELF PRIMING/CIP RETURN PUMP 
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SYSTEM OVERVIEW 

The impeller is housed between the 

inlet body and the venturi casing, and it 

rotates in conjunction with the pump 

shaft. 

The rotation of the impeller and 

arrangement of the side channel 

creates a negative pressure inside the 

inlet body, which generates the suction 

force of the pump. At the same time the 

fluid receives energy in the form of 

kinetic energy and pressure energy, and 

this impels it through the impeller 

casing. 

PLEASE CLICK HERE FOR FULL 

TECHNICAL PRODUCT BROCHURE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPLICATION 

▪ The pump is a sanitary side 

channel self-priming pump. 

Suitable for food processing, 

pharmaceutical and chemical 

industries. 

▪ It is a specially designed pumping 

materials containing air or gas, 

and it can also be used for 

negative suction with prior 

priming as well as with filtration 

equipment. 

▪ It can be used with wine, oil, 

syrups, volatile products such as 

alcohol, acetone, and other 

solvents, or with products at 

temperature close to boiling 

point. However, the main use of 

this pump is for CIP return.  

 

 

  

SANITARY PUMPS  
LOBE PUMPS 

mailto:sales@sepak.com.au
https://www.sepak.com.au/pdf_download/?id=24287
https://www.sepak.com.au/pdf_download/?id=24287
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FEATURES 

▪ Casing manufactured from cold 

formed plates 

▪ Stainless Steel investment casing 

inlet body and impeller 

▪ Stainless Steel support 

▪ Mechanical seal preventing 

contact between springs and 

pumped fluid. 

MATERIALS 

▪ Parts in contact with pump 

media: AISI-316/304 

▪ Other Parts: AISI-304 

▪ Gaskets: EPDM 

▪ Mechanical Seal: C/SiC/EPDM 

▪ Internal Surface Finish: Polished 

▪ External Surface Finish: 

Sandblasted 

TECHNICAL SPECIFICATIONS 

▪ Max flow: 30m³/h/132GPM  

▪ Max head: 30 H(M) 

▪ Max pressure: 3bar/43 PSI 

▪ Max operating temperature: 120

°C/248°F 

▪ Max rev: 1750 min 

▪ Max suction height: 8M/22ft 

 

 

 

 

 

 

  

SANITARY PUMPS  
LOBE PUMPS 
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SYSTEM OVERVIEW 

SEPAK Industries supplies hydraulically operated positive displacement piston 

pump that has been designed for pumping delicate and viscous fluids. A hydraulic 

cylinder moves a double effect piston. This piston divides the pump housing into two 

chambers. Each chamber has one inlet and one outlet connection. These connections 

allow entry and exit of large pieces which can be pumped without damage. An open 

separator chamber seals the product chamber from the oil system and prevents any 

contact between the hydraulic oil and the product. 

The piston pump is very useful in the food industry where pumping delicate foodstuffs 

is a problem. The unique design is very economic on spare parts and does not 

contaminate the product. Very high pressures can be achieved. The piston pump can 

be used in any industry where high pressure drops, high viscosity and maintaining 

product integrity is crucial. 

  

SANITARY PUMPS  
PISTON PUMP 

mailto:sales@sepak.com.au
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CATERING TOP BENCHES 

Food and Beverage Design Consultation provided full drawings supplied by our CAD operator for 

Client Perusal Years of experience in this area. Bench Tops manufactured from Stainless steel grade 

304 and highly polished. 

SEPAK Industries provide design according to customer’s requirements, the Sepak Industries team 

can also provide the best solution for your ventilation and exhaust system. 

 

STEAM MELTING GRIDS 

SEPAK Industries now manufactures steam melting grids for products such as butter, shortening 

and waxes. The steam melting grids can considerably reduce melting times, compared with 

conventional electric melting methods. 

Many melting processes involve dropping large solid pieces into a heated vessel that can be slow to 

melt and can damage agitators and pumps. Our melting grids reduce process times by melting the 

solid as it enters the process. 

Past installations have shown to melt 25kg of solid shortening in less than 5 minutes and passed less 

than 25% as solid particles that melted quickly in the liquid when used in conjunction with Sepak’s 

heated process vessels. The steam provides instant heat, which can be accurately controlled by 

pressure eliminating temperature overshoot and ‘burn-on’ problems associated with electric heating 

systems.    

STAINLESS STEEL FABRICATION  

mailto:sales@sepak.com.au
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SYSTEM OVERVIEW 

SEPAK Industries designed, and manufactured Australian made stainless steel 

pressure vessel to Australian Standard AS1210 to provide appropriate economy, 

performance, reliability, and maintainability. We manufacture pressure vessel based 

on uniform and safe requirements. We cover the material, design, testing, inspection, 

certification, and despatch of pressure vessels. We can do purged with Argon TIG 

according to Australian Standards. Our experienced engineers can design pressure 

vessels which meet purchaser’s requirements, and we offer the service of design 

approval and stamp for our client from WORKSAFE Victoria. We ensure certain 

protection of all persons involved in various stages of the vessel’s life and of adjacent 

property and environment. 

  

STAINLESS STEEL TANKS  
STAINLESS STEEL PRESSURE VESSEL 

mailto:sales@sepak.com.au
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SYSTEM OVERVIEW 

Sepak Industries Design and manufacture counter - rotating mixers for mixing of 

viscous, non-Newtonian fluids in tanks and process vessels. Products such as 

conditioners, shampoo and tomato sauce can now be easily mixed, improving heating 

and process times. The mixers can be adapted to suit existing vessels or Sepak 

Industries can design and manufacture complete with purpose-built process vessel. 

The mixers are manufactured with an anchor type outer stirrer and aerofoil type inner 

stirrers. The outer stirrer has Nylon scraper blades for scraping the vessel wall to 

prevent burn on in heated vessels, and to increase turbulence and heat transfer near 

vessel walls. 

Mixing speed, mixer type and blade profiles can be selected to suit specific 

applications or products with many types available. The bulk of the liquid is pumped 

down before being re-circulated up past the scraped heated tank walls. The mixer 

pictured below was fitted to an existing 7500 litre steam jacketed, vacuum vessel. 

Hard faced mechanical shaft seals were adapted to allow the mixer and vessel to hold 

vacuum during the mixing process. A split mechanical seal was used on the outer 

shaft to minimize disassembly and downtime for seal face replacement. Our design 

also avoids any bolted shaft couplings within the vessel and all wetted parts are 

manufactured from 316 stainless steel. Our scraper design allows scrapers to be 

changed in minutes without the use of tools. 

For more information regarding your mixing needs please call the staff at Sepak 

Industries Pty Ltd. 

 

 

  

STAINLESS STEEL TANKS  
COUNTER ROTATING MIXING VESSELS 

AGITATOR 

mailto:sales@sepak.com.au
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AVAILABLE PRODUCTS (SS316) 

 
 

BOTTOM SEAT VALVE 
CLICK HERE 

 

 
SANITARY BUTTERFLY VALVE 

CLICK HERE 

 

 
CHECK VALVE 
CLICK HERE 

1” – 4” 1” – 4” 1” – 4” 

 

 
DIAPHRAGM VALVE 

CLICK HERE 

 
DOUBLE BUTTERFLY VALVES 

CLICK HERE 

 
 

DOUBLE SEAT VALVES 
CLICK HERE 

1” – 4” 1” – 4” 1” – 4” 

 
SAFETY VALVE 
CLICK HERE 

 

 
SAMPLE VALVES 

CLICK HERE 

 

 
SANITARY BALL VALVES 

CLICK HERE 
1” – 4” ½” – 1” 1” – 4” 

  

VALVES, FILTERS & FITTINGS 
FOOD & PHARMACEUTICAL GRADE VALVES  

mailto:sales@sepak.com.au
https://www.sepak.com.au/pdf_download/?id=24265
https://www.sepak.com.au/pdf_download/?id=24262
https://www.sepak.com.au/pdf_download/?id=24264
https://www.sepak.com.au/pdf_download/?id=24266
https://www.sepak.com.au/pdf_download/?id=39871
https://www.sepak.com.au/pdf_download/?id=39872
https://www.sepak.com.au/buy/valves-filters-fittings~food-pharmaceutical-grade-valves/safety-valve
https://www.sepak.com.au/pdf_download/?id=24261
https://www.sepak.com.au/pdf_download/?id=24263
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AVAILABLE PRODUCTS (SS316) 

 
 

CIRCULAR MANWAY 
CLICK HERE 

 

IRIS VALVE 
CLICK HERE 

 
 

PORTHOLE SIGHT GLASS 
CLICK HERE 

300MM – 500MM 4” – 14” 1” – 4” 

 

 
ROTATING SPRAY BALL 

CLICK HERE 

 
STATIC SPRAY BALL 

CLICK HERE 

 
 

TUBE CLAMPS 
CLICK HERE 

½” – 2” ½” – 2” 1” – 4” 

 
 

 

TUBULAR SIGHT GLASSES 
CLICK HERE 

 

 1” – 4”  

  

VALVES, FILTERS & FITTINGS 
SPECIALISED VALVES & FITTINGS 

mailto:sales@sepak.com.au
https://www.sepak.com.au/buy/valves-filters-fittings~specialised-valves-fittings/circular-manway
https://www.sepak.com.au/buy/valves-filters-fittings~specialised-valves-fittings/iris-valve
https://www.sepak.com.au/pdf_download/?id=24259
https://www.sepak.com.au/buy/valves-filters-fittings~specialised-valves-fittings/rotating-spray-ball
https://www.sepak.com.au/buy/valves-filters-fittings~specialised-valves-fittings/static-spray-ball
https://www.sepak.com.au/buy/valves-filters-fittings~specialised-valves-fittings/tube-clamps
https://www.sepak.com.au/pdf_download/?id=24258
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AVAILABLE PRODUCTS (SS316) 

 

 
90° INLINE FILTER 

CLICK HERE 
1” – 6” 

 

 
TANK BREATHER (AIR FILTER) 

CLICK HERE 
 

1” – 2” 

 

 
Y-STRAINER 
CLICK HERE 

1” – 3” 

 

VALVES, FILTERS & FITTINGS 
HYGIENIC FILTERS & STRAINERS 

mailto:sales@sepak.com.au
https://www.sepak.com.au/pdf_download/?id=24272
https://www.sepak.com.au/pdf_download/?id=24274
https://www.sepak.com.au/pdf_download/?id=24274
https://www.sepak.com.au/pdf_download/?id=24273
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SYSTEM OVERVIEW 

Sepak Industries new stainless steel 

AIR FILTER HOUSINGS are designed for 

filtering of the incoming air when 

emptying hygienic tanks and vessels. 

The filter housing also prevents dust 

and insects entering vessels when not 

in use. The filter boxes suit standard 

rectangular air filter cartridges. In most 

of the cases, one air filtration system 

can be fitted to 2 Tanks thus reducing 

cost. 

ADVANTAGES 

▪ Reduce risk of Tank collapsing 

due to Vacuum suction 

▪ Economical Filter cartridge 

replacement. 

▪ Clean Air into tanks for Food 

application. 

▪ High air flow rate. 

▪ Easy to replace Filter cartridge. 

 

 

 

 

 

 

 

 

 

 

 

 

OPTIONS 

▪ The outdoor model (pictured) 

comes with sloped stainless and 

clear Lexan cover to reduce 

wetting / soiling of filter cartridge 

under outdoor conditions. 

Stainless steel stands available 

for mounting of filter housing. 

▪ Water resistant Filter cartridges 

(standard model only). 

▪ 0.3-micron HEPA Filter with 2 

stage filtrations. 

▪ Various mounting solutions 

(Details Back Page)  

 

 

 

  

VALVES, FILTERS & FITTINGS 
STAINLESS STEEL FILTER BOX 

mailto:sales@sepak.com.au
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CONNECTIONS 

Filter housings are available with 'single' or 'tee' outlet to suit one or two flexible hose connections to 

tanks. Alternatively, filter boxes can be supplied with hygienic stainless-steel fittings (Tri-clover or 

BSM) to suit hard piping to tank. Standard connection size is 3" (custom sizes available to suit 

specific needs). 

 

 

 

 

 

 

 

 

 

 

 

FILTER HOUSING DIMENSIONS 
 Type 1 Indoor 

Standard Filter 
Type 2 Outdoor 

Standard or HEPA 
Type 3 Indoor 

HEPA Filter 

HEIGHT (mm) 700 700 700 
WIDTH (mm) 705 705 705 
DEPTH (mm) 200 350 270 

 

FILTER DATA (CLEAN CONDITIONS) 
 Standard Filter Water Resistant 

Standard Filter 
HEPA Filter 

AIR FLOW (m3/hr) 3400 3400 603 
PRESSURE DROP 

(Pa) 
70 70 115 

FILTER GRADE EN779:G4 EN779:G4 EN1822:H13 
EFFICIENCY Gravimetric 92% Gravimetric 92% DOP: 99.99% 

 

VALVES, FILTERS & FITTINGS 
STAINLESS STEEL FILTER BOX 

mailto:sales@sepak.com.au
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TERMS & CONDITIONS 

mailto:sales@sepak.com.au
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