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ABOUT US SEPAK

AUSTRALIAN DESIGN & MAKE

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 desighed 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.
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CIP SYSTEMS SEPAK

AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW FEATURES

Clean-in-place (CIP) is a method of = Food grade design and set up.
cleaning the interior surfaces of pipes, = Greater than 90% heating efficiency.
vessels, process equipment, filters, and =  Fully automated with touch screen
associated fittings, without disassembly. HMI system or Semi-automated.

= Sanitary welding, valves and pumps

The advent of the CIP system was a .
used on CIP ring.

revolutionary benefit to industries that
needed frequent internal cleaning of
process systems. Industries that rely

heavily on CIP are those requiring high BENEFITS

levels of hygiene, including dairy, beverage, = Save labour cost

brewing, processed foods, = Save cleaning chemical cost
pharmaceutical, and cosmetics. = Save heating cost

= Save the environment
= Save cleaningtime
= |ess chemical exposure risk

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 svstems.

© COPYRIGHT SEPAK INDUSTRIES 2008 1/105-107 Stanley Rd, Ingleburn, NSW
Dimensions and Specification may change without notice Ph: +61 2 9618 1455

ABN: 70 095 848 276 Mail:



mailto:sales@sepak.com.au

COMMERCIAL KITCHEN

COOKING KETTLES

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
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SEPAK

AUSTRALIAN DESIGN & MAKE
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COMMERCIAL KITCHEN SEPAK

COMMERCIAL SOUS VIDE AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW COMPATABLE PRODUCTS
SEPAK INDSUTRIES Sous-vide system = Cooked Foods

is designed for cooking food in airtight = Meats

food grade plastic pouches/bags = Sauces

(usually Vacuum Packed!), glass jars = Soups

and bottles in a water bath at relatively = Jams

low temperatures for a designated time. = Chutneys

In this system the temperature and time = Slow Cooked Meals

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.
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COMMERCIAL KITCHEN SEPAK

COMMERCIAL SOUS VIDE AUSTRALIAN DESIGN & MAKE

FEATURES Mechanical Specifications:

Control System: = 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

= Touch Screen Control System

= |P55 Stainless Steel Control
Cabinet

= Paperless chart recorder

= Automatic or Manual Water
Temperature Control

= Automatic or Manual Timer

Control Svst
= Product Core Temperature ystem
Monitoring Optional:

= Water Temperature Monitoring » Electric Heating up to 500 °C

= Gas Hot Water System

|

o
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COMMERCIAL KITCHEN
COMMERCIAL SOUS VIDE

SEPAK

AUSTRALIAN DESIGN & MAKE

MODEL

PRODUCT

POWER

STEAM SUPPLY

GLYCOL

COMPRESSED

CAPACITY SUPPLY SUPPLY AIR SUPPLY

S\ 200kg x 1kg 415V 40kW, Steam at 3 16kW Glycol at - Min. 7 Bar
Bags AC/10Amps | bar gauge pressure 2°C 150L/Min

SYVZL e 400kg x 1kg 415V 80kW, Steam at3 | 32kW Glycol at - Min. 7 Bar
Bags AC/10Amps | bar gauge pressure 2°C 150L/Min

Sy 500kg x 1kg 415V 100kW, Steam at 3 | 40kW Glycol at - Min. 7 Bar
Bags AC/10Amps | bar gauge pressure 2°C 150L/Min

S\ 600kg x 1kg 415V 120kW, Steam at 3 | 48kW Glycol at - Min. 7 Bar
Bags AC/15Amps | bar gauge pressure 2°C 150L/Min

SYVELE 800kg x 1kg 415V 160kW, Steam at 3 | 64kW Glycol at - Min. 7 Bar
Bags AC/15Amps | bar gauge pressure 2°C 150L/Min

SV1000 1000kg x 415V 200kW, Steam at 3 | 86kW Glycol at - Min. 7 Bar
1kg Bags AC/20Amps | bar gauge pressure 2°C 150L/Min

DESIGN

1217

i
A i s MODEL | OA LENGTH L {mm)
SV200 1600
1217 SV400 2200
SVS00 2500
SV600 2800
- JE_I;I | V800 3385
RS SR SV1000 3970
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COMMERCIAL KITCHEN

TUMBLE COOK & CHILL SYSTEMS

SEPAK

AUSTRALIAN DESIGN & MAKE

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

= |P55 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.

= QOptional Manual Control System

MECHANICAL SPECIFICATIONS

= Stainless steel body and barrel.

= (as 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.
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COMMERCIAL KITCHEN

TUMBLE COOK & CHILL SYSTEMS

SEPAK

AUSTRALIAN DESIGN & MAKE

MODELS

PRODUCT
CAPACITY

POWER
SUPPLY

HEATING

COOLING

REQUIRMENT REQUIREMENT

COMPRESSED
AIR SUPPLY

BP200 415V 40kW, Steam 30 kW, 6 bar max
1kg bags | AC/10Amps at 3 bar Propylene
gauge Glycol at -
pressure 2°C
400kg x 415V 75kW, Steam 53 kW, 6 bar max
1kg bags | AC/15Amps at 3 bar Propylene
gauge Glycol at -
pressure 2°C
600kg x 415V 110kW, 80 kW, 6 bar max
1kg bags | AC/10Amps | Steamat3 Propylene
bar gauge Glycol at -
pressure 2°C
800kg x 415V 150kW, 105 kW, 6 bar max
1kg bags | AC/15Amps Steam at 3 Propylene
bar gauge Glycol at -
pressure 2°C

DESIGN

1217

1
' OA Length
MODEL & i
1z BP200 | 1600
BP400 | 2200
BP600 | 2800
 BP8OO | 3385
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COMMERCIAL KITCHEN SEPAK

VACUUM PACKING MACHINE AUSTRALIAN DESIGN & MAKE

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.
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CONTROL SYSTEMS SEPAK

AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW EX) HOLDING TANK AUTOMATION

. . SYSTEM
Sepak Industries automation control |
Holding Tank ecovered

systems can either be, tailored to suit R
individual specifications OR our

standard control system design. We

design, supply, install and commission : -
any type of automation system for st

Alarm

CIP

process improvement or cost saving g d ot

Kettle
Tank

purposes.

|
Our control automation systems are I-" :
usually based on PLC (Programmable rartr
Logic Control) systems. Any PLC system
can be chosen or use our standard PLC
supply with or without HMI (Human
Machine Interface). e e

a3 cw2
=N HOT WATER __ 'L FRESH HOLDING
D~ — ExpansioN TS S waTER ES TANK
TANK ADVDE |
I
— s =k

T0
HOLDING
Fo3 TANK

)

EX) AUTOMATION SYSTEM FOR
FERMENTATION

HEAT
EXCHANGER

& == FRESH
S IRWATER

HOT WATER
EAPANSION Jpm . =,

TANK NNN.N

FERMENTER
PLATE TANK
= )| EOOLER _ CONTROL
W

= Hel0 FERMENTER

TANK
poes’ ¥ - - DRAIN CIP

o
[EUL T SYSTEM
SPEED l%"rm MODE

* 27-Mar-04 2:30:03 PM_ AV17 - T3 VESSEL DRAIN VALVE FAULLT

* 27-Mar-0% D05 o0 AN PUVP B - FAWLT

* 26-Mar-04 5:33:31 AM  PUMP A - FAULT

* 26-Mar-04 5:03:23 AM  PUVP B - FALLT

* 24-Mar-04 5:25:46 AM  PUMP B - FAWLT

* 23-Mar-04 5:49:10 AM  PUMP B - FAULT

o 22-Mar-04 6:41:48 PM  AVD4 - T3 VESSEL TO BULK FILLER VALVE FAULT
* 22-Mar-04 6:06:47 PM  PUMP B - FAWLT

* 22-Mar-04 5:59:03PM  PUVP B - FALT

* 22-Mar-04 5:31:24 PM  AV17 - T3 VESSEL DRAIN VALVE FAULT

* 22-Mar-04 11:03:46 AM'P\N:’; - NZALRJL;W

L 137:20 AM  HEA

L Mzow ;:3;?91 PM  AV1S - CIP RETURN TO BORE WATER VALVE FALLT
« 20-Mar-04 3:34:11PM  AVDS - T2 VESSEL TO RIBSER FAULT

Ack Ack All | Silence v
Alar Alarms Alarms
[F IT F21 [F3] [F4] [Fs] [F6]
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FILLING SYSTEMS SEPAK

FOOD & BEVERAGE GRADE FILLING LINE AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW OPTIONAL ITEMS

The Sepak Industries Automated Container * Homogeniser
SPCON1000 Milk & Pasteurising Filling Line = Separator

provides a highly efficient way of * HotWater System
pasteurisation and filling straight to the bottle. = Chilled Water System

= Air Conditioning
The system is equipped with: = Process Vessels

= Milk pasteuriser = Cream Pasteuriser

= Homogeniser
Filling machine
»= Automatic labelling machine EXTERNAL SERVICES REQUIRED

= Date printer capping machine

= Feedingtables. Requirement Values

ADVANTAGES Power Supply 240V or 415V AC
50Hz
= Costreduction as no processing Fresh Water 3000L/hr @ 3 Bar
building required
* Can be relocated anywhere (subject to Hot Water System | 74°C-95°C 300L/hr
Government rules) @ 2 Bar
* May be suitable for contract packing Chilled Water 18kW, 2°C,
» Existing dairy farm facility utilisation. System 3000L/hr @ 2 Bar
SPECIFICATIONS Waste Treatment N/A
System

= Container Size

= Production Capacity
= Material:

=  Power Supply

PASTEURISER CONTAINER LAY OUT
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FILLING SYSTEMS
INDUSTRIAL GRADE FILLING LINE

M] SOO FOOD

VERTICAL PACKER FOR FORMING/FILLING/SEALING

IN PLASTIC POUCHES

CHARACTERISTICS

EXCELLENT SEALING ABILITY
HIGHLY FLEXIBLE PRODUCTION
USER FRIENDLY

LOW MAINTENANCE

RATE OF PRODUCTION: 1 800 - 3 000 PPH
BAG VOLUME: 70 - 1 000 ML

LIQUID PRODUCTS
PASTEURISED OR ESL MILK, WATER FRUIT JUICES...

VISCOUS PRODUCTS
CURDLEDMILK, LIQUID YOGHURT, NECTARS, CREAM,
GREEK YOGHURT, KEFIR, SMETANA, RAYEB...

PASTY PRODUCTS
SAUCES, SOUPS, SYRUPS..

PACKAGING IN PLASTIC POUCHES / PILLOW POUCHES

THE RESPONSIBLE AND THRIFTY ALTERNATIVE TO SYSTEMS

FOR PACKAGING MILK IN CARTONS OR GLASS OR PLASTIC BOTTLES.

SEPAK

AUSTRALIAN DESIGN & MAKE

TECHNICAL DESCRIPTION

THEM15001S PERFECT FOR SHAPING, FILLINGAND SEALING PILLOW
POUCHES USING PE FILMON REELS.

ECOLOGICALLY-RESPONSIBLE
100% recyciable polyethylens film: 7g of LOPE per 1 litre pouch

REDUCED STORAGE SPACE
Vacuum packed produclts require less storage space than rigid
or semi-ngid packages.

The pouches are filled with air-injected from a bufer lank that is under
constant pressure and equipped with a8 proportional valve
and a level sansor.

The M1500's mechanical lechnology means thal it is operated with
actuators, making it easy 1o use, with precise dosage at high speeds,

ECONOMICAL PACKING SUPPORT
The muiti-layer films avadable on the markel ofer excedent product
slorage at a reduced packaging support cosL

Its frame is buill with sleel covered AINSI 304L stainless steel
lo ensure its firmness and longevity.

A Clean-in-Place (CIP) has been integrated into the M1500's design.
Al of the parts thal come into contact with the preduct are built

© COPYRIGHT SEPAK INDUSTRIES 2008
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FILLING SYSTEMS

INDUSTRIAL GRADE FILLING LINE

SEPAK

AUSTRALIAN DESIGN & MAKE

M1500 roop

- Pouch countar on e display

- Pouches disinfected in germicidal UV lubas before being shaped
- Profacive rubber caps:

- Tallon rabars on upper and lower saaling grips

= Conbml screan

OPTIONS

Coding device | 3 coding lypes are available:
- Prassura slamp on B kongiludinal saal

- Programmatla slamp with hol bansfer laps

- Ik jet stamp

Dosage by purng lor vscous products
(helicoidal pumg wilh kobes or Nexibie impulser)

= End of Tim roll syslem thal halts e machine

Exit convayar

= CIF canlral evan inaulomalks

SPECIFICATIONS

Film thickness: 30 - 120 mesrons

Reol sizes:
- Extemal dismeler: 350 mm

- Intesior diameler of mardrel: T6mm

- Filln width: 324 mm (olher sizes on requesl)

Pouch sipes: Adjustable length of 40 - 230 rmim

Autematic packer: the M 1500 comes with an oplional aulomalic
pouch packing syzlem wilh acouniler,

E.S.L. Option (Extended Shelf Life):
filled using sterilisad air and sterilisabon of the air line

Alr cooling unit

Power supply: 230 V Mono - 50 Hz
Other vollages and frequancies on request - P 2.5 kYA,

HIE LT 0 Yiem oo
(B T2 (L S
']
| ==y i
SRR (Y |
Y
2 B | 1

| E]

&

POWTER SUPRLF
Y SIE P2 SN
T o 1

Comprossed air supply:
Inpul pressure = 7 - 9 bar - Efeclive prassura = 8 bar
Cutpul: 3= 14 M

Cooling water supply:
Inlel prassure = 1 - BEgien? - = 100 litresh Max_ Ternp. = 20°C - 30°C
Free relum

]

Bl

*Sepak Industries is the Australian Representative of Thimonnier France
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GELATO/ICE CREAM PROCESSING SEPAK

BATCH PASTEURISER — MPI SERIES AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW

Sepak Industries’ MPI Series
Australian made Gelato/Ice Cream
Pasteurizers are designed to Mix Gelato
or lce 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 1.5” External Air
Electric Cooled
MPI250 50L-250L Self-Contained 1.5” External Air
Electric Cooled
MPI500 250L-500L Self-Contained 2”7 External Air
Electric Cooled
AR DDDE 500L-1000L Self-Contained 2”7 External Air
Electric Cooled
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GELATO/ICE CREAM PROCESSING

BATCH PASTEURISER — MPI SERIES

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.
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SEPAK

AUSTRALIAN DESIGN & MAKE

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

1/105-107 Stanley Rd, Ingleburn, NSW
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GELATO/ICE CREAM PROCESSING

PASTEURISER AND MIXING SYSTEM

SEPAK

AUSTRALIAN DESIGN & MAKE

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

= | ower 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.
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GELATO/ICE CREAM PROCESSING SEPAK

PASTEURISER AND MIXING SYSTEM D

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
duringeach  operation. Our engineers do

consultation with customer to clarify clients’ DESIGN FEATURES

needs and §uggest effectl\{e solutions. We = Digital pasteurisation temperature
have supplied our Pasteuriser systems all over control system.

Australia and we manage to exceed our .

Digital cooling temperature control
system.
= Compact system stainless steel 304
skid on wheel for  mobility.

PERFORMANCE GUARANTEE = Power supply 3phase 415V AC or 240V
AC onrequest.

= 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.

client’s expectation.

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. Ourice
cream mixing and pasteurizing system is under
our manufacturing guarantee for 1 year.

20
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GELATO/ICE CREAM PROCESSING SEPAK

PASTEURISER AND MIXING SYSTEM
AUSTRALIAN DESIGN & MAKE

OPTIONS MIXING AND AGING TANKS
=  Built to Australian Standard AS3993-2003 = Stainless steel 316 grade.
* Touch Screen Control with Multiple Screen = Food grade Finish with polished internal
* CIP System & Control welds.
=  Batch Control -

Dimple jacketed to keep ice cream cool
=  Transfer Pumps at 4°C

= Hygienic Valves

= Pipe Work Installation
= Homogenizer

=  Separator

» |ce Cream Aging Vat and settlements.
= Filling and Packing System
= Hot Water System

= Glycol Chilling Systems

= Bottom outlet hygienic butterfly valve.
= Slow mixing agitator for gentle agitation
= |ce cream mix for uniform temperature

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.
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GELATO/ICE CREAM PROCESSING SEPAK

BATCH FREEZER
AUSTRALIAN DESIGN & MAKE

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)
M10 (FREE STANDING)

M15 (FREE STANDING)
M20 (FREE STANDING

M30 (FREE STANDING)

R
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JUICE/BEER PASTEURISERS SEPAK

CONTINUOUS TUNNEL PASTEURISER AUSTRALIAN DESIGN.& MAKE

TUNNEL PASTEURIZER ADVANTAGES

The Bottle Pasteuriser or Tunnel = Low energy consumption for both
Pasteuriser designed and manufactured in heating and cooling thanks to heat
Australia by SEPAK INDUSTRIES PTY LTD recovery Secti‘ons.

is one of the most energy efficient " Compact design.

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:

= Alltypes 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.
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JUICE/BEER PASTEURISERS SEPAK

CONTINUOUS TUNNEL PASTEURISER 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.

1O 0
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MILK PASTEURISERS
MP SERIES BATCH PASTEURISER

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 pasteuriseris
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

© COPYRIGHT SEPAK INDUSTRIES 2008
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SEPAK

AUSTRALIAN DESIGN & MAKE

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

1/105-107 Stanley Rd, Ingleburn, NSW
Ph: +61 2 9618 1455
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MILK PASTEURISERS SEPAK

MP SERIES BATCH PASTEURISER AUSTRALIAN DESIGN & MAKE

SPECIFICATION (MP500)

Model: MP500 Milk Batch Pasteuriser (Self-Contained Heating Version)

Product Capacity: 500 Litre

Heating Capacity: 36kW

Material: Stainless Steel $5316 on Product Contact Parts, $5304 on Skid Frame.

Finish: Purged Welded

Supply Voltage: 415V AC

Total Power Consumption: 40.5 kW (Including both product infeed and outfeed pumps)
Agitator Motor (M1): 0.75kW, 205N.m, 25RPM (Model: SEW SHF57 DRN8OM4)

Jacket Water Circulation Pump (P1): 0.37kW (Model: CEA70/3)

Raw Product Infeed Pump (P2): 1.5kW, 9 T/h, 22m (Model: KLX10-1.5kW)

Product Qutfeed Pump (P3): 1.5kW, 9T/h, 22m (Model: KLX10-1.5kW)

Immersion Heater 1: 18kW (Thermostat 0 - 110 Degree C)

Immersion Heater 2: 18kW (Thermostat 0 - 110 Degree C)

Overall Dimension (L x W x H): 2320mm x 1500mm x 1830mm

Compressed Air Supply Pressure: 7 Bar

Raw Product Inlet Connection: 1 Inch BSM CIP Flat Faced Male (with 180-micron strainer)
Pasteurised Product Outlet Connection: 2 Inch BSM CIP Flat Faced Male

Potable Water Inlet Connection: 3/4 Inch BSP Socket

Jacket Water Draining Outlet Connection: 3/4 Inch BSP Socket

Glycol Supply and Return Connection: 1 Inch BSP Socket
Cooling Brazed Plate Heat Exchanger Model: GPL5-10-H-30
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MILK PASTEURISERS SEPAK

TABLE-TOP PASTEURISER AUSTRALIAN DESIGN & MAKE

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

= Easytouse

= Easytoclean

= Portable

= Convenient

= Cost effective

= Perfect for small scale Yoghurt and Ice Cream making
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MILK PASTEURISERS SEPAK

SP SERIES CONTINOUS PASTEURISER AUSTRALIAN DESIGN & MAKE

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 PERFORMANCE GUARANTEE
food hygiene. SEPAK heat exchangers’
flow plates are made of stainless steel
316L, and the frame are stainless steel

SEPAK Industries is the market leader of
Australia in milk pasteurization system. We

hvsieni ) use series of control and safety devices to
304, hygienic design to prevent cross ensure perfect pasteurization according to

contamination. Regenerative heat the selected pasteurisation temperature.
exchanger offers heat recovery to Our pasteurising system is under our

minimize the energy consumption. manufacturing guarantee for 1 year.
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MILK PASTEURISERS

SEPAK

SP SERIES CONTINOUS PASTEURISER AUSTRALIAN DESIGN & MAKE

DESIGN FEATURES 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.

= 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 nhame 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.

© COPYRIGHT SEPAK INDUSTRIES 2008
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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

Cold Water Inlet
Product Inlet
Product Pump
Drain Valve

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

ontrol Panel
ot Water Inlet
ot Water Outlet

eating Heat Exchanger
roduct Outlet
egenerative Heat Exchanger
ooling Diversion Valve
eating Diversion Valve
oolant Inlet
oolant Outlet
s odulating Control Valve

ooling Heat Exchanger

—F low Control Valve
\ Sample Valve

o~ Hol ing Tube
CIP Spray Ball
alance Tank

1/105-107 Stanley Rd, Ingleburn, NSW
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MILK PROCESSING SYSTEMS SEPAK

ELECREM PRODUCTS AUSTRALIAN DESIGN & MAKE

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
= Ballvalve w/ 50mm diameter
= Machine with 3 wheels including 2 swivelling wheels and equipped with a brake
to enable tilting.

CHURN - WASH - KNEED

PRI S e S e

3333333999
2335333330
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MILK PROCESSING SYSTEMS
ELECREM PRODUCTS

SEPAK

AUSTRALIAN DESIGN & MAKE

AUTOMATIC BUTTER CHURNER 7/ 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 ELBA30 M ELBAS0 M ELBASO M
Cream Quantity <12L <19L <32L
Minimal Cream 4L 7L 15L

Quantity
Total Capacity 29L 41L 86L
Vat Capacity at 12L 19L 37L
Agitator Axis
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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MILK PROCESSING SYSTEMS SEPAK

ELECREM PRODUCTS AUSTRALIAN DESIGN & MAKE

ELECTRICAL BUTTER CHURNER 7/ 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 4L 7L 15L

Quantity
Total Capacity 29L 41L 86L
Vat Capacity at 12L 19L 37L

Agitator Axis
Electricity Feeding 230V 230V 230V

Intensity 3 Amps 3 Amps 3 Amps
Frequency 50/60 Hz 50/60Hz 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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MILK PROCESSING SYSTEMS SEPAK

MILK/CHEESE/YOGHURT VATS AUSTRALIAN DESIGN & MAKE

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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MILK PROCESSING SYSTEMS SEPAK

MILK & CREAM SEPERATORS AUSTRALIAN DESIGN & MAKE

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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MILK PROCESSING SYSTEMS
MILK & CREAM SEPERATORS

SEPAK

AUSTRALIAN DESIGN & MAKE

DESIGN SPECIFICATIONS

MODEL NRSDH-5 NRSDH-10 NRSDH-30 NRSDH-50
Bowl Inner 200mm 300mm 400mm 475mm
Diameter
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 8120 8985 9120 9250
Factor
Cream
. Output | Centripetal Pump
Skim Milk
Output
Desludging PLC
Output 0.25 MPa 0.25 MPa 0.3 MPa 0.3 MPa
Pressure
Working 35-55°C 35-55°C 35-55°C 30-55°C
Temperature
Fat in Skim 0.03-0.08% 0.015-0.05% 0.015-0.04% 0.015-0.04%
Milk
Power 1.5kW/380V 4kwW/380V 7.5kW/380V 11kW/380V
T ELEIC I 700*550*800mm | 850*850*1200mm | 1100*650*1550mm | 1100*700*1600mm
(L*W*H)
Gross 150kg 580kg 780kg 1220kg
Weight
Net Weight 120kg 500kg 680kg 1100kg

ll ST ',M 'r'u s
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MILK PROCESSING SYSTEMS SEPAK

HOMOGENISERS AUSTRALIAN DESIGN & MAKE

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

= |mproved absorption

= Reducing the high cost of additives

= Changing the viscosity

= Reducing the reaction time

= The use of cell division
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MILK PROCESSING SYSTEMS SEPAK

HOMOGENISERS AUSTRALIAN DESIGN & MAKE

MODEL FLOW MAX. WORKING WEIGHT OVERALL POWER
(L/HR) PRESSURE PRESSURE (KG) SIZE (cm) (kW)

(MPa) (MPa)

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

' cJB500-25 LR 25 0~ 20 520 | 110*79*120 | 5.5
' ¢JB500-40 LR 40 0~ 32 550 | 126*79*124 | 7.5
GJB500-60 500 60 0~48 600 | 126*79*124 11

' GJB1000-25 [ELIE 25 0~ 20 540 | 110*79*120 | 7.5
GJB1000-30 [ETLD 30 0~25 560 | 110*79*120 11
' GJB1000-40 [ELIE 40 0~ 32 1100 | 146*110*150 | 15
GJB1000-60 [ETLD 60 0~48 1250 | 146*119*150 | 22
' GJB1500-25 [EEL 25 0~ 20 560 | 110*79*120 11
GJB1500-40 [EELL 40 0~32 1250 | 146*119*150 | 22
GJB1500-60 [EELL 60 0~48 1300 | 146*119*150 | 30
' GJB2000-25 [PLIN 25 0~20 1100 | 146*110*150 | 15

' GJB2000-30 LI 30 0~25 1150 | 146*110*150 | 18.5
I PIELE 2000 40 0~32 1350 | 146*119*150 | 30
GJB2000-60 [N 60 0~ 48 1800 | 160*140*160 | 37

GJB2500-25 D 25 0~ 20 1250 | 146*110*150 | 18.5
GJB2500-40 [PELL 30 0~ 25 1300 | 146*110*150 | 22
GJB2500-60 LD 40 0~ 32 1400 | 146*119*150 | 37
GJB3000-25 [ERLE 25 0~ 20 1250 | 146*110*150 | 22
GJB3000-30 [ELDLD 30 0~ 25 1400 | 146*119*150 | 30
GJB3000-40 [ELLE 40 0~ 32 1800 | 160*140*160 | 45
GJB3000-60 [ELLD 60 0~ 48 2700 | 175*140%170 | 55
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MIXING SYSTEMS SEPAK

COMPLETE MIXING SOLUTIONS
AUSTRALIAN DESIGN & MAKE

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

INLINE EMULSIFIER

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 MIXING PUMP

HIGH SHEAR POWDER MIXING SYSTEM
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MIXING SYSTEMS SEPAK

COMPLETE MIXING SOLUTIONS AUSTRALIAN DESIGN & MAKE

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:

-

Al

V=

S s oy SIS

COOKING KETTLE

MIXER WITH PNEUMATIC LIFTS & SAFETY GATE TOAD MIXER
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MIXING SYSTEMS SEPAK

CYCLONE MIXING SYSTEM AUSTRALIAN DESIGN & MAKE

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 (whichis 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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MIXING SYSTEMS
STAINLESS STEEL MIXING TANK

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.

© COPYRIGHT SEPAK INDUSTRIES 2008
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SEPAK

AUSTRALIAN DESIGN & MAKE

<

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.

1/105-107 Stanley Rd, Ingleburn, NSW
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MIXING SYSTEMS SEPAK

SHEAR MIXING & BLENDING AUSTRALIAN DESIGN & MAKE

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

= Onwheels 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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MIXING SYSTEMS
SHEAR MIXING & BLENDING

SEPAK

AUSTRALIAN DESIGN & MAKE

Other proven applications include:

= Pectin, sugar, citric acid in cold
water

= Homogenising of frozen Banana
puree 30m°/h

= Egg-powder in water

= Sugar/saltin liquid eggs

= Solving minerals (magnesium
carbonate) in water

= Bio-Flour (>25%) in waterin 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)

= Qilto water emulsifying

= Mayonnaise making

= Eggblending

=  Mixing of pactum, gum etc. To
water

Standard Dimensions contact us for
special requirement

© COPYRIGHT SEPAK INDUSTRIES 2008 1/105-107 Stanley Rd, Ingleburn, NSW
Ph: +61 2 9618 1455

Mail:

Dimensions and Specification may change without notice
ABN: 70 095 848 276



mailto:sales@sepak.com.au

MIXING SYSTEMS SEPAK

SINGLE STAGE MIXER & EMULSIFIER AUSTRALIAN DESIGN & MAKE

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 &3
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.

= 3Asanitary 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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MIXING SYSTEMS SEPAK

SINGLE STAGE MIXER & EMULSIFIER AUSTRALIAN DESIGN & MAKE

APPLICATIONS MATERIALS

= Preparation of sugar syrup, sorbitol, = Parts in contact with the media: AlSI
glucose, derivatives, flour and starch 3156L
slurries and brines. = Gaskets (standard): EPDM

= Reconstitution of powdered milk and = Mechanical Seal (standard):
powdered whey C/St.St/EPDM

= Dissolution of cocoa, sugar in milk, = Inside Finish: mirror polished,
bentonites for wine filtering, casein and Ra<0.8pum
caseinates in the cheese industry. =  Qutside Finish: mirror polished

=  Pre mixtures of yoghurt and other milk-

based desserts ~.' & 7
= Preparation of pesticides and fertilizer ",’w'g," /

Typical Application 1:

Can be achieved on fast-dissolving of a variety of powder product,
dealing mainly with the solution which with solid content not more
than 15%. Usually used in the rapid dissolution process of milk
powder, peclin, additives, sugar and other materials.

Typical Apphcation 2:

Increasing a centrfugal pump between Mixer and make-up lank

IS IN Oraer 10 1eed Mixer expected, s connguralion can nandaie
relalively high solid content ol solution, high-speed liquid through
lhe centrifugal accelerates solution processing of dry powder, Mainly
used in the processing of linal solution with solids content of 25% or
less.

Typical Application 3:

| This system is equipped with two sets of rotor pumps; rotor pump has a
relatively large advantage in the process of delivery of materials containing
the viscosity, and has a relatively high pressure. This system is designed
10 handie high solds contenl ot mixed solution, especially perlecl in dealing
with the solution with solids content of 50% or more.
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MIXING SYSTEMS

SINGLE STAGE MIXER & EMULSIFIER

OPTIONS

Dual cooled seal
Connections: DIN, SMS
Pneumatic actuator valve

SEPAK

AUSTRALIAN DESIGN & MAKE

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.

* 60° Hopper * In order to cover this need, we offer the
» Screen in the mixing chamber possibility of adding one or two solid
= Drainage detection sensors to the hopper.

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.

= These sensors provide a signhal 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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MIXING SYSTEMS SEPAK

SINGLE STAGE MIXER & EMULSIFIER AUSTRALIAN DESIGN & MAKE

FLOW POWER LIQUID OUTLET HOPPER SOLID CONNECTION

(L/HR) () INLET VOLUME SUCTION WAY
VOLUME

HHQ-10 10 3.0 DN65-3” | DN40- | DN50- 45 2000kg/h Clamp;Thread,;
1.5” 2” Weld

HHQ-20 20 4.0 DN65-3” | DN40- | DN50 - 45 3000kg/h Clamp;Thread,;
1.5” 2” Weld

HHQ-30 30 5.5 DN80 - DN50- | DN65- 45 4200kg/h Clamp;Thread,;
3.5” 2” 2.5” Weld

HHQ-40 40 7.5 DN80 - DN50- | DN65 - 45 5500kg/h Clamp;Thread;
3.5” 2” 2.5” Weld

HHQ-50 50 11.0 DN100 - 2.5” DN80 - 65 7000kg/h Clamp;Thread;
4” 3” Weld

HHQ-60 60 15.0 DN100 - 2.5” DN80 - 65 9000kg/h Clamp;Thread;
4” 3” Weld

HHQ  |POWER (KW)|INLET d"/ON| INLET d" /DN JOUTLET d"fON| A

HHQ-10 3{1/8s 1.57/40 /%
HHQ-20 4[3°/6s 1.57/40 /50
HHQ-30 5.5(3.5"/80 250 1.5"/65
HHQ-40 7.5[3.5"/80 2'/50 2.5"/65
HHQ-50 11[4"/100 25" 3°/80
HHL-60 15/4°/100 15 1'/80

183 % 108 340 L14] 30 1130 5% 670 630 40 600

e 17 m 418 % EE 1350 s 20 &7 43 élo

b 15 mn a8 E30 410 1460 820 9 920 500 xa

Model instruction of mixing pump

|HHQ] | 10 | | 10t | [3kw]| |380V] [50hz| | M || D |

connec dard: DINID), SM5(5), 3A{A), RITIR), ISOADF()

Connectlon way: threaded(M), Jamped(C)

Motor frequency: SOHZ;60HZ

Voltage: 110V 220V 380Virefer toselection table)

Motor power: LIKw 1.5KwW 2Z2KW wueens

Flow rate:irefer 1o selection table)

model

Pump Code
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HEAT EXCHANGERS

BRAZED PLATE HEAT EXCHANGERS

SEPAK

AUSTRALIAN DESIGN & MAKE

FUNKE “Q\%.

Advantages

The series GPL, GPLK und TPL provids for a well balanced
ratio of high heat transfer rates with low pressure lossas.
The thermodynamically optimized corrugation of the em-
bossad plates and the insartad turbulators (TFL) allow for
high turbulent flow even at low volumetric flow rates. This
allows for efficient use of the heat exchange area available
and leads to a parfectly optimized heat fransfer. Tha high
turbulent flow also results in an efficient self-cleaning
effect, which greatly reduces maintenanca and time-out.
FUNKE brazed plate haat exchangers have a compact
design and are used for high pressures and tempearatures.

Applications

Typical applications for brazed plate heat exchangers are

heating, cooling, condensing

= System separation

= Heat extraction and heat recovery in domestic and
procass tachnology

» Refrigaration enginaering

= Meachanical enginaering

= Qil cooling

= Hot watar/ Procass water

* Haating enginearing (solar thermal systems, central
heating, floor heating)

= Evaporation/ Condensing in cooling systems

= Air drying

= Hydraulic oil cooling

* Cooling of machines and motors

= Mold machine temperaturs control

= Economizing

Media

Copper brazed plate heat exchangers are mainly

used for media such as

= Qil and oil containing fluids

* Glycol mixtures

= Alcohols

* Refrigarants

* Gas/Air

= Watar

= many mora (according to media properties and its
viscosity)

Information

Copper brazed plate heat exchangers GPLK should not
be used for the following media:

= Seawater

* Ammonia

* Deionatas

= Silicone oils

= high chloride media

For applications with

* Ammonia

* Deionatas

= Silicone oils

the nickel brazed plate heat exchangers NPLare recom-
meanded.
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HEAT EXCHANGERS
BRAZED PLATE HEAT EXCHANGERS

Series GPL/GPLK

Thess series wera designed for universal applications
with media of low viscosity. Main featura is the balanced
ratio of high heat fransfer rates to minimal pressure drops.
Yet at low volums flows the thermodynamically optimzed
V-cormugation of the platas genaratas a highly turbulent
flow, resulting in an optimum use of the heat transfer arsa
availabla.

Special design series NPL

Construction and function ars identical to GPL/ GPLK.
Daviant is the solder which in this case is nicksl.

Cross-section: TPLwith turbulenca sheets and GPL/ GPLK

Technical Data

Application conditions

Series max. operating pressure (bar)
GPLIGPLK 30V exception GPLK 80: 16 bar
TPL 30/TPL 01 + 02-25 bar

GPLS n

NPL 16

© COPYRIGHT SEPAK INDUSTRIES 2008
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SEPAK

AUSTRALIAN DESIGN & MAKE

Special design series GPLS

The standard safety heat exchanger with tha doubla wall.
The function is identical to a heat exchanger plats, one
double wall slemeant conzists of two brazed plates. The
individual elements are not brazed at the circumferential
outerwall, so that leakage can escape at all sides of the
unit.

Series TPL

The TPL-series is a spacial development for the demands
in machanical enginearing and plant engineering (e.9. for
cooling of hydraulic il and motor oil). The TPL-volume of
the flow gap is up to 80% larger compared to units with
conventional heat exchanger plates. With spacial turbu-
lence shaets insertad in the flow gaps and tharmodynami-
cally highly efficient diagonal media flow in combination
with maximal diameter connactions very high heat transfer
rates are obtained. Variable dasigns of thesa elemants al-
low for optimal adaptation to different applications. Dus to
tha efficient performance of the FUNKE TPL for media with
higher viscosities the unit can be of a much smaller size
comparad to conventional plate haat exchangers!

max. operating pressure (bar) max. operating temperature (°C)
special design
45 200/150
200
200
27 200
Performance
2.0 to 6000 kW
Material

For tha plates stainless steel 1.4401/A1S1 316 is used.
For tha series GPL, GPLK and TPL the solder is copper.
For tha saries NPL the solder is nickel.
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HEAT EXCHANGERS SEPAK

BRAZED PLATE HEAT EXCHANGERS AUSTRALIAN DESIGN & MAKE

T o € Overview types GPL and GPLK
o]
Cb ®"[ Cptional: angular fest
i M
Ca
1:hot side IN Cennections may be changed at
J 2: cold side CUT each zide as long as counter flow
@ o oge spim e
Type Dimensions Volume
Solder Overall Dist. (connection) | Connection No. of Empty weight Volume/
plates Channel
Copper Nickel A(mm) | B(mm) | E(mm) | C(mm) | D(mm) | (standard) | (N){max) (kg) {1t/ Chanmed)
GPL2 NPL2 230 89 12+2.N 182 43 Gae® 50 0,06xN+1.1 0.3
GPL3 NPL3 325 89 12+2.3N 279 43 Gye 50 0.08N-1.3 0,045
GPL4 NPL 4 i 124 12+2. N 120 73 G1" 100 0.08xN+1,2 0.03
GPLS NPLS 332 124 1242 N 281 73 61" 100 042xN+1.6 0,085
GPLE NPLE 520 124 1242 N 478 73 (3 00 0.24xN+2.0 04
GPLT NPLT 520 750 142 &N 450 200 6 150 0.60eN+5,5 023
GPLS 520 260 14-2.&N a2 161 G21/2* 260 0.5&N+10 0.22
GPLO 798 250 14-2.4N 680 161 G21/2* 260 0BcN+11,5 04
GPL 1D 870 333 23+2.4N 723 37 DN 100 360 1.25%N+395 06
GPLK 10 206 73 8+221x(N-1) | 172 42 Gz 60 0.81+0,04x{N-1) 0,025
GPLK 20 194 &) 10+2,25xN 154 40 Gaa® (=] 0.8+0,05xN 0,025
GPLX 30 3 73 10+2.3xN 278 40 Gye 60 0,84+0,07xN 0.04
GPLK 35 466 74 10+2,3xN 432 40 Gyar 1] 1. 37+0413xN 0,083
GPLK 40 306 106 10+2.&N 250 50 61" 100 1.5+0,135N 0,055
GPLK 50 304 124 10-2.&N 250 70 (3 00 1,6+0,15N 0,085
GPLK 55 522 106 10+2.&N 466 50 61" 120 31+0,22N 0,095
GPLK 60 504 124 10-2.&N 444 64 61" 120 3.5+0,24xN 0407
GPLK70 528 245 11,5+2.&N | 456 174 62 160 7.2-052N 0,232
GPLK 80 527 245 11+2.35N 430 148 G212 140 8,5+0,40xN 0,230
-—g_l—- =€ Overview types TPL
@ o [
co
1:hot side IN Opticnal: extendad end plate
1 2: cold side CUT with hcles for fastening, angular
@ oo llln oge | Em
Type Dimensions
No. of Overall Dist. (connection) | Connection | Volumetric | Empty weight
plates flowrate
Copper (N) (max) | A(mem} | B(mm) | E{mm) | C(mm) | D(mm) | (standard) | (me/h) (ka)
TPLOO-K 60 74 11 6+&N 213 g0 61" 13 1.7+0,23xN
TPLOO-L 60 430 111 64N 378 50 61" 13 2,4+0.40xN
TPLOI-K Q0 383 168 G+&N 300 43 G112 45 2.9+0,48xN
TPLO-L 0 631 163 6+&N 557 73 G112z 45 4.8+0,87xN
TPLOZ-K 120 488 5 B6+&N 403 73 G2¢ 70 5,0+0.83xN
TPLOZL 120 818 225 6+&N 733 73 G2° 70 8.3+1,50cN
N = number of piates
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HEAT EXCHANGERS
BRAZED PLATE HEAT EXCHANGERS

SEPAK

AUSTRALIAN DESIGN & MAKE

Connections

TPL/GPL/GPLS/NPL
standard:

» threaded nazzles (male threads)
optional:

* solderad connections

* threaded nozzles (femals thread)
= flanges on request

GPLK
standard:
* threaded nazzles (male threads)

Insulation (optional)

Heat insulation

PU-foam with a long-term thermal stability up to 135°C.
Normally consisting of two parts, fastened to the heat
exchanger with tension bsalis or spring locks.

* flat sealing scraw (FSS) joints
Cold insulation
Diffusion tight insulation on the basis of nitrile rubber with
’ a long-term thermal stability of up to 105°C. Availabla as
’ self-adhasive multiple part set.

Mounting (optional)

= extended end plats
= angular faet

" TPL

GPL/GPLK/GPLS/NPL
= angular faet

= wall bracksts

* fransport hooks

Note: Angular fest are only used for units with
a minimum weight of approximately 10 kg.

1/105-107 Stanley Rd, Ingleburn, NSW
Ph: +61 2 9618 1455
Mail:
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HEAT EXCHANGERS SEPAK

BRAZED PLATE HEAT EXCHANGERS AUSTRALIAN DESIGN & MAKE

Brazed Plate Heat Exchangers for industrial applications
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HEAT EXCHANGERS

PLATE HEAT EXCHANGERS

SEPAK

AUSTRALIAN DESIGN & MAKE

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

= Heatrecovery

= Pasteuriser for Milk, Wine, or Juices

= Chilling of fluids (Glycol)

= Protection of High-value cooling and
heating equipment

= Stainless Steel 316 as primary material

=  QOptional 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

= Heatrecovery

= 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 @15 - @500
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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HEAT EXCHANGERS SEPAK

PLATE HEAT EXCHANGERS AUSTRALIAN DESIGN & MAKE

‘ |
A \\w
| | oA I
T | gy e
frame/ max. max. surface/ A B C D E L2 PP max.
pressure pressure number plate connections |  surface

rating range bar of plates m2 mm mm mm mm mm mm mm m?
FP 04 16 125 0,04 460 160 336 65 85 150-600 | pes.x24 1* 5
FP 08 16 150 0,08 800 160 675 65 85 150-600 | pes.x24 1* 12
FP 14 16 200 0,14 837 310 590 135 132 | 250-1000 | pcs.x24 2% 28
FP 20 16 200 0,20 1066 | 310 819 135 132 | 250-1000 | pcs.x24 2% 40
FP 05 25 150 0,04 532 200 38 70 45 250-1000 | pes.x2,7 13 6
FP 09 25 150 0,08 827 200 676 70 45 250-1000 | pcs.x27 13 12
FPDW 05 16 150 0,04 532 200 38 70 45 250-1000 | pes.x29 15 6
FP 10 25 200 0,10 733 310 494 126 128 | 250-1000 | pcs.x29 2" 20
FP 16 25 200 0,16 933 310 694 126 128 | 250-1000 | pcs.x29 2° 30
FP 22 25 200 0,21 1182 | 310 894 126 128 | 250-1000 | pcs.x29 2% 45
FPDW 16 25 200 0,16 933 310 694 126 128 | 250-1000 | pcs.x 31 2° 30
FP 19 16 500 0,19 1080 | 440 650 202 200 | 500-2500 | pecs.x 31 DN 80 100
FPDW 19 16 500 0,19 1080 | 440 650 202 200 | 500-2500 | pecs.x 31 DN 80 100
FP 205 25 500 0,21 1160 | 480 719 225 204 | 500-2500 | pecs.x 3,1 DN 100 105
FP 31 25 500 0,30 1332 | 480 894 225 204 | 500-3000 | pecs.x31 DN 100 150
FP 40 25 500 0,40 1579 | 480 1141 225 204 | 500-3000 | pecs.x31 DN 100 200
FP 50 25 500 0,50 1826 | 480 1388 | 225 204 | 500-3000 | pcs.x31 DN 100 250
FP " 25 500 0,70 2320 | 480 1882 | 225 204 | 500-3000 | pecs.x31 DN 100 350
FPDW 205 16 500 0,21 1160 | 480 719 225 204 | 500-3000 | pcs.x33 DN 100 105
FPDW 31 16 500 0,30 1332 | 480 894 225 204 | 500-3000 | pcs.x33 DN 100 200
FPDW 50 16 500 0,50 1826 | 480 | 1388 | 225 204 | 500-3000 | pecs.x33 DN 100 250
FP 41 25 700 0,40 1470 | 620 941 290 225 | 500-4000 | pcs.x3,5 DN 150 280
FP 60 25 700 0,60 1835 | 620 | 1306 | 290 225 | 500-4000 | pcs.x35 DN 150 420
FP 80 25 700 0,80 2200 | 620 1671 290 225 | 500-4000 | pcs.x35 DN 150 560
FPDW 80 16 700 0,80 2200 | 620 | 1671 290 225 | 500-4000 | pcs.x37 DN 150 560
FP 42 25 750 0,40 1470 | 620 9 290 225 | 500-4000 | pes.x31 DN 150 315
FP 62 25 750 0,60 1835 | 620 | 1306 | 290 225 | 500-4000 | pes.x31 DN 150 450
FP 82 25 750 0,80 2200 | 620 1671 290 225 | 500-4000 | pes.x31 DN 150 600
FP 112 25 750 1,15 2687 620 2157 | 290 225 | 500-4000 | pecs.x31 DN 150 840
P 405 25 700 0,41 1380 | 760 770 395 285 | 500-4000 | pecs.x 31 DN 200 300
FP 70 25 700 0,70 1740 | 760 | 1130 | 395 285 | 500-4000 | pecs.x 3,1 DN 200 355
FP 100 25 700 1,00 2100 | 760 | 1490 | 395 285 | 500-4000 | pecs.x31 DN 200 700
FP 130 25 700 1,30 2460 | 760 | 1850 | 395 285 | 500-4000 | pecs.x31 DN 200 910
FPDW 100 16 700 1,00 2100 | 760 | 1490 | 395 285 | 500-4000 | pcs.x33 DN 200 700
FP 81 25 800 0,80 1930 | 980 | 1100 | 480 365 | 1780-5280 | pcs.x3,8 DN 300 640
FP 120 25 800 1,20 2320 | 980 | 1490 | 480 365 | 1780-5280 | pcs.x3,8 DN 300 960
FP 160 25 800 1,60 2710 | 980 1879 | 480 365 | 1780-5280 | pes.x 3,8 DN 300 1280
FP 190 25 800 1,90 3100 | 980 2267 | 480 365 | 1780-5280 | pcs.x3,8 DN 300 1520
FP 150 25 800 1,50 2500 | 1370 | 1466 | 672 480 | 1980-5980 | pes.x 4,1 DN 500 1600
P 200 25 800 2,00 2855 | 1370 | 1822 | 672 480 | 1980-5980 | pes.x 4,1 DN 500 1600
P 250 25 800 2,50 3211 | 1370 | 2178 | 672 480 | 1980-5980 | pcs.x 4.1 DN 500 2000
P 300 25 800 3,00 3567 | 1370 | 2534 | 672 480 | 1980-5980 | pcs.x 4.1 DN 500 2400

FP gasketed/ bolted PHE (standard design) - FPDW safety PHE (double-wall plate design) - More types and sizes on request - Technical changes reserved
pcs. = number of plates
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HEAT EXCHANGERS SEPAK

TUBE HEATEXCHANGERS AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW BENEFITS

Sepak Industries Tube heat exchangers are » Large increase in heat transfer
one of the most energy efficient tube heat coefficient

exchangers in the world. » Thermal treatment is quicker and
These tube heat exchangers are also known as more effective

spiral heat exchanger or corrugated heat * More natural food products, No
exchangers and are up to 3 times better in heat degradation in organic

transfer than a straight tube type. prosperities

APPLICATION * Products containing large

particles can be processed
= No maintenance costs
= Corrugated tubes tend to be self-

= Water to water or Liquid to liquid
= Steam to water or product
= Airconditioning system condensers

= Refrigeration system condensers or cleaning
evaporators = Reduction in heat transfer area
" Heatrecovery » Significant savings when using

= Co-generation plants

= Tri-generation plants

= Exhaust gas heat recovery
= Products with solids

Titanium, Hastelloy etc.
= |deal for high pressure and
temperature processes

* High viscosity products = The heat exchangeris smaller
» Juice pasteurisers than the equivalent smooth tube
= And many more applications unit
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HEAT EXCHANGERS SEPAK

TUBE HEAT EXCHANGERS AUSTRALIAN DESIGN & MAKE

MODEL: K13-104/18-1.5-316/304-H:

DIMENSIONS 1500mm long x 104mm outer diameter

Tank Water volume 5000

Start and End Temp. °C 1510 85

Steam Pressure (Bar g) 7 Bar Gauge

Circulation rate Heating time Steam Flow Boiler Capacity HX Excess

(L/Hr.) {Min.) rate (kg/Hr.) required (kW) Capacity (%)
5000 70 153 88 366
10000 52 306 175 168
15000 47 458 263 85
20000 45 611 350 39
25000 44 764 438 11

MODEL: K19-129/18-1.5-316/304-H:

DIMENSIONS 1500mm long x 129mm outer diameter

Tank Water volume 10000

Start and End Temp. °C 15 to 85

Steam Pressure (Bar g) 7 Bar Gauge

Circulation rate Heating time Steam Flow Boiler Capacity HX Excess

(L/Hr.) (Min.) rate (kg/Hr.) required (kW) Capacity (%)
15000 107 458 263 162
25000 95 764 438 63
30000 93 917 526 36
35000 91 1070 613 16
40000 90 1222 700 1.2

The dimensions and specifications are approximate only and may change without notice.
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PROCESS ENGINEERING & DESIGN

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

= |nstallation of equipment such as food
grade piping, with or without Orbital
welding process,

= Control system integration

= QOil metering systems, weighing
systems, batching systems

= Powder blending

=  Powder mixing

=  Brine mixing systems

= Jar wash systems

= Tipping and transfer systems,

Complete Food Processing plant.

© COPYRIGHT SEPAK INDUSTRIES 2008 1/105-107 Stanley Rd, Ingleburn, NSW
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PROCESS ENGINEERING & DESIGN

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 systemes, filling systems, conveyors,
Coolrooms, 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.

W
‘:|l\ |
u.
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PROCESS ENGINEERING & DESIGN

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.

© COPYRIGHT SEPAK INDUSTRIES 2008
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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.

1/105-107 Stanley Rd, Ingleburn, NSW
Ph: +61 2 9618 1455
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PROCESS ENGINEERING & DESIGN SEPAK

STAINLESS STEEL BLANCHER & AUGER
AUSTRALIAN DESIGN & MAKE

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
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RUAKURA CHEMICALS SEPAK

AUSTRALIAN DESIGN & MAKE

RUAKURA

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,
calluson +61 2 9618 1455 or email at sales@sepak.com.au or visit
www.ruakura.com.au
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SANITARY PUMPS

CENTRIPETAL OPEN IMPELLER PUMP

SEPAK

AUSTRALIAN DESIGN & MAKE

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

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

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.
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SANITARY PUMPS SEPAK

CENTRIPETAL OPEN IMPELLER PUMP AUSTRALIAN DESIGN & MAKE

MATERIALS

= Part in contact with pumped
media: AISI 316/A1S1304

=  Other parts: AlISI 304

= Gaskets(standard): EPDM(FDA)

= Mechanical seal(standard):
C/SiC/EPDM

= Inside surface finish: Ra<0.8um

= OQutside surface finish: Mirror
polished

OPTIONS

= Mechanical sealin 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 m°/h

= Openimpeller max. head: 70 H(m)

= Openimpeller max. pressure:
7bar/99 PSI

BS SERIES

14 \13 \12\11
* Open impeller max. flow: 45 m*/h
= Open impeller max. head: 50 H(m)
= Openimpeller max. pressure:
5bar/71 PSI
= Temperature: 120 °C
= Rev: 3600min*1
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SANITARY PUMPS

SELF PRIMING/CIP RETURN PUMP

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.

© COPYRIGHT SEPAK INDUSTRIES 2008
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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
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SANITARY PUMPS SEPAK

SELF PRIMING/CIP RETURN PUMP AUSTRALIAN DESIGN & MAKE

MATERIALS

= Parts in contact with pumped
media: AISI316/304

= Other parts: AlSI/304

= Gaskets (standard): EPDM (FDA)

= Mechanical seal (standard): o
C/SiC/EPDM ﬁ

= |Internal surface finish: Polished

= External surface finish:
Sandblasted

11

A\\J-

TECHNICAL SPECIFICATIONS

= Max flow: 30m°®h/132GPM

= Max head: 30 H(M)

= Max pressure: 3bar/43 PSI

= Max operating temperature:
120°C/248°F

= Maxrev: 1750 min

= Max suction height: 8M /22ft

OPTIONS

= Mechanical sealin SiC/ SiC

= Gasketin FPM (Viton) and PTFE

" |nlet and outlet connections:
Clamp, thread, flange, DIN, SMS,
3A, RJT

© COPYRIGHT SEPAK INDUSTRIES 2008 1/105-107 Stanley Rd, Ingleburn, NSW
Ph: +61 2 9618 1455
Mail:

Dimensions and Specification may change without notice
ABN: 70 095 848 276



mailto:sales@sepak.com.au

SANITARY PUMPS

LOBE PUMPS

SEPAK

AUSTRALIAN DESIGN & MAKE

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
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APPLICATION

The pump is a sanitary side
channel self-priming pump.
Suitable for food processing,
pharmaceutical and chemical
industries.

Itis a specially desighed 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.

1/105-107 Stanley Rd, Ingleburn, NSW
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SANITARY PUMPS SEPAK

LOBE PUMPS AUSTRALIAN DESIGN & MAKE

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: AlSI-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: 30m°/h/132GPM

= Max head: 30 H(M)

= Max pressure: 3bar/43 PSI

= Max operating temperature: 120
°C/248°F

= Maxrev: 1750 min

= Max suction height: 8M/22ft
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SANITARY PUMPS SEPAK

PISTON PUMP AUSTRALIAN DESIGN & MAKE

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.
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sTAINLESS STEEL FABRICATION SEPAK

AUSTRALIAN DESIGN & MAKE

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.

© COPYRIGHT SEPAK INDUSTRIES 2008 1/105-107 Stanley Rd, Ingleburn, NSW
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STAINLESS STEEL TANKS SEPAK

STAINLESS STEEL PRESSURE VESSEL AUSTRALIAN DESIGN & MAKE

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.

7

COMFENSATION
SON1ESNZMAM

LUGS (100X120X10)
BADIUS 200N AND
o 1“HOLE

1" BSP SOCKET

1"BSP SOCKET

1° B3P SOCKET

‘FZO riu;s ‘(PH;CK -
LAT BAR PLAT

: 55 304 ANGLE B4R
2L THICK WITH 20000

FLATBAR PLATE

500 1 HIGH OFF THE
GROUND IN $5 304
TE5X75XG MM EQUAL ANGLE
WITH DONNA BOLES

COWN PLATES

100X SQXINIAA RHS
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STAINLESS STEEL TANKS SEPAK

COUNTER ROTATING MIXING VESSELS AUSTRALIAN DESIGN & MAKE

SYSTEM OVERVIEW

Sepak Industries Designh 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.

AGITATOR
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VALVES, FILTERS & FITTINGS SEPAK

FOOD & PHARMACEUTICAL GRADE VALVES AUSTRALIAN DESIGN & MAKE

AVAILABLE PRODUCTS (SS316)

BOTTOM SEAT VALVE SANITARY BUTTERFLY VALVE CHECK VALVE
CLICK HERE CLICK HERE CLICK HERE

1”_4” 1”_4” 1”_4”

DIAPHRAGM VALVE DOUBLE BUTTERFLY VALVES DOUBLE SEAT VALVES
CLICK HERE CLICK HERE CLICK HERE

1”_4” 1”_4” 1”_4”

]
B

SAFETY VALVE SAMPLE VALVES SANITARY BALL VALVES
CLICK HERE CLICK HERE CLICK HERE
1”_4” 1/2”_1” 1”_4”
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VALVES, FILTERS & FITTINGS SEPAK

SPECIALISED VALVES & FITTINGS
AUSTRALIAN DESIGN & MAKE

AVAILABLE PRODUCTS (SS316)

CIRCULAR MANWAY IRIS VALVE PORTHOLE SIGHT GLASS
CLICK HERE CLICK HERE CLICK HERE
300MM -500MM 4” -14” 1”7 - 4”

= =

¥

ROTATING SPRAY BALL STATIC SPRAY BALL TUBE CLAMPS
CLICK HERE CLICK HERE CLICK HERE
1/2” _ 2” 1/2” _ 2” 1” — 4”

TUBULAR SIGHT GLASSES
CLICK HERE
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VALVES, FILTERS & FITTINGS

HYGIENIC FILTERS & STRAINERS

SEPAK

AUSTRALIAN DESIGN & MAKE

© COPYRIGHT SEPAK INDUSTRIES 2008

AVAILABLE PRODUCTS (SS316)

90° INLINE FILTER
CLICK HERE
1 » _ 6”

TANK BREATHER (AIR FILTER)
CLICK HERE

1”_2”

Y-STRAINER
CLICK HERE

Dimensions and Specification may change without notice
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VALVES, FILTERS & FITTINGS SEPAK

STAINLESS STEEL FILTER BOX
AUSTRALIAN DESIGN & MAKE

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. OPTIONS
= (Clean Air into tanks for Food
application. = The outdoor model (pictured)

= High air flow rate. 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)

= FEasy to replace Filter cartridge.
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VALVES, FILTERS & FITTINGS SEPAK

STAINLESS STEEL FILTER BOX AUSTRALIAN DESIGN-& MAKE

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

HEIGHT (mm)
WIDTH (mm)
DEPTH (mm)

FILTER DATA (CLEAN CONDITIONS)

AIR FLOW (m3/hr) | 603
PRESSURE DROP 70 70 115
(Pa)
FILTER GRADE EN779:G4 EN779:G4 EN1822:H13
EFFICIENCY \ Gravimetric 92% Gravimetric 92% DOP: 99.99%
[ 76 L
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TERMS & CONDITIONS SEPAK

AUSTRALIAN DESIGN & MAKE

SEPAK INDUSTRIES CONDITIONS OF SALE

These standard terms and conditions shall apply to and farm part of every contract for e supply of goods and [ or services entered into with Sepak Intemational Py Lid (hareinafter
referred to as the *seller”) including any contract ansing from oral acceptance of repeat or further orders for goads the same or simiar to the goods to which this arder applied,
noiwithstanding any inconsistencies which may be infroduced in the purchaser's arder or acceptance unless expressly agreed o in writing by the seller, and shall terminate, cancel
and supersede any previows written or oral agreements and unders{andings (if any] entered inta ketwaen the selar and the bayer.

1. Formation of Contract respansibiity to mform the seller before the corfract is formed of al
L B . reguirements. of the buyer including (but without limiting the gemerality of

A guotation is not an offer. A quotation submitied by or on Eshalf of the seller shall the foregoing) requrements conseguent wpom any  govemment
canstituie an invitation ba the Buyer bo make an affer to contract A cortract shall only tegulations or requirements relating to heath, safety, manufaciuee
be formed when an order is received from the Buyer offaring fo purchase goods an installation and end use of goods in the State ather than the State af
the terms specified therein and the saller shall have signed and despatched to the manafacture) or country of intemdad use. If the Buyer fails o inform the
buyer a written acceptancs of such order. saller of any such regulations ar reguirements the seller shall not ke
ligkle in amy way whatsoever i the qoods or imstallation fai to comply

2. Buyer's Acknowledgement with ary such regulations or reguirements not disclosad to the saller
The buyar wamants that the gocds are not of a kind ordinariy acquired for personal, before the farmation of the contract and the buyer shall indemnify the

seller against any loss or damage suifered by the seler howsoever
arising aut af such failume;

by Goods supplied (but not manufactured] by the seler are supplied in
accardance with the manufachurers designs and specfications current at
the tme of supply. It is the buyer's responsikility to inform the saller of
any requirements consaquent wpon amy gavemment regulations or

domestic or hausehald wse or consumption and that they are not of @ kind commanly
bowght or ordimarily purchased for private usa or consumption and that it is acquiing
the gaoods far the purpose of re-supply or for purpases other than personal, domestic
ar housahold use ar consumpdon.

3. Price reguirements. relating to health, safety, manufacture, installation ar end
1] The price of this contract shall be the price quoied by the seller and state of the use of the qoods in the state or country of interdad use and the seller
face hareaf and: shall not be liable in any way whatsoever if the goods or installation fai
a)  if the buyer requires the saller to ensure that the goods comply with the b comply with any such requlations or requiremants and the buyer shall
health, safely, manufacture, installation and cthar relevant govemmment indemnify the seller against any loss or damage sufferad by the saller
regulations ar requiremenis then in operation in the State of Australia or kowspaver arsing fram such faikire.
country of intendad use (insofar as such requlations and reguiremeants in
force at the date of this contract in the state of Australia or country in 5 Identification of Goods

which the gaods are manufachured) — the cost of enswing that the gaods
comply with such requlatians and requirements;

b) I the health, safety, mamufacture, nsfallation and cter melevant
governmental regulations and reguirements in oparation in the state of ; .
Australia in which the goods are manufactured are amended in any way 6 Inztallation and Commissioning
afier the date of the seller making the ouoted price but phor to

Ay dascription of the goods is given by way of identification only and the use of such
descrption shall nat constibute the contract a sale by description.

Whiera the seller is to install the goads, stast up or commission the gaods, the buyer

ml‘!ﬁ'?“ of this contract in aw-:r?anue with clauze & hereuf—. the: oozt will provide suitable acoess to and possession of the site and proper foundations o
af E_“f‘"“"ﬂmﬂ"'* gaods camply with such amended regulations and receive and suitable profection far the goods. Unless otherwise statad the buyer wil
requirements.

be responsible for all buikders, masons, jainers, pipe ftiers and eleclricians work and
any attzrations ta existing equipment far use with the goods kereby sold. The buyer
will supgly at the buyer's expanse all fuels, services and other facliies required
installation, stariing up and commissianing af the goods.

2]  The price calculated in accordance with sub-clawse 3{1) hereof shall ke subject
to vanation ky the saller to take account of vasiations in costs ansing from:

a)  Delays in manufachure or instalation as a result of instructions or lack of

instructioms from the Bayar, the Buyer's failure ar inakility to RIfl its

ubli;ati::-nrs under the contract or an]'_acﬁ-:-n or inaction by the buyar ar 7 Termination Points
ather circumstances beyond the saller's contral;

b)  Where Labour Award raies in operation at the date of the seller's Where the sell is to inskall te goods, the termination points for the connection of
quodation are incraased and f or if 3 leszer number of warking howrs is mechanical and electrical services will b2 as stated on the face hareaf. The buyer
prescribed, then a propartionate increase in the tatal selling price shall will ke responsible for the supply of sericas at and the connection to the termination
be invoiced to the buyer. In deiemnining this adjustment in the amaunt poirts so desigrated.
payable ar in the prescribad warking haurs, the dassification of a fitter
undar item 3, division A aof the Faderal Mefal Industry Award 1584 made a. Tests
pursuant to the Concilation and Arbitration Act 1904 of the . . . .

Commomwealth of Austalia shal be adoptzd.  In detormining the Any matenals required for production tests (whether in the seller's woeks or en the
propartionats adjustment to the salling price, a value representing 60% buyar's pramises) o for mmm's_siuning shall ke supplied by the buyer at the buyer's
of the increae in the Labour Award Rate in operation at the date of the cost Al other costs of test required by the iujr.er.wer and above the seler's normal
seller's quotation shall be adopbed, and a value representing 40% will be tests shall ke bam by ﬂ"_E' h"":"_E" 'l{fhere !t is stated on the face hereaf that
applicable to material based on the appropeiate materals index shal be acceptonce of the goods is subject to inspection or tests by the buyer, the goods
adopied. The seller shall ashisa the buyer of any such vafation in shall be deemed ta have been accepted by the buyer if the buyer fails to attend the
selling price indicating the value of any incomplete work o which the mgecbun ar tests, providad that the sgller has given the buyer_guc-i and reasonakle
variation has been apphad; noitice 'ﬂvzreuf The seller shal be Eﬂhﬂl.?d', an reasomable natice, fo attend any test

)  Variations in the cost of the goods ba the seller dus to variations in fraight and ip recaive @ copy af test reports obfained by the buyer.
and branspart costs, insurance premiums, cusiom duties or vadation in _
rates of exchange in cperation at the data af the selar's quotation; 8 Completian

d)  Corection of emars and cmissions; S The sellar's abligations under the contract shall be deemed io be completed when:

The price =0 varied shall be payable by the buyer as if it were the original price )  In the case of goods sold for delvery and installation, when the goods
quoted. refemad o in the confract are assemblad in position and are ready for
N comnaction b the power and ather services specified;
4 Design and Manufacture b} Inthe caze ﬂfgn-u’:; sold for delivery, mst-..::ﬁon and commission, when
Excapt where exprescly agread by the company in writing: the goods referad o im the contract ame assembled in position,
al Goods manufactured and supplied by the seller are manufachured in connected to the pawer and cther senices spacified and are ready for
acoordance with the seller's designs and specifications current at the cammercial use by the buyer; o
time of commencament of manufacture and with the health, safety and g} Inthe case of gaods *:,_ufd.fnr defivery at @ named destination, when ﬂ"_E
ather government requlations or reguirements then in cperation in the goads "_Em_’h that deshna‘hn.n_ Unl-:-ad'!ng u.f.gn-uds shall be the buyers
state af Austrafa in which the gaods are manufactured. |t is the buyers respanzibiity unless cthemize agreed in writing;
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TERMS & CONDITIONS

SEPAK

AUSTRALIAN DESIGN & MAKE

d]  In the caze of goods scM for delivery ex works, when the goods are
handed over by the seler ta the camier. The provision by the seller of
engineers serices to start wp and / or commission gocds whare 50
spacified following completion of installation shall not affect the operation
af this dause.

10. Delivery

Unless ctharwise expressly agreed by the seller in wiiting the goods will ke deliverad
ex works, Times given for supply, delivery, or campletion are an estimate and for
guidance only. The buyer shall nat be entiled to compenszation under the contract in
fthe event of delay of any kind whatspaver and the seller shall not ke liakle for any
loss or damage howsoever afsing as a result or consequence of amy failuse to delivar
ar delay in delivery arising from any crcumstances of whatsoever nature including, in
particular kit without limited the generality of the foregoing, dalay ke alterations to the
contract cr specification of the goods or any other act ar default on the part of the
buyer, or by fire, flaod, easthquake, storm, tempest and cther natural phenomencon,
acts of God, stikes, lockouts, unavailability or shortage of raw matesials or shipping
ar ransport fadliies, war, insurrection, Aat, civil commotion amd amy unavaidakle
accidents ar failure ar inakility to cltain icences or any ceder or direction or direclion
af amy local state or federal gevermment or govermmental authorty or instrumentality
ar any ather circumstances beyond the sellar's cortrol. If the saller defermines that it
is ar may ke wnabla to deliver within a reascnakie tme or at all the confract may ke
cancelied by the seler. In the event of camcelation the buyer shall have ne daim
against the seller for amy damage, loss, castor expense whatsoever. The buyar shall
not ba relieved of any oblgation bo accept or pay far goods by reason of any delay in
defvery.

1. Delivery by Installments

The seller resemias the right to deliver by installments amd each installment shal be
deemed fo be sold undar a separate contract  Failure of the saller to daliver any
installment shall net entiie the Buyer o cancel the balance of the order. In the event
af the buyer making default in respact of any instaliment, the seller may elect bo treat
the default as a breach af contract relating to each cther installment.

12. Claims

Any claim by the bayer for shoet or weongful delivery of the qoods must be nodfied to
the saller in writing within 14 days afier delivery of the goads o the buyer and any
daim which the buyer does not notify within the fime aforesaid {ime baing of the
eszance) shall ke deamead to have besn aksclutely waived.

13. Sub-contracis

The seller reserves the Aght to sub-contract the production, manufactuse or supply of
fthe whole or any part of the goads or of any part of the goads or of any materials or
sapices i ba supplied.

14. Risk

The risk of lass of or damage ta the goods shall be bom by the buyar on and from
departure of the goads from the woeks or store of the seller, as the case may k2. The
kuyer shall, at his expanse, insure the goads i his name and the name af the selar
against loss or damage for their full replacement value and keep them sa insure until
the gqoods are paid forin full.

15. Property

Property in each wunit of the goods shall pass to the buyer when full payment has
been received therefor (each unit of qoods keing considared as a whole) by the
saller, resala by the buyer in the odinasy cowrse of business, consumption [otherwise
than by repacking) by the buyer or on conmection with ather goods, whichever first
accurs.  Until property in the goods passes i the bayer hareundar, the bayar
acknowledges that it is in possession aof the goods solely as bailee for the seler and
n that capacity shall stare the goods separataly from the buyer's own goods or those
af any ciher person and in @ manner which rendars the goods clearly Mentifiable as
goods af the seller and shal indemnify the seler against amy loss, cost or expansze
aszaciated with any damage [howsoever arising) fo the goods. The szller may,
withaut prefudice to any of its other rights and withaut previcus notice, delete, disakle
ar FeMOVE any computar programs, hardware or software supplied pursuant to this
agreement, retake and resume possession af all goods which remain the property of
the seller and may for that purpose by its servants and agents erter upon the buyers
premises or any other place where the goods may b2 upon the ccourence of one of
the following events:

a)  [where the buyer is a corporation) the buyer commences to be wound up
oris placed under official management or a receiver is appairted or an
encumbrancer takes possession of its umdertaking or property ar any
part theracf; or

k)  [where the person is a natural parson) the buyer bacomes insolvent or
bankrapt or cammits an act of barknaptcy or makes an assignment for
the benafit of @ creditor; or

c}  the buyer fails to pay the whole or amy part of the purchase price or
tramspart ar other charges for any umit of the goods sweplied hereunder
when dus and payable; ar

d)  The buyeris in breach of any cther teems or conditions of these standard
terms af trads.

The buyer must nat delele, dsable or remowe any compater pragrams, hardware or
software supplied pursuant to this agreement, and maust not copy, reuse, distibute or
modfy any soffware or related program without the prior written consent of the seller.

The selzr shall have no right to =2l or dispaze of the goods unfl the prce thereaf
has keen paid in ful unless e goods are resold in the ardinary cowrse of business
and provided that in the event of swuch sale the buyer does not hold him==if aut as
agent of the seller and immediataty delivers to the seller that part af the procacds af
the sale equal fo the amaunt remaining uripaid on the qoods and wnbl such part af
the proceeds is so delivered it shall ke held by the Bayar in tust for the seller
separate from all its othear property.

16. Terms of Payment

The purchase price is o ba paid o the seller’s head office [unless ctherwise stated)
in the mariner and at the fime stpulaied on the face kereof. I payment is required to
be made wpon completion of instalation, such payment shall ke deemed to be due
on completon of the seller's chiigabons as pravided in clause @) heracf. I na such
terms ame state o the face hereof the purchase prAce shal be payable when the
goads are ready for despatch o the buyer. Without prejudice to the other Aghts and
remeadies af the selar, where any payment is mot made on the due date, interest
theracf at the rate of 3% above the averdraft rate for the time kbaing charged by the
seller's banker, shal ke payakle upan damand from such date as the seller may
demand in writng. The kuyer is not entified o withhold any payment bacause af
claims in respect of faults or otherwise or amy claimed right fo sat of sums cwing or
which may kecome owing ky the saller cr any related corparation o for any other
reason whatsoever.

17 Buyer's Liability and Default

a)  Ifthe buyer shall:

il Fail to make amy payment due undar the contract ar commit any
ather breach of any of the buyer's obliigations undar the cortract
ar

i)  Suffer execution; or

iy Commit an act of bankruphcy o,

iv}] Make any composition or arrangement with creditors; or

v} Being a company pass @ resolution for winding wp or have a
receiver appointed over any of its property of kave a windng up
petiion prezenied against it;

the seler (in addition to any ather remedes hersby or by any statute

corfemad) may treat the comtract as temminated and any part of the price

then wripaid whether ar not due under the temms of the cortract shall
fiarthwith E=come due and payable and such termination shall ke without
prejudice to any claim or right the seller may possess.

k) If the manufacture, despatch or franzport of gaods is delayed by reason
of or as a result of any act, omission, defaut or request by or on behalf
of the buyer, the buyer shal pay to the seller a proportion of the contract
price appropfate bo the work dome By the seller up o the dale such
payment is requested fogather with amy expenses or additional costs
imcurred by the saller as a result of such delay. In the event of such
delay confuing bayond a reazonable tme ar if the buyer fais ta take
possession of the goods within a reazonakle time, the seller may treat
the corfract as terminated and claim damages.

18. Yariation of Terms of Payment

MNotwith=tanding anything herink=fore contained the s=ller reserves the right fo vary
the terms of payment at any time either before or after dalivery of the goods fo
requine payment in cash in full at such ime as the seller shall determine and | or
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sacarities for the prica should the credt warthiness of the bayer at amy me k2come

unsatisfacioey to the seller in the seller's akbsclute and uncontrolled discretion. A d) If any gaods or components thereof are made by a third party manufacharer,
stafement in writing signed by or on kehalf of the seller that the foreqoing provisions amd ame sukject to a waranty by sad manufacturer, then the warmarty
af this clause apply shall be conclusive evidence that the credt waorthiness of the pursuant to this dause doas nat apply, and the buyer's only recaurse shall be
buyer has becoms unsati=factory to the saller as aforesaid. In addiion, the seller as agansi said third party manufacturer.
reserves the rAght to siop the goods in fransit
) For the punposes of this clause 21, "Plant Acceptance Date®, in refation io
19, Seller's Lien goods, is the earfast of te following dates:
In addition ba any lien b which the seller may ke statute or otherwise be entitied, the 1. When the goods o the relavarnt system are instaled and commissioned;
saller shall in the avent of the buyer's inscivency, bankmptcy ar winding up arin the '
event of failure of the buyer to pay the price when due [time being of the essenca] ke 2. \When the goods or the refevant systam are first wsed by the buyer
entiied ba a general lien on all property ar goods belonging fo the buyer which are in
the possession af the seller {notwithstanding that such gaods or some of them may 3. The 14* day afier completion of the installation of the goods;
have bean paid for) far the urpaid prce of any ather qoods sold and deliverad ar
agreed to ke sold and delivared o the buyer undar this or any ather contract. & 14 days after defivery of the goads if the buyer has indicated that they do
. not require the saller to install or assist with the instalation of the goods.
20. Waiver
Failuee by the seller to insist upon strict pesformance of any term, wartanty ar > Specifications
comdition of the comtract shall not be deamad @ waiver thensof or of any rights the a) The seller may request the buyer to supply detmils, illustration, drawings
saller may have and no express waver shal be deemed a waiver of any subsequent spedifications, samples or bestng supples of the ma:heri:t o ;pn;i'.lcis mH:
breach af any term, warranty or condition. which the buyer intends to use the goods. IF these are not recaived by the
=2ller within the time as specified, or, upon receipt, are nat considerad by the
. i) Guarantee ssller ta be suitakle, the seller has the optian without k=ing liable for any loss
: . e - delay which may arise either:
a)  Subject fp the following peovision af this clausa 24 the seller undertakes to or e
repair ar replace (at the seller's option) all goods and components therecf i) o Eﬁﬁﬁx mmufm:lhue and ! T despatch Df 3"3 5:'“5 "":Lﬁ:!
marufactured by it which the seller in its dscration deems fo ke defective in specl N5, SAMPIES OF SUPPIES Are receied an accepied by
materials of workmanship umder proper and moemal condiions of wse and _ the saller as suilkle; or o N
maintenance within bwslve months af the completion of the sallers obligations il Ta mﬁﬂ_ﬂtrﬂhﬂﬂi;ﬁ:mﬂ‘_!miﬁ 'fﬂ'"d' L"Ethe 5:"'5':;5 Spmion
undar this contract pursuant ta clavse 9 heraof. are Silake War e BWYers requirements an Femuire
B)  The liakility of the seller under this quarantee is fimited b the repair or  periormance of the contract by the buyer.
replacement of defective qopds ar components.  All ather costs includad B The prmrlsmns. of .sub-cla_use a} ab.uwe shll E,IED :ipﬁ)' when the seler !?as
cartage, carriage, and installation shall ke bome by the buyer. 5“'?‘!: I:Eﬂtz}? Ilﬁf:ra"]ﬂ?:h d’:"“55= Epﬁuﬁ?t[:;; sampfelsbf{; testing
c}  WWhile the goods are in the custody af the seller for investigation or repair they Sppile e BUyEr UyEFS approval and SUeh approva B SaMma
shall be at the Fisk of the buyer and no liability shall atadch to the seller its z:;mﬁ‘;f:g‘sz‘;?:’ considers o be sitable is nof received by the seller
Fits rits for d occasioned to th s ha
:::E ar = any damage siene " g0 weasvEr c]  Urnless it is specified to the contrary by the sellar in writing on the face of the
d]  To obfain the banefit of this guarantee the buyer must give natice in witing to :?EJ |I:aﬁ-55:1z!tmn5, drm:gsb Epmlf:?hb:";; H:E:Eh'h' '”m";‘* *;m:
tha sellar i diatal it bacami f th Il d dafact amd i SpEGC ICNS prepamed ar sugpll ] EF dre dpprozImaie ory ani
ewench;ou-r:n:hEE l;mi}r'n?;nulfﬁﬂe sir:ll::n::':ﬁzd = alees andin an¥ shall not ke regarded as accurate working details, illustrations, drawings or
e]  Goods and components nat manufachured by the s.eller:re not covered by this SFEdFMﬁDrE' All such defals, ilustrations, drawings and EPE\.:i‘ﬁ[:ﬂ‘ﬁMS
guarantes kut the saller will endeaveur fo obtain for the buyer the benefit of fma“[r:ﬂm:::]w g the SE"E:na'"Id shal hsﬂ.lbemf'd a;_ {:mFldeDr;t:Ew ﬂ":
anmy applicable manufacthirer's warranty. uyer | . ot copy, sED, dnan oe Ermize mspaze =al
fi Second-hand, traded-n or previcusly awned goods and components (whether |II|.:Is|r:|1mns, drawings or specifications without the priar written consent of the
ariginaly manufactured by the saller ar othemwise] are mot covered by this seller).
guarantee. ; .
gq] These gemneral condiions shal operate in respect of mew components 23 Warranties and Liabilities
delivered in “ﬁlm”.t 'f]f this guarantee. .Th'-s guarartee appled to any a)  With the exceplion of the conditions, warranties, rights and remedies refesred
compunent suppled within the course of repair wor ta in sub-clause b) below, all condiions amd warranties (and rights and
. remadies relating o the breach thereof) whatspever which would bat for this
ii) Guarantse sub-clause, have k=en impled by stalule, the commen law, equity, frada,
L custam ar usage or atherwise howsoaver inbo any contract for the sale of
a) T.h.e G_uarantee-_ refe_rred o in this clause shall ke deemed fo have besn goads between the buyer and seller are negatived and expresdy excluded
immediately waived if the buyer: from ary such corfract fo the maximum extent pemitied by law.
i L . k) Cerain legislabon [nciudng the Trade Practices Act 1974 and wvarious
1. Madifies, repairs, instalis ar operates the goads, or any system af which legislation of the States and Tesitories of Australia) has the effect of imlying
the goads farms part cermin conditions and waranties inip, and of grantng cerin rights and
. . remadies in respact of, contracts with consumers which may not be exduded,
2. Operates ar pemits the goods or the system of which the goods foms restricted or modfied. Mathing contined in these conditons shall excluds,
part ta h'? nperﬁteﬂ.h]rmy: '!"M"'ﬂ or groap “E"_"i“d""_‘i who have restrict or modfy amy such conditions, warranties, rights or remedies but the
not recelved specific fraining from the seller in refation to such liakility of the seler for beeach of any of such conditions or warranties shall,
oparation to the satisfaction of the sellar. wheee legally permissitls, ke limited, at the optiam of the seller, foc
i] replacement or repair of the relevant gaods or payment of the cost
k) The wamanty pursuant to this dawse extends only to defects that are braught thareaf: o
to the atiemton af the saller in 'l'l'l‘tﬂ! within 12 months after the Plant ”] E_F'Y‘Df EwlmlEﬂt EDHS ar PEI:"ITEI'It of the cost of EHI‘HI‘I!
Acceptance Date. such qoods.
] c]  The saller shall be under no liakiity to the buyer for amy loss or damage o
c} For the removal of doubt, if the seller Il'ldE_FttE'S to replace goods or persons of peoperty or for death of injury cawsed by any act or omission
m':""E”_E thereof, the seler “’Ef!'i anly pravide such replacement goods (inchuding negfigent acks or omizsions) of the seller, its servants ar agants.
upon receipt of the allegedly defective goods from the buyer, and any lakar ar d) The sellar shall nat ba lioble in any way whatsoever for the indirect or

similar casts in relation ta the replacement qoods ar companents shall be
Eame by the purchaser and are in na respact the responskility of the saller.
The warranty does not apply bo mechanical s=als and the seller shall nat ke
responskle in any respad in relation to damage cawsed by fair wear and tear.

© COPYRIGHT SEPAK INDUSTRIES 2008

consequential loss o loss of prafitincluding in pasticular but mot limited ta any
loss by reasom of delay, defective or foulty materals or warkmanship,
megligence or ary act ar matter or thing done, permitted or omited by the
saller.
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g]  The buyer acknowledges and agrees that neither the seller nor any person
acting cor puporting bo act on s kshalf has made any reprezantation ar
warranty or given any pramise ar undaraking with respect to the goads ar their
supply which is not set out in writing.

fi  The buyer has the responzhilty for inswing that the goods are not used for
ary pungose for which they are mot suitabla.

q)  The saller's Eakilty bo the buyer in respect of the goods (whethar new,
secandhand or recondiioned] and of any contract is stictly limited fo the
provisions of hese condiions of sala.

24, Repair Work

While the seller shall take al reascnable precautions in connection with repair work,
fthe seller aocapts na responsiility in respact of such work except such liakility as
pursuarnt io the Trades Practices Act 1974 or any other law cannot be excludzd by
agreement betwean the buyer and the seller.

25, Trade-in Equipment

Any equipment traded in under this contract shall ke at the sk of the Buyer untl
defvery is accepied by the seller and the proparty in the equipment shall nat pass to
the saller untl such delivery is actepled. The credit for the tradedn is based on the
ardar and condition of the equipment as inspect=d by a representative of the sellae
and such credit shall ke subject o readustment if the order and conditions of the
fraded-in equipment has datericrated ketween the date of n=pecton and the date of
defvery to the saller.

26. Software

The kbuyer must not copy, atter, reuse, medify or distibwie any saffware or program
that relates to the goods or that is sweplied by the seller ta the buyer.

27, Compefition Consumer Act 2010

74 Noiwithstanding ant other prosision hersin, the seller's liakiity in ralation
to any qoods ar services pravided to the buyer shall ke imited to one of
e following [at the seller's electon)

a.  The replacemsant of the goods or e supply of equivalent goods.

k. The repair of the goads.

. The paymeant of the cost of replacing the goods or of acguiring
eguivalent goods

d.  The payment of the cost of having the goods repaired.

ar2 To the extent that the seller is deemead to have supplied =emvices ko the
kaypar, the s2ller's liakility shall ba limited to the provision of one of the
follawing [at the seller's electon]:

a.  The supghying of the sarvices again; or
k. The payment of the cost of having the samvices supplad again.

28, Taxes

So far as may ke lowhd any tax, whether fedaral, state or mumicipal or of any ather
nature lesied on the sale of the goods or on the use or possession thereof ar
atherwise in respect of the goods o the contract, shall be bame and paid by the
buyer amd if such tax shall ke due and payable by the saller ar if the seller shall ke
chargaakle by law for the collection of the same the buyer wil pay i the seller on
demand the sum sa paid or payakle whether or nat the contract shall have been fully
performead or the labkilty to fax was urknown by or undisclosed to the buyer at the
date of the contract.

29, Governing Law

This contract shall k= gaverried by and construed in accardance with the laws of the
stale of Mew Scuth Wales and the buyer and seller submit to the judisdiction of the
courts af Mew Scuth Wales and all courts of apgeal therefrom.

30. Haotices

Ary notice or document required hereunder or under the confract to ke served on the
saller must ke addressed fo its regisierad office for the time being. Any notice ar
document similady required to ke served on the buyer may ke sent to the bayer's
addeess as stabed hereon or if no address is stated fo the Buyer's last known
address. Motices and documents may ke delivered by hand or send by prepaid

ordimasy mai and if send by mail shall ke deamed ta be served fwenty four hows
after the said notice was posted.

H. Confidentiality and Copyright

a) All information in this quotation, cr any dacumentation annexed bo thesa tems
and condtians o supplied b you on or arcund the samea time as these terms
amd condiions maust ke kept stricly comfidential, and, unless othemise
reguired by law, shall not ba disclosed to any other person or entity without
the specific: written consent of the saller.

k) The seller reserves all rights in and in relation bo this document and its
cortenis, and accompanying drawings, diagrams or data sheets, and the
buyer must not reproduce, copy or pravide such infoemation to any other
persoh ar entity without the selar's consent
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