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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.

Advantages

Description

High stability
Improved preserve quality
Improved homogeneity
Improved absorption
Reducing the high cost of additives
Changing the viscosity
Reducing the reaction time
The use of cell division
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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.
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