
Cheese technology
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SPX’s experience in cheese enables us to offer a wide range of 
equipment and solutions. The key to choose the right equipment 

is the cheese type, the below table may be of help (Please note 
that only the main cheese categories are listed)

Main groups of  cheese Types/ 
variet ies
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European  
pressed cheese

Ext ra  hard cheese Parmesan x x x x x x x x x x x x

Ext ra  hard cheese Grana x x x x x x x x x x x (x ) ( x )

Hard cheese Gryére x x x x x x x x x x x

Hard cheese Emmenta l x x x x x x x x x x x

Hard cheese Swiss x x x x x x x x x x x (x ) ( x ) x

Semi  hard cheese Gouda x x x x x x x x x x x (x ) ( x ) x

Semi  hard cheese Edam x x x x x x x x x x x (x ) ( x ) x

Semi  hard cheese Ti ls i t x x x x x x x x x x x

Hard/semi  hard cheese Manchego x x x x x x x x x x x

Special i ty  cheese

Semi  hard /  sof t  cheese Havar t i x x x x x x x x x x x

Semi  hard /  sof t  cheese Por t  Sa lu t /St .  Pau l in x x x

Semi  hard /  sof t  cheese L imburger x

Semi  hard /  sof t  cheese Blue mould x

Sof t  cheese Gorgonzo la x

Semi  and sof t  cheese Feta/ Domiat i x

Semi  sof t  /  f resh cheese Whi te  cheese x

Pasta f i lata

Hard /  semi  hard cheese Provo lone x x (x ) ( x ) x x

Semi  hard cheese Kashkava l x x (x ) ( x ) x x

Semi  hard /  f resh cheese Pizza  cheese x x (x ) ( x ) x x

Sof t  /  f resh cheese I t a l ian  Mozzare l la x x (x ) ( x ) x x

Cheddard types

Hard cheese Cheddar x x x x x

Hard cheese St i r red curd x x x x x

Hard cheese Engl ish  ter r i to r ia ls x x x x x

Fresh / others

Fresh cheese Cot t age cheese x x

Sof t  /  f resh cheese Quarg 1)

SofT /  f resh cheese Cream cheese 1)

Sof t  /  f resh cheese Fromage f ra is  1)

Fresh cheese Ricot t a  2)

1)  Process based on u l t ra f i l t ra t ion   2)  Based on combined u l t ra f i l t ra t ion and micropar t icu la t ion

Cheese equipment selection guide
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Cheese plant logistics and cheese technology
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As a leading global supplier of complete cheese plants to the 
dairy industry, SPX offers a comprehensive selection of fl exible 
and cost-effective solutions for a wide range of cheese types and 
sizes with wide-ranging moisture content and fat in dry matter. 

CheeseMaster plant 
The CheeseMaster line is an automated, modulised processing 
line for manufacturing all variations of EPC cheeses (European 
Pressed Cheese) – hard and semi-hard, round and rectangular, 
round eyed and with irregular eyes – in sizes from 1 kg to 50 kg 
(2.2 to 110 lbs/h) or more.  

The CheeseMaster line has a proven track record for its out-
standing performance and yield.

CheddarMaster and Mozzarel laMaster
The famous CheddarMaster system is widely used for the manu-
facture of all types of Cheddar and dry salted cheeses. The Ched-
darMaster system is available both as a tower and all belt system 
with capacities from one to 10 tons per hour.

Based on the same technology as the CheddarMaster, the 
Mozzarella-Master handles Mozzarella or pizza cheese recipes.

SoftCurd Cottage cheese l ine
The SoftCurd cottage cheese line is made for cottage cheese 
with or without cream. The capacity ranges from 900 kg/batch to 

2700 kg/batch dry Cottage cheese and approx. 1,600 kg/batch 
to 4,900 kg/batch creamed Cottage cheese. The concept of the 
SoftCurd line has proven it self successfully many decades.

Cheese technology and support
SPX cheese process technology is the result of many years of 
experience and close co-operation with cheese manufacturers 
throughout the world. 

Our experience and wide range of technologies means that we 
can confi gure and modulise a world-class solution for a particular 
cheese production line, and provide all necessary support and 
service.

A dedicated team of special ists
• World-class innovation, engineering, sales and service 

competence

• Powerful and versatile technology platform

• Pioneers in innovative dairy applications and engineering 
solutions

• Advanced process automation solutions

• Innovation centre and pilot plant service

• Defi ned process knowledge and consultancy

Cheese vats – APV CurdMaster a vertical double O vat

Vert ical  double O type

Advantages
• Fast foamless fi lling

• Rapid mixing of all added components including rennet

• Gentle and precise cutting

• High yield

• Fast whey draw

• Controlled and fast heating and cooling

• Vertical vat with 2 outlets for fast emptying

• Effi cient and gentle stirring

• Fully automated with touch screen

• CIP cleanable vats

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion
Cheese vats  inc lud ing 
var ious opt ions to  f i t  any  type of  cheese 
product ion

Capaci ty Up to  30,000 l  (8 ,000 U.S.  ga l )

Temperature Dependent  on ind iv idua l  cheese types
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Advantages
• Improved cheese quality - better cheese base with minimum 

lumps and no irregular holes

• Shorter cheese processing time

• Very gentle, efficient and homogeneous agitation to eliminate 
feed variations in the 
Pre-Press system

• Continuous whey 
suction system enabling 
whey draw from the 
tank without stopping 
the agitator

• Separate in- and outlets

• Tangential inlet

• Enables high 
concentration of 
cheese curd before 
emptying to the Pre-
Press system

SoftCurd cheese vat type OCC horizontal

Cottage cheese production 

CurdFinishing tank 

Final  st i rr ing and second whey draw between 

the cheese vats and the Pre-Press system 

Specif icat ions

Fie ld  o f  app l icat ion Main ly  cot t age cheese p lants

Descr ip t ion

Hor izonta l l y  enc losed cheese vat ,  f i l led 
on ly  up to  be low the cent ra l ,  hor i zonta l 
shaf t . 
Two sets  o f  cut t ing too ls  for  ver t ica l  and 
hor i zonta l  cut t ing to  create  un i form curd 
cubes ,  fo l lowed by  proven h igh-qua l i t y, 
downst ream system for  whey dra in ing , 
wash ing and coo l ing ,  curd dra in ing and 
creaming

Capaci ty

Tank s ize  f rom 6,000 l  to  18,000 l  (1 ,585 
-  4 ,755 U.S.  ga l )  f i l l ing vo lume.  L ine 
capac i ty  up to  5 ,000 kg (11,000 lbs)  cot-
t age cheese per  hour

Temperature PLC cont ro l led cot t age cheese cook ing 
programme

Advantages
• Enclosed cheese tank with horizontal and vertical cutting tools

• Horizontal cutting frame parked outside product area when not 
in use

• Dedicated stirring shovels for gentle curd agitation

• Unique soft curd agitation programme

• Low product level

• Well-proven downstream equipment

• Fully CIP cleanable equipment

• High product quality and hygiene standard

• Tank also applicable for Blue Cheese, Feta and other cheeses

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

The CurdF in ish ing t ank is  used for  gent le 
f ina l  ag i t a t ion as  wel l  as  for  the second 
whey draw which can be per formed wi th-
out  s topping the ag i t a tor.  Th is  wi l l  m in i -
mise the lumps in  the cheese mass to  be 
pre-pressed which aga in  wi l l  g ive  a  bet ter 
cheese base wi thout  i r regu lar  ho les

Capac i ty Any

Temperature Process-dependent

APV_Cheese_Technology_6003_03_02_2013_GB.indd   4 12/09/13   12.15



5 

Advantages
• Increased yield through recovery and reintroduction of cheese fines

• Ability to flush out the filling line with clear whey

• Elimination of any increased fines losses from the second whey 
draw

• Improved cheese quality in connection with the second 
continuous whey draw

• Quick filling of the bottom of the Pre-Press with clear whey

• Less fines sediment in the bottom of the Pre-Press

Advantages
• Flexible Pre-Press for all cheese types and a wide range of 

sizes and shapes

• Adapts easily to variations in fat and water content

• Physical separation between the individual batches for clear 
batch identification

• Fewer cheese vats required

• Easy change of cheese dimension and shape

• Same unit can make Gouda- and Tilsit-type cheeses

• Long running time between CIP cleaning

• Higher yield

• Uniform water content

• High weight accuracy due to uniform curd distribution, laser 
scanning and adjustable knives

FinesSaving tank

For recovery and reintroduction of  cheese f ines into the cheese

APV OPD Pre-Press 

Flexible pre-pressing of  al l  kinds of 

semi-hard and hard cheese types

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

Dur ing the second whey draw,  the cheese 
f ines in  the whey are  sed imented in  a 
F inesSav ing t ank .The sed iment  f ines wi l l 
cont inuous ly  be in  mot ion to  prevent  f ines 
lumps unt i l  they  are  forwarded to  the 
Pre-Press ,  where they  are  d is t r ibuted in 
the cheese mat  and jo in t  w i th  the cheese 
gra ins

Capac i ty Any

Temperature Process-dependent

Specif icat ions

Fie ld  o f  app l icat ion
Cheese p lants  for  product ion o f  semi-
hard and hard cheeses f rom about  2 .0 kg 
to  100 kg (4 .4 to  220 lbs)

Descr ip t ion

Pre-press ing of  a l l  t ypes o f  semi-hard and 
hard cheese in  a l l  s i zes  and shapes wi th in 
a  f rame of  1 ,200 x  1 ,200 mm (47.2 x  47.e 
inch) .  Ava i lab le  wi th  a  number  o f  cheese 
product ion opt imisat ion features such as 
laser  scann ing and ad justab le  kn ives

Capaci ty

5 ,000 -  20,000 l /batch (1 ,320 -  5 ,280 
U.S.  g/batch)
Max imum batch s ize  13,000 x  1 ,700 x  200 
mm (512 x  67 x  8  inch)

Temperature Dependent  on cheese type
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Advantages
• Even pressing of cheeses in individual moulds or multiple 

moulds without using spring-loaded lids

• A specific pressure of 400 g/cm² (5.7 lbs/sq.in.) is achieved at 
only 0.3 bar (4.3 lbs/sq.in. air pressure)

• Optional available with pressing cylinders

• Applicable to a wide variety of cheese types

• Applicable to a wide variety of shapes and sizes

• Integrated mould storage

• Collecting of whey and CIP liquid

Advantages
• Gentle handling of the cheeses

• Possibilities for laser controlled filling for accurate placement 
of the cheeses in the moulds (large cheeses)

• Can fill up to 24 cheeses in the same operation

• All fillers are product adapted according to cheese type

• Choice of filling heads and filling systems

• Choice of type and amount of filling heads

• Several filling tools can be integrated in the automatic filler or 
changed for production of various dimensions and shapes of 
cheeses

• Operation with single or multiple moulds

• Optional: Fully CIP cleanable filling unit

Mould fillers

Flexible f i l l ing solut ions for  cheeses of  various dimensions and shapes,  

and with dif ferent structures and f i rmness

APV SaniPress system

Highly f lexible system for f inal  pressing of  semi-hard and hard cheeses

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

F i l l ing o f  pre-pressed cheeses .  S imul-
t aneous f i l l ing o f  more than one cheese 
depending on the capac i ty  requ i rements 
o f  the process ing l ine

Capac i ty Up to  about  5 ,000 cheeses per  hour

Temperature Process-dependent

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion
Press ing t akes p lace in  c losed tunne ls 
by  means of  a  d iaphragm press ing on the 
ent i re  sur face of  the mould l id

Capac i ty Ta i lo red to  cheese process ing l ine

Temperature Dependent  on ind iv idua l  cheese types
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Advantages
• Patented pressure washing system for efficient cleaning of 

all micro-perforated drain channels, thus preserving the whey 
draining capacity of the moulds

Advantages
• Customised to individual cheese types, shapes and sizes

• Additional emptying tools can be integrated in the automatic 
filler or changed to accommodate various cheese shapes and 
sizes

• Choice of two methods enables the optimum solution for any 
cheese type

• Works with single and multiple moulds

• Available with full CIP cleaning

Cheese mould washer

Special ,  patented design for  cleaning micro-perforated plast ic  

cheese moulds

Mould emptier system

Highly f lexible system for f inal  pressing of  semi-hard and hard cheeses

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

The cheese mould washer  cons is ts  o f 
th ree sect ions -  pre- r inse ,  pressure 
wash ing and f ina l  r inse .  Cheese par t ic les 
and whey res idues are  removed by  s imple 
f lush ing in  the pre- r inse sect ion .  The 
moulds are  f i xed in  an ups ide down pos i -
t ion in  the pressure wash ing sect ion and 
detergent  is  c i rcu la ted through the micro-
per fora t ion .  F ina l l y  the moulds are  r insed 
wi th  f resh water,  wh ich is  recyc led to  the 
pre- r inse sect ion

Capaci ty Adapted to  the ind iv idua l  
cheese p lant

Temperature 75°C (167°F)  in  the pressure wash ing 
sect ion

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

Compressed a i r  empty ing:  The moulds 
are  turned 180°  and f i xed a f ter  wh ich the 
cheese is  re leased by  b lowing com-
pressed a i r  th rough the micro-per fora ted 
ho les  in  the bot tom and s ides o f  the 
mould .
Vacuum empty ing:  Spec ia l l y  des igned, 
f i xed vacuum heads on the mould are 
lowered on to  the cheese.  The cheese is 
l i f te t  out  o f  the mould

Capaci ty Adapted to  the ind iv idua l  
cheese p lant

Temperature Dependent  on cheese types
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Advantages
• Highly flexible to accommodate various cheese types, sizes 

and shapes

• Suitable for both cheese cooling and cheese brining

• Available with full CIP to enable full batch control

Advantages
• Specially designed rack filling system with filling below water 

level for gentle treatment of soft, pressed cheeses

• Flexible to accommodate various cheese sizes and shapes

Rack filler

Gentle loading of  cheeses on the rack

RackBrine system

For round and rectangular hard and semi-hard cheeses – water cool ing and brining

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

Pressed cheeses are  conveyed on a  be l t 
conveyor  f rom the mould empt ier  to  rack 
f i l le r  where they  are  loaded on the ro l le r 
conveyor  in  the rack load ing vat .  Af ter  the 
ro l le r  conveyor  is  lowered be low water 
leve l ,  the  rack e levator  pu l ls  an empty 
rack f rom the rack s torage system,  and 
p laces i t  w i th  the lowest  she l f  in  the 
load ing pos i t ion  on a  leve l  w i th  the ro l le r 
conveyor.  One she l f  i s  loaded at  a  t ime 
by  means of  a  pneumat ica l l y  cont ro l led 
push ing dev ice ,  a f te r  wh ich the rack e l -
evator  s teps the rack to  the nex t  pos i t ion . 
When the rack is  loaded and a l l  cheeses 
under  l iqu id ,  the rack is  pu l led out  o f  the 
e levator  to  the pos i t ion  for  crane co l lec-
t ion to  the br in ing vat

Capac i ty Adapted to  the ind iv idua l  cheese p lant

Temperature Dependent  on the var ious cheese types

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

A f lex ib le  modular  system made of 
s t a in less s tee l  (A IS I316)  cons is t ing o f 
br in ing racks ,  coo l ing/br in ing vats ,  and 
an overhead crane for  rack  conveyance. 
The br in ing racks cons is t  o f  a  f rame wi th 
per fora ted prof i led she lves equ ipped wi th 
sa fety  gra t ings ,  as  wel l  as  gr ip  f i t t ings for 
crane t ranspor t a t ion and for  hanging f rom 
the edge of  the vat .  The coo l ing/br in-
ing vats  are  made of  s t a in less s tee l ,  and 
the edge of  the vats  feature  rack f i t t ings 
to  make sure  the racks do not  touch the 
vat  dur ing lower ing/ l i f t ing .  The overhead 
crane is  mounted on epoxy-covered s tee l 
p i l la rs  and covers  the area conta in ing 
the load ing/un load ing systems and the 
coo l ing/br in ing vats .  I t  features a  spec ia l 
gr ipper  that  f i ts  c lose ly  wi th  the gr ip 
f i t t ings on the racks ,  and a  semi-  or  fu l l y 
automat ic  PLC system

Capaci ty Adapted to  the ind iv idua l  cheese p lant

Temperature Dependent  on the ind iv idua l  cheese 
process
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Advantages
• Forward flow to each brine vat of clean, saturated and 

temperature-adjusted brine, enabling real batch traceability

• The system is fully CIP cleanable

• Automatically controlled

• Cheese brine of high hygienic standard

Advantages
• Highly flexible unloading system for a wide variety of cheese 

types, shapes and sizes

• Precise positioning of cheese pushing device

• Assurance that all racks are cleaned after each circulation - 
fresh cheeses always loaded on clean racks

• The system is fully controlled by a PLC system

Brine handling and treatment

Ensures forward f low of clean,  saturated brine at  the r ight temperature to the brine vats

Rack unloader and rack washer

Automatic unloading of  br ined cheeses to cheese conveyance system prior  to rack cleaning

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

The br ine handl ing system cons is ts  o f 
br ine s torage,  sa l t  s torage and sa l t  dos-
ing system,  M F p lant  for  br ine c lean ing , 
p la te  heat  exchanger  for  temperature 
ad justment ,  and a  forward f low and 
re turn  system.  The br ine s torage system 
cons is ts  o f  a  t ank  for  br ine re turned f rom 
the br in ing p lant ,  and a  t ank for  c leaned, 
satura ted br ine .  The re turned br ine is 
pumped through the sa l t  dos ing system 
where the sa l t  content  is  ad justed,  and 
through the M F p lant  for  c lean ing .  F ina l l y 
the c leaned,  satura ted br ine is  s tored 
in  the re levant  t ank  pr io r  to  temperature 
ad justment  in  the p la te  heat  exchanger 
and forward ing to  the br in ing vats

Capac i ty Ta i lo red to  the ind iv idua l  br in ing p lant

Temperature Dependent  on the actua l  cheese types

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion

The automat ic  un load ing system cons is ts 
o f  an e levator  wi th  a  s la t  conveyor  and a 
pneumat ica l l y  cont ro l led cheese push ing 
dev ice ,  a  cha in  conveyor  pos i t ion ing the 
rack for  un load ing ,  and a  gr ipp ing dev ice 
to  l i f t  the  sa fety  gra t ing dur ing un load ing . 
Af ter  un load ing ,  the rack is  conveyed by 
the cha in  conveyor  to  the wash ing cab in . 
Un load ing and rack wash ing are  con-
t ro l led by  an in tegrated PLC system

Capaci ty Ta i lo red for  the actua l  br ine p lant

Temperature Dependent  on the var ious cheese types

M F B R I n E C LAR I F I CAT I O n
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Advantages
• Superior for handling non-continuous curd fl ow

• Proven capacity of 9,000 kg/h (20,000 lbs/h) cheddar curd

• Rapid fi lling facility - fewer and larger cheese tanks required

• Batch fi lling - continuous discharge

• High salting accuracy by volume or weight control

• no thin walled hollow bodies

• no curd and whey build-up in the machine

• Customised solutions based on standardised modules

• Easy recipe control and recording of process parameters

• Patented belt edge sealing to machine wall

• High-velocity, low-volume CIP philosophy

• High production fl exibility and product quality

• Cost effective on small capacities

• 3A sanitary standard

Advantages
• Wide capacity range

• Good use of fl oor area

• Flexibility

• Low investment

• Extendable

• Little brine use

• Cleanable

• Automation system based on time

• Brining can be stopped on time and cheeses rest without brine

TrayBrine system

CheddarMaster – tower system

High-performance,  high-qual i ty  curd draining,  cheddaring,  mil l ing,  salt ing and mellowing

Specif icat ions

Fie ld  o f  app l icat ion Cheese p lants

Descr ip t ion Automat ic  t ray  br in ing system wi th  manue l 
handl ing ( load ing/un load ing)  o f  cheeses

Capaci ty From very  low capac i ty  to  very  h igh as  the 
system is  ex tendable

Specif icat ions

Fie ld  o f  app l icat ion Cheddar  and other  dry  sa l ted cheese 
p lants

Descr ip t ion
Batch and cont inuous curd dra in ing , 
cheddar ing ,  mi l l ing ,  sa l t ing and mel lowing 
system

Capaci ty 1 ,000 -  9 ,000 kg/h (2 ,200 -  20,000 
lbs/h)  cheese curd

Temperature
Potent ia l l y  no or  very  low 
temperature  loss dur ing 
ho ld ing t ime
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Advantages
• Simple and study stainless steel design which has proven 

track record

• Fast draining with minimum loss of fi nes.

• Effi cient stirring with good salt distribution

• No pockets of unstirred curd

• Sanitary Agitator design securing no oil drips into curd

• Variable speed with infi nite speed regulation and reduced 
maintenance.

• Table bottom inclined towards central whey drain

• Single walled or double walled for hot water heating

• Various tools for stirring, leveling and cutting

• Programmable curd unloading by trips

• CIP cleaning of all pipelines

Advantages
• Superior for handling continuous curd fl ow

• Preferred high capacity system

• Proven capacity up to 12,000 kg/h (17,600 lbs/h) cheddar curd

• Continuous operation - wide range of confi gurations

• High salting accuracy by volume or weight control

• no thin-walled hollow bodies

• no curd and whey build-up in the machine

• Customised solutions based on standardised modules

• Easy recipe control and recording of process parameters

• Easy vat ID

• Patented belt edge sealing to machine wall

• High-velocity, low-volume CIP philosophy

• High production fl exibility and product quality

• 3A sanitary standard

CheddarMaster – all belt system

High-volume continuous curd draining, cheddaring, milling, salting and mellowing

CheddarTable – CT

Eff icient st i rr ing and fast  draining with minimum loss

Specif icat ions

Fie ld  o f  app l icat ion Cheddar  and other  dry  sa l ted cheese 
p lants

Descr ip t ion Cont inuous curd dra in ing ,  cheddar ing , 
mi l l ing ,  sa l t ing and mel lowing system

Capaci ty 1 ,000 -  12,000 kg/h (2 ,200 -  26,500 
lbs/h)  cheese curd 

Temperature Potent ia l l y  no or  very  low temperature 
loss dur ing the ho ld ing t ime

Specif icat ions

Fie ld  o f  app l icat ion Cheddar  & Pasta  F i la t a  cheese p lants .

Descr ip t ion

Cheddar  t ab le  to  f i t  to  the amount  o f 
Curd f rom a CurdMaster.  In  the Cheddar 
t ab le  the curd is  be ing dra ined,  mat ted , 
mi l led ,  sa l ted and mel lowed.

Capac i ty

600 to  2200 kg of  dry  curd .  (Standard 
s izes :  1500 mm or  1750 mm in  width 
and wi th   6  lengths)  1 ,000 -  12,000 kg/h 
(2 ,200 -  26,500 lbs/h)  cheese curd 
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Advantages
• Superior for handling continuous curd flow

• Curd matting above whey level

• Capacity up to 8,000 kg/h (17,600 lbs/h) pizza cheese curd

• Preferred dry curd system for low-moisture Mozzarella/pizza 
cheese types

• no thin-walled hollow bodies

• no curd and whey build-up in the machine

• Customised solutions based on standardised modules

• Easy recipe control and recording of process parameters

• Easy vat ID

• Patented belt edge sealing to machine wall

• High-velocity low-volume CIP philosophy

• Optional curd washing facilities

• High production flexibility and product quality

• 3A sanitary standard

MozzarellaMaster – dry curd system

Continuous Mozarel la/pizza cheese curd draining and matt ing

Specif icat ions

Fie ld  o f  app l icat ion Pizza  cheese and Pasta  F i la t a  p lants

Descr ip t ion
Cont inuous curd dra in ing and mat t ing 
system,  and potent ia l  mi l l ing ,  sa l t ing and 
mel lowing system

Capaci ty 1 ,000 -  8 ,000 kg/h (2 ,200 -  17,600 
lbs/h)  cheese curd

Temperature Potent ia l l y  no or  very  low temperature 
loss dur ing the ho ld ing t ime

Advantages
• Designed for soft curd Mozzarella production
• Superior for non-continuous curd flow
• Provides quick fill and buffer facilities
• Proven design based on OPD technology
• High production flexibility and product quality
• High uniformity of curd moisture

• Controlled whey level
• Gentle curd treatment for improved yield
• Facilities both for soft and dry curd production
• Easy recipe control and recording of process parameters
• Enclosed fully CIP cleanable system
• Easy vat ID
• Optional curd washing facilities

Batch curd draining and matt ing for  soft  curd Mozzarel la cheese

Specif icat ions

Fie ld  o f  app l icat ion Mozzare l la  and Pasta  F i la t a  p lants

Descr ip t ion
Batch curd dra in ing and mat t ing system 
for  curd ac id i f icat ion be low or  above 
whey leve l

Capac i ty Up to  2 ,000 kg (4 ,400 lbs)  curd per 
batch

Temperature Uni form temperature  in  the curd mat

MozzarellaMaster – batch system for SoftCurd
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Advantages
• Easy recipe control and recording of process parameters

• High salting accuracy by volume or weight control

• no brining facilities required

• BlockFormer or HP SaniPress for block moulding

• Variable cheese block shape and weight using HP SaniPress 
system

• High accuracy block shape (± 20 g) (± 0.7 ounce) - ideal for 
fixed weight portioning

• Easy add-on for pizza cheese production

• Competitive supply to ingredients industry capital requirement 
reduced by 30% or more compared to traditional EPC (Gouda) 
plants

• Reduced production, maintenance and building cost

• 3A sanitary standard

Dry salted EPC system

Continuous production of  high-qual i ty,  dry salted Cheddar,  Gouda cheese types,  Grana and 

Pasta Fi lata cheese types

Specif icat ions

Fie ld  o f  app l icat ion Manufacture  o f  dry  sa l ted cheese types

Descr ip t ion

Based on CheddarMaster  tower  and 
a l l  be l t  systems.  Batch and cont inuous 
based curd dra in ing ,  wash ing ,  cheddar-
ing ,  mi l l ing ,  sa l t ing and mel lowing system

Capaci ty 1 ,000 -  9 ,000 kg/h (2 ,000 -  20,000 
lbs/h)  cheese curd

Temperature Potent ia l l y  no or  very  low temperature 
loss dur ing the ho ld ing t ime

Full support to ensure your succes

The SPX cheese department has a long tradition of working with 
cheese customers in order to find the best solution and equipment 
for your cheeses. This involves a lot of SPX core technologies, such 
as milk reception  and standardization, culture preparation, whey 
treatment, CIP plants, automation, spares and service, as cheese 
plants involve many technologies as shown. 

SPX offers all from; pre-projects, consultants work, equipment, line 
concepts, cheese technologists, project management to after sales 
service. In close co-operation with the customer and with an ef-
fective teamwork we are able to offer the whole range from single 
units to green-field projects. Automation ties it all together with 
visibility of key factors for the cheese production performance.

Milk treatment

Cheese plant
and

brine

Packing

Culture plant Whey treatment

CIP plants

Automation

Products - Spares and service

After sales
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The SPX Innovation Centre cooperates closely with SPX compa-
nies and customers around the world in order to provide a con-
stant stream of innovative, world-class solutions that add decisive 
competitive value to the businesses of our customers.

Located in Central Jutland, the heart of Danish dairy farming 
country, the Centre is the focal point of SPX’s dairy process de-
velopment activities. The SPX Innovation Centre extends its reach 
far beyond this, however, offering a raft of services for the food 
industry in the broadest possible sense.

These include after sales service, laboratory analyses, technical 
information and training of SPX employees and SPX customers.

The SPX Innovation Centre leverages the extensive industry 
experience and expertise of a permanent staff of food technolo-

gists, process engineers and production engineers together with 
knowledge gained over many years throughout the worldwide 
SPX Group to contribute actively to all types of development, 
testing and application of SPX equipment, systems and pro-
cessing lines. All facilities and services are designed to provide 
added value by minimising waste and energy requirements, 
or by converting commodity ingredients into new, competitive 
products.

Important keywords for the Centre are innovation, optimum plant 
dimensioning, high-quality products, and up-to-date knowledge 
of market requirements. The trials are custom-tailored and can 
be performed in the Innovation Centre or on customer site. All 
work on behalf of individual customers is subject to the strictest 
confidentiality and the highest standards of customer service.

Research and development
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