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Batch Pasteurizer Collection

re insulated, jacketed tanks. When used with a

boiler & chilling system, pasteurization vats can

ost any food, dairy, beverage or chemical

use for batch pasteurizers is in the dairy industry for
The Anco Batch Pasteurizer comes in standard
nging from 50 to 2,500 gallons.

at is designed for the small cheese maker; it

urization and cheese making in one vat. This vat
to 250 gallons.
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3-A Batch Pasteurizer
Wing Top , Dome Top , Open Top Design

ers hold a 3-A certificate. This means that each pasteurizer
party professional verify the quality and integrity of the raw
turing procedure to ensure quality control, as well as

bility of the tanks and verify each tank passes the product

Dome Top
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Dome Top Batch Pasteurizer

Dome or Conical Tops are a popular option for tanks 200 gallons and
ome standard with CIP (clean in place) spray-balls for
ave many different agitation options. They are an

e to the High Temperature Short Time (HTST) Systems.
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Standard Blade Agitation
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Wing Top Batch Pasteurizer

The wing top doors with center bridge are popular in all sizes. These tops

ng your product after pasteurization or adding

ts. The wing top is a favorite for yogurt & ice cream
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Open Top Batch Pasteurizer

The removable top option is popular with our pasteurizing cheese vat. It
tank sizes from 50-200 gallons. The cover is a split top

ompletely removable. This is designed to make

ter pasteurization.

Curd Knife with Fully Removeable Top
Whey Screen
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Accessories for a Batch Pasteurizer

According to Pasteurizing Milk Ordinance (PMO) guidelines,

ydditional accessories needed to insure you

afe product.

The Anco Electric Air-
Space Heater consists
of a stainless-steel
heating element that
is connected to a
NEMA4 Rheostat. The
element connects to
a 3" Tri-clamp port on
top of a pasteurizer.
With the help of small
stainless blades at the
top of the agitator the
airspace is moved
and heated to the
appropriate
temperature needed.
The element can be
cleaned by CIP spray-
balls or removed and
cleaned by hand.
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A Leak Detect Valve
is a stainless- steel
plug valve that is
specially designed to
prevent raw milk
from being allowed
back in the
pasteurized batch. If
the valve is not
closed correctly or
not working properly,
the valve will drip
milk out the bottom
of the valve. This
valve is required for
all legal batch
pasteurization.
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Email: info@ancoequipment.com
Phone: (920) 569-3530

Mailing Address: 1070 East Glenbrook Dr
Pulaski, Wisconsin 54162
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