Cheese Vats
Serving the food, dairy, & beverage industry with

strong, long-lasting equipment at competitive prices.

L o

WWW.ancoequipment.com



http://www.ancoequipment.com/

Open Cheese Vats

ential to the cheese making process. They are
1ge after the milk has been pasteurized. Anco’s vat
asy to maintain, and easy to use. We can customize

dimensions, and features to fit your application and
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Open Cheese Vats

Vats are used to turn your raw or pasteurized milk

ats are constructed with 304 Stainless Steel and have
ade No. 4 finish. Custom tank widths and heights

3 charge. Easy to use and install. Vats have a dimple
tive heating and cooling and can be used with

r boiler system. Cool your product by using tap

reserve tank an ice builder or plate chiller.

00-2,500 gallons
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Pasteurizihg Cheese Vat

bption is popular with our pasteurizing cheese vat. It

tank sizes from 50-300 gallons. The cover is a split top
ompletely removable. This is designed to make cheese

urization.
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Cheese Vat Accessories

heese Forms
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