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= Some things you just can't find used any
JHIOTE.

~ e Cheese vats

e~

—

~.. - ®Small batch pasteurizers

= f - Some new items are much more efficient.
"_'_? - e HTST systems

— Some used equipment doesn't pass
current regulatory requirements

® Requires investigation
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) en IS a great option.

t lowers up front costs.

It may. be a better value for the money spent.
— “They just don't build things like they used to.”

B careful!

~~ e Demand has exploded and prices have
——— skyrocketed.
= — Many buyers lack experience.

— Some sellers don't have the integrity that they should
have.
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G nér‘ Iy reguires more effort.

Research on line and/or watching for used
e qtnpment ads.

= f Travel to see the equipment and/or poring over

— :"‘iﬁ*’ - photos

~ e Decisions on rebuilding
— What needs rebuilt?
— Who will do the rebuilding?




Plejpk e; bu

mel"ec aguipment mat l‘i‘-‘ to a lo
Ofiabuses — we have heard our share of horror
Stories.

._"*‘ﬁé"u assume with two dollar signs

O -

-~ e Work with someone who understands the small
processing equipment market.



What are the deciding

SN HEMEELS my heeds?
— Plojl mo ‘my. needs? What cheese(s) will be made?
SV hidtEcar rI afford?

J Wru qmpment will allow me to produce a spectacular
“Product?:
;__, ﬁere’are a lot of mediocre cheeses on the market today.

- & What is the most efficient way to go?

e Efficiency is an important factor, but sometimes cost becomes
an overriding factor.

— Generally, you will trade reduced capital investment for an
Increased operating cost.

ctors?




SAEOmI the equment standpoint, it can
iave the highest impact on product

—dui ‘hty
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‘_gg {—;—emes in a wide range of investment,
- function, and features.
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SVEryinexpensive - >
r\jJJw; Tor very small Ea

Je— iches
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ersatlle carry it

X pa— /

— ‘around etc.
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— "Plastlc Indestructible
= - and easy to clean
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WalzMart.

o fle cons...
SWA([fmantal = requires
110€ WOrK.

J—* J tatlon
— andhng
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—'-I'oo small for large
: *f-ﬁ-scale production.

— [t is hard to regulate
the temperature ~,
effectively. = Lt
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— ‘S’qua re... freon cooled

—
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= *:‘l Square... water cooled
- (Ice Bank, Esco, etc.)
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== (Gets you into larger

,.'=‘£-
= —S'cale cheese

—

?_,:_“"-productlon without
-~ purchasing an
expensive new vat.
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S @w heatlng is par for the
,., —C'OUFSG
::-‘—‘2;-"; Hot spots are also the

-~ norm — freon plates don't
- make good water plates.

— (Can require some
rebuilding (water cooled)
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What,are my options? ...a ust
milketank. HovV%IeIconv it?

SMEREGN cooled
= Jﬂf‘ ect hot water lines to the freon plates.

= her circulate through a heat exchanger.
-Or plumb the output side to a drain.

- - .._- gt

“— Remove the agitator altogether — for manual

T

-_—

".f' — agltatlon

~ —Remove the bridge and remount the agitator,
making it removable.
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iikstank. HO\?MGI conv it?

SRVater cooled

— Rep]é; existing spray piping — ability to handle hot
Water.

- Je ate the circulator pump.

== t:’_.:ﬁfA cld a heat source.

- — ~"‘—

’

—

__,.5.,:,_ = Circulator pump through a heat exchanger.

U

- T

-~ e |ive steam into water reservoir and then circulate.

— Remove the agitator altogether — for manual
agitation.

— Remove the bridge and remount the agitator, making
it removable.



Wha ab,are my options? ...a us
ilkstank. HovV!i;IeIconv tit?

SVAUILaLOr OPLIONS

SINONE... manual agitation

— C‘r ert the existing agitator

= "Made for moving milk over the cooling plate... not
-._,;:;: = for gentle handling of cheese curd.

‘f}’ ® Needs to be removable for effective cutting of the
=——_ curd.

— Purchase a custom agitation package.

® Gentle, effective, and complete agitation for
making better quality cheeses.

¢ Significantly adds to the cost.

’
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B Opposed to a used | o

rm k- ank a used vat
: ESIQHEd for the job.
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SAlecons...
SRarely available in
_)m,JJJ S|Z€s.

— Olr eﬂ/ats tend to be

- — T-—

== atmospheric versions —
—— ess energy efficient

.} —
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— ‘_f.-because they
- discharge hot water to
- drain.
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SRO]GRatmospheric vats
=sVatera -",‘nj'|5ed to drain.
— Can .times be
Corve ited for circulation.
® r r« Ve mg agltator vats.
~—— Only practical for larger

_stal_e operators. 11111

— i el WP y il
-~ = A poor solution due to - ¥ 111

_ - sporadic stirring of curds in ‘ Il I
- whey o

® On rare occasions, a
modern cheese vat
becomes available.



fiunctions... generally
S1more economical

- ‘_Saves space in a small
— ~ plant.
~ = Allows the production
of fresh cheeses as

well as aged cheeses —
raw or pasteurized.
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PUIIOSE cheese

ihe ¢ Cons...

= Sorme con bos are RN
Jgru_p =comprom|sed =
= Mk king neither a L
= ;g]c Je 1§asteur|zer or a i i
- good cheese vat.

~ ® Agitation
,0 Outlet size / valves
5 ‘ ¢ Uniform heating
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SIEES ‘at.

0 Tile proge.
=RIHe right ‘equment

fef rn@g ob... enabling
/QJ 1O 2 ake world-

~Class cheese.
= :A jitation that is just

— — el

e

= right for blending and

.__.ﬁ_ _——t':’
-~ curd handling.

S ——
—

~ — Uniform heating.

— Versatile for many
types of cheese.
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ires.dual action agitation

sRAgItators generally double as curd-cutting
sifficult to pre-press under the whey

—~ ’é.’;O... looks like a Figure 3
§= e Same concept as a round vat — generally used for larger sizes
= = — Rounded End

-',—

== e (Cannot cut curd uniformly

-

,’;: el Generally provides for good agitation because there are no corners
~ — Square
3 - ® Uniform curd cut

® Generally not the best agitation — one agitator in the center

— Rectangular
e Very uniform curd cutting

e \With properly designed agitation, this can be a great vat design.
— Curd is constantly in motion with low shear agitation
— Uses the corners to create turbulence and prevent curd lumping

Wl
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Jiderstanding,the: worldrof vats™
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> Cogisigtietlely
— Jlsle Jl!—“"
SPAlOW ‘for no heating or cooling

At @spherlc uninsulated
— '—.Economlcal but not energy efficient

_’-—

= ‘Atmospherlc Triple-wall insulated

—
—
e e

-~ ® Requires return circulation pump or dumping of hot water to
-~ drain.

— Pressure-wall / Triple-wall insulated
® The ultimate in energy efficiency and versatility.

—
—
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Unlelais andlng‘Lhe wcer-ldd"é’cg"
J r\JJwJ,JC —Sta iORanryAer aveling

SNntegrated with curd cutting
s Vulti-rotation for round vats
Siiraveling rotation for long rectangular vats
'Overlapplng multi-rotation for Double-O vats

' emovable and separate from curd cutting

_'_{_'

= ;— ~ e Stationary

—

| "h\\ IR "

~~ e Paddles are removed to allow for curd cutting
' e Entire agitator is removed

® Excellent for high cook alpine cheeses because
curd does not sit on the hot heating surface and
bleed butterfat.



Undh tanding,the worldrof vats™

EVAditation — effectiveness

=eomplete and thorough distribution of culture.
—= 1f~’;‘ -purpose vat, it must meet the
qwrements of the PMO for less than one
== .degree differential

_—fj -

~ — Gentle low shear handling of the curd
- o Fat losses less than 0.2%
® Higher yields

® Agitation without creating fine particles for more
consistent cheeses.

Rkl L\'\ &‘l *\ |
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IfjErstanding,the worldiof Vats™
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SPIEEPressing under the whey
r{sq;ﬂ' a rectangular vat
Lu lires a removable agitator
B—— eqwres baffles and press plates

_,.'

—

'_ .-f,:—‘Prowdes for uniform division of the curd for
~  consistent cheese weights
® No air pockets in the curd.



Us de~ elﬂagie weridﬁﬁa'@'

SREmoval of the curds and whey
o Large L nobstructed valve or U-Tube

~J" €O positive displacement pumps for
vmg the curd.

== ~ ® Centrifugal pump can be used for discharging the
= ~ Whey.




Ics just c che&s‘“vatq}“"
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2 B Jr zan make or break your operation.

9Bt there are so many options that it can
rru' e your head spin.

=9 But you should research your options

-carefully and know what your needs are.
e But it can be the most valuable tool in the
production of high quality cheeses.
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