Stephan

Food rocessing Machinery

APPLICATION LIST

Universal | Combicut | Vakuum | Cooking | Cont. Microcut
Machine Mixer Mixer |Cooker
PRODUCTS UM TC VMC KM CcC UHT MC
Processed cheese:
> Spreadable, glass and X X X X X
cup packaging
> Spreadable, portion X X X X
packaging
> Spreadable, tube X X X X X
packaging
> DIP X X X X X
> Bloc cheese X X X X
> Bloc cheese, can X X X X
packaging
> |WS slice X X X X
> SOS slice X X X
> Rework X X X
> Pizza toppings X X X
> Analog X X X

/ Imitation




Stephan

Sympak

Food rocessing Machinery Group
DAIRY Products
Universal | Combicut | Vakuum | Cooking | Cont. Microcut
Machine Mixer Mixer |Cooker
PRODUCTS UM TC VMC KM CcC UHT MC

> Cheese sauce X X X X X
> Qut of fresh cheese X X X X
> Parmesan, X X

Rework
> Cold pack cheese X X
> Casein conversion X X X
Fresh cheese
preparations:
> Cream cheese, X X X X X X

heated
> Fruit curd X X X X
> Herb curd X X X X
> Butter preparations X X
> Herb butter X X
> Herb suspensions X X X X X
> Margarine preparations X X
> Spreadable cream X X
> Pudding X X X X X
> Milk rice X X X X
> Semolina desserts X X X X X
> Rice puree X X X X X
> Powder / X X X X

liquid composites
> Mascarpone cream

X X X X




