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SS Engineers has more than 30 years experience in pasteurisation and has over the
last 10 years installed in excess of 50 pasteurising systems for a wide range of pro-
ducts with varying capacities

\ plate heat exchanger unit is at the centre of every 8§ Engineers continuous pasteuriser
and has been developed aver many years on a range of products including milk, desserts,
soft drinks, jelly and sauces to provide solution for a variety of industry needs

In addition to the plate heat exchangers, SS Engineers also supplies pasteurisers with tubu-
lar and scraped surface heat exchangers that are used to process high viscosities and/or pa-
rticulate food products.

SS Engineers has taken into consideration the demand for small throughputs and very spe-
cific product needs, and is able to offer a range of vessels available with or without control
/validation.

Compliance with the latest standards

Varing levels of automation available

Custom built systems designed to meet individual customer needs
Skid-mounted option so that the whole package can be pre-wired,
pre-piped and pre-tested at the 8§ Engineers manufacturing plant
prior to delivery (reducing costs and down-time)

Full design and build service including controls (all in- house)

SS Engineers is the agent for separators and homogenisation equipment. Regarded highly
across Asia, the systems are available in a variety of models to meet the demand of both
high and low volume production. Further information is available in the S§ Engineers se-
paration and Homogenisaton brochure.
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Customers

Among the SS Engineers client base are some well known companys:
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Many clients consistently return to 8§ Engineers to fulfill their requirements

Whether you know exactly what you want or need advice help to overcome a
processing problem 8§ Engineers will be pleased to consider your requirement, and
will apply its experience and know-how to produce a solution that works for you.

SS Engineers is a leading provider of quality capital equipment and turnkey systems
to the hygienic liquid process industries and supplies a large number of household
names.

In addition to pasteurizing systems, SS Engineers offers a range of equipment and
service in the following fields:

Intake and Storage

Mixing and Blending S,
Separation and Homogenisation 2,500 Iph Fruit juice
Process Vessels / Storage Tanks Pasteuriser

Cleaning in place
A full range of support services are available to complement all or any our
process systems including;

Process Design

Project Management

Construction Design and Management
Hygienic Fabrication

After Sales Service

SS Engineers offers a complete design and manufacturing service from its Rajahmundry 2,500 Iph (variable)
base in India, which incorporates a fully equipped design office and a 2000 square metre Cream Pasteuriser
fabrication shop with additional assembly / testing and polishing workshops.

From complete systems to individual pieces of equipment and from components
to service, at SS Engineers our engineers and support staff will work with you to
ensure your plant achieves the quality of product and efficiency you require.

500 Iph Fruit juice and
cider pasteuriser

Engoineers & nsult S
D.No. 11-49/2, Pidimgoyya Panchayat, Morumpudi Junction,
Rajahmundry.(Andhra Pradesh) India.

Phone : 91 883-2464990,3256663,4,7,8, 2426845,6,7
E-Mail : ssengr.1@gmail.com

Website : ssdairyequipment.com



