








*Nominal Product Capacities (kg/hr)
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DAIRY FATS

High pressure Chemetator® chilling systems also offer high flexibility and hygienic
processing when producing a range of products from milk based raw materials.
Even very low fat content products can be formed with optimal crystal structure.
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BAKERY FATS

High pressure Chemetator® chilling systems are used world-wide to produce pumpable
fats for the bakery industry.
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Chemtech International Limited
448 Basingstoke Road, Reading, Berkshire RG2 OLP, England.
Telephone: +44 (0)118 986 1222 Fax: +44 (0)118 986 0028 E-mail: sales@chemtechinternational.com Website: www.chemtechinternational.com
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