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Multi Cheese Line

A complete cheese line for produc-
tion of several types of cheeses:
-Cottage Cheese
-Mozzarella
-Pizza Cheese
-Cheddar
-Halloumi
-Feta
-Tilsit types
-Camembert
-Brie
-Ricotta
and others by choice of the client.

Simultaneous production of 3-4
cheese types.

Compact and space saving.

Capacities of 1.000 kg — 10.000 kg
per day.

Great variations of cheese types to
be produced.

Great flexibility of the equipment
set-up.

Adapted to the clients specific
needs.

Complete control system with 4-6
2172" Multi Touch Operating panels.




General equipment of multi cheese line
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