
References 

to give an idea of the 
sort of work we do…



We were asked to design, construct and install this 
bespoke 3000 litre per hour mix plant. The customer 
wanted to use his existing tanks and leave space in the 
middle of the plant to bring ingredient pallets in. We 
had to supply new PHE, Powder Blender and 
Ingredient Batching system. We included in the design 
heat recovery to increase efficiency.

Mix Plant  

One 



The task this time was to design and construct a rotary filling 
machine for a vegan ice cream company. We added a lot of 
feathers to differentiate it from other fillers such as using all 
stainless steel above the table, ability to run different 
packaging on the different rows  and very quick product 
change over.

Rotary Filling machine 
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In this situation we supplied and installed 2x 
new 650 litre Maturation tanks with integral 
freon refrigeration and a used Tetra Pak 
continuous freezer and feed/CIP pump. Using a 
blend of new and used equipment enabled us to 
be competitive but still deliver the required 
results.

Maturation and 
Freezing 

Three



The brief for this project was to supply a 
reconditioned rotary filling machine to fill 120ml 
cups with ice cream. The machine was stripped 
to the bare shell and then rebuilt, bringing it to 
‘as-new’ condition. we updated all the safety 
features and also fabricated bespoke 
interlocking guarding 

Four

Rotary Filling 
Machine 



We part exchanged one of the clients existing fruit feeders 
and replaced it with a new Tetra ID2000 loss in weight 
machines

Ingredients  
Feeder 

Five



A UK client had outgrown his batch freezer and 
couldn’t keep up with demand. He asked us to supply a 
brand new Tetra Pak S700 freezer, plate heat 
exchanger and pasteurisation tank. We assembled and 
welded the pipework together on site.

Six

Maturation 
and Freezing 



Seven

Rotary Filling 
Machine 
This was an overhaul and conversion of a 
rotary cup filler to fill liquid Callipo type 
products at 32 units per min. All of the change 
parts were designed and fitted in house then 
machine was installed and commissioned at the 
client premises.



In this case we had to supply, service and install a 
Tetra Pak rotary filling machine for a company in 
Ireland. The machine was set up with spinning filling 
nozzles and was working on 1 litre. Part of the job was 
to remove these filling nozzles and convert the 
machine to run with 900ml containers.

Rotary Bulk Filler

Eight



One of our customers contacted us with a problem 
filling 10 litre containers which was the weight of 
holding them all day. The solution that we came up 
with was a flexible filling arm fixed with gas springs to 
reduce the load. Ripple and different nozzles can be 
fitted to  the arm so you can create various decorations 
decorations

Filling Arm 

Nine



10

Our European customer had come to the stage where in order to grow 
his business he needed to move his production from small batch 
pasteurisers to a more efficient, industrial pasteurisation system. This 
is a challenging time for manufacturers but we designed a 
pasteurisation plant that fulfilled all his requirements; on time and 
within budget. 

We mounted a double jacketed pasteurisation tank on a stainless steel 
framework and connected a brand new 3-section plate heat exchanger 
for heating and cooling. We also included a control panel with touch 
screen HMI, product pump and product metering system.

Pasteurisation 
Plant 



We reconditioned this continuous ice cream freezer for  
resale. The work included re-chroming of the cylinder, 
rebuild of the drive gearbox and pumps, replacing the 
pneumatic system. The machine is now ready for 
resale with guarantee.

Reconditioned 
Tetra- Pak Freezer
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We were commissioned in 2018 to supply, install and 
train a company in the UK who wanted to start making 
ice cream. The pasteuriser was built in house and the 
other equipment was manufactured by Tetra Pak but 
supplied and commissioned by ourselves 

Complete Small 
Factory
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