
 
 

    Centrifugal Cream Separator 

 
Applications: 

1) Separation, Clarification & Standardisation of Milk. 
2) Separation of sour milk. 
3) Separation & Clarifications of whey. 
4) Separation of sedimentation of Ghee 

 
 
Engineered & Exported by: 

ENCON Consulting Engineers  
M-28, 7th Floor, Marigold,  
Krishnakeval Township,  
Kondhwa Khurd,  
Pune 411048-INDIA. 
Tel/Fax: +91 20 26831210  
Cell Phone: +91 94 22 00 2758                                               Email: encon@vsnl.com / enconindia@hotmail.com 

 
 
 

 



    Centrifugal Cream Separator 
 
 
 
 
 
 
 
 
 
 
 

Salient Features: 
1) Closed Type inlet – Inline construction. 
2) Direct connection to HTST pasteuriser compatible. 
3) Skimmed milk delivery under pressure, so no extra pump needed. 
4) For best skimming efficiency, good milk @ 40-450 C & sour milk @ 

25-300 C 
5) All milk wetted part of high grade stainless steel. 
6) Large sedimentation area. 
7) Centralised oil bath lubrication. 
8) Smooth start-up by centrifugal clutch. 
9) Sanitary design & construction. 
10) Optional standerdising device.  

Accessories: 
1) Throttling Device: To maintain high degree of fat in the cream. 
2) Cream Flow Meter: For visual indication of cream. 
3) Tachometer:  For indicating bowl speed. 
4) Skim milk pr. Gauge: For correct setting of cream & skim milk. 
5) Hand Brake:  For quick slow down of bowl after switch off. 
6) Std. Device:  For standerdsing milk with desired fat level & 
                                               removing excess cream. 
7) S.S. Shroud:  For motor protection. 
8) Spares / Tools:  One set of operating tools included.   
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