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“Double O” cheese Vats  

TECNOLAT cheese vat with “double O” shape allows an efficient curd treatment (curd waste is 
minimized) and an homogeneous product stirring. 
The cutting tools are designed in order to cover, at every rotation, the entire volume of the cheese 
vat, moving in the opposite direction relative to one another, so to avoid the dragging effect of the 
curd. 
 
Main features: 
- materials: stainless steel AISI 304 
- insulation with rockwool (50-60 mm) 
- upper cover made with self supporting concept to support heavy cutting-stirring device loads and  
  implosion and/or overpressure due to C.I.P. 
- reinforced bottom, equipped with single o double discharge  
 
- inner wall reinforced on side wall 
- heating jacket (optional) 
- outer cladding in stainless steel 
- stainless steel adjustable feet 
- discharge pipe: height 1000 mm (approximately).  
 
Upper part: 
- vent with protection net and solutions recovery, designed to prevent implosions / overpressure of    
   the tank (when the man-hole is closed) 
- man-hole with safety grid and security switch 
- complete with milk feeding line DN 65 with antifoam system 
- complete with C.I.P. connection DN 65, connected to the spray balls 
- inspection light. 
 
Lower part: 
- bottom with single conical discharge and 1 valve (mod. PDO/1) 
- bottom with double conical discharge and 2 valves (mod. PDO/2). 
 
Stirring-cutting unit: 
Driving unit on the vat top consisting of 2 gearboxes and 2 electrical motors.  
Rotation speed is variable with frequency converter according to different cheese qualities. 
Stirring must be soft to treat curd efficiently and gently, in order to reduce fat losses in the whey. 
Cutting system with steel interchangeable tools to have possibility to change knives according to 
cheese quality. 
The cutting tools are designed in order to cover, at every rotation, the entire volume of the cheese 
vat, moving in the opposite direction relative to one another, so to avoid the dragging effect of the 
curd. To change cutting into stirring, it’s enough to change rotation sense using the same tools. 
Besides cutting tools are free on the bottom: none lower support. This system avoids points of curd 
blocking: reduced curd powder and fat losses. 
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Semi-automatic control panel (as standard): 
Stainless steel electrical panel to control and drive the stirring unit and the discharge valve. 
It is supplied with: 
- a digital indicator to display “rpm” 
- a digital indicator to display the product temperature  
- switches and buttons to control the discharge valve, the whey suction piston and the stirring unit 
- a potentiometer to set the cutting tools speed 
- an emergency button 
- Interruttore di emergenza.  
 
OPTIONAL: 
 
Whey suction device: 
Whey suction device, made of stainless steel AISI 304, equipped with a floating filter. The device is 
actuated by a pneumatic cylinder placed in the upper part of the cheese vat. The study and the 
realization of the device allows that the floating filter, during the whey suction phase, can follow the 
decreasing level of the product contained inside the vat. The sizing of the filter enables a high 
suction capacity, allowing the extraction of the whey in a short time. 
Whey extraction: connection DN100. The suction pump is sized according to the whey line present 
in the plant, and it must be requested separately. 
 
Platform: 
made in stainless steel AISI 304, complete of: 
- access ladder 
- anti-slip platform  
- handrail for safety. 
 
Automatic panel managed with PLC: 
IIn addition to what already provided for the semi-automatic panel, it includes: 
- PLC complete with software for the data capture, the adjustment and the control; 
- operator panel to display and manage the processing recipes. You can set up to ten processing 
recipes, freely configurable. For each recipe it will be possible to set both the sequence of phases 
(cutting, stirring, coagulation, etc), and the technological parameters (time and temperature) for 
each phase. In a page of type synoptic is displayed the evolution of the recipe, showing, for the 
phase in progress, both the set-point for the passage of phase, and the value in real time (time 
remaining to the end of the phase, etc.). There is also a page that displays any eventual alarms. 
- digital indicator for display the product level inside the cheese vat. The provision is inclusive of 
continuous level transmitter, installed on the bottom of the cheese vat with a suitable sanitary 
connection. 
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Technical features 

MODEL Unit 
PDO 

3000 

PDO 

5000 

PDO 

6000 

PDO 

8000

PDO 

10000 

PDO 

12000 

PDO 

15000 

PDO 

18000 

PDO 

20000 

Capacity l /cycle 3000 5000 6000 8000 10000 12000 15000 18000 20000 

Dim 

A mm 2500 2700 2700 2900 3900 3900 4200 4500 4800 

B mm 2000 2300 2500 2500 3000 3000 3200 3400 3600 

H mm 3300 3300 3300 3500 3500 4000 4400 4400 4600 

Structure Stainless steel AISI 304 
 

 


