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The lifetime care
programme of Stork
recognises various
facilities

Updating and retrofit

Technical development
does not stand still. New
materials, more
sophisticated computer
systems and additional
insights in techniques
and systems spawn
improvement in design
and construction of new
installations.

For existing installations
to benefit from these
developments a large
number of modification
and expansion packages
have been developed
thus allowing existing
systems to be updated.
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Upgrade
Now!

Upgrade 17.4

Every Stork customer wants to improve product shelf life, reduce cleaning time and

minimise the cleaning frequency. Therefore Stork has developed Internal CIP

(Cleaning In Place) units which can be integrated in your existing vacuum filler. This

unit thoroughly cleans the filling valves internally and externally whilst the valves

remain in situ. The CIP unit can be pneumatically or manually positioned and

activated within seconds. The cleaning fluid aided by the use of vacuum creates a

tornado effect within the filling tube and cleans the interior of the filling valves while

the bowl is cleaned by spray nozzles.

Advantages of a Stork Internal CIP Cleaning unit

• Extra Hygiene can improve product shelf life.

• CIP will reduce the required cleaning time.

• CIP will minimise cleaning frequency, reducing water, energy and other utilities.

• CIP not only reduces costs, but also increases production flexibility and capacity.

• CIP will ensure the highest standards of hygiene for even the most sensitive foods
and beverages.

• Automatic cleaning of the product contact parts.

• Internal CIP provides an operator independent cleaning facility.

 Internal CIP To Apply Extra Hygiene For Your
Vacuum Filling Machine


