Upgrade 95.4

The lifetime care

e T New Steam Seal For Your Continuous Steriliser

recognises various
facilities

Every Stork customer wants  to reduce costs of labour, maintenance, wear andte  ar

Updating and retrofit

on shafts and bushes.

Technical development A reason for Stork having developed a new Modificat  ion kit for the current packing

does not stand still. New
materials, more
sophisticated computer The advantages of this kit are: less maintenance (n o adjustment required), no
systems and additional
insights in techniques
and systems spawn
improvement in design
and construction of new
installations.

set, gland and sealing ring.

steam leakage, less wear and tear on shafts and bus hes and an extended lifetime.

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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Stork Food & Dairy Advantages of The New Steam Seal N
Systems B.V. _
Less maintenance.
Ketelstraat 2 - No steam leakage.
1021 JX Amsterdam
P.O. Box 759
1000 AT Amsterdam Less wear and tear on shafts and bushes.
T +31 (0) 20 6348 911 L
F +31 (0) 20 6348 790 . Extended lifetime.
service.fds@stork.com
www.fds.storkgroup.com




