New knives for Tetra Damrow™ Double-O vat

Tetra Navigato™ customized service solutions
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Minimizes losses, maximizes performance,
control and flexibility

With an improved design and new material, an upgrade
of the knives on your Tetra Damrow Double-O vat im-
proves sharpness, strength, and cutting and stirring per-
formance. This cuts fines losses up to 20% and fat losses
up to 12%. The new design also facilitates flexible knife
configuration as well as the easy removal and re-sharpen-
ing of vertical knives.
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Benefits

* Reduced fat and fines losses

e Improved control of curd moisture content
* Improved knife performance

e Flexible knife configuration
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New vertical knife design and operating
principle
* New material AISI 301, improves sharpness and strength

e Vertical knives attach to horizontal knives with special
attachment holes

* Khnives are fixed in position with a lock pin
* Easy-to-remove lock pin for easy removal of vertical knives

* Flexible knife configuration option with extra holes in
horizontal knives

* Available as an upgrade for existing Damrow Double-O vats

¢ Included with all new Tetra Damrow Double-O vats

We reserve the right to introduce design modifications.
Tetra Pak, £, PROTECTS WHAT'S GOOD, Tetra Damrow and Tetra Navigato
are trademarks belonging to the Tetra Pak Group.

www.tetrapak.com
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Our improvement services
maximize your operational performance

Improvement services deliver quantifiable and sustainable im-
provements in your operational performance, such as reduced
waste, increased uptime, enhanced staff capability, and reduced
operational cost.

Tetra Navigato
customized service solutions

The best way to get the most out of your
production, and your business, is with
our Tetra Navigato customized service

SERVICE

solutions. Our complete range of life-
cycle services maximizes your uptime,
reduces your costs, enables you to reach and sustain your desired
performance with ease. Wherever you are located, our expert
technicians are always close at hand for complete lifecycle sup-
port and maximized performance today and long-term.

Visit tetrapak.com/servicesolutions for more information on this
and more services that enable your full lifecycle performance.
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