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Increasing efficiency andsustainability with direct steam
injection Tor meat slurry heating line
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straight-through flow design. in the pet food industry derived from our
focus in meat processing. The knowledge has
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kettles and mixers, the Sanitary sustainability. Let Hydro-Thermal apply our
Hydroheater (also projected for the ENERGY SAVINGS STUDY expertise to your processes.
Sanitary Solaris) can save upward
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Petfood

+ Inlet temperature of 95°F (35°C) pump were removed from the process and
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