
HT

Robust, Built to Last, Tailor-Made
Solid, engineered to guarantee process conditions
Modular, enables connection with other units

Steam infusion & Injection Integrated on one Unit
High level of automation
Seamless integration with OMVE HT320

HTST/UHT Range
From 10L/h up to 200L/h
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Flexible, with Programs for Indirect or Direct UHT
Protected, safe operation & equipment protection
Compact, designed for small spaces & low waste

Reliable Direct Steam Infusion Unit
Modular, seamless integration with OMVE HT220

Reliable Direct Steam Injection Unit
Modular, seamless integration with OMVE HT320
Custom-built, engineered to facilitate scaling up and down-
scaling to meet the most complex formulations

Limitless Potential,  Designed to Process Viscous Products
and Products with Particles

Cleanability, built-in CIP to maximize testing time
User-friendly, very easy and simple to use

HT205
Spray Pasteurizer

HT207/ 208
Lab Can Retort

HT220
Lab Indirect HTST/UHT

HT220DSI
Lab Direct HTST/UHT

HT223
Lab DSI Add-On

HT323
Pilot DSI Add-On

HT320
HTST/UHT 
Pilot System

HT324
Steam Infusion Add-On

HT326
HTST/UHT Pilot 
Systems with SSHE

Accurate, Easy Simulation of Tunnel Pasteurizer
Versatile, offers PU values to optimize the process
Plug & play, built-in electric heating

Efficient control over temperature, pressure & agitation
Obtain precise data during recipe validation and consumer
testing
Efficient control over temperature, pressure and agitation

Robust, High Level of Automation for Reproducibility
Modular, enables acquisition of a line in phases
Reliable, designed considering process first



HT

H
ea

t 
T

re
at

m
en

t
HTST/UHT Range
From 10L/h up to 200L/h

100L/h Blending + Indirect HTST/UHT + Hold tubes + Direct UHT, Aseptic Buffering, Aseptic Filling

HTST/UHT + Homogenizing + Filling50L/h HTST/UHT Direct & Indirect + Homogenizing + Filling20L/h

Blending + HTST/UHT + Homogenizing + Fermenting + Structuring30L/h

Blending + HTST/UHT + Homogenizing + Carbonating + Filling + In-Container Pasteurization50-100L/h
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