PREMIUM QUALITY
DAIRY EQUIPMENT

Reliable Equipment
fora Healthier Tomorrow
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300 LTR

BULK MILK COOLER (BMC)

Fast Cooling | Better Quality | Longer Shelf Life

Dairy Farms

Immediate on-site milk
cooling after milking.

TECHNICAL SPECIFICATIONS

transportation.

O

Village Collection Centers
Safe storage before

Rapid Cooling
Pulls down milk
temperature to 4°C

or below within
2.5 -3 hours.

High Hygiene
Food-grade AlSI 304
stainless steel tank
ensures pure & safe
milk storage.

Superior Insulation

50mm - 100mm
high-density PUF
insulation for maximum
heat retention.

Double Compartment

Two independent chambers
with separate outlets for
efficient handling &
cleaning.

Robust Construction
Stainless steel body with
heavy-duty frame and
adjustable leveling legs
for stability.

I Paneer & Cheese Units

Maintain cold chain for
small-scale processing.

Feature / Parameter

Rated Storage Capacity

Tank Structure Configuration

Material of Construction

Cooling Technology

Insulation Type

Cooling Temperature Range

Specification Details
300 Liters (Gross volume up to 350L)

Open Type, Rectangular Horizontal,
Double Compartment

Stainless Steel S5304 (Inner & Outer Shell)

Direct Expansion (DX) with Laser-Welded
Dimple Plate Evaporator

High-Density CFC-Free Polyurethane Foam
(PUF) (50mm - 100mm thickness)

Pull-down from 35°C to 4°C

(Preserved at 2°C = 4°C)

-

Feature / Parameter Specification Details

Chilling / Pull-down Time

Compressor Type

Refrigerant Gas

Power Supply Requirements

Control System

Drainage / Discharge Outlet

Within 2.5 to 3 Hours
Hermetically Sealed Emerson /
Copeland Unit (1.0 to 1.5 TR)

| R-22/R-404A

220V Single-Phase or 380V/415V
Three-Phase (50Hz)

Integrated Digital Temperature
Controller Panel with Auto Cut-Off

Sanitary Stainless Steel
Butterfly Valves

Efficient Cooling | Hygienic Storage | Maximum Profitability




