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Semi-Hard, Soft and Spreadable Cheese Production

FLEX-MIX PROCESSOR




Semi-Hard, Soft, and Spreadable Cheese
Production with the Flex-Mix Processor

The Flex-Mix processor can be used to produce semi-hard and soft cheeses without liquid milk.

This process technology mixes fat and powders to achieve the desired cheese product. Cheese is

produced with 100% yield and no whey separation by combining fat, functional milk protein powder,

and water.

FEATURES

= The Flex-Mix processor is a pressure vessel
= High shear mixing and gentle agitation/circulation is available
= Integrated mixing, homogenisation and deaeration

# = Inclined tank with a bottom mounted high shear mixer
and slow rotating agitator provides efficient batch
processing
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How it Works - Flex-Mix Processor

Principle: The Flex-Mix processor tank is filled with water. The
temperature is dependent on the fat/stabilizer requirement.
Melted fat is pumped into the Flex-Mix processor tank under
vacuum and during high shear mixing, forming an oil-in-water
emulsion. Functional milk proteins, salts, stabilizers and other
dry ingredients are also added to the processor tank under

vacuum and during high shear mixing.

After sufficient hydration, the mix is pasteurised and cooled.

Rennet, cultures, or other acidifying ingredients are added and

the mix is filled into packs. During the final phase, acidification

takes place at mesosphilic temperature.



Spreadable Cheese Process Line
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Applications: Soft cheese/Semi-hard cheese/cream cheese/processed cheese

Benefits:

= Overall very high consistency and reproducibility

= Proven functionality with excellent product quality

= Non-destructive particulate inclusion

= Fast batch preparation time (approximately 25-30 minutes)
= Two Flex-Mix units allow for continuous production flow

= The Flex-Mix Processor is very diverse and can be used for an extensive range of products
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Testing Capabilities

At SPX FLOW we believe that close collaboration with our customers is key to meeting the challenges faced in today's dairy industry.
We provide you with the support you need to embrace new opportunities, and optimise the value of current products. We know this
works because customers return time and again to our Innovation Centres to work with our renowned processing experts and food
scientists. Using our state-of-the-art technology we help you streamline processes and innovate new recipes and products to satisfy
ever-changing consumer demand. Working together, we can help you trial different technologies and processing configurations to find
ways to meet even the most ambitious business goals and, with our expert guidance, you can test and taste new products prior to full-

scale, commercial production.

SPX FLOW works closely with the world-famous French National Dairy School (ENIL). This vital partnership helps protect the future
of the dairy industry by educating and inspiring the next generation of dairy producers as well as providing customers with valuable,

expert help and support to meet their production goals.

Why not get in touch with us when you are considering conducting trials or developing your next product?

Based in Charlotte, North Carolina, SPX FLOW, Inc. (NYSE: FLOW) is a multi-industry manufacturing leader. For more information, please visit www.spxflow.com

Global locations

SPX FLOW, FRANCE SPX FLOW, CHINA SPX FLOW, USA

290, rue Jacquard 7F, No.1668, Huashan Road 105 Cross Point Pkwy
27006 Evreux Cedex Changning District Getzville, NY 14068
France Shanghai, 200052 USA.

P: +33 23223 7300 China P:+1716.692.3000

E: ftevreuxreception@spxflow.com  P: +86-21-2208 5888 E: leads@spxflowleads.com

E: china.contact@spxflow.com

SPX FLOW, DENMARK SPX FLOW, INDIA SPX FLOW, MEXICO
Oestmarken 7 NYATI UNITREE, Building, Ground Floor East Parque de Granada No. 71 - 101
2860 Soeborg (A1) Wing, Nagar Road, Yerwada, Pune, 411006 Col. Parques de la Herradura
Denmark India Huixquilucén, Edo. de México, 52786
P: +45 70 278 222 P: +91 2067499964 Mexico

F:+45 70278 223 E: ftindiainformation@spxflow.com P: +52 55 5293 9035

E: ft.dk.soeborg@spxflow.com E: leads@spxflowleads.com

SPX FLOW, Inc. reserves the right to incorporate our latest design and material changes without notice or obligation.

Design features, materials of construction and dimensional data, and certifications as described in this bulletin, are provided for your information only and should not be relied
upon unless confirmed in writing. Please contact your local sales representative for product availability in your region. For more information visit www.spxflow.com.
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