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Automated 

process skids 

and high precision 

sensors from a 

single source. 

Centec. 

Germany 
Centec GmbH 
Wilhelm-Röntgen-Strasse 10 
63477 Maintal 
Tel.: +49 6181 18 78 0 
Fax: +49 6181 18 78 50 
info@centec.de 
 
Czech Republic 
Centec automatika s.r.o. 
Pekařská 8/601 
155 00 Praha 5 
Tel.: +420 257 084 111 
Fax: +420 235 518 701 
prodej@centec.cz 
 
USA 
Centec LLC 
P. O. Box 820 
Germantown, WI 53022-0820 
Tel.: +1 262 251 8209 
Fax: +1 262 251 8376 
info@centec-usa.com 

UK 
Centec UK 
Stalworths, The Street 
Great Tey, Colchester, Essex, CO6 1JS 
Tel.: +44 1206 21 19 21 
Fax: +44 1206 21 19 16 
info@centec-uk.com 
 
Serbia 
Centec Serbia 
Bogdana Žerajića 34/III 
11000 Beograd 
Tel.: + 381 11 358 11 24 
Fax: + 381 11 358 11 24 
info@centec.rs 

India 
Centec RRR Systems & Sensors Pvt Ltd 
RRR House, Plot 80, Sector 23 
Turbhe Naka, Navi Mumbai - 400 705 
Tel.: +91 22 2783 3655 & 2783 1348 
Fax: +91 22 2783 4814 
mail@centecrrr.com 
 
Brazil 
Centec América Latina Ltda 
Rua Mexico 148 conj. 1004 Centro 
20031 142 Rio de Janeiro 
Tel.: +55 21 2223 2066 
centeclatina@terra.com.br 
 

The Centec Group 
 

Centec is a privately owned group of companies. 

We design and manufacture automated process 

skids for efficient and reliable production of 

pasteurized, ESL and UHT milk. Units for milk 

standardization, systems for concentration and 

deaeration, flash pasteurizers and blending skids, 

carbonating and CIP units – Centec equipment is 

largely used for manufacturing of cream, butter 

and many fermented dairy products (e.g. yogurt, 

kefir, laban). Centec technology includes a range 

of high precision process sensors for accurately 

measuring critical product properties such as milk 

fat content, O2 and CO2. The largest dairy groups in 

the world are among our key customers. 

Best of Technology. Centec. 
 

More information at www.centec.de 

Process Equipment 

for the Dairy 

Centec Dairy Systems 
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Centec Units in the Dairy 
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Fat measurement during standardization (RHOTEC) 

O2 measurement during deaeration (OXYTRANS) 

Measurement of conversion of lactose to lactic acid 

during fermentation (RHOTEC) 

CO2 measurement during carbonation (CARBOTEC) 

Density measurement before filling (RHOTEC) 

The Dairy Technology Company. Centec. 

Cleaning-in-Place Milk Standardization 

Vacuum Deaeration (Option) 

Homogenization* 

Pasteurization 

Fermentation* 

Cooling 

Additive Dosing / Blending (Option) 

Carbonation (Option) 

Filling* 

Concentration / Ultrafiltration 

4 

Centec Sensors in the Dairy 

* not part of Centec scope of supply 
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Pasteurized Milk · ESL MILK 

UHT Milk · Sterilized Milk 

Flavoured Milk · Carbonated Milk 

Homogenization* 

Pasteurization / Sterilization 

Cooling 

Filling* 

Additive Dosing / Blending (Option) 

Carbonation (Option) 

Cultured Milk Products e.g. 

Yogurt · Ymer · Kefir · Ayran 

Laban · Lassi · Crème Fraîche 
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Drinking Yogurt 

Homogenization* 
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