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Cheese manufacturer suffered 
shear damage to curds, resulting in 
increased fi nes

Lobe pumps damaged the cheese curd and a 
significant amount was lost in the whey stream, 
reducing cheese yield.

Since switching to MasoSine pumps the customer 
has increased production of finished cheese by 
around 65 tonnes annually.

•  Low shear and zero pulsation

•  High suction capability

•  Certa is certified EHEDG Type EL Aseptic Class 1

•  Self-draining and easy to clean for minimal   
 downtime

The unique MasoSine Certa pump design is ideal 
for the transfer of cheese curd. The Certa pump’s 
constant displaced volume and gentle handling of 
the product, from inlet to discharge, transfers curd 
with little damage. Because this lowers the amount 
of fines created, it produces higher curd yield and 
higher fat content.


