


One partner – all 
components

People who work in the food industry are faced day after day with the tasks of ac cel-

erating processes, ensuring that everything runs smoothly and keeping production flowing. 

Downtimes and outages mean losses – and not only from an organisational or financial 

point of view, since delivery dates are often fixed months in advance.

So much the better, then, if a manufacturer is able to rely on a partner who is distinguished 

by decades of experience and competence in metering and process technol ogy for liquid 

or fluid foodstuffs: GEA Diessel. Whatever processes your food production involves, GEA 

Diessel has a comprehensive range of components and accessories ready and waiting for 

you that will meet all your production requirements. Why not talk to us?

Determining volumes – precisely and reliably
Whether you need to determine the mass of an alcohol/water 

mixture, the volume of pure alcohol in an alcohol/water mix ture 

or the alcohol concentration of an alcohol/water mixture, GEA 

Diessel’s metering equipment for alcohol/water mixtures, which 

is approved by both the weights and measures authorities and by 

the customs and excise, will do it for you reliably and with high 

precision. 

Innovation in the starter area
Are you looking for an economical solution for the modernisa tion 

of your starter area? Then GEA Diessel’s batch mixing equipment 

for the blending of liquid products is just what you need. Whether 

for the manufacture of yoghurt, fruit mixtures, sugar solution, 

juices, shampoos or pickling media for gherkins – this batch mixing 

system is perfectly matched to the task.

Perfect blending of beverages
Whatever the task, from premix starting to the starting of compo -

nents in very small quantities precisely in accordance with the 

recipe, GEA Diessel’s tandem mixing equipment ensures that 

sugar solution is constantly available from the tandem vessels. 

Extremely suitable for the processing of solid and liquid compo -

nents, it provides for rapid and loss-minimising product changes 

and a minimum space requirement for high starting volumes.

Syrup solutions
GEA Diessel’s continuous in-line blending systems of the 

DICON™ type are designed to blend almost any multi-com ponent 

mixtures with high precision, continuously and in-line. The flows 

of liquid are recorded by accurate flow metering devices (e.g. the 

MDM™ mass flow meter or an electromagnetic flow meter). 

A digital regulation and control system directs the flows of liquid, 

while ensuring that the desired blending proportions are complied 

with. Typical applications are the manufacture of syrups, soft drinks, 

pickling media, washing and body care products etc.  

Dealing with the hard stuff
GEA Diessel’s DIVA™ alcohol reception and blending plant is 

equipped with two essential basic functions. In the first place, it 

can be used to receive alcohol from road tankers, recording the 

quantity by mass in a manner that is suitable for weights and 

measures approval if desired. Secondly, it is designed to be able 

to mix the alcohol with water, in order to reduce the alcohol 

content to a preset alcohol concentration. In this way, no 

additional explosion protection requirements arise in other areas.

Maximum accuracy at every discharge
GEA Diessel’s discharge equipment for liquid pro-

ducts is perfectly suited to tanker transporta tion 

systems. It can be used to ensure that liquid pro-

ducts, everything from alcohol to liquid ma nure 

to liquid foodstuffs to milk or cream, are measured 

accurately for accounting purposes at discharge. 

Depending on customer requirements either vol-

umetric or mass flow metering can be chosen, 

as can a quantity pre-selection function for precise 

volume/mass delimitation.  

Volume or mass – the choice is yours
With GEA Diessel reception equipment for liquid 

products – e.g. milk, concentrates, juices or alcohol 

– either the volume or the mass can be measured, 

whichever is required for accounting purposes. In 

the same way, sampling can be performed in pro-

portion to either the volume or the mass. Wherever 

required, supplier data can also be captured and 

saved with the documentation of the metered 

values.

Metering without air
The air eliminator, which is an obligatory part of 

any volumetric metering system that requires 

weights and measures approval, ensures the 

complete remov al of all air that is entrained with 

the product. Thus the quantity of liquid received 

or discharged can be determined to the litre. 

Mobility in all fields of metering
Whether in wine cellars, breweries, fruit-juice pro-

cessing plants or the soft drinks industry – mobile 

metering units with automatic cut-off are in 

demand everywhere. GEA Diessel has the right 

kind of equipment for both volumetric metering 

(by litres) or mass flow metering (by kilograms). 

Sturdily built to do a different job every day. 

Refreshing soft drinks
GEA Diessel’s carbonating plant of the DIMIX-C™ 

type is a professional tool for the highly accurate 

continuous blending and carbonation of soft drinks.

Getting a taste for it
GEA Diessel’s sugar dissolving equipment is well 

proven in the manufacture of pasteurised liquid 

sugar, either in a continuous dissolving process 

with a crystal sugar silo and cellular wheel sluice, 

or by dissolving sugar in a large dissolving vessel. 

A reliable piece of equipment in the soft drinks 

industry, for the manufacture of liqueurs in the 

spirituous liquor industry, for confectionery and 

jam making, the processing of fruit and almost 

any other task.

Cleaning, done proper! 
The solution for many different cleaning require-

ments: from cleaning with once-only use of the 

medium to batch cleaning with the recovery and 

reactivation of the medium, cleaning in multiple 

circuits etc. The DICIP-E™ cleaning plant for 

simple applications is thoroughly tried and tested 

in the cleaning business.


