




Rennet injection and proper mixing are two key steps in creating a

uniform mixture of rennet into the milk mass. APT’s patent pending

rennet inject system enhances the mixing of the rennet into the milk

by an increased rennet velocity that significantly penetrates the milk

mass inside the cheese vat. This technique reduces rennet usage and

shortens the time to thoroughly blend the rennet into the milk mass.

Vat automation and controls are instrumental in the

performance of the ACV. Our vat automation package has

the flexibility to optimize all aspects of the ACV. We have also

demonstrated that our vat automation package will enhance

performance on existing cheese vats. Each cheese step is

programmed to allow for the highest performance obtainable

with your cheese vats.

Vat Automation Packages

The agitator seal design is CIP-able. The seal assembly

is adjustable, so that when the seal has wore over

time, you can adjust the seal during production. As a

result, there is no down time for changing out the seal:

no cost associated for a new seal: and overall less

maintenance on the replacement of the seal. All seal

material is 3A certified.

Patent Pending          
Agitator Seal Assembly

The ACV heating surface design is capable of using steam or water as a

media source for the cooking steps in cheese making. The optimum goal in

cooking the curd and whey is to provide consistent heat throughout the

entire heating mass. Hot spots in the surface area cause burn-on of the milk

solids. The heating surface design constructed on the ACV allows even flow

of water through the channels of the water jacket. The surface area on the

ACV is larger than typical to allow for the most effective heat exchange dur-

ing both steam and water cooking.

Heating Surface Area

Patent Pending
Rennet Inject System



Weemploy a knowledgeable staff of engineersmotivated by an executive teamwith over 120 years of Food, Dairy,

and Beverage Industry experience. We have a 35,000 sq. ft. state-of-the-art facility that efficiently brings all four

of our core operations under one roof - Engineering, Controls, Fabrication, and Installation. Located just 50miles

west of downtown Minneapolis, APT supplies the Food, Dairy, and Beverage Industry with complete systems…

complete satisfaction.

The Advanced Cheese Vat (ACV)

• Concept

• Process

• Mechanical

• Electrical

• Software engineers

• Custom equipment designs
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Engineering

• Process/CIP Controls                
and Instrumentation

• Control Panel Assembly

• Electrical Engineering

• Drafting

• Programming

Controls

• Custom Fabrication

• Fine Plasma Cutting

• Metal Finishing

• Orbital Welding

• Press Brake

• Punch Press

• Stainless Steel 

• Sheering

• Tig/Wire Feed Welding

Fabrication

• Design

• Drafting

• Orbital Welding

• Process Engineering

• CIP Installation

• ACV Installation

Installation

• Control Renovations




