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Vacuum De-aerator
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Vacuum de-aerator
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Functional description 

De-aerating by vacuum pump

Explosion of the air bubbles

by passing the sieve and 

banging into the vessel wall

Delay area for

higher de-aeration 

grade

Discharge via pump

Distribution disk
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De-aerator range

5000-200004.080-40010005.57.560012008

4000-150004.080-40010004.05.53807007

3000-100003.080-40012003.04.02505006

1000-50002.280-40015002.22.21202504

200-10001.580-40015001.11.5401002

Capacity

litres/h

Vacuum

pump

kW

Pump

rpm.

Distributing

disk

rpm.

Pump  

kW

Distributing

disk

kW

Usable

capacity

litres

Container 

capacity

litres

Type

KVE
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Features of de-aerator

� enhanced product stability
� significant low product oxidation  
� glossy product surface 
� enhanced long–time stability 
� significant reduction of the product volume 
� higher product density
� reduction of packaging volume
� best possible adaption to your application 
� easy cleaning by hand or via CIP
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Applications in the food industry

• mustard
• sauces
• mayonnaise
• peanut butter
• nut paste
• tahina
• juices
• jams
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Applications in the cosmetic industry

• ointments 
• creams
• lotions
• shampoo
• tooth paste
• decorative cosmetics
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Some references

Our machines and plants are used worldwide in international

well-known groups and firms. 


