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Bacteria Clarifiers

137936,8963,000SE-155BX-Q3
261,58513,7916,000SE-205BX-Q3

Model Number GPMGPHLBS/hrLPH
NOMINAL CAPACITY

352,11418,3888,000SE-305BX-Q3
442,64222,98510,000SE-355BX-Q3
533,17027,58312,000SE-405BX-Q3
663,96334,47815,000SE-455BX-Q3
754,49139,07517,000SE-505BX-Q3
885,28445,97120,000SE-605BX-Q3

1106,60557,46425,000SE-705BX-Q3
1327,92668,95630,000SE-755BX-Q3
17610,56891,94240,000SE-805BX-Q3
19811,889103,43545,000

181,0579,1944,000
331,98217,2397,500

GPMGPHLBS/hrLPH
HYDRAULIC CAPACITY

442,64222,98510,000
573,43529,88113,000
794,75641,37418,000
885,28445,97120,000

1016,07752,86723,000
1237,39864,35928,000
1418,45473,55432,000
16710,04087,34538,000
21112,682110,33048,000
22913,738119,52452,000SE-855BX-Q3
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BACTERIA CLARIFIER SLUDGE
VOLUME
LITERS 

Trucent Purpose-Built Dairy Equipment

Milk Bacteria 
Clarification
Trucent’s purpose built milk bacterial 
clarifiers help improve the quality of  
drinking milk and cheese production. 

By reducing aerobic and anaerobic 
spores, as well as listeria, these  
systems support lower pasteurization 
temperatures. 

Higher quality raw milk supports: 
	 • Improved shelf life
	 • �Safer product – helps meet  

Grade “A” standards
	 • More consistent cheese aging
	 • �Reduced risk of contamination  

in downstream processes

Aerobic Spore Removal
Bacteria Clarifier Performance

Anaerobic Spore Removal >98% if over 1000 spores/ml
TPC Removal up to 95% if 30,000cfu/ml 

>90% if over 500 spores/ml

Manual Mixing Valve
Standardizer Accuracy % Fat of Heavy Phase

Manual Flow Control 0.2 - 0.5%
Semi-Automatic Flow Control 0.1 - 0.3%
Full-Automatic Flow Control 0.015 - 0.03%

0.5 - 1.0%

Scan to visit our  
website and learn  
more about Trucent
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Standardizers
Trucent offers milk fat standardizers in multiple  
sizes and configurations, with accuracy ranging 
from 0.01% to 0.5% residual fat. 

Options include:  
• Manual Mixing Valve 	 • Semi-Auto Flow 
• Manual Flow Control	 • Full-Auto Flow

Based on the process design, standardizers  
can be mounted to centrifuge piping or supplied  
as stand-alone systems that integrate with the 
light and heavy phases after separation.

Trucent Purpose-Built Dairy Equipment

221,32111,4935,000SE-ST100-STA
442,64222,98510,000SE-ST200-STA

Model Number GPMGPHLBS/hrLPH
CAPACITY

STANDARDIZER

663,96334,47815,000SE-ST300-STA
885,28445,97120,000SE-ST400-STA

1106,60557,46425,000SE-ST500-STA
1327,92668,95630,000SE-ST600-STA
17610,58691,94240,000SE-ST800-STA
22013,210114,92750,000SE-ST1000-STA

Cream Concentrators
Features
• �Inlet fat in cream 30-40% 
• �Separation temperature  

80-90°C  (176-210F)
• Outlet cream 82.5%
• �Residual fat in buttermilk <=0.5%

Benefits
• Compact Footprint: Save space

• �Skidded options: 
Minimize integration, fast start-up,  
low total investment

42642,2991,000SE-15CX-Q3
137936,8963,000SE-35CX-Q3

Model Number GPMGPHLBS/hrLPH
MINIMUM CAPACITY

201,18910,3434,500SE-45CX-Q3
331,98217,2397,500SE-70CX-Q3
533,17027,58312,000SE-80CX-Q3

95284,5972,000
221,32111,4935,000

GPMGPHLBS/hrLPH
MAXIMUM CAPACITY MOTOR

331,98217,2397,500
553,30328,73212,500
885,28445,97120,000
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CREAM CONCENTRATOR
SLUDGE
VOLUME
LITERS 

Aerobic Spore Removal
Bacteria Clarifier Performance

Anaerobic Spore Removal >98% if over 1000 spores/ml
TPC Removal up to 95% if 30,000cfu/ml 

>90% if over 500 spores/ml

Manual Mixing Valve
Standardizer Accuracy % Fat of Heavy Phase

Manual Flow Control 0.2 - 0.5%
Semi-Automatic Flow Control 0.1 - 0.3%
Full-Automatic Flow Control 0.015 - 0.03%

0.5 - 1.0%

RMBCSC.033125 


