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News

M agnets still attract

The first two installations of magnetic devices to reduce
fouling during milk processing were a BonlaC's
Camperdown and Cororooke factories two-and-a-half years
ago.

Magnetic Technology's Ray Page says Camperdown has
upgraded to higher powered devices which had been
developed since the original installation.

Camperdown production manager, Peter Skene, says
the newer magnets were installed on the concentrate end of
the evaporator, which has smaller than normal tubes, after
trials on both skim and whey powders.

At Cororooke, the magnets have aso helped reduce
thermophiles.

Branch manager, Ron Storer, says the magnets don't
kill the thermophiles themselves. They are reduced because
of the slower rate at which the evaporator fouls.

He says that since the magnets were introduced the
factory has been able to consistenty meet tough low
thermophile specifications.

Mr Storer says the scorched particles resulting from
fouling of the evaporator have been reduced and the tarnish
in the calandrias has been removed.
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