


Plate Heat Exchanger-
Systems . . .

Customised Solutions 
for Liquid Processing Applications

We recognise that your success depends on our
ability to deliver the ultimate integration of the
complete plant and process control systems.
We take this matter seriously, working
with our customers to produce
solutions, which provide economic
efficiency in systems engineering from
turnkey projects to integration of
single process units and process
systems or components.

Plate Heat Exchanger - 
a Central System of
Plant Design

As the central element of
thermal process engineering, the
Plate Heat Exchanger has always
been the cornerstone of plant
engineering: Tuchenhagen continuously
works on the design and development of
both components and systems, adapting
these to the needs of the changing market
and trends in products specifications.

Flexible, Tailor-made to Your System
Product Capacity Needs

With our Plate Heat Exchanger Systems, you
automatically benefit from the in-depth know-how of
plant engineers from Tuchenhagen whose knowledge of
liquid food products enables us to develop Heat
Exchanger Solutions especially designed for the product
and to meet your processing needs.

. . . for your
valuable
products: 

• efficient
• reliable, 
• gentle product

treatment.



Applications in the Dairy and Food Industries.

Dairy Industry
• Pasteurising of milk and cream
• Ultra-high heat treatment
• Cooling of milk and cream
• Thermal treatment of yoghurt
• Cooling of yoghurt
• Heating of milk
• Heat treatment of quark milk
• Cooling of quark
• Heating and cooling of whey
• Thermal treatment of cream prior

to churning

Food Industry
• Pasteurising of egg and egg products
• Cooling of egg and egg products
• Pasteurising of Ketchup
• Cooling of mustard
• Heating and cooling of sauces
• Heating and cooling of fat and oil
• Heating and cooling of mashes
• Heating and cooling of desserts
• Thermal treatment of pumpable

foodstuffs



OurPlate Heat Exchanger
Systems fulfil all
requirements in the
treatment of liquid
products with a high fruit
pulp and fibre content..

Juice Industry
Cooling and heating of
• Fruit and vegetable

mashes
• Fruit and vegetable

purees
• Juices containing fibres
• Juices containing fruit

cells
• Juices containing pulps
• Concentrate
• Aroma

Applications in the Juice Industries.



Two key words from our

daily business.

We welcome the challenge

given by our customers for

economic, efficient, and

profitable production plants.

In response, Tuchenhagen

delivers production lines

with a competitive advantage

to meet the customer´s

demand for product quality.

Development, design and

production have been

certified by the Technical

Control Board (TÜV

CERT/Germany) to DIN ISO

9001/EN 29001. Our Plate

Heat Exchangers meet the

strict requirements of the

Pressure Equipment

Directive 97/23/EC and

comply, among other things,

with the bacteriologically

demanding US 3A standard.

Independently of this, our

own high standards of

quality - ranging from our

own design and production

of the pressing and drawing

dies to pressure tests on the

test bench - have enhanced

the excellent reputation of

our products worldwide.

Tuchenhagen Plate Heat
Exchangers have an
extremely compact design
allowing
high heat transfer values
combined
with comparatively low
pressure losses.
The design gives an
excellent possibility for
easy expansion or

reduction of capacity. Also
the access for easy
maintenance and
inspection is guaranteed.
The used LOC-IN
technique gives the
advantage for applying
adhesive-free gaskets. 

Service

Tuchenhagen Plate Heat

Exchanger Systems stand out

by their durability and easy

maintenance. Whatever the

concern - be it a matter of

inspection or of capacity

adjustment - our service

organisation is always ready

to take care of your Plate

Heat Exchanger through our

extensive network

worldwide.

DIN EN ISO 9001 : 2000

Efficiency and Quality

Optimal Design Principles




