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Casein recovery with  
higher yield and quality  
– and maximum uptime

Two dairy processing  
companies, New Zealand

Two of New Zealand’s most  
prominent leaders in the production 
of high-quality, specialized dairy 
products are now poised to enhance 
their productivity, quality and ensure 
consistent uptime. This comes 
after they recently upgraded their 
equipment by replacing ageing 
machines with Alfa Laval Foodec 
Hygiene Plus Decanters. This 
decanter is specifically designed for 
use in the processing of food for 
human consumption, allowing for 
improved efficiency, higher extraction 
yield and superior product quality.



The Alfa Laval Foodec Hygiene Plus decanters offer 
several benefits for dairy applications:

	• 	Superior hygienic design for optimal cleaning 
performance and reduced fouling

	• 	High extraction yield of valuable milk components

	• 	Additional cleaning features to support easy and  
efficient CIP

	• 	Designed to comply with the dairy industry’s strictest 
sanitary regulations

Learn more on www.alfalaval.com/foodechygieneplus 

Newer and better

“We are witnessing a technology upgrade trend within 
the New Zealand industry, driven primarily by operators’ 
desire to maintain high productivity, and a strong 
commitment to sustainability,” says Roger Johnson, 
Sales Manager at Alfa Laval New Zealand. “The decision 
to replace conventional decanters with the advanced 
Foodec Hygiene Plus is an appealing proposition for 
operators as it offers compelling advantages such as 
superior quality, easy cleaning and higher extraction 
yields. This upgrade solution enables operators to 
not only stay competitive but also align with their 
sustainability goals.”

Alfa Laval is playing a key role in a fundamental change 
to casein extraction in New Zealand. “The introduction 
of the latest generation of decanters from Alfa Laval 
is revolutionizing this aspect of dairy processing. This 
accomplishment not only reinforces our commitment to 
providing innovative solutions and unmatched service 
in the dairy industry but also solidifies our position 
as a trailblazer in the field,” says Cees Visser, dairy 
processing expert in Alfa Laval.

Versatile protein ingredient 
Casein plays a crucial role in the dairy processing industry due to its unique 
properties and nutritional benefits. It forms stable spherical structures called 
micelles, which coagulate in the stomach, providing a slow and sustained release 
of amino acids. Casein is utilized in the production of high-protein dairy products 
like cheese and strained yoghurts, which are vital sources of nutrition worldwide. 
Additionally, casein binds to calcium and phosphorus, making it essential for 
building strong bones, teeth, and muscles. In dairy processing, casein is used as a 
raw material for manufacturing sodium caseinate, a soluble powder widely utilized 
in the food industry as an emulsifier and found in various products.

True partners

Over the course of the past two decades, Alfa Laval has 
become a trusted partner to these companies, providing 
support throughout the entire lifecycle of their previous 
machines. Leveraging their expertise in dairy processing, 
Alfa Laval proposed the Foodec Hygiene Plus Decanter 
technology as an upgrade for their existing casein 
decanter installations. This new technology has been 
confirmed by customers to bring notable advancements 
in performance for casein processing.

“We have already seen significant improvements in 
our processing operations, particularly with regards to 
handling challenging feed material and achieving higher 
product quality,” says a spokesperson at one of the 
dairy processing companies. “Crucially, the seamless 
installation and commissioning of the new equipment 
ensured uninterrupted milk processing on site, which is 
of utmost importance as our entire skim-milk production 
depends on this plant.” 

Regional importance

The dairy industry in New Zealand plays a major role 
both at national and regional levels with big exports of 
dairy products across Oceania and big parts of Asia. 
The export value of casein products has been forecast 
to increase to around 3.3 billion New Zealand dollars this 
year, making it the largest exporter of casein in the world 
and just a few weeks into the production season, the 
increased reliability and efficiency of the Alfa Laval Foodec 
Hygiene Plus Decanters have already made a noticeable 
positive impact for these two dairy processors.
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Up-to-date Alfa Laval contact details for all countries are  
always available on our website at www.alfalaval.com Alfa Laval reserves the right to change specifications without prior notification. w
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Reduced cleaning chemical consumption

Emissions savings: Close to zero carbon 
emissions in Alfa Laval decanter assembly because 
all Alfa Laval decanter manufacturing sites run 
exclusively on sources of renewable energy

Higher extraction yield 
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The Alfa Laval 
Foodec Hygiene 
Plus decanter.

http://www.alfalaval.com
http://www.fotoskrift.se

