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Stork Food and Dairy Systems B.V. is specialized

in the design, engineering and manufacturing of processing 

and packaging machinery for the dairy and food processing

industries. Offering single-supplier capability, Stork 

supplies complete systems and integrated lines in the fields 

of processing, filling and packaging.

Stork Amsterdam International Ltd.
Stork House, Brook Business Centre
Cowley Mill Road
UXBRIDGE
UB8 2FX
UNITED KINGDOM
Phone: +44   1895  251621
Fax: +44  1895  254493
Email: smiller@stork-uk.co.uk

Stork Food & Dairy Systems B.V.
Sucursal Argentina
Monseñor Magliano 3051 Of.2
(1642) SAN ISIDRO
Pcia.Bs.As
ARGENTINA
Phone: +54  11  4700 10 07
Fax: +54  11  4700 10 07
Email: info-storkla@arnet.com.ar

Stork Food & Dairy Systems Australia
P.O. Box 748 
GEELONG 3220 
AUSTRALIA 
Phone: +61  437  252 262 
Fax: +61  352  212 257
E-mail: kevin.gearon@stork.com

Stork Food & Dairy Systems Brasil
Av. Comendador Leopoldo Dedini, 150 
13422-210 Piracicaba 
SÃO PAULO 
BRASIL 
Phone: +55  19  3437 1346 
Fax: +55  19  3437 1339
E-mail: alfredo.oriani@stork.com

Stork Food & Dairy Systems B.V.
Niederlassung Deutschland
Valdorfer Straße
32545 BAD OEYNHAUSEN
Postfach 700122
32529 BAD OEYNHAUSEN
DEUTSCHLAND
Phone: +49  5731  77814
Fax: +49  5731  778150
Email: info@storkfds.de

Stork Food & Dairy Systems B.V.
Bijkantoor België
Rode Kruislaan 42
1930 ZAVENTEM
BELGIUM
Phone: +32  2  215 4907
Fax: +32  2  215 4147
Email: frans.hendrickx@stork.com

Stork Food & Dairy Systems Inc.
1024 Airport Parkway
P.O. Box 1258
GAINESVILLE, GA 30503
UNITED STATES OF AMERICA
Phone: +1  770 535 1875
Fax: +1  770 532 9867
Email: info@stork-usa.com

Stork Food & Dairy Systems Thailand
Pattanakarn Road
Baan-Siri Complex 1696 and 1698, 
Suang Luang
BANGKOK 10250
THAILAND
Phone: +66  2  322 4475
Fax: +66  2  322 4476
Email: storkbkk@truemail.co.th

Stork Indonesia
Jl. Jend. Sudirman Kav. 44 - 46
Gedung BRI II, 15th Fl., Suite # 1506 A
JAKARTA 10210
INDONESIA
Phone: +62  21  574 0545
Fax: +62  21  574 0540
Email: storkjkt@cbn.net.id

Stork Inter-Ibérica S.A.
Calle La Ribera, s/n
Pol. Ind. Gamonal - Villayuda
09007 BURGOS
Apartado 2237
09080 BURGOS
SPAIN
Phone: +34  947  474 220
Fax: +34  947  471 348
Email: central@stork-iberica.com

Stork Mexico S.A. de C.V.
Amores No. 334
Col. del Valle
P.O. Box 44-227
03100 MEXICO, D.F.
MEXICO
Phone: +52  55 56  364 444
Fax: +52  55 56  828 652
Email: juan.aguilar@stork.com

Stork Systèmes Alimentaires
2 bis, Rue Henry Potez
Z.I. Nord
28100 DREUX
FRANCE
Phone: +33  237  625 700
Fax: +33  237  428 370
Email: info.sa@stork.com

Stork Food and Dairy Systems B.V.
Ketelstraat 2, 1021 JX AMSTERDAM, THE NETHERLANDS

P.O. Box 759, 1000 AT AMSTERDAM, THE NETHERLANDS

Phone: +31  (0)20  634 89 11

Fax: +31  (0)20  636 97 54

Email: info.fds@stork.com

www.fds.storkgroup.com

Integrated processing
and packaging solutions 

Stork has a long experience of supporting customers

to improve the quality and shelf life of their products 

through effective processing and packaging operations. 

Not only by building machinery, but also by offering 

marketing solutions that make a product stand out

from the crowd. We have machinery for extended  

shelf life and sterile products. Our range includes 

pasteurisers, sterilizers, bottle blow moulders, hygienic 

and aseptic filling machines. You can rely on us to help 

you select the right concept to handle a wide variety  

of products, improve shelf life, and keep detailed 

production data to meet regulatory requirements.  

All to provide you with the best possible product  

and packaging that fits the brand’s strategy.  

Perfectly in shape 

With Stork equipment you
can set up a flexible processing

and packing line to handle
your products efficiently

while optimising their quality.

No specific
treatment 

Single turret, sterile air
UV seal disinfection

Double turret, wet cap
decontamination

Linear, dry bottle
decontamination,

UV seal disinfection

Linear, dry bottle
decontamination,

H2O2 seal
decontamination

1 - 2 weeks upto 3 weeks upto 4 weeks upto 12 - 14 weeks > 26 weeks

SHELF LIFE MADE EASY

DECISION CRITERIA
LOW ACID “PLAYING FIELD”

The Stork Playing Field

Extending shelf life
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Tri-Tec technology is based on the experience gained by 

supplying over 1,000 UHT processors, 200 blow moulding 

machines, 150 rotary weight fillers, 60 linear aseptic and  

semi-aseptic fillers and hundreds of continuous sterilizers. 

Stork Blow moulder
The Stork Blow moulder produces bottles in every possible 

shape. The moulds are easily changed to accommodate a 

different container design. Innovative bottle designs can make 

your product stand out and lead to a stronger brand position, 

while oxygen and UV blocking layers protect the contents to 

maintain product quality. Capacity: up to 7,500 bottles per hour

(also for closed aseptic bottles).

At the end of the production line, the quality and shelf 

life of your products depend on effective packaging, 

processing and filling. Stork has incorporated these 

three aspects in its Tri-Tec concept. To help you set 

up an effective and flexible packing line Stork supplies a 

range of pasteurisers, sterilizers, bottle blow moulding 

units and aseptic and hygienic fillers. All units are 

developed to be integrated with each other and with 

your production process. Tri-Tec gives you complete 

control and comprehensive production logs, so you 

always know what’s happening with your products. 

Tri-Tec:
integration cuts
costs, improves
quality and taste

Stork Blow moulder

At our technology centres in the Netherlands 

and the USA you can test the Tri-Tec concept 

at a semi-industrial scale. You can use the  

in-container sterilizers, UHT processing units, 

blow moulders and a range of filling 

machines (including aseptic units) to 

optimise your  product-processing-

packaging combination. 

Stork can supply both single machines

and complete lines. Our equipment can

be used for extending the shelf life of

products in the cool chain, or producing

ambient shelf-stable products. All in order

to preserve the quality you produce. 

Tri-Tec - Integrated aseptic line concept

Stork Sterideal UHT processor
Stork Sterideal® and SteriTwin UHT processor

There are two technologies for UHT processing: indirect heating and direct 

heating. For standard applications Stork offers the indirect Sterideal® system.  

This tubular in-flow processor is used for pasteurising and sterilizing dairy 

products, fruit juices, sauces and other liquid food products. The indirect process 

with its unique helical configuration of the concentric tubes ensures an effective 

thermal regime combined with efficient heat recovery. This saves energy costs 

and optimises the taste and shelf life of your products. A typical maximum 

process temperature is 140°C. Sterideal units can also process highly viscous 

products and products with particles. Capacity: 2,500 to 30,000 litres per hour.

For special applications, requiring an even higher process temperature, Stork 

recommends the SteriTwin. The SteriTwin consists of two units, an indirect 

system and a direct system. Depending on the required process, it is possible  

to use the indirect heating system on its own or a combination of both systems.  

In other words, with SteriTwin you can take advantage of the benefits of both 

direct and indirect heating. 

The SteriTwin can process a wide range of products, using direct or indirect 

heating for greater flexibility. Capacity: 8,500 to 24,000 litres per hour.   

Stork Hydromatic® continuous sterilizer
The Hydromatic® is used for gentle in-container product sterilization, to 

eliminate any reinfection. The process results in a high quality end-product

with a long shelf stability, and does not require extreme sanitary measurements. 

The Hydromatic® is suitable for a wide range of packages such as glass or  

light-weight plastic bottles and metal cans. It uses four water columns to 

efficiently heat and cool the filled product containers in a continuous flow  

system, while gently handling them with conveyors and carriers.  

Capacity: up to 60,000 units per hour.

Asep-Tec® - aseptic filling
Asep-Tec® is an advanced linear filler which 

offers great flexibility within a small footprint. 

The small aseptic area and a patented air-handling system give 

perfect control over the conditions during bottle preparation and 

filling. A key advantage is the unmatched aseptic performance. 

Other features include low energy consumption and the possibility 

to change between different container shapes and sizes and 

even products without interrupting the packaging process for a 

sterilization cycle. The advanced user-friendly control system 

with touch screen HMI has automated programs for production, 

cleaning and sterilization. Full records are kept of the complete 

process and production history of every bottle that leaves the 

filler. Capacity: up to 24,000 bottles per hour.

Stork rotary fillers 
These fillers are equipped with an effective C.I.P 

system and a conditioned filling space. They are 

available in a standard, high hygienic or ultra clean 

version. All these fillers use an extremely accurate, 

non-contact weight filling system to minimise 

product giveaway. They can be combined with a 

bottle rinsing unit and a capper/sealer to form a 

monobloc machine. Your benefits: a reduced 

footprint and a higher reliability. 

Capacity: up to 30,000 PE or PET bottles per hour.

Filling systems
Stork offers an extensive range of  

filling solutions, perfectly suited to  

your production process and needs.

The Tri-Tec range: combining components to create maximum synergy


