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——Made in

I At Yellow Rlver Dairy

* we milk 120 head of
| goats, we have been
in the goat business
for 20 years. Our
goats are free range
pasture fed on 80
acres. We bought
our pasteurizer from
. = Darlington Dairy
Cheese Maker,  Supply in the spring
Tim Lund of 2010, it's a very
user friendly unit and is self contained.
Darlington Dairy Supply has provided
us with excellent customer service and
came in and showed us how to use the
unit. The pasteurizer is very efficient

which saves us a lot of time. We are able

to make bigger batches now with the
new tank. We feel the engineering of
this pasteurizer is excellent. We recom-

mend Darlington Dairy Supply not only

for the pasteurizer but for the excellent
customer service they provide.”

Yellow River Dairy, Monona, IA
Owners-Don & Patricia Lund

Pasteurlze your own Milk...

Market your Cheese!

Simple Operation, Easy to Clean, Proven Dependability
“Batch Style” no clogging or build-up

* Industrial watertight control system
- Easy/ low cost installation — no boiler or chiller

needed

+ Complete agitation of milk during the heating

and cool-down process

+ Easily accessible replacement parts
« All stainless steel construction (all welds are

ground and polished)

* One complete unit — cools and heats milk in

the same tank

* Available sizes: 40-135 gallon

The PMO Pasteurizer has been tested
and proven to meet the PMO

COMPLETE LINE OF

SMALL SCALE CHEESE

MAKING EQUIPMENT

, < Wisconsin - USA
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Controls & Recorder:

1) Pre wired in a S.S.
encloseure.

2) Anderson AJ300 recorder/
controller

3) Anderson Vat Dual Smart/
RTD display sensor

4) Sanitary steam air-space
heater

5) Leak detected out valves

“We purchased our pasteurizer
and cheese molds from
Darlington Dairy in 2009. From
the start, they were wonderful
to work with. When working
with our inspectors, they were
prompt and professional. As a
dairy farmer and cheese maker,
our schedules are hectic and
Darlington Dairy has gone
out of their way to fit our time
schedule. | am thrilled with our
pasteurizer!!”

Mark Armstrong

Acoustic Farms
Award winning cheeses

Contact us for more information or to place an order: Darlington Dalry Supply, CO., INnc. - Darlington, W1 53530

Phone 1-608-776-4064 or www.ddsco.com or torry@ddsco.com



