
Cheese vats
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1 Kalt control
- Siemens touch panel
- Easy-to-use Kalt software
- Pre-programmed recipes
- Creation of own recipes
- Online support

2 Cutting and stirring unit   
 geared motor
- Hygienic Kalt labyrinth seal 
- Particularly stable design 
- Possible to stir after power 
 outage

3 Kalt cutting and stirring   
 instrument
- Cutting and stirring tool 
 suspended directly on 
 the geared motor 

- No additional bearing 
 on the floor
- Flow-optimized geometry
- Welded blades 
- No tensioning screws

4 Kalt frame of cutting and   
 stirring tool
- Patented liftable frame of the   
 cutting and stirring tool 

5 Kalt collector basket
- Lowerable collector basket
- Whey extraction when the 
 cutting and stirring tool is moving

6 Side discharge valves
- Whey extraction when the 
 stirring unit is stationary

7   Vat bottom
- Flow-optimized vat bottom 
- Even mixing of cheese curd 
- No screws or flange 
 connections in the vat

8 CIP cleaning 
- Fully automated with 
 cleaning turbines
- USDA certificate (optional)

9 Monitoring
-  Content measurement (optional)
-  Temperature probe
-  Coagulation probe (optional)
-  automatic detection of 
 coagulation time

System overview



Gentle curd treatment and a high cheese yield are no coincidence but 
the result of innovative research and development at Kalt. Our engineers 
have designed the Kalt cheese vats in such a way that treatment of the 
curd is a fully automated process using a set recipe. The flow-optimized 
shape of the cheese vat and the sophisticated Kalt cutting and stirring 
tool ensure gentle treatment and uniform curd processing. This minimizes 
dust formation and generates an extremely high yield. It goes without 
saying that we comply with strict hygienic standards. Whey extraction 
takes place automatically, whereby our customers can choose between 
two options: extraction with the stationary or moving cutting and 
stirring tool.



Kalt cheese vat, Austria.

Fully automated curd treatment



High yield

The heart of the cheese vat: the Kalt cutting and stirring instrument.
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Optimized flow characteristics

The Kalt cheese vat brings together cutting and stirring technology in 
a flow-optimized unit. All tool edges are highly sharpened like 
knife blades in the direction of cutting and rounded off in the direction 
of stirring. In addition, the blades are individually welded to the 
frame of the cutting and stirring instrument and not attached with screw 
connections, which guarantees the highest level of hygiene and 
gentle curd treatment. This directly benefits the cheese by minimizing 
the amount of dust and maximizing yield.

Precision tool

If you want to make high-quality cheese, you have to be precise. With 
this knowledge, our mechanical engineers have perfected how the 
cutting blades are arranged in Kalt’s cheese vats. The first blade of the 
cutting and stirring instrument – seen from the axis – is positioned at 
a precisely calculated distance to the center. This means that this blade 
rotates fast enough to ensure a clean cut and to prevent it from just 
pushing the firm curd. 

10  Optimal blade arrangement ensures clean cutting.
11  Blade profile.



Gentle curd treatment

Smart tool geometry

In the Kalt double-O cheese vat, several factors ensure that the curd is 
treated gently and evenly: the two cutting and stirring instruments 
move in opposite directions and extend beyond the axis of the other 
one when rotating. This ensures that no spots are missed during 
cutting and stirring. In addition, the arrangement and size of the stirring 
paddles make operation possible at very low speeds – enabling a 
particularly gentle cutting and stirring process.

Kalt cutting and stirring tool in operation.

Rotary motion in opposite direction in double-O cheese vat, top view.
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Efficient mixing process

Thorough and even mixing in the cheese vat is essential to ensure 
uniform curd and weight distribution later on in the cheese 
mold. This is ensured, on the one hand, by the cutting and stirring
tool paddles, which move in the flow shade of the blades during

12  Stirring tool paddles in flow shade of the blades.
13  The flow-optimized vat bottom facilitates mixing.

the cutting process and fold out in stirring mode, and on the other 
hand, by the flow-optimized vat bottom. This encourages the curd 
to rise and thus benefits the mixing process.
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Screw-free design

The cutting blades of the cutting and stirring instrument are welded 
directly to the frame without tensioning screws. And there are otherwise 
no screws, cracks or other places for microorganisms to hide in 
the vat. At the customer‘s request, Kalt cheese vats even meet the strict 
hygiene regulations of the US Department of Agriculture (USDA) 
– and are certified accordingly.

Hygienic design

Advantageous suspension of the cutting 
and stirring instrument

The geared motors positioned above the Kalt cheese vat are so sturdy 
that the cutting and stirring tools can be suspended directly from them. 
A lower bearing of the cutting and stirring instrument is not necessary, 
meaning that no flange connections are required in the inner tank. 
This eliminates the formation of lumps and bacteriological problems in 
these areas.  

14 Cutting and stirring instrument attached only to the geared motor, 
 no additional bearing on the vat bottom.
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When the cutting and stirring tool is stationary

If cheese production takes place at low temperatures, extraction is 
possible while the cutting and stirring tool is stationary. Our customers 
can choose between two whey extraction options. The whey 
can either be discharged via side valves or can be removed via a 
collector basket at whey level.

When the cutting and stirring tool is moving

If cheese is produced at high temperatures, the lowerable Kalt collector 
basket with the patented liftable frame of the cutting and stirring tool 
is the preferred method. This innovative system makes it possible to ex-
tract the whey when the stirring unit is moving.

Options for whey extraction

15  Whey extraction through side valves. 
 16  Whey collector basket.

 17 Kalt collector basket with liftable frame of the cutting and stirring tool.
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Versions

Cheese vat double-O

The large surface area of the double-O vat enables the cheese curd 
to be heated and cooled evenly by means of a steam or hot water 
system. The geometry of the inner tank is tailored to the customer‘s 
requirements. This ensures that the firm curd is immediately mixed 
during cutting and that uniform curd grains form.

Volumes:  300–35,000 liters
Type:  open or closed
Inner tank:  copper or chrome nickel-steel
Heating system:  hot water or steam
Cleaning:  CIP or manual

Round cheese vat

The round vat is used particularly by commercial, traditional cheese 
dairies. It is suitable for producers who make small quantities of cheese 
or certain types of cheese and is only available in an open version.

Volumes:  300–9,000 liters
Type:  open
Tank:  copper or chrome nickel-steel
Heating system:  hot water or steam
Cleaning:  manual

Double-O vat, 20,000 liters, closed. Round vat, 1,000 liters, open.



Imprint

Design and production:
Christian Lehmann Design, Zurich

Photography:
Kilian J. Kessler Fotograf, Zurich 

Translation:
Syntax Translations Ltd, Thalwil

Printing:
J.E. Wolfensberger AG, Birmensdorf



Kalt Maschinenbau AG 
Letziwiesstrasse 8
9604 Lütisburg, Switzerland

+41 71 932 53 53
kalt -ag.ch
info@kalt -ag.ch


