Storage Tanks

Welcome to Smart Engineering, where precision
meets innov ation in the world of storage
solutions for the dairy and beverage industries.
As pioneers in smart engineering, we take pride
in presenting our flagship product — Storage
Tanks for Dairy and Beverage Processing
Industries. Our commitment to quality, efficiency,
and smart design ensures that your liquid assets
are stored and preserved with unparalleled
excellence.

At Smart Engineering, we believe in the art of
precision engineering. Our Storage Tanks are a
testament to this ethos, offering a blend of smart
design principles that optimize space, ensure
hygiene, and provide efficient storage solutions
for dairy and beverage producers.

Crafted with the unique needs of the dairy and beverage industries in mind, our storage tanks
are versatile and adaptable. Whether you're handling milk, juices, or other liquid beverages, our
tanks provide the ideal environment for storage, ensuring freshness and quality retention.

Temperature Control : Our Storage Tanks integrate advanced temperature control systems,
ensuring that the stored liquids are maintained at optimal temperatures. This is especially
crucial for dairy and beverage products that demand specific storage conditions to preserve
taste and quality.

Automation for Efficiency: Smart Engineering extends beyond just precision — it's about
efficiency. Our storage tanks are equipped with intelligent automation systems that streamline
processes, enabling efficient storage management and reducing operational complexities.

Hygienic Construction: Hygiene is paramount in the storage of dairy and beverage products.
Our Smart Storage Tanks are constructed with materials that meet the highest sanitary
standards, providing a hygienic environment that safeguards the integrity of your liquid assets.

Durable Build: Built to last, our storage tanks feature a durable design that stands up to the

demands of continuous use. Whether you're a small-scale dairy producer or a large-scale
beverage manufacturer, our tanks provide reliable, long-lasting storage solutions.

INNOVATION MEETS PRESERVATION :

Smart Engineering invites you to innovate with confidence. Our Smart Storage Tanks are not
just containers; they are a testament to our dedication to shaping the future of liquid
preservation. Join us in a journey where precision meets innovation, and every drop of your
liquid creation is stored with the excellence it deserves.

Some of the tanks listed for dairy and beverage equipment



Milk Storage Tanks:

— Stainless Steel Bulk Milk Tanks
— Vertical Silo Tanks for Raw Milk
- Cylindrical Milk Cooling Tanks b

Fermentation Tanks :

—> StConical Fermenters for Yogurt Production

— Jacketed Fermentation Vessels for Cultured Beverages

CIP (Clean-in-Place) Tanks:

- Compact CIP Systems with Integrated Tanks
— Mobile CIP Tanks for Flexible Cleaning Operations

Mixing and Blending Tanks :

- High-Shear Mixing Tanks for Juice Processing

—> Carbonation Tanks for Sparkling Beverage Production

Pasteurization Tanks:

— SJacketed Tanks for batch Pasteurization

Storage and Aging Tanks:

— Insulated Silo Tanks for Beverage Storage

—> Ice Cream Aging Tanks with Temperature Control

Transportation Tanks:

—> Insulated Tanker Trucks for Bulk Liquid Transport
—> Portable Milk Cans for Small-Scale Dairy Operations

Carbonated Beverage Tanks:

— Brite Tanks for Carbonated Beverage Conditioning

— Pressurized Tanks for Soda and Soft Drink Production



Yogurt Processing Tanks:

- Yogurt Fermentation and Cooling Tanks

- Inline Blending Tanks for Fruit and Flavor Addition

Cheese Vat Tanks:

- Open-Top Cheese Vats for Curd Formation

— Jacketed Vats for Precise Temperature Control



