
HP Homogenizer

est. 2003

se-Titan 100 - 5000

→ 100–5000 LPH capacity | 2000–3000 PSI | 1.5–50 HP

→Two-stage valve system ensures fine particle size and stable emulsions

→ Built with SS304 + Stellite steel valves for long life and low wear

→ Splash lubrication & CIP-ready design = low maintenance, easy cleaning

→ Improves texture, viscosity & shelf life in dairy and ice cream mixes

before homogenization After homogenization

trusted by 200+ Clients. 2500+ products delivered.



choose your requirement

applications 

Support  Beyond Delivery

You can request for customization too*
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dairy & ice creams food & beverage

est. 2003trusted by 200+ Clients. 2500+ products delivered.

 Installation guidance & operator training

 Spare parts? guaranteed for 10+ years

 Direct engineer support via phone & WhatsApp

 Maintenance walkthroughs available



Must Know information: 
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 THEORY OF HOMOGENIZATION  APPLICATIONS OF HOMOGENIZATION

 TECHNICAL ADVANTAGES

 Dairy Products:

 Ice Cream:

High-pressure fluid enters a narrow valve gap at intense 
speed, causing the product to break down upon impact and 
pass through micro-clearance zones. 
 → Result: Uniform particle size, enhanced texture, and stable 
emulsions.

Pasteurized Milk, Cream, Lassi, Yoghurt, Butter Milk

Enhances richness, smoothness, and taste consistency

Used to Improve: 
  Texture 
  Viscosity 
  Uniformity 
  Absorbency 
  Product Brightness 
  Shelf Life & Stability

 Precision Valve Assembly 
 Made from Tungsten Carbide, engineered for durability and 
consistent homogenization performance. 
 → Ensures fine particle breakdown and long service life.




 High-Grade Contact Materials 
 All fluid-contact parts and homogenizing chambers made of 
AISI 304 & 316 stainless steel. 
 → Safe for food & dairy, resists corrosion.




 Efficient Cooling & Splash Lubrication 
 Provides continuous internal lubrication. 
 → Keeps crank case and moving parts cool, even during 
extended runs.




 Flexible Homogenizing Heads 
 Supports both single and double-stage homogenizing 
heads, with manual control. 
 → Allows process customization based on product type.




 Designed for CIP Cleaning 
 Sanitary construction + imported diaphragm pressure gauge 
 → Easy to clean, fast turnaround between batches.




 Heavy-Duty Build Quality 
 Cast iron crank case and coated AISI 304 outer enclosures. 
 → Built to last in industrial processing environments.




 Flow Range 
 From 50 LPH to 5000 LPH 
 → Suits small-scale batches to full industrial-scale lines.
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