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PRODUCTION 
PLANT:

4000+ 
m2

ADMINISTRATION 
BUILDING:

1000+ 
m2

EMPLOYEES:

70+ 

INTERNAL R&D 
AND ENGINEERING



Sinitech Industries d.o.o. is a promising Croatian company that brings soluti-
ons from the process industry to the domestic and foreign markets.

The development of process solutions takes place in accordance with the 
newest technologies and global trends in the process industry. The rich expe-
rience of our mechanical engineers combined with a team of young, educated, 
and motivated engineers form the fundamental strategy of our progress and 
development.

Our current engineering staff, with many years of experience in the design, 
manufacture, service, and supervision of the manufacturing processes of va-
rious equipment, as well as our highly educated experts for the production and 
installation of plants, are equipped with all necessary tools and instruments 
and able to intervene at a customer’s request at very short notice.

We generate most of our revenues in foreign markets; however, we partici-
pate in many signi!cant projects in the process industry !eld (in its widest 
sense) domestically, as well.
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Sinitech Industries d.o.o. and its lead engineers with over 35 years of expe-
rience in the design and manufacture of various plants for the food industry, 
together with a team of young, educated, and ambitious engineers, offers 
process solutions that meet the highest product quality standards, following 
European and world trends in the food industry.

The years of experience we have gained in the manufacturing of equipment 
for the dairy industry allows us to offer a wide range of equipment, including: 
individual dairy devices, milk coolers, continuous pasteurizers, multipurpose 
plate heat exchangers (heater/refrigerator/pasteurizer), various batch pa-
steurizers (duplicators) - (double-walled containers with or without stirrers) 
from 100 to 5,000 l, Schulenburg vessels, cheese presses, whey containers, 
various freestanding milk containers - vertical, cylindrical, with spiral thermal 
chamber and insulation from 100 l to 15,000 l (up to 100,000 l on special reque-
sts), CIP stations, butter churns, milk transport tanks, production lines for the 
processing of milk and dairy products.

Beverage processing is an essential branch of the food industry that encom-
passes a wide range of products. We offer design services, equipment ma-
nufacturing, and after-sales services. Beverages are most commonly divided 
into alcoholic and non-alcoholic, and our area of activity in the preparation 
and production of both kinds includes: beverage production lines, !lling and 
packaging lines, pasteurization stations, beverage mixers, energy equipment 
inside beverage bottling plants, heating, cooling, and ventilation systems.

Food Industry

Milk and Whey Powder 
Production

Beverage Industry

[ INDUSTRIES ]
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Our product program encompasses a wide range of complete lines in the 
pharmaceutical industry, as well as certain individual machines and devices.

As a standard, we produce vessels of various sizes, from 30 to 10,000 l, and 
even larger ones on special requests. The vessels can be without pressure or 
under overpressure, i.e. vacuum. They are made with or without a coil (double 
sheath) for heating or cooling, depending on the customer’s requirements.

As a standard, we produce vessels of various sizes, from 30 to 10,000 l, and 
even larger ones on special requests.

We would especially like to point out our 100 - 20,000 l reactors, equipped with 
a mixer and a gear motor, in a standard or “ex” version. We also manufacture 
various containers, vessels, track conveyors, defoamers, washing containers, 
and reactors.

Pharmaceutical Industry

Chemical Industry
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Of all the equipment one can !nd in the food, chemical, and pharmaceutical 
industries, the most common type of equipment are heating devices. Heating 
and cooling media, as well as thickening and drying media, are integral parts 
of nearly every production process. In that sense, evaporators are a very si-
gni!cant element in the technology of heating operations. Their function with 
regards to preserving products, reducing storage space, and improving tran-
sport costs is irreplaceable. In other words, evaporation/thickening is consi-
dered an essential production process, the lack of which would make it impo-
ssible for us to produce many items in the food, chemical, and pharmaceutical 
industries. 

Types of evaporators we produce:
• Falling !lm evaporators
• Forced circulation evaporators
• Evaporators with vacuum cookers
• Multistage falling !lm evaporators with aroma recovery units

EVAPORATORS

[ SELECTED PRODUCTS ]
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Drying is one of the basic process operations in the conversion of various me-
dia from solid and liquid state to powder, and, as such, it takes place in special 
dryers designed in accordance with complex thermodynamic calculations.

Dryers are used in the food, chemical, and pharmaceutical industries, and all 
designs are adapted to speci!c characteristics of the branch a plant is desi-
gned for.

The solutions we offer include spray dryers with rotary disks or spray nozzles. 
The main criteria in the choice of the dryer concept are the physical and che-
mical properties of the media being dried.

SPRAY DRYERS
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Heat exchangers are heat devices which are used in all areas of the process 
industry. The process taking place inside exchangers is based on the heating, 
cooling, evaporation, or condensation process of various liquid, steam, or ga-
seous media.

We design and manufacture the following types of exchangers:

• Shell & tube

• Tube in tube

Depending on their purpose, exchangers can be made vertically or horizontally 
and they are divided into:

• Refrigerators 
• Heaters
• Condensers
• Recuperators

HEAT EXCHANGERS
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Reactors are devices for mixing and homogenization of various media under 
different temperature and pressure regimes. As a result, a chemical reaction 
takes place and, consequently, the desired !nal product is obtained.

Considering the complex requirements of the pharmaceutical and chemical 
industries, the primary users of reactors, we design and manufacture rea-
ctors exclusively according to the speci!c requirements of our customers.

If the process takes place under pressure, the reactor is made in accordance 
with the PED directive, and if the medium to be treated is "ammable and/or 
explosive, the reactor is also designed in accordance with explosion protecti-
on propositions.

REACTORS
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Vacuum cookers of various designs are used for mixing, cooking, and evapo-
rating viscous media in the food, pharmaceutical, and chemical industries. 
Cooking in vacuum at lower temperatures leads to desired characteristics of 
the treated medium, such as a certain density and homogeneous structure, 
without affecting the chemical composition of the medium.

This allows us to preserve all nutritional properties in the food industry pro-
ducts, which makes their intensity of color, smell, and taste better, and thus 
their quality higher.

Vacuum cookers can be designed as individual devices, and, depending on the 
capacity and types of products, we produce them as a whole, consisting of 
two or more devices connected to the associated capacitors, a vacuum pump, 
a piping system, and a range of pumps for the transport of !nished products.

VACUUM COOKERS
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We produce vessels of various dimensions and performances, adapted to the 
speci!c requests of the industry and processes for which they are intended.

We are capable of producing vessels with a range of capacities from 100 l to 
200 m3. If the vessel capacity is greater than 200 m3, it is manufactured on the 
spot on the customer’s premises.

Vessels can be atmospheric, under pressure or vacuum, with the following 
characteristics:

• Single/double/triple sheath vessels
• Insulated/uninsulated vessels
• Vessels with various mixers

VESSELS
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[ MISCELLANEOUS ]

Sinitech Industries d.o.o. and its leading engineers with over 35 years of expe-
rience in the design and manufacture of various plants for the food industry, 
together with a team of young, educated, and ambitious engineers, offers 
process solutions that meet the highest product quality standards, following 
European and world trends in the food industry.

CIP Stations

The universal continuous tunnel pasteurizer is a device for the permanent 
stabilization of foodstuff using the pasteurization process. It is used for the 
processing, re!nement, and preservation of fruits and vegetables in the 
appropriate liquids, as well as for beverages and other food industry products. 
This processing procedure ensures that the foodstuff loses no important ele-
ments or aroma, increases its shelf life, and guarantees a high quality of the 
product itself.

The main purpose of pasteurization for preserved food items is the deacti-
vation of enzymes, limitation of life functions, or partial destruction of living 
microorganisms that can cause food spoilage, and can pose a threat to human 
health.

Pasteurizers

The parts of production which are used in bottling are separated by so-called 
clean rooms, which we offer on a turnkey basis, which includes design, ma-
nufacture, on-site installation, and commissioning.

The entire structure and the roof are made of stainless steel (welded and bol-
ted), while the side walls are made of 10 mm thick tempered glass. The design 
is made in accordance with the static calculation. Drainage channels are loca-
ted underground (upper point at "oor level); siphon is included. Lit by xenon or 
halogen lamps. The ventilation is dimensioned for a minimum of 15 air changes 
per hour; F9 to H13 HEPA !lters.

Clean Rooms
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In the beverage industry, among other equipment, mixers are used. The main 
purpose of mixers is the mixing and homogenization of the components that 
make up a particular beverage, and it is used in the production of still and car-
bonated beverages, aromatized water, and mineral water containing CO2.

The types of mixers we produce:

• Multipurpose, of various capacities
• For water deaeration and carbonization
• For water deaeration and carbonization, and for syrup and carbonated 

beverages dosing
• For water deaeration and syrup dosing - still drinks - with and without inert 

gas protection
• Electrical equipment and automation for semi and complete process control

Mixing Plants

The main process in juice and syrup production takes place in syrup rooms. In 
accordance with the production technology, the integral components of syrup 
rooms may be as follows:

• Intake of glucose-fructose syrup
• Receiving, dissolving, !ltering, pasteurizing and cooling a simple syrup
• Dosing, mixing and homogenization of beverage components (water, 

concentrate, simple syrup, preservative)
• Transporting system for syrups and !nished beverages to the bottling lines
• Electrical equipment and automation

Syrup Rooms
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[ PRODUCTION LINES ]

In addition to individual equipment and facilities in the dairy industry, we also 
offer fully automated complete turnkey milk processing lines, with an empha-
sis on milk and whey powder production lines.

The production program in the !eld of milk processing includes:

• Receipt of milk
• Pasteurized milk
• Fermented dairy
• Production of hard and semi-hard cheeses
• Production of soft cheeses
• Production of powdered milk
• Production of whey powder
• Production of various types of yoghurt and sour cream
• Butter production

Milk and Whey Powder Production

Our job is to equip fruit and vegetable processing facilities, as well as to recon-
struct and upgrade segments of their systems. While running such complex 
projects, we perform technological and engineering design and construction, 
consulting, building and assembly of equipment, commissioning, employee 
training, and, !nally, maintenance of the constructed equipment.

We can also offer the following processing lines:

• Clear fruit and vegetable juices and concentrates
• Cloudy and pulpy fruit and vegetable juices
• Fruit aromas
• Syrups, jams, and marmalades
• Ketchup and ajvar relish
• Various canned fruits
• Various forms of baby food
• Preserved peas, green beans, pickles, pickled peppers and 
 other pickled vegetables
• Candied fruit
• Tomato seeds
• Raisins
• Mashed potatoes, French fries, and potato "akes

Fruits and Vegetables Processing Line 
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With a full responsibility towards the rich processing tradition of tomatoes 
originating from these areas, we offer quality production lines, enriched with 
new technologies and different levels of automation.

Tomatoes can be processed into a range of high-quality products, the most 
common of which are tomato concentrate, ketchup, tomato juice, and pelati 
tomatoes.

Technological processes/tomato processing processes: 

• Receipt and washing
• Fruit selection
• Fruit disintegration
• Hot or cold procedure
• Creating a fruit puree
• Concentration by evaporation
• Sterilization
• Filling the !nished product

Tomato Processing Line

We offer a technological solution and equipment for the disintegra-
tion, mixing, preparation, and drying of Gum Arabic, the end produ-
ct of which is Gum Arabic powder. Due to its physical properties and 
discreet taste and smell, Gum Arabic plays a special role in the food 
industry, especially in its confectionery branch.

The main functions of Gum Arabica in the confectionery industry are:

• Prevention of sugar crystallization
• Creation of border !lm in the glazing process
• Texture modi!cation
• Emulsi!cation and even distribution of the fat components

Gum Arabic Processing Technology



[SERVICES ]

The !nal product of our company can also be the preparation of project 
documentation for a speci!c technical and technological task placed 
before our team of engineers.

Design

Considering the many years of experience we’ve gained, as well as the 
standardized procedures in the production process, we also offer 
build-to-print production in accordance with the customer’s documentation.

Build-to-Print Production

We also offer a programming and automation service, with a special 
emphasis on electrical engineering design, control systems, and user 
interfaces for real-time process display.

Programming and Automation

OFFICE

Sinitech Industries d.o.o.
Velimira Škorpika 24
10090 Zagreb
Hrvatska
(Business Center Škorpikova)

PRODUCTION

Sinitech Industries d.o.o.
Braće Kavurić 12
44000 Sisak
Hrvatska
(ABS Sisak Business Zone)

info@sinitech.eu
https://sinitech.eu
+385 98 441 225


