
NO RISK, ONLY RESULTS.

We provide sustainable solutions in hygiene  
and water treatment for the Dairy Industry.

 

 

Sopura S.A.
199 Rue de Trazegnies, 6180 Courcelles - Belgium
Phone: +32 71 468010 - Email: sales@sopura.com

Service / Engineering
   Sopura provides the partnership with professional training programs for supervisors 

and middle management personnel. Our experts inform and advise the operators on 
site, the correct and safe use of products used in the cleaning process.

   Our training sessions aim to: 
• Raise the awareness of cleaning and hygiene 
•  Raise the understanding of the participants to the safety, environmental and 

economic impact of the efficient and responsible use of the products.

   Service is our differentiator. Regular site visits and relationship development mean 
we can work with you on anything you may require from front to back end in product 
manufacture, and we can offer utilities services and waste water treatment services 
as well.

Yoghurt
   Through the entire process 

of yoghurt making, from 
the transportation, through 
fermentation, drainage and 
packaging, cleanliness and 
hygiene are of the utmost 
importance. For open plant 
cleaning and for the specialized 
equipment, we will assess 
your process and help you to 
implement the most effective 
and cost efficient procedures in 
place.



Sopura has cleaning and disinfection solutions specifically adapted to the dairy industry.
From the farm to the packaging line, we help dairy professionals, finding the best 
combination of products and equipment and setting up the most efficient cleaning 
programs
with the best return on investment.

Cheese
   From soft to hard cheeses there are many types to choose from, they all share 

some simple and common factors, including common raw materials, similar 
manufacturing processes, a requirement for good manufacturing practices 
and procedures and good open plant and vessel cleaning and hygiene.

    Sopura has the technology, the experience and the industry understanding 
to assist you in this expanding market. We offer a full range of open plant 
and vessel cleaning products and regimes that mean you can rest assured 
that hygiene issues are addressed before they become problems and that the 
cultures used in the cheese manufacturing process are not adversely affected 
by our hygiene systems.

Butter
   Butter manufacture is an exciting 

process with critical control of 
hygiene standards required for the 
production of a quality end product. 
No compromises can be made in plant 
cleanliness and hygiene processes.

   From the Bulk milk reception tank and 
buttermilk reclamation, through the 
Separator, Pasteurizer and Vacuum 
Deaerator (if used), all the way through 
the churner and into the Packaging. 
Our team understands your process 
and can bring technical expertise from 
multiple industry sectors to your plants 
critical hygiene program.

Transportation
   Sopura has specialized chemicals for cleaning and sanitizing the inside and 

outside of the milk transportation vehicle.

   The critical hygiene requirement of transportation coupled with the commercial 
expectation of clean-and-tidy transportation vehicles, mean that this aspect of 
the business is critical to farm and plant.

with the best return on investment.

Dairy Farm
   Sopura’s expertise is specialized in the 

hygiene of the milk room and on-farm 
storage prior to transport to depot. We 
also specialize in cleaning and hygiene 
from the collection, storage and 
transportation of the raw milk to the 
processing plant.

Milk
   Whether you are using LTLT, HTST 

treatments for milk and cream, or ultra-
pasteurization and UHT treatments, 
the importance of cleanliness on the 
efficacy of heat exchangers cannot be 
understated.

   Sopura’s extensive experience in 
continuous processing methodologies 
means that we can offer not only 
effective cleaning regimes but remedial 
cleaning processes to improve heat 
transfers reducing operational costs.

   Sopura’s expertise in continuous 
manufacturing processes, linked to 
our commitment to Good Management 
Practice (GMP) principals mean we can 
offer unique insight and assistance in 
the performance of these critical control 
steps.

   Sopura is internationally renowned 
for the experience we can offer in 
packaging beverages − including all 
milk products. ‘Aseptic Packaging’ and 
‘Hermetically Sealed’ are two terms that 
depend on good hygiene standards and 
good management practices. These two 
methodologies are the dairy industries 
packaging standard requirements.




