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Established in 1986, Gemak is a specialist in design and

manufacture of world-class hygienic processing equipment and

engineered solutions for Dairy, Beverage, Food, Plant based and

Chemical sectors with a team of over 300 people. 

Gemak operate from 3 manufacturing sites and 4 sales & service

locations in Ankara - Turkey,  Manchester – UK, Chicago – USA,

Dubai – UAE and Ottawa – Canada. There are six business units

namely R&D, design, manufacturing, assembly and installation,

automation and sales & service. 
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At Gemak, we provide a comprehensive range of high-quality

processing solutions designed to optimise efficiency, hygiene, and

product quality. Our offerings include advanced pasteurisation

systems, UHT processing, and heat exchangers for precise thermal

treatment. We specialise in process equipment, including tanks,

vessels, evaporation and drying systems, standardisers, and

homogenisers, ensuring seamless production. Our CIP (Clean-in-

Place) systems and sanitary & control solutions, such as

automation, software, and hygiene equipment, ensure compliance

with the highest hygiene standards. Additionally, through our

trusted partner Filltech, we deliver state-of-the-art filling and

packing machines to complete your production line. 

Products

https://www.filltech.com/products


Pasteurisation

 Gemak automatic pasteurisers are stand-alone units with

automatic control of pasteurisation temperature, flow diversion and

continuous data recording for traceability and quality systems.

Our design allows optimum high heat recovery for low operating

costs. Pasteurisers are also available with integrated dosing/mixing

systems for speciality products and inline CIP systems with

capacities ranging from 1,000 to 50,000 l/h. All pasteurisers are pre-

assembled and factory-tested to allow speedy installation and

commissioning on-site.



Gemak skid-mounted modular pasteurization systems are manufactured with

plated, tube in tube and scrape surface heat exchanger technologies for:

Milk 

Fruit juice

Honey

Cream

Ice Cream

Brine

Egg

Ketchup

Mayonnaise

Beer

Wine

Pasteurisation



Membrane Systems
 Our systems are engineered to enhance processing efficiency, product quality, and sustainability across a wide range of

operations—from protein standardisation to water recovery.

We offer:

Ultrafiltration (UF) 

Nanofiltration (NF)

Reverse Osmosis (RO) 

units, each developed to maximise product yield and minimise waste, energy use, and downtime.



 CIP Systems

Automatic & Cost-Efficient Cleaning: Gemak designs and manufactures

automatic Cleaning-In-Place (CIP) systems for cleaning process

equipment like filling machines, pasteurisers, and sanitary pipes, ensuring

top food safety standards.

Customisable & Scalable Systems: Gemak CIP units are frame-mounted,

available in various capacities (5000–100,000 l/h), and can have 3–5 tank

systems with up to 6 pressure lines, including essential components like

pumps, heat exchangers, and sensors.

Smart Control & Traceability: The system automates cleaning processes

with independent recipe for each wash, controlling and recording time,

temperature, flow, pressure and concentration for full traceability, ensuring

fast and efficient cleans compliant with highest industry standards and

hygiene.



Cooker Units

Gemak’s Cooker Units are advanced, fully automated systems

designed for the preparation, cooking, and cooling of a wide range

of food products. Built on a single hygienic frame from premium-

grade AISI 304 or 316 stainless steel, these units deliver exceptional

performance and efficiency for demanding applications in the

hygienic food processing area including bakery, confectionery,

sauce, soup and dairy industries.



Blending & Mixing

Versatile Blending Solutions: Gemak offers both continuous in-line

blending and batch blending systems, customisable to suit various

production requirements in the dairy and beverage industries.

High-Precision Inline Blending & Dozing: Fully automated systems ensure

uniform product quality, fast changeovers, and minimal losses, with

bespoke software optimising efficiency for applications like yogurt and ice

cream production.

Flexible & Efficient Batch Blending: Designed for pre-mixing, final mixing,

and gentle blending, Gemak’s batch systems feature custom agitation

options, load cell weighing for accuracy, and optional insulation, cooling,

or heating jackets.



Standardisation

Fully Automatic Milk Standardisation: The Gemak Standardiser

continuously standardises milk in conjunction with a cream separator,

using a regulating unit, fat analysing unit, and PLC microprocessor for

precise fat content control.

High Accuracy & Customisation: Ensures fat content accuracy of ±0.02%

for standardised milk and ±0.2% for cream, allowing pre-selection of four

milk and cream products with real-time monitoring and data input via an

operator interface.

Advanced Components & Integration: Features high-quality sanitary

components, including Endress+Hauser flow meters, Alfa Laval valves, and

a Siemens PLC & touch screen, all mounted on a stainless steel skid and

integrated with the CIP system.



UHT Systems
Our UHT systems are designed to produce high-quality ambient dairy and beverage products with precise

heat treatment that ensures sterilization without impairing flavour or nutritional value with

uncompromising food safety together with consistent product quality.

Gemak indirect tubular UHT systems ensure maximum output with higher turbulence and product flow to

reduce fouling and shorten cleaning and maintenance times with varying capacities of 5,000, 10,000 and

20,000 l/h with lower operating costs and heat generation of approx. 85%



Evaporation and Drying

Evaporators:

Falling film or plate design based on product & evaporation needs

Suitable for whey, milk, and fruit juices

Once-through system → no recirculation, better product quality

Capacity: 1,000 – 30,000 L/h

Dry solids increase: ~8% → 55%

Spray Dryer:

Pressure nozzle atomisation for milk & whey powders

Final moisture: ~3%

Product dried in hot air chamber, cooled via fluid bed (<30°C)

Discharge temp: ~75°C → cooled to <30°C

Includes safety & hygiene features (air sweep, burst membranes,

clean start/stop)



Heat Exchangers

High-Efficiency Heat Exchangers: Gemak designs and

manufactures a wide range of heat exchangers for the food, dairy,

beverage, and chemical industries, optimising energy use while

minimising downtime.

Diverse Heat Exchanger Technologies: Offers Gasketed Plate,

Brazed Plate, Scraped Surface, and Tube-in-Tube heat

exchangers, catering to different applications such as

pasteurisation, high-viscosity fluids, and heat recovery.

Innovative & Space-Efficient Solutions: Partnered with Alfa Laval

for plate heat exchangers, providing compact, high-performance

units with modular designs, easy maintenance, and suitability for

high-pressure, high-temperature applications.



Tanks & Vessels
Specialised Tanks for Various Industries: Gemak designs and manufactures customised tanks and vessels for the food,

dairy, beverage, and chemical industries, offering mixing, cutting, agitation, heating, and cooling options.

High-Quality Materials & Efficiency: Tanks are available in special alloys with various surface finishes, automation,

insulation, and heat transfer options to maximise efficiency.

Advanced Manufacturing Facility: Operating from a state-of-the-art 12,000 m² factory, Gemak produces silos up to 250m³

indoors with 25 mt high dedicated tank building workshop using advanced technologies like automatic welding, polishing,

pressure testing, and food-grade finishing to 3A standards.



Automation & Software
Enhanced Efficiency Through Automation: Gemak provides

bespoke automation solutions to improve production efficiency,

stabilise product quality, and reduce costs in the food and

beverage industries.

Customised & Scalable Solutions: With deep industry expertise,

Gemak upgrades existing plants or designs new automated

systems for continuous process monitoring, control, and data

recording.

Maximised Performance & Cost Savings: Benefits include

reduced downtime, lower labour and maintenance costs,

increased flexibility, improved data tracking, and enhanced

operational security for long-term efficiency.



Valve Clusters
Automated valve matrices designed for precise product routing, optimised cleaning (CIP), and

maximum process efficiency.



Gemak Introduction Video

sales@gemak.co.ukwww.gemak.co.uk 0161 6270007

From concept to commissioning,
your end-to-end  process partner!

https://www.gemak.co.uk/videohttps:/www.gemak.co.uk/video?category=gemak
mailto:sales@filltech.co.uk
tel:0161%206270007
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