








Plate Heat Exchangers

Our heat exchangers are at 

the heart of all process plants. 

Based on more than 70 

years of experience, our heat 

exchangers meet the highest 

demands with regard to  

performance and hygiene.

Their extremely compact design  

enables the plate heat exchangers  

to fulfil demanding thermal tasks  

on a relatively small floor space. The 

modular design of the system allows 

easy capacity increase or reduction.

Easy access for maintenance and  

inspection is also guaranteed. In our 

systems we use glue-free LOC-IN  

seals, a decisive advantage for fast seal  

replacement and shortest downtimes.

VARITHERM® – FREEFLOW – 

FREEFLOW N 

These three different plate types enable  

us to meet the specific requirements of 

the process application. Multiple plate 

sizes and embossed profiles provide 

an ideal combination of efficient heat 

transfer and gentle treatment of dif-

ferent types of products with different 

viscosities.
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Plate Heat Exchangers

Type VARITHERM® 

 VARITHERM® plates are used for 

the thermal treatment of products 

with low and high viscosities.

 You can choose between three types 

of heat exchanger plates with different 

embossed profiles:

Plate type H with horizontal  ■

chevron pattern for high thermal 

efficiency. 

Plate type V with vertical chevron  ■

pattern for lower pressure drops. 

Plates type M and P with V-shaped  ■

chevron pattern for highest 

differential pressure resistance.

 Type FREEFLOW –  The FREEFLOW 

plates are press-formed heat transfer 

plates in cup-type design without 

support points in the flow channels 

(widths of up to 12 mm). Even fruit 

juices containing fibres with a length 

of 10mm and a solid content of up to 

10% can be processed without problems.

Type FREEFLOW N – A plate with 

horizontal washboard profile. Vertical

caterpillar-shaped reinforcing fins 

channel the product flow and are 

continued at the top and bottom as 

flow distributors directed towards the 

inlet or outlet. For products containing 

pieces with a diameter of up to 4 mm 

and operating pressures of up to 10 bar,

the Freeflow N plate is the right choice. 

 Further characteristics of GEA TDS 

plate heat exchangers

Efficient heat transfer, i.e. small  ■

heat exchange area and thus 

allowing for low investment costs

High degree of heat recovery  ■

resulting in low energy costs

Low space requirements due to  ■

a large heat transfer surface in a 

compact assembly

Easy adaptation to changed capacity ■

parameters by adding or removing 

plates

Short residence times, thus allow- ■

ing for gentle product treatment

Type H

Type V

Type M/P Type Freeflow

Type Freeflow N



Typical Applications for 
Tubular and Plate Heat Exchangers

Efficiency and Quality

We welcome the challenge given by 

our customers for economic, efficient, 

and profitable production plants.

 

In response, GEA TDS delivers  

production lines with a competitive 

advantage to meet the customeŕ s 

demand for product quality.

Our Heat Exchangers meet the strict 

requirements of the Pressure Equip-

ment Directive 97/23/EC and comply, 

among other things, with the bacteri-

ologically demanding US 3A standard. 

Dairy industry Juice industry Food industry Brewery and  

beverage industry

Pasteurising of milk and cream■■

Ultra-high heat treatment■■

Cooling of milk and cream■■

Thermal treatment of yoghurt■■

Cooling of yoghurt■■

Heating of vat milk■■

Thermal treatment of  ■■

quark milk

Cooling of quark■■

Heating and cooling of whey■■

Thermal treatment of cream ■■

prior to churning

Cooling and heating of: 

Fruit and vegetable mashes■■

Fruit and vegetable purees■■

Juice containing fibres■■

Juice containing fruit cells■■

Juice containing pulps■■

Concentrates■■

Flavours■■

Pasteurising of egg and egg ■■

products

Pasteurising of ketchup■■

Cooling of egg and egg  ■■

products

Cooling of mustard■■

Heating and cooling of sauces■■

Heating and cooling of fats ■■

and oils

Heating and cooling of mashes■■

Heating and cooling of desserts■■

Thermal treatment of pumpable ■■

foodstuffs

Wort cooling■■

Wort heating■■

Flash pasteurisation of beer■■

External wort boiling■■

Vapour cooling■■

Green beer cooling■■

Beer chilling■■

Yeast cooling■■

Flash pasteurisation of yeast■■

Pasteurisation of carbonated ■■

beverages

Pasteurisation of mineral water■■

Heating and cooling of wine■■

Service

GEA TDS Heat Exchanger Systems  

stand out in their durability and easy 

maintenance.

Whatever the concern – be it a matter of 

inspection or of capacity adjustment – our 

service organisation is always ready to 

take care of your heat exchangers through 

our extensive network worldwide.
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Innovative Engineering –
Quality in Line.

To find out more about GEA TDS process  

technology, see www.gea-tds.com.

Process Engineering
GEA TDS GmbH
Voss-Straße 11/13 · 31157 Sarstedt · Germany
Phone +49 5066 990-0 · Fax +49 5066 990-163

Am Industriepark 2–10 · 21514 Büchen · Germany
Phone +49 4155 49-2200 · Fax +49 4155 49-2724 

Kruppstraße 3 · 48683 Ahaus · Germany
Phone +49 2561 8602-0 · Fax +49 2561 8602-130

www.gea-tds.com
geatds@geagroup.com


