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Case opening is securely handled
using opposed vacuum cups, and posi-
tive case transfer is accomplished with
servo-driven side belts. Case sealing
options include either standard tape
or optional hot melt closure. Construc-
tion options include dry, wash-down
or caustic wash-down. The ITL 300
is designed for tool-less changeover,
completed simply and quicklywith hand
crank handles, increasing uptime and
maximizing production. ‘

8-inch OD Tubing
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website: www.unitedindustries.com.

New product: United Industries
Inc., manufacturer of sanitary steel
tubing to the cheese and dairy indus-
tries for more than 30 years, recently
announeed the addition of 8-inch OD
and 8.199-inch OD laser-welded tubing
to its product line.

The 8;inch tubing meets the grow-
ing demand for larger OD tubing to
accommodate the large volumes be-
ing processed in today’s cheese and
dairy operations, United Industries

e Experience, Stability & Reliability

United Industries is the technology leader
manufacturing 100% laser-welded tubing!

sdys. When the company decided to
go forward with the production of
8-inch OD tubing, it also recognized a
need in the industry for 8.199-inch OD
tubing to be used in the manufacture
of pressure vessels for RO/NF/UF/MF
systems. With the new 8.199-inch OD
product, United Industries says it has
filled a need in the industry with a
U.S.-made product.

United laser-welded tubing outper-
forms TIG welded tubes with a weld
that has greater strength and ductil-
ity, provides for a straighter weld with
finer grain structure and reduces the
corrosion potential along the weld, the
company says. United tubing is fully
compliant with sanitary ASTM and 3-A
specifications, and the addition of the
8-inch and 8.199-inch tubing comple-
ments its existing range of half-inch
to 6-inch sanitary tubing. CMN
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* Now Manufacturing Tubing up to 8” OD
e Extensive Inventory Available for Inmediate Shipping from
Our Newly Expanded Warehouse

Demanding application environments call for the highest quality tubing. It has been
proven that laser-welded tubing outperforms TIG welded tubes. United Industries has
been perfecting its laser welding capabilities since 1992. We are using a fourth genera-
tion laser process that has set the standard for laser welded stainless steel tubing.

Laser welds are superior to TIG welds in the following ways:
e Creates a deep narrow weld

e Narrow heat-affected zone

e Minimal distortion

e Straighter weld

e Greater strength and ductility

e Finer grain structure

e More corrosion resistant
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UNITED INDUSTRIES

1546 Henry Avenue ¢ Beloit, Wisconsin 53511
Phone 608.365.8891  Fax 608.365.1259
www.unitedindustries.com

TIG WELD AREA
7" @ 49x = 175" with naked eye

E.::}- 418" © 40x = 103 with naked eye
TIG WELD AREA

The Standakd of Excellencem!

STAINLESS STEEL TUBING

For more information please visit www.unitedindustries.com

USDEC showcases
dairy ingredient
prototypes at IFT

LAS VEGAS — The U.S. Dairy Export
Council (USDEC) thisweek highlighted
a number of food and beverage for-
mulations to meet current consumer
demands for more nutritious and fla-
vorful foods during the Institute of
Food Technologist (IFT) 2012 Annual
Meeting & Food Expo.

The 2012 prototypes provide solu-
tions for healthy snacking, simple
labels, reduced sodium and achieving
higher protein diets, USDEC says. This
year’s prototypes include:

e Protein Powered Hummus with
5 grams of protein and 10-percent
daily value of calcium in each serving
of this dip;

e Dairy Protein Jerky Snack made
withwheyprotein and whole milk, dried
and shaped to resemble beefjerky, and
containing 9 grams of protein;

e Dairy Mineral Thirst Quencher, a
dairy-based rehydration beverage with
naturally-occurring minerals from milk
permeate, providing a good source of
potassium and 8-percent daily value
of calcium;

e Savory Greek-style Yogurt with
savory vegetable and herbs, containing
22 grams of protein and 25 percent daily
value of calcium;

e Wellness Wafer, combining whey
protein crisps and flaxseed, with 5
grams of protein and 80 percent less
sodium than a similar cracker as the
use of whey permeate keeps sodium
levels down; and

e Citrus Crystal Ice, a sorbet-like
snack with 5 grams of protein in each

“serving thanks to ;whey protein and

buttermilk.

For more information, vis-
it www.USDEC.org or www.
InnovateWithDairy.com. CMN
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