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Production process of Mozzarella

FRESH/ FROZEN 

CURD, RENNET 

CASEIN POWDER 

COOKING

When we use fresh milk as raw material, 

we need machine 1, 2. If the we use the 

powder or frozen curd for analogue 

mozzarella, we can start directly from 

machine 3. Curd maturation 

around 2h 

Cooker stretcher Lab 18Curd drainage truck Extruder Lab 24-25CN.2 Cheese vats  5000L
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This one tyoe if moulding 

machine for blocks, but we have 

different types of moulder for 

balls or otehr shapes. For 

details you can refer to the 

website of MilkyLAB.

CHEESE COOLING THIS IS THE SET FOR SHREDDED 

PIZZA CHEESE ,FOR DIFFERENT 

CHEESE WE HAVE DIFFERENT 

SOLUTIONS. 

Automatic moulder Lab 21 Brine tank 4*1 m Mozzarella shredder
Vacumm packaging 

machine
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