


The Challenge




The Solution

* |nanew installation, ZECK supplied single-wall
pipe with its digital, homogenous heating system.
This was developed in association with the National
Centre of Excellence for Food Engineering (NCEFE) at
Sheffield Hallam University and Siemens.

* The installation had to maintain chocolate
supplied from a day tank at 45°C +1°C to the
tempering process. The energy used was monitored
and compared to the energy used by hot water
jacketed pipe.




The Result

The energy used by CATTS was

95% less

than the hot water system and has
brought the benefit of zero carbon,
zero chance of water
contamination and full digital
monitoring and control of each
pipe spool.

ZELK

Zero Carbon Thermal Technology
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Professor Martin Howarth, Director at NCEFE, concluded:

“We at NCEFE have concluded that the ZECK CATTS
system is a highly effective, homogenous heating
system which cuts energy usage by 95% and gives a
zero-carbon profile when compared to traditional
hot water jacket heating, whilst eradicating the
potential for product contamination.”

Head of Operational Transformation at Kinnerton,
Ramos Asier commented:

“At Kinnerton we take our environmental
consideration seriously and we are always looking
to reduce our carbon footprint. The ZECK system has
reduced our carbon emissions by 95% for the
heating of bulk transfer chocolate pipes, a result we
are delighted with.”
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