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The Dairy Heritage line of equipment for milk processing and cheese making operations 
is engineered and designed for small to mid-sized dairy processors and artisan cheese 
makers. With input from cheese makers and other food processing experts, we have 
been able to offer a line of pasteurization, bottle filling, cup filling, and cheese making 
equipment that is user friendly and efficient.

Dairy Heritage milk processing and cheese making equipment is built in Pennsylvania 
and Maryland by high quality stainless steel shops. The Dairy Heritage brand is all about 
high quality while maintaining affordability for the artisan cheese makers, small bottling 
plants, and other farmstead food processing ventures.

After disappointing experiences with some of the new equipment that is available, 
along with the scarcity of small-scale used equipment, we began developing new 
equipment items in 2004 specifically designed for the farmstead cheese makers and 
milk bottlers of today. Dairy Heritage equipment works well for sheep and goat milk 
processing and cheese making, as well as for larger farmstead processors. Dairy 
Heritage equipment is designed to bridge the gap between the countertop equipment 
for your kitchen and the large-scale equipment available for the big commercial 
processing plants.

Dairy Heritage equipment is guaranteed to meet state and local regulations and the 
PMO. We understand the demands of food processing. Check out our product line. 
You'll be happy with the quality and performance of our equipment.

Dairy Heritage equipment is marketed by Agri-Service LLC of Hagerstown, MD. In 
addition to a quality line of equipment, we offer design information to folks who are 
considering milk bottling, yogurt production, ice cream production, cheese making, and 
other types of food processing. Check out the information section on this website to 
help you as you plan. When you are ready to know more, contact us for further informa-
tion and help.

Dairy Heritage - you can buy with confidence from the people with experience!

ABOUT US

AGRI-SERVICE LLC
11606 Greencastle Pike, Hagerstown, MD 21740
301-223-6877
info@dairyheritage.com
www.dairyheritage.com



FEATURED INSTALLATION
Moo Echo Dairy

Somerset, PA

Moo Echo Dairy is located in 
Somerset, PA, and has been in 
operation since 2010.  They 
process fluid milk, make ice 
cream, and cheese.  All of the 
milk comes from their family 
farm.

This three-compartment insulated 
storage tank holds pasteurized milk 
before filling.  It conserves space in 
the processing plant.

This ice cream aging tank holds 
ice cream mix while it is being 
aged for better flavor.  The two 
batch freezers to the left of the 
tank freeze the ice cream.  Moo 
Echo Dairy sells premium ice 
cream with high butterfat 
content.

Raw milk goes through 
low-temperature pasteurization in 
their 300 gallon vat pasteurizer.  The 
vat pasteurizer uses a sweep agitator 
for gentle and thorough agitation.  It 
has a pressure-wall for better heat 
transfer and control.

A plate heat exchanger is used for 
quick cooling after pasteurization.

Here is their 2,000 lb. cheese vat.  They produce specialty cheddar-
type cheeses.  They also sell cheese curds.
Their cheese is Cryovac aged in wood crates.  They plan to replace 
their indoor aging room with an underground cheese cave.



Dairy Heritage cheese vats have been designed by professional cheesemakers for 
maximum output and usability.  The rectangular shape of the vat makes it easy to work 
in, while the gentle, thorough agitation reduces yield loss.  Removing the agitators is a 
simple, tool-less process - no nuts or bolts involved.  In most cases, it’s unnecessary to 
stir the corners.

Our cheese vats even pay for themselves over time, because they drastically cut 
butterfat losses up to 75%, as well as bring a 0.2% greater yield.  Because of this, one 
customer estimated that a Dairy Heritage cheese vat would save him $30,000 per year; 
money that would have literally gone down the drain!
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CHEESE VATS

Paddle agitators
can be easily

removed

Quick
disconnect

Large, rectangular vat
is easy to work in

FEATURES:
- Pressure wall dimple jacket for efficient heating 

and cooling
- Variable speed agitators (0-30 rpm)
- Quick disconnect on agitator drive shaft
- 3-inch or 4-inch outlet with stainless steel minidisc 

valve
- 500 lb. - 10,000 lb. models available
- Constructed from 304 stainless steel with #4 finish



The Dairy Heritage combo vat can be used as a cheese vat and also as a vat pasteurizer, 
combining two functions into one piece of equipment. This cuts down on the initial 
investment and space needed in a plant. The agitator paddles and cover can be easily 
removed.
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COMBO CHEESE VAT/PASTEURIZER

Removable
stainless steel

cover

FEATURES:
- Pressure wall dimple jacket for efficient heating and cooling
- Variable speed agitators (0-30 rpm)
- Gentle, yet thorough agitation
- Quick disconnect on agitator drive shaft
- AJ300 recording thermometer
- Digital indicating thermometer for air space
- Digital product probes
- Meets all PMO requirements for pasteurization, including leak detect valve
- 1,000 lb. and 2,000 lb. models available
- Constructed from 304 stainless steel with #4 finish

AJ300
recording

thermometer



CHEESE VATS
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After removing the agitators,
the rectangular vat is easy to work in.

The design of the agitator system
optimizes the flow of curds and whey.

A curd rake can be used to pull the curds
into mounds along each side of the vat.
The whey drains down the center
and out of the vat.

The curds have been slabbed ahead of
the milling process.  The work area

is easily accessible after the
agitators have been removed.

We sell curd mills that are compatible with
our cheese vats.  Curds can be collected
in the vat or milled into a finishing table.

Here are the milled
cheese curds.



Curd Knives

Curd Rakes

Curd Forks

Turning Trays

Truckle Molds
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CHEESE VAT ACCESSORIES
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Our cheese vat accessory cart keeps your 
cheesemaking accessories at your fingertips.  
It has plenty of space for all of your tools, 
including cheese knives, agitator paddles, 
forks, and rakes.  We custom-build to your 
cheesemaking needs.

CHEESE VAT ACCESSORY CART

CURD DISTRIBUTOR

FEATURES:
- Custom-built to your cheesemaking needs
- Casters for easy mobility
- Constructed from 304 stainless steel

FEATURES:
- Fill cheese molds easily
- Easy to disassemble for cleaning
- Constructed from 304 stainless steel, with a 

#4 finish
- Custom-built to your cheesemaking needs



CHEESE PRESSES
Manual Presses

Pneumatic
Presses

FEATURES:
- Individual pressure control for each ram
- Available in 2-ram and 4-ram units
- 2-inch tri-clamp drain
- Heavy-duty construction
- Stainless steel heavy-duty casters or adjustable feet
- Constructed from 304 stainless steel with #4 finish

FEATURES:
- Works well with semi-soft and soft cheeses
- 1-inch drain
- Fully adjustable
- Economical
- Constructed from 304 stainless steel with #4 finish

4-ram
vertical press

4-ram
A-frame

press

4-ram
tabletop

manual press
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Single-ram
manual press



Our cheese block cutter enables you to precisely and efficiently cut your cheese for 
packaging.  It offers great flexibility, including a manual swing arm for horizontal 
cutting, and exchangeable cutting harps and templates for different cut sizes.  A 
position switch prevents the pneumatic lift from damaging the swing arm.

CHEESE BLOCK CUTTER

In-Action Photos
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Powered only
by compressed

air

Durable stainless
steel construction
will last for many

years

Pneumatic lift
gently pushes

the cheese block
through the cutting

wires

Swing arm
not shown

Removable
cutting harp

Pressure
regulating
controls
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FEATURES:
- Cutting wire positions can be adjusted without changing 

cutting harps
- Cutting harps and templates can be easily changed
- Cutting harp and templates can be automatically cleaned 

in a COP vat
- Constructed from 304 stainless steel



Dairy Heritage heavy-duty work and drain 
tables provide a durable, sanitary workspace 
for cheesemaking and other processing 
activities.

Our tipping station is designed for 
cheesemakers who produce soft specialty 
cheeses.  It easily and gently pours cheese curd 
into your curd distributor.

Cheese bag trolleys provide a simple, 
portable solution for draining cheese.

Work
Table

Drain
Table

Tipping Station

Cheese Bag Trolley

FEATURES:
- Custom-built to your cheesemaking needs
- Optional second shelf
- Adjustable feet for leveling
- Heavy-duty construction for years of use
- High-quality, food-grade, welded stainless steel construction

FEATURES:
- Holds up to 21 bags of cheese and 50 

gallons of whey
- 2-inch tri-clamp outlet
- High-quality stainless steel construction

FEATURES:
- Holds up to three Schaefer Series 14/6 bins 

(25”l x 18”w x 12”h)
- Designed for easy cleaning
- Adjustable feet for leveling

TABLES AND TROLLEYS
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Our CIP/COP vat can be used for COP cleaning of small equipment, such as filler valves 
and cheese molds.  It can also be configured for CIP cleaning of sanitary pipelines.  We 
offer an optional upgrade to a pressure-wall jacket in the bottom of the vat, so that you 
can recycle hot water from a boiler to maintain your wash temperature..

Ice builders use smaller compres-
sors and less electricity than 
chillers.  They provide a fast, 
sanitary solution for chilling milk.  
Our ice builders are available in a 
range of sizes from 2,500 lb. to 
20,000 lb. capacity.  Custom sizes 
are also available.  Our ice builders 
are sheeted in stainless steel.
Insulation:  R-15 or greater

12 CLEANING/COOLING

Stainless steel
exterior keeps the

weather out

Spray rail
for effective

COP cleaning

FEATURES:
- Sanitary Ampco pump
- Optional piping, pump, and 

three-way valve for CIP use
- Custom sizes available
- Constructed with heavy-gauge 

stainless steel

ICE BUILDER

CIP/COP VAT
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MISCELLANEOUS

FEATURES:
- Manual or conveyor advance
- Two-tank or three-tank construction
- Inline wash water filtration
- Heated by steam or hot water
- Replaceable nozzles
- Constructed from 304 stainless steel, 

with S14/#4 finish

Crate Washer

FEATURES:
- Handles high water volumes efficiently
- Heavy-duty stainless steel construction
- Works well in all types of processing facilities

Replace your chart recorders with a PMO-
compliant computer monitoring system.  It records 
tank temperatures, as well as CIP temperatures, 
flow, and concentration.  There is an optional alert 
package that offers voice alerts or email alerts.

Floor Drain

Paperless Recording System

FEATURES:
- Individual jets for cleaning each bottle
- Optional wash control
- Compatible with half-gallon and quart sizes
- Self-supporting hinged lid
- Constructed from 304 stainless steel, with 

S14/#4 finish

Batch Bottle Washer



VAT PASTEURIZERS
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Dairy Heritage vat pasteurizers are built for long-lasting reliability.  A unique triple-wall 
construction eliminates the need for additional heat exchange, and minimizes tempera-
ture drift.  The low-mounted temperature probes and agitators easily accomodate 
smaller batch sizes.  We offer dome-top models, which contain airspace heat and wash 
water better than a butterfly-style flip-up lid.
Indicating and recording package included.

FEATURES:
- Anderson AJ-300 digital control package, including 

digital indicating thermometers for both air space and 
product

- Gentle, effective sweep agitation
- Designed to accomodate small batch sizes
- Meets all PMO requirements, including leak detect valve
- Dome-top and butterfly-style lid top models available
- 200 gal. - 1,000 gal. sizes available
- Constructed from 304 stainless steel, with #4 finish

Dome-top
model shown

Triple-wall construction
with dimple heating jacket

for efficient heating
and cooling



Dairy Heritage small vat pasteurizers offer an optional removable top that allows them 
to be used as a cheese vat for small cheese plants.
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SMALL VAT PASTEURIZERS

FEATURES:
- Anderson AJ-300 digital control package, including 

digital indicating thermometers for both air space and 
product

- Gentle, effective sweep agitation (butterfly-style lid 
model only)

- Designed to accomodate small batch sizes
- Meets all PMO requirements, including leak detect valve
- Removable lid and butterfly-style lid models available
- 50 gal. and 100 gal. sizes available
- Constructed from 304 stainless steel, with #4 finish

Butterfly-style lid
model shown

Triple-wall construction
with dimple heating jacket

for efficient heating
and cooling

Tall model (shown)
fits through 36” door.
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In-Action Photos
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Our economical single-valve filler comes in two models:  a model for glass bottles, and 
a model for plastic bottles.  The high-capacity Fogg fill valve opens and closes when 
the bottle is raised and lowered with the counter-balanced manual foot pedal.  
Air-powered models available on special order.

SINGLE-VALVE FILLER

16 FILLERS

FEATURES:
- Adjustable cap chute for different sizes of 

bottles
- Quick-change templates for different bottle sizes
- Adjustable feet for leveling
- Optional float level control for automatic tank 

filling
- Constructed from 304 stainless steel, with #4 

finish

Hand slider moves
bottle from filling

to capping

Cap feeder

Manual
foot pedal raises
bottle for filling

Plastic filler
model
shown



The Dairy Heritage two-valve filler is available in both automatic and semi-automatic 
models. Both styes automatically fill and cap the bottles. The semi-automatic model 
requires the bottles to be manually advanced.

TWO-VALVE FILLER

We custom build
bottle conveyors

for each filler.

Plastic starwheels
can be easily changed

to fill different bottle sizes

Controlled by a PLC
with a touchscreen

interface
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FEATURES:
- Fits most glass and plastic bottles
- Automatic model fills up to 12 bottles per 

minute
- Semi-automatic model fills up to 10 bottles per 

minute
- Spinner-style cap feeder
- Optional bottle conveyor
- Constructed from 304 stainless steel, with 

#4/S14 finish
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The Dairy Heritage fully automatic yogurt cup filler handles sizes up to 1 quart.  It 
handles the complete filling process, including adding a foil seal.  It optionally supports 
fruit on the bottom yogurt.  The filler can be upgraded to handle multiple cup sizes.
You can set up to 10 preset filling configurations to allow easy switching between 
different types of yogurt.

YOGURT CUP FILLER

18 FILLERS

FEATURES:
- Handles the entire filling, sealing, and (optional) overlid process
- Missing cup detector automatically compensates if the filler fails 

to grab a cup
- Missing foil seal detector stops the filler if it fails to seal a cup
- Designed for quick changing between cup sizes
- Cup counter counts the number of cups in each batch, the 

number produced for the day, and the number produced in the 
filler’s lifetime

- Constructed from 304 stainless steel, with S14/#4 finish

OPTIONS:
- Overlid
- Fruit-on-the-bottom
- Conveyor system
- Multiple cup sizes
- Level control for automatically 

refilling the reservoir

Automatic
cup dispenser

Yogurt cup

Foil seal

Overlid
(optional
feature)

Foil seal
system



BUTTER EQUIPMENT

FEATURES:
- Variable churning speed
- Improved butter washing
- Easy to clean
- S14 interior finish minimizes butter 

sticking to the side wall
- Constructed from 304 stainless 

steel, with S14 interior finish and 
#4 exterior finish

- Available in 65 gal., 100 gal., and 
200 gal. sizes

FEATURES:
- Large, open top for easy filling
- Variable speed for filling 

different container sizes
- Foot pedal makes it easy for 

one person to package butter
- Rolling platform can be easily 

moved
- Constructed from 304 

stainless steel with #4/S14 
finish

The Dairy Heritage butter churn is 
designed for safety and ease of use.  
The front opens for easy access to 
the finished butter.  A swing-down 
guard helps to prevent accidents.

The Dairy Heritage butter press/packager 
uses a progressive cavity pump to push 
butter through a stainless steel tube into 
packaging of your choice.
The press expels buttermilk, producing 
higher quality butter, and greatly 
increased shelf life.

In-Action Photos

1

2

3

4

BUTTER CHURN

BUTTER PRESS/PACKAGER
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