
Stephan Combitherm
New Standards in Food Production



The STEPHAN Combitherm is ideal for efficient and 
economic processing of dressings, purred food and 
baby food as well as spreads, pâté and processed 
cheese. A wide range of processes are covered. 

STEPHAN Combitherm 
Compact and efficient!

Cutting, dispersing and emulsifying at vacuum 
conditions can be supplemented by the wellknown 
economic STEPHAN direct steam injection technology.

	 flexible and multifunctional

	sh ort batch times

	c onstant product quality

	 operator friendly

	ec onomic processing

Advantages for your production



Applications and Processing Steps

	 dressings

	p urred food

	 baby food

	sp reads

	p rocessed cheese

	p âté

	 meat emulsions

	h orseradish paste

	c utting

	 dispersing

	e mulsifying

	 direct steam cooking

	 vacuum processes

Applications Processes



Highlights of the STEPHAN Combitherm

	 inclined processing vessel

	 full size automatic cover

	�p rocessing temperature:  

max. 95 °C

	 direct steam injection

	 jacketed vessel

	�p rocessing temperature:  

max. 125 °C

Inclined vessel for excellent  
processing und discharging
Features:

Easy charging
Options:

	 vacuum processing

	h igh speed cutting tools

	 mixing arm

	 discharge bottom seat valve

	 discharge pump

	 lifting/tilting device

	 direct metering systems

	 discharge Microcut



Design of the STEPHAN Combitherm
The STEPHAN Combitherm consists of a tilted 
processing vessel. Equipped with high-speed knives 
and an additional mixing element in the bottom of the 
machine. The proven STEPHAN geometry of the knives 
ensures ideal flow conditions and the specific vessel 
design ensures efficient mixing.



Hygienic design

Test Facilities
The test facilities at our headquarters in Hameln 
(Germany) are available for feasibility studies and 
demonstration runs of the STEPHAN Combitherm.

Knives and mixing arm combined perfectly



Machine sizes

Type CT 800 CT 1200 CT 1600

Batch Size (l) approx. 800 1200 1600

Capacity (depeding on product) (l/h) approx. 3200 4800 6400

The machines shown are for illustrative purposes only. 
Actual machine construction may vary by specification.



WORLD WIDE AT YOUR DISPOSAL
Stephan Machinery

Stephan Machinery GmbH
Stephanplatz 2
31789 Hameln / GERMANY
phone	 +49 5151 583-0
fax	 +49 5151 583-189
info@stephan-machinery.com
www.stephan-machinery.com

Stephan Machinery GmbH
Branch Office Schwarzenbek
Grabauer Straße 6 -10
21493 Schwarzenbek / GERMANY
phone	 +49 4151 8987-0
fax	 +49 4151 8987-10
info@stephan-machinery.com
www.stephan-machinery.com

Belgium

Stephan bvba
Sluis 11
9810 Nazareth / BELGIUM
phone	 +32 9 3858355
fax	 +32 9 3858187
info@stephan-belgium.be

Subsidiaries/Representatives

Headquarter

USA

Stephan Machinery Inc.
1385 Armour Boulevard
Mundelein, IL 60060 / USA
phone	 +1 847 2470182
fax	 +1 847 2470184
info.us@stephan-machinery.com

Russia

OOO Stephan Machinery  
St. Petersburg
Russia, 197110, St. Petersburg
Levashovskiy pr. 13, litera G 
Business Center “Evro-Auto”, office 332
phone	 +7 812 7021185
fax	 +7 812 7021187
info.ru@stephan-machinery.com

Poland

Stephan Machinery  
Polska Sp. z o.o.
ul. Perzycka 11
60-182 Poznań / Poland
phone	 +48 61 8198888
fax	 +48 61 8171201
info.pl@stephan-machinery.com

United Kingdom

Stephan UK Ltd.
Unit C5
10th Avenue
Zone 3, Deeside Industrial Park
Deeside / Flintshire
CH5 2UA / UK
Deeside
phone	 +44 845 4560823
fax	 +44 845 4560824
info@stephan-uk.co.uk

Switzerland

Stephan Machinery GmbH
Sales Representative Switzerland
Mr Marcel Heeb
P. O. Box
8332 Russikon / SWITZERLAND
phone	 +41 44 9550608
fax	 +41 44 9550688
stephan-machinery@bluewin.ch

france

Stephan Machinery France SARL
ZAC du Mandinet
1-3, rue des Campanules
77185 Lognes / FRANCE
phone	+33 1 64805430
fax	 +33 1 60067414
info.fr@stephan-machinery.com

Singapore

Stephan Machinery  
Asia Pacific Pte Ltd.
23 Tagore Lane
#03-12 Tagore 23 Warehouse
Singapore 787601 / SINGAPORE
phone	+65 6455 7670
fax	 +65 6455 6220
info.sg@stephan-machinery.com
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