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How does it work?

CoaguTrack operates as an integrated system combining sensor hardware, control electronics, and advanced software analytics.
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An inline coagulation sensor Sensor data is transmitted to Software analyzes coagulation
continuously measures curd firmness the CoaguTrack controller. kinetics in real time.
inside the cheese vat.
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When the target assigned by operator is Process data is stored for traceability T+gJd OfTiIOzaxEgixzfigfITixi
reached, a cutting signal is generated. and repeat batch execution. cheese automation production.
Applications

CoaguTrack is highly versatile and optimized for a wide variety of cheese. Whether you are monitoring the precise coagulation of hard
and soft cheeses or ensuring the perfect consistency in processed and fresh varieties, our sensors guarantee consistent quality and
maximize yield across your entire production line.
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Certifications

Designed for critical applications, our probes can be supplied with major international approvals, ranging from hygienic and sanitary
certifications (EHEDG, 3-A), to compliance standards (ISO, CE), and explosion protection for hazardous areas (ATEX, [ECEx, JPEx, KCs).
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@ rheonics

Ready to optimize your production and enhance quality?

Get in touch, we will love to hear about your
applications and help you get real-time process insight!

@ rheonics
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https://rheonics.com/coagutrack/



