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Subject: Homogenizing milk for yogurt  
 

MILK FOR YOGURT HOMOGENIZATION WITH 

NANOVALVE® 

Tests were performed by Niro Soavi in a plant for yogurt milk 
production, in order to check the performances of the 
NANOVALVE® compared with a standard valve installed on a 
competitor’s machine.                
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HOMOGENIZING PRESSURE : 230 bar 
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