
• Processing and storage vessels
• Agitators from ¼ to 300 HP
• Agitation controls and other components
• Site-Fab (fi eld-fabricated tanks)
• Field service and repair
• Factory operational test runs and 

guaranteed performance including PMI
• Customer factory acceptance 

testing/inspection room

Why DCI?

An Employee Owned Company

• Gentle and uniform mixing
• Quick processing times
• Suitable for evaporation
• Vacuum loading and discharging
• Aseptic and aroma recovery units available
• CIP system

Innovative processing equipment for better natural fl avors.

The VARO Horizontal Processing Tank (HPT) by DCI features a unique 
agitator coil design that doubles the heating/cooling surface to reduce 
production time by half. And with the optional aroma recovery unit, 
lost fl avors are infused back into your product, eliminating the needs 
for artifi cial additives. 
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Effi cient Mixing meets 
Quick Processing Times

(320) 252-8200
dciinc.com
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Corporate Headquarters
600 North 54th Avenue
St. Cloud, MN 56303
(320) 252-8200   dciinc.com

From design to fabrication we’ve built our reputation as the premium 
supplier of custom-built stainless steel equipment for the food, dairy, 
beverage, pharmaceutical, bioscience, chemical, and cosmetic industries.


