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Your contact partner

Pasteurizing is the proven and highly-successful standard method for making products 

durable. It is a sector for which JUMO has developed high-quality systems that allow you to 

monitor the heating process reliably and easily. JUMO’s systems can meet all your pasteuriz-

ing needs regardless of whether you want to pasteurize milk, mixed beer beverages, or juice.

How to save a lot of energy, thanks to perfect temperature measurement.

The JUMO Dtrans T100 records the most important component in pasteurization: the 
temperature. It is equipped with a fast-responding sensor which helps you to reduce the 
energy costs of heat exchangers. The JUMO Dtrans T100 is available with hygienic pro-
cess connections and in weld-in sleeves. Thanks to its compact size it is also suitable for 
confined measuring points. 

How to stay flexible at all times with convenient pressure measurements.

The task of the JUMO DELOS SI is to measure the prevailing pressure in pipelines. This pre-
cise pressure transmitter features a large display that can be rotated while the information 
is still displayed right-side up. The option for individual rescaling is particularly impressive. 
That makes it especially user-friendly and flexible.

How to keep reliable data recordings continuously up to date.

Do you want your data to be reliably recorded and monitored long-term? Our LOGOSCREEN 
series of paperless recorders that have been approved are used especially in hygienically 
sensitive areas. Here, they can record all your data batch-related and absolutely tamper-
proof.

Your advantage in a nutshell.

With solutions from JUMO that are specifically designed for the beverage industry you have 
every aspect of the pasteurization process under control – you also save energy, stay flexible, 
and reduce your maintenance costs. 



JUMO Dtrans T100

Screw in RTD 

temperature probe   

Type 902815

JUMO Dtrans T100

The temperature probe with a fast-responding sensor is impressively 
compact so that it is well suited for confined measuring points. The 
sensor also makes the temperature probe extremely energy-efficient. 
It has a temperature measurement range of –50 °C to 260 °C and it 
is fitted with EHEDG certified process connections. As a result, it is 
perfect for use in hygienically sensitive areas and CIP (Cleaning in 
Place). In addition, the temperature probe has protection type IP 67 
and can be cleaned easily from the outside.

JUMO DELOS SI

The large, bright display of this pressure transmitter can be rotated
 while the information is still displayed right-side up. And with 
individual rescaling in the range of 1:4 a process-based variation of 
the measuring range is no problem. As a high-temperature variation 
with the EHEDG certified process connection JUMO PEKA type 409711, 
the JUMO DELOS SI is especially well adapted for hygienic and CIP 
applications.

JUMO LOGOSCREEN nt

Ultra-modern and absolutely precise: the JUMO LOGOSCREEN nt. 
The stainless steel case and sensor operator panel allow the device 
to meet all requirements of the Regulation for Heating Systems. The 
JUMO LOGOSCREEN nt offers 3 to 18 universal measurement inputs 
with which you can monitor all of your processes and record them at a 
memory cycle of 125 ms. It also ensures tamper-proof data recording 
with a batch reporting of up to three batches. Another feature worth 
noting is the integrated web server with online visualization.

JUMO LOGOSCREEN nt

Paperless recorder with stainless steel front,

sensor panel and Ethernet 

Type 706581

JUMO DELOS SI

Precision pressure transmitter 

with switching contacts and display 

Type 405052
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