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SECTION 1

Introduction & Safety

What does a milk cream separator do?

A milk cream separator uses centrifugal force to divide whole milk into cream (the fat-rich part) and skimmed milk
(the low-fat part). Milk enters a rapidly rotating bowl. The heavier skimmed milk moves outward and the lighter cream
stays closer to the centre. The two streams leave through separate outlets.

Why correct installation matters

e A stable, correctly positioned machine runs more smoothly.
* Poor installation can cause vibration, leakage and uneven wear.
e Correct electrical connection and earthing protect the operator and the machine.

Why cleaning and preventive maintenance matter

* Milk residue left inside the machine can spoil and contaminate the next batch.
* Regular inspection finds worn or damaged parts before they cause a breakdown.
e A well-maintained separator gives more consistent results and a longer working life.

Routine operator checks vs. technical maintenance

- Routine operator checks Technical maintenance

Who Trained machine operator Qualified technician
What Cleaning, visual inspection, watching for leaks, Bearings, drive system, electrical components,
noise and vibration worn-part replacement
When Every use / daily Periodically, per the model manual
SAFETY

e Electrical: Only a qualified electrician should make or change electrical connections. Confirm proper earthing.

e Moving parts: Keep hands, clothing, hair and tools away from rotating parts.

e Centrifugal bowl: The bowl rotates at high speed. Never open, touch or disassemble it until it has come to a
complete stop.

e Correct assembly: Assemble all parts in the correct order and position, as shown in the manual. Incorrect
assembly can cause dangerous vibration.

e Damaged components: Never run the machine with damaged, cracked, worn or missing parts.

* Before inspection or disassembly: Stop the machine, isolate it from the power supply and wait for all
rotation to stop.

Important
This guide provides general information. Always follow the installation, operating and maintenance instructions
supplied with the specific MILKY cream separator model.
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SECTION 2

Installation Site Requirements

Floor and positioning

» Stable, level surface that can support the machine
e Enough working space around the machine

e Easy access for cleaning and inspection

» Suitable drainage for wash water and spills

Utilities

 Electrical supply suited to your model (refer to the model-specific operating manual or contact Mahesh Eng. Works
for the correct specification)

* Proper earthing
e Clean water for cleaning
e Adequate lighting and ventilation

Working area
The operator needs room to:

e Load milk safely

e Collect cream and skimmed milk without spillage
* Remove, clean and reassemble components

e Carry out routine checks

Installation Readiness Checklist

[] Stable installation surface

Adequate working space

Drainage available

Electrical supply verified

Earthing completed

Water/cleaning arrangement available
Milk containers positioned

Cream outlet container positioned
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Skimmed-milk outlet container positioned

FAQ: What should be checked before installing a cream separator?

Check the site first: a stable level surface, enough space, drainage, a correct electrical supply with earthing, and clean
water. Then confirm the requirements for your model in its manual.

maheshengworks.com General guidance only. Follow your model-specific MILKY manual. Page 3 of 12



. ®
%@ MAHESH ENG. WORKS

Milk Cream Separator Installation & Maintenance Guide

SECTION 3

Main Components

Common parts of a centrifugal cream separator. Component names and layout vary by model; not every part is
present on every MILKY separator.

1

2

Milk inlet
Centrifugal bowl

Disc stack

Cream outlet
Skimmed-milk outlet
Motor / drive system

Frame / base

Where milk enters the machine
Rotating chamber where separation takes place

Stacked discs inside the bowl that help separate cream from skimmed
milk efficiently

Where separated cream leaves
Where separated skimmed milk leaves
Provides rotation for the bowl

Supports the machine and keeps it stable

Controls (where applicable) Used to start, stop and operate the machine

MILKY cream separator (illustrative photograph). Component layout differs between models; refer to your model-specific manual.
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SECTION 4

Installation Procedure

General = applies to most separators. Model-specific = follow your MILKY manual.

Position the machine General Location meets the site requirements; access to all sides

for cleaning

2 Check stability and level General No rocking or tilting; level as required

3 Inspect before startup General No transport damage, loose or missing parts

4 Check bowl and disc assembly Model-specific Parts assembled in the correct order, as shown in the
manual

5 Connect the milk inlet General Connection secure, clean, no leaks

6 Position cream and General Containers correctly placed, outlets unobstructed

skimmed-milk outlets

7 Connect electrical supply Model-specific Must match model specification; to be done by a
qualified electrician

8 Verify earthing Model-specific ~ Confirmed by a qualified electrician
9 Check all accessible General Everything secure and free from leakage
connections
10 Perform startup check Model-specific Follow the manufacturer's recommended startup check

Electrical warning
This guide gives no wiring instructions. Incorrect electrical work is dangerous. Always use a qualified electrician.

FAQ: How do you install a milk cream separator?

Place it on a stable, level surface with enough working space, then inspect the machine and check the bowl and disc
assembly. Connect the milk inlet, position the outlet containers, and have a qualified electrician complete the electrical
connection and earthing. Finish with the manufacturer's startup check.
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SECTION 5

First Startup & Operation

Before startup

[ Bowl correctly assembled [] Containers correctly positioned
[] Disc stack correctly positioned L1 Electrical supply verified
[] Milk and outlet connections checked [] Machine area clear

During startup

Start the machine according to the manufacturer's instructions.

Allow the separator to reach its normal operating condition.

Introduce milk according to the machine's rated capacity and operating instructions.
Observe the cream and skimmed-milk outlets.

Watch for unusual vibration, noise or leakage. If any appears, stop the machine.

Important
Never exceed the rated capacity of the specific separator. For milk feed temperature and other operating settings,
refer to the model-specific operating manual or contact Mahesh Eng. Works for the correct specification.
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FAQ: What should be checked before starting a cream separator?
Check that the bowl and disc stack are correctly assembled, connections are secure, containers are in place, the
electrical supply is verified and the area around the machine is clear.
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SECTION 6

Cleaning After Use

After every production run

Stop milk feeding.

Follow the correct shutdown procedure.

Disconnect/isolate the machine as required before disassembly.

Disassemble removable milk-contact components according to the model manual.
Remove milk residues.

Clean the bowl and disc components using the manufacturer's recommended procedure.
Rinse thoroughly.

Inspect components for damage or unusual wear.

© ® N o gk wNPE

Allow components to dry as appropriate.

10. Reassemble correctly before the next operation.

Why not leave milk residue inside?

Residue can spoil, harbour bacteria, give off odours, affect the quality of the next batch, and dry hard on components,
making them harder to clean.

Cleaning Checklist

[] Milk inlet cleaned [] Skimmed-milk outlet cleaned

1 Bowl cleaned [] Seals/gaskets inspected

[] Disc stack cleaned [] Components checked for damage
[] Cream outlet cleaned [J Machine exterior cleaned

Cleaning agents, water temperature and cleaning method: refer to the model-specific operating manual or contact Mahesh Eng.
Works for the correct specification.

FAQ: How do you clean a cream separator?
Stop the machine and isolate it from power. Disassemble the milk-contact parts per the manual, remove residues,
clean and rinse thoroughly, inspect for damage, dry and reassemble correctly.
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SECTION 7

Preventive Maintenance

Suggested routine checks; follow the maintenance schedule specified for your particular MILKY model.
These frequencies are not universal manufacturer specifications.

Every use Cleaning, milk-contact components, visible damage
Daily Unusual noise, vibration, leakage, outlet condition
Weekly Fasteners, seals, visible wear and cleanliness
Monthly Motor/drive condition, electrical connections and mechanical inspection (by a qualified person)
Periodic Bearings, seals and other wear components according to the model manual
Tips

* Keep a maintenance log: date, checks done, problems found, parts replaced.
e Report any change in noise or vibration promptly.
» Leave electrical and drive checks to qualified personnel.

FAQ: How often should a cream separator be maintained?
Clean and inspect it after every use and check daily for noise, vibration and leaks. Deeper inspections of fasteners,
seals, drive and bearings follow the schedule in your model's manual.
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SECTION 8

Common Problems & Troubleshooting

Poor cream separation Operating conditions, incorrect adjustment, Cleaning, feed conditions and machine
dirty components settings

Low cream output Feed rate or operating condition Capacity and separator adjustment

Excessive vibration Assembly or installation issue Stop the machine; inspect assembly and
positioning

Unusual noise Mechanical issue Stop the machine; seek technical
assistance

Milk leakage Seal or connection problem Seals and connections

Reduced throughput Feed restriction or internal condition Inlet and machine components

STOP AND GET HELP

If the machine develops abnormal vibration, unusual noise, overheating, electrical problems or another
serious fault, stop operation and have the machine inspected by qualified personnel.

Do not attempt to repair electrical or rotating components yourself.

FAQ: Why is my cream separator vibrating?
Vibration often points to an assembly or installation issue, such as parts assembled incorrectly or an unstable surface.
Stop the machine, isolate it, and check the assembly and positioning. If it continues, call a qualified technician.

FAQ: Why is cream separation poor?
Common causes are dirty components, feed conditions, operating conditions or incorrect adjustment. Check cleaning
first, then feed and settings against your manual.
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SECTION 9
Spare Parts & Service

Commercial operations benefit from keeping key wear parts on hand to reduce downtime.

Examples of commonly serviceable components
e Seals

e Gaskets

* Bearings

* Disc-related components

e Bowl-related components

 Electrical components

* Motor/drive components

These are examples only. Parts differ between MILKY models; not every model uses the same parts.

Before Ordering Spare Parts

Have these ready:

[0 Machine model 1 Part name
[] Machine capacity [] Photograph of the component
[0 Serial number, if available [l Description of the issue

Send your request to Mahesh Eng. Works: salesmanager@maheshengworks.com or through maheshengworks.com.
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PRINTABLE CHECKLIST

Cream Separator Operating Checklist

Machine model:

Before operation

L1 Machine stable

L1 Bowl assembled correctly
[ Disc stack checked

During operation
L] Feed rate within rated capacity
L1 Cream outlet monitored

[J Skimmed-milk outlet monitored

After operation
L1 Milk supply stopped
[ Machine shut down correctly

L1 Milk-contact components cleaned

Notes / issues found

Date:

O

O

O

Operator:

Connections checked
Electrical supply verified

Work area clean

No abnormal vibration
No unusual noise

No leakage

Bowl/discs inspected
Seals checked

Machine left clean and ready for next use

If any abnormal vibration, unusual noise, overheating, electrical problem or leakage is found, stop the machine and contact qualified

personnel.
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ABOUT & ENQUIRIES

Mahesh Eng. Works

Mahesh Eng. Works, brand MILKY®, is an ISO 9001:2015 certified manufacturer and exporter of dairy processing

equipment, operating since 1980 from Rakanpur, Gandhinagar, Gujarat, India. The range includes cream separators,

ghee clarifiers, khoya and paneer making machines, butter churners, milking machines, bulk milk coolers, milk

homogenizers and milk analyzers. The company exports to 25+ countries.
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MILKY dairy processing equipment on display.

Need help selecting a milk cream separator?
Please provide:

¢ Daily milk volume

* Required processing capacity (L/h)
e Application

e Country

* City/destination

* Electrical requirements

¢ Any additional requirements

Request a Milk Cream Separator Quotation
https://maheshengworks.com/

Email: salesmanager@maheshengworks.com
Phone: +91-7574058811 | +91-9512016833 | +91-7622020355
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