
Our Product Range
FOR YOUR HYGIENIC PROCESS

∙ Flow rates up to 120 m3/h∙ Pressures up to 12 bar∙ Temperature: 150 °C

∙ Flow rates up to 13,000 l/h∙ Pressures up to 10 bar∙ Temperature: 80 °C

∙ Flow rates up to 140 m3/h∙ Pressures up to 24 bar∙ Temperature: 150 °C

∙ Flow rates up to 12 m³/h.∙ For emptying standard containers
20 l bis 200 l∙ Residue without liner <1 %

∙ Flow rates up to 200 m³/h∙ Pressures up to 16 bar∙ Temperature: 130 °C

TORNADO® Rotary 
Lobe Pump

PERIPRO Peristaltic Pump

NEMO® Progressing Cavity 
Pump

NETZSCH Barrel Emptying 
Systems

NOTOS® Multi Screw Pump

https://bit.ly/3TuJPuH


With the right accessories, the NETZSCH pumps can be seamlessly integrated into any 
process:

Accessories

Piping for the aseptic application for the type 
NEMO® SA aseptic:

All static seals to the atmosphere are double sealed 
chambers. Sterile condensate, vapour and/or detector 
fluid is continuously supplied to the chambers. 
Through this a contamination proof design is ensured.

The mobile NEMO® beverage pump 

On wheels, the pump can be used universally in 
viticulture, wineries, cider factories, breweries, distill-
eries and beverage production. Its advantages 
guarantee gentle and reliable conveyance of your 
media; they can be used flexibly in your process, are 
stable, require little maintenance and are easy to 
operate.

The mobile version is also optionally available for the 
TORNADO® rotary lobe pump.

The NEMO® pump with funnel

The funnel facilitates optimal filling of the pump with 
chunky media such as fruit.

Get in contact with our technical and 
applications sales team to discuss your 
requirements at pumps.nas@netzsch.com 
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