
www.doylepump.com.au   sales@doylepump.com.au    + 61 3 95872152 

33 Governor Road 
Mordialloc, Victoria, 
Australia, 3195. 
 
Ph: + 61 3 95872152 
Email: sales@doylepump.com.au 

Food & Beverage, Pharmaceutical & Cosmetic Pump Specialist 



Sanitary Positive Displacement Pumps 

www.doylepump.com.au   sales@doylepump.com.au    + 61 3 95872152 

Progressive cavity, positive displacement, mechanically sealed pump 
for high viscosity liquids up to 20,000 cP (HR model) or 100,000 cP 
(LR model), Pumps are ideally suited to drum decanting and can be 
supplied as air driven, single or three phase with or without variable 
speed.  
 
Features: Heavy duty 316SS tube construction. 
Buna-N, FKM, and PTFE stator options 
FDA-compliant option 
Unique camlock feature for quick disassembly 
Optional foot design for drums with liners. 

Sanitary Air Operated Diaphragm Pump 

Progressive  Pumps 

Drum Pumps 

Fluimac air –operated double diaphragm pumps are purpose  de-
signed to meet the requirements of the food, beverage, and cosmetic 
industries with the range of applications is virtually limitless.  Fluimac 
AODD pumps come in many sizes and choices of materials of con-
struction. 
 
Fluimac  pumps series  PHOENIX FOOD, thanks to their structural 
characteristics, can be used to pump products used in food and cos-
metics industry. The pumps are made with FDA certified construction 
materials.  The parts in contact with the fluid, in fact are exclusively 
electro-polished AISI 316 SS and PTFE , both certified for food use. 
   
Fluimac pump range are able to handle  fluids with very high viscosity 
and temperatures up to 95 degrees C and flow rates from 20 L/min to 
1000 L/min.  The pumps are supplied with a tri-clamp connection.  

The range H is used mainly in the food, pharmaceutics, cosmetics 
and chemical industry. In these sectors it’s necessary meet the high-
est hygienic construction standards.  

The W Range was especially developed for pumping highly viscous, 
low moisture or no fluidity products. All the pumps in this range have 
a hopper with auger to pump the medium n a safe way. The range W 
it’s designed with a rectangular inlet housing and a conical forced-
feed chamber as well as a coupling shaft with transport thread posi-
tioned for an optimized fluid transfer to the motor and the stator. Pos-
sibility of adjusting the rectangular inlet dimensions for specific appli-
cations.  

Lobe Pumps 

Rotary lobe positive displacement pumps are of a sanitary design in 
accordance global food standards and are suitable for use in dairies, 
food-processing, beverage, cosmetics, pharmaceutical and industrial 
process industries.  Lobe pumps are specifically suited to Shandling 
shear sensitive mediums.  They are suitable for all kinds of fluids, of 
either low or high viscosity, They are especially suitable for handling 
delicate   mediums containing solids such as Yoghurt, which can be 
pumped without damage thanks to the specially designed lobes. 
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Sanitary Centrifugal Pumps & Blenders 

Centrifugal Helicoidal  Pump 

Due to the unique impeller design, these pumps are capable of pass-
ing solid particulates in suspension through the pump without de-
stroying their structure, thus, contributing to a better extraction of 
tannin, the colouring matter of wine. In, the phase of vinification, re-
ducing the lees formation and, as the result, achieving high quality 
wines,. Furthermore these pumps are suitable for many other appli-
cation required to handle shear sensitive or solids laden mediums. 

Centrifugal Sanitary  Pump 

 Sanitary Side Channel  Pump 

Centrifugal Blending  Pump 

This series of sanitary, side-channel, self-priming pumps are particu-
lar suitable for use in the food-processing, pharmaceutical and chem-
ical industries. 
These pumps are specially designed for pumping mediums contain-
ing air or gas, and can also be used for negative suction with prior 
priming as well as with filtration equipment. 
They can be used with wine, oil, syrups, volatile products such as 
alcohol, acetone and other solvents, or with products at temperatures 
close to boiling point, however, they are particularly suited CIP return. 

This series of the inline high shear mixers offer the possibility to 
pump, disperse, homogenize and emulsify products with one and the 
same equipment. Numerous chemical, food-processing, pharmaceu-
tical and cosmetics production processes require this system as there 
are lines with ingredient separation or due to the lack of space inside 
the tanks to install vertical or bottom of the tank mixers. 
These mixers are especially useful in existing plants where room is 
scarce. 
They are ideal for recirculation tanks reaching the utmost efficiency 
after passing the product through the mixer several times. 

The single-stage, end-suction centrifugal stainless steel pumps are 
designed for use in industries where hygiene and flexibility are a top 
priority. They are made from high quality materials to meet the 
world’s strictest hygiene standards, e.g. EHEDG, QHD, etc. 
 
The pumps are CIP- and SIP-capable, and they also meet the re-
quirements of FDA-approved materials. 
 
The main applications are in breweries, the beverage and food indus-
tries and the pharmaceutical industry. Thanks to their flexibility, these 
pumps can also be used successfully in all other industrial processes, 
including water treatment, chemical processes, surface treatment and 
textile industry processes. 

Motionless mixers also known as static mixers are used for liquid and 
powder mixing, reaction, extraction, dividing, composition, colouring, 
emulsification, heat exchange, pH control, neutralization, diffusion. 
Food / Pharmaceutical: For applications such as edible oil, mayon-
naise, ice cream chocolate, beverage/milk industry, ketchup, pharma-
ceuticals. 
Viscous Fluids / High Pressure: Used for molten resin colouring and 
polymer mixing, plastics extrusion, mixing and dividing in chemical 
fibre processing, adhesives, and other high viscosity fluid mixing. 

Motionless Mixers 
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Sanitary pump design requirements, materials and surface finish are subject to a variety of national and international 
standards and regulations, guidelines and laws.  
Among these are the EU Machine Guidelines, GMP Rules and Regulations, FDA Regulations, 3A Sanitary Standard, 
EU Food- stuff Hygienic Guidelines, DIN EN 12462 Biotechnology, the 
recommendations of the EHEDG (European Hygienic Engineering Design Group) and QHD (Qualified Hygienic Design).  
 
Note: not all pumps conform to the above mentioned standards or they may comply with one standard and not another 
or may comply with multiple standards, generally when the pump is compliant with a given standard, the manufacture 
can supply certification supporting documentation, however in some cases the manufactures may request payment for 
such documentation.   
 
Generally most sanitary pumps meet the above design criteria, which comprise strict regulations with regard to clear-
ance widths and dead spots of all wet-end components within the wet end of the pump. 
The surface finish of the materials used is likewise of the utmost importance – both for physical properties and with re-
gard to preventing possible breeding grounds for bacteria or germs.  
 
Generally the better brand sanitary pumps have been designed in accordance with strict hygienic design criteria. The 
extensive use   of AISI 316L (1.4404/1.4435) cold-rolled and/or forged stainless steel ensures a homogeneous porous 
free surface as opposed to cast material. Where required, fully drainable models are generally available as an optional 
extra. 
 
Customised Solutions (Mechanical Seals) 
Depending on the actual application and pumped media, single or double mechanical shaft seals are available for trou-
ble free operation. The double shaft seals can be supplied as “tandem” or “back-to-back” with seal flushing connections, 
additionally they can be supplied with specifically designed self-contained seal support systems. The single mechanical 
shaft seals applied are generally inboard design mounted in an optimum position within the product flow to ensure lubri-
cation, cooling as well as CIP and SIP capability. Standard seal materials, i.e. carbon/stainless steel, carbon / silicon 
carbide, silicon carbide / silicon carbide, tungsten carbide / tungsten carbide with either EPDM, Viton elastomers - other 
materials are available on request. 
 
A variety of connection options are available, such as SMS, RJT, BSM, DIN, ISO and TRI-Clover.  
 
Complete base mounted units with driver, frequency converter are available upon requested, subject to additional cost. 

The QHD (Qualified Hygienic Design) is a two-phase testing system for the hygienic design and  clean 
ability of components, machinery and plant for aseptic or sterile applications. 
This ensures that all surfaces can be cleaned in place (CIP). 
The QHD symbol is used by manufacturers to indicate compliance with the QHD criteria. 

The EHEDG (European Hygienic Engineering & Design Group) develops guidelines and test methods for 
the safe and hygienic processing of food. 
This ensures the microbiological safety of the end product, for example the pumped medium. 
The EHEDG symbol is used by manufacturers to indicate compliance with the EHEDG recommendations. 

3A Sanitary Pumps are a fully documented, hygienic solution specifically designed for the dairy process 
industry 
These sanitary pumps are engineered to meet the stringent safety standards set forth by 3A Council and 
are certified by an independent third party (TPV). These pumps feature highly polished stainless steel 
components (32 Ra), CIP capabilities 

Overview 

 
 
 

 


