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Press release

Nova launches its new aseptic filling machine

Nova has forged a sound reputation in the linear and rotary packaging and filling machines market with its machine specially-designed for pre-formed containers used in the industrial and foodstuff sectors. 

However, this French manufacturer’s reputation was originally as a filling specialist for foodstuff products ranging in texture and consistency.

In this area, Nova has acquired considerable know-how which naturally led to the introduction of its new aseptic filling machine.

A patented aseptic and volumetric filling machine  

Created for neutral pH dairy products, filled aseptically and stored non-refrigerated, this new patented volumetric filling plant is available in 2 or 4-head models, or even more when required.

This development, better referred to as a novelty, arose from the joint experience of two complementary specialists:  Nova, in the field of volumetric filling, and Serac, in the aseptic filling sector. 

The result of this joint venture is an adaptable, high-performance and reliable aseptic filling machine.

Maximum safety 

As always, when developing an aseptic filling machine, product flow must be simplified in order to avoid product retention or stagnation zones which are both potential sources of contamination.

For this very reason, Nova chose magnetically-controlled filling technology. 

The absence of dynamic seals and penetration into the product circuit render this aseptic filling machine simpler, safer and more reliable. 

To go even one step further with regard to safety, on-site washing and sterilisation of the product circuit guarantee machine sterility at the start of production.

For aseptic functions, Nova supplies a CIP/SIP module which handles all washing and sterilisation procedures to guarantee sterility of the entire process.

Adaptability and performance 

The volumetric filling machine is fully automatic and controlled with a “brushless” motor. This state-of-the-art technology offers two main advantages. Firstly, several different products can be filled with the same machine and all product/packaging pair parameter settings may be memorised. 

Secondly, filling time is optimised without compromising its precision.

Designed to be incorporated in an aseptic environment, this new magnetically-controlled filling machine is perfectly suited to fill, amongst others, pudding desserts for example. It is also well adapted to “ultra-clean” (ESL) lines.

