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Working as a trusted partner to leading U.S.
cheese producers for more than 27 years,
Cybertrol Engineering is a system integrator with
extensive experience in sanitary process control
for the cheese and dairy industry. From the tanker
delivery of milk through final cheese packaging
and inventory management, we know your pain
points. With best practices learned from hundreds
of successfully completed projects throughout
the industry, we understand your needs, your
processes, and your operational challenges.

In my opinion, Cybertrol has a unique niche in the
dairy and cheese industry. They know the basic
production processes, which really helps expedite the
system integration process, since you don’t have to
educate them on the general production processes.

- Senior principal engineer at a large Wisconsin cheese manufacturer

Our dedicated cheese and dairy team understands
the industry, and its unique process requirements.
We know that every day, tankers of fresh milk arrive
and must be processed. Downtime is not an option,
and PMO compliance is a must.

Our engineers have created control solutions tailored
to your highly specialized needs, ensuring raw milk
is processed efficiently and with the highest quality
standards, while gathering the correct data to create
the reports you require.

Cybertrol's PMO-compliant solutions can effectively
control your processes from raw dairy receiving and
storage to standardization and pasteurization. Our
proven methodology using recipe management for
cheesemaking or dairy mixtures ensures product is
in-spec and USDA compliant. We've also developed
a custom solution for cleaning (CIP) processes that
is flexible, efficient, and collects data required by the
FDA, without the need for chart recorders.

PROCESS EXPERTISE

- Raw Milk Intake/Storage
- Milk Standardization

. Pasteurization (HTST)

- Homogenization

» Separation

- Vat Automation

- Drying/Evaporation

- Configurable CIP & SIP
- Product Packaging

OVERALL CAPABILITIES

» PLC/HMI Programming
 Materials Track & Trace
- Production Reporting

- Custom Dashboards

- Controls Modernization

- Network Support/Security
- Performance Metrics

- Packaging Line Integration
» 24/7 Customer Support



