
• Single or Multiple Ta n k

• Fully automated computer control 

or manual

• Steam, electric, or hot water 

h e a t i n g

• Mix Proof Valving available for full 

a u t o m a t i o n

• Spray device integration into 

existing equipment

• Design compliance to meet 

applicable standards

Shick U S A’s Clean In Place (CIP) systems are designed specifically for each customer’s cleaning

needs. This flexibility in engineering allows for optimum performance and efficiency. Whether cleaning a 

liquid egg system or a powder mix hopper you are assured the CIP system has been designed with your 

equipment and particular needs in mind.

S h i c k ’s CIP systems can also be constructed as modules. By manufacturing the CIP equipment on a skidded

framework we allow for maximum portability, reduced interconnecting piping, an integrated assembly, and

minimized space requirements.
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A P P L I C A T I O N SA P P L I C A T I O N S

• Cream Ye a s t

• Liquid Egg

• D a i r y

• Fermentation and Brew Systems

• Dry Powder System (allergen 

c o n t r o l )

• Corn Syrup



Information on this page is subject to change without  notice. For additional information on this and other Shick
Tu b e - Veyor products and services, please call Shick directly or your local representative.

REPRESENTED BY:

CIP D06 3K

H E A D Q UA RT E R S :
ShickUSA

4346 Clary Bvld.

Kansas City, Mo 64130

Tel: (816) 861-7224 / Fax: (816) 921-1901

ShickAP

Blk 5000 Ang Mo Kio Ave 5 

#05-07 Techplace II

Singapore 569870

Tel: (65) 64824600 / Fax: (65) 64818255

www.shickusa.com

• Product to clean ______________________

• Steam available (lbs./hr. ) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

• Equipment to be cleaned (tanks, heat exchang-

ers, tubing, etc.) ______________________

• Time available for process cleaning

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

• Space available  ______________________

• 304 Stainless Steel product contact surface (316L SS available)

• Sanitary designed 304 Stainless Steel frame and supports

• Integrated supply pump

• Tank level controll

• Automated supply and return valves

• Automated water feed valves

• Solution sampling valve

R F Q  D ATA

S TA N D A R D  C O N S T R U C T I O N

R F Q  D ATA

S TA N DA R D  C O N S T R U C T I O N


