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DelLaval cooling tank DXOC
Preserve your high quality milk
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High milk quality through
efficient cooling

Although milk has a natural resistance
to bacteria immediately after it leaves
the cow, only rapid cooling to a storage
temperature of 4° to 6°C will stop the
growth of harmful bacteria.

Correct milk cooling is the only way to
retain optimal quality that commands
the highest milk price from the dairy.
DeLaval cooling tank DXOC efficiently
cools your milk so you can maximize
your milk income.

Gentle agitation

Specially designed agitator blades
perform gentle agitation at the lowest
tank filling level.

This, together with low RPM mixing,
gives correct mixing by helping ensure
milk fat stays in the solution without
floating on the top. The agitator is fully
automated for optimal milk storage.

Top hygiene and quality
Cleaning is easy thanks to the high
quality finish of the double-walled,
(SS304) stainless-steel shell.

The rounded shape of the lid prevents
water remaining on it and minimizes
the risk of dirt adhering to the surface.
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100% control

The electronic DeLaval control box
MTRS50 takes care of your cooling
tank’s daily operation. This device
controls milk temperature, agitation
and cooling time. Its digital display
and function is specially designed
for cooling purposes to make
handling easy. DeLaval MTR50 even
allows you to program start up delay
for first milking.

Delaval is a trademark of the DeLaval Group.

The manufacturer reserves the right to make design changes.
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Ergonomic design

A gas spring for tanks offers easy and
light access, while the robust
double-rod handle provides safe and
strong operation of the main lid.

The table below can help you choose
the model best suited to your farm.
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