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Sinusoidal technology
The MasoSine pump’s exclusive
sinusoidal rotor overcomes the
limitations of conventional rotary
lobe pumps to produce powerful
suction with low shear, low
pulsation and gentle handling.
They are simple to use and easy to
maintain too. Food customers can
be confident that they are certified
to 3-A Sanitary Standards, (3-A
SSI), the industry standard for food
sanitation and hygiene. 

There is no need for the complex
timing gears and multiple seals
associated with conventional rotary
lobe pumps. One rotor, one shaft
and one seal mean that this is a
pump which is both simple to
operate and requires very little
maintenance.

Perfect for Food
• Suction capability down to

0.85 bar 
• Simple, economical

maintenance 
• Pulsation free operation 
• Flexible hardware and

software system 
• Inline maintenance possible Benefits

• Low shear 
• No product damage
• Ideal for transfer applications
• Gentle handling 

Perfect for food
The MasoSine pump’s large open
cavities, coupled with a constant
displaced volume and gentle

Leading convenience food manufac-
turer, Greencore Group Plc, has
achieved significant savings in down-
time and repair costs on the water
treatment plant at its Greencore
Grocery site in Selby, North
Yorkshire, thanks to the installation
of a Wataon-Marlow Bredel SPX50
high pressure peristaltic hose pump.

The cleaning and change over
process between different products,

The whole story
The Watson-Marlow Pumps Group is
the world leader in innovative positive
displacement pumps. Our complete
range of technologies, which includes
peristaltic, sinusoidal and heavy-duty
hose pumps as well as liquid filling
systems, is perfectly in tune with the
demanding needs of the food and
beverage industry.  Whether you need
to meter flavourings, colours or
additives or you are faced with
handling abrasive and viscous fluids,
Watson-Marlow has the solution.

Customers all over the world
benefit from our reliable, accurate,

Contact Watson-Marlow Pumps Group
on tel 01326 370370
or visit www.wmpg.co.uk

hygienic pump technologies – and
with the ability to handle flows
from microlitres to 80m3/hour and
pressures up to 16 bar, it is easy to
see why our peristaltic pumps are
the world’s fastest growing pump
type. Talk to us to find out how we
can optimise your pumping
operations contact us now on:
info@watson-marlow.co.uk

Peristaltic pump tackles troublesome pH levels at Greencore
produces a small quantity of liquid
waste (food effluent). This can lead
to significant fluctuations in pH lev-
els, from 4 up to 12 in some
instances. Until recently, pH levels
at Selby were corrected using 32%
caustic soda (sodium hydroxide -
NaOH) through the facility’s water
treatment plant, which is owned and
operated by United Utilities, the
UK’s largest listed water company.

With Greencore responsible
for consumable costs, a
cost-down exercise was
commenced to seek an alter-
native to NaOH. 

“The Greencore Grocery
facility at Selby is a high
volume plant where there
can be between 10 and 26
‘washouts’ a day depending
on order schedules,” says
Peter Wadsworth, Craft
Technician at United

Utilities. “In order to find a more
cost effective method of correcting
the pH in the processing machinery,
we trialled a product called ‘Mag
Mex 1060’, which is a magnesium
hydroxide solution [Mg(OH)2], to
correct the pH levels.

Carrier water is used to dose the Mag
Mex into the system at Greencore
Grocery, but to do this effectively a
suitable pump is required.

“We started off using fairly ‘cheap
and cheerful’ dosing pumps, but
this proved to be inefficient as we
spent two days a week repairing
them,” says Mr Wadsworth.
“Because magnesium hydroxide has
low solubility in water it makes for a
pretty abrasive fluid. We found the
grit would attack the mechanical
seals and drain plugs on the dosing
pumps, thus requiring repair.”

A Bredel SPX50 high pressure peri-
staltic hose pump (50mm diameter)

was installed in September 2009, and
ever since there have been no abra-
sion issues causing downtime or
repair. In peristaltic pump technolo-
gy, nothing but the hose or tube
touches the fluid, hence there is no
chance of the abrasive fluid damaging
pump components. The peristaltic
design means there are no valves,
seals or glands to repair or replace.
Replacing a hose or tube takes only
minutes and they are relatively low-
cost items compared to spares for
other pump types.  This all adds up to
a low maintenance, low cost solution.

“Any downtime in an operation of
this magnitude can be very costly,”
says Mr Wadsworth. “I’m sure the
SPX50 paid for itself extremely
quickly. In fact we are going to trial
an identical pump on site for sludge
transfer between tanks. 

Please visit www.wmpg.co.uk for
more details.

transfer of product – from inlet to
discharge – ensures that food is not
damaged during transfer. This is a
critical aspect of production for any
food processor as it reduces waste
and the cost associated with the
disposal of damaged product.

The Watson-Marlow Pumps Group
is the world leader in innovative
positive displacement pumps.
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