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Stork has a long experience of helping customers 

to improve the quality and shelf life of their products 

through effective processing and packaging 

operations. Not only by just building machinery,  

but also by offering marketing solutions that make  

a product stand out from the crowd. We have 

solutions for extended shelf life and ambient shelf 

stable products. Our range includes pasteurizers, 

sterilizers, bottle blow moulders, hygienic and aseptic 

fillers. You can rely on us to help you select the right 

machinery to handle a wide variety of products, 

improve shelf life, and keep detailed production data 

to meet regulatory requirements. All to provide you 

with the best possible product and packaging that  

fits the brand’s strategy. Our equipment can be used 

for extending the shelf life of products in the cool 

chain, or producing ambient shelf-stable products.  

All in order to preserve the quality you produce. 

Stork Sterideal UHT processor

Perfectly in shape 
With Stork products you can

set up a flexible processing

and packing line to handle

your products efficiently

while optimising their quality

Stork Blow moulder

Stork Asep-Tec®  -  aseptic filler

Stork Food & Dairy Systems is part of the international 

Stork Group which has divisions spanning a range of 

advanced engineering disciplines and has a total 

workforce of 13,000.

Tri-Tec: integration
cuts costs, improves

quality and taste

At the end of the production line, the quality and shelf life of your 

products depend on effective packaging, processing and filling. 

Stork has incorporated these three aspects in its Tri-Tec concept. To help you set up a flexible packing line Stork 

supplies a range of state-of-art equipment. All units are developed to be integrated with each other and with your 

production process. Tri-Tec gives you complete control and comprehensive production logs, so you always know 

what’s happening with your products.

 

Tri-Tec is based on the experience gained by supplying over 1000 UHT processors, 200 blow moulding machines, 

150 rotary weight fillers, 60 linear aseptic and semi-aseptic fillers and hundreds of continuous sterilizers. 

Tri-Tec - Integrated aseptic line concept

Asep-Tec® is an advanced linear filler which offers maximum flexibility 

within a small footprint. The small aseptic area and patented laminar 

down force airflow system give perfect control over conditions 

throughout the entire operation. The aseptic zone has no moving 

mechanical components, ruling out the need to disturb aseptic 

conditions when making adjustments. Stork Asep-Tec® linear fillers 

have a capacity of up to 24,000 bottles per hour.

You can change the container size or the product without an 

intermediate sterilization cycle, so you can combine flexible 

production schedules with a high uptime. Asep-Tec® units have 

a modular design and are easily reconfigured for different products 

and containers. This allows you to respond quickly to changes in 

the market, optimise your return on investment and maximise 

the useful life of the unit. 

Asep-Tec® has a clear and efficient operator interface, with different 

authorisation levels. Only relevant machine functions will be available 

Asep-Tec®: flexible linear
filler for total aseptic safety

to your personnel. To allow effective product tracking and tracing, 

down to the level of individual bottles, the control system stores 

production data in an industry-standard database.
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Efficiency and Reliability

You expect your investment to generate revenue for your company. Maximising your revenue means minimising downtime. Hence Asep-Tec® 

fillers have been designed from the ground up for the highest reliability. Stork’s engineers painstakingly analysed all failure modes and took steps 

to eliminate them. All of the desired settings can be performed while the machine is in operation, without interfering with the sterile conditions. 

Furthermore, the smart split scroll bottle feeder design means you can bypass a problem in one filling lane, while the other lanes continue the 

production run. This means you can finish the run, without interruptions for repairs or sterilization. Together, these features enable you to have 

long production runs and you may even be able to change over to a different product or container without needing a sterilization cycle.

Aseptic performance and flexibility

You invest a lot of effort in producing high-quality products. To maintain that 

quality and to optimise the shelf life of your products you need filling and 

packaging equipment to match. Asep-Tec®, Stork’s range of aseptic fillers, 

is carefully engineered to reduce operating costs and to provide the reliability 

and flexibility you need to respond to changes in the market. Asep-Tec® 

fillers can process bottles in a wide range of sizes and different materials at 

high speed under aseptic conditions, while providing an extensive audit trail. 

At the beginning of the nineties Stork were the first to introduce a linear aseptic filler for long-life milk. This filler is still fully 

operational. In 2001 Stork were the first on the American market to receive FDA approval for aseptic filling of low acid dairy 

products in plastic bottles. In 2004 we introduced the latest concept in linear aseptic filling – the Asep-Tec®, developed after 

widespread consultation with our many customers and making use of our knowledge gathered with the previous generations 

of aseptic fillers and the know how acquired during the FDA validation process. Asep-Tec® fillers are now in successful opera-

tion at a number of production locations. Applications include low-acid dairy, juice-based products and clinical products.

The Stork Asep-Tec® is a unique linear aseptic filler. It stands out 

by the range of products and bottles (HDPE, PP, PET) it can handle, 

its high speed, its reliability, and its flexibility. It was designed from 

the ground up to provide carefully controlled and verifiable filling 

conditions and to meet the strict requirements of the validation-

by-design concept. By identifying the factors which reduce the 

reliability and sterile conditions of conventional fillers we could avoid 

them in our new design, thus creating a new generation of fillers. 

Asep-Tec® units can handle high and low viscosity products and 

even products containing solids, so one filler can handle your full 

product range. The technological performance of the Asep-Tec®  

is just one of the characteristics which makes it so unique. 

Asep-Tec®:
        helping you do better business 

Validation steps

Design Machine Product

The strengths of Asep-Tec®:

 Aseptic performance

 Flexibility 

 Efficiency and accuracy

 User interface, control system & data logging 

Less downtime and higher revenues for you

Complete aseptic performance for all

products, based on FDA design standards

•  Very small, defined aseptic zone concept  

based on FDA design standards

• Unique forced down flow, air management principles

• No mechanical moving parts in the aseptic zone

• Effective, fully controlled process cycles

• Hygienic design

• Non-contact filling

Flexibility

• Product range with or without particles

• Low or high viscous products

• Sensitive products (requiring nitrogen dosing)

•  Modular design with retrofitable tools to fulfil 

future requirements

•  Filling of open or closed bottles 

(requiring a necktrimmer module)

• Different bottle materials (PP, HDPE of PET)

• Different bottle closing methods (seal or screw-cap) 

• Asep-Tec® lay-out adaptable to your plant lay-out

Efficiency and accuracy

• High throughput and accuracy combined

• Compact design

•  Software label -> all critical parameters  

are automatically recorded

• On-the-run variety change (under aseptic conditions)

• Split scroll bottle feeder

• Fully accessible for inspections and maintenance 

•  Very large windows provide excellent view on all  

operations in the machine

User interface

• Tracking and tracing of individual bottles 

• Sophisticated user interface with touch screen 

•  Automated cleaning, sterilization, normal operation  

and shutdown cycles

• Hardware failure analysis

•  Badges allow for different authorization levels of  

personnel and logging of all actions

•  Filler control system can be linked to plant  

network systems

An aseptic filler to meet your business needs
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Unique air management system

The combination of a very small aseptic zone and the special 

air distribution system is the most important innovation in the 

Asep-Tec®. The principle is based on a unique combination of 

overpressure and downward flow force. The aseptic zone’s 

overpressure prevents non-sterile air from penetrating the 

aseptic zone. The laminar down flow keeps the area sterile 

and carries off possible contamination. This is quite different 

from cross air flow systems where air passes many bottles 

before leaving the system. The Asep-Tec®’s air management 

system prevents recontamination of the bottles without the 

need to create an active environment in the entire machine. 

Renewing the air volume several times per minute in the 

aseptic zone safeguards the sterile conditions. Another 

advantage of this design is that it uses low pressure air 

The art of filling

The Asep-Tec® fillers are based on flow meter technology for a high 

accuracy (and thus minimum give-away) and impressive reliability. 

The flow meters and valves are located outside the aseptic area to 

minimise the size of the area where sterility needs to be maintained. 

The filling process can be divided into two stages to combine high 

speed with high accuracy. 

Complete aseptic performance for all products

Effective

decontamination

Asep-Tec® fillers use hydrogen peroxide to decontaminate the bottles. 

The precisely engineered system ensures effective sterilization with a 

minimum peroxide consumption, while meeting the most stringent 

requirements as to residual peroxide level. The fillers can process open 

bottles, which need to be sterilized internally and around the neck, and 

aseptically blown closed bottles, where only the neck is sterilized and 

then trimmed to open the bottle. 

supplied by fans and HEPA filters, rather than high 

pressure air. The air management system not only 

ensures sterility but also maintains a constant 

temperature to prevent product drying on the filling 

valves. When products are filled at a low temperature the 

air can be dried to prevent condensation on the bottles. 

Obviously the main challenge with equipment of this 

type is to maintain the required conditions in the aseptic 

zone. For this reason we have minimised the size of this 

zone and the number of mechanical components in it. 

A unique combination of 
overpressure and downward flow force

Stork Dolphin
filler nozzle

The filler nozzles are based on the proven Stork Dolphin design and 

can handle products containing fibres or small particles without dripping. 

Dedicated nozzles are available for products containing larger solids.

This allows you to process a wide range of products with a single unit. 
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Automated process cycles

At the start of a production run, the aseptic zone is 

purged with warm sterile air and then sterilized with 

hydrogen peroxide. All flows are carefully monitored 

during this stage to ensure effective sterilization. 

At the same time the filling nozzles are docked and 

this part of the system is sterilized with saturated 

steam. Sterilization is followed by a drying and cooling 

stage and the Asep-Tec® is then ready for production. 

Because of the sophisticated design of the aseptic 

zone and filling system it is possible to change over 

to a different container type or product without having 

to go through the sterilization process. This makes 

more flexible scheduling possible and reduces 

costly downtime. 

At the end of the production run, an automated 

shutdown programme takes care of the required 

procedures including an effective cleaning.

Filling with flexibility and efficiency

The bottles enter the filler in two parallel rows and are then 

transferred to the filler’s bottle handling system. This system is 

continuously monitored to detect any problems. As the bottles are 

handled by the neck the filler can process a range of sizes and 

shapes without requiring conversion or sterilization. Similarly, 

product changeovers are made under aseptic conditions to avoid 

downtime. This is made possible by performing an effective sterile 

flush of the product and filling circuits.

Filling with flexibility and efficiency

High throughput and 

high accuracy combined

The bottle-handling units handle the containers reliably and at high 

speed. Asep-Tec® fillers are fitted with flow meters and filling nozzles 

to handle a wide range of products including products containing 

particles. After filling, the bottles can be closed with an aluminium 

seal or a screw cap. When handling particularly sensitive products 

the air in the bottle can be replaced by nitrogen to prevent oxidation. 

Depending on the requirements, this can be done before and/or 

after filling. This enables you to broaden your product range with for 

instance vitamin-enriched products, fruit juices or clinical products. 

Cleaning 

The Asep-Tec® features a washing system to clean the conveyor chain and bottle carriers 

under sterile conditions. The filling nozzles are docked for cleaning-in-place (CIP) under 

automatic program control. To clean the non-sterile parts of the machine, a spray unit is 

placed in the conveyor and then travels through the filler to clean it. Additional spray systems 

are provided for the effective cleaning of the infeed and discharge systems. The optimised 

cleaning functions again help to minimise downtime and help ensure product quality. 

Split scroll bottle feeder

Asep-Tec® fillers have two input lanes which are divided into 8, 12 or 

16 filling lanes. In the event a problem occurs in one of these filling 

lanes, Stork’s unique split scroll bottle feeder can bypass this lane 

selectively. Because all the other lanes remain fully operative, your 

filling operation can always continue at a slightly reduced capacity.
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Future-proof

Asep-Tec® fillers have a modular design. Many of the Asep-Tecs® 

supplied are designed with a spare position as a preparation for later 

modification or expansion of the system. This option makes it easy 

to modify them to suit changing requirements. The modularity 

ensures that your filler meets not only your current, but also your 

future business needs. We have a range of optional modules 

amongst others for trimming closed bottles, additional filling steps, 

nitrogen purging and processing screw caps. Each of these units 

integrates fully with the main Asep-Tec® computer control system. 

If open bottles are used their interior and neck are sterilized with 

hydrogen peroxide and dried with sterile air. If aseptically blown 

closed bottles are used, their necks are sterilized and trimmed  

under sterile conditions. The bottles are then filled in one or more 

steps, depending on the product and bottle volume. They can be 

closed with aluminium seals or screw caps which are also sterilized 

with hydrogen peroxide. When handling particularly sensitive 

products, the air in the bottles can be displaced by nitrogen.  

Finally the bottles are transferred to the output conveyor. 

A modular design to meet
your current and future requirements

Options to suit your specific requirements

 Aseptic neck trimmer

With this option, your Asep-Tec® filler can handle closed aseptically 

blown bottles. Each bottle lane has a dedicated trimmer.  

After external sterilization, the neck cutting unit trims the bottle and 

removes the scrap. A laser sensor ensures that problem bottles are 

automatically ejected from the filler. The neck trimmer integrates  

fully with the Asep-Tec®’s computer control system. 

 Aseptic screw cap unit

The standard aluminium seal unit of the Asep-Tec® 

can be replaced by a screw cap unit. This unit includes 

a cap sterilization station. 

Currently available process modules:
A B C D E E F G  H I

A B C D E F G H I
In-feed Decontamination Neck trimmer Nitrogen 1 Filling 1-2 Nitrogen 2 Seal supply Sealing Discharge

Alternative for G+H:
aseptic capping module

 Additional filling modules

An additional filling module can be added. Two-stage 

filling allows for an increased throughput capacity, while 

maintaining filling accuracy. Special filling modules are 

available for products containing large particulates.

B

FDA execution

A special execution of the Asep-Tec® 

to comply with the FDA regulations for 

low-acid products, is also available.

 Nitrogen purge unit

Fruit juices, vitamin-enriched dairy products (e.g. baby food), 

clinical and pharmaceutical products could all be affected by 

oxygen during filling and subsequent storage. After sterilization, 

the nitrogen purge unit eliminates oxygen from the container. 

The container is then filled with the product and receives a 

final purge to eliminate oxygen from the headspace/bottle cap. 

The system is carefully engineered to combine the lowest 

possible nitrogen consumption with an effective purge cycle. 

Optional Optional OptionalAdditional
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Asep-Tec® fillers feature an advanced control system to make life 

easier for your operators and improve reliability. All standard 

operations (filling, cleaning, sterilization, normal production, 

shutdown etc.) are covered by standard procedures which the 

operator only needs to initiate, after which they are completed 

automatically. The information on the control system display keeps 

your operator fully informed of the process sequence. If operator 

intervention is required the display gives clear instructions and the 

operator can also access the help system and the on-line operating 

manual. The control system checks operator instructions before they 

are executed to ensure that errors are avoided. 

Data logging

The system stores production, processing and non-conformity data in an industry standard 

database format. This is perfect for producing production reports and tracing even single 

bottles. The filler data can be sent to other applications over a network. 

Log data is divided into four categories:

1.  Machine mode information: operating mode (standby, production, CIP, SIP, maintenance), 

time per mode, product recipes. 

2.  Production Information: per run (bottle details and line and statistical information), overall 

production statistics, average and standard deviation, rejected bottles, etc. This information 

is valuable for monitoring machine performance and identifying options for improvement. 

3.  Process Information: during production and sterilization operations the temperature, 

pressure and flow are logged at intervals of one second. 

4.  Alarm Information: information on faults is saved complete with product and process details 

to facilitate downtime analysis. 

Product    

Bottles not meeting the pre-defined process 

conditions are automatically rejected. Asep-Tec® 

fillers can be fitted with an inkjet printer to print the 

product expiry date and bottle identification code

on every filled container. As the unit also stores the 

main parameters for each bottle in its database this 

allows for full product traceability to meet regulatory 

requirements and facilitate process improvement.

 

Each operator is issued with a badge which is coded 

with the operations they are authorised to undertake. 

This helps to ensure that certain operations are only 

undertaken by qualified personnel. 

The control system also logs all operator actions. 

Together, these functions help to improve productivity 

and avoid downtime. 

Sophisticated user interface and control system

+ =Information
per bottle

Process
information per lane
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W1

W2

W3

H

L1

L2

 Technical details The following table is indicative only and shows capacity and 

dimensional details for a limited number of configurations only.

*  Indicated capacities are indicative and based on semi-skimmed milk at a filling temperature of 23 °C headspace of 40 ml for 0.5 Litre and 50 ml for 1 Litre

** Indicated dimensions are including the Sterilizing-In-Place (SIP), Cleaning-In-Place (CIP) and seal-making units

The Asep-Tec® is suitable for a wide

range of products and processes:

• Products containing fibres or particulates

• High and low viscosity products

•  Optional: products with soft particulates  

upto 12 mm ø

•  ESL++ or Full-Aseptic process for  

Low-acid products

Stork Technology Centres –  
helping to develop your product

Stork has Technology Centres in the Netherlands and the USA 

where you can aseptically fill your products at a semi-industrial 

scale using the wide range of equipment, including in-container 

sterilizers, UHT processing units, blow moulders and a range of 

(aseptic and non-aseptic) filling machines available. Our experienced 

engineers and technicians will help you to optimise your operations. 

At Stork’s Technical Centres you can produce your own test 

samples, realize a taste panel survey and optimize formulas. 

8 1 9400 12000 7260 9010 2200 4720 6360 4340

8 2 12000 12000 8380 10310 2200 4720 6360 4340

12 1 14000 18000 7260 9010 2640 5160 6800 4340

12 2 18000 18000 8380 10130 2640 5160 6800 4340

16 1 - 24000 7260 9010 2640 5160 6800 4340

Lanes Filling stages Nominal capacity* L1 L2 W1 W2 W3** H

1 Liter 0,5 Liter
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Stork Food and Dairy Systems B.V. is specialized

in the design, engineering and manufacturing of processing 

and packaging machinery for the dairy and food processing

industries. Offering single-supplier capability, Stork 

supplies complete systems and integrated lines in the fields 

of processing, filling and packaging.

Stork Amsterdam International Ltd.

Stork House, Brook Business Centre
Cowley Mill Road
UXBRIDGE
UB8 2FX
UNITED KINGDOM
Phone: +44   1895  251621
Fax: +44  1895  254493
Email: smiller@stork-uk.co.uk

Stork Food & Dairy Systems B.V.

Sucursal Argentina
Monseñor Magliano 3051 Of.2
(1642) SAN ISIDRO
Pcia.Bs.As
ARGENTINA
Phone: +54  11  4700 10 07
Fax: +54  11  4700 10 07
Email: info-storkla@arnet.com.ar

Stork Food & Dairy Systems Australia

P.O. Box 748 
GEELONG 3220 
AUSTRALIA 
Phone: +61  437  252 262 
Fax: +61  352  212 257
E-mail: kevin.gearon@stork.com

Stork Food & Dairy Systems Brasil

Av. Comendador Leopoldo Dedini, 150 
13422-210 Piracicaba 
SÃO PAULO 
BRASIL 
Phone: +55  19  3437 1346 
Fax: +55  19  3437 1339
E-mail: alfredo.oriani@stork.com

Stork Food & Dairy Systems B.V.

Niederlassung Deutschland
Valdorfer Straße
32545 BAD OEYNHAUSEN
Postfach 700122
32529 BAD OEYNHAUSEN
DEUTSCHLAND
Phone: +49  5731  77814
Fax: +49  5731  778150
Email: info@storkfds.de

Stork Food & Dairy Systems B.V.

Bijkantoor België
Rode Kruislaan 42
1930 ZAVENTEM
BELGIUM
Phone: +32  2  215 4907
Fax: +32  2  215 4147
Email: frans.hendrickx@stork.com

Stork Food & Dairy Systems Inc.

1024 Airport Parkway
P.O. Box 1258
GAINESVILLE, GA 30503
UNITED STATES OF AMERICA
Phone: +1  770 535 1875
Fax: +1  770 532 9867
Email: info@stork-usa.com

Stork Food & Dairy Systems Thailand

Pattanakarn Road
Baan-Siri Complex 1696 and 1698, 
Suang Luang
BANGKOK 10250
THAILAND
Phone: +66  2  322 4475
Fax: +66  2  322 4476
Email: storkbkk@truemail.co.th

Stork Indonesia

Jl. Jend. Sudirman Kav. 44 - 46
Gedung BRI II, 15th Fl., Suite # 1506 A
JAKARTA 10210
INDONESIA
Phone: +62  21  574 0545
Fax: +62  21  574 0540
Email: storkjkt@cbn.net.id

Stork Inter-Ibérica S.A.

Calle La Ribera, s/n
Pol. Ind. Gamonal - Villayuda
09007 BURGOS
Apartado 2237
09080 BURGOS
SPAIN
Phone: +34  947  474 220
Fax: +34  947  471 348
Email: central@stork-iberica.com

Stork Mexico S.A. de C.V.

Amores No. 334
Col. del Valle
P.O. Box 44-227
03100 MEXICO, D.F.
MEXICO
Phone: +52  55 56  364 444
Fax: +52  55 56  828 652
Email: juan.aguilar@stork.com

Stork Systèmes Alimentaires

2 bis, Rue Henry Potez
Z.I. Nord
28100 DREUX
FRANCE
Phone: +33  237  625 700
Fax: +33  237  428 370
Email: info.sa@stork.com

Stork Food and Dairy Systems B.V.

Ketelstraat 2, 1021 JX AMSTERDAM, THE NETHERLANDS

P.O. Box 759, 1000 AT AMSTERDAM, THE NETHERLANDS

Phone: +31  (0)20  634 89 11

Fax: +31  (0)20  636 97 54

Email: info.fds@stork.com

www.fds.storkgroup.com


