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THE COMPANY

Suck Milk is a company established in the western of  Santa Catarina since 1995, it works in 
the manufacture of  machinery and equipment for the rural family agroindustrial sector, in 
the dairy area. Since the foundation, it has adopted the philosophy of  excellence in what it 
offers to customers with a team of  professionals trained and committed to give results in 
services and offer maximum quality, thus being a solidified company, being present 
throughout the national territory and countries of  Mercosur.   
   
It stands out in the market for its commitment and engagement with the client to achieve 
the best results, "healthier derivatives" to consumers, establishing a production with more 
efficiency and financial profitability, enabling the family to stay in the rural area and 
collaborating in increasing the production of  food so necessary for the near future.

It enables an efficiency to the small and medium producer with a result of  maximum quality 
in the derivate production, because in addition to developing the best technology with 
cost-effectiveness in machines and equipment sized the production of  dairy products for 
small and medium scale entrepreneurs, thus equalize the competitiveness with the 
products of  large dairy. Resulting in an evolution of  the family agroindustry with excellence 
of  results in its production and distribution.



QUALITY POLICY

To develop technologies for the agro-industrial sector, committing to the requirements of  
stakeholders and continuous improvement, collaborating with the sustainability of  life in 
the field. 

Strategies to achieve the objectives: continuous process improvement, training for the 
integralization of  employees, maintaining the productivity and quality of  products and 
services, maintaining customer satisfaction.

VISION

To be recognized as a reference in the playing field, by the high quality of  the offered 
products and provided services.

VALUES

Brand
Proud of  being Suck Milk.

Quality
Appreciated for the quality of  the equipment produced and services provided.

Confidence
Be the customer's preference.

People
Provide development with respect and safety for people.

Ethics and responsibility
Appreciate ethics and social responsibility.

The images of  the products in this media of  dissemination and any other used by Suck Milk are merely illustrative. Suck Milk reserves the right to 
change the general, technical and aesthetic characteristics, or improvements to its products at any time and without notice, without incurring the 
obligation to do the same in the disclosures and in the products in stock or already sold.



COVERAGE AREA

Suck Milk brings solutions in machinery and equipment for small dairy and agroindustry 
throughout the country.



Opting for the Suck Milk brand, the dairy entrepreneur gets,

Viable Projects  

Best Technology 

Easy Maintenance

Technical Support

Production Efficiency  

The images of  the products in this media of  dissemination and any other used by Suck Milk are merely illustrative. Suck Milk reserves the right to 
change the general, technical and aesthetic characteristics, or improvements to its products at any time and without notice, without incurring the 
obligation to do the same in the disclosures and in the products in stock or already sold.



MACHINERY AND EQUIPMENT

Suck Milk's line of  equipment for milk industrialization is all manufactured with stainless 
steel 304, specific for food handling, ensuring the quality of  products. With Suck Milk 
equipment, in addition to quality in products, you have practicality in performing the daily 
work of  your dairy, by the functionality of  the equipment, because they are designed with a 
focus on the efficiency of  results. 

With the use of  Suck Milk equipment, you add value to your production and increase your 
income, with new business opportunities, by transforming milk into dairy products. For 
each type of  product, we have machines and equipment suitable for the manufacture of  
dairy products, as presented below:

Pasteurized milk
The line for pasteurization of  milk covers the processes of  reception, pasteurization, 
packaging and storage, contained in them machines and equipment such as the tank for 
collection, cooler (silo), slow or fast pasteurizer, packing machines, cold chamber. 

*In the pasteurization line you can also find the milk pasteurizer for heifers.



Cheeses
The cheese manufacturing line includes machines and equipment intended to perform the 
following functions: pasteurization, manufacture, maturation, packaging and storage of  
the most varied types of  cheeses. Among them are the slow or fast pasteurizer, tank for 
cheese making, queijomatic, monoblock, tables, press, shapes and desoradores, salting 
tank, shelving, vacuum packing and cold chamber. In addition to auxiliary equipment, such 
as countertops and cart shelf, and the sanitary barrier for hygiene, such as sink, lava boots 
and tank for CIP washing system.

Other derivatives
In this line are the machines and complementary equipment for the manufacture of  milk 
derivatives: yogurt, milk drink, cream, curd, ricotta, butter, milk jam and ice cream.

*When thinking about investing in a dairy or improving/expanding its production of  dairy 
products, it is essential to have the support of  a qualified team, to help from the definition 
of  the idea to the choice of  the appropriate line of  machinery and equipment for the 
manufacture of  each dairy product. This is how Suck Milk can help you, with more than 25 
years of  experience working in the manufacturing market of  machinery and equipment for 
milk industrialization, the knowledge and accumulated experience ensure that we can 
contribute to our client's project to get the best results. Prioritizing the quality of  all our 
services is one of  our main values, now validated by ISO 9001 certification.

The images of  the products in this media of  dissemination and any other used by Suck Milk are merely illustrative. Suck Milk reserves the right to 
change the general, technical and aesthetic characteristics, or improvements to its products at any time and without notice, without incurring the 
obligation to do the same in the disclosures and in the products in stock or already sold.



LINE OF INDUSTRIALIZED PRODUCTS

The following are some of  the dairy products that can be produced with Suck Milk 
equipment: 

Pasteurized Milk

Cheeses

Ice Cream

Milk Jam

Butter

Ricotta

Born
Curd Cheese

Yogurt 
Dairy Drink



WHY CHOOSE SUCK MILK?
TECHNOLOGY

Suck Milk contributes to the evolution of  rural family agro-industries and other 
entrepreneurs in this sector. Enabling the industrialization of  milk with the best quality and 
highest profitability, providing the entire line of  equipment, machinery and training 
necessary for the handling of  it. Committed to the result of  your client's investment, it also 
provides the project for dairy implementation.

Developing architectural design
for agroindustry.  

Providing machinery and equipment
for agro-dairy industry.

The images of  the products in this media of  dissemination and any other used by Suck Milk are merely illustrative. Suck Milk reserves the right to 
change the general, technical and aesthetic characteristics, or improvements to its products at any time and without notice, without incurring the 
obligation to do the same in the disclosures and in the products in stock or already sold.



COUNTING ON SUCK MILK TECHNICAL SUPPORT

1. Developing architectural design for agroindustry.

Suck Milk designs the project with a prospect of  future expansion, within the chosen 
modality and economic viability of  the client.

· Geographical location plan;
· Low plan, with cross and longitudinal sections;
· Hydraulic plant;
· Electrical plant;
· Plant of  machinery location and production flow;
· Effluent treatment plant;
· Preventive plant against pests;
· Fire prevention plant;
· Descriptive memorial of  physical construction;
· Sanitary memorial;
· Memorial descriptive effluent treatment.

2. Providing cold chamber

· Mobile Cold Chambers.

3. Providing machinery and equipment for dairy products

· All machines and equipment offered are always the most suitable for each production 
line to which the customer is choosing.

4. Technical support for Suck Milk customers

· Technical support service to minimize production stops, web aid.



The images of  the products in this media of  dissemination and any other used by Suck Milk are merely illustrative. Suck Milk reserves the right to 
change the general, technical and aesthetic characteristics, or improvements to its products at any time and without notice, without incurring the 
obligation to do the same in the disclosures and in the products in stock or already sold.



Ind. TECAGRO. and Com. of 

Equip. for Agroindustry
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