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PIONEER PUMP LAUNCHES NEW 200 mm FOOD PUMP 
The new 200 mm food pump from Pioneer Pump delivers double savings.  It minimises product damage and provides high-operating efficiency.
Pioneer Pump, a global manufacturer of hot oil and blanching pumps for the food industry, will be using the ANUGA FoodTech exhibition to launch a new 200 mm (8-inch) Hydrotransport Food Pump for use in the vegetables processing and french-fry markets.

The pump incorporates the successful expanded offset volute and single port impeller which is specifically designed to handle the most delicate of food products with the minimum of damage demanded by high volume vegetable manufacturers. 
Evaluation studies have shown product damage levels below 2%.  For food processors, this can save many thousands of Euros each year.  Additional savings are also provided through high efficiency and low operating and maintenance costs associated with Pioneer Pumps.
The 200 mm SCF88S16N72-B pump is available with either food grade packing seal or mechanical seal.  It is an addition to the existing Pioneer Hydrotransport range of pumps which currently includes the 150 mm.  Pioneer has also announced that it will introduce 100 mm and 250 mm pumps by the end of the year.
Pioneer food pumps are manufactured in the highest grade ductile iron.  This has been proven to greatly reduce wear rates and, therefore, operating costs in comparison to the lower grade iron as used by other well known brands. 
Operating efficiency is a major concern today.  Pioneer Hydrotransport pumps require significantly less water volume, which reduces the amount of energy required. Pioneer believe that this new range of food pumps will experience the same high demand as their large fryer hot oil pumps and vegetable blanching pumps as used by many major processors around the world.
Simon Ruffles, General Manager of Pioneer Pumps says, “As we have already demonstrated with our establish range of pumps, the food processing industry is one that we realise needs specific solutions, which are now used by the very largest processors and OEMs. 
By expanding our Hydrotransport range, we are showing our commitment to the industry and determination to be the only company in the world with a range of pumps, ready for delivery in a very short lead time.  This is important as it allows us to serve the users in the market in a more flexible manner than they have seen previously.”
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EDITORS NOTE: 


Pioneer Pump is a privately owned UK/US manufacturer of food processing pumps with factories based in the important regions of NW United States well known for its food processing industry and the East of England in the UK. 


Its customers include many well known names including McCains, Pepsi Foods International and OEMs such as Heat & Control and Florigo.
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