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Microwave meter for Moisture monitoring in Thick product. 
 

Application Description  
- Monitor thick product moisture such as cream cheese. 

- Microwave sees or measures all the product in the measurement path. 

 

Milktronics Solution 
The Berthold Instrument measurement principle is based on Microwave.  

Compares reference signal to a signal passed through product. 

Signal phase shift and attenuation are in direct correlation with product water %. 

Placed on a pipe, very robust and hygienic design. 

Continuous signal of the product consistency or moisture. 

No pesky windows! 

Suitable for: Cream cheese, Mozzarella, Mascarpone, Ricotta, any thick products. 

 

 

Installation example 
 System Features 

Product temperature: 
40 to 266F 

Line pressure: 
Up to 16 Bar 

Interfaces: 
Digital: 
RS232/ RS485 

Power supplies: 
- AC 24V ±10% 50…60Hz  
- DC 24V ±10%  

Outputs: 
- 4-20 mA signal 
Dimensions and weight: 
Cabinet: 10.6x12.6 x5.5” 

Flow cell depends on pipe diameter 

Process connection  

-tri-clamp for hygienic process 

-Flange for non-hygienic process 

Cable length 

-6 feet 

-12 feet 
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