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We’ve been appointed sole UK distributor for Keofitt A/S

Keofitt, a world leader in sterile sampling, 

is excited to announce the appointment of 

Moody Direct Ltd as their sole distributor in the 

UK.

Sampling is Keofitt’s speciality and has been 

for more than 40 years, which has allowed 

them to develop the widest product range 

available for hygienic, sterile and aseptic 

sampling of liquids in all industries.

Representing significant business 

opportunities for both organisations, we’re 

proud of this appointment and look forward 

to working together with Keofitt to stock, supply, install and maintain these high-quality sampling 

valves.

Ken Wild, Director at Moody Direct Ltd said, “This opens both organisations up to some fantastic 

possibilities in a variety of industries. For example, for the dairy, brewery and pharmaceutical 

industries, sampling is an essential and compulsory part of the process that ensures safe, 

high-quality end products.”

Dennis Böhme, Sales Manager at Keofitt A/S added, “We’re delighted about this partnership - we’ve 

always worked closely together but this official appointment shows our commitment to this long-

standing business relationship. We’re looking forward to many more prosperous years.”

For more information or to request a non-obligatory quote, call 01773 827535 or email 

info@keofitt-uk.com. 

Alternatively, visit www.keofitt-uk.com for more information about the full Keofitt range, including 

product manuals and datasheets.

Berkeley Farm Dairy is owned 

and run by the Gosling family 

who have been producing and supplying Guernsey 

milk since 1908.

When Nick, Ed and Chris Gosling, owners and 

managers at Berkeley Farm decided to launch a 

new “Kefir” drinking yogurt product, they turned to 

us for their batch pasteurisation / incubation system, 

homogeniser and filling line as they had worked 

successfully with us on other projects. 

Nick Paul explains, “We’ve previously supplied and 

installed filling lines to Berkeley’s, so we had a good 

understanding of what they were looking for. We 

had a filler on stock which formed the basis of the 

filling line, with a new Moody 1200 litre jacketed 

pasteurisation / incubation tank at the heart of the 

process system.”

Nick Gosling adds, “It’s been great to work with 

Moodys again, they make the whole process as 

simple as possible! The new equipment has helped 

us to successfully launch our new product.”

For more information about Moody Projects and 

our range of new and refurbished equipment, get in 

touch with Nick Paul.

Berkeley Farm Dairy Installs New “Kefir” Process 
and Filling Line

FROM BREWING TO PHARMACEUTICALS  
We’ll be at the PPMA!

GEA EXPERT JOINS US 
Homogenisers for all size production 

YOUR PLATE HEAT EXCHANGERS
Top tips from the expert 

OUR LATEST APPOINTMENT
Keofitt’s Sole UK distributor

Some of the brands we represent . . .

We’ve been doing our bit
Where possible, we make sure to do our bit in the community, so we’re sponsoring the local 

football teams. Check out the Matlock under 17s and the Babworth Rovers under 8s football teams 

in their Moody gear.

Useful Contacts 
Spares & Components

Darren Spooner  T: 07970 416420

E: Darren.Spooner@moodydirect.com

Service

Lara Duncan T: 01777 712111

E: Lara.Duncan@moodydirect.com

Heat Exchangers

Garry Folds  T: 07792 132871  

E: Garry.Folds@moodydirect.com

Liquid Processing or Food 
Conveyor Systems Projects

Nick Paul T: 07971 212420

E: Nick.Paul@moodydirect.com



The last six months have been very exciting - we’ve been showing 

our face in a variety of industry specific events. Alfred & Co was 

of course front and centre at the annual Ice Cream Expo, and 

Moody Direct attended the BfBi (Brewing, Food & Beverage 

Industry) annual Northern Luncheon and the International Cheese 

Show in Nantwich on 24th and 25th July.

And we’re not stopping there! You’ll also see us exhibiting at the 

PPMA on 26th, 27th and 28th September at the NEC so make 

sure to stop by stand G09 for a catch up!

Pete Morris, GEA Niro Soavi  
specialist, joins Moody Direct Ltd

The Benefits of Plate Heat Exchangers

GEA Niro Soavi are well known for their range of homogenisers, 

including the Ariete and One Series which are manufactured to a high 

standard to ensure reliability and performance with easy maintenance 

and simple installation. Whether in a small ice cream plant or high 

capacity dairy, GEA Niro Soavi homogenisers applications include 

Dairy and Beverage, Bio Technology, Chemical and Pharmaceutical.

Pete joined us from GEA Niro in March as our Sales Account 

Manager. He brings with him a wealth of knowledge and experience 

so you can rest assured you have an expert on hand when it comes 

to sourcing, installing and servicing your homogeniser.

We continue to work closely with GEA as their authorised UK dealer 

and service provider. With Pete at the forefront of GEA sales, we 

look forward to continuing our business relationship. Pete said, “I’ve 

worked with GEA for 10 years on both the sales, after sales and 

service side, so I have an in-depth knowledge of homogenisers. The 

quality of their machines are superb which makes my job a lot easier 

because anybody who’s used one before will tell you that they’re one 

of the best on the market.”

Don’t forget, we also stock all the 

spare parts you may need.

In this issue of Fresh Facts, Garry Folds, our 

expert Heat Exchanger Sales Manager talks 

us through the benefits of PHE.

Cost Effective

A plate type heat exchanger provides cost 

effectiveness and maximum efficiency as 

a means of heat transfer by minimising 

maintenance downtime and reducing your 

carbon footprint.

Our experience in this industry enables us to find the right PHE solution 

to match your business needs and just as importantly, your budget.

Full support packages are also 

available to keep your heat 

exchangers working at full capacity 

and identify issues early 

to make huge savings through 

reduced downtime.

Bespoke / Adaptable

We understand that the PHE is 

a part of your system and can 

offer advice, support and tailored products from our expert knowledge 

acquired through many years supplying varied systems.

With our in-house design capabilities we can offer bespoke solutions to 

meet your specific requirements, in a variety of industries. So anything 

from painted carbon steel frames for the industrial sector to hygienic 

stainless steel clad frames for the hygienic sector, we’re able to help.

To avoid cross contamination risks we can also offer 

double wall plates as an alternative to differential 

pressure solutions and wide gap plates for cellular 

products such as fruit juice.

Service and Refurbishment

Complete support for existing units is available which 

includes regular on site integrity testing, refurbishment 

at our state-of-the-art facility in Retford and supply of 

plates, gaskets and spare parts.

We have site support contracts in place for major blue chip companies 

and small manufacturing plants, each individually tailored to best suit 

the client.

We only want to send you the most relevant information.

If you no longer wish to receive this newsletter or the details we 

have are incorrect, please let us know by emailing becky.pearse@

moodydirect.com or calling 01777 712126.

Stacey entered our email competition and updated her details, and she 

was chosen at random as the lucky winner of an iPad!

Stacey Cole, Engineering Administrator at Meadow Foods Ltd added, “I’m 

always receiving unwanted emails so when I saw the email from Moodys to 

update my details so I only received relevant information, I thought why not! It 

took me a couple of minutes and I’m so glad I did!”

We’ve been out and about!

Valve Maintenance

Moody Direct Water Saver Unit
This unit reduces your costs by recovering and recycling process water that would otherwise 

be dumped to drain. The system can also identify contaminated water, giving early warning that 

there might be a problem with your system. 

In regards to a homogeniser with typical water usage per machine of 20l/min on a 12h/6d/50wk 

basis with water, with effluent disposal costing £2.30per m3; annual savings equate to 

approximately £10,000, paying for itself in as little as 12 months!!

Benefits include: 
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All valves require regular maintenance, 

especially mix proof valves which are 

susceptible to hygiene issues. If maintenance 

is ignored, quality problems and wastage 

can occur and could result in expensive 

downtime. Our service team are expertly 

trained in providing specialist valve 

maintenance from start to finish.

We can provide the relevant spare parts and 

components from the widest range 

of valve brands available, all 

included within your fixed valve maintenance quotation.

We recently serviced over 180 valves in a single 

day for Muller Yogurt & Desserts at Market Drayton 

to reduce downtime. Stuart Sharkey, Engineering 

Manager, said “The entire Moody Service team 

conducted themselves with professionalism from 

the moment they arrived on site and we couldn’t be more 

pleased with the work carried out in the limited time frame we 

required. We’ll certainly be turning to Moodys again.”

GEA Niro Soavi

For more information or to discuss your requirements, get in touch with Garry or visit 

www.moodydirect.com/phe-servicing

SEE US ON STAND G09

The unmissable trade event for processing 
and packaging machinery
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• Reduced operating costs
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 leakage by visual alarm  

 linked to HMI
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• Can be stand alone or  
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 system

• Temperature control and  

 monitoring of cooling water  

 increasing life of bearings

• Prevents product loss
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Keofitt, a world leader in sterile sampling, 

is excited to announce the appointment of 

Moody Direct Ltd as their sole distributor in the 

UK.

Sampling is Keofitt’s speciality and has been 

for more than 40 years, which has allowed 

them to develop the widest product range 

available for hygienic, sterile and aseptic 

sampling of liquids in all industries.

Representing significant business 

opportunities for both organisations, we’re 

proud of this appointment and look forward 

to working together with Keofitt to stock, supply, install and maintain these high-quality sampling 

valves.

Ken Wild, Director at Moody Direct Ltd said, “This opens both organisations up to some fantastic 

possibilities in a variety of industries. For example, for the dairy, brewery and pharmaceutical 

industries, sampling is an essential and compulsory part of the process that ensures safe, 

high-quality end products.”

Dennis Böhme, Sales Manager at Keofitt A/S added, “We’re delighted about this partnership - we’ve 

always worked closely together but this official appointment shows our commitment to this long-

standing business relationship. We’re looking forward to many more prosperous years.”

For more information or to request a non-obligatory quote, call 01773 827535 or email 

info@keofitt-uk.com. 

Alternatively, visit www.keofitt-uk.com for more information about the full Keofitt range, including 

product manuals and datasheets.

Berkeley Farm Dairy is owned 

and run by the Gosling family 

who have been producing and supplying Guernsey 

milk since 1908.

When Nick, Ed and Chris Gosling, owners and 

managers at Berkeley Farm decided to launch a 

new “Kefir” drinking yogurt product, they turned to 

us for their batch pasteurisation / incubation system, 

homogeniser and filling line as they had worked 

successfully with us on other projects. 

Nick Paul explains, “We’ve previously supplied and 

installed filling lines to Berkeley’s, so we had a good 

understanding of what they were looking for. We 

had a filler on stock which formed the basis of the 

filling line, with a new Moody 1200 litre jacketed 

pasteurisation / incubation tank at the heart of the 

process system.”

Nick Gosling adds, “It’s been great to work with 

Moodys again, they make the whole process as 

simple as possible! The new equipment has helped 

us to successfully launch our new product.”

For more information about Moody Projects and 

our range of new and refurbished equipment, get in 

touch with Nick Paul.
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installed filling lines to Berkeley’s, so we had a good 

understanding of what they were looking for. We 

had a filler on stock which formed the basis of the 

filling line, with a new Moody 1200 litre jacketed 

pasteurisation / incubation tank at the heart of the 

process system.”

Nick Gosling adds, “It’s been great to work with 

Moodys again, they make the whole process as 

simple as possible! The new equipment has helped 

us to successfully launch our new product.”

For more information about Moody Projects and 

our range of new and refurbished equipment, get in 

touch with Nick Paul.

Berkeley Farm Dairy Installs New “Kefir” Process 
and Filling Line

FROM BREWING TO PHARMACEUTICALS  
We’ll be at the PPMA!

GEA EXPERT JOINS US 
Homogenisers for all size production 

YOUR PLATE HEAT EXCHANGERS
Top tips from the expert 

OUR LATEST APPOINTMENT
Keofitt’s Sole UK distributor

Some of the brands we represent . . .

We’ve been doing our bit
Where possible, we make sure to do our bit in the community, so we’re sponsoring the local 

football teams. Check out the Matlock under 17s and the Babworth Rovers under 8s football teams 

in their Moody gear.

Useful Contacts 
Spares & Components

Darren Spooner  T: 07970 416420

E: Darren.Spooner@moodydirect.com

Service

Lara Duncan T: 01777 712111

E: Lara.Duncan@moodydirect.com

Heat Exchangers

Garry Folds  T: 07792 132871  

E: Garry.Folds@moodydirect.com

Liquid Processing or Food 
Conveyor Systems Projects

Nick Paul T: 07971 212420

E: Nick.Paul@moodydirect.com


