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SDI develops new technology for environmental controls in aging, drying, curing rooms
By Alyssa Mitchell

ST. LOUIS — St. Louis-based Sanitary 
Design Industries LLC (SDI) has de-
veloped a breakthrough technology to 
maintain precise vapor pressure and 
temperatures in cheese caves and 
other aging, drying and curing envi-
ronments for a better, more uniform 
product.

Using technology developed by 
Neville McNaughton, president, SDI, 
and engineer David Sandelman, part-
ner at JDS Consulting, Perkinsville, 
Vermont, and technical director, SDI, 
the company is offering a new approach 
with precision controls for aging and 
curing cheese. 

McNaughton notes SDI’s design al-
lows control of the environment based 
on one simple but important principle 
— the only way to control humidity 
is to control the temperature and the 
dew point.

The SDI control uses patent-pending 
technology and high-quality sensors to 
maintain constant dew point and dry 
bulb in aging, drying and curing rooms, 
McNaughton says.

He notes that humidity is not easily 
controlled but is made up of two things 
— dew point and temperature.

“By controlling the dew point and 
temperature, we can better control the 

conditions for the cheese to dry and age 
as we prefer,” he says. “A more uniform 
product leads to better mouthfeel and 
fl avor release.”

McNaughton also is president of 
CheezSorce, now the consulting arm 
of SDI specifi cally dedicated to the 
cheesemaking industry. 

McNaughton notes CheezSorce was 
founded in 2001 to fi ll a need for new 
entrants into micro-sized to medium-
sized dairy businesses. As time went 
on, the company began to focus on in-
novation with equipment to the point 
that it decided to separate equipment 
from consulting, leading to the creation 
of SDI. 

“SDI is focused on fi lling the gaps,” 
he says. “We offer better technology 
solutions for cheesemaking.”

McNaughton notes that manufactur-
ers often will utilize a “me too” version 
of equipment or technology that may be 
cheaper but not better overall.

He adds that historically, the U.S. 
cheesemaking industry has tended to 
“Cheddarize” its technology for other 
cheeses following guidelines used for 
making Cheddar specifi cally — some-
thing he notes is a mistake as other 
cheeses have evolved.

“That’s changing,” McNaughton says. 
“SDI is working to give cheesemakers 
better answers to their specifi c needs 

every time.
“Nothing in our line up is ordinary,” 

he adds. “We offer specialty equipment 
for cheesemakers of various sizes. While 
many may initially be intended for Ched-
dar, we also customize them for other 
cheese types.”

SDI’s system for aging and cur-
ing rooms allows maintenance of 
consistent temperatures and relative 
humidity levels with tight limits, Mc-
Naughton says.

“The technology was developed be-
cause many solutions sold for existing 
aging rooms are not capable of creating 
the required temperature and humidity 
conditions due to their fundamental 
design,” he says.

McNaughton notes most refrig-
erant-based cooling systems tend to 
remove excessive moisture, and the 
overly dry air has a negative impact 
on natural food products. The dry 
conditions retard rind fl ora growth 
in cheese and the aging process in 
general, he says.

“For our customers, our technology 
means consistent growth of surface 
micro fl ora and less growth of unwanted 
micro flora, lower spoilage rates, 
optimum aging times and increased 

revenues,” he says.
McNaughton notes unwanted mold 

growth, overly dry or wet air and in-
consistent conditions are things that 
can destroy a product. The only way 
to control these factors is to manage 
the vapor pressure and temperature in 
the room, he adds, and a simple store-
bought thermostat or humidistat is not 
up to the challenge.

McNaughton says SDI controls are 
designed to be easily installed in both 
new and retrofi t applications and come 
pre-programmed with a simple touch 
screen that displays environmental 
conditions at all times.

“The SDI control can replace up to 
three conventional controls and comes 
equipped with auxiliary outputs for a 
supplementary humidifi er and heater 
when required,” he adds. They are de-
signed to work in any food processing 
environment that requires accurate 
and reliable control of temperature and 
relative humidity.

SDI also offers customers food grade 
building panels, stainless vats and equip-
ment, and consulting and technical 
support. McNaughton notes the SDI con-
trols technology interfaces easily with 
other SDI equipment solutions. CMN

Agropur announces it will discontinue use of 
imported diafi ltered milk for cheesemaking
LONGUEUIL, Quebec — Agropur 
Cooperative this week announced it 
is “immediately discontinuing the use 
of imported diafi ltered milk,” adding 
that it is the fi rst major Canadian 
processor to do so. 

The announcement follows the 
establishment of an interim national 
program that supports access to 
Canadian ingredients at competitive 
prices, effective May 1, for a three-
month period. The program was estab-
lished by the Canadian Milk Supply 
Management Committee (CMSMC), 
which includes representatives of the 
marketing boards and governments 
of all the provinces and is chaired 
by the Canadian Dairy Commission.

“While the interim national pro-
gram is temporary, its creation is good 
news since it makes it possible for us 
to stop using diafi ltered milk while 
remaining competitive and support-
ing our members and all Canadian 
milk producers,” says Serge Riendeau, 
president of Agropur. “We had pledged 
to stop importing diafi ltered milk as 
soon as conditions allowed ... as a 
result of this program, we are in a 
position to do so.” 

Riendeau has called on the Ca-
nadian government to act quickly 
to establish a national ingredients 
strategy for all provinces.

Canada’s efforts to limit imported 
ingredients for cheesemaking has 

worried many U.S. processors who 
export a signifi cant amount of ultra-
fi ltered milk to Canada for cheese 
processing. Some have accused Can-
ada’s dairy industry of characterizing 
ultrafi ltered milk, which is commonly 
used in cheesemaking, as “diafi ltered 
milk,” a product that involves further 
processing. (See “Canadian produc-
ers urge government to act on U.S. 
dairy ingredient imports in cheese-
making” in the April 29, 2016, issue 
of Cheese Market News.)

Earlier this month, U.S. Sen. 
Charles E. Schumer, D-N.Y., renewed 
his call for the U.S. Trade Representa-
tive (USTR) and USDA to protect New 
York’s dairy sector from the limita-
tions Canada is considering on these 
milk product imports. He notes that 
to-date, U.S. dairy companies have 
had duty-free access for ultrafi ltered 
milk, an agreement Canada complied 
with under the North American Free 
Trade Agreement. Any serious trade 
barrier, he says, could cost many Up-
state New York dairy farmers millions 
of dollars in sales. 

“This kind of restriction could 
fl ood the U.S. market with milk if 
U.S. producers cannot ship their 
product there — and this would 
not only negatively impact our 
companies that export, but also 
devastate our producers who sell 
domestically,” Schumer says.      CMN

http://www.sanitarydesigns.com/

