Micro - Perforated
Cheese Moulds

Supermacy in cheese moulding
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At DAPL, we specialize in designing and manufacturing high quality cheese
moulds that enhance efficiency, hygiene, and cheese quality. Committed to
iInnovation and precision, we develop advanced micro-perforated moulds
tailored to the evolving needs of cheesemakers worldwide.

We work closely with clients to provide customised solutions tailored to
their specific production needs. Ensuring the efficient deployment of our

moulds into cheese processing lines for optimal performance is also one of
our key areas of expertise

With state of the art facility and cutting edge technology, we produce dura-
ble, hygienic, and high performance moulds that meet global standards.
Our moulds help cheesemakers worldwide craft exceptional cheeses with
consistency and quality.




WHY CHOOSE OUR CHEESE MOULDS?

Advanced Micro-Perforation Technology

Our moulds feature customizable micro-perforation patterns, ensuring optimal whey drainage
tallored to each cheese variety. This precision enhances texture and yield, setting our prod-
ucts apart.

ﬁ@? Innovative Design and Manufacturing

Utilizing cutting edge manufacturing techniques, we offer moulds with customizable patterns
and perforations, providing over 150+ combinations to meet specific cheese making require-
ments.

Durability and Longevity

Our moulds are engineered for resilience, with robust construction that withstands rigorous
cheese making processes, ensuring a long service life and reducing the need for frequent re-
placements.

Dedicated Research and Development

With a commitment to innovation, our R&D team continually explores new materials and de-
signs, ensuring our moulds meet evolving industry standards and customer needs.

Customized Solutions

We provide bespoke mould designs, including single moulds, multi-moulds, and specialized
configurations, tailored to your specific cheese production processes.

Premium Food-Grade Materials

Crafted from high quality, food grade polypropylene and polyethylene, our moulds comply
with international hygiene standards, ensuring safety and durability in every use.

Internationally Certified for Quality and Safety

Our cheese moulds meet global certification standards, including FDA, USDA, ROHS, and
FSSC 22000, ensuring compliance with the highest food safety and manufacturing regula-
tions.
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Euro (Rectangular) Block Mould Multi Rectangular Mould With

Spring Lid
Euro (Rectangular) Honeycomb Cylindrical Mould
Block Mould
Square Mould Round Mould

Note: If your required designs are not mentioned, we offer fully customized moulds tailored to your exact specifications.



Duel Round Mould With Spring Lid Ball Type Mould

Multi Round Mould With Spring Lid Cylinder Mould

Multi-Cavity Mould With Spring Lid Conical Mould

Note: If your required designs are not mentioned, we offer fully customized moulds tailored to your exact specifications.
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