
Jouka ball valves offer vacuum-optimized 
solutions designed specifically for food industry 
applications. 

Our specialized valves ensure efficient and 
reliable vacuum performance, providing 
exceptional value to our customers.

Consult our experts for ideal valve solutions 
in vacuum applications within the food 
industry. Benefit from our extensive expertise 
and decades of successful references.

Jouka Ball Valves for vacuum 
applications in the food industry
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Valves you can trust

•  ½” flushing/rinsing interface to clean the 
valve body internally

• All valves are stainless steel
• Actuator and limit switch option 
• Welded or flanged joints   
• Filler ball seats to prevent particles inside 

the valve body
• Nitrogen-tested valves for special vacuum 

requirements

Valve sizes: DN50, DN100, DN125, DN150
Material AISI304L, AISI316L

Special features for food industry vacuum 
valves: 

The valve is designed so that there are  
no pockets where the medium could stick.
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Jouka – valve expertise for 60 years!
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