
Combination cooking & cooling tanks 
with either tumble or circulation cooling 
action for products such as meat roast, 
chicken pieces.

Automated cooking tanks for bag 
sealed products such as meat roasts, 
chicken pieces.

   Emulsifier 
          or 
 Shear mixer.

Automatic hot filling 
using Bi-wing lobe 
pump and Vertical 
Form fill &  Seal 
(VFFS)  machine,
packages up to 20kg.

Manual hot packaging 
with pump fill station.  
Using Bi-wing lobe 
pump for packages 
up to 5kg.

Unload

Delicate product using 
Bi-wing lobe pump for 
packages up to 5kg.

Product cooling heat exchanger.
Manual cold 
packaging with 
pump fill station.

Bag conveyor. Tumble chiller. 

Refrigeration or distribution. 

Hemi Spherical cooking or tank with 
scraped agitator for products such 
as soups, gravy, desert & porridge.

OPTIONAL
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