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Baby Food

The batch process system for baby food is for high-end products with different
ingredients like fish, meat, vegetables and fruits.

Systems are available for various batch sizes.

Range Application
Capacity 250 to 2000 kg per hour. Baby food based on:
Other capacities upon request. *  Vegetables

e Fruit

*  Meat

Fish
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Standard solutions with customized services and recipe development

Specifications

e Full vacuum cooking vessel

* Heating via double jacket

* Anchor stirrer

*  Homogenizer

»  Control Unit with HMI including recipe control
» Hygienic design (EHEDG)

» Skid mounted

Features & Benefits

+  Homogeneous end product

« Wide range of ingredients can be used

* Optimal batch time due to high evaporation capacity

* Recipes with flexible number of process steps

« Recipe control via HMI

* Quick change over and low waste at recipe change due to compact design
« Ease of operation and easy maintainable

« CIP prepared

« Optimal Return On Investment

Options
The batch process system can be extended with the following options, so that the
equipment can match your exact requirments:

*  Pre-mix vessel

* Direct Steam injection

»  Product buffer tank

»  Column loader

e CIP (external or CIPin CIP)

e Just-In-Time adding of ingredients
*  Metal detection

* Recipe development

« Technical & operator training
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