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Tomato Caustic Peelers
Model CA-30 and CA-50

Consistently excellent quality with maximized yields

General Description
JBT Tomato Caustic Peelers provide precise, efficient peeling of all tomato varieties at 25-60 tons per hour. A bucket 
conveyor system carries the tomatoes through the caustic solution. The tomatoes are then transported to the peel remover. 
Variable bucket conveyor speed accommodates individual product requirements. Two circulation pumps maintain even caustic 
temperature throughout the  tank.

Filters remove foreign matter from the solution. Fingertip control for immersion time, temperature, caustic concentration and 
density is standard.

Product Feature Processor Benefit

Automatic temperature and density controls Consistently excellent quality with maximized yields

Complete immersion of product in the caustic bath High peeling efficiency

Optional By-Product Recovery System Minimizes operating costs, maximizes by-product value

Inverted bucket principle transports product while keeping it 
totally immersed

Gentle product handling retains high product quality

Optional Steam Preheater for Caustic Peelers Increases capacity up to 20% or reduces caustic usage
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We're with you, right down the line.™

 madera.fpsd@jbtc.com  |  hello@jbtc.com  |  jbtc.com

COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

JBT’s greatest value in PRoCARE® services comes from preventing unexpected costs through smart, purposeful, and timely 
maintenance based on unmatched knowledge and expertise. PRoCARE service packages are offered as a maintenance 
agreement in various service levels, depending on your production and cost management requirements.
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FILLING AND CLOSING   |   IN-CONTAINER STERILIZING   |   TRAY SEALING   |   HIGH-PRESSURE PROCESSING   |   POWDER PROCESSING   |   TUNA PROCESSING

J B T  L I Q U I D  F O O D S

OUR BRANDS

North America
John Bean Technologies Corporation
2300 Industrial Avenue 
Madera CA 93639
USA
Phone: +1 559 661 3200 
Fax: +1 559 661 3156

Asia Pacific
John Bean Technologies (Shanghai) Co., Ltd.
Room 1908, Hongwell International Plaza, 
1600 West Zhongshan Road, 
Xuhui District, Shanghai 200235,
PRC
Phone: +86 21 3339 1588 
Fax: +86 21 3339 1599

Europe
John Bean Technologies SpA
Via Mantova 63/A 
43122 Parma 
Italy 
Phone: +39 0521 908 411 
Fax: +39 0521 460 897

South America
John Bean Technologies 
Máq. e Equip. Ind. Ltda.
Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, São Paulo 
Brazil 
Phone: +55 16 3301 2000
Fax: +55 16 3301 2144
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DIMENSIONS CA-30 WITH RCS AND 12’ PINCH BED CA-50 WITH RCS-HV AND 16’ PINCH BED

A 42 ft. (12802 mm) 53 ft. (16154 mm)

B 9 ft. 8 in. Varies per installation (2946 mm) 10 ft. 3 in. Varies per installation (3124 mm)

C 15 ft. Varies per installation (4572 mm) 16 ft. 6 in. Varies per installation (5029 mm)

TECHNICAL SPECIFICATIONS CA-30 CA-50

Feed Height 5 ft. 5-1/4 in. (1657mm) 6 ft. (1829 mm) Varies per installation

Discharge Height 7 ft. 6 in. (2286 mm) 7 ft. 6 in. (2286 mm) Varies per installation

Width Overall 7 ft. 3-1/4 in. (2216 mm) 7 ft. 3-1/4 in. (2216 mm) Varies per installation

Water 1 in. inlet (25.4 mm) 1 in. inlet (25.4 mm)

Electricity 29.2 kW 31.0 kw

Air 1 cfm at 50 psi (472 cu. cm at 35160 kg/m²) 2 cfm at 50 psi (944 cu. cm @ 35160 kg/m2)

Steam 1800 lbs/h (818 kg/h) 2700 lbs/hr (1227 kg/hr)

Caustic Usage 2.2 gal (8.3 liters) 50% NaOH liquid per ton of input product 2.2 gal (8.3 liter) 50% NaOH liquid per ton of input product

Dipper Solution Capacity 925 gal (3500 liters) 1400 gal (5300 liters)

General Operating Range 25-40 t/h (22-36 MT/h) 45-60 t/hr (41-54 MT/hr)

(All specifications are approximate)

https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
https://www.jbtc.com/foodtech/products-and-solutions/products/choppers-corers-cutters-emulsifiers-and-peelers/peelers/tomato-steam-peeler-model-sp-30
http://www.youtube.com/c/JBTLiquidFoods
https://jbtliquidfoods.com/

