PRoCARE® CCO1

Continuous Rotary Pressure Sterilizer
CCO1 - Heat Recovery System
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JBT Continuous Rotary Pressure Sterilizer

CCO1 - Heat Recovery System

Principle

The heat recovery system is designed for a continuous rotary sterilizer which processes
cold filled products and makes use of a wet preheater. The heat generated during the
cooling process is used to heat up the cans in the wet preheater shell by using plate heat
exchangers to avoid cross contamination.

With the inevitable gaps in production, an integrated buffer tank is included to ensure the
heat recovery system is optimized.

HEAT RECOVERY SY¥STEM WITH CONTROLLED HEAT STORAGE BUFFER
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Construction Maintenance

The heat recovery system consists of two stainless steel skids: ~ JBT engineers have designed the system to reduce
maintenance requirements to a minimum. Of course, filters
should be cleaned regularly, but plate heat exchangers are
designed to operate with minimal fouling.

= One skid contains pumps, plate heat exchangers, filters and
flow meters

= The other skid contains the buffer tank with level sensor, a
pump and flow meter CIP connections to the plate heat exchangers are present and
CIP can be performed during production.

Additionally, a predictive fouling detection system can be
STANDARD * Y-filter offered as an option. This systems provides a warning on the
* CIP through DIN flange HMI that there is an imminent need for cleaning.

= Alfa Laval strainer
= CIP through SMS dairy coupling
OPTIONAL = Fouling detection
= Energy monitoring
(steam, water, air and electrical)



JBT Continuous Rotary Pressure Sterilizer

CCO1 - Heat Recovery System

Installation process Proven return
Before installation: o
Install a host PC to log the current process. This allows JBT W WRhout Heat Recovery
engineers to analyze the data and to optimize the parameters of ~ ** o With Heat
the heat recovery system.
1000
Installation on site:
Pipework between the skids and the sterilizer accomplished .
with minimal electrical wiring. Some adjustments may be
needed to the installed sterilizer. o
Start-up:
A JBT technician will make sure the heat recovery system runs Ao
as intended. The technician will also provide operator training
on the heat recovery system. 00
After start-up:
Monitoring and further optimization of the process parameters. ‘ kg steamhr Load sasling tower In KW

Calculated for a standard process of 160g evaporated milk
cans at 650 cpm and assumes 100% loading of the sterilizer.

JBT's offering

JBT offers a complete upgrade package including the
installation of a host PC to log data before and after installation.
As aresult, JBT engineers can make sure you get the optimal
yield and savings from your equipment.

Benefits:

* Up to 40% steam reduction
* Reduced thermal load on your cooling tower

= High return on investment
(payback of 2 to 3 years based solely on steam cost
reduction)

Requirements:
= Cold filled product

= Machine wet preheater

= 25 m2floor space
= PLC(®)
Can tracking (**)

(*) Siemens S7-300 or higher and Rockwell RS logics v20 or higher
(**) Upgrade can be offered if not installed




COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

JBT's greatest value in PRoOCARE® services comes from preventing unexpected costs through smart, purposeful, and timely I@Wr

maintenance based on unmatched knowledge and expertise. PRoOCARE service packages are offered as a maintenance
agreement in various service levels, depending on your production and cost management requirements.

JBT DIVERSIFIED FOOD & HEALTH

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING | FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |
FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | SECONDARY PACKAGING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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Europe

JBT Food & Dairy Systems

Deccaweg 32

1042 AD Amsterdam - The Netherlands
Phone: +31 20 634 8911

Fax: +31 20 636 9754
info.ams@jbtc.com

John Bean Technologies Foodtech Spain SL.
Autovia A-2, Km 34,400 - Edificio 1y 3
28805 Alcala de Henares

Madrid, Spain

Phone: +34 91 304 0045

Fax: +34 91 327 5003

John Bean Technologies Corporation
6430 Shiloh Road East

Suite C

Alpharetta, GA 30005

Phone: +1 800 6563 0304

Latin America

JBT de México S de RL de CV

Camino Real a San Andrés Cholula No. 2612
Col. San Bernardino Tlaxcalancingo

72820 San Andrés Cholula, Puebla

México

Phone: +52 222 329 4902

Fax: +52 222 329 4903

South Africa

John Bean Technologies (Pty) Ltd.
Koper Street

Brackenfell

Cape Town, South Africa 7660
Phone: +27 21 982 1130

Fax: +27 21 982 1136
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Systems

Innospexion

JBT Food & Dairy Systems SARL
La Frégate - Batiment B

1901 Avenue Jacques Cartier
44800 Saint Herblain

France

Phone: +33 02 3762 5700

North America

John Bean Technologies Corporation
400 Fairway Avenue

Lakeland, FL. 33801

USA

Phone: +1 863 683 5411

Fax: +1 863 680 3672

AVURE Technologies

1830 Airport Exchange Blvd. Suite 160
Erlanger, KY USA 41018

Phone: +1 513 433 2496

Asia Pacific

John Bean Technologies (Thailand) Ltd.
No. 25625 FYI Center Building 2, 9" Floor
Unit No. 2/901-2/903, Rama IV Road
Klongtoei, Bangkok 10110

Thailand

Phone: +66 (0) 2257 4000
infoasia-jbtfoodtech@jbtc.com

AVURE.

TECHNOLOGIES
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UNPARALLELED SERVICE
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John Bean Technologies NV
Breedstraat 3

9100 Sint-Niklaas

Belgium

24/7T Help Desk: +32 3 780 1444
Service Assistance: service.sn@jbtc.com
Parts Assistance: parts.sn@jbtc.com

John Bean Technologies Corporation
2300 Industrial Avenue

Madera CA 93639

USA

Phone: +1 559 661 3200

Fax: +1 559 661 3166

A&B Process Systems Corporation
201 S Wisconsin Ave

PO Box 86

Stratford, WI 54484

USA

Phone: +1 888 258 2789

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

We're with you, right down the line.”
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Food & Daiy Systems

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

ltaly

Phone: +39 0521 908 411
service.parma@jbtc.com

John Bean Technologies Corporation
1660 lowa Avenue, Suite 100
Riverside, CA 92507

USA

Phone: +1 951 222 2300

South America

John Bean Technologies Mag,

e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, Séo Paulo
Brazil

Phone: +65 16 3301 2000

Fax: +55 16 3301 2144

JBT.

hello@jbtc.com | jbtc.com
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Made Simpler.

PRoCARE’

Subject to change without notice. 0323 A3007-EN


https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
http://www.jbtfoodtech.com/
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com/

