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Rotary Level Filler
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The Art of Filling Glass and 
Plastic Bottles.

For more than 110 years, versatility and durability have been the 
hallmarks of JBT filling systems. 

All over the world, a broad variety of liquid foods are filled into 
cans, bottles and jars with great precision, day in and day out. 

Stringent present-day requirements concerning hygienic 
design, (CIP) cleaning, safety, ergonomics and  change-over 
procedures have been implemented to perfect JBT fillers as the 
ultimate state-of-the-art concepts for volumetric, weight and 
level filling.

The Rotary Level Filler fills a broad range of package formats 
to precisely the same level. This feature bears special 
significance for glass bottles, given the fact that they are 
commonly displayed side-by-side on shop shelves.

All rotary fillers can be combined with a bottle preheating/
rinsing unit and a capper/sealer to form a mono-bloc machine 
with a reduced footprint and higher handling efficiency.

Low-vacuum filler 
JBT’s durable design of vacuum fillers features automatic filling 
level adjustment and quick release change parts, meaning that 
changeovers are completed with minimum downtime.

The new filling valves enable faster filling and improved 
cleanability.

A neck support system enables the processing of lightweight 
bottles. The product flows into bottles by vacuum-assisted 
gravity.

The vacuum enables 100% drip-free filling of low viscosity 
products.

High-vacuum filler
The product flow into the bottle is assisted by a high vacuum. 
This makes it suitable for 100% drip-free filling of medium and 
high-viscosity products. The design includes two vacuum 
chambers.
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JBT’s Rotary level filler is widely used for filling fresh & 
shelf-stable dairy products. Dairy products must be filled and 
sealed with great care. To this end JBT supplies  the 
appropriate level of hygienic design to ensure the cleanest 
possible filling process.

Dairy & Dairy Alternatives

Low cost of ownership
All JBT machines are acclaimed to be “built to last” and designed for round-the-clock operations. JBT Rotary level fillers are highly 
efficient with an outstanding uptime/downtime ratio. The filler is  exceptionally maintenance friendly: engineered with a maximum 
of long life parts and with easy access to all wear parts.

A JBT Rotary level filler for juice in bottles provides the best 
solution for premium quality juice with an extended shelf life. 
The product can be filled hot or cold, and even contain fibers 
and soft particles.

Juices

A JBT Rotary level filler with a high-vacuum system for sauces 
in glass bottles provides the better solution for when 
headspace needs to be consistent, independent of the glass 
quality. The product can be filled hot or cold, and even contain 
small particles.

Wine & SpiritsSauces & Condiments

Most spirits are filled in glass bottles. JBT Rotary vacuum fillers 
are renowned to ensure a virtually identical filling level on the 
supermarket shelves. The advanced vacuum control minimizes 
the alcohol loss.



We're with you, right down the line.™

Europe
JBT Food & Dairy Systems
Deccaweg 32
1042 AD Amsterdam
The Netherlands
Phone: +31 20 634 8911
Fax: +31 20 636 9754

John Bean Technologies Spain, S.L.U.
Autovia A-2, km 34,400
28805 Alcalá de Henares 
Madrid, Spain
Phone: +34 91 304 0045
Fax: +34 91 327 5003

A&B Process Systems Corporation
201 S Wisconsin Ave
PO Box 86
Stratford, WI 54484
USA
Phone: +1 888 258 2789
www.abprocess.com

Asia Pacific
John Bean Technologies (Thailand) Ltd.
No. 2525 FYI Center Building 2, 9th Floor
Unit No. 2/901-2/903, Rama IV Road
Klongtoei, Bangkok 10110
Thailand
Phone: +66 (0) 2257 4000
infoasia-jbtfoodtech@jbtc.com

South Africa
John Bean Technologies (Pty) Ltd.
Koper Street
Brackenfell
Cape Town, South Africa 7560
Phone: +27 21 982 1130
Fax: +27 21 982 1136

JBT Food & Dairy Systems SARL
La Frégate - Bâtiment B 
1901 Avenue Jacques Cartier
44800 Saint Herblain
France 
Phone: +33 02 3762 5700

John Bean Technologies Sp. z o.o. 
Ul. Przy Ba   antarni 11
02-793 Warszawa
Poland
Phone: +48 22 894 9025
Fax: +48 22 894 9041

John Bean Technologies Corporation
400 Fairway Avenue
Lakeland, FL 33801
USA
Phone: +1 863 683 5411
Fax: +1 863 680 3672

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

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

John Bean Technologies NV
Breedstraat 3 
9100 Sint-Niklaas 
Belgium 
Phone: +32 3 780 1211 
Fax: +32 3 777 7955

John Bean Technologies LLC 
Ul. Petrovka 27 - Entrance 2
107031 Moscow
Russia
Phone: +7 49 5221 8712

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

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

North America
John Bean Technologies Corporation
6430 Shiloh Road East
Suite C
Alpharetta, GA 30005
USA
Phone: +1 800 653 0304

We're with you, right down the line.™

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.

J BT D IVE R S I FI E D FOOD & H EALTH

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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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/fillers/rotary-fillers/level-filler
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com/

