Tomato Steam Peeler
Model SP-30

The SP-30 delivers efficient steam peeling of all
tomato varieties

General Description

JBT Tomato Steam Peelers deliver efficient steam peeling of all tomato varieties at 25 - 30 tons per hour. An optional pre-
heater raises that capacity up to 38 tons per hour.

The steam-vacuum chamber consists of a feed valve, pressure vessel, and discharge valve. The feed valve transfers the product
into the pressurized steam chamber. It is in this chamber that the heat is transferred to the product. The product is conveyed
through the chamber by means of an auger in a drum. Saturated steam is introduced (at O to 30 psi) to the product, which is
exposed from 18 to 30 seconds. In the discharge valve the product is exposed to 20"~ 25" of vacuum. This vacuum flashes the
moisture beneath the skin causing separation of skin and product (peeling).

Product Feature Processor Benefit

Robust stainless steel construction Rugged design and easy maintenance

= Significantly reduced water and energy usage
Environmentally safe, efficient operation = Vacuum driven super-heated steam flash loosens the skin
= Allows maximum by-product recovery potential

Easy process time and retention adjustments Handles all variety and maturity options easily
Ultra efficient hot break (HTST) conditions ensure Provides high viscosity and excellent color retention of the
inactivation of damaging enzymes collected by-products for use as paste and/or sauce
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A 47 (14326 mm) 51’ (15545 mm)
B 21 6" (6553 mm) 21’ 6” (6553 mm)
C 9’8" (2946 mm) 9'8” (2946 mm)

(All specifications are approximate)

Optional Dry Vac

System

TECHNICAL SPECIFICATIONS

FEED HEIGHT 7' (2133 mm) Varies per installation
DISCHARGE HEIGHT  Varies per installation

WIDTH OVERALL 7' 2" (2184 mm)

With 12' Pinch Bed - 54.6 gpm (207 I/m)

WATER
With 16’ Pinch Bed - 61.7 gpm (234 |/m)

ELECTRICITY  35kW
AIR 5 scfm at 100 psig (425 m? at 70310 kg/m?2)

STEAM 3000 Ibs/h at 90 psig (1363 kg/h at 63279 kg/m2)

The JBT Dry Vac System reduces the use of water sprays to create the vacuum, which saves water and reduces high BOD
wastewater disposal. This dry vacuum system requires only 80 gallons per minute (300 liters per minute) and may be installed
as part of an existing water recovery/cooling tower system. The JBT Dry Vacuum System consists of five major components:

= cyclone style separator
= falling film condenser

= by-product recovery system = vacuum and water pumps

= integrated control system

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 I%Mr_
maintenance based on unmatched knowledge and expertise. PROCARE service packages are offered as a maintenance MadeSimpler:
agreement in various service levels, depending on your production and cost management requirements. 0@ PRoCARE

JBT DIVERSIFIED FOOD & HE

ALTH

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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North America

John Bean Technologies Corporation
2300 Industrial Avenue

Madera CA 93639

USA

Phone: +1 559 661 3200

Fax: +1 5569 661 3166

Asia Pacific

Europe

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

Italy

Phone: +39 0521 908 411
Fax: +39 0521 460 897

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 15699
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South America

John Bean Technologies
Méaq. e Equip. Ind. Ltda.

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

Phone: +55 16 3301 2000
Fax: +65 16 3301 2144

We're with you, right down the line.”

madera.fpsd@jbtc.com | hello@jbtc.com | jbtc.com
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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/choppers-corers-cutters-emulsifiers-and-peelers/peelers/tomato-steam-peeler-model-sp-30
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

