
FR U IT AN D VEG ETAB LE PROCESSI NG jbtc.com

JBT evaporators are specifically designed to obtain high 
quality tomato and fruit paste

Evaporators 
Forced Circulation Type



We're with you, right down the line.™

Europe
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
400 Fairway Avenue
Lakeland, FL 33801
USA
Phone: +1 863 683 5411
Fax: +1 863 680 3672

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

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

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

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

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

John Bean Technologies Foodtech Spain S.L.  
Autovía A-2, Km 34,400 - Edificio 1 y 3
28805 Alcala de Henares 
Madrid, Spain
Phone: +34 91 304 0045
Fax: +34 91 327 5003

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

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

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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Tomato Juice, Tropical Fruit Juice, Continental Fruit Juice, Tomato Puree, Tropical Fruit Puree, Continental Fruit 
Puree, Tomato Concentrates, Tropical Fruit Concentrates,  Continental Fruit Concentrates, Vegetables Puree.

General Description
JBT evaporators are specifically designed to obtain high quality tomato and fruit paste. 
As a matter of fact, the low temperature profile of all the machines is the key factor in 
maintaining the organoleptic properties. JBT utilizes one series of multiple effect 
evaporators for tomato concentrate with upward forced flow recirculation in vertical 
tube in shell heater in all effects. Each effect basically includes: a vertical tube-nest; a 
liquid vapor separation chamber and a recirculation pump.

Product Features
•	 The pump pushes the product internally from the bottom to the top, which guarantees 

that the heat exchanger is always wet and minimize the risk of burning
•	 The Evaporator operates under vacuum in order to lower the boiling point of the 

concentrate and preserve the organoleptic properties
•	 Machines operations, including start-up and shut-down, are controlled by PC/PLC 

system; operator's intervention is consequently limited to menu selection
•	 Capacity to process even Super-hotbreak products, that are highly viscous and hard to work, something that others 

machines can not perform.

Solutions for processors 
•	 The low temperature profile is the key feature to reduce the product damage created by the high temperature  

and overcooking
•	 The multiple effects design allows energy saving thus reducing operating cost
•	 Easy to handle, software user friendly, guarantees production tracking due to a system that save all daily production records 

for the entire season
•	 Can work more than 45 days without downtime, almost an entire season.

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

