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JBT  Hybrid Evaporator

JBT Hybrid Evaporator T.A.S.T.E. 
Stage + FCE Stage 
This family of evaporators is expressly designed for vegetable 
and tropical fruit products with superior concentrates quality 
and low operating cost. 

These evaporators operate on the principle of the shortest time 
exposure to processing temperatures and a thermally 
accelerated descending flow in the first stage where product is 
most sensitive to heat treatments. 

Description of the T.A.S.T.E. stage, single 
pass type (pre-concentrator)
The inlet product at ambient temperature or pre-heated is fed to 
the evaporator feed tank. The buffer tank capacity should be 
able to guarantee the process continuity. The standard juice 
flow pattern is a downward flow pattern. Juice enters the 
evaporator from the top of the T.A.S.T.E. and will pass through a 
spray nozzle. 

At this point the incoming juice will flash into the distribution 
section. This flash causes a sudden expansion of the feed, thus 
atomizing the liquid. This fog-like mixture of vapor and atomized 
liquid fills the distribution area and enters the tubes in the stage 
body, under turbulent flow conditions. The mixture accelerates 
downward through the tubes as it absorbs heat from the tube 
walls. 

Due to heating a constant pressure, the evaporation takes 
place at constant temperature. As the juice evaporates,  velocity 
of mixture increases inside the tube. 

The juice and evaporated water vapor exit the T.A.S.T.E. tube 
nest at the bottom. The vapour enters a cyclone type separator 
where the vapor is separated from entrained product. The juice 
then is transferred by pump to the next stage.

Description of the FCE stage (finisher)
This stage is a classic forced circulation design, having as Main 
Features:

• Reduced holding times, particularly at the higher
concentrations where the thermal damage is greater;

• Very low temperatures in the effect;
• Very high circulating speed in the stage in order to minimize

the product’s thermal damage during the heating phase
(inside the tube nest);

• Longer operating cycle even with highly viscous products
(low bostwick).

• Reduced water consumption, because the water is only
required for technical needs, such as: pump seal cooling,
make up in the cooling tower circuit, etc.

• Optical residue of the final concentrated product fine
controlled

• Product recirculation pump, helical-centrifugal type with
high performance, specially designed and tested to operate
with highly viscous products (low bostwick).

• The special inducers ensure a very high efficiency at very
low NPSH, thus preventing the well known cavitation
phenomena even in the most difficult working conditions.

• Automatic plant setting-up.
• Positive-displacement pump for product transfer and

extraction, automatically operated by servo-control.

Atomization and 
Distribution cone

Tube Nest

Spray Nozzle

T.A.S.T.E. Stages /Effects are Not Falling Film Type
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JBT  Hybrid Evaporator

Key benefits:
Increased utilisation of the machine, the capability to process 
wide variety of products at the different season of the year

• Reduction of energy consumption (or reduced installed 
power)

• Improved organoleptic properties of the output product, to 
achieve the highest final resultant quality for viscous 
products

• Less maintenance
• Simpler to run
• Fast to clean

APPROXIMATE SPECIFICATIONS

A* = Overall height 18000 mm

B* = Overall width 6750 mm

C* = Overall length 7800 mm

* The dimensions quoted refer to the machine as 
shown and may vary according to the processing 
capacity.



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

