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Maximizing Production Capacity with Minimal Footprint

Do More with Less: Introducing the JBT 2.1-Meter Diameter Pressure Rotary

Container is carried by the reel
The JBT 2.1-meter pressure rotary offers

an increase in production throughput from
25% to 50% compared to the 58" (1.5m)
pressure rotary with approximately the
same floor space.

This remarkable advantage enables
customers to increase their production
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IN-CONTAINER STERILIZATION jbtc.com



The 2.1m design was based on the robust 58" rotary with enhanced features that improve can handling, reduce
maintenance and increase reliability.

FEATURES BENEFITS

Up to 50% increase in capacity

Larger diameter vessel .
in the same floorspace

100+ years of proven technology Low risk, reliable, durable, efficient
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Empowering sustainable food production

To meet the industry’s need for reduced energy and water consumption, ever-lower
cost per unit produced and high, consistent product quality and safety, JBT
continues to relentlessly advance the rotary sterilizer technology. These innovations
allow canners to address new consumer needs, packaging trends and market
opportunities in the most effective and cost-efficient way possible.

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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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
https://plus.google.com/u/0/b/101186792799160795869/101186792799160795869

