JBT. EQUIPMENT
UPGRADE KIT

Steam Injection Kit

Minimize your defrost downtime

An upgrade kit can gice you more throughput, greater operating safety and better hygiene on your existing equipment - with
quality results.

Excessive snow in your freezer can cost a lot. It means shorter  Cool down by getting steamed up!
production runs between defrosts, and higher energy, water

and labour costs for cleaning. The Steam Injection Kit gives you faster defrosting. More time

is left to run product, and production thorughput is thereby
Snow build-up also affects airflow, resulting in less efficient maximised.
freezig and higher operating cost. And uneven snow build-up
on fans and fan guards can cause mechanical damage
through imbalance and vibrations, which ultimately leads to
higher maintenance costs.

The smooth and uniform defrosting that you can achieve with
the Steam Injection Kit also eliminated the need for physical
removal of ice accumulations, thus minimising the risk of
potential mechanical damage

But trying to shortcut the defrosting process on your

GYRoCOMPACT® spiral or FLOFREEZE® IQF freezer can

casue problems in the long-term.
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How does it work?

Mounted between the fans and the evaporator, the Steam
Injection Kit uses hot steam from your own steam capacity
to defrost the whole freezer during the scheduled defrosting

stop.

Suction from the fans circulates the steam throughout the
freezer. Steam can have a maximum temperature of 180 °C
and a maximum pressure of 10 bars.

The Steam Injection Kit reduces water consumption as well
as waste water. It contains no wearing parts — once installed,
maintenance is minimal.

What are the benefits?

= Increased uptime
= Better throughput

= Fast payback

What's included?

= Steam pipe
= Steamvalve

= Temperature sensor

= PLC program
= Installation

Installation time is two (2) days including testing,
commissioning and training.

What does it cost?

The cost of the Steam Injection Kit depends on a variety of
factors, including freezer size (FLOFREEZE®) and freezer
type (GYRoCOMPACT®). Please contact your JBT repre-
sentative for an exact quotation as well as a calculation of
your potential payback time.

As always, we stand behind what we sell. One call gets it

all.
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United Kingdom

John Bean Technologies Ltd
Heather Park

Kirkton South Road, Livingston
West Lothian EH54 7 BT
Scotland, UK

Phone +44 1506 857112
info-europe@jbtc.com

Sweden

John Bean Technologies AB
Rusthallsgatan 21, Box 913
SE-251 09 Helsingborg
Phone +46 42 490 4000
Fax +1 419 626 9560
info-europe@jbtc.com

Poland

John Bean Technologies Sp.
zoo0.

Ul. Przy Bazantarni 11
02-793 Warszawa

Poland

Phone +38 22 894 9025
info-poland@jbtc.com

Germany

John Bean Technologies GmbH
Siemensstrasse 6

40885 Ratingen

(Lintorf) Germany

Phone+49 2102 9341 0
info-europe@jbtc.com

France

John Bean Technologies SA
Taverparc - Batiment 2.1

62 Boulevard Henri Navier
95150 Taverny

France

Phone +33 1 84 28 02 00
info-europe@jbtc.com

Italy

John Bean Technologies SpA
Via Mantova 63/A

43100 Parma

Italy

Phone +39 0521 908411
sales.parma@jbtc.com

Spain

John Bean Technologies Spain
SL

Carretera A2, Km. 34,400
28805 Alcalé de Henares
Madrid, Spain

Phone +34 913 046 698
foodtech.spain@jbtc.com

We're with you, right down the line.

Russia

John Bean Technologies LLC
ul. Petrovka 27

Entrance 2

RU-107031 Moscow
Russia

Phone: +7 495 221 87 12
info-europe@jbtc.com
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