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PV HE, CA HE, E, F-HE 
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Pasteurizer

Pasteurizer performing a steam jet to reduce the 
bacterial presence in the treated products. 

A belt brings the product inside the treatment 
chamber and two ramps, above and below the belt, 
distribute the steam with a jet system across the 
entire surface which is going to be treated.

Some vapor hoods placed on the sides of the cov-ering 
panel extract the steam and they remove it when 
exiting from the treatment chambers. 

Internal structure of the treatment chamber with 
circular sections to block product stagnation and 
ease the washing phase.  

The top panel is isolated with stone-wool and it can 
be opened, allowing easy access to the inside of the 
pasteurizer. 

Bottom panel to collect condensed water and drain it 
externally. 

PV

The steam jet is controlled through a modulating 
valve inside the pasteurizing chamber.

The machine features external hoods integrated in 
the panel for the extraction of exceeding steam and a 
belt in modular plastic.

The key features of the PV are enabled by its pro-
gressive ramps for steam jetting, the independent 
control of the top and bottom ramps and by the 
laminar flow extraction hood.

Compared to the other pasteurizers on the market, the 
PV register a steam waste reduced by 50%, en-suring a 
steam jet of 0.5 kg steam/kg.

The machine is completely washable, thanks to its 
stainless-steel structure.

Machine Performance
• Belt usable width 750-1500-2000 mm
• Pasteurizing chamber length 3-25 m



High Efficiency Pasteurizer

Pasteurizer performing a steam jet to reduce the 
bacterial presence in the treated products. 

A conveying belt brings the product inside the 
treatment chamber and two ramps, above and be-low 
the conveying belt, distribute the steam with jet 
system across the entire surface which is going to be 
treated.

Some vapor hoods placed on the sides of the cov-
ering panel extract the steam and they remove it 
when exiting from the treatment chambers. 

Internal structure of the treatment chamber with 
circular sections to block product stagnation and 
ease the washing phase.  

The top panel is isolated with stone-wool and it can 
be opened, allowing easy access to the inside of the 
pasteurizer. 

Bottom closing inclined tank to collect condensed 
water and drain it externally. 

The Pasteurizer’s high efficiency is given by its 
structural components, which include:

• Compact treatment chamber
•  Irradiating plate on the whole pasteurizing surface
• Front and back ramps with independent control
• Extracting hood laminar flow
• Bottom isolating tank with stone-wool.

PV HE

These components allow reaching a steam jet 
emission of 0.27 kg steam/kg, meaning a 50% 
steam saving compared to a standard Pasteurizer and 
a stricking 75% more steam saving than the other 
pasteurizers on the market. 

With the same pasteurizing surface, the High Effi-
ciency model registers a 30% increase in produc-tion 
capacity compared to the Standard one. 

The machine is entirely washable, thanks to its 
stainless-steel structure. Easy access is given by a 
level opening system, which widen the space be-tween 
panel and the irradiating plate and it lifts the belt from 
the sliding surface. 

An optional jet steaming combined with hot water can 
be added, in order to have the product pre-cooked. 

Machine Performance

• Belt usable width 750-1500-2000 mm
• Pasteurizing chamber length 5-25 m



Drying Zone

Machine designed to dry the product on its sur-face. 

It is usually placed after the pasteurizer to dry the 
product with hot air, with a customizable humidity 
percentage. It is constituted of a single treatment belt 
that feeds the product while the two ventila-tion 
systems dry it superficially. Once the product exits the 
pasteurizer it is humid on the surface and the Drying 
Zone allows drying it and preventing that the 
products stick to one another. 

Internal structure of the machine with circular 
section to avoid product stagnation and ease the 
washing process. 

Two ventilation systems place below and under the belt, 
made of battery with steam smooth tubes and 
ventilators controlled by inverter. 

CA

Extracting system for humid air through a ventila-tor 
controlled via PLC. 

In order ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The bot-tom 
panel is inclined on the sides to drain wash-ing 
water. Hinged lateral panels can be opened for 
more accessibility. Thanks to peripheral eaves, 
washing water can be collected in different points.

Machine Performance
• Usable belt width 750-1500-2000 mm
• Drying chamber length 3-6 m



High Efficiency Drying Zone

Machine designed to dry the product on its sur-face. 

It is usually placed after the pasteurizer to dry the 
product with hot air, with a customizable humidity 
percentage. It is constituted of a single treatment belt 
that feeds the product while the two ventila-tion 
systems dry it superficially. Once the product exits the 
pasteurizer it is humid on the surface and the Drying 
Zone allows drying it and preventing that the 
products stick to one another. 

Internal structure of the machine with circular 
section to avoid product stagnation and ease the 
washing process. 

The upper ventilation system is composed of bat-tery 
functioning with steam and ventilators con-trolled by 
inverter for the heating of the water used during the 
treatment.

The bottom ventilation system is made of battery 
functioning with freon/glycolyzed water and ven-
tilators controlled by inverter to monitor humidity in 
the air. 

CA HE

In order ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The bot-tom 
panel is inclined on the sides to drain wash-ing 
water. Hinged lateral panels can be opened for 
more accessibility. Thanks to peripheral eaves, 
washing water can be collected in different points.

Differing from the standard version, the HE fea-
tures a ventilating system equipped with a con-
densation system to monitor more accurately air 
humidity. This allows the operator to have a great-er 
control on the quality of the finished product.

Machine Performance
• Belt usable width 1500-2000 mm
• Drying chamber length 5-8 m



Predryer

Machine designed to dry the product surface and 
remove some humidity points to lower the water 
activity and increase the product shelf life. 

It is usually placed after the pasteurizer to dry the 
product with hot air, with a customizable humidity 
percentage. It is constituted of a single treatment belt 
that feeds the product while the two ventila-tion 
systems dry it superficially. Once the product exits the 
pasteurizer it is humid on the surface and the Predryer 
allows drying it and preventing that the products 
stick to one another. 

The ventilation system is composed of a battery 
functioning with steam and ventilators controlled by 
inverter for the heating of the water used during the 
treatment. The humid air extraction system is 
managed via PLC. 

E

The treatment plans are independently controlled 
each by their own inverter, in order to have a more 
flexible regulation.  

In order to ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The bot-tom 
panel is inclined on the sides to drain wash-ing 
water. Hinged lateral panels can be opened for 
more accessibility. Thanks to peripheral eaves, 
washing water can be collected in different points.

Machine Performance
• Number of belts 3-5
• Belt width 1500-2000 mm
• Drying chamber length 4-8 m



Cooler

Machine designed to cool the product and take it to 
the desired packaging temperature. 

The F – Cooler features conveying belts that trans-port 
the product while a ventilation system cools it down. 

The ventilation system is made of battery func-
tioning with freon/glycolyzed water and ventilators 
controlled by inverter for air cooling (the 6-meter 
version has 2 ventilation systems).

The machine features a collecting surface that can 
accumulate up to 20 minutes of production if nec-
essary, maintaining the product inside the cooler at 
constant temperature and in clean environment, 
always optimizing treatment times to maximize en-
ergetic efficiency.

F

In order to ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The bot-tom 
panel is inclined on the sides to drain wash-ing 
water. Hinged lateral panels can be opened for 
more accessibility. Thanks to peripheral eaves, 
washing water can be collected in different points.

Machine Performance
• Number of belts 3-6
• Belt width 1500-2000 mm
• Cooling chamber length 4-12 m



High Efficiency Cooler

Machine designed to cool the product and take it to 
the desired packaging temperature. 

The F – Cooler HE features conveying belts that 
transport the product while a ventilation system 
cools it down. 

The ventilation system is made of battery func-
tioning with freon/glycolyzed water and ventilators 
controlled by inverter for air cooling (the 6-meter 
version has 2 ventilation systems).

The machine features a collecting surface that can 
accumulate up to 20 minutes of production if nec-
essary, maintaining the product inside the cooler at 
constant temperature and in clean environment, 
always optimizing treatment times to maximize en-
ergetic efficiency.

F HE

In order to ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The bot-tom 
panel is inclined on the sides to drain wash-ing 
water. Hinged lateral panels can be opened for 
more accessibility. Thanks to peripheral eaves, 
washing water can be collected in different points.

The High Efficiency version is characterized by a 
dedicated structure, designed to avoid any prod-uct 
stagnation, thanks to the circular section found in the 
internal structure. 

Machine Performance
• Number of belts 3-6
• Belt width 1500-2000 mm
• Cooling chamber length 4-12 m
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