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General Description

The Cold Break system generates a thermal treatment that
produces partial inactivation of the pectin enzymes activities
and, as a consequence of this, syneresis.

This system is composed by a tube-nest series. The means
of heater is steam.

If you are oriented to produce tomato juice and low viscosity
sauces you must choose Cold Break method that involves
a processing temperature below 70°C, which allows slower
inactivation of enzyme activity and results a less viscous
product.

Product Features

The system has been specifically designed to increase
gradually the temperature up to medium grades. The
working temperature goes from 60 up to 70 °C. Since
is given more time to the pectin enzymes to work on the
fibers, the product remains fluid

All juice contact parts as well as the tube-nest envelope are
made of ASI 304 stainless steel

Temperature controller and indicator recorder with air-
operated steam control valve

ltincludes: safety valve, automatic steam trap, Thermometer
and pressure gauge.

Solutions for processors

Cold Break method involves a processing temperature
below 70°C, which results in product low pectin, less
viscous, with a higher syneresis and excellent organoleptic
characteristics

Product with excellent flavor and color

There is also available a Super Cold Break System, that
is similar to a Cold Break System but works at a lower
temperatures, for juice with a high fibers content.
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We are your single source for
profitable processing solutions

JBT FoodTech is a leading provider of
integrated food processing solutions.
From single machines to complete
processing lines, we enhance value
and capture quality, nutrition and taste
in food products. With a local presence
on six continents, JBT FoodTech can
quickly provide our customers and
partners in the food processing industry
with the know-how, service, and support
needed to succeed in today's competitive
marketplace.

Asia Pacific

John Bean Technologies (Shanghai) Co. Ltd.
Haitong Security Building room 3002-3003
No. 689 Guangdong Road

Shanghai 200001

China

Phone: +86.21.6341.1616

Fax: +86.21.6341.0708

Europe

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

Italy

Phone: +39.05621.908.411
Fax: +39.0521.460.897
sales.parma@jbtc.com

North America

John Bean Technologies Corporation
400 Fairway Avenue

Lakeland, FL 33801

USA

Phone: +1.863.683.6411

Fax: +1.863.680.3672
citrus.info@jbtc.com

John Bean Technologies Thailand Ltd.
16/F 253 Asoke Building

9253 Sukhumvit 21 (Asoke) Road
Kwang Klongtoey, Khet Wattana,
Bangkok 10110, Thailand

Tel.: +66-2.261.4271/2

Fax: +66-2.261.4099

John Bean Technologies NV
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9100 Sint-Niklaas

Belgium

Tel: +32-3.780.1211

Fax: +32-3.777.7955
fpsd.info@jbtc.com

John Bean Technologies Corporation
2300 Industrial Avenue

Madera CA 93639

USA

Tel.: +1-559.661.3200

Fax: +1-559.661.3156
madera.fpsd@jbtc.com

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
citrus.info@jbtc.com

JBT FoodTech, S.L.

Julian Camarillo 26, 4°
28037 Madrid

Spain

Phone: +34.91.304.0045
Fax: +34.91.327.5003
foodtech.spain@jbtc.com

South America

John Bean Technologies Mag. e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, Sao Paulo
Brazil

Phone: +55.16.3301.2000

Fax: +55.16.3332.0565
latinamerica.info@jbtc.com

Latin America

JBT de México S de RL de CV
Calle Oceania #102

Fracc. Industrial Unidad Nacional Il
66350 Santa Catarina, NL
México

Tel.: +52.81.8123.7065

Fax: +562.81.8123.7054
citrus.info@jbtc.com



