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How does it work?

i Como funciona?

Once the basket is entered and clomped in the autoclave, the door is closed and cycle Una vez cargadas y prensadas las cestas, se cierra la puerta y comienza el ciclo. Una pequefia
starts. A small amount of water in the bottom of the vessel is pumped through the contidad de agua en el fondo del tanque es bombeada y pasa por el intercambiador de
welded plate exchanger and then cascades on the products at high flow rate. The calor antes de caer en cascada sobre los productos, con alto coudal. Este proceso muy
flexibility of the process makes possible fo treat any type of package. flexible permite esterilizar todo fipo de envase.
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Coscading water process is by for the most efficient
for pasteurization and cooking under vacuum.
Since no steam is injected directly into the
autoclave, only hot water transfers the
» % energy to the products. The process is
' very flexible to control temperature/
pressure) and adapts to the very

needs of the product and package.

| These key technical advantages
" explain why our Steriflow autoclove
has been so successful in the fol
lowing markets: chilled convenience
food for the retail market, catering,
industrial kitchens, convenience food

for institutions, communities.

Output can be as low as 1000 Kg of pro-
cessed food per day but it can also reach indus-
triol volumes such os several tons per hour







