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SCIENCE BEHIND VACUUM COOLING

INTEGRATION WITH BLENTECH COOKERS

INTEGRATION WITH BLENTECH COOKERS

VACUUM
COOLING

TECHNOLOGY

Faster cooling rates for batches will

ultimately benefit production rates

allowing for more product in a

shorter time period.

Cooked meats can be cooled down

at a faster rate preventing any

bacterial growth.

Our cooling system can be simply

integrated with any of our cookers

allowing for cooking and cooling

in the same unit. This design

saves costs and time needed to

transfer materials.

INCREASED PRODUCTION THROUGHPUT MINIMIZING MICROBIAL GROWTH EASY INTEGRATION


