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RETROFIT WITH AUTOMATION

e Most brands of mixers, tumblers and cookers have the
ability to upgrade to our Blentech CookerCloud™
which would allow you to easily calibrate your recipe
management to save costs in both time and on
ingredients.

« Increase your capacity without the cost of acquiring
new equipment.

REPLACE FAILING MACHINES

e Quick turn around on most standard mixers
and cookers.

* Rental equipment options available.

REMOTE ENGINEERING SERVICES

o Our process experts can help you quantify your
equipment’s output in terms of quality, production
rate or yield to help take much of the guesswork out
of scale up or upgrades.

o Get your questions about timeline, pricing and
responsibility answered clearly.

ADD NEW CAPABILITIES

o Identify new revenue streams and retrofit your
equipment to produce different products.

* Rely on our 30+ years of industry experience to help
you solution architect an upgrade to your equipment
that’s cost effective and a revenue source for you.
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UPGRADE
OUR EQUIPMENT

ADAPT AND RESPOND

TO CHANGE

The ability to pivot production focus is key to
keeping up with consumer demands. Business
continuity is vital. Let us help you determine how
best to adapt and respond to the challenges you
are facing. It could be as simple as integrating
automation into your processes or upgrading
your older machines to newer ones, quickly.
Many producers now need to refocus on other
capabilities that are in high demand. It’s these
types of problems that our Blentech team is
exceptionally prepared for. All upgrades and
retrofits can be scoped and installed virtually.

Your market success is connected to your ability
to stay agile. Let’s determine the next solution

to ensure your success.

For full product details please visit us online:
‘O‘ SEARCH: UPGRADE YOUR EQUIPMENT




