PERFORMANCE, PACKAGED

/L /e

IMMERSAFLGW

BUILDING A BETTER RETORT PROCESS



IMMERSAFLGW OVERVIEW

The most innovative technology.

ProMach’s Global Sterilization Group introduces an innovative
static batch-type commercial sterilization technology to the
food processing industry. Our Immersaflow process provides
unprecedented control of the fluid dynamics throughout the
product load.

Innovative ¢ Precise - Efficient
High Efficiency « Safety « Cost Reduction « Capacity Increase

The ImmersaFlow™ system is a closed-loop and contained
immersion process consisting of a pumped fluid circuit through a

distribution plenum.

The process fluid flowing past the product is under positive

pressure, and flow is regulated by pump speed.

This is the only retort application to selectively direct the process
fluid through the static product load under positive hydraulic water
pressure, thus precisely controlling the rate of heat transfer within

the captive volume.
In essence, ImmersaFlow™ is the exclusive immersion process that

occurs within the basket only providing superior product uniformity
+ reduced cycle times.

Avoid "Umbrella Effect”

Process heating and
cooling water is
channeled under
pressure through the
product only

cooling water is

[ o gravity fed through
— - — <o .
s E*\E. - o load and the entire
- ——— vessel shell.

Immersaflow Retort Cascade/Spray Retort



IMMERSAFLGW" ADVANTAGES
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Reduced Total Process Time

Batch Time Reduction and Temperature Uniformity Due to Process Efficiency
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Improved Quality Products

ImmersaFlow™ Product Quality Benefits

Traditional Immersaflow
> Homogeneous product

consistency

Product heat degradation
minimized

Renders the highest sensory
value

Uniformity in cooking and
cooling

Improved color, texture and
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taste of products

Traditional Immersaflow



Utility Consumption/ Energy Savings

Immersaflow™ Provides Enhanced Sustainability Benefits

> Faster time to process temperature

> Homogenous cooling profiles
substantially reduces energy
consumption footprint

> Fast process = reduced utility
consumption

> ImmersaFlow’s inherent process
efficiency reduces greenhouse gas
emissions.

Increase Capacity

Increased Flexible Container Batch Yield
> Immersaflow™ Tray Density is

significantly higher than
traditional static processes for
flexibles. (spacing between trays
reduced)

> Up to 47% more load capacity

> More product per batch = fewer
retorts required.

21400 Retort - 110z. Pouch (140mm X 210mm X 25mm) Tray Capacity Comparison

Immersaflow Water-Spray retort Immersaflow Steam-Air retort Immersaflow Water-Cascade retort

24 pouches/Tray 24 pouches/Tray 24 pouches/Tray 24 pouches/Tray 24 pouches/Tray 24 pouches/Tray

25 trays/basket 21 trays/basket 25 trays/basket 20 trays/basket 25 trays/basket 17 trays/basket

600 pouches/basket 504 pouches/basket 600 pouches/basket 480 pouches/basket 600 pouches/basket 408 pouches/basket
25% capacity increase 47% capacity increase

19% capacity increase



ProMach's Global Sterilization Group manufactures a wide range of retorts for in-
container sterilization and pasteurization. In addition, the group builds Automated
Material Handling solutions for loading & unloading the retorts. Our turn-key shelf

stable solutions, are tailored to meet the container and line speeds requirements.

Learn more visit usat: ~ www. allpax.com
www.stockamerica.com

www.ferlo.com

Allpax Products Stock America
453 Northpointe Ct. 101 Green Trace Court
Covington, LA, U.S.A. 70433 Garner, NC 27529

P: +1(985)893-9277 P: +1(606)661-1911

Ferlo

Pol. Ind. s/n P.O. Box 57

31570 San Adrian, Navarra, Spain
P: +34 948 670 322
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