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www.inox-fer.com

INOX FER

TAILOR MADE FOOD PROCESSING TECHNOLOGY

Those who choose INOX FER want performance and reliability, versatility
and ease of use but, most especially, a system tailored to their needs,
able to guarantee a high-quality finished product.
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Pasteurizers, sterilizers:

Used for heat treatment during food processing to reduce the bacterial count and

increase food preservation times. They comprise different types of exchangers,
depending on the product treated.
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: E-mail: marketing@inox-fer.com
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COOKING SYSTEMS

B = v . A% O -2 o i Preserve the raw materials and enhance

www inOX'fer com the finished product: process large volumes of

ingredients using integrated cooking systems




N
- A5 By
Hall (o> (s e« 5l daally oyl siand diaiin By Sl s syl b
lalsdlg el (Rl plaseiuly Jilsilly s2lyly Slabally sblelall Ggzeas aamid Jbe b gSal) druwzdl pailasell Je Jadlong (Rlall 8y (e :ProCut Industrial
il il 2l laiy ¢ uilmio szl Glasad b gSll J3e 9 ndeads plad! pgdy . Jadsally Jads .ddle Bogom lgilly Wildanlly Oluyelly Slalall LSy Ul plaidl Lﬁ,bﬂfﬂl 8 yom>

. : d e e et . h ) . dzyd 120 G (Rlally Jalsdly audadil Bedb Joliad! LAEY! dxllae alis
Al (Rl e Bages Bale (Rl 295 eomal 0950 I 3 b gSall Bl Al e 18l Lo s Byl larys e geiiedl 7559 Ao pUAUI 1dd et ¢aoyanlls dadllanll 22 120 g plally Ly grlail) posas A Jabiedl & )

R e A A . e . . . ) . -G Ol pedly Wlaball aased Wl dlas lae il wS Al (uilxidly i 2l cdigin
oo Rl plaS ek oW1 (§ mtedl GIA> i) dadls Oilyddo 3950 jlgadd! . yLed! Inox-Fer Rlallg Wley=mdl Joidg Hlg=dl (e 8k ol Jals 135 e dudead! Bylo] 05 . duwell dailias o . o ,.&" L
i - o s o R ) . o ; T . v . v - - B a9 dlaws giadl WIS A1 3 wlesy,SUlg
dgllan)l dioyll 8 Addl SIS GH-AJ | ndesd ey boo ¢J3adlg cpseadd! (Lo 8)yddn ijJ«ﬂ Qljgb.u.n dly09 Cabjidl 4.9\.,033 J\“SJ'\J‘S (Brix) 4> 9ol dyn9 (pH)¢ (pouixs oo -

aﬁjté 83 9 89&5 ° o

37 ProCut Industrial:

JaCketed kettl’e ° C t t ° k ttl. . Steam system for integrated food processing designed

Tomato purée, sauces, ragouts and condiments steam-cooked and mixed under pressure - oncentration e e. for medium-larg? companies. Used in the.prepa?aFion

the system heats and insulates the ingredients to obtain homogeneous preparations Low-temperature vacuum cooker for preserves, jams and condiments. Reduces of sauc?s, jams and cre?ms for ?uttlng, MLXING,

cooking up to 120° with or without a vacuum,

while the scraping paddles prevent them from burning at the bottom of the kettle. cooking times and preserves the organoleptic properties of the products. The homogenizing, concentrating and cooling.
The kettle normally stands in the vertical position and steam is used for the cooking concentration kettle is ideal for making high quality sauces, preserves, jams
process. It is equipped with scraping paddles to prevent product from burning on the and condiments. Thanks to the vacuum process, the kettle can cook and
bottom. This Inox-Fer cooking system possesses a heating and insulating capacity concentrate the products at low temperatures, thereby preserving their
enabling the product to be heated within the required period of time. organoleptic properties. Managed by a mixing tank or directly by the machine,

the process includes dosing, cooking, concentrating, the addition of ingredients
and Brix and pH monitoring, thereby ensuring superior quality and efficiency.

:ProCut Easy
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ProCut Easy:

Low-maintenance vacuum cooker with superheated hot
water unit. Designed for small-medium size
companies with 60- to 100-litre production volumes.
Enables exclusive recipes to be created.
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