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RTC—-Premier Mixing Cooker
HLMEAR RN 38R EEES SRIEHSLES, FDA/GMP compliant

Statement:
All products appearance picture, color, parameters in the data for

reference only, Zhejiang Jhenten Machinery Co, Ltd. reserves the right
to change at any time without advance inform
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Zhejiang Jhen Ten Machinery Co.,Ltd, established
in 1986, has over 35 years of continuous innovation
and expertise accumulation. Our solutions span
across pharmaceutical engineering, food &
beverage, fine chemicals, and the new energy
sector, specializing in delivering highly challenging
and value—driven process vessels and modular
process systems. Committed to consistent product
quality, rigorous engineering design, and
comprehensive customer support, Jhen Ten has
earned long-term trust from global clients. We
empower industries worldwide to achieve efficient
production and sustainable growth through
cutting—edge technological integration.

40000+

35FEL EDOERUISHER
With more than 35 years of industry
manufacturing experience

HEH3007 L
The company currently has more
than 300 employees

@3 (€2

B TIBEH40,000F 5 A —MLELE
It has a modern factory building of more
than 40,000 square meters

HAHRAZR. SVEEEENROSNEFZRBITICRETTNII,
ZR G DEHORSOSHET UL ERTL.ARIL—F
MD304,/316L AT L A EHEFEEPTFEREMZHFAL. 72—
RIS E D IR E360° AL <R AELEL.BICE
HAPRN G DR FZETCEMOBEMTISELTE D lm®d
BEZEHEET ARGLEEICHIGL. SRS IEEETTOH
SREE—VITBIELET,

# =5 A Industry Applications

Jhenten Mixing Cooker is engineered for industries demanding
high hygiene standards. Integrating multiple functions including
steaming, stirring, cooking, and blending, it features food—grade
304/316L stainless steel and wear-resistant PTFE materials.
Equipped with a anchor frame type stirring structure, it achieves
thorough 360° gentle processing of materials without dead
corners—particularly ideal for delicate processing of particle—
containing ingredients (e.g., bean paste, fruit pieces) while
preventing damage to finished products. Customizable
capacities are available to support full-scenario production
needs from lab-scale to full industrial production.

&SI Food Processing

V=2 v L RO —ZZ—F E—F YN — AR
B (DA B BBIE.E LN (BF) 0. 108

- BRI ) ARE—FOU—L AT V)L

- FHHIIREOBR. N2 — o hEROY - (L—1ED)

+ Sauces: Jams, hotpot bases, peanut butter, condiments

+ Fillings: Mooncake fillings, baozi fillings, pastry fillings

+ Fluids: Jellies, custards, soups, creams

+ Special Processes: Sugar melting, roux emulsification (butter—
flour sauce)
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JTWZG Horizontal Steam Heating Pot

BRI
Tilt Discharge

ERERE 0
Steam Jacketed Vessel P

- AN ERA  ROBIELNEZ. i AT F AN EED OIE
- BAEZASKES (3.0kg/cm?) : ERMEALEED = —XIZx
- 2Tvry b+ NwIILTL— - (FTIR) &5t

- SHEERENIC LB TOMER R n: Wikl & Tt o CHE
- BBBTL—ROMES 2T LEHEIRATEE

+ Hydraulically—driven 70 tilting for residue—free

» Steam heating for easy thermal control and simplified ,- discharge. _
cleaning/maintenance. 2 a « Different grades of hydraulic systems can be
» High—efficiency steam pressure (3.0 kg/cm?®) for high— optionally equipped.

temperature processing.
« Full jacket with deflector plate design.

A —
Intelligent Control

« PLCANY— bRy FNRILA2RA—TT—R
- FOvRA-TJoT vk
RE S EEH BB DNSA—EE)TILEA LER
+ PLC touchscreen interface.
- Pre—set process curves.
+ Real-time monitoring
(temperature/speed/time parameters).

BESIHES2—IL
Temperature Control Module

CBRETZ— BN IR R T L+ ZESENAE:
IRILF—HEE30%HIE

+ Feedback control system + steam recovery pipeline reduces
energy consumption by 30%.

B 2T L
Mixing System

* PTFE/PEEKH'S:&IRATAEA T L — R4 E

c RE+BEOTATILVE—2avAR

- A N— B —EEHIE (5~60rpmaBEEa]4E)

+ PTFE/PEEK available optional blade material.
+ Dual-motion (revolution + rotation).

+ Variable frequency speed regulation
(5-60 rpm adjustable).

RE (T HH 2R T L
Tilting Discharge System

0 7 HEEVa-IL(F T aY)
Optional weighing module

B/a(ZL—L4)
Frame Structure
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JTWZG Horizontal Steam Heating Pot
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BHTYrILEGINT
Ultra—Gentle Processing

R FEMIEE+PTFEZLF 2T L— RO BR AN E LS
al—2a U FEeE >99%.

Unigue semi-cylindrical vessel + flexible PTFE paddles simulate
natural material flow, achieving >99% particle integrity.

- Z2TRD
Complete Hygiene & Safety

2BmJL— R (SUS304,/316L+PTFE) . E45EA% L. CIPHE
NG FOASBEE S 2T 3.

Full food—grade construction (SUS 304/316L + PTFE), No
sanitary dead corners, supports CIP (Clean-in-Place), and
meets FDA certification requirements.

BETRE®
Robust Long=Term Durability

ERZT 2L RMRT 1. 5t5 e 106 L.
Reinforced stainless steel body with =10-year design lifespan.

PR TEMERRESIE

Precision Temperature & Efficiency

EGEFEES L ENOT 2 TILY AT LICKD, BZE40%(0 L.
120°COERBHHEZE IS

Dual steam injection/recovery system boosts thermal efficiency

by 40%, enabling continuous 120° C high-temperature
operations.

AN — N CRERIRIE
Complete Hygiene & Safety

A VN——RERETYRREEICBTEICTy T4, Ti2sciitiae
CiEIRIOTHRER 4TS 3 TEIRATRE,
Frequency conversion speed control can be used to match

material viscosity, and can be equipped with process memary
and remote loT functions.

SIEMENS |

1&rLETE Configuration selection

BT B EELIE (Sl ) — LICES) * Vacuum Series: Prevents oxidation during foaming (ideal for
O AR y e A jams/creams).

RESAT: Doy NOOKEELRRH (BY -/ FILISES) + Cooling Type: Rapid cooling through jacket with cold water
- BB IEMEER (PO —IL Y- ZRISES)

circulation (suits jellies/gel-based products).
BT — R Ty A— SRR (BEEEELT) + EX-Proof Configuration: Designed for flammable materials
(optimized for alcohol-based sauces).
+ Specialized Paddles: Anchor type [ Impeller type (for ultra—

high-viscosity materials).

ZIEEHR IV XA]RE Various types of customizable

FH#i/¥5X—4 Technical parameters

B Model JTWZG-300 JTWZG-500 JTWZG-600
AU7E Tank capacity (L) 300 500 620
H#E—42— Mixing motor (KW) 1.5 22 22
BRESEH Maximum steam pressure 0.3MPa 0.3MPa 0.3MPa
ZETUHES (48,7 F19) Steam consumption (initial/average) (kg/h) W 2200150 310/210 340/240 B
ISR Boiling (KW) 07 1.13 1.13

BT (L) 2950 3150 3200
%ﬁﬁ,‘g;]ﬁns (mm) & (W) 1185 1235 1400

= (H) 1735 1820 1975

FRMMET LSO, A RA L SR (TR e Specifications other than the above dimensions can also be customized.
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JTQXG Vertical Steam Heating Pot

m URESEAH S o m gt

Vertical Steam Kettle Body eY » Aseptic Discharge Design
RN EREHILD R EEEEEL S '  BREFEY v oA =T RN LNV, BRI C5E
- Dolry MEKEME (E713.0kg/cm?) ( 120°COER TR —IC#E 8@ Y L
c 2Tpiry b+ NIV T L — b CEER) s8R E i S BERNRZTSANIVT S R=ILINL T EERE]
- Compact vertical design saves floor space. - 5 ) AE.GMPEEAHIH B A ICES

+ Jacket steam direct injection (3.0 kg/cm® pressure) enables
120°C uniform heat penetration. :
« Full jacket with deflector plate design. e =l

+ Pneumatically controlled quick—opening bottom
valve ensures residue—free opening/closing.
—— + Optional sanitary butterfly/ball valve meets GMP
I : ; standards for closed discharge.

HAIBEGHEES2—IL
0 Energy-saving Temperature | oo e

. . 27— Mt 2 —
Control Module : Intelligent Control Center

« AX—PIDRERIE+ TREKENUC & O BE T X)L F—HEZ R I o 2l  ERAEYFNFRILPLC
- 127k CEE4EoK) BEHFRICE D A EDR T2 LE 4 - ] | = _ - WZATA XBlgEn TIRL D ERTF
+ Intelligent PID temperature control + secondary steam recovery ' j ' o - RESEDEERE BRAETILAA LER
reduces overall energy Consumplion. « |ndustrial touch-screen PLC.
+ Automatic condensate discharge prevents thermal - Customizable process recipe storage.
efficiency decay. ' - Real-time monitoring of temperature, pressure,
A speed, and liquid level.

']
&
im

IR ZTL
Vertical Mixing System

________________________ 0 7 ASMEAT Ty b
+ SUS316L+PTFE& 7 H—R7L—F e Steam heating jacket

* MA A N— P EERINE SIS
» REBAEALER 7 LA N —5g5t. SRS EMEH OB

+ SUS 316L + PTFE composite anchor-type blades.
« Bidirectional variable-frequency mixing supports stepless speed regulation.
+ Bottom anti-sedimentation scraper design suitable for high

—viscosity materials. - 9 v . 2
. MEEVI-IN(FTaY)
g Optional weighing module
BAEIEE 4 Y T D T T W RS/ LTS 2T Ly
4 Condensate recoveryunit | 7 Bottom discharge valve system

‘| IL—LR— (ZRE)
Reinforced support base

0
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JTQXG Vertical Steam Heating Pot

RTC-Premier

iz a5 (7 K/ >7—) Core Advantages

BEMERIR—ER
Efficient Space Utilization

BEEEEICKDKFEEBERAE0%HIEAC YN/ DRI RET S EBEZR LI E ET,

Vertical structure reduces horizontal footprint by 60%, ideal for compact workshops, increasing production density.

BEELMmE

Precise Thermal Penetration

ER OV Ty &BBAHAH N E OMEI—EHS< BER
HREFHIURINRBDEEA.

Enveloping steam jacket heating ensures uniform material
heating with no localized scorching risk.

AR—hTRELEE

Smart Flexible Production

- HiH LA ORE T LIC BENEIG.

s StEE V2 —IJLEMESS R T LBHEN T 7S 3 TERTTEE,
Mixing torgue automatically adapts to material

viscosity changes.
+ Optional weighing module for MES system integration.

MRS hic@ERaE

Ultimate Hygiene Assurance

SEMEERERE. EROEWVCIP,/SIPE. FDA, CERBE=EY
?%D

Mirror finish on all contact surfaces, dead-angle—free CIP/SIP
cleaning, FDA/CE certified.

TEJTL—FOARS
Industrial-grade Durability Design
- BRRT L ZHE .

- BB —ILEb @RI EERE.

- sst&ep 10 LLE,

+ Thickened stainless steel cylinder.

+ Premium seals with lifetime warranty.
+ Design life =10 years.

s gL Structure

10 11

#7135 X—4 Technical parameters

A Model JTOXG-100  JTOXG-200 JTQXG-500 JTQXG-800 JTQXG-1100 JTQXG-2000 JTQXG-2400
kEE Full water capacity (L) 100 200 500 800 1100 2000 2400
HE —&— Mixing motor (KW) 075 0715 22 E 75 11
BAZESEH Maximum working pressure of steam 3.0kg/em® 3.0kglem® 3.0kg/em® 3.0kg/em® 3.0kglem’ 3.0kg/em® 3.0kglem’
EHCHEE Steam consumption (kg/h) 70 105 150 220 235 250 315
BN Cylinder tilt (KW) 0.2 0.2 0.4 0.4 0.4 0.75 15
£RAeA Cover opening and closing (KW) 0.2 0.2 0.2 0.4 0.4 0.4 0.4
By Vacuum pump (KW) 15 22 37 75 75 75 15
B BB A —2 Vacuum pump installation space (mm) 400 x 650 450 x 700 600x940  630x1120 630x1120  630x1120  700x 1300
ExL) 1550 1850 2200 2730 3050 3500 3850
IR o ' W) 840 930 1100 1260 1450 1520 1750
== (H) 1435 1575 1765 1970 2330 2530 3755

FRNETEUSOTEE. AZRAL GEREES) (TG e Specifications other than the above dimansions can also be customized.
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JTXZG Inclined shaft stirring pot
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iz r a5 (7 RN >7—) Core Advantages

- FIEOSMEE— (L RS - FAS- W HOREETRRER B
DRI THEODE TR T AR M 2B LEASHEN L
GEEEAEICEREML. EERDZR ESEET,

BN RNKEEROBIR EENEEMICEDIL O REEEIRL.
YT TH—GEAA AR EHAEHOETVLWETLROAILT
I A 7 ORBEMRICED. M EZ2ARICE
WETESLME—ICINALET. B ZEO T RO BR
REE+DICFERL. B ZRCADED ES|SILTE T,

cMELTEREES ATV ORIV -y aERLGWE Y
ASRESICE D AEFEAT I HibR KHEREBEA S AT LA
SEBD S DR ENRAISER L. FLILY VEBEPEEREE
(O3 G. B iSRG B LWVEEERNROSNIERICE
BLEY,

- IRIAVERTEE MK (V—2) . A—TF HSHELyi 4. %3
F=Z U L SRR R Y AR—AMRR REEOS L)
ElomIicwinLxd.

+ Combines baking, stewing, and frying in one vessel. The entire
cooking process is completed in a single tank without
transferring materials, significantly simplifying operation and
improving production efficiency.

Employs electromagnetic heating to simulate stir—frying
flavars, together with gentle and even stewing. The inclined
scraper mixing shaft and hemispherical tank work in synergy to
achieve multi-dimensional, high—efficiency mixing. This
ensures uniform heating without damaging ingredients,
perfectly preserving original texture and appearance while
enhancing freshness and aroma.

Features an innovative internal structure with no bearings,
bolts, or nuts, completely eliminating sanitary dead ends. The
top—mounted fully sealed drive system effectively prevents
external contamination, complies with allergen control and
high—cleanliness standards, and meets strict hygiene
requirements for food, cosmetics, and other industries.
Suitable for processing a variety of pasty and fluid materials
such as seasonings, sauces, soups, curries, mayonnaise,
jams, flower pastes, cosmetics, oils, and fats.

BEMEH Structure

12113

#4#5/v5x—4 Technical parameters

1A Components

- ¥EF RV
Hemispherical tank
s RDRILAE TR ZATL

Tilted—scraper mixing system

- BN RT L
Electromagnetic heating system

- AHAERERE (v TRS17)

Top-mounted drive unit

- USRS
Sealing assembly

- BRI 2T L

Electrical control system

B Model JTXZG-100 JTXZG-160 JTXZG-240 JTXZG-360 JTXZG-500E  JTXZG-TO0E
A7 E Tank capacity (L) 100 160 240 360 500 700
T —42— Mixing motor (kW) 0.4 0.75 15 15 22 22
BRESEH Maximum steam pressure 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa
ESUHEE (1A, F19) Steam consumption(kg/h) 11580 145(100 180/125 215/150 265/185 405/280
ABIES Boiling (W) - B = = 04 04
B L) 1300 1450 1500 15850 2000 2200
%ﬁrﬂ:éﬂfms (mm) ' W) - 1200 1500 1500 1550 1900 2000
=T (H) 1430 1540 1590 1600 1700 1800

RO IERICIR#ROBHSEENET,

LREOETEREE AT AROTETLHEETEII VTR EHVELEESL,
HRSRER LD AHEFELR EETIRSTSBDET.H5DLHI TR E L,

The above tank volume includes the mixer volume.

The above external dimensions are the dimensions during installation and maintenance. Please consult us for detailed sizes.

To improve product quality, specifications are subject to change without notice.
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JTRZG Jacketed Steam Kettle
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B S35 Product Structure

s CEREEASST v Ty MCERE I BRI R ET e T aE
TH—MEERR

F IO EHROEA T a R E MEOERT T & EHERINATEEE
T FR CRREZEL

- REEFFRIBITTRALL SEEMELT LIFICED KR S a ThER
EISES

- BER CERAO2BEOESEE =M - AABEEDHIZTXICH
I

+ Double-layer spherical pot design. Steam or thermal oil circulates
through the jacket for highly efficient and uniform heating.

+ Optional flanged discharge port for direct material discharge after
cooking, saving time and labor.

+ Seamless arc transitions on the inner wall with mirror polishing,
ensuring easy cleaning and compliance with hygiene standards.

+ Available in fixed or tiltable configurations. Customizable stirring and
emulsifying devices are supported.

PR AR (TRNYF—Y)

- EMEME: BAEBEHLA I ANELB LV RRE OB EE
l ML BB R AL,
« FEABNRZTA X 50L~500LD S BB BN SRIRET . 225t BB D
| F—F— XA B3
L - BREA 304, 316LEMAR. ARE I EEHE (Ra=0.28um~
0.6um) INREISFHE AT I VML R EHRFTA A8,
- BRIBIES Oy IS5V TR (Hy T ) BEHC KD IRIEN B,

Core Advantages

« Efficient Heating: Large
heating surface area and
high thermal efficiency
shorten liguid boiling time,
with precise temperature
control.
Flexible Customization:
Multiple specifications
from 50L to 500L
available. Supports
design and manufacturing
according to specific
requirements.
Premium Materials:
304/316L inner pot with
mirror—polished inner
surface (Ra = 0.28 um -
0.6 p m). Outer surface
customizable with
polishing, brushing, etc.
+ Convenient Connections:
Quick-release clamp
design for easy operation.

FHMLE Structure

LI o
U vryhE - EHRRRETEN e Ty E
Vertical Jacketed Steam Kettle Stirring lift tiltable Jacketed Steam Kettle

—ERHEREUR vy E AT vy b
Vertical lifting Jacketed Steam Kettle with Double Agitator Vertical Jacketed Steam Kettle with Emulsifying Agitator

#7135 X—4 Technical parameters

B Model JTRZG-50 JTRZG-100 JTRZG-200 JTRZG-300 JTRZG-400 JTRZG-500
HihE#s Effective volume (L) 50 100 200 300 400 500
ZIL8 (557K) Evaporation (Kg/h)(Rinsing) 30 40 B85 75 100 150
{GEAETE Heat—transfer area (n") 0.40 0.60 1.00 1.44 1.65 1.90
#ZSUHEE Stean consumption (Kg/h) 33 44 72 110 136 165
ik [ Diameter @600 @700 @800 @900 © 1000 ®©1100
Kettle £553 Kettle depth 450 520 550 630 680 750
fhe E—4—iA Power (kW) 0.37 0.37 0.55 0.75 075 1.1
Mixing {EHEEEzEE RPM (r/min) 36 (BEBOMEAELEICR LT -REHTT4E) 36 (Can adjust the design according to the customer's usage)
241 E—&—i#) Power (kW) ' 1.1 1.1 15 15 15 22
Emulsification g {ps@ezsgms RPM (r/min) AP (BEHOEREMHICSL T B8 4P (Can adjust the design according to the customer's usage)
#Bisf 3t Structure BEIFE QI E7-13485) /7111 Fixed(Vertical or horizontal)/tiltable/mixing

FRMET LGOS, A RA L SR T A e Specifications other than the above dimensions can also be customized.
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JTHCE Heating and Cooling Emulsifier
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iz e 35EA (7 RN >7—) Core Advantages

TR
Integrated Full Process

- BE-ET-MERE T CMROSHCRE. 8L ILLCRERIE
BEDIEE—KE.

CEEYA U ERBICEE R - REERREL BT RO
o

ATV AB B R

Convenient Maintenance Design

s REVBETHY T/ Ay bR R %1735
¥ THIE,

- CIPHER NG HACCPTAE B 22 (B A .

+ Button—controlled lifting mechanism for effortless disassembly,

cleaning, and blade replacement.
+ CIP-compatible, meeting HACCP hygiene standards.

+ Combines heating, cooling, mixing, dispersion, emulsification,
and temperature measurement under atmospheric, vacuum, or
pressurized conditions.

+ Significantly shortens production cycles, enables deaeration /
sterilization, and reduces energy costs.

BUMERE-IN
High—Efficiency Mixing & Emulsification
F RUOREB DY T TEBRCED L ENSOALBED
AlEE.
- RIS (E¥%R) ICL28 N ETFREERBBEAVE
EEIIH 5.
- BHEVHETHLEE LIRS 9 LI BE R .

+ Bottom-mounted cutting assembly supports small-batch
emulsification.

+ Tilted-shaft mixer (bidirectional rotation) enables powerful
top-to-bottomn mixing with broad production capacity.

+ Maintains exceptional mixing, dispersion, and emulsification
even with high-viscosity materials.

FELIERAASHE Flexible Configuration

RIERNS Dy T B BiE (AL L. RGBT FREEFALTRSELEHELFT.80FETERTY,
ISR R BLUYIRAFEICIS CTRRICER - HAEHE Efficient product transfer via compressed air.

HEIEET Y,

Tilted—shaft mixer and cutting unit can be freely combined for

applications: emulsification, hormogenization, dispersion,
dissolution, gelation, granulation, and pulverization.

FES5FEHE Pneumatic Discharge

FH1/¥5X—4 Technical parameters

I3 Model JTHCE-1 JTHCE-3 JTHCE-8 JTHCE-8 JTHCE-10 JTHCE-15 JTHCE-18 JTHCE-23 JTHCE-28
A28 Tarnk capacity (L) 135 320 590 800 1040 1500 1870 2290 2780
T —4— Mixing motor (KW) 0.75 125 1.5 1.5 1.5 22 22 3.7 3T
BrXESEH Maximum steam pressure 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa 0.3MPa
fyR—E—A— Cuting motor (KW) 55 75 11 15 15 185 18522 30 0
JL—F[olz# Blade speed (r/min) 8-25 8-25 8-25 8-25 8-25 8-25 8-25 8-25 8-25

Hwa—[mlgzE Cutting speed (r/min) 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000

FRMET LGOS, S A RA L R T A e Specifications other than the above dimensions can also be customized.
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JTSCC Scraper Cooker Cooler

B85S Product Structure

PR A + FRSR I + 4 A BADARIE & £ fBIEE X R BPERIRIC v T

v EEH 2ERAILEXIELUTERE &G Clash
T3 T REMA KRR AEICRSOMEEE— L L. BHEL

MG ZERELET,

iz r a5 (7K >7—) Core Advantages

- BREBEHNAICATENE L MEAH Y —THERRHEL.
BEREARRZ MIREAOR L EEREOEEICRILEY,

- BE8(325gal~800galh SEIRETEE : HR 2 LIS

s 9507 (w2 R RBBICIE304,/316L AT L RS %
. AR E I EEAE (Ra=0.28um) . JFREIFFRE, B RT
SA I T AL B (AT S0 Y) BHRE1 XATRE.

Features a cylindrical body with a conical bottom and four
supporting legs. The sidewalls and bottom head are equipped
with jackets. Combined with full-scraping surface agitation and
dual-motion counter—rotating stirring, it integrates rapid heating,
insulation, cooling, and mixing functions, achieving efficient
heating and cooling.

+ Large heating surface area, high thermal efficiency, uniform
heating: Shortens boiling time with easy temperature contral,
enhancing processing quality and reducing working hours.

+ Volume options: 25 gal — 800 gal, with custom manufacturing
supported.

+ Clamp connections: Inner pot made of 304/316L stainless
steel. Mirror—polished inner surface (Ra = 0.28 u m); outer
surface customizable with polishing, sandblasting, or satin
finishing.

A& Application

EEEROMIICEAThE L SICARRL AN VP RETOR—

TED. TR E FOASRHE, BRIED G LISEL TV ET, T HE,
AR R BIERCODTFICH T 5REAEG A—THELGEEICH
fERThEY.

Used for the processing of various kinds of food, specially used in

large restaurant or dining room to boil soup, cook, stew, boil congee,

etc. Used in liquid configuration, soup and concentration in
pharmaceutical, food, chemical industry and light industry.

;
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K#7/55X—4 Technical parameters
A5t Model JTSCC-25 JTSCC-50 JTSCC-100 JTSCC-200 JTSCC-400 JTSCC-800
{ERNETE (BERE) Working Capacity Gal. 25 50 100 200 400 800
2758 Full Capacity Gal. 76 116 206 367 642 1025
A — inches (1.D.) 36 48 60 72 84 84
B - inches (0.D.) 38 50 62 74 86 86
C - inches 14 1 12 15 20 35
D - inches 9, 125, 153, 197, 237/, DR
E - inches 157, 20 ', 20, 20'f, 239, 31
F — MTP Size ' 17, T 2 2 2 2
F& Weight - Pounds 850 1760 2150 2450 3560 4300
L.B./H.R. Steam (Nominal) 200 337 610 1080 2000 2000

B (7227) Full Load Amps

230V 56 8 1 13 16 234
460V 26 4 55 6.5 8 117

FRMET LGOS, A AL SRS (c TG RE Specifications other than the above dimensions c.an also be customized.
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JTVDS Vacuum Deaerators
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FRiZi#EE Core Function

BE A R—AMAERICEFNSEL VP EOMDH R ZEGRE
HTHELF I ARDBNER T 38, EE ABROTY— 7
R COREERRLET,

#1ERIE Working Principle

FroN—RICRAK-0.95bartGOEETIREFFM L. BRESEIC
RS LT A BB AR T A L TRUREMB S ElSLES. T
S5IZ. Ak (BFB) skstzBML. TR e BRI F OO MR EE
. BEDDEEENTT,

Automatically and continuously removes air and other gases from
liguid, viscous, and paste-like products. Effectively resolves
issues caused by entrapped gases, including oxidation,
discoloration, inconsistent texture, and filling difficulties.

Creates a high vacuum environment up to —0.95 barG within the
chamber to rapidly draw in the product, forming a fine thin film
that ruptures bubbles for degassing. Enhanced with perforated
plate design to intensify separation of air from product particles—
delivering high efficiency at low operational cost.

48 Application Fields
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Widely used across food, cosmetics, chemical, and other
industries for processing diverse materials such as: Sauces,
pulps, beauty creams, syrups, PVC dispersions, lubricants,
automotive polishes, Shower gels, paraffin wax, penicillin
emulsions, lce cream mixes, adhesives.
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+ Full Automation: Independent operation via PLC control
cabinet.

+ Safety Engineering: Explosion-proof construction for
flasnmable materials.

+ Flexible Access: Pneumatically or electrically—operated lifting
lid; mobility—focused with casters.

+ Precision Control: Infinitely adjustable baffle speed; dedicated
level control for sensitive products.

+ Customizable Solutions: Multiple vacuum systems & high-
pressure discharge pumps; optional heating/cooling jackets.

+ Material & Hygiene: Special alloys available (duplex stainless
steel, titanium, Hastelloy); compliant with sanitary design
standards.

#4#5/V5X—4 Technical parameters

B3 Model JTVDS-25 JTVDS-65 JTVDS-125  JTVDS-300  JTVDS-550  JTVDS-1200
{FEnZ5#E Working Volume(Liter) 25 65 125 300 550 1,200
Bk Light liquid (<300cPs) 1,500 4000 8000 15,000 20,000 30,000
HEEBAF Viscous product m:,r,ﬂg (<5,000cPs) 900 2,500 5,000 9,000 12,500 18,000
EHsEE Highly viscous product (=5,000cPs) 300 800 1,600 3,000 4,000 6,000
48417 (4472 ) Total power(kW) 5.2 7.4 10 [ ] 28 - 45
£& L(mm) 1,300 1,900 2,055 2,100 2,300 2,755

& W(mm) 800 1,200 1,370 1,400 1,525 1,850
&< Himm) 1,710 2,050 2,080 2,240 2,465 2,875
FZEmS H1, with open lid(mm) 1,850 2,390 2,450 2,490 2,750 3,875
BE Weight(kg) 280 500 1,500 2,000 2,800 3,500

MRS O, /D A8 L (RS (CTH B Rk Specif.icalions other than the above dimensions can also be customized.
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Case and Client Product Life Cycle Service
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* Process feasibility assessment + 3D modeling & simulation validation
* Cost & energy consumption analysis + Material selection

+ Customized solution design » Modular design
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» Residual value evaluation

* Environmentally compliant disassembly YOF17T MRS,
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« Material traceability

* Precision machining

« Specialized processing

« Standardized quality inspection

—EnHER Some customers
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Nic h;'.yO HLDGS. S—u ; WANTWART GRODE - Remote monitoring + Operational training

* Process optimization « Smart system integration
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