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The equipment available enables us to perform most
production processes within:

+ Fruit processing

+ Dalry [desserts, crame patisserie, rice, crystallisation, emulsions)
+ Sauce (salsa, curries, Mexican type etc)

+ Emulsified sauces (mayonnaise, dressings, spreads)

+ Soups, Ready meals

Equipment is available for:

«  Mixing, Homogenizing / dispersion
+ Cooking (indirect and direct, batch and continuous)
+ Cooling (also aseptic; indirect and vacuurm; batch and continuous)
+ Crystallizing
Filling (aseptic Bag in Box)

Solutions offered by our pilot facility:

* Process innovation R&D support
+ Feasibility studies Upscaling from lab-scale to production scale
+ Product / recipe improverments

Considering the fact that both building and equipment meet medern food
production standards, custormers can produce products for internal testing for
appearance, taste and shelf life.
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