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Chopper Blender SE

A versatile system that quickly reduces frozen
products to a pumpable condition

FRUIT AND VEGETABLE PROCESSING jbtc.com



The JBT Chopper-Blender SE is created for for companies who
manage product in frozen drums but don't need higher throughput
from our larger equipment.

This versatile machine quickly reduces
frozen liquid products to a

pumpable condition that can then

be easily thawed.

No longer must frozen drums thaw for

hours or days with resulting loss of quality.
Instead, frozen concentrate, single-
strength juice, or pulp can be processed

soon after removing it from the cold room.




JBT Chopper Blender SE

Design

The Chopper Blender SE is built with stainless steel and carefully designed to provide long life and efficient service.
The tank has a 32" diameter and is 42" deep with 80 gallons capacity, and its bottom is conical to permit
complete draining.

This equipment has a hot water jacket around the lower portion and bottom of the tank, which helps start the
thawing process. Additionally, the equipment has a 1.9 cubic feet heating jacket that lines the underside of the
intake chute to help frozen product flow into the system. These jackets combined with a unique, heavy duty blade
allows the product to reach a flowable state quickly.

Features/Benefits

v" Compact design to fit in smaller production spaces

v" Ergonomic floor level operation, no stairs or
platforms needed

v" Safe and straightforward operation for low skill workers
v" A frozen juice drum processing rate of four drums per hour

v Easy frozen juice pail introduction and easy low volume
ingredient addition

v Easy to connect with the existing hot water system to
connect to the customers hot water system

v" Minimal maintenance requirements
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COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT
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Made Simpler.

JBT'’s greatest value in PROCARE® services comes from preventing unexpected costs through smart, purposeful, and timely
maintenance based on unmatched knowledge and expertise. PROCARE service packages are offered as a maintenance

agreement in various service levels, depending on your production and cost management requirements. PRoCARE

JBT DIVERSIFIED FOOD & HEALTH

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING | FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |
FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | SECONDARY PACKAGING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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Europe Latin America

John Bean Technologies SpA John Bean Technologies NV John Bean Technologies Foodtech Spain SL. JBT de México S de RL de CV

Via Mantova 63/A Breedstraat 3 Autovia A-2, Km 34,400 - Edificio 1y 3 Camino Real a San Andrés Cholula No. 2612
43122 Parma 9100 Sint-Niklaas 28805 Alcala de Henares Col. San Bernardino Tlaxcalancingo

ltaly Belgium Madrid, Spain 72820 San Andrés Cholula, Puebla

Phone: +34 91 304 0045
Fax: +34 91 327 5003

México
Phone: +52 222 329 4902
Fax: +562 222 329 4903

Phone: +39 0521 908 411
Fax: +39 0621 460 897

Phone: +32 3 780 1211
Fax: +32 3 777 7955

North America

John Bean Technologies Corporation
400 Fairway Avenue

Lakeland, FL. 33801

USA

Phone: +1 863 683 5411

Fax: +1 863 680 3672

Asia Pacific

John Bean Technologies (Shanghai) Co, Ltd.

Room 1908, Hongwell International Plaza,
1600 West Zhongshan Road,

Xuhui District, Shanghai 200235,

PRC

Phone: +86 21 3339 1588

Fax: +86 21 3339 1699

South Africa

John Bean Technologies (Pty) Ltd.
Koper Street

Brackenfell

Cape Town, South Africa 7660
Phone: +27 21 982 1130

Fax: +27 21 982 1136

John Bean Technologies Corporation
2300 Industrial Avenue

Madera CA 93639

USA

Phone: +1 559 661 3200

Fax: +1 5569 661 3156

John Bean Technologies (Thailand) Ltd.
No. 25625 FYI Center Building 2, 9" Floor
Unit No. 2/901-2/903, Rama IV Road
Klongtoei, Bangkok 10110

Thailand

Phone: +66 (0) 2257 4000
infoasia-jbtfoodtech@jbtc.com

South America

John Bean Technologies Magq,

e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, Sao Paulo
Brazil

Phone: +55 16 3301 2000

Fax: +65 16 3301 2144

We're with you, right down the line.”

IBT.

hello@jbtc.com | jbtc.com
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Subject to change without notice. 09-22 A11010-EN


https://www.jbtc.com/foodtech/products-and-solutions/products/pasteurizers-and-sterilizers/tubular-heat-exchangers/sterideal-ohmic
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

