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FVPGrow

A versatile system to process fruits and
vegetables into juices and purees

FRUIT AND VEGETABLE PROCESSING jbtc.com



The FVPGrow processes fruits and vegetables by separating
seeds, skins and extraneous particulate material to produce a
liquid or semi-liquid product. It can process whole fruits and
vegetables ranging in size from small watermelons to leafy
vegetables and berries.

The FVPGrow offers a continuous, hygienic juice extraction at
up to one ton per hour, depending on the raw product. During the
cold extraction, no heat is added so the product is suitable for
immediate bottling, and can be followed by HPP processing.

The unit is highly versatile and capable of processing most fruits
and vegetables into everything from thin juices to purees.



JBT FVPGrow

Features/Benefits
v" Design - compact design to fit in smaller production spaces
v" Capacity - 1 ton per hour depending on raw material.

v Construction - stainless steel food contact surface and

other corrosion-resistant materials.

v" Cleanability - easy access and quick disassembly allows
for rapid cleaning.

v" High Yield - scraping action of the paddles minimizes the
product loss.

v" Uniform Product Distribution - a continuous screw at the
inlet evenly distributes incoming product across the screen,
resulting in a more uniform product loading which reduces

vibration and maintenance.

v" Simple operation - Minimal controls enables easy and
safe operation
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04910378 0.007" Helix 0.18
The product is manually or automatically fed to the inlet chute
and crushed before entering the paddle finisher. An endless 04910277 0.010" Helix 0.25
screw moves the product into the chamber where it is

, . 04904061 0.020" Helix 050

then processed by three rugged stainless-steel paddles, which
extracts the juice or puree from the fruit or vegetable. 04904300 0.027" Helix 0.68
The paddles are curved at both the feed and discharge

04910276 0.032" Helix 081
ends to help draw the product through the chamber and then
evenly force the spent product out of the discharge area. Both 04910442 0.040" Helix 1.02
pomace dryness and product recovery are controlled by

04910278 0.055" Helix 140

combining the following adjustments:
1. Paddle to screen clearance

2. Discharge gate pressure

Optional Equipment

v" VFD adjusts paddle speed and allows further control of
product yield, quality, and pomace

v Cleated feed belt for easier loading

V" Automatic Spray Ring (ASR) to automate rinsing
of the screen

v" Screens are available in many different perforation

configurations to accommodate many different applications.



FVPGrow Approximate Specifications

1698 mm [66.9"]
REFERENCE ONLY - REQUIRES FEED CHUTE

1384 mm [54.5"]

e————— 1497 mm [58.9"] ————

1578 mm [62.1"]

COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

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

824 mm [32.4"]

1028 mm [40.5"] —=

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

1 Chopper Inlet: 8" X 9-1/2"

Py Chopper Bypass Inlet:

3" Tri-Clamp

3 Product Outlet: 3"
Tri-Clamp

4 Pulp Discharge: 12-3/4"

x7-5/8"

5 Spray Ring Inlet: Hose
Barb for 3/4" ID Hose

Drive Motor: 15HP 460V
6 3-Phase 60hz or 360V
3-Phase 50hz
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Made Simpler.

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

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

Italy

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

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 15699

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 NV
Breedstraat 3

9100 Sint-Niklaas

Belgium

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

John Bean Technologies Corporation
2300 Industrial Avenue

Madera CA 93639

USA

Phone: +1 559 661 3200

Fax: +1 559 661 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

John Bean Technologies Foodtech Spain SL.
Autovia A-2, Km 34,400 - Edificio 1y 3
28805 Alcala de Henares

Madrid, Spain

Phone: +34 91 304 0045

Fax: +34 91 327 5003

South America

John Bean Technologies Magq,

e Equip. Ind. Ltda.

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

Phone: +55 16 3301 2000

Fax: +55 16 3301 2144

We're with you, right down the line.”

Latin America

JBT de México S de RL de CV

Camino Real a San Andrés Cholula No. 2612
Col. San Bernardino Tlaxcalancingo

72820 San Andrés Cholula, Puebla

México

Phone: +52 222 329 4902

Fax: +562 222 329 4903

JBT.

hello@jbtc.com | jbtc.com
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https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
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

