
SECONDARY PROCESSING jbtc.com

JBT A&B Process Systems  
Your Complete Process System Partner

A&B PROCESS SYSTEMS
HTST Pasteurization



We're with you, right down the line.™

North America
John Bean Technologies Corporation
400 Fairway Avenue
Lakeland, FL 33801
USA
Phone: +1 863 683 5411
Fax: +1 863 680 3672

South America
John Bean Technologies 
Máq. e Equip. Ind. Ltda.
Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, São Paulo 
Brazil 
Phone: +55 16 3301 2000
Fax: +55 16 3301 2144

South Africa
John Bean Technologies (Pty) Ltd.
Koper Street
Brackenfell
Cape Town, South Africa 7560
Phone: +27 21 982 1130
Fax: +27 21 982 1136

A&B Process Systems Corporation
212700 Stainless Ave.
Stratford, WI 54484
USA
Phone: +1 715 687 4332
Fax: +1 715 687 3225
abprocess@jbtc.com

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: +52 222 329 4903

Europe
John Bean Technologies NV
Breedstraat 3 
9100 Sint-Niklaas 
Belgium 
Phone: +32 3 780 1211 
Fax: +32 3 777 7955

Asia Pacific
John Bean Technologies (Thailand) Ltd.
No. 2525 FYI Center Building 2, 9th 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 SpA
Via Mantova 63/A 
43122 Parma 
Italy 
Phone: +39 0521 908 411 
Fax: +39 0521 460 897

abprocess@jbtc.com  |  jbtc.com

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

J BT D IVE R S I FI E D FOOD & H EALTH

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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On-Farm Organic Milk HTST

With more than 30 years of service in the food, beverage and 
dairy industries, JBT A&B Process Systems is an expert in 
pasteurization technology and the design, fabrication, and 
installation of pasteurization systems, particularly HTST systems.

From concept to completion, JBT A&B Process Systems can 
design and built a pasteurization systems that meets your 
expectations.

Design criteria based upon present 3-A sanitary standards and 
accepted practices.

Customized process engineering solutions for dairy, juice, fluid 
egg products and more.

Design and fabrication of:
• Hold Tubes
• Balance Tanks
• Hot Water Systems

Insulated and/or shrouded assemblies available on request.

Engineering services available for clean-in-place integration and 
pre-fabricated modular systems.

Process automation and control systems compliant with current 
3-A and/or pasteurization milk ordinance standards and
acceptable practices.

Designs to accommodate heat transfer via:
• Plate and Frame
• Triple Tube
• Direct Steam Injection
• Batch Pasteurization

A&B Process Systems conforms to the following standard: The Design, Fabrication, Automation and Installation of Stainless Steel

Direct Steam Injection HTST Secondary Starter HTST

https://www.facebook.com/ABProcessSystems
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/98142
https://www.jbtc.com/foodtech/products-and-solutions/brands/a-and-b-process-systems/
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

