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Overpressure Water Spray Retort
Direct Steam Retort

Dual Mode Retort
Rotary Food Retort
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“Sterilize All Food Pa kaes E

Type of “PR” Retort

- Direct Stream Retort
InSovzIRFoluUTFTounlagasy

- Overpressure Water Spray Retort
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- Overpressure Water Spray and
Direct Steam (Dual Mode) Retort
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- “PR” Retort and designed to sterilize food in con-
tainers to destroy harmful bacteria. They are manu-
factured in 4 standard sizes to accept all various
type of containers such as aluminum, pouches, glass
bottles, plastic or aluminum containers and so on.
- Customers’ demand is satisfied with a range of ca-
pacity from 2 baskets to 8 baskets, single or double
doors design with slip - way lock and sensor device
to obstruct process working in case of incomplete
door closing.

- All “PR” Retort including vessels, work pipes and
valves are fabricated in stainless steel in compliance
with GMP standard and fully equipped with water
level control, circulation alarm, warning alarm for
process deviation, and temperature and pressure
control.

- Our design and fabrication of semi and fully auto-
matic retorts are in compliance with HACCP & GMP.
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- Overpressure Water Spray Retorts are designed

to sterilize food and drinks in various kinds of

containers such as aluminum pouches, glass
bottles, plastic or aluminium containers and so on.

- InSovnFodla Overpressure Water Spray
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- The continuous spraying of water through

position of spray pattern, with direct steam injected to gives
better constant and homogeneous temperature distribution and
heat transfer to cover on every inch of products.

- The optimum heat distribution +0.5 °C accu
+0.05 BARS

- The heat exchanger for cooling provides

quality and no contamination of prod ucts by separating product

contact water from cooling water.
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- Direct steam retorts are designed to sterilize food
under injected steam. The containers which could
be used for this retort type are the rigid containers
such as cans.

- The cost of production is really low.

- The working system is easy to operate.
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a series of spray nozzles, located of the optimum

rate pressure control

the optimum water




- Overpressure Water Spray and Direct Steam
(Dual Mode) Retorts can be operated in
2 systems: Water Spray System and Direct Steam
System.

- Overpressure Water Spray and Direct Steam
(Dual Mode) Retorts can be used with all various
kinds of containers such as aluminum pouches,
glass bottles, plastic or aluminum containers and
SO on.
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- Process cycle is automatically control by Central
Host PC

- Process status including the data of water level,
circulation rate, time temperature, pressure and
alarm are monitor and collected for historical
record and reference.

- Temperature and overpressure are independently
control and recorded by circular chart recorder.

- The profiles and collected in the program could
be selected to suit each kind of product and
even additionally adjusted or corrected the
details of each profile.
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3n Wa1s wa inA 91Na (PR FOOD TECH CO., Ltd.)
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Tel : 034 - 986678-9 Fax : 034 - 986679
Mobile : 089-746-1000, 087-468-5555
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Website : www.prfoodtech.com

Email : info@prfoodtech.com
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