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Standard Block Melt Systems

Block Melt Systems are frequently used in the food, dairy, ( Standard Block Melt Tank Performance Curves - Butter h
confectionery, pharmaceutical and cosmetic industries to melt

butter, lard, chocolate, waxes, gums and other solid products pEEmn= —
and retain them in a liquid state. g =]
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Our Block Melt System includes a melt tank, heating unit and Lo . - —

control panel. The tank has heated melt grate(s) and dimple B A

heat transfer surface on the tank sidewall and bottom. The g

(20) Block and (40) block melt tanks also include agitators. T // ~
Agitation provides product movement to avoid overheating, /5 is
eliminate cold spots and the turbulence provided by the Nes
agitator enhances heat transfer efficiency and ensures e e et Tt e et
that solids falling through the grate are fully melted. Our Time in Minutes

rectangular tank design maximizes grate efficiency and —a =k —lmoy

. . . Note: performance curves are calculated using typical butter properties and 168 °F hot water heating.

eliminates the need for baffles in the agitated tank models. L Actual resuits may vary and this is not a guarantee of performance. )

BLOCK CAPACITY WORKING VOLUME NUMBER OF MELT GRATES AGITATION B aIneE SKID

6 60 Gallons 1 None 48" W x 96" Lx 104" H

20 210 Gallons 2 (1) Turbine Agitator 84" W x 144" Lx 104" H

40 1000 Gallons 4 (2) Turbine Agitators 84" W x 230" L x 104" H

Note: Block capacity is based upon the size of a standard 55# block of butter (11.6" W x 15.6” L x 10" H)
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Standard Features

= Material of construction — 316L stainless steel

= Material finish - #4 (30 Ra max) interior and exterior finish

= Large access openings for loading products in block form
onto the melt grates

= Hinged doors with lift assist

= Tank uses hot water circulation for constant hold
temperature

= Temperature probe on the tank for product temperature
monitoring

= Separate controls for melting grate and tank heating jacket

= Temperature control valves to maintain set heat points to
avoid overheating or burning

Programed safety interlocks for low level product warnings

20 Operator buildable recipes allow recipe naming and

product temperature selection

Minimal utility hook-ups

- Steam utility service (80 PSIG) with condensate return,
or electric (480V 3 phase power) with NEMA 4
enclosure, for heating

- Makeup water connection (60 PSI potable/city water)

Additional Features on the (20) and (40) block models:

- Turbine agitation

- (1) CIP spray ball double stacked assembly per grate

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.
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Smarter.

Made Simpler.

PRoCARE

JBT LIQUID FOODS

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

OUR BRANDS

s Process Systems

s oo s o AV U R E

FranRica" freshin

XVISION

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 Magq,

e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, S&o 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 7660
Phone: +27 21 982 1130

Fax: +27 21 982 1136

JBT Food & Dairy Systems SARL
La Frégate - Batiment B

1901 Avenue Jacques Cartier
44800 Saint Herblain

France

Phone: +33 02 3762 5700

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

ltaly

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

JBT - Avure High-Pressure Processing (HPP)
1830 Airport Exchange Blvd, Suite 160

Erlanger, KY 41018

USA

Phone: +1.614.255.6633
Avure-HPP-Foods.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: +562 222 329 4903

Europe

JBT Food & Dairy Systems
Deccaweg 32

1042 AD Amsterdam

The Netherlands

Phone: +31 20 634 8911
Fax: +31 20 636 9754

John Bean Technologies NV
Breedstraat 3

9100 Sint-Niklaas

Belgium

Phone: +32 3780 1211
Fax: +32 3 777 7955

John Bean Technologies Spain, SL.U.
Autovia A-2, km 34,400

28805 Alcala de Henares

Madrid, Spain

Phone: +34 91 304 0045

Fax: +34 91 327 5003

John Bean Technologies Corporation
6430 Shiloh Road East

Suite C

Alpharetta, GA 30005

USA

Phone: +1 800 653 0304

Asia Pacific

John Bean Technologies (Thailand) Ltd.

No. 169/26 Serm-Mit Tower 16th Floor
Room no. 1602-3 Sukhumvit 21 Road
Klongtoey Nua Sub-district, Wattana District
Bangkok 10110 Thailand

Phone: +66 2 257 4000

Fax: +66 2 261 4099
infoasia-jbtfoodtech@jbtc.com

We're with you, right down the line.”

A&B Process Systems Corporation
212700 Stainless Ave.

Stratford, WI 54484

USA

Phone: +1 715 687 4332

Fax: +1 716 687 3225
abprocess@jbtc.com

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 1599
infoasia-jbtfoodtech@jbtc.com
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https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
http://www.jbtfoodtech.com/
http://www.youtube.com/c/JBTLiquidFoods
https://jbtliquidfoods.com/

