
 
Shell & Tube Pasteurizer 
Shell & Tube Pasteurizer 
Ideal for Ketchup Sauce 

 2 Exchangers – one for heating up water by steam ( indirect heating ) and one for heating 
up Ketchup by hot water 

 All contact parts made of S.S.316 
 The rest of body made of S.S.304 
 Indluding 48 or 56 piplines ( Dia . ¾ " ) for Ketchup warming up 
 4 pass Ketchup circulation 
 Equipped with steam valves ( 3x hand valve plus 1 pneumatic actuator valve and selnoid 

valve ) 
 Equipped with hot water circulation pump 2 inch 
 Equipped with steam by pass line 
 2 digital thermometers for controlling Ketchup and hot water temprature 
 Adjustable temprature of Ketchup sauce 
 Adjustable holding time of Ketchup at pre-set temprature 
 Available capacity : 1 , 2 and 4 tons per hour 

 
 


