FlowStream

Aqua Flow I

Pasteurizers



Pasteurizers=99.9% Pathogen Reduction*

Unitherm’s continuous flow, stainless steel pasteurizers are specifically designed to bring your
product up to the appropriate bacteria-killing temperature of [75°F or above, as quickly as
possible. This can be achieved in 2 maximum of two minutes without undermining product color
or texture! In addition, this equipment is simple to operate, maintain and clean.

Aqua Flow Ii - Product throughput up.to 30,000 Ibs. per hour.

The graph below highlights results from an independent study on this equipment conducted at
Oklahoma State University:

Post-Package Pastsurization (Deli Loaf)
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FlowStream

The FlowStream is a continuous
flow pasteurization system with
multi-zone capacity
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*Verified by an independent study conducted by Oklahoma State University.
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