
TUNA PROCESSING

Tuna Processing simulating capabilities
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For the Tuna Processing 
System JBT provides a full 
range of services with the 
process lab. of Parma (Italy) 
as well as the laboratories of 
Madera (California) and  
Sint Niklaas (Belgium).

The new Laboratory enables product trials with the appropriate 
equipment using customer supplied raw material and our 
specialists to provide advanced technical assistance for 
customers in development, analyses and training on 
equipments start up and maintenance. 

We can provide consulting services for a HACCP plan applied 
on a JBT processing line or individual equipment, but also plans 
and procedures to improve quality assurance in actual 
production. Our experts can assist you with feasibility studies 
on new products and processes to be included in your 
processing line.

Tuna processing simulating capabilities:
•	 Thawing process: JBT can study the thaw of raw tuna and 

tuna loins to minimize drip loss, to improve the yield and to 
optimize tuna quality (reduce microbial contamination). 
Utilize ThawCAL™, a mathematical model, to optimize the 
process. 

•	 Cooking process: in the laboratory we have a vacuum cooker 
and cooler pilot machine that could be available for customer 
facilities. This small pilot plant has exactly the same 
instrumentation as the industrial ones, so we are able to 

JBT  Research & Technology Center

A pilot plant dedicated to 
serve our customers

duplicate the real situation. We can check the relation 
between cooking and yield. Also our food scientists can 
utilize TunaCAL, a mathematical model that can optimize the 
pre-cooking process and provide benefits in yield, 
consistency and quality of the tuna.

•	 Filling process: we can test the filling operation with the 
capability of preparing tuna tablets that reproduce the 
industrial situation using manual or industrial equipment.

•	 Oiling/brining process: we can simulate the vacuum filling 
with different media (oil, brine). Afterwards we can analyze 
the drain weight and connect it with the previous process.

•	 By-products recovery and reintegration.

Direct contact: laboratory.parma@jbtc.com
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ModeIing Tuna

Perfect heat transfer profiles through advanced 
mathematical modeling techniques.
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Tuna laboratory analyses include:
•	 Raw material and finished product analyses as a support to 

process development (moisture, protein, fat, NaCl, pH, 
histamine, drain weight, vacuum).

•	 Texture analysis: study tuna reologic transformation in 
different process phase.

•	 Real-time analyses of quality properties and equipment 
performance data collection.

•	 Determination of optimal analytical methods as a QA 
support in accordance to international standards.

•	 Performance evaluation of processing line with principal 
component analysis. As a result, we can identify the 
significative effects of the process variables and assist in 
performance improvements.

In-depth training programs can be scheduled on:

•	 Working principles

•	 Hands-on maintenance training

•	 Start-up and troubleshooting

•	 Critical Control points

•	 Thermal treatment principles

•	 CIP procedures

•	 Our years of experience, coupled with our extensive 
laboratory facilities, make us uniquely qualified to provide 
technical assistance to the food industry. Our 
knowledgeable food scientists have consulted on virtually all 
process-related issues.

•	 They conduct continuing programs for the development of 
new processing techniques and support food processors in 
their ongoing processing requirements. All services are 
provided strictly on a confidential basis. Laboratory of analyses 

Tuna cooking recipe

Vacuum cooker and cooler 
pilot machine
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Tuna filler working principle  
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We're with you, right down the line.™

hello@jbtc.com  |  jbtc.com

WE ARE YOUR SINGLE SOURCE FOR PROFITABLE PROCESSING SOLUTIONS

JBT is a leading provider of integrated food processing solutions. From single machines to complete processing lines, we enhance value 
and capture quality, nutrition and taste in food products. With a local presence on six continents, JBT can quickly provide our customers 
and partners in the food processing industry with the know-how, service, and support needed to succeed in today’s competitive marketplace. 

Europe
John Bean Technologies SpA
Via Mantova 63/A 
43122 Parma 
Italy 
Phone: +39 0521 908 411 
Fax: +39 0521 460 897

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

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

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

John Bean Technologies Corporation
2300 Industrial Avenue 
Madera CA 93639
USA
Phone: +1 559 661 3200 
Fax: +1 559 661 3156

John Bean Technologies Argentina SRL 
Uruguay 1525
San Miguel de Tucumán
T4000BAG Tucumán 
Argentina
Phone: +54 381 423 5322
Fax: +54 381 423 3799 

Asia Pacific
John Bean Technologies (Kunshan) Co., Ltd
No. 298 Shansong Road, Yushan Tow, 
Kunshan City, Jiangsu Province 
PRC 215300 China 
Phone: +86 512 3663 0500
Fax: +86 512 3663 0550

John Bean Technologies Foodtech Spain S.L.  
Autovía A-2, Km 34,400 - Edificio 1 y 3
28805 Alcala de Henares 
Madrid, Spain
Phone: +34 91 304 0045
Fax: +34 91 327 5003

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

JBT Food & Dairy Systems
Deccaweg 32
1042 AD Amsterdam
The Netherlands
Phone: +31 20 634 8911
Fax: +31 20 636 9754

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
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J B T  L I Q U I D  F O O D S

OUR BRANDS

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/

