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Liquid Foods



A heritage of 
invention

JBT Corporation, founded in 2008 and formerly FMC Technologies, has a 
heritage of invention and industry firsts that dates to the founding of the Bean 
Spray Pump Company in 1884. Below are just a few of our achievements over 
the years:

Today: JBT, through our Liquid Foods business unit, is a market leader that designs, 
manufactures, tests and services technically sophisticated systems and products 
for a diverse, global customer base. 

1884 John Bean invents the continuous spray 
pump, Bean Pump Company founded

1928 Bean Pump Company acquires Anderson 
Barngrover, maker of rotary sterilizers, 
fillers and other fruit processing 
equipment

1930 First high volume, mechanical citrus juice 
extractor developed

1945 FMC invests in and eventually acquires 
all of IMC, a consortium including the 
Continental Can Company in St. Niklaas 
Belgium

1968 FranRica™ aseptic sterilizer flash 
cooler designed to provide high volume 
capabilities to tomato processors

1969 Licensed and began production of 
Thermally Accelerated Short Time 
Evaporator (T.A.S.T.E.) in Europe, Middle 
East and Asia.

1982 Commercialized the bulk aseptic tank 
farm process for the storage of not-from-
concentrate citrus juices

1983 Developed first centralized and automated 
citrus juice processing facility

1990 Fresh’n Squeeze® Multi-Fruit Juicer line 
of point-of-sale extractors first hits the 
market

1993 Aseptic sterilizers and fillers developed 
for the safe and reliable bulk packaging of 
high and low acid food products

2004 Model 593, the next generation of citrus 
juice extraction technology, introduced to 
the market

2008 FMC food processing and air 
transportation businesses spun off to form 
JBT Corporation

2009 READYGo™ family of skid-mounted 
systems first introduced

2012 JBT acquires Molenaar Rotary Product 
Line and merges into South African 
operation

2014 JBT acquires ICS Solutions from Stork 
Food & Dairy Systems

2015 JBT acquires Food & Dairy Systems from Stork.
 JBT acquires A&B Process Systems
2017 JBT acquires AVURE Technologies.
 JBT acquires PLF International.
2018 JBT acquires FTNON.
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Liquid Foods cultivates presence to build 
relationships
As a company, our focus goes beyond sales. We build long-term relationships, continuously 
expanding our global network, investing in new technologies and leveraging our industry 
leadership for customer growth and success.

Building Long-term Relationships 

As we grow with our customers, our journey together only 
begins with the equipment we build and install. Our emphasis is 
on delivering real, long-term value by focusing on a customer’s 
business and translating it into solutions. We’re helping our 
partners operate more efficiently and cost effectively for 
improved productivity and competitiveness-because we know that 
contributing to our customers’ long-term success is critical to our 
own.

Your business earnings and profits are directly related to how 
much you can produce in a given time period, which in turn 
depends on the performance, reliability and availability of your 
equipment. This requires each machine to be regularly serviced 
and optimized.

The JBT PRoCARE service agreement offers scheduled 
preventive inspections and maintenance of your equipment, 
minimizing unexpected costs. A PRoCARE service agreement is 
designed to give you a predictable monthly cost, based on actual 
equipment use, and simple administration. PRoCARE offers 
peace of mind with optimum performance from your equipment 
throughout its working life.

Global Presence

Liquid Foods has a strong presence worldwide, with operations 
or offices in more than 15 countries. Our global R&D, sourcing, 
manufacturing, sales and service network provides highly 
responsive, cost-effective support for customers seeking to grow. 
We are continuing to build upon JBT's presence in key regions, 
particularly in emerging markets such as Asia.

Technology Presence

Liquid Foods is the technology leader in virtually every one of 
its businesses, from sterilization to fruit processing. With five 
technology centers worldwide, we are constantly looking for 
opportunities to leverage and apply this leadership in ways   that 
benefit our customers, including partnering to help perfect their 
own new products and processes. We continue to make R&D 
a top investment priority to maintain technology and process 
innovation-critical, defining strengths for Liquid Foods over the 
long term.

Industry Presence

Across the food processing industries, we are a global leader 
serving international leaders. Name a leading juice or fruit 
processing company, chances are, that company or its suppliers 
are longtime customers. As a partner to industry leaders, Liquid 
Foods has developed an incredibly deep and broad base of 
knowledge, expertise and experience that benefits all customers, 
including smaller, regional companies.



JBT develops and delivers innovative beverage and food processing 
solutions to multi-national and regional food processors.

KEY PRODUCT BRANDS:

• FranRica™ line of point-of-sale juicers
• Fresh’n Squeeze® line of point-of-sale juicers
• READYGo™ skid-mounted processing and 

clean-up systems

Citrus Processing

JBT is the world’s leading supplier of solutions to the global citrus processing industry. Our 
equipment, including extraction, finishing, heat exchange, blending, and evaporation products, 
consistently delivers citrus processors superior results for their juice and ingredient processing 
needs. 

In addition to industrial citrus juice processing, JBT also produces Fresh’n Squeeze point-of-sale juicers for 
smaller volumes and more retail-like applications.

Tomato Processing

JBT tomato processing systems are capable of handling all kinds of tomatoes in order to process peeled products (whole and diced), 
paste, concentrates and ketchup. JBT’s technology has been developed to meet the demands of today’s tomato processors to improve 
overall operating efficiencies, minimize downtime, and reduce capital investment.

Temperate Fruit Processing

Apples, pears, peaches are all efficiently processed using JBT processing solutions From preparation to preservation, conveying and 
packaging, our comprehensive range of technologies captures the freshness, taste, texture, appearance and nutritional value of fresh and 
processed fruit and vegetable products.

Tropical Fruit Processing

Mangoes, bananas, pineapples and other tropical fruits can be converted to purees, concentrates, nectars or single-strength juice 
depending upon the end-market requirements. From extraction to evaporation to aseptic processing, JBT has a tropical fruit solution for 
the market.



Fruit and Vegetable Processing
Fruit Preparation and Handling: JBT offers equipment to receive, wash, size, elevate and convey all types of fruits upon arrival at the 
processing facility. Our fruit handling solutions help ensure that fruits and vegetables are efficiently and gently prepared for maximum 
yield and quality.

Extraction: Our whole fruit Citrus Extractor, designated as an American Society of Mechanical Engineering 
Historical Landmark, is the heart of any citrus processing system. It instantaneously separates juice, pulp, oil, 
and peel fractions within the same machine. The FTE juice extractor, using centrifugal force to separate liquid 
and solid phases, is designed to process non-citrus fruits, vegetables, and other products. We are the world 
leading leader of best juices for the food service industry.

Finishing: The JBT “Family of Finishers” handles the full range of juice finishing (separating juice from pomace), oil finishing (separating 
fruit from the oil and water emulsion) and recovery of water extracted secondary solids (WESOS) applications. Our finishing technologies 
– from paddle to screw to hybrid models – enable our customers to efficiently separate liquid and solid phases in their fruit and vegetable 
processing lines.

Aseptic Processing: JBT’s core aseptic capabilities include sterilization systems, deaeration systems, 
deoilers, bag-in-drum and bin fillers, bulk storage fillers, bulk storage systems, juice blending and 
flavor addition, and tanker loading systems. The global tomato processing market extensively uses our 
FranRica flash coolers and aseptic processing solutions. JBT’s aseptic processing technology provides 
superior product quality such as enhanced organoleptic properties, color, consistency and flavor.

Evaporation: Under license from the inventor, JBT Thermally Accelerated Short Time Evaporators 
(T.A.S.T.E.) can be found in a number of citrus, temperate, and tropical fruit processors all across the 
globe. This single-pass evaporator is the industry standard for producing concentrated citrus juices. 
Additionally, JBT can offer forced circulation evaporators as well as hybrid evaporators to enable the 
concentration of tomato products.

Bulk Filling and Packaging: JBT has an aseptic filler for both and high volume applications or a 
combination sterilizer and aseptic filler for smaller volumes. For larger, stand-alone aseptic filling 
requirements, JBT offers both the CLASSIC and IMPERIAL model fillers to meet various capacity and 
spout preferences, capable of filling sterile products from clear juices to products with large particulates 
into drums, bins or tankers. The MEDALLION filler for low acid products is JBT’s latest introduction to 
the market. Decades of experience in the filling of food products allows JBT to provide various filling 
options for the final product using our unique Unifiller technology. From multi-shot filling, where juice 
and pulp are added in separate stages during the filling process, to single-shot filling, where juice and 
pulp are added to the final product container in one-step, JBT has a filling solution to fit every juice and 
beverage preference.

Ingredients Recovery: JBT provides many solutions to recover pulp, particulates, cold pressed 
essential oils, secondary juice solids, chemical fractions, and peel products. Our READYGo 
d-LIMONENE system is just one of the latest products introduced to the market.

Mixing and Blending: For both ingredients and semi-finished products, JBT manufactures equipment 
to make the following final products into jars, cans, other containers: tomato based sauce with and 
without diced vegetables, fruit Juice with and without fruit pieces, ketchup, baby food, jam, smoothies, 
low acid soups, Ready Meals. JBT also manufactures hot or aseptic fillers for Food Reconstitution 
lines: Mixing Tanks, Pre-heaters, Deaerators, Homogenizers, Pasteurizer, Coolers.
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Preservation Solutions

Market applications & container types

• Soups, ready meals, pastas, seafood, canned vegetables & fruit, canned meat, rice based foods
• Evaporated milk & cream
• Baby food
• Marmelades, honey & spreads, sauces & dressings
• Non-carbonated beverages, juices, nutritional drinks
• Infant formula, milk powder, instant coffee, sports drink powder

JBT Research and Technology Centers 

RTC’s in Europe, Asia and the Americas provide a broad range of added-value services to improve processing and packaging techniques. 
JBT has the staff, equipment and experience to perform the required thermal process studies (heat penetration, temperature distribution and 
process validation), filling and seaming tests in our pilot facility or right in your own plant.

You can rely on JBT to help you make the right choice as regards the most suitable method of 
processing for your market.

Filling  |  Closing  |  Sterilization
More than 50% of the world’s shelf-stable foods are filled, seamed or sterilized 
on JBT equipment. With thousands of lines in operation worldwide, JBT is the 
world’s leading supplier of integrated processing solutions for metal, glass and 
plastic containers. 
JBT equipment captures the quality, nutrition and taste of your product at the 
lowest cost of ownership.

Can Glass Jar Plastic & glass bottle Cup Pouch Tetra Recart

Fillers    

Closers   

Batch Retorts      

Rotary Pressure
Sterilizers 

Hydromatic Sterilizers     



Fillers 

JBT fillers handle metal, glass or plastic containers and are suitable to fill a broad range of 
products, from liquid to highly viscous with or without particles. JBT offers an extended range of 
filling principles: volumetric, granular, vacuum, weight, level and flow; adapted to specific product 
requirements.
The heavy-duty and precise construction of the JBT fillers ensures industry-leading fill accuracy at 
high line speeds. JBT fillers are acclaimed for excellence in hygienic design and CIP ability without 
disassembly.

Closers

Over the years, JBT has built a wealth of closing expertise in innovative, cost-effective closing 
solutions for metal, glass and plastic containers (aerosols, powders, beverages and other food 
and non-food applications). JBT closers meet the industry’s needs for lower maintenance, higher 
up time, easy cleanability, faster can format change-over, reliable performance, and enhanced 
operator comfort and safety.

In-Container Sterilization

Automated Batch Retort Systems

All JBT static or agitating retorts are standard equipped with Steam Water Spray™. This retort 
process is an efficient, fast and homogeneous sterilization process with air overpressure, providing 
maximum product safety and container flexibility, yet saving water, water treatment chemicals and 
energy in a clean processing environment. 
In Multi-Process execution JBT retorts offer the choice between Steam Water Spray, full water 
immersion and partial water immersion processing, so that each package can be consistently 
processed in optimal thermal conditions.

Continuous Rotary Pressure Sterilizer

Since1921, more than 7,500 JBT Continuous Rotary Pressure Sterilizers have been placed into 
production around the world and are processing over half the world’s canned foods. Year-by-year 
JBT has advanced the rotary sterilizer technology to offer high, consistent product quality at the 
lowest cost per unit produced. Today’s rotary pressure sterilizer technology allows processors to 
handle traditional and modern, stackable, lightweight and easy open-end cans. There simply is no 
better way to sterilize high volumes of convection type foods in cylindrical metal containers.

Continuous Hydrostatic Sterilizer - JBT Hydromatic®

The JBT Hydromatic is ideal for processing products that require long cook and cool times, 
high throughputs and little or no agitation. Our Hydromatic stands out by its safe and consistent 
processing. With its high capacity and very low production costs it can, in the safest possible way, 
give added shelf life to a wide variety of packaged products.

Powder Processing Systems

PLF’s range of vacuum powder filling 
equipment is built to meet the stringent quality 
requirements of the food, beverage, cosmetics 
and pharmaceutical industries. The augerless filling principle results in gentlest product handling 
and minimum product breakdown.



Sterilization, Aseptic Filling and Closing
Blow molding Processing Filling

The Food & Dairy Systems technology includes 1,000 UHT processors, 200 blow molding machines, 150 rotary weight fillers, 60 linear 
aseptic and semi-aseptic fillers and hundreds of continuous sterilizers.

Dairy Processing and Packaging Solutions

JBT BottleTec™ (Extrusion Blow-Molder)

The JBT BottleTec extrusion blow-molder produces bottles in every possible shape. The molds 
are easily changed to accommodate a different container design. Innovative bottle designs can 
make your product stand out and your brand stronger, while oxygen and UV blocking layers 
protect the contents to maintain product quality. Capacity: up to 7,500 bottles per hour (also for 
closed aseptic bottles).

The UHT specialist with 50 years of experience
JBT Sterideal® Coil is the perfect system for preserving a wide variety of products

Dairy:
Milk, milk drinks, yoghurt, milkshakes, cream, coffee cream, custards, pudding.

Juices and fruit drinks:
Juices, nectar, products with pieces of fruit and fibers, tomato juice, tomato puree.

Food products:
Sauces (including highly viscous sauces with large particles), soups, baby nutrition, soy products.

Special products:
Medical food products, nutraceuticals, drinks.

JBT Sterideal® Coil

For UHT processing: for standard applications, we offer the indirect Sterideal system. This 
tubular in-flow processor is used for pasteurizing and sterilizing dairy products, fruit juices, 
sauces and other liquid food products. The indirect process with its unique helical configuration 
of the concentric tubes ensures an effective thermal regime combined with efficient heat 
recovery. This saves energy costs and optimizes the taste and shelf life of your products. A 
typical process temperature is 140°C. Sterideal units can also process highly viscous products 
and products with particles. 
Capacity: 2,500 to 30,000 liters per hour. 

JBT SteriTwin-Coil™

For special applications, requiring an even higher process temperature, we recommend the 
SteriTwin-Coil. The SteriTwin-Coil offers the benefits of a dual system, both direct and indirect, 
as well as the ability to use the indirect stand alone. The SteriTwin-Coil can process a wide 
range of products, using direct or indirect heating for greater flexibility. Capacity: 8,500 to 
24,000 liters per hour.



Steritank

Compatible with any type of filler: carton, cups, pouches, bottles, cans and your filler.

Rotary Fillers Systems

These fillers are equipped with an effective CIP system and a conditioned filling space. They 
are available in a standard, high hygienic or ultra-clean version. All these fillers use an extremely 
accurate, non-contact weight filling system to minimize product giveaway. They can be combined 
with a bottle rinsing unit and a capper/sealer to form a monoblock machine. Your benefits: a 
reduced footprint and a higher reliability. Capacity: up to 30,000 PE or PET bottles per hour.

• Weight Fillers

Preci Fill™ - Designed for a broad range of products, eliminating give-away in combination 
with a low Total Cost of Ownership.

High Hygienic Dairy Fill™ - This execution features a Hepa filter to provide the filling section 
with a constant supply of sterile air.

Ultra Clean filler™ - The design for Extended Shelf Life (ESL) products features an extra 
small filling zone to minimize the risk of contamination and drainable surfaces. The air system 
has additional features that maintain a constant down flow to prevent unfiltered ambient air 
from entering.

Ultra Clean filler II™ - All our filling and ESL know-how has been fed into the design of this 
new high-speed weight filler. The airflow is further increased to cope with the turbulence 
occurring when processing large containers at high speed. All doors are hermetically sealed 
and a wastewater draining facility enables dry-floor operation.

• Level Fillers

Gravity Filler - JBT’s durable design of vacuum fillers has automatic filling level adjustment 
and quick-change parts, meaning that changeover’s can be completed at record speed. The 
new filling valves enable faster filling and improved cleanability. A neck support system makes 
processing ultra-lightweight bottles possible. The product flows into bottles just by gravity without vacuum, meaning that low viscous 
products can be filled into ultra-lightweight bottles without risk of deformation.

Low-Vacuum Filler - Compared to the gravity filler, this execution uses vacuum assisted gravity for the product to flow into the bottle. 
This enables 100% drip-free filling of low-viscous products.

High-Vacuum Filler - The product flow into the bottle is supported by a high vacuum. This makes it suitable for 100% drip-free filling 
of medium and high-viscous products. The design includes two vacuum chambers.

AsepTec® - Linear Filler

AsepTec is an advanced linear filler which offers great flexibility within a small footprint. The small aseptic area and a patented air- 
handling system give perfect control over the conditions during bottle preparation and filling. A key advantage is the unmatched aseptic 
performance. Other features include low energy consumption and the possibility to change between different container shapes and sizes 
and even products without interrupting the packaging process for a sterilization cycle. The advanced user-friendly control system with 
touch screen HMI has automated programs for production, cleaning and sterilization. Full records are kept of the complete process and 
production history of every bottle that leaves the filler. Capacity: up to 30,000 bottles per hour.

Our AsepTec® filler is suitable for a wide range of products and processes

• Products containing fibers or particulates
• High and low viscosity products
• Optional: products with soft particulates up to 12 mm ø
• ESL++ or Full-Aseptic process for Low-acid products

Produces 

HDPE, PP, PET bottles, aseptic screwcup, seal



Research and Technology Center - helping to develop your product

JBT has a Research and Technology Center in the Netherlands where you can aseptically fill your products on a semi-industrial scale using the 
wide range of equipment, including in-container sterilizers, UHT processing units, blow molders and a range of (aseptic and non-aseptic) filling 
machines available. 

Our experienced engineers and technicians will help you to optimize your operations. At the RTC you can produce test samples, conduct a 
taste panel survey and optimize formulas.

Complete aseptic performance for all products

Unique air management system

The combination of a very small aseptic zone and the special air distribution system is the most important innovation in the AsepTec filler. The 
principle is based on a unique combination of overpressure and downward flow force. The aseptic zone’s overpressure prevents non-sterile 
air from penetrating the aseptic zone. The laminar down flow keeps the area sterile and carries off possible contamination. This is quite 
different from cross air flow systems where air passes many bottles before leaving the system. The filler’s air management system prevents 
recontamination of the bottles without the need to create an active environment in the entire machine.

Effective decontamination

AsepTec fillers use hydrogen peroxide to decontaminate the bottles. The precisely engineered system ensures effective sterilization with 
a minimum peroxide consumption, while meeting the most stringent requirements as to residual peroxide level. The fillers can process 
open bottles, which need to be sterilized internally and around the neck, and aseptically blown closed bottles, where only the neck is 
sterilized and then trimmed to open the bottle.

The art of filling

AsepTec fillers are based on flow meter technology for a high accuracy (and thus minimum give-away) and impressive reliability. The flow 
meters and valves are located outside the aseptic area to minimize the size of the area where sterility needs to be maintained. The filling 
process can be divided into two stages to combine high speed with high accuracy.

The filler nozzles are based on the proven JBT Dolphin design and can handle products containing fibers or small particles without 
dripping. Dedicated nozzles are available for products containing larger solids. This allows you to process a wide range of products with a 
single unit.

Options to suit your specific requirements:

• Nitrogen purge unit
A special execution of the AsepTec to comply with the FDA regulations for low-acid products, is also available.

• FDA execution
Fruit juices, vitamin-enriched dairy products (e.g. baby food), clinical and pharmaceutical products could all be affected by oxygen 
during filling and subsequent storage. After sterilization, the nitrogen purge unit eliminates oxygen from the container. The container is 
then filled with the product and receives a final purge to eliminate oxygen from the headspace/bottle cap. 

• Additional filling modules
An additional filling module can be added. Two-stage filling allows for an increased throughput capacity, while maintaining filling accuracy. 
Special filling modules are available for products containing large particulates. 

• Aseptic screw cap unit
A screw cap unit can replace the standard aluminum seal unit of the AsepTec. This unit includes a cap sterilization station.



Turn-key solutions for Advanced Process systems

Stainless Steel Process Vessels, Process Modules, Skidded Systems… and so much more.

A&B Process Systems is an industry leader in the design, fabrication, automation and installation of 
stainless steel process systems used in a variety of industries. From stainless steel process tanks and 
vessels, to process modules and skidded systems, we provide custom turnkey solutions that will help 
you meet or exceed your production goals. We specialize in stainless steel custom fabrication of both 
industrial and sanitary process systems

The knowledgeable A&B Process Systems team will work with you to design, manufacture and install the best process system for your unique 
application. Our manufacturing campus is home to an experienced group of process and mechanical engineers, ASME-certified stainless steel 
custom fabricators and fitters, process automation and electrical engineering specialists, and equipment installation and service managers who 
are ready to work with you to improve your processes. Our campus also includes our exclusive Factory Acceptance Testing Center with full- 
service testing capabilities to ensure that your equipment will perform to your expectations.

No challenge is too big, or too small, for A&B Process Systems. From concept to completion, we are committed to reducing downtime, and 
completing your project in budget and on time. We are your complete fabrication and process systems partner.

Building Solutions

HPP: Avure’s high pressure processing 
machines
Avure’s HPP food processing machines offer the highest output, lowest operating costs, and greatest reliability for food producers and 
manufacturers. More than 60% of the world’s HPP treated food is produced  by manufacturers and tollers using Avure HPP machines.

High Pressure Processing Makes Foods Delicious and Labels Clean

High-pressure pasteurization isn’t just for clean label fanatics anymore! Mainstream consumers demand it, too. It keeps these foods and 
beverages keeps safe and seals in freshness:

•  HPP juice and beverages
•  Meats
•  Guacamole and salsa
•  Ready-to-eat (RTE) meals
•  Fruits and vegetables
•  Seafood

Discover the world of high-pressure processing food applications.

Tolling Centers: Get started without capital investment.

Don’t need your own equipment yet? Consider Avure’s worldwide network of tollers, which offer all the benefits of Avure’s high pressure food 
processing equipment without the startup costs and long-term investment. It’s a great way to get your product to market quickly and efficiently.

Extreme food safety. Extreme pressure

Another day, another listeria headline – but not for brands using high-pressure processing. High-pressure processing protects consumers and 
companies by crushing dangerous foodborne pathogens that lead to illness, death and major recalls every year. Learn more about food safety 
with high-pressure processing.

Work with food science experts to refine your recipe

Led by Dr. Errol Raghubeer, Avure fields a team of world-class HPP food scientists at our lab and test kitchen near the Cincinnati airport. They’ll 
help perfect your recipes to enhance taste, texture, shelf life and food safety.

Extend shelf life

High pressure processing is a natural method of food pasteurization that uses pure cold water, and up to 87,000 psi (6,000 bar) to inactivate 
pathogens, and dramatically extend shelf life. No chemicals. No heat. No additives. Learn more about how high-pressure processing works.



We're with you, right down the line.™We're with you, right down the line.™

hello@jbtc.com  |  jbtc.com

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

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

OUR BRANDS
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WE ARE YOUR SINGLE SOURCE FOR PROFITABLE PROCESSING & PACKAGING 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. 

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

OUR BRANDS

North America
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

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

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 33391599

JBT Food & Dairy Systems SARL
La Frégate - Bâtiment B 
1901 Avenue Jacques Cartier
44800 Saint Herblain
France 
Phone: +33 02 3762 5700
Fax: +33 02 3742 8370

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

John Bean Technologies Corporation
400 Fairway Avenue
Lakeland, FL 33801
USA
Phone: +1 863 683 5411
Fax: +1 863 680 3672

John Bean Technologies Chile Ltda.
Tenderini 85, 31 Santiago
Region Metropolitana Santiago, Chile
Phone: +56 97 930 6913

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 3 780 1211 
Fax: +32 3 777 7955

John Bean Technologies Corporation
6430 Shiloh Road East
Suite C
Alpharetta, GA 30005
USA
Phone: +1 800 653 0304

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 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

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

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

Asia Pacific
John Bean Technologies (Thailand) Ltd.
No. 159/26 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

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/

