
SECON DARY PROCESSI NG

A&B PROCESS SYSTEMS

jbtc.com

Overview 
With (3) flow rates and up to (4) tanks per flow rate, for a total of (12) models to choose from, there is sure to be a model 
that meets the demands of your cleaning applications. Each model is frame mounted and is designed to fit within standard 
(domestic or international) trailers so transportation to your facility and installation at your facility is streamlined and efficient.  

The A&B Process System family of standard Clean-In-Place 
(CIP) Skids is designed to fit your needs.

Standard Features
• Skid-mounted, compact design
• Hygienic centrifugal pumps, single seat valves, and shell 

and tube heat exchangers
• Instrumentation
• Steam heating to accommodate  up to 180F discharge 

temperatures
• Connection ports for chemical addition
• Easy valve and component access for maintenance and 

replacement
• Manway accessible tanks

• 304L SS Tanks with 304L or 316L SS sanitary tubing

• Latest PLC/HMI technology (Allen Bradley 5069 
CompactLogix)

• Standard wash recipe included 

• User configurable wash recipes

• Up to 8 interlock inputs/outputs

• Standard documentation package

READYGo™ CIP



We're with you, right down the line.™

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

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

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

John Bean Technologies SpA
Via Mantova 63/A 
43122 Parma 
Italy 
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: +52 222 329 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 3 780 1211 
Fax: +32 3 777 7955

John Bean Technologies Spain, S.L.U.
Autovia A-2, km 34,400
28805 Alcalá 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. 2525 FYI Center Building 2, 9th Floor
Unit No. 2/901-2/903, Rama IV Road
Klongtoei, Bangkok 10110
Thailand
Phone: +66 (0) 2257 4000
infoasia-jbtfoodtech@jbtc.com

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

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

abprocess@jbtc.com  |  jbtc.com

A&B Process Systems conforms to the following standard: The Design, Fabrication, Automation and Installation of Stainless Steel

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.

J BT D IVE R S I FI E D FOOD & H EALTH

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

OU R B RAN D S

Benefits
• Lower upfront capital investment
• Maintain consistent product quality with proven and

repeatable cleaning cycles
• Accurate instrumentation for precise monitoring of system

performance

• In-line heating when required based on cycle needs
• Pre-Insulated heat exchanger and applicable steam and

condensate lines to ensure safety and heat conservation
• Cleaning solution temperatures can be monitored and

maintained throughout the cleaning cycle

Technical Data

LOW FLOW MEDIUM FLOW HIGH FLOW

Flow Rates 68 to 125gpm @ 60psig 101 to 200gpm @ 60psig 181 to 300gpm @ 60psig

Tank Size 200 gallon 290 gallon 500 gallon

No. of Tanks 1 to 4 1 to 4 1 to 4

CIP Supply 2.5” Tri-clamp 3” Tri-clamp 4” Tri-clamp

CIP Return 2.5” Tri-clamp 3” Tri-clamp 4” Tri-clamp

Plant Steam 2” flange, 1,800lb/hr @ 80psig 2.5” flange, 2,800lb/hr @ 80psig 3” flange, 4,200lb/hr @ 80psig 

Plant Condensate 1.5” flange 2” flange 2” flange

Water Supply 2” Tri-clamp 2” Tri-clamp 2” Tri-clamp

Instrument Air Supply ½” bulkhead, @ 90psig ½” bulkhead, @ 90psig ½” bulkhead, @ 90psig

Power Supply 19FLA 480VAC/3Ph/60Hz 27FLA 480VAC/3Ph/60Hz 34FLA 480VAC/3Ph/60Hz
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https://www.facebook.com/ABProcessSystems
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/98142
https://www.jbtc.com/foodtech/products-and-solutions/brands/a-and-b-process-systems/
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

