
jbtc.comFRU IT AND VEGETABLE PROCESSING

READYGo™ EXTRACTION 

Flexible skid system to produce fresh fruit 
purée, cloudy juices and smoothies
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JBT  READYGo™ EXTRACTION

Summary
The line is designed to receive up to 6 t/h of 
sound and ripe, destalked, sorted and 
washed (no foreign objects) fruits or 
vegetables.

The line can process a wide range of 
products, with or without stone according to 
the line configuration, to produce 
continuously single strength cloudy juice, 
smoothies or puree with enzymes inactivated.

The solution is studied to work in two possible 
process configurations, hot or cold extraction, 
in order to maintain high process flexibility. 

The fresh and high quality output can be 
frozen, aseptically packed or HPP treated.

Features
• Fast enzymatic inactivation 

• Short transfer time between fruit breaking 
and thermal treatment

• Small product tank volumes to get the 
shortest residence time

• Process configuration selectable by divert 
plate 

• Skid configuration with possibility to add 
modules/optional

• Stones and pomace are conveyed to waste 
screw conveyors placed alongside the skid

• Automatic set up of the heating 
temperature

• Predisposition for automatic CIP 
connection. The system automatically 
heats and recirculates the CIP solution 
inside the product circuit.

• Simple utility requirements: air, water, 
steam and power

• Preassembled and engineered solution: 
limited assembly and installation required 
on field

• Stainless steel frame

Advantages
• High process flexibility: Hot/cold extraction 

selectable by divert plate
• Wide range of product applications 

incorporating modules/optionals
• Pre-engineered and pre-assembled 

solution: “plug and play” solution
• Low product oxidation: minimum transfer 

time between fruit breaking and thermal 
treatment 

• Reduced installation cost due to pre-
assembled solution with limited footprint 
and simple utility requirements

• Quick product change over
• On a skid, small footprint and easy to 

transport
• Easy to integrate in an existing line with 

existing equipment
• Easy to use automation
• Ground level configuration for easier 

maintenance and higher safety

Hammer Mill

Enzymatic Inactivator

Refiner

Destoner

Silverbeet puree

Cabbage puree

Cloudy juice application

Cloudy juice application
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JBT READYGo™ EXTRACTION
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Process and Fruit Flow

Apple 
Pear

Peach 
Apricot  
Plum

Mango Guava Banana Carrot Berry*** 

Elevator Optional Optional Optional Optional Optional Optional Optional

Destoner              

Hammer Mill              

Hot/Cold Extraction              

Enzymatic Inactivator Hot - Cold 
break

Hot - Cold 
break

Hot - Cold 
break

Hot - Cold 
break

 Hot - Cold 
break

Hot - Cold 
break

Hot - Cold 
break

Stone Cleaner   Optional Optional        

Ascorbic Acid Dosing Tank *     Optional Optional   Optional Optional

Citric Acid Dosing Tank ** Optional Optional Optional Optional Optional  Optional Optional

Nytrogen Injection Optional Optional         Optional

Legend:
* Ascorbic acid: browning  prevention ** Citric acid: pH standardization *** Fresh or IQF Fruit

Optional = only suggested = necessary steps

Approximate Specification: 

Destoner Enzymatic Inactivator RefinerHammer Mill

The line is designed to receive up to 6 t/h 
of sound and ripe, destalked, sorted and 
washed fruits or vegetables.



We're with you, right down the line.™

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

Asia Pacific
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

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 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 (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

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

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

hello@jbtc.com  |  jbtc.com

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
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https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
https://www.jbtc.com/foodtech
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

