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COMPREHENSIVE 
CLEANING SYSTEMS
For Frigoscandia GYRoCOMPACT® spirals



JBT Comprehensive cleaning systems for spiral freezers

Hygiene by Design

More than ever, food producers and processors have 
to be extremely vigilant about hygiene in their daily 
production. Today’s demands are not only tougher, 
they’re coming from everywhere. One false step and 
your company may be out of business. 

JBT can help to give you peace of mind by meeting 
these requirements. We start on the drawing board 
– what we call Hygiene by Design – creating the 
world’s most cleanable freezers. The Frigoscandia 
GYRoCOMPACT spiral freezer is built on the unique 
self-stacking FRIGoBELT® conveyor, which forms 
an enclosed, self-contained product zone, with no 
complex, dirt-trapping support structure required.

Moreover, we offer a range of cleaning solutions 
specifically designed for fast, thorough, economical 
cleaning of the product zone and/or entire freezer, 
as needed. 

Effecive Cleaning systems -
For your peace of mind

Standard or heavy-duty?

You can choose between standard or heavy-duty 
(which uses a more powerful pump) to match your  
basic product and production requirements. The 
heavy-duty models are specially recommended when 
freezing sticky products that leave food fragments on 
the belt (e.g. raw and cooked chicken or raw fish). 

Then you decide the scope of automation. Our sys-
tems are built upon each other for great flexibility. 
In other words, if you start with a solution with au-
tomated rinsing only, you can easily upgrade it to 
one that automatically meets the tough food safety 
requirements of the most demanding food products. 
Each system is easy to install and simple to operate.

Whatever system you choose, you’ll get:
• shorter cleaning time
• lower manpower requirements 
• lower water and chemical consumption 
• lower energy consumption
• lower maintenance requirements
• no need for complicated training 
• no recirculation of water (which poses risks and 

consumes more water and chemicals)
• consistent cleaning results
• peace of mind!

The Frigoscandia GYRoCOMPACT® spiral freezer - our state-of-the-art 

best-seller, designed for hygiene, food-safety and cost-efficiency



Effecive Cleaning systems -
For your peace of mind

JBT Comprehensive cleaning systems for spiral freezers

Belt Rinse

Belt CIP System

Basic CIP System

Extended CIP (Clean-In-Place) System

For most “standard duty” applications, the 
standard model of our Belt Rinse is 
sufficient. This convenient system of 
rinsing and drying the FRIGoBELT 
conveyor is suitable for freezers that are 

manually washed.
Since the belt dryer fan uses air from 
inside the freezer, no airborne debris from 
the plant floors and drains can contami-
nate the belt.

The Belt CIP System is an automatic low-
pressure cleaning system that includes 
foaming as well as all the features of the 
Belt Rinse System, e.g. rinsing and drying 
of the product zone. Belt foaming is an 
efficient way of keeping your product zone 
clean. The cleaning agent is distributed 
more evenly, it clings to the surface better 
for optimal cleaning action, and it’s easier 
to rinse off. The Belt CIP System 
thoroughly cleans the FRIGoBELT con-
veyor as it passes through the strategically 

placed nozzle that applies foam across the 
belt and onto the sidelinks. The Belt CIP 
System also thoroughly washes down the 
belt and sidelinks during the rinsing cycle.
Like the Belt Rinse, this system includes 
spray nozzles and a fan which is installed 
inside the freezer to prevent cross-con-
tamination, as well as minimizing noise and 
eliminating the need for additional drains. 
The Belt CIP System is automatically 
controlled by a PLC in the freezer control 
panel.

In combination with the Belt Rinse and 
Belt CIP Systems, the Basic CIP System is 
a complete wash system for the product 
zone and evaporator, including defrost-
ing the freezer. The unique low-pressure 
foaming system allows detergent to 
penetrate and thoroughly wash the freezer 
product zone and evaporator. 
All cleaning components of the Basic CIP 
System are located inside the freezer, safe 
from external contaminants. 

Like the Belt CIP System, this system 
includes spray nozzles and a fan which 
is installed inside the freezer to prevent 
cross-contamination, as well as minimiz-
ing noise and eliminating the need for 
additional drains. In addition the Basic CIP 
system also includes a manually operated 
cleaning station outside the freezer.

The Basic CIP System is automatically 
controlled by the PLC in the freezer control 
panel.

Our Extended CIP System is a complete 
and open  sanitation system, combining all 
the features of all the other systems, plus 
much more. It defrosts, rinses, washes, 
disinfects and dries the freezer. 
The Extended CIP System combines 
automatic and manual wash cycles, giving 
you a better and safer clean in accordance 
with prevailing laws and regulations. Its 
unique low-pressure foaming allows de-
tergent and disinfectant to penetrate and 
thoroughly clean the entire freezer system. 
And the benefits? 

Check these:
• Reduced labor requirements – every 

step except rinsing is fully automatic
• Increased safety
• Consistent product quality
• Lower maintenance costs and less me-

chanical damage to the freezer
• Not sensitive to careless cleaning prac-

tices or higher temperatures
• Increased uptime, thanks to shorter  

cleaning time.
• Consistent cleaning results
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We're with you, right down the line.™

jbtc.com/foodtech

Sweden

John Bean Technologies AB
Rusthållsgatan 21, Box 913
SE-251 09 Helsingborg
Phone +46 42 490 4000
Fax +1 419 626 9560
info-europe@jbtc.com

Germany
John Bean Technologies GmbH
Siemensstrasse 6
40885 Ratingen
(Lintorf) Germany
Phone+49 2102 9341 0
info-europe@jbtc.com

France
John Bean Technologies SA 
Taverparc - Bâtiment 2.1 
62 Boulevard Henri Navier 
95150 Taverny
France  
Phone +33 1 84 28 02 00 
info-europe@jbtc.com

Spain
John Bean Technologies Spain S.L.
Carretera A2, Km. 34,400
28805 Alcalá de Henares
Madrid, Spain
Phone +34 913 046 698
foodtech.spain@jbtc.com

United Kingdom
John Bean Technologies Ltd
Heather Park
Kirkton South Road, Livingston
West Lothian EH54 7 BT
Scotland, UK
Phone +44 1506 857112
info-europe@jbtc.com

Italy
John Bean Technologies SpA
Via Mantova 63/A
43100 Parma
Italy
Phone +39 0521 908411
sales.parma@jbtc.com

Russia
John Bean Technologies LLC
ul. Petrovka 27
Entrance 2 
RU-107031 Moscow
Russia
Phone: +7 495 221 87 12
info-europe@jbtc.com

Poland
John Bean Technologies Sp. z o.o.
Ul. Przy Bazantarni 11
02-793 Warszawa
Poland
Phone +38 22 894 9025
info-poland@jbtc.com

We know that food safety and food hygiene are top priorities to our customers. Choosing the right detergent 
for your food processing environment is very important to prevent contamination of your products. 
The perfect match for our cleaning systems is off course our own detergents - the Formula Clean® family. 
It’s developed to fit our product lines specifically and to avoid unnecessary wear of the materials in our 
equipment. Each product of the Formula Clean family has its purpose and special qualities and comes in 
different containers to fit your need.

Please contact your local JBT representative for detailed specifications and price information on our cleaning 
systems and detergents.

The perfect match

Ensure you use the right cleaning agents 
and clean in a correct way!


