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B Vaero is specialized in the equipments for both fruit and vegetable processing and
beverages , and has been serving these industries since 2006. Our machines include conveyors,
infeed hoppers,washers, sorting tables, automatic sorting machines, destoners, crushers,
extractors, belt presses, preheaters, evaporators, UHT sterilizers, aseptic filling machines,
mixing and homogenizing systems, CIP systems, pasteurizing systems, and etc. In one word, we
offer different whole plant solutions to different production requirements to ensure that the products
will meet your market’s expectations.

B Focused on quality, efficiency and professionalism,our design is the result of our fully
understanding both the customers’ expectations on the site and the machines’
characteristics.Both the whole production line and each of its pieces come from our unique
concepts and professional fabrications. Our expertise is being shared in each of the machines
runing without stop at your factories.Reliability, durability and value added are our design
vision, and the complete set of assembly and installation procedures comes out of our
accumulated experience.

¥ We have an international team to serve every corner of our globe in Chinese, English and
French.We have offices in USA, Canada, Argentina, France, Italy and South Africa to support
customers’ projects closely and effeciently.
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= We take into account both the features of the fruits or the vegetables and the specific requirements from the customers
before optimizing the layouts, designing the production lines and manufacturing the equipments. Our know-how has been a
great support for customers’ competitiveness on their markets, their innovative differentiations and their pursuits in quality.
The maximum output of concentrated pulp per line can be 1000T/day, that of concentrated juice can be higher.

= We have been contributing solutions to countless fruits and vegetables from both China and abroad since more than 10
years. Any production line or machine running at our customers’ plants, is exactly a perfect interpretation by our know-how of
their specific requirements, where we align well our expertise with customers’ success.
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Conveying

Employed to wash the surface of fruits and vegetables and remove all foreign dirts, the washing process can be bubble water,
brush roller, steel roller, pressured water spray and etc., according to different products.

BTKR. RERFWHIREBS  LIAZIEREREMEMMSHAE. RIBERBIOMEAIMNAS QT LURITREEE
k. FENEiEE. BRIER. REBES.

It is widely applied to transport or elevate all kinds of fruits and vegetables. The specifications are set in conformity with
products’features and required output capacity in order to support the following production process.Bucket, roller, mesh chain
or top chain conveyors areall standard ones in our designs according to different requirements, with all structures in SS. All our
of conveyors run with high efficiency and low noise.

BTFEFRKR. BREMIUHNEIEET. JLMREEFFSERERENBESNSHEED  REEEIFNE
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Washing

Sorting

To ensure no foreign objects , neither undesirable products in the infeed, a sorting or a grading process is set in the line. In the
manual option, the table size and post numbers are designed to production needs. The roller conveyor for better checking and
the seperate conveyor for the waste can be added to enhance the production efficiency.

MFKRFAHERPRENRWEL. RR , BETBRDAEER , BOERETHIELR. RIEFETE  BERS
RIOMBIETAEE. ATHLERIEMNDEERRS , REHERERKR. REZBNEBEHNRER
BEHRPZE®. ATRSIAEFHE , ®UE&5RYIREEEE.




1iij b B & 4%

ﬁ&ﬁiﬂlﬁ' Crusher

= To enchance efficiency of juice extraction, we design the crusher before further extractions, to crush the materials into pulp.
It is not appropriate for the fruits with hard kernels.The production capacity per unit can be designed from 1 to 30 T/H and we
can parallel a number of these machines to augment the output.

© ATRERFKR. BRREGTROEFERMEGTR |, TR,
BANIT BB RGETR |, BKR. BRESTERERIEEER
MUNBRIER R | TRIEERIRAE. BfNRITRIEH~REL-30 T/H , W0FF
RF=RERT LAZHFFEX.

ﬁ#’eﬁﬁﬁ Pre-heating/ enzymatic treatment

= After being crushed, the pulp degrades in colour shortly because of enzymatic effect. By pre-heating the pulp to kill
enzymes, the pulp can keep its fresh colour, as well as to improve its texture and viscosity.

= As different produts have different temperatures to kill the enzyme, the temperature is easily adjustable on our equipment.
And the heaters can be designed differently,such as in screw tube, in tubular heater, according to the product’s features.

= The output can be 1000T/D.

© OKRERENIE  BTRATEBNGE  MENBNER  REKBFERSE. BUERAKEIEREIFEER .
ETHFEEXRIFRALATS. MENBFRNERRT.

- HTFESMYRNIREBIOBEEERA—H , RIIEXBEERITATBATLER , EFRWHEFTIZEKX. REDH
SMEAMIRT | BAIRUARSAKEERE , WHERX , BFAF.

© AT AR ATRENL000T/XK,

ﬁi&%& Toothed roller crusher

® Tt is particularly used for the fruits or melons that don’t have hard kernels but thick peels, such as pineapples, oranges,
avocados, passion fruit. It has 2 symetric toothed rollers to carry out cutting the products in 2 and immediately crush them
against the mesh screen. It is not necessary to grade the infeed products in advance and it is suitable for mass production with
its high output. It can be followed by belt pressing to enhance the extraction rate and juice purity,or by pulpers to refine the
pulp.Its production capacity is 0.2- 3 T/H and the machine is designed according to the specific fruit.

ERTE KT BER  FHRSFATERERRERNKRSNE
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RETAERBA, 8T8 0.2-3T/H , ATEMRIRIT .,
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ﬂ%ﬁﬁ?‘ spiral pre-heater ﬁ*zﬂ-éﬂ Destoner

= It is often used to pulp fruits and vegetables and seperate their peel and kernels in the same time. So it is suitable for
mangos, peachs, apricots and all other fruits with kernels.Output Capacity is 1-30T/H .

“  With spiral infeed, adjustable temperature, and thermal insulation, this machine can be used to soften the products to

augment the extraction rate or/and to kill the enzyme before the extraction. © ERTRERYENITR. AR, EZ—RERNIZ ; SIERTER. &, SRRZIKROMNI. Rt~
= Output capacity is 1-5T/H. %1 -30T/H.,

o BNEEE , UEERNASERFREES  JLURWREDR | =B
HHE , BALUEARTRIRKEEIRE.
~ FTEEA 1-5T/H.,

*Eﬂiu* Hﬂ Pulping & extracting

“ This machine is mainly used to further seperate the juice from the dregs(peels,seeds).The size of the holes in the mesh
screen is designed according to the specific product.Output capacity is 1-50 T/H.

T IRBHEERTEREENSFRRARREMTRUSBERRFENH—LTESB. REHMILRIRIEFINT
FRERETERNRIT , LIBRRRNINIER. BHLEREHHL-50T/H.,
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Belt press ﬂgﬁﬁﬁ i'l' Spiral juice extractor

= This machine widely used as the further step of juice extraction after the crushers , as well as direct extraction of juicy oIt dt tract the iice f the fruits without k | tabl ith the help of s It is featured with
fruits and fresh vegetables. It is featured with high rate of extraction and versatility with different kinds of products.Output Is used to extract the juice lrom the lruits without xernels or vegetablies wi ¢ help ot ascrew axis. [L1s teatured wi
low cost of fabrication, but with lower rate of juice extraction than the belt press. Output capacity is 0.01-5 T/H.

capacity is 3- 25 T/H.

© NRBERTAGFKREGHERNIGT  BILUWEABE LR, HBEmEEXGE  BAWRE. B+, BEaIhee.

©OATLMEAREE (£%) BRET BT RTRERRFBNERET. FMETTEAE3-25T/H , HitXs L
B REHEAET ISR, 78N 0.01-5T/H.,
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Eﬁﬁﬂ%ﬁ Jacketed tanks

= These tanks have multi-layer bodies. They must be able to clean and sterilize themselves, receive and store liquid materials,
control the temperature to heat or cool, and filter and drain the materials in an automatic and accurate way. One tank volume can
be from S0L to 20T and several ones can be set in parallel.

- ZEERRTT BREEARER. KE. FEHOTTERN. FHERS. BRERN. FE. T8 HEEFEE 28
Rixe=Bmhiztl , TUBSMEHEES. RESEREFTEDRITMAS0TT - 2000 , BRTLASHEFFEX.

hEdRTE, MEX, EMIUEOH, WRELIER

Revolving vibration sieve,double filter,horizontal centrifuge
filter,plate and frame filter

= We equip different filters of different efficiencies in our line for different finished products, as well as for other different
requirements from customers’ sides. The optimal selection of these machines embodys our experience in ensuring the colour
and the texture of the final liquid products the customers desire.

© EERASUSIAMEMENHIE  HRMNBEABNKREFRIFRANEFEEER  BERETIEHNERT RS,
HNABFENERRERSRNUNTIRES R  SXBRBESANFREFESORIENR,
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?ti%iiii}f‘ Rotary vacuum drum filtration

= One rotary cycle has both vacuum and pressure sections to seperate the liquid from the dregs. And the accumulated dregs
outside of the drum surface are scraped each cycle. It is also widely used in phamaceutical, chemical and waste water treatment

industries.
"SR EEINEmESE R FESERTHUESRTENESR. BZRTESR , Kt TREKGES
7k,

%ﬂ%'b*ﬂ Disc centrifuge

= It is normally used to seperate solid impurities in the juice of juicy fruits and vegetables, such as tomatoes, lemons,
oranges, mangos, carrot, kiwis.

ﬂﬁ:‘d‘.;’)ﬁ%ﬁ Membrane filtration

= Membrane filtration is a filtraion as fine as molecular level. It use pressure difference between the 2 sides of the membrane
to seperate the big molecules from the small ones. We can change the filtres during the production.

* REIER—MBESBRA , JULIMS FRITIE , EE2F BRFENEESETEHTRED B, LERN - EBETFER. BE. B TR, B8 N DERESEERENET. EET
NEDERENS , FE7. TNBEF. M FEEIRE , MEH S R R B RS R L

MRIR KD F. SEBRASUSIOMERRENENE , JEAMSHIAIE
ST EIRT M
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'ﬁﬁll 9"‘0%%,‘&# Forced circulation evaporator

= Itisparticularly applied to concentrate the products of low fluidity and high viscosity.

“ The evaporation is done in vacuum and at low temperatures to ensure minimum nutrition loss and keep the natural colour.

® It is mainly composed of tubular heater, vacuum evaporator, condenser, pumps and control system. It is compact, stable,
efficient, and energy saving. In case of high requirements in output and density, multi-effect evaporator can be installed,with the
evaporation capacity of 0.5-30 T/H.

- BNERT R ENSHEDREIRG.

- EETHEOT  EREERTE  BERUBTERRO RO REIDERABIRF.

. ERERBRENNRSR. BERAKE. SRQHSE. RER (MHERR/EHHNR/EZR/HAKER) . BatiEd
R, BESENERE  BIIRE  £70Fs | THEFMA.
RIEF BRI DIREERA—H |, ATLIRLT
ZFE KR  ARKEFN0.5-30T/H.,
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I‘%Hﬁit?fsﬂiiﬁ Falling film evaporator

= Itis applied to concentrate the products of good f'luidity and low viscosity.

= The liquid is pumped into the top of the tank, then falls down by its gravity into the evaporator’s tubes to form the falling
films, which facilitates the evaporation. Then the liquid will be seperated from the vapor. The vapor will be recycled by the
condenser. High production output is its advantage. Multi-effect falling film evaporator is also remarkable in energy saving as
its consumption is about 1/3 of single effect one and the evaporation capacity can be 0.5 -30 T/H .

- FmaH R E YD RIAOMRGE | DA AR | Eﬁﬂ?ﬁ#‘%ﬂﬁ’]ﬁﬁ@

. %#Jne,ﬁb‘\ﬂ?]&)\ﬁﬂﬁé%ﬁ‘éﬁ MAEERTR  SITREHARLRNHE , ?%"FEEJ_)\EUB:FHE fZnk
BERNETER  ZBREHADBE  BESSRIFIHS \%JZF BB TREBAZRORAL  BTEAFRE .,
ERHEENZFRS &ffﬁ/&' HTHE , DRSNS EIRENR. EIRIFSHEENRRT | ,ZQQTEFE’J':HHIZIF“JESI
EFE—H , EAFE—HOEERS  SESRNOHETE  ETEIESRENRER. £ EXalfEsMEEAELR
SIS HRKEEX | SHREAZASFNTDEIRTOEE | st —REEXIREABEN=02—(6 , ZKE

A70.5-30T/H.,
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PR TR R L 1 Nl Tanks & Vessels

» It is mainly applied in diary, juice, brewery,biotechnological and chemincal industries, serving as sugar syrup preparation
tank, juice mixing tank, conditioning tank, fermenting tank, brewery tank and etc.

- REETEFERATAG. RiHie, BERENCT. EMIRESFFTXRMIDHNEF. BHHFES

Colloid Mill

" Itisapplied to homogenize, emulsify, mix, pulverize, grind all kinds of jams, juices, syrups

and milk products.

TARRBERATRE. Bt AHGA. BEREFRINRENER. L. o8 BE.
WM. HE , RENEMAIINIAHEIRE.

é E d]E ﬂﬁ. *JI.?.E Vacuum Deodorizer

“ This machine is often used to deodorize milk or juice and to get rid of oxygen and other gases from inside them with the
help of a vacuum system.

= It is mainly composed of air-removing room, condenser, vacuum pump, and is widely used after the filtration process and
before the sterilization.

- AREXBETEFRRS  BTHD. RASFERERRRES.
- FEHBESE. RER. BEERF/LEOEN  NIZRTHEN. REEF T, —RA
TERIZE  FEIZH.
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E];Ei‘«]ﬁ*}l High Pressure Homogenizer

= It is widely used to homogenize and refine the liquid. Under the triple forces of high pressure, intense impact and
depressurized dilation, the liquid become finer and easier to be homogenized and blended, which can greatly enhance its
texture.

* MREFRENZNATREAMFISRACHERRE  MARKE , PEESRERKN=E/FATEHEN
My, EINIYRE. MTREAFEARMAORERHEENR.
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UHTERA B S EFR UHT tubular Sterilizers

= Sterilizer can handle all kinds of liquid food and drinks.

= To cope with the liquids of different fluidities, we have two types of sterilizer in terms of their structures: tube in tube
sterilizer and tubular sterilizer.

= A UHT process is composed of heating, temperature keeping, cooling, return and heat recycling, automatic CIP cleaning,
self-sterilization and product sterilization.

= Automatic and accurate control over sterilization temperature, steam pressure and flow volume, product’s flow volume.

= All the pipeline is self-cleaning and self-sterilizing to meet the aseptic application.

= Security is ensured by all quality parts strictly selected, such as all pumps, valves, and actuating parts. The steam, the
super-heated water, and the product itself are all monitored by pressure meters and equiped with alarm systems.

%%ﬁ*?& Only for Reference
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iit**nﬂﬁﬁﬁXj%ﬁﬁlu\%m i f)\%-l-l&gﬂl],*ﬂ:jiﬂ‘fi;k e . N . ~ = 57C-65C(homogenization)-137°C(3-5S) -20°C-25°C,applicable to asceptic packing;
« BEXFRENREENHEFIFA TS AEEXNRENMFIENREN , LA R, *  5C-65'C(homogenization)-115'C/125°C(5-15S)-88°C-90°C,applicable to hot filling;

* UHTEXRENRELZIRFHENRER. RIFR. QRPR. RERMARKREAMN.
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- REREERSIEHATSE  FREN. RE. UHREFHITEE .

© BEERITELIEBMER  RESTEERE  BREKLTEHE.

" RERetE  RAkH SRRt TEMSET M |

R BK, RSB ENDRIPEBIENRERE.

= 5C-65C(homogenization)-137°C/125°C(5-15S)-75°C-78C,applicable to middle-temperature filling

- RGFIMILE , TEHINE  RokR  SX817, | SC6SCBR) 1137°C (3-55) -20°C-25°C AT AEER
F R SRR ST RIVT TR DRI R i, " S°C-65°C (3R ) -115°C/125°C(5-155)-88°C-90°C , ;ERTHVEE ;

" 5°C-65°C (1§J&F ) -137°C/125 °C (5-15S)- 75°C-78°C , i&FFiE#ELE ;




T % & o

ﬁ“#ﬁ%‘z*}l Bottle Inverting Sterilizer

“ This machine is used specially to sterilize the caps after the bottles have been capped in a hot filling process. The conveyor
system can upend the filled bottles for a given period (customized) of time during the transport in order to use the hot drink itself
to sterilize the caps, and later the filled bottles are put back to their positions.

= Itisdesigned according to the customers’ specifications on the output and the sterilization time length.

© ERRENAREREFEZRPERSEEMRITNERIRE. CRBERANTFEHEEE  FEESREREPIH
AR KB TZERNRENE , BEEY , AN EREIREBIEINTRE,
- ARIEE P ERNEF LT RER R BN EH T RENANSFRIRIT RESHNEE.

"'51*7’1‘:1% Continuous Spray Sterilizer

= This sterilizer used recycled warm water to pre-heat, recycled hot water to sterilize, recycled warm water to pre-cool and
lastly the cold water to cool the products. All the concerned temperatures and precessing times are adjustable to make your
production more flexible.

= It is widely used in the industries of drinks, condiment products, and is designed according to the customers’ specific

demands.

EHIREVERBEREKTR , BARKRE. BIRRKIUS. BRLAKERSKH , MRLGERN  BERE
BEBHMES  RENETREFNA.
BEITZNATEMIRE. BRESEFRIRELH. FREFTREBFRENZREERGR-EBEKHITRIT,

ii&%*ﬂ, Asceptic Filling Machines

= The filling capacity and the number of filling posts are designed according to the output requirement. The upstream
sterilizer should match its output capacity.

= This equipment is mainly composed of asceptic filling system, measuring system, conveying system, control system and
operation posts. The containers are often alumnium plastic multi-layer bags (1L-1000L)for asceptic application. The steam is
used to sterilize the bags’ openings and the filling cabinet, and the filling and bags’ closing are done under the asceptic
condition. The flow volume meter or in-line weighing system can be adopted to meet different requirements on filling accuracy.

= This machine can be used in an asceptic condition, to fill juices, pulps or their concentrated products, and diary products, no
matter what are their viscosities.

TR EFRNERLHITLREZ P RERINERLE , LIREARF R RN RENNRE LS L.,

- AREIEAXTEERRR. HERR. BERR. THESK. BIFFEFER. QRIXAEBESESHTER
(1L-1000L) . fERAZAESITANARMEREHITRE  BREEZRZELTLERSH  TEROAFRHE. FRE.
ERNBOBELERRE T M. RARETESN  EENRESHEREFRNERSHEEENR,

- ARBEEFEATRAGT. REFHRES M, AHRFEGEBEHIFEFERANTEFIEER.
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