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CONTINUOUS PASTEURIZATION TUNNEL WITH 
COOLING SECTION

Pasteurization tunnel is designed for continuous 
pasteurisation of finisched packed product, followed by 
water cooling section. The main parts are: infeed table 
top conveyor, tunnel for pasteurisation and cooling, 
electrical control cabinet, steam distribution system, 
main transport conveyor, water pumps and outfeed table 
top conveyor. 

The tunnel is dived in 6 sections.
- Preheating and pachage washing section,
- Pasteurisation section,
- 3 cooling sections with recirculating water,
- One final colling or cleaning with fresh water section.

The pasteurization process can be done in two ways: by 
immersion of the product (bottle – can - cup) in the water, 
or by continuous spraying with hot water, where product-
package stay for a specific time.

Product immersion is used mostly for pasteurisation 
of mastoid (thick) products, while continuous spraying 
with hot water is mostly used for pasteurisation of liquid 
products (juice, beer, etc). 

All the sections: preheating, pasteurization and cooling 
are having pumps that perform the water recirculation 
from the tunnel to the sprinklers for the cooling / heating 
of the packed product.

The main belt can be modular plastic belt, or stainless 
steel belt.

The fisrt section with srpinklers has the role to preheat 
the product to the pasteurization temperature because 
of the glass dilatation adapting temparature, to 
avvoid the glass packaging broking during the water 
immersion. In this section it is also done the packaging 
washing because of the possible food rests and fat that 
remains on the packaging. The sprinklers are supplied 
by the water that is wasted in the first cooling section 
by owerflowing from the tubs. It si contemporary done 
the product prepasteurization-heating with the aim to 
expose the product as less as possibile to the hight 
temperatures for preservation of the most number of 
nutrients of the product
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For the model with the immersion the belt is immerged in 
the water together with the product until it is completed 
immersion. The water level can be regulated depending 
of the product packaging height and this regulation is 
done automatically.

Water heating in the pasteurization section is done by 
heat exchangers positioned on the bottom of the tub or 
by the lammelar plate heat exchanger. 

Water recirculation in the pasteurization section is done 
by the high capacity centrifugal pump made of stainless 
steel  and sprinklers positioned above the main conveyor.

After pasteurization product is cooled down. The product 
is moved from the warmer to the colder section while the 
coldest water from the cooling and fresh water washing 
sections is transported to the warmer section. In this way 
it is obtained the inverse direction of the product that is 
cooled and cooling water. The water that overflows the 
tubs and goes to the warmest cooling section (the first 
after the pasteurisation section) recirculates thanks to 
the centrifugal pump to the sprinklers and the part of it 
is transported to the first preheating – washing section 
where it overflows with temperature of Tmax=60°C ± 
10%,  in quantity of Qmax=8000 lit./h, as technical hot 
water.

In the first cooling section there is the possibility of 
temperature regulation, to ensure the uniform packaging 
cooling and avvoid the temperature shock and glass 
damaging. This is also the temperature of the water that 
does the first preheating and washing of the packaging in 
the pasteurisator entrance.

The cooling and fresh water cleaning section is supplied 
directly from the water system/well with lowest temperature 
possible T=15°C ± 10%, so it can be garanteed the best 
pasteurization process and cooled enough product on the 
pasteurizator exit.



Machine capacity: Upon  request

Holding time (pasteurization): 2-20 min

Holding time (cooling): 10-40 min

Max pasteurization temperature: 92 °C

Steam working consumption: Upon requested capacity

Steam commissioning consumption: +20%

Steam working pressure: 4 bar

Steam temperature: 150 °C

Fresh water consumption: Upon requested capacity

Fresh water temperature: +15°C ± 5%

Water supply pressure: 3 bar

Main conveyor belt width: 2000 mm

Main conveyor belt length: Upon requested capacity

Min. Packaging height for pasteurization 50 mm

Max. Packaging height for pasteurization 250 mm (or uppon request)

Head office:
PIGO srl  
Via Pontaron 30, 
36030 Caldogno (VI), Italia  
Tel:  +39 0 445 165 50 24 
email: office@pigo.it

PIGO provides complete,
turn-key freezing and
processing solutions:

• Fluidized bed freezers
• Freeze Drying
• Adiabatic Multistage Belt Dryers PG 135
• Spiral Freezers / Coolers / Pasteur
• Pitting systems
• Infused dried fruit plants
• Fresh-cut preservation systems
• Vegetables processing solutions
• Complete processing lines for

washing, separating, blanching,
peeling, sorting, cutting and more...
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