
Model: TiltCook

atmospheric tilting kettle

Atmospheric batch tilting cooker with 
stirrer  is intended for cooking at the 
atmospheric pressure a wide range of liquid 
and pasty products with low moderate 
viscosity including solids, jams, marmalades, 
soups, semi-finished products, meat sauces, 
dressings, dips and similar products.
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Specially designed tilting system
The TiltCook boiler is additionally equipped with a spe-
cial system for tilting of the working container to unload 
the product. Optionally, the stirrer can be equipped with 
Teflon scrapers, which efficiently wipes the product from 
the walls of the container to prevent the product from ad-
hering to the walls and subsequently burning it, and also 
making the cleaning of the device more efficient.

Design
The construction of the TiltCook cooker consists of a ther-
mally insulated cylindrical vessel, hot water circulating 
heating system which heats the boiler, an expansion tank, 
an external heater and a circulation pump, a slow-speed 
rotary stirrer with an upper drive.

Uniform mixing of 
additives
Effective dissolution of solu-
ble sugars and other compo-
nents. There is uniform distri-
bution of even a small amount 
of additives.

Options:
 � An adjustable agitator speed
 � Teflon scrapers for continuous 

cleaning of the walls (if the 
product is prone to scorching)

 � Direct steam injection
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Model: TiltCook 250

A: lenght, mm 1 183

B: width, mm 1 183

C: height, mm 1 502

Ongoing processes:
Uniform and rapid heating under strict 
temperature control. The highly efficient heat 
distribution system heats the product quickly 
and with minimal inertia, which can significantly 
reduce energy consumption.

Thorough mixing, for rapid achievement of 
homogeneous composition. The special shape of 
the agitator effectively distributes solid inclusions 
in the product, but does not damage them. Jams, 
sauces, soups and ready meals cooked in the 
TiltCook cooker have a completely homogeneous 
structure and attractive appearance.


