
Bombos 
Innovaciónes & Aplicaciones

Curado – Masaje – Marinado 
Descongelación – PROactivación®

Lutetia®



Expertos en Masaje, Curado y Marinado

PRODUCT APPLICATIONS AND FORMULATIONS
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LLUUTTEETTIIAA  PPAATTEENNTT  NN°°  7755//3333334433

PERFECT HOMOGENEITY

Salting and pre-salting

Curing

Marinating

Maturation and homogeneity

Protein extraction

THE LUTETIA PLUS

• Easy insert during the cycle
• Tenderising and salting directly in massager
• Exchange surface are increased
• Improved tenderness

ADVANTAGES OF LUTETIA MASSAGING

FOR CONSISTENT QUALITY AND PRODUCTION MASSAGING INNOVATION
LUTETIA’s experience and know-how is acknowledged world
leading. Through LUTETIA’s understanding of the inter-actions
of vacuum, temperature, mechanical action and time control
our customers gain undisputed benefits in product quality and
process  efficiency.

Fast and homogeneous distribution of ingredients from the
surface right to the core of the product.
♦ Helicoidal baffle for better distribution without overproces-

sing,
♦ Absorption of brine to the fibers core on through vacuum

enhanced hydrodynamic mechanisms,
♦ Accelerated fluid exchanges at the product surface.

Optimisation of protein functionality
♦ The protein-water bond is strengthened,
♦ Soluble proteins are extracted and functionnally available,
♦ Formation of natural protein binders,
♦ Colour development and stability is improved.

Tenderizing in massager (patent n° 03/02456)

Smoking in massager (patent n° 01/16545)
• Combination with defrosting and salting
• Productivity gains
• Increased yields
• Fast process
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Massaging under vacuum, a process patented by
LUTETIA, has helped thousands of producers, in
the world of Food processing, to progress.
LUTETIA massager are characterised by:

Totally versatile, LUTETIA massagers are in use worldwide for
your Performance and your Profit.

OPTIMISED COOKING AND COOLING YIELDS

IMPROVEMENTS IN SLICING

OPPORTUNITY TO COMBINE PRODUCTION PROCESSES INTO ONE

MORE ATTRACTIVE AND NATURAL ORGANOLEPTIC PROPERTIES
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 A process of continuous vacuum,

 Fully automatic control of the cycle,

 A unique helicoidal baffle, allowing a rotation
suitable for all processed product.

Marinated chicken

Calidad y Producción consistentes

Masaje bajo vacío - un proceso patentado por Lutetia

Los bombos Lutetia se caracterizan por:
•  Una pala helicoidal única, con rotación apta para todos los productos
•  Uso de vacío continuo
•  Control del ciclo totalmente automatizado

Innovación en Masaje

Por nuestro conocimiento de las interacciones entre vacío, temperatura, acción mecánica 
y control del tiempo, nuestros clientes obtienen indiscutibles beneficios en calidad de 
producto y eficiencia de proceso.

•  �Una rápida y homogénea distribución de ingredientes, desde la superficie del producto 
hasta su centro

•  Una pala helicoidal para mejor distribución, sin sobreprocesado
•  �Absorción de salmuera en el centro de las fibras por el mecanismo biocinético mejorado 

por vacío 
•  Intercambio de fluidos en superficie acelerado

Optimización de la funcionalidad de las proteínas:
•  El enlace proteína-agua se refuerza
•  �Las proteínas solubles son extraídas del centro a la superficie para optimizar la 

funcionalidad de pegado
•  Mejora del desarrollo y estabilidad del color 

Producción de productos bajos en sal y etiqueta limpia con  
tecnología Lutetia

Los clientes están demandando productos con “menos sal” y “etiquetas más limpias”.

Lutetia ha desarrollado dos métodos para compensar la reducción de ingredientes uso 
de las tecnologías de Termoactivación y PROactivación®.

Soluciones Lutetia:
•  Maduración: Aceleración de la cinética de las reacciones bioquímicas
•  �Retención de agua: Extracción y solubilización de proteína en el centro del músculo, 

mejorando el enlace entre sal y proteína, mejor actividad de agua y estructura de la 
carne

•  El proceso obtiene un gel estable que garantiza el loncheado



Expertos en Masaje, Curado y Marinado

Estructura, higiene y limpieza

Con una estructura mecánica segura y bien concebida, nuestros 
equipos cumplen o exceden los requisitos de seguridad e higiene.

Sonda de radiofrecuencia

La sonda Lutetia está en 
contacto directo con el producto 
permitiendo el control completo 
del proceso, incluyendo 
velocidad de giro, nivel de vacío y 
temperatura de la carne.

Doble camisa

Diseño único de la doble camisa con espirales 
aislados que garantizan una transferencia 
de calor optimizada y previene potenciales 
contaminaciones con el fluido térmico.

Aplicaciones

•  Curado/salado
•  Marinado
•  Descongelación
•  Proactivación
•  Secado
•  Ahumado
•  �Enfriamiento/congelación/

cobertura criogénicas
•  Cocción

Tapa de inspección

Fácil acceso para limpieza e inspección completa 
del tambor, incluyendo la parte trasera de la pala.

Puede usarse junto con cintas elevadas para una 
carga automática.

Su elección de un equipo con doble camisa o simple dependerá de:
•  Sus instalaciones/emplazamiento
•  Sus productos
•  Sus aplicaciones



Máxima flexibilidad para cualquier aplicación

Cocción en el bombo Lutetia

Para algunos productos específicos, el bombo Lutetia se usa para cocer con vapor 
directo o con la doble camisa.

Las ventajas son:
•  Cocción consistente y sin pegado de las piezas
•  No se rompe el producto
•  Excelente higiene
•  Incremento del rendimiento
•  Reducido consumo de agua

Aplicación Criogenia

El bombo Lutetia puede adaptarse con un equipo complementario para el 
enfriamiento criogénico, congelación criogénica y cobertura criogénica:
•  Enfriamiento criogénico antes del formado
•  Congelación criogénica para resultados IQF excelentes
•  �Cobertura criogénica para obtener una combinación perfecta de congelación IQF 

y aplicación de salsa

Combinación de pasos de proceso

La combinación de diferentes pasos de proceso en un solo equipo aporta 
numerosas ventajas:
•  Ahorro de tiempo y trabajo en transferir productos entre diferentes equipos
•  Reducción de tiempos de limpieza
•  Menor inversión necesaria
•  Baja ocupación de espacio
•  �Monitorear y controlar todos los pasos de proceso en un solo equipo – reduce 

complejidad y mejora calidad

PROactivación y Secado

Un sistema único e innovador de procesado de producto

El proceso patentado de PROactivación, con control de vacío, temperatura y función, 
proporciona mejor aroma, color y maduración acelerada. Esta tecnología innovadora, 
mejora el rendimiento y calidad general para sus productos cocidos, como bacon o 
jamón, así como para formulaciones “etiqueta limpia” o bajas en sal.

Proporciona resultados excepcionales con productos seco curados como salchichón, 
cecina, speck, prosciutto, coppa y bresaola, con una reducción significativa de tiempos de 
curado, todo ello con reducida ocupación del espacio.

Para obtener el mejor rendimiento de cada plancha de bacon, piense en la prensa 
Hoegger previa al loncheado.

Patente Lutetia N° 99/08776 – 10/52021 – 12/62278.

Cooking in LUTETIA tumbler.

On some specific products the LUTETIA tumbler is used to cook whatever 
with direct steam injection or use of the double jacket.
The advantages are:

• Consistent cooking without pieces sticking together.
• No break up of material.
• Excellent hygiene.
• Yield increase
• Water consuption reduced.

Cryogenic application

LUTETIA tumbler can be adpated with some complementary equipment for cryo 
cooling, cryo freezing and cryo coating.

Cryogenic fluides are injected as the products fall and are directed into a curtain 
when the drum rotates.

Cooling or freezing is achieved with maximum surface exposure and excellent IQF 
results.

Cryo coating can be achieved by combination of IQF freezing and spray of sauce 
directly to the prodcuct.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

Amalgamation of process steps

When process steps can be amalgamated our equipment can carry out combination of processes bringing many 
advantages.
In processing there are savings in mechanical handling, labour, transfer between equipment, time, and cleaning 
requirements. 
For the business as a whole there are savings in capital, space requirements and in process simplification.
Monitoring and control of all aspects of the process becomes more simple and effective giving a better focus on quality, 
performance and profit.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.
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DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS

COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278

· P A T E N T E D

·

· B
R E V E T E

·

IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.

³P 

TE
CH
NO

LOG
IES & SOLUTION

S

P
R
ECISION PERFORMAN

CE

PR
O
FI
T

IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

rocesses, Fick’s second law leading to the 
portional to product’s thickness squared. 

lowness make it harder to control the 
uring or salting and PROactivation® allow 

• Softer processing conditions,
• Homogeneous salt distribution (specific helicoid baffle),
• Faster mass transfers,
• Anaerobic conditions leading to better hygiene and food safety,
• Processing conditions adapted to low-salt and clean label products.

Flexibility with maximum application

PROactivation® & Drying.

Lutetia Patent N° 99/08776 - 10/52021 - 12/62278.

A UNIQUE INNOVATIVE WAY FOR YOUR PRODUCT.
The New Patented PROactivation Process with master control of the

vacuum, temperature and action, results in improved flavor, color and

accelerated maturation. This cutting-edge technology improves overall yield

and quality for your cooked products such bacon or ham clean label and low salt.

It gives also exceptional result on dry cured product like prosciutto, coppa, 
bresaola with a strong reduction on drying times - all within a compact footprint.

It can be associated with integrated smoking option liquid or traditional.

XXX Link zur Hoegger pressXXXX

Cooking in LUTETIA tumbler.

On some specific products the LUTETIA tumbler is used to cook whatever 
with direct steam injection or use of the double jacket.
The advantages are:

• Consistent cooking without pieces sticking together.
• No break up of material.
• Excellent hygiene.
• Yield increase
• Water consuption reduced.

Cryogenic application

LUTETIA tumbler can be adpated with some complementary equipment for cryo 
cooling, cryo freezing and cryo coating.

Cryogenic fluides are injected as the products fall and are directed into a curtain 
when the drum rotates.

Cooling or freezing is achieved with maximum surface exposure and excellent IQF 
results.

Cryo coating can be achieved by combination of IQF freezing and spray of sauce 
directly to the prodcuct.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased
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CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…
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PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.
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improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
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Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

Amalgamation of process steps

When process steps can be amalgamated our equipment can carry out combination of processes bringing many 
advantages.
In processing there are savings in mechanical handling, labour, transfer between equipment, time, and cleaning 
requirements. 
For the business as a whole there are savings in capital, space requirements and in process simplification.
Monitoring and control of all aspects of the process becomes more simple and effective giving a better focus on quality, 
performance and profit.
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the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278

· P A T E N T E D

·

· B
R E V E T E

·

IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

rocesses, Fick’s second law leading to the 
portional to product’s thickness squared. 

lowness make it harder to control the 
uring or salting and PROactivation® allow 

• Softer processing conditions,
• Homogeneous salt distribution (specific helicoid baffle),
• Faster mass transfers,
• Anaerobic conditions leading to better hygiene and food safety,
• Processing conditions adapted to low-salt and clean label products.

Flexibility with maximum application

PROactivation® & Drying.

Lutetia Patent N° 99/08776 - 10/52021 - 12/62278.

A UNIQUE INNOVATIVE WAY FOR YOUR PRODUCT.
The New Patented PROactivation Process with master control of the

vacuum, temperature and action, results in improved flavor, color and

accelerated maturation. This cutting-edge technology improves overall yield

and quality for your cooked products such bacon or ham clean label and low salt.

It gives also exceptional result on dry cured product like prosciutto, coppa, 
bresaola with a strong reduction on drying times - all within a compact footprint.

It can be associated with integrated smoking option liquid or traditional.

XXX Link zur Hoegger pressXXXX

Descongelación Ahumado

TODO EN UNO

Curado



Tecnología, Diseño e Ingeniería

Sistemas de carga y descarga

Nuestra experiencia global nos permite encontrar la solución 
perfecta para su aplicación:
•  Carga por vacío
•  Carga neumática
•  Carga hidráulica
•  Sistemas de transportadores

Todos nuestros sistemas de carga son rápidos, simples, fáciles 
de usar y seguros para sus operarios.

Mejora de la productividad global.

Funcionamiento y Monitoreo del proceso

La supervisión informática le proporciona acceso completo a registro de datos.

Datos de registro disponibles que incluyen:
•  Número de lote
•  Fecha y hora de inicio
•  Nombre del operador, con diferentes niveles de acceso 
•  Alarmas por fallo con alerta por e-mail
•  Nivel de vacío
•  Presión
•  Temperatura
•  Reporte automático de fin de ciclo

La información puede verse por teléfono, tablet o PC. Es posible conectar al 
SCADA por servidor OPC o ethernet IP, así como la asistencia técnica remota.

Servicio Post-Venta

Lutetia tiene un extenso stock de piezas y un servicio técnico experimentado siempre disponible. Asistencia y piezas de repuesto 
pueden ser puestos a su disposición sin demora.

Centro de I+d+i

El Centro de Mejora Provisur Ingenuity Center (EEUU) es la principal herramienta de desarrollo en procesos alimentarios de 
Provisur. Con un rango completo de equipos de procesado, nuestras más avanzadas tecnologías proporcionan al cliente la mejor 
solución para sus procesos y produtos. Un equipo completo para desarrollo de procesos y validación, investigación y resolución de 
cuestiones de fabricación.

Oficina de diseño

Con un equipo de expertos ingenieros dedicados al diseño y desarrollo, Lutetia amplía los límites en rendimiento y tecnología:

• Avances en diseño seguro e higiénico
• Integrando los bombos en los procesos de producción de alimentos
• Optimización de métodos de producción
• Mejoras de diseño y nuevas aplicaciones



Gama de modelos

Lutetia SAS
Z.A. du Pré de la Dame Jeanne
60 128 Plailly – FRANCE

Tél . +33 (0)344 607 000
Fax. +33 (0)344 607 001

www.provisur.com
Lutetia.info@provisur.com

* La capacidad máxima depende de la proporción de inyección o marinado de sus productos y su densidad.
** Con doble camisa y/o elevación hidráulica, la longitud se incrementa unos 450mm, excepto en los equipos T40, T400, T5, T6 y T7.
*** Potencia en kW como indicativa, puede incrementar en caso de incorporar opciones.

Los bombos Lutetia se usan en todo el 
mundo para mayor rendimiento y beneficio.

Tipo 0 Tipo 1 Tipo 2 Tipo 3 Tipo 4 Tipo 40 Tipo 400 Tipo 5 Tipo 6 Tipo 7

Capacidad de 
carne	 kg
+ salmuera*	 lb

100-120
220-265

350-400
770-882

800-900
1.765-1.985

1.200-1.300
2.645-2.865

1.500-1.600
3.310-3.525

1.800-2.000
3.970-4.410

2.400-2.600
5.290-5.730

3.400-3.600
7.495-7.940

5.400-5.800
11.905-12.790

6.000-6.800
13.230-14.990

A. Longitud� mm
total**� ft

1.470
4,82

2.165
7,10

2.600
8,53

2.850
9,35

3.300
10,83

3.820
12,53

3.900
12,80

3.945
12,94

5.020
16,47

4.930
16,18

B. Longitud� mm
sin tapa� ft

1.277
4,19

1.990
6,53

2.430
7,97

2.670
8,76

3.130
10,27

3.640
11,94

3.725
12,22

3.775
12,39

4.850
15,912

4.875
15,99

C. Ancho� mm
total� ft

910
2,99

1.240
4,07

1.310
4,30

1.470
4,82

1.470
4,82

1.570
5,15

1.820
5,97

2.060
6,76

2.070
6,79

2.160
7,09

D. Diámetro� mm
con banda de 
rodadura� ft

660
2,17

990
3,25

1.140
3,74

1.340
4,40

1.340
4,40

1.440
4,72

1.650
5,41

1.950
6,40

1.950
6,40

2.100
6,89

E. Altura� mm
total� ft

1.990
6,530

1.970
6,46

1.980
6,50

2.020
6,63

2.020
6,63

2.100
6,89

2.265
7,43

2.480
8,14

2.550
8,37

2.725
8,94

F. Altura� mm
de carga� ft

900
2,95

1.100
3,61

1.100
3,61

1.120
3,68

1.140
3,74

1.180
3,87

1.250
4,10

1.260
4,13

1.360
4,46

1.500
4,92

G. Altura� mm
hasta la boca� ft

860
2,82

1.020
3,35

1.020
3,35

1.040
3,41

1.060
3,48

1.100
3,61

1.170
3,84

1.180
3,87

1.275
4,18

1.427
4,68

Potencia kW*** 1,6 3,5 3,5 5,9 5,9 7,0 7,0 7,0 10,2 10,2

Camisa simple� kg
Camisa simple� lb

260
575

700
1545

1000
2200

1150
2540

1300
2870

1500
3310

1800
3970

2500
5510

3500
7720

4200
9260

Doble camisa� kg
Doble camisa� lb

320
700

800
1770

1100
2430

1300
2870

1500
3310

1800
3970

2200
4850

3100
6840

4500
9920

5000
11030

Bombos simple y doble camisa

©2020 Provisur Technologies, Inc.

provisur.com

AA  LLAARRGGEE  CCHHOOIICCEE  OOFF  MMOODDEELL
SSIINNGGLLEE  AANNDD  DDOOUUBBLLEE  JJAACCKKEETT

MMAASSSSAAGGEERRSS
PPAATTEENNTTEEDD  EEQQUUIIPPMMEENNTT  AANNDD  PPRROOCCEESSSS

* The maximum capacity depends on the injection or marinade proportion of your product and on the density.
** With a double jacket and/or the hydraulic tilting, the length is increased by 450 mm, except for T40, T400, T5, T6 et T7 massagers.
*** Power in kW is given as an indication and may be increased if options are fitted.

DDEEFFRROOSSTTIINNGG--  MMAASSSSAAGGIINNGG
MMAARRIINNAATTIINNGG  -- PPRROOAACCTTIIVVAATTIIOONN®®

Type 0 Type 1 Type 2 Type 3 Type 4 Type 40 Type 400 Type 5 Type 6 Type 7

Capacity meat kg
+ brine* lb

100-120
220-265

350-400
770-882

800-900
1.765-1.985

1.200-1.300
2.645-2.865

1.500-1.600
3.310-3.525

1.800-2.000
3.970-4.410

2.400-2.600
5.290-5.730

3.400-3.600
7.495-7.940

5.400-5.800
11.905-12.790

6.000-6.800
13.230-14.990

Capacity frozen kg
meat* lb

60
125

220
500

450
1.000

750
1.450

1.000
2.200

1.200
2.650

1.500
3.300

2.200
4.900

3.300
7.300

3.800
8.400

A. Overall          mm
length** ft

1.470
4,82

2.165
7,10

2.600
8,53

2.850
9,35

3.300
10,83

3.820
12,53

3.900
12,80

3.945
12,94

5.020
16,47

4.930
16,18

B. Length          mm
without lid ft

1.277
4,19

1.990
6,53

2.430
7,97

2.670
8,76

3.130
10,27

3.640
11,94

3.725
12,22

3.775
12,39

4.850
15,912

4.875
15,99

C. Overall          mm
width ft

910
2,99

1.240
4,07

1.310
4,30

1.470
4,82

1.470
4,82

1.570
5,15

1.820
5,97

2.060
6,76

2.070
6,79

2.160
7,09

D. Diameter      mm
with brands ft

660
2,17

990
3,25

1.140
3,74

1.340
4,40

1.340
4,40

1.440
4,72

1.650
5,41

1.950
6,40

1.950
6,40

2.100
6,89

E. Overall          mm
height                    ft

1.990
6,530

1.970
6,46

1.980
6,50

2.020
6,63

2.020
6,63

2.100
6,89

2.265
7,43

2.480
8,14

2.550
8,37

2.725
8,94

F. Loading         mm
height ft

900
2,95

1.100
3,61

1.100
3,61

1.120
3,68

1.140
3,74

1.180
3,87

1.250
4,10

1.260
4,13

1.360
4,46

1.500
4,92

G. Height          mm
to mouth ft

860
2,82

1.020
3,35

1.020
3,35

1.040
3,41

1.060
3,48

1.100
3,61

1.170
3,84

1.180
3,87

1.275
4,18

1.427
4,68

Power kW*** 1,6 3,5 3,5 5,9 5,9 7,0 7,0 7,0 10,2 10,2

WITH CAPACITIES FROM 100 TO 6.800 kg

Whatever your requirements, we have a massager
specifically adapted to your production operation

TTEECCHHNNOOLLOOGGIIEESS  &&  SSOOLLUUTTIIOONNSS

PPRREECCIISSIIOONN,, PPEERRFFOORRMMAANNCCEE  && PPRROOFFIITT

TTééll ..     ++3333  ((00))334444  660077  000000
FFaaxx..   ++3333  ((00))334444  660077  000011

wwwwww..lluutteettiiaa..ffrr
iinnffoo@@lluutteettiiaa..ffrr

This document is not binding and LUTETIA reserves the right to carry out modifications.
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