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)UR STORY

Established in 1987, Flavourtech is a global technelogy manufacturer
specialising in aroma recovery, extraction and evaporation solutions
for the food, beverage and pharmaceutical industries.

Our ariginal quest to develop a processing solution 1o remove sulphur from grape juice in the wine
making process has revolutionised the taste, smell and guality of the food, beverages and health
products consumed around the world every day.,

The versatility of our flagship product, the Spinning Cone Column (SCC), was quickly realised with
its use spreading 1o the recovery of arama and removal of alcohol @ produce low and zero alcohal
wiries, This success was soon replicated in the coffee industry, and the rest, as they say, is history!

Today, we export our innavative technologies and processes, with numerous applications across
the coffee, tea, dairy, favours, fruit, alcoholic beverages and pharmaceutical industries, to more
than a0 countries around the world, Our global network of offices, distributors and agents emiploy
only the most highly skilled engineers, technicians and support siaff, who share our unwavering
focus on innovation, quality and client service

Knoowen for its ability to recover supenior flavours, extracts and concentrates, while maintaining
the desired natural characteristics of the raw material, our technology is like nothing else on the
market, Insights, ingenuity and strategic research and development partnerships allow us 1o offer
customised wrnkey processing solutions that enable our customers 1o diferentiate themselves

from the competiton, delivering significant retums on investment and increased marketshare

From little thing
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Kansas City, Ml, USA
Sales, Service & Pilot Plant

w ]
Re=sding, UK
Sabes, Sercice & Pilot Plark

Costs Rica
Busiress Developrment

Hamburg, Germary Busiress Development
Busiress Development w

iffith, Australis
Head Office, Custormer Support Centre
Manufacturing & Filot Plant

Dig things grow. |




ant coffee production

& Simultaneous flavour and soluble solids extraction } f ;

from coffee and tea

& Dealcoholisation of beer and wine ,*

& Decdorisation of dairy products
& Extraction of natural fruit and vegetable flavour
& Essential oil extraction

 Aroma recovery from juice and purees
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SPINNING CONE COLUMN

Our flagship product - the Spinning Cone Column (SCC) - is ﬂlll}l‘.lld to extract
and recover volatile compounds using steam, under vacuum cenditions. This is a
far gentler process compared to standard extraction techniques, enabling the SCC
to better capture aromas and flavours - naturally.

By maintaining the natural characteristics of the raw material, the 3CC can recover superiar flavours, aromas
and exracts. This in turn allows our customers o produce unigue and desirable final produects enabling
them to mest consumer requirements easily and with mazimum fexikilite. Flavourtach customers thereby
achieve increased market share and significant returns on investment. Equipped with state of the art control
and automation, the 5CC operates as a continuous processing system, maximising ocperational eficiency
and factory uptime.

o i ConE PR BENEFITS

ouat

Liquid/siurry
inles - Linigue design resulis in the only aroma

recovery systemn capable of processing clear
liguids and shurries contalning suspended
solids and viscous materlals, This allows flavour
and aroma 1o be recoverad directly from the
raw miaterial prior (o any damage caused by
downstream thermal or mechanical processes

= SLAORAary Come

— Spinning cone = Low thermal impact malntains superior flawours,

allowing fresh, top notes from frull, vegetables

and tea 1o be captured Intact and used to

enhance your final product,

« Matural, chemical-free process where only
pure steam s added o the product meeting
the needs of consumers seeking rutritious
and natural products,

Gasivagour mlat

« Flexibility that allows different aroma profiles
from the same raw material to be tallored
to sult consumer flavour preferences

Ligquid/
Thny

autlar E

Woauld you like further information on the
SCC? Please email soles@favourtech.com
for a specific product brochure,
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APPLICATIONS

& Premium tea and coffee cgf‘_%entrates

é Concentration of vitamins, enzyme

é As a finisher following oth&éf evaparators
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CENTRITHERM EVAPORATOR

Flavourtech's Centritherm® evaporator is the ideal technology for producing high
quality concentrates of products that are heat sensitive, viscous or of particularly
high value.

With a product residence time on the heating surface of only one second and low operating temperatures,
the Centritherm evaporator has minimal 12 na impact on colour and active constituents. Producing a
product with makimom flavour, colour and activity is important for today's consumers, wha are now heavily
focused on premium health promoting products. Users of the Centritherm evaporator have been able to
maximise profits through the technolagys ability to preserve a product’s functionality, ensuring a premium
price is achieved while raw material usage is minimised

BENEFITS

= Minimal thermal impact on flavour, colour and = High concentrations achieved in a single pass.
active constituents, ensuring mazimum quality = Handles more viscous product than other
and price are passible. evaporators.

= Ability to control product and steam temperatures = Hypgienic system desipgn and built-in Clean In
to ensure protection of active ingredients. Place {CIF) system ensures smooth product

= Minimal product losses making the technology changeovers.
ideal for processing multiple products ar =mall = Flexibility ta add a pre-evaporator ta increase
batches of high value products. capacity and reduce energy consumption.

Sream charmbier -
Spinning cone <

Sleam cordersale

Would you like further information on the Centritherm evaporator?
Please email sales@flavourtech.com for a specific product brochure.
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ROTATING DISC COLUMN

Flavourtech designed the Rotating Disc Column (RDC) specifically for the instant
coffee industry after seeing an epportunity to improve extraction systems, which had
not changed for over 60 years.

Using continuous and automated processing, Flavourtech revalationised instant coffee production by firstly
praducing a slurry through the Spinning Cone Column to remove the natural roast and pround notes of
coffes beans. This coffee bean slurry is then fed directly ta the ROC where soluble solids are extracted.
Residence time within the RDC is anly 20 minutes compared to one o twa hours in other systems.

The coffee aroma is then added back prior to the drying stage with the final result being an instant

coffee with the full flavour reminiscent of a freshly brewed cup of coffee

Slurry outlet [, = Offering precise control of temperature, pressune
E ] and residence time, the RDC ensures consistency

in processinmg throughout all parts of the mikture,

aften penerating a greater yield and ultirmarely

1 contributing 1o a superior end product

BENEFITS

Highity
turtilent » Increased efficiency, with the RDCs continuous

flow and autormated process reducing labour,
IE energy and overall production costs,
-~ Hotating disc + Reduced risk of aver or under-extraction with
- Stationany disc the RDC's precise control of temperature and
residence tme

« Compact design, making it ideal for
continuously feeding perfectly mixed
product to the nest stage of the process,

C
» Flewability 1o change operating paramsters

s of temperature and pressure (o produce
a range of products

Shary

inlet E a

Woauld you like further infarmation on the
RDC? Please email sales{@flavourtech.com
for a specific product brochure,
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& Aroma :Ecuverf" emactmn and .goncentration
in ane simple-to-operate system* 4 . Y

(]

& Modular System - installigradually into existing pr
lines. or as one continuous, automiated system &
Lem b Flexibility to-tailor to your needs with individugil
“programened mudqles 895Uring quallty and
consistent results =2 A
Lo A a,k'

& Small footprint Ty

-

& Fast product changeovers
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INTEGRATED EXTRACTION

SYSTEM

Flavourtech's Integrated Extraction System (IES) is a continuous, automated
processing line that allows customers to produce premium aremas, extracts and
concentrates for the Ready-to-Drink (RTD) coffee and tea market, the instant coffee
industry and the fragrance and flavour industries.

[he |ES is a modular system, based on the philasophy that individual modules carn be combined ard
integrated to form a continuous processing line o suit specific applications, allowing arsma recovery,
extraction and concantration in one simgle-lo-operate systerm. We welcame your inpul and laok farward Lo
warkirg with you 1o lailor a processing line 12 suit your speciie reguirerments and challenges.

O

R Slurry
preGaralion

‘Wiegk exirasl

N
° | oo
]
Slurry g Shurmy
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MODULE
OPTIONS

—  Exlracl

v

|

Sids

Solids

-0

Packaging

Slurry Preparation

Specialised milling o minimise
flavour Ioss. Mixes water with
milled material 1o form a shurry
before feeding into the Flavour
Extraction madule,

Flavour Extraction

The SCC collects and
stores wolatile flavaur
compounds until they are
ready to be added back
[0 the extract

High Temperature Extraction

The shurry leaving the SCC goes
directly 1o the RDC, where
remperaigres of up o 200°C are
used 1o extract soluble solids,

Clarification

Bermaves bulk solids from the
flawour-stripged slurry, followed
by remicwal of fine particulates
or palishing to meet clarity
requirements.

Wash

Increases the yield

of soluble solids
recovered from the
coffes bean or tea leaf

Concentration

Lises the Centritherm® evaporator
to achieve high concentration
ratios in a single pass withaut
thermal degradation,

Please email sales@flavourtech.com for a specific product brochure.
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HOW WE SUPPORT YOU

At Flavourtech, we have an unwavering focus on innovation, quality and client
service. Our highly skilled engineers, technicians and support staff are backed
by our global network of agents and distributors. This allows us to provide our
clients worldwide with outstanding service and support.

TOTAL CARE PLANS

‘Wie understand thal maintenance reguiraments vary across industries and facilities, so we've
created three different levels of Total Care Plans to provide Nexibility and give yvou peace of mind
that ywour plant is operating al peak efciency, Our Sibver, Gold and Platinum support plans are
designed Lo ensure eguipment reliability and mazirmum productivity. They all provide beo years
of cover that can be customised Lo suil your needs, As part of this service, regular maintenanca
pragrames, scheduled inspections and aoperator training can be corducted by our highly rained
service lechnicians.

SPARE PARTS

Yaur business depends an the reliability of yaur equiprment and its ability 1o operate al maxirmum
aficiency. Fitling for-geruine spare parls within specialised egquipment can bave serious risks,
wiflich is wihn at Flavourtech, we anly stack pendine, industry-approved spare pans to ensure that
YOUr @quiprment aperates as it should.

CUSTOMER SUPPORT CENTRE

Mo matter where in the world yow are, iF you hawe Flavaurtech equigement, you can lag your
anguiries with our Custameer Support Centre via phone or our dedicated email address.

Technical erdguiries and questions are pramptly answered by our experienced and knowledgealble
suppoart stalf, and il operating issues arise, Flavourtech's technicians will use our innovative remaote
Mmnitoring system 1o assess and resabve the problerm in real time, 5 you are back ug and running
a5 quickly as possible,

TEL: +612 6964 4322
EMAIL: CUSTOMERSUPPORT@FLAVOURTECH.COM

1z






“We have been able to improve our market share from sixth to equal leader in a few short
yvears, thanks to the flexibility and ease of use of Flavourtech’s [ES. This technology
produces multiple products to meet the taste preferences of our many customers”

- Asian RTD beverage manufacturer.

“Flavourtech’'s Integrated Extraction System (IES) combined with the Clextral EPT™ dryer
produces a powder with flaveur, clarity and solubility similar to freeze dried product, at
a production costlower pray dried system” - Japanese instant coffee customer.

“Our RTD tea sales have ini
system. This confirms to us that L
:"f'tur:d by the |ES” - Chinese beverage

= Centritherm® evaporator, with its short residence time, achieves higher levels
of active compounds and colour in our plant extracts than our other evaporators.
This allows us to bring a new range of products to our customers”
- European ingredient manufacturer.




Flavourtech Pty Ltd,
PO BOY 413,

Grifith, MW, 2680
Ausiralia

Customer Support

o132 6964 43737
customersupporimflavourtech.com
flavourtech.com

The Flavourtech “F~ logo and the word
“Centritherm™ are reglstered rademarks
of Flavourtech Fiy Ltd or lts subsidiaries
in the U.5. and in other countries.
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