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Process & Control Systems Eng




JCS understands the special
needs and regulatory
requirements of the food
And beverage industry.

JCS Is dedicated to total customer
satisfaction.

The results for our customers are
fast-track, automated solutions that
are innovative, technically
advanced, and of superior value.

AProcess Engineering
AFood Science
AElectrical Engineering

ASoftware Engineering

, . AChemical Engineering
Process & Control Systems Engineering  Amechanical Engineering




Project Methodology
For Successful
Implementation

AProcess Engineering
AFood Science
AElectrical Engineering
ASoftware Engineering
AcChemical Engineering
AMechanical Engineering
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UltraBlock O

S-88 Batching Systems
The JCS S-88 Batching

Systems are unequaled in the

process industry.

Batching | Blending | Main Batch Tank
ReclpelD: Phil Goop Type: lowfat Start Time: 19325Pm  BatehID:
Recipe Name: Good Stuft Version: 101 Done Time:
Recipe Description:  Tasty Drink Mix Version Date: 117708 Step Time: 0
Author: ras Time Remaining: 0
Step Ing ID Ingredient Name

1000 Milk

1008 Cream

1010 Skim

2050 Manual Addition

1020 Fructose

1026 Veg OIl

1

2

3

4

5 1018 HFCS
6

7

]

| |raaaaaana

[
JCS Controls 811012004

o o | [ &
—

Process Engineering

The JCS Process Engineering
Group understands the special
needs and regulatory
Requirements of the food
industry.

Engineering Studies
and Process Design

We work with our
customers to jointly
define current and future
processing needs.

Control System Design

Our engineers implement control
system solutions exclusively to
meet individual operational and
Enterprise Information System

UltraSysO




UltraFlex O

Unique Advanced
Systems Design

Low and

High Acid Aseptic

Skidded Processors

and Storage

A Injection

Infusion

ASpiraI Technology
A Indirect Heating

Advanced Control

JCS has pioneered the development of several
advanced control systems utilizing mass and energy
balance algorithms coupled with feed-forward and
feed-back process modeling to enable our
customers to realize processing breakthroughs in
;[R: areas of:

pray Dryers
,BEvaporators

,BContinuous Cooking
,BEmuIsifying Processes

tarch Processes UltraFlashO
A\/Iembrane Technology
\'hermal Processes
R&D for

Installation
Supervision

We provide both turnkey
systems and supervision of
user-supplied contractors

Product Development

AFormulation Development

AFood Ingredient Selection
AProduct Improvements, Guidance
AFrom Concept through Production
AsShelf Life Improvement

AFood Plant Process Design



