CORN COOKING
SYSTEM

CAsA HERRERA CORN COOKING SYSTEM WITH AUTOMATED STATE OF THE ART TECHNOLOGY
DESIGNED TO ENHANCE CONSTANT REPEATABILITY OF YOUR CORN COOKING PROCESS.

PRODUCT FEATURES

* Corn and courn flour material bandling * Tank farm assemblies

* Pneumatic or Auger Product Transfer Sysiem. * Corn Sleeping Vessels ,4
* Weigh Scale Baiching System * Waler Separalor Systems

*  Steam jacketed cooking kettles * Corn Washing and Grinding Systems

* Integrated controls PLC Touch-Screen panel

FOR MORE INFORMATION CALL 800.624.3916




MODULAR CORN STEEPING

TANKS, PROVIDE CORN HYDRATION,
LIME ABSORBTION AND LOOSENS
PERICARP FOR WASHING.
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DESIRE TEMPERATURE PRIOR
TOSTEEPING.

CORN WASHER - LISES A CONSTANT
WATER PRESSURE TO REMOVE EXCESS

QUENCH TANK ALLOWS COOKED
CORN TO BECOOLED DOWNTO A
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~ UMEAND PERICAE, AND PREPARES
CORN FOR MILLING.
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SEPARATOR

CORN DRAIN CONVEYOR
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SEPARATOR LISES A FINE MESH
SCREEN TO SEPARTE SOLIDS FROM LIQUID.
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