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ProFruit Machinery™ is a family-based company that started with a father and son and 

their shared desire to offer more fruit, berry and vegetable processing possibilities for 

both leaders of their market and businesses that aspire to become such one day. 

 

For almost 10 years we have been working with various fruit, berry and vegetable 

processing equipment in our juice production-based company “Savos sultys”. This 

way we have tried and tested the equipment from almost all producers in the market 

including it’s leaders. We have gained an extensive experience working with all the 

equipment parts of the processing lines, we constantly communicate with other 

producers and users of this equipment and for these reasons we truly understand 

what the effective work in fruit, berry and vegetable processing field requires. 

 

Our core values are reliability, the highest quality and comprehensive assistance to the 

client in all matters. These values are also supported by the fact that our team consists 

of true professionals who have been working in a food processing equipment industry 

for more than 20 years and are capable of ensuring all the best engineering solutions. 
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COMMERCIAL OFFER  

MULTI-PURPOSE JAM COOKER 

 

 

 

 

1. Ex-works Lithuania. 

2. Production time: 8-10 weeks. 

3. Country of origin: EU. 

4. Made from stainless steel materials. 

5. Complies with EU standard CE certificates. 

6. Payment terms – 50% with the order, 50% before loading the equipment. 

7. Equipment is covered by 36-month warranty. Warranty period for bearings, engines and other bought parts 

are 12 months. 

Description Capacity Quantity Price EUR. Pack. Cost Eur 

Multi-purpose Jam Cooker, electrically heated 200 l 1 7 500.00 80.00 

Multi-purpose Jam Cooker, (without heating) 300 l 1 10 500.00 160.00 

Multi-purpose Jam Cooker, (without heating) 500 l 1 15 800.00 160.00 

Optional Price EUR. 

Different el. supply 300.00 

Diesel or Gas hot water generator 12 500.00 

Electric hot water generator 13 500.00 

HEAT or ECOHEAT machine modification to work also as water heater On request 
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Multi-purpose jam cooker is double-walled and entirely made 

from stainless steel. Machine has an integrated mixer with 

specially made scrappers which prevent product from sticking. 

The jam cooker has adjustable speed as well as fully automatic 

temperature and cooking time control. The machine also has 

an integrated touchscreen panel with ability to set the recipes, 

time, temperature and mixing speed. Therefore, it significantly 

easies the cooking process and reduces the workload. 

 

The heating of the product can be done in two ways. The jam 

cooker can be produced with it‘s own electric heating elements 

using glycerin heating instead of water. 

 

Alternatively, the heating can be done by hot water which can 

be supplied from our specially made HEAT or ECOHEAT 

pasteurizers. When heating is done with our jam cooker, you 

can supply the product into the pasteuriser for a final fast 

pasteurization in higher temperatures. 

 

Available volumes: from 200 L to 500 L. 

• Machine is perfect for producing various jams, purees, 

sauces, marmelades, goulashes and other products. 

• Has an integrated mixer with specially made scrappers. 

• Jam cooker has an adjustable speed with interated  

Multi-purpose Jam Cooker with a mixer is designed to 

produce various jams, sauces, marmelades, purees and 

other viscous products. 
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automatic temperature and cooking time control. 

• Touchscreen panel lets to set the recipes, time, 

temperature and mixing speed. 

• The heating can be done by water or by electric heating 

elements using glycerin. 

• Available different volumes according to the client’s 

request. 

Machine is double-walled and entirely made from stainless 

steel. 

 


