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Sharing cooking expertise

Success in competitive markets means identifying every opportunity for higher yield,
lower costs and more ways to stay ahead of the competition. At GEA Food Solutions,
we design all our food processing equipment to help you do this, and our cooking
machines are at the very forefront of heat treatment technology. They provide you
with high capacity, energy efficiency and operational flexibility - all with a low cost of
ownership.

THE ART OF COOKING, ROASTING AND SMOKING
It is an art to cook, roast and brown products to perfection, and it
takes expertise to design equipment to reproduce this on an
industrial scale. Our design team comprises food technologists
and applications specialists as well as engineers from many
disciplines, and together, they have developed a range cooking,
roasting and smoking solutions with exceptionally high
performance and versatility. We share this expertise with you in
equipment like the high capacity GEA CookStar and GEA
CookStar Turbo spiral ovens, and the GEA FlowCook in-line oven
(see page 7) for cooking on a smaller scale.

A LOWER PRICE PER KILOGRAM
The versatile GEA CookStar not only delivers high yield and high
capacity, it also enables you to benefit from energy savings,
shorter cleaning times, and lower maintenance costs.

 Their uptime performance and operational simplicity are best-in-
class too. The net result is a lower price per kilogram for your
products, more possibilities for new products and bigger
potential profit margins.

KNOW-HOW AND EXPERIENCE
Virtually all products can be efficiently and effectively cooked in a
GEA CookStar, including meat, poultry, fish, formed coated and
uncoated products, marinated products, vegetables, complete
meals, pasta dishes and much more. This enables you to respond
quickly to consumer trends and customer demands. The
products can be steamed, roasted, browned and even smoked
using an optional in-line SuperHeatSmoke process. Our
application support team is ready help you develop innovative
new products, test them in the superbly equipped GEA
Technology Center and ensure your own GEA cooking machines
are set up correctly for maximum performance.

MAXIMIZE THE UPTIME
We offer dedicated CARE spare- and wear-parts
packages to maximize the uptime of your GEA cooking
machines and keep the cost-of-ownership transparent.
A worldwide customer support network ensures
operational continuity.  

APPLICATIONS SUPPORT
Whether you are creating appetizing new cooked
products or optimizing your line for existing ones, our
applications specialists can help you produce consistent
results in the most cost-effective way. We ensure you get
the best out of your GEA equipment.
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Number one in yield performance

Delicious and appetizing on the outside, tender and juicy on the inside. The objective
is to produce tasty products that retain moisture, and therefore boost the potential
yield. With a GEA CookStar two-zone oven with hot air and steam, you get a high-
capacity cooking solution for traditional as well as innovative new products. The GEA
CookStar Turbo adds patented impingement technology to the standard oven’s
already impressive list of capabilities.

GEA COOKSTAR SPIRAL OVEN
The GEA CookStar combines vertical and horizontal air flow in
one oven. It is designed to enable you to confine the hot air and
super heated steam to the areas where they are needed. Vertical
air flow in the middle of the process further enhances efficiency
and gives you even more control over the product quality.
Combined vertical and horizontal air flow not only ensures
shorter cooking times, but it also provides more consistent
product quality, even overall color, faster browning and higher
yield.

PERFORMANCE VALUES GEA COOKSTAR

• Steaming, cooking roasting and in-line smoking in one oven

• Boost yield performance by 1 to 3 %

• Improved overall browning

• Benchmark productivity; cook 10 to 20% faster

• Combined horizontal and vertical airflow where you need it

• Enhanced cleaning concept, 10 to 15% faster cleaning

• Belt speed up to 25m per minute

• Balanced air flow for huge savings on energy costs

• Maximum uptime; production runs up to 72 hours

 GEA COOKSTAR TURBO
If you need more versatility, enhanced roasting capability, even
greater capacity and a higher yield, then the GEA CookStar Turbo
is the answer. This version uses GEA’s patented impingement
technology in a third zone to boost yield, color and quality of
natural roasted product.

CONSISTENT PRODUCT QUALITY
To ensure consistent heat transfer to all products, the GEA
CookStar provides accurate control of the conditions in each of
the cooking zones. With the right combination of cooking
parameters, the GEA CookStar provides consistent product core
temperature, browning, crispiness, surface quality, texture, bite
and juiciness without compromising on yield.

GEA COOKSTAR TURBO HAS ALL BENEFITS OF
THE COOKSTAR, PLUS

• Patented impingement technology to boost yield, color and
quality of natural roasted products

• Cooks up to 30% faster for exceptional productivity

• Unmatched flexibility for future product development

The multi-zone cooking with combined vertical and horizontal air flow at the right spot in the cooking process is a major contributor to quality consistency.
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Number one in versatility

Almost all products can be cooked in the CookStar, including steamed, coated,
marinated, enhanced browned, roasted bone-in, roasted boneless and formed
products. With the patented impingement technology in the GEA CookStar Turbo it is
possible to roast natural products as well as skinless products without color additives.
The impingement process significantly increases the application possibilities, speeds
up the cooking process and enables you to create crispy products with a very high
yield.

OPTIMAL PROCESS CONTROL
The accurate control over adjustments and cooking conditions
provided on the GEA CookStar ensure you always achieve the
best possible results. Consistency is high too, as products going
through the oven on the outside of the belt are as perfectly
cooked as those in the middle, and the last batch to leave the
machine at the end of a shift is as good as the first. In addition to
the impingement roasting technology, the GEA CookStar
features a humidity balancing system and air balancing system to
ensure the cooking conditions in each zone are independent
from each other. It is even possible to reduce the humidity in a
cooking zone to a level far below the ambient humidity around
the oven.

IN-LINE SUPERHEATSMOKE
An optional high-capacity in-line SuperHeatSmoke system is
available for the GEA CookStar for producing authentic tasting
smoked products. Developed in cooperation with the industry

 leaders in smoke dosing systems, this solution produces an even
color and delicious flavor in products like smoked duck, chicken
fillets and salmon. Unlike the dipped or sprayed liquid smoke
used in combination with other cooking solutions, this
evaporation technique allows food processors to declare
“smoke” in the ingredient list, rather than smoke flavor.

The SuperHeatSmoke is injected at various points in the oven
(multi-injection system) using calibrated dual fluid nozzles that
produce very fine droplets in a vaporous form. Because the
smoke flavor is immediately evaporated in the oven, it efficiently
adds flavor and produces a very even color. The system can also
be used to combine smoke and browning agents or flavors in one
oven to develop new attractive products. The SuperHeatSmoke
process reduces processing time for smoked food products from
hours to minutes, thus creating value for money and potential
yield savings. The immediate evaporation also helps keep the
oven clean.

High-capacity in-line SuperHeatSmoke system for GEA CookStar
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Energy efficient cooking

With increasing demand for sustainable solutions and the constant need to reduce
costs, energy efficiency is playing an increasingly important role in equipment design
from GEA.

ENHANCED AIR BALANCING SYSTEM
The cooking solutions achieve high scores in terms of energy
efficiency thanks to features like the enhanced air balancing
system that means it is not necessary to apply continuous
pressure balancing to maintain cooking conditions.

 The passive exhaust systems also loses less heat and steam to the
outside compared to cookers with active exhaust systems. It
actually reduces the volume of steam required by 500 to 1000
kilograms per hour compared to cookers with active exhaust,
meaning a potential annual saving of tens of thousands of euros
per year!
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Number one in productivity performance

With a maximum belt speed of 25 meters per minute and a loading capacity of 25
kilograms per meter, the GEA CookStar is an absolute leader in terms of productivity.
This has been made possible by the enhanced combined horizontal and vertical
airflow technique that shortens cooking time by 10 to 30 percent. It also reduces
energy consumption.

STATE OF-THE-ART COOKING AND A BETTER
BOTTOM LINE
The higher yield and faster throughput from the GEA CookStar
directly contribute to bringing down the total cost per kilogram
of your product. And when you add the potential cost savings
from the machine’s energy efficiency, shorter cleaning times,
lower cleaning costs and lower maintenance costs, the machine’s
extremely competitive cost of ownership even further reduces
the cost per kilogram. So you benefit from a state-of-the-art
cooking concept that breaks new ground in terms of cooking
versatility as well as an investment that positively impacts your
bottom line!

 UP TO 72 HOURS CONTINUOUS USAGE
The interior design of the GEA CookStar has been improved to
enhance cleanability. The Clean-in-Place (CIP) system uses a
unique inside-out spray system from a rotating drum to ensure
thorough cleaning of critical areas in the cooking zones. Each
zone has independent CIP tanks and circulation systems. The net
result is a 10 to 15% reduction in cleaning time as well as
reduced water and chemical usage. This makes it possible to
continuously use the cooker for up to 72 hours between cleaning
cycles, with an outstanding open interior to inspect all critical
areas of hygiene against HACCP criteria.

Smart design ensures shorter cleaning times. Optional enhanced sediment removal system for heavy duty marinated applications.
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Top performance on a smaller scale

The GEA FlowCook packs the benefits of combined vertical and horizontal air flow
into a versatile in-line cooker for lower volumes. It is a dual-zone oven with two
independently controlled temperature and humidity zones that are used for hot air
cooking, steaming and roasting. Suitable for a wide range of cooking applications, it is
an excellent solution for steamed, coated, marinated, enhanced browned, roasted
bone-in, roasted boneless and formed products.

EFFECTIVE COOKING FOR A WIDE RANGE OF
APPLICATIONS
Like its larger brothers, the GEA FlowCook combines vertical and
horizontal air flow to ensure efficient heat transfer and controlled
conditions in the oven. The two independent chambers are
balanced and feature an identical (but mirrored) airflow to enable
separate cooking conditions to be set up in each zone to
accurately control the cooking process. Humidity in each zone is
individually controlled by dewpoint, while the air flow is also fully
adjustable to support a huge range of applications. For example,
a high velocity of the vertical air flow in the middle of the cooking
process is excellent for browning and roasting, and when set to a
lower velocity, it offers more control over crispiness with very
little yield loss. Applying vertical air flow at the appropriate point
in the process makes it possible to roast natural and skinless
products with little or no color additives

PROCESS EFFICIENCY
The balanced cooking zones together with a passive exhaust
system keeps heat losses and exhaust steam to the outside to a
very low level. The energy consumption is further reduced by
optimizing the airflow, maximizing the heat transfer and
providing superior thermal insulation. The net result is an
environmentally responsible solution and a low running costs.

 LITTLE DOWNTIME FOR CLEANING
The downtime of this in-line cooker is low thanks to its Clean-in-
Place (CIP) system, and integrated features like a lecithin bath
(that creates an anti-stick layer on the belt), a continuous belt
wash system, and a scraper system on the return belt to remove
sediment from the cooking area. These measures avoid
caramelizing, thus reducing the potential fire hazard, and enable
longer production runs. The CIP system features water and
cleaning chemicals recirculation to further reduce costs.

PERFORMANCE VALUES GEA FLOWCOOK

• Steaming cooking and roasting in in one oven

• Uniform overall browning and natural roasting

• Short cooking time and high yield

• Two independently controlled temperature and humidity zones

• Integrated belt wash system and lecithin dip

• High productivity and low downtime

• Balanced air flow reduces energy consumption

 

GEA FlowCook dual-zone in-line cooker
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We live our values.
Excellence • Passion • Integrity • Responsibility • GEA-versity

GEA Group is a global mechanical engineering company with multi-billion euro sales and operations in more than
50 countries. Founded in 1881 the company is one of the largest providers of innovative equipment and process
technology. GEA Group is listed in the STOXX Europe 600 Index.

GEA Food Solutions

GEA Food Solutions Bakel B.V.

P.O. Box 1, 5760 AA - Beekakker 11, 5761 EN Bakel, The Netherlands
Tel. +31 (0)492 349 349, Fax +31 (0)492 349 416
gea-foodsolutions.info@gea.com, www.gea.com
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