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General info

The 3rd generation GEA CookStar features a unique 3-phase
cooking concept in a double spiral oven that sets new standards in
the market. Independent climate control system for each oven
section offers endless combinations of cooks. Balanced oven air
flow, combined with enhanced automatic exhaust control delivers
the benchmark in efficient cooking with the lowest energy
consumption. Prepared for SuperHeatSmoke allowing to smoke

products consistently at high capacity.

+ Theworld’s only 3-phase cooking concept in a double spiral design

+ Fastest cook and 1-3% better yield than pure horizontal airflow
ovens

* Quicker browning with more uniform product color

+ Efficient climate control for individual cooking conditions in each
oven section

+ The only spiral oven prepared for in-line smoking - through GEA
SuperHeatSmoke

Working principle

Unique 3-phase cooking concept that combines horizontal air flow
with patented vertical "Booster" technology in one oven, enabling it
to confine the hot air and super-heated steam to the areas where
they are needed. Climate conditions can be adjusted to extreme
conditions even below natural dewpoint. Connections available for

SuperHeatSmoke option.

* 3-phase cooking concept - horizontal airflow with patented
vertical "Booster" airflow.
+ Independent climate control in each oven section

+ Prepared for SuperHeatSmoke
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Performance

With the largest heating capacity available on the market, running
speed up to 25m per minute and belt load of up to 25 kg/m, the
overall productivity of the oven has industry standard
performance. The horizontal airflow and patented vertical "Booster"
airflow concept result in 10-20% shorter cooking time, providing
more consistent product quality, improved overall product color,
faster browning. As a result of the above effects the 3rd Generation
GEA CookStar delivers a unparalleled yield in the various
applications when compared to spiral ovens with 100% horizontal

airflow or those with purely vertical airflow.

* 1-3 % better yield then pure horizontal air flow ovens

+ Whatever the capacity - always a best for GEA CookStar solution
+ Prepared for SuperHeatSmoke

* Beltspeeds up to 25 m/min possible

+ Beltloading suited for large products up to 25 kg/m

Output quality

The 3rd Generation CookStar sets a new standard in flexibility of
adjusting the cooking conditions. Thanks to the Booster zone, it is
possible to brown faster and with a more even surface quality,
texture and juiciness with a higher yield then pure horizontal
airflow ovens Optionally a sediment scraper system can be chosen
for marinated products. The systems allows heavy poluted belts to
be cleaned and automatically remove the sediment outside the
machine. This saves for operators and improves the performance of

the machine during multiple shifts.

+ Most consistent product quality & product color

+ Consistent product core temperature

* Whatever the application - always a best fit GEA CookStar

+ Unchallenged browning, surface quality, texture and juiciness of
your products

+ Optional sediment scraper system in beltwash
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Flexibility

The 3rd Generation GEA CookStar incorporates a unique and
patented 3-phase cooking concept that sets new standards in
performance and flexibility. Due to it's new features there are no
limits to produce products, from steam cooked, coated, cooked,
marinated roasted to even drying and smoking. Except for the GEA
CookStar Turbo, there is no Spiral oven in the market able to match
this flexibility. GEA dewpont control system to ensure “spot-on”
climate conditions in each oven section on demand. The use of GEA
approved dewpoint sensors that are maintenance free and reliable
in use. Dew points are independently adjustable to a maximum of
98°C/208°F should this be required. The cooking conditions in each
oven section can be adjusted independently between 50°C/ 122°F

and 200°C/ 392°F

+ Endless cooking flexibility - whatever the future will be

+ From steam, cook, brown, grill, marinated roast to dry and even
smoking is an option

+ Patented “booster zone” higher flexibility than horizontal air flow
ovens

+ Upgrade to full " SuperHeatSmoke" to extend your application

range

Reliability

The Spiral Oven that never let's you down. Proven performance for

over 2 decades with a technical availability up to 99%.

Return on investment

Higher yield and higher capacity reduce the cost of product per
kilogram. Energy savings, shorter cleaning times, lower cleaning
costs and lower maintenance costs reduce the overall operational
costs, which can also indirectly be tanslated, back into cost per
kilogram of product. The enhanced air balancing system, combined
with a passive exhaust system minimizes losses of heat and steam to
exhaust to outside compared to systems that have active exhausts
and need continuous pressure balancing to maintain cooking
conditions. This easily reduces the volume of steam up to 500 kg/h
over cookers with active exhausts, potentially saving 50,000 euro on

gas consumption per year or beyond that.

3rd Gen. GEA CookStar 600 4/8

+ Proven performance over time - upto 99% technical availability

* 1-3% better yield allows higher profitability
+ Endless cooking flexibility - whatever the future will be

+ Up to 20% energy savings



Hygiene

10-15% better cleaning efficiency is realised through: - Dual CIP
system, circulation per zone, efficient spraying from rotating drum,
automatic control of the cleaning conditions in each cleaning recipe
- Two stage belt cleaning system and belt drying through integrated
air blower The CIP system is fully programmable to suit various
levels of contamination, resulting in 10-15% shorter cleaning time
with less water and chemical usage, allowing up to 72 hours
continuous production. Excellent access to the machine interior for

maintenance and inspection.

+ CIP (Clean in Place) system uses a unique inside-out-spray system
+ Open interior - smart zone seperation - full access

Continuous beltwash and lecithine dip
+ Maximum uptime up to 72 hours

+ Reduced cleaning time and use of water and detergents

Safety

The 3rd Generation GEA CookStar Turbo sets standards on food
and operator safety. Excellent access to the machine interior but
with a 100% safe entrance system to allow safe inspection of the
important machine funtions. The machine applies to European CE

standard and ASME & PED pressure regulations.

Controls

Improved process control via GEA control system with touch panel
interface. Recipes are divided into steam cook, hot air cook and hot
air cook with SuperHeatSmoke, providing an easy interface for
operators. The important variables in the cooking process can be
controlled , such as cook temperature, dewpoint, circulation speed,
cooktime. Process variables are stored by menu through the GEA

process controls.
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+ Safe access due to safe entrance system

+ Meeting all relevant safety standards, CE - ASME & PED

+ GEA Process controls
+ Cook temperature, dewpoint, circulation speed, cooktime
individually stored

+ 3 recipe levels for easy access



Technical specifications

Label 600-130-60 600-100-73 600-75-86 600-130-100 600-110-113  Unit
/
600-90-126 /
600-75-140
Belt length 60 to 86 60 to 86 100 to 140 meter
Belt width 600 600 600 mm
Cooking / Grilling time 2.4t0 136 2410136 4.0to0 224 Min.
Heating Thermal oil Electric Thermal ol
Heating capacity 750 720 1000 kW
Max. cooking / grilling temp. 200 200 200 °C
Min. product height 15x15x15 15x15x15 15x15x15 mm
Max. product height 75t0 130 75t0 130 75t0 130 mm
Infeed and outfeed height 1000 1000 1000 mm
Dimension length 9288 9288 9288 mm
Dimension width 4481 4481 4481 mm
Dimension height 4855 4855 6222 mm
Machine weight 19000 19000 23000 kg

Accessories / Options

GEA Process Controls

+ Automate management of production recipes
+ Scheduling of production batches

* Production reporting

* Material tracking and tracing

* Manually influence production




GEA Cooking Discharge Conveyor

+ Optimal discharge conveyor for GEA Cooking equipment
* Meeting the latest hygienic standards

+ Adjustable belt speed

+ Ergonomic control panel with belt speed read-out

+ Easy and safe to operate
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We live our values.

Excellence - Passion - Integrity « Responsibility «+ GEA-versity
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GEA Group is a global 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
info@gea.com

gea.com
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