
Processing and Packaging Systems



Mayonnaise and Dressings
Selo can offer standard production lines for mayonnaise and dressings.
Both batch and continuous concepts are available, depending on the product range,
capacity and ingredient specification. As well as these standard processing lines, Selo also 
specialises in designing and manufacturing specifically designed lines to suit our customers 
unique products or processes. 

A variety of innovative processing concepts for the premix phase are available, depending on the 
required recipe. Starch pre-processing is an example of this approach.

Ketchup and Cook-in Sauces
To ensure the optimum in manufacturing Ketchups and Cook-in Sauces the process largely depends 
on the quality of the raw materials, the correct recipe formulation, capacity and required shelf life.

The composition of the new generation Cook-in Sauces are complex and in these
products the vegetable components needs to retain clear particle definition. For other products, 
such as starch based sauces with meat or other solids, it is imperative that each package contains an 
equal quantity of visible solids. For this type of production line, 
Selo provides a couple of standard solutions of different production volumes. 

For special requests or complex recipes, user dedicated process lines are 
designed by Selo.                



Convenience Foods
Although convenience food has been on the market for decades, lately the demands
for tasty, healthy and a wide variety of traditional, innovative and ethnic meals has risen
sharply. Selo can be instrumental in the design and implementation of complete projects, using 
various and in many cases custom designed filling and packaging techniques. 

When required, processing under vacuum or other conservation technologies are also available.

Soup and Baby Food
The cooking process of the raw materials, prior to the filling and sterilisation process,
should retain as much of the taste as possible, the colour and (as is the case with soup) structure of 
the ingredients.

Our cookers are combining direct and indirect steam heating with gentle but effective mixing tech-
niques, thus ensuring optimum and uniform cooking plus mixing in shortest possible time. Standard 
or dedicated designs will meet customers’ requirements at any time. 



Fruit Preserves
When processing fresh, or even more delicate  frozen fruits it is essential to reduce the
thermal load to the minimum in order to retain good organoleptic values and consistency. 

Selo is using vacuum processes which enables minimal cooking time, combined with the recovery of 
the flavour concentrates. The finished products (Jams, Marmalades, Bakery Ingredients, Compotes, 
Jellies)  have excellent colour, flavour and consistency. 

Another innovation is the development of a 2-vessel batch system for the pasteurisation of fruit 
without the need for transfer pumps.

For certain fruit preserves, a combination of cooking and vacuum chilling under aseptic conditions 
ensures a finished product with excellent quality.
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Processing and Packaging Systems

Selo - Your professional partner for more than 70 years
Product innovation has become the trend in the food industry as a result of the radical changes in 
lifestyle of the consumer. Flexible and innovative processing equipment is essential to enable this 
demand.

Selo produces equipment, using state of the art techniques such as laser welding for the production 
of the vessels and orbital welding for the piping. The process control systems
are designed in co-operation with the customer to ensure compatibility with his network and moni-
toring.
              
CIP/SIP compatibility can be ensured and all relevant HACCP, EHEDG and CE standards are met or 
exceeded. Selo’s business philosophy is based on the slogan “Technology before engineering” and in 
this approach, the product always comes first.
                
Selo provides the use of its modern pilot- plant for tests, process simulations and if required pilot- 
productions prior to the actual investment by the customer.

Last but not least, Selo acts accordingly with regard to working procedures, based on ISO 9001 and 
offers 24-hour service capability, including supply of spare parts.


