
Sous Vide Cooking 
and Post-packaging 
Pasteurization

AQUAFLOW 
WATER COOK & 
CHILL SYSTEM



Our versatile, custom-built water cook and chill systems are designed to sous vide cook, 

blanch, pasteurize, and chill a wide range of production needs. 

Engineered with food safety, efficiency, and footprint in mind, our Unitherm Aquaflow is equipped with 

sufficient water volume, movement, and recirculation. With these three elements at its core, the Aquaflow 

is able to control the water temperature across the width of the belt and along the full length of the tanks.  

Depending on the processor’s needs, these systems can be designed with custom tank size, including linear 

or stacked tanks.

CONTINUOUS SOUS VIDE SOLUTIONS IMPROVE PRODUCT SAFETY AND CONTROL

 Sous vide cook, blanch, water cook, pasteurize 
and chill

 Custom designed and built to your available 
footprint

 Independently controlled zones

 Recipe driven with residence time from 60 
seconds to over 6 hours

 Hot water heating up to 203° F (95° C)

 Cold water chilling to 0° F (-17° C)

 Cook-in-bag or loose such as diced potatoes, 
pasta, and other starches

 Fresh water rinse option on exit for starch 
applications 

 Eliminates double handling and heating

 Direct steam injection for efficiency

 Sparging capability with shower drench

 Dedicated recirculating pump for each zone

 Temperature probe control maintains 
temperature across the width of the belt and 
along the full length of the tanks

 Flighted belt design to maintain product integrity

 Inline filters

 Hygienic design facilitates cleaning

AQUAFLOW BENEFITS / FEATURES



Cooking

Whether you’re cooking foodservice pouches sous vide, 

blanching vegetables, or steaming starches, the Aquaflow 

offers precise continuous cooking in a compact footprint. 

Water is one of the most efficient mediums for heat 

transfer to improve product quality and consistency.

The Aquaflow turns blanching and steaming into a 

continuous scalable process. Flexible in its capabilities, 

this linear water cooker can be converted to a linear 

steamer with a simple drop in the water level. When 

processing sous vide, this system eliminates double 

heating and handling to save labor and energy, as well as 

improve food safety. By placing our Afoflame in front of 

the Aquaflow, you can enhance your cook-in-bag product 

with authentic color and flavor. So, whether you’re cooking 

meat to tender perfection, liquid eggs in a bag, or al dente 

pasta, our Unitherm Aquaflow system will help you achieve 

perfection every time.

Pasteurizing

Unitherm’s patented Aquaflow Water Pasteurizers are 

designed for sufficient holding capacity to prevent 

overcrowding and ensure product integrity. The Aquaflow 

is  listed by the USDA/FSIS as an approved technology for 

post-packaging pasteurization. 

Using a combination of technologies that incorporate 

steam injection, water volume, movement, and 

recirculation, the Aquaflow is perfect for pasteurizing 

pre-cooked, chilled, and packaged product like hams 

and hot dogs. Integrating the Aquaflow system into 

your production line eliminates double handling and 

accomplishes pasteurization in just 2-3 minutes.

Chilling

The Aquaflow is designed to achieve critical chilling 

targets using the perfect combination of water volume, 

movement, and recirculation. These systems provide 

a unique and efficient solution for a variety of chilling 

applications from post-cooked sous vide pouches to 

bagged soups, post-pasteurized hot dogs, and more.

CONTINUOUS SOUS VIDE SOLUTIONS IMPROVE PRODUCT SAFETY AND CONTROL

A Continuous 
More Precise Way 
to Cook and Chill

Aquaflow Double Stack

Aquaflow Triple Stack



4780 NW 41st St, Ste. 100  •  Riverside, MO 64150

Tel 913.888.3333     Toll Free 800.862.7536     Fax 913.888.6440     email: sales@marlen.com     www.marlen.com

Recognized as a premium manufacturer of highly 

engineered food processing equipment and systems, 

Marlen International designs and builds solutions for the food 

processing industry.

Our premiere brands, Marlen, Carruthers, Afoheat, and 

Unitherm, have long set the standard for quality and 

performance. Internationally recognized, Marlen builds innovative 

solutions in vacuum stuffing and pumping, portioning, size reduction, 

thermal processing, and food handling.

We assure value to our customers through the highest consistency, accuracy, and 

product integrity. Our teams of expert engineering, design and technical personnel consult, 

collaborate, and partner with you to create custom solutions for your business.

Marlen International has been trusted by the world’s leading food brands for over 60 years. Our world-class 

Solution Centers strategically located across the globe, allow processors to lean on our highly experienced food 

processing technologists to develop and test unique solutions for your products. Marlen International is a Duravant 

Company and is backed by SupportPro, a complete lifecycle management program for parts and service.

It’s the Company Behind the Machine that Makes the Difference.


