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CUTTING RESOURCE CONSUMPTION WHILE BOOSTING
PRODUCT QUALITY WITH GEBO CERMEX’ SWING PASTEURISER

When it comes to the latest technologies and developments within the beer industry,
there is a steady improvement of smart pasteurisers to be noted, as they allow flexible
production modes and greater control. Moreover, efficient software with remote monitoring and control options helps optimise the process and save resources. This all leads to
ever more efficient and customisable machines, while protecting the quality of the products. This comes as an advantage to the beer market and breweries, which are known for
holding the quality of their products to extremely high standards.
In two of the leading beer markets worldwide – namely, the US and Germany – beer packaging
comes in two traditional forms: glass bottles and metal beverage cans 1. One of the major challenges in the sterilisation of both cans and bottles is the reduction of resource consumption,
while increasing quality and flexibility. The latter one is crucial for beverage producers today, as
they typically need to process a variety of different beverages and packing sizes (SKUs) in order to meet ever-shifting market demands, while protecting their competitiveness. These different goals are not always easy to reconcile since increasing flexibility can be at odds with greater
efficiency and lowering resource consumption. This is why pasteurising solutions need to be
built to address both of these challenges from the ground up.
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Top-quality treatment for cans and bottles
The Gebo Cermex SWING® is a proven pasteurisation system that cuts energy consumption by
25%. This patented equipment responds to the market’s growing demand for more sustainable
solutions, which minimise consumption in the pasteurisation process, while optimising product
quality. The resulting optimised sustainability is achieved thanks to two entities in the system:
firstly, through a water spray deviation system in central areas. This system ensures that only
the thermal energy required by the entire pasteurisation process is used to heat or cool the
product, and not the water contained in the process tanks. Secondly, SWING contains a single
ring circuit with water flowing inside the circuit at a constant temperature thanks to a single heat
exchanger (for all pasteurisation areas); water is then distributed to different zones as required.
This offers two important benefits: there is no energy being wasted by heating an additional
auxiliary buffer tank, which would be left to cool at the end of production, plus it offers greater
responsiveness, treating only the amounts required in different zones. Top-quality treatment in
equipment that is simple-to-operate and to maintain makes SWING the ideal solution for pasteurising, heating or cooling cycles in bottles and cans of all formats and sizes, with capacities
of up to 150,000 containers per hour.
To achieve SWING’s success, Gebo Cermex developed a smart process control system called
PRINCE Plus for controlling Pasteurisation Units2 (PUs) and optimising the process. This ensures easier use, better energy savings, and maximised product quality. PRINCE Plus is a patented software that by analysing the current conditions of the process is able to forecast possible developments, and to intervene when necessary, self-adapting to any change in the thermal
cycle. Smart diagnostics further facilitate maintenance by making operators aware of possible
problems ahead of time.
This way, PRINCE Plus can help ensure a frictionless production, based on a predictive approach: the temperature of the water spray in a zone is lowered when the forecast indicates that
the product will hold just enough heat to remain within the required temperature range for the
set time. In this case, the system behaves actively and intervenes on the basis of a future situation.
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Pasteurisation Unit (PU), equal to the effect of maintaining the product at a temperature of 60°C for one minute.
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Protecting the product and the planet
The full-automation and self-managing component delivers high in terms of ease of use, as the
operator is not required to set any parameters that may affect the control functions of the system. The system adapts itself automatically to every possible change in the thermal cycle.
Moreover, significant resource savings are possible. Preventing unnecessary changes of water
spray temperatures, and keeping the product in a temperature range that is needed, are two of
three adjustments that assist energy saving. Additionally, the product – due to the genius construction of SWING – is only ever going through one heating and one cooling phase.
With an impressive 2,135 Olympic swimming pools of water saved since the launch of the solution, and energy savings of up to 60,000 kcal, compared to other pasteurisers, Gebo Cermex
SWING offers a true incentive in terms of sustainability and reduced total cost of ownership. The
global adoption of the solution is a clear endorsement of this technology by major beverage and
beer companies, many of which produce leading national and international brands. To date, an
overall number of 77.6 billion containers have been pasteurised on SWING equipment.
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About Gebo Cermex
Gebo Cermex works in partnership with Sidel as part of The Sidel Group.
The Sidel Group is formed by the union of two strong brands, Sidel and Gebo Cermex. Together, we are a leading provider of equipment and services for packaging liquid, food, home and
personal care products in PET, can, glass and other materials.
With over 37,000 machines installed in more than 190 countries, we have nearly 170 years of
proven experience, with a strong focus on advanced systems, line engineering and innovation.
Our 5,000+ employees worldwide are passionate about providing complete solutions that fulfil
customer needs and boost the performance of their lines, products and businesses.
Delivering this level of performance requires that we continuously understand our customers’
challenges and commit to meeting their unique goals. We do this through dialogue, and by understanding the needs of their markets, production and value chains. We complement this by
applying our strong technical knowledge and smart data analytics to support maximum lifetime
productivity to its full potential.
We call it Performance through Understanding.
Find out more at http://www.gebocermex.com and connect with us
https://www.linkedin.com

twitter.com/Gebo_Cermex

www.facebook.com/gebocermex

www.youtube.com/user/gebocermex
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