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Custom-crafted from standard components 
The Style HV vacuum cookers are used effectively 

for processing of jams, jellies, apple butters, 
preserves, tomato pastes and purees, as well as 
many other foods. 

Cooking under vacuum permits the evaporation 
of moisture from a product at much lower than 
atmospheric temperatures (120° F to 180° F), and 
thus speeds-up cooking. At this lower processing 
temperature, the natural flavor, high vitamin and 
nutrient content of even delicate raw fruits, and the 
light, natural color are retained. Food darkening and 
discoloration are prevented. 

Style HV vacuum cookers are totally-sanitary, 
stainless steel designs, manufactured for ease of 
cleaning. Fabrication may be in either Type #304 or 
Type #316 stainless steel, with kettle polished to a 
satin finish inside and a semi-deluxe buff outside. A 
hinged manhole opening with sight glass is 
provided for loading or cleaning. 

Kettle is a full hemisphere design, two-thirds 
jacketed with balloon-type steam jacket to assure 
optimum heated area, built for 40 psi or 90 psi steam 
working pressure. Pressure zone metal thickness 
conforms to manufacturer's standard or latest 
ASME Code. ASME approved safety valves, 
thermometers, vacuum gauges, vacuum breaker 
valves, sight glasses and water spray condenser 
are standard. 

Units are supported on aluminum-finished steel 
tubular legs with totally enclosed stainless steel 
sockets and screw-type leveling feet. 

Precision-built agitator assembly 
The Hamilton HV vacuum cooker can be supplied 

with a single motion agitator as an additional option, 
to provide a simple stirring motion increasing heat 
transfer to reduce cooking time. The entire 
heated kettle surface is scraped clean by 
removable sanitary nylon scrapers. 

Wide range of accessories, options 
• BRIGHT-ON ® electropolish finish 
• Hamilton type Number 1 single motion 

agitator which decreases processing time 
• Simplicity Circulator, a unique stainless 

steel immersion heating unit for increased 
heat transfer and product circulation 

• vacuum pump which is sized to pull a 26 to 
28-inch vacuum 

• sanitary 1.17 cubic inch spoon sampler 
• process refractometer, an in-stream continuous 

reading instrument, which provides Brix percent 
readings — three models, 0-25%; 12-72%; 36-82% 

• choice of product discharge valves —
sanitary plug flush type; or lever-operated 
sanitary flush ball type 

• light and shade for sight glass 

(Warning: Agitator must be stopped before removing manhole 
cover or reaching inside kettle.) 

Specifications and dimensions shown are standard and correct at 
the time of printing. They may be modified to coincide with specific 
customer requirements. The company reserves the right to change or 
alter specifications and designs or to discontinue manufacture 
without notice or without incurring obligation. 
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150 44" 80" 99" 201/2" 111" 25" 30 1/2" 30 1/2" (4) VA" 3" (4) 3" 74" 48" 8" 2" 3" 2" 71" 
200 48" 83" 103" 201/2" 114" 27" 31'4" 31 14" (4) 11/4" 3" (4) 3" 78" 48" 8" 2" 3" 2" 73" 

52" 86" 107" 20 1/2" 118" 281/4" 335/8" 335/8" (4) V/r" 3" (4) 3" 82" 48" 9" 2" 3" 2" 75" 
56" 89" 111" 201/2" 122" 301/2" 35" 35" (4) 1'4" 3" (4) 3" 86" 48" 9" 2" 3" 2" 78" 
62" 911/2" 115" 201/2" 125" 331/2" 371/2" 37 1/8" (4) 11/2" 3" (4) 3" 90" 48" 9" 2" 3" 80" 

500 67" 951/2" 120" 201/2" 131" 35/" 391/2" 391/2" (4) 11/2" 3" (4) 3" 95" 48" 11 1/2" 2" 3" 2" 821/2"

HAMILTON 
STYLE "HV" 
Sanitary-design 
'Vacuum Cookers 

Standard capacities from 
150 to 500-gallons; larger 
sizes available to meet 
specific requirements.
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