
Tumblers 
Innovations & Applications

Curing – Tumbling – Marinating 
Defrosting – PROactivation®

Lutetia®



Experts in Tumbling, Curing and Marinating

PRODUCT APPLICATIONS AND FORMULATIONS

EEXXPPEERRTTSS  IINN  MMAASSSSAAGGIINNGG,,  CCUURRIINNGG  AANNDD  MMAARRIINNAATTIINNGG
LLUUTTEETTIIAA  PPAATTEENNTT  NN°°  7755//3333334433

PERFECT HOMOGENEITY

Salting and pre-salting

Curing

Marinating

Maturation and homogeneity

Protein extraction

THE LUTETIA PLUS

• Easy insert during the cycle
• Tenderising and salting directly in massager
• Exchange surface are increased
• Improved tenderness

ADVANTAGES OF LUTETIA MASSAGING

FOR CONSISTENT QUALITY AND PRODUCTION MASSAGING INNOVATION
LUTETIA’s experience and know-how is acknowledged world
leading. Through LUTETIA’s understanding of the inter-actions
of vacuum, temperature, mechanical action and time control
our customers gain undisputed benefits in product quality and
process  efficiency.

Fast and homogeneous distribution of ingredients from the
surface right to the core of the product.
♦ Helicoidal baffle for better distribution without overproces-

sing,
♦ Absorption of brine to the fibers core on through vacuum

enhanced hydrodynamic mechanisms,
♦ Accelerated fluid exchanges at the product surface.

Optimisation of protein functionality
♦ The protein-water bond is strengthened,
♦ Soluble proteins are extracted and functionnally available,
♦ Formation of natural protein binders,
♦ Colour development and stability is improved.

Tenderizing in massager (patent n° 03/02456)

Smoking in massager (patent n° 01/16545)
• Combination with defrosting and salting
• Productivity gains
• Increased yields
• Fast process
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Massaging under vacuum, a process patented by
LUTETIA, has helped thousands of producers, in
the world of Food processing, to progress.
LUTETIA massager are characterised by:

Totally versatile, LUTETIA massagers are in use worldwide for
your Performance and your Profit.

OPTIMISED COOKING AND COOLING YIELDS

IMPROVEMENTS IN SLICING

OPPORTUNITY TO COMBINE PRODUCTION PROCESSES INTO ONE

MORE ATTRACTIVE AND NATURAL ORGANOLEPTIC PROPERTIES
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 A process of continuous vacuum,

 Fully automatic control of the cycle,

 A unique helicoidal baffle, allowing a rotation
suitable for all processed product.

Marinated chicken

Consistent quality and production

Massaging/Tumbling under vacuum – a process patented by Lutetia.

Lutetia tumblers are characterized by:
•  A unique helicoidal baffle, with rotation suitable for all products
•  The use of continuous vacuum
•  Fully automated cycle control

Massaging/Tumbling innovation

Through our understanding of the interaction between vacuum, temperature, mechanical 
action and time control, our customers gain undisputed benefits in product quality and process 
efficiency.

•  �Fast and homogeneous distribution of ingredients, from the product surface right to its core
•  A helicoidal baffle for better distribution, without overprocessing
•  �Absorption of brine into fiber core with a vacuum enhanced biokinetic mechanism
•  Accelerated fluid exchange the product surface

Optimization of protein functionality:
•  The protein-water bond is strengthened
•  �Soluble proteins are extracted from the core to the surface for optimal binding functionality
•  Color development and stability is improved

Produce low salt and clean label products with Lutetia technology

Customers are demanding products with “less salt” and “cleaner labels”.

Lutetia has developed two methods to compensate for reduction of ingredients 
using Thermoactivation and PROactivation® technologies.

Lutetia solutions:
•  Maturation: Acceleration of the biochemical kinetic reaction.
•  �Water binding: Extraction and solubilization of protein in the muscle core, 

improving the link between salt and protein, better water activity and meat 
structure.

•  �The process maintains a self stable gel that ensures sliceability.



Experts in Tumbling, Curing and Marinating

Structure, hygiene and cleaning

With safe and thoughtful mechanical structure, our machines 
meet or exceed global safety and hygiene requirements.

Radio Frequency probe

The Lutetia probe is in direct 
contact with the product allowing 
complete process control including 
rotation speed, vacuum level and 
meat temperature. 

Double jacket

Unique double jacket design with isolated coils 
ensures heat transfer optimization and prevents 
potential thermal fluid  contamination.

Applications

•  Curing/salting
•  Marinating
•  Defrosting
•  Proactivation
•  Drying
•  Smoking
•  Cryo cooling/freezing/coating
•  Cooking

Inspection door 

Provides easy access for cleaning and total 
inspection of the drum, including the back  
of the baffle.

Can also be used with elevated conveyors for 
automatic loading.

Your choice for a single or double jacket tumbler will depend on:
•  Your room/location
•  Your product
•  Your application



Maximum flexibility with any application

Cooking in Lutetia tumbler

On some specific products, the Lutetia tumbler is used to cook with direct steam 
injection or use of a double jacket. 

The advantages are:
•  Consistent cooking without pieces sticking together
•  No break up of material
•  Excellent hygiene
•  Yield increase
•  Reduced water consumption

Cryogenic application

The Lutetia tumbler can be adpated with complementary equipment for cryo cooling, 
cryo freezing and cryo coating:
•  Cryo cooling prior to forming
•  Cryo freezing for excellent IQF results
•  Cryo coating to achieve a combination of IQF freezing and sauce application

Amalgamation of process steps

The combination of process steps in a single piece of equipment, brings many 
advantages: 
•  Time and labor savings in transferring product between pieces of equipment
•  Reduced cleaning time
•  Lower capital investment
•  Smaller footprint 
•  �Monitoring and controlling all process steps in a single machine – reduces 

complexity and improves quality

PROactivation & Drying

A unique, innovative way to process product

The patented PROactivation process, with control of vacuum, temperature and action, 
results in improved flavor, color and accelerated maturation. This cutting-edge technology 
improves overall yield and quality for your cooked products, such as bacon or ham, as 
well as clean label and low salt formulations.

It also gives exceptional results on dry cured products like “Schwarzwälder Schinken”, 
prosciutto, coppa and bresaola with a significant reduction in drying times – all within a 
compact footprint.

To get more yield out of every bacon belly, consider of using a Hoegger press prior to 
slicing.

Lutetia Patent N° 99/08776 – 10/52021 – 12/62278.

Cooking in LUTETIA tumbler.

On some specific products the LUTETIA tumbler is used to cook whatever 
with direct steam injection or use of the double jacket.
The advantages are:

• Consistent cooking without pieces sticking together.
• No break up of material.
• Excellent hygiene.
• Yield increase
• Water consuption reduced.

Cryogenic application

LUTETIA tumbler can be adpated with some complementary equipment for cryo 
cooling, cryo freezing and cryo coating.

Cryogenic fluides are injected as the products fall and are directed into a curtain 
when the drum rotates.

Cooling or freezing is achieved with maximum surface exposure and excellent IQF 
results.

Cryo coating can be achieved by combination of IQF freezing and spray of sauce 
directly to the prodcuct.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

Amalgamation of process steps

When process steps can be amalgamated our equipment can carry out combination of processes bringing many 
advantages.
In processing there are savings in mechanical handling, labour, transfer between equipment, time, and cleaning 
requirements. 
For the business as a whole there are savings in capital, space requirements and in process simplification.
Monitoring and control of all aspects of the process becomes more simple and effective giving a better focus on quality, 
performance and profit.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS

COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

rocesses, Fick’s second law leading to the 
portional to product’s thickness squared. 

lowness make it harder to control the 
uring or salting and PROactivation® allow 

• Softer processing conditions,
• Homogeneous salt distribution (specific helicoid baffle),
• Faster mass transfers,
• Anaerobic conditions leading to better hygiene and food safety,
• Processing conditions adapted to low-salt and clean label products.

Flexibility with maximum application

PROactivation® & Drying.

Lutetia Patent N° 99/08776 - 10/52021 - 12/62278.

A UNIQUE INNOVATIVE WAY FOR YOUR PRODUCT.
The New Patented PROactivation Process with master control of the

vacuum, temperature and action, results in improved flavor, color and

accelerated maturation. This cutting-edge technology improves overall yield

and quality for your cooked products such bacon or ham clean label and low salt.

It gives also exceptional result on dry cured product like prosciutto, coppa, 
bresaola with a strong reduction on drying times - all within a compact footprint.

It can be associated with integrated smoking option liquid or traditional.

XXX Link zur Hoegger pressXXXX

Cooking in LUTETIA tumbler.

On some specific products the LUTETIA tumbler is used to cook whatever 
with direct steam injection or use of the double jacket.
The advantages are:

• Consistent cooking without pieces sticking together.
• No break up of material.
• Excellent hygiene.
• Yield increase
• Water consuption reduced.

Cryogenic application

LUTETIA tumbler can be adpated with some complementary equipment for cryo 
cooling, cryo freezing and cryo coating.

Cryogenic fluides are injected as the products fall and are directed into a curtain 
when the drum rotates.

Cooling or freezing is achieved with maximum surface exposure and excellent IQF 
results.

Cryo coating can be achieved by combination of IQF freezing and spray of sauce 
directly to the prodcuct.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-

LUTETIA PATENTS N° 99/08776, 10/52021 AND 12/62278
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

Amalgamation of process steps

When process steps can be amalgamated our equipment can carry out combination of processes bringing many 
advantages.
In processing there are savings in mechanical handling, labour, transfer between equipment, time, and cleaning 
requirements. 
For the business as a whole there are savings in capital, space requirements and in process simplification.
Monitoring and control of all aspects of the process becomes more simple and effective giving a better focus on quality, 
performance and profit.

MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS
COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased

Beef flank Pork stomach

CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.

Mussels

DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-
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IQF marinated / cooked meat

Cherry topping

-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.MAXIMUM FLEXIBILITY FOR ALL YOUR PRODUCTS

COOKING IN MASSAGER

LUTETIA massagers are used to cook using direct injection of steam into the drum, suction of hot
water or sauces or by using the double jacket. Combinations of these methods can be used
according to the needs of the individual product. The advantages are :

Consistent cooking without pieces sticking together

No break-up of material

Excellent hygiene control

Yield increases by amalgamating process steps

Faster cooking cycles

Water consumption decreased
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CRYOGENIC PROCESSES

Specifically designed LUTETIA massagers have been developped for cryogenic applica-
tions. Cryogenic fluides are injected as the products fall and are directed into a curtain when
the drum rotates. Cooling or freezing is achieved with maximum surface exposure and
excellent IQF results.

By combination of IQF freezing followed by sauce or tempura injection, the products are
cryocoated with an exact proportion of sauce or tempura to product, maintaining a perfectly
free-flowing final result. Cryogenic processes may be amalgamated with other unit opera-
tions like defrosting, marinating…

IQF beef meatcubes Cooled cheese dices Sauce cryocoated shrimps

PROACTIVATION®

AMALGAMATION OF PROCESS STEPS

When process steps can be amalgamated so that of piece of equipment can carry out a
combination of processes savings come from many directions. In processing there are
savings in mechanical handling, labour, transfer losses between equipment, time and
cleaning requirements. For the business as a whole there are savings in capital, space
requirements and in process simplification. Monitoring and control of all aspects of the
process becomes simpler and more effective giving a better focus on quality, performance
and profit.
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DRY-CURED PRODUCTS MASSAGING

Curing and drying of dry products are very slow
processes, Fick’s second law leading to the fact
that curing time for a given curing level is propor-
tional to product’s thickness squared. Raw meat
variability and transfer mechanisms slowness
make it harder to control the process, especially
for low-salt products. Vacuum curing or salting
and PROactivation® allow to implement:

With cooked products, PROactivation® acts on extracted soluble proteins fraction, which
improves the slicing yield, without damaging meat texture. Also PROactivation® makes
it possible to reduce the drying times of bellies and bacon while at the same time
increasing technological yields. Finally, for dry-cured products, PROactivation® helps to
control salting and drying, especially for low-salt and clean label products processing .

Based on an innovating approach using changing vacu-
um and temperature levels during massaging, the
PROactivation® process accelerates maturation,  im-
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-proves flavour, magnifies the technological properties of meat
proteins and enhances colour development, while controlling
water activity (Aw).

The manufacturing process is guided using LUTETIA algorithms
that improve the cooking and smoking complementary opera-
tions results by stronger bonding between proteins, water and
water-soluble ingredients.
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IQF

Softer processing conditions,

Homogeneous salt distribution (specific
helicoid baffle),

Faster mass transfers,

Anaerobic conditions leading to better hygiene
and food safety,

Processing conditions
adapted to low-salt
and clean label
products.

rocesses, Fick’s second law leading to the 
portional to product’s thickness squared. 

lowness make it harder to control the 
uring or salting and PROactivation® allow 

• Softer processing conditions,
• Homogeneous salt distribution (specific helicoid baffle),
• Faster mass transfers,
• Anaerobic conditions leading to better hygiene and food safety,
• Processing conditions adapted to low-salt and clean label products.

Flexibility with maximum application

PROactivation® & Drying.

Lutetia Patent N° 99/08776 - 10/52021 - 12/62278.

A UNIQUE INNOVATIVE WAY FOR YOUR PRODUCT.
The New Patented PROactivation Process with master control of the

vacuum, temperature and action, results in improved flavor, color and

accelerated maturation. This cutting-edge technology improves overall yield

and quality for your cooked products such bacon or ham clean label and low salt.

It gives also exceptional result on dry cured product like prosciutto, coppa, 
bresaola with a strong reduction on drying times - all within a compact footprint.

It can be associated with integrated smoking option liquid or traditional.

XXX Link zur Hoegger pressXXXX

Defrosting Smoking

ALL IN ONE

Curing



Technology, Design & Engineering

Loading and unloading systems

Our global experience allows us to tailor the right solution 
for your application:
•  Vacuum loading
•  Pneumatic loading
•  Hydraulic loading
•  Conveyor systems

All our systems for loading are fast, simple, easy to use and
safe for your operators. 

Improving overall productivity.

Process monotoring and Performance

IT supervision gives you full access to data recording.

Available data points include:
•  Batch number
•  Date and starting time
•  �Name of operator with different access levels 
•  Fault alarms with e-mail alerts
•  Vacuum level
•  Pressure
•  Temperature
•  Automatic end cycle report

Data can be viewed by phone, tablet, or PC. Direct connection to SCADA with 
server OPC or ethernet IP is possible and remote technical assistance is also 
available.

Aftermarket service

Lutetia has extensive stock of spare parts and experienced service technicians always available. Support and spares parts
can be supplied without delay.

R & D center

The Provisur Ingenuity Center (EU) is the main food process research tool for Provisur. With a complete range of processing
equipment our most advanced technologies give our customer the best solutions for their process and product. A full team
for process development and validation, investigation and resolution of manufacturing issues.

Design office

With a team of experienced engineers dedicated to design and development, Lutetia is consistently pushing the boundaries in 
performance and technology:

• Safety and hygienic design advances
• �Integrating massagers into food manufacturing processes
• Optimisation of production methods
• Design improvements and new applications



Range of model options

Lutetia SAS
Z.A. du Pré de la Dame Jeanne
60 128 Plailly - FRANCE

Tél . +33 (0)344 607 000
Fax. +33 (0)344 607 001

www.provisur.com
Lutetia.info@provisur.com

* The maximum capacity depends on the injection or marinade proportion of your product and on the density.
** With a double jacket and/or the hydraulic tilting, the length is increased by 450 mm, except for T40, T400, T5, T6 et T7 massagers.
*** Power in kW is given as an indication and may be increased if options are fitted.

Lutetia Tumblers are in use globally 
for performance and profit.

Type 0 Type 1 Type 2 Type 3 Type 4 Type 40 Type 400 Type 5 Type 6 Type 7

Capacity meat	kg
+ brine*	 lb

100-120
220-265

350-400
770-882

800-900
1.765-1.985

1.200-1.300
2.645-2.865

1.500-1.600
3.310-3.525

1.800-2.000
3.970-4.410

2.400-2.600
5.290-5.730

3.400-3.600
7.495-7.940

5.400-5.800
11.905-12.790

6.000-6.800
13.230-14.990

A. Overall� mm
length**� ft

1.470
4,82

2.165
7,10

2.600
8,53

2.850
9,35

3.300
10,83

3.820
12,53

3.900
12,80

3.945
12,94

5.020
16,47

4.930
16,18

B. Length� mm
without lid� ft

1.277
4,19

1.990
6,53

2.430
7,97

2.670
8,76

3.130
10,27

3.640
11,94

3.725
12,22

3.775
12,39

4.850
15,912

4.875
15,99

C. Overall� mm
width� ft

910
2,99

1.240
4,07

1.310
4,30

1.470
4,82

1.470
4,82

1.570
5,15

1.820
5,97

2.060
6,76

2.070
6,79

2.160
7,09

D. Diameter� mm
with brands� ft

660
2,17

990
3,25

1.140
3,74

1.340
4,40

1.340
4,40

1.440
4,72

1.650
5,41

1.950
6,40

1.950
6,40

2.100
6,89

E. Overall� mm
height� ft

1.990
6,530

1.970
6,46

1.980
6,50

2.020
6,63

2.020
6,63

2.100
6,89

2.265
7,43

2.480
8,14

2.550
8,37

2.725
8,94

F. Loading� mm
height� ft

900
2,95

1.100
3,61

1.100
3,61

1.120
3,68

1.140
3,74

1.180
3,87

1.250
4,10

1.260
4,13

1.360
4,46

1.500
4,92

G. Height� mm
to mouth� ft

860
2,82

1.020
3,35

1.020
3,35

1.040
3,41

1.060
3,48

1.100
3,61

1.170
3,84

1.180
3,87

1.275
4,18

1.427
4,68

Power kW*** 1,6 3,5 3,5 5,9 5,9 7,0 7,0 7,0 10,2 10,2

Single jacket� kg
Single jacket� lb

260
575

700
1545

1000
2200

1150
2540

1300
2870

1500
3310

1800
3970

2500
5510

3500
7720

4200
9260

Double jacket� kg
Double jacket� lb

320
700

800
1770

1100
2430

1300
2870

1500
3310

1800
3970

2200
4850

3100
6840

4500
9920

5000
11030

Tumblers single and double jacket

©2020 Provisur Technologies, Inc.

provisur.com

AA  LLAARRGGEE  CCHHOOIICCEE  OOFF  MMOODDEELL
SSIINNGGLLEE  AANNDD  DDOOUUBBLLEE  JJAACCKKEETT

MMAASSSSAAGGEERRSS
PPAATTEENNTTEEDD  EEQQUUIIPPMMEENNTT  AANNDD  PPRROOCCEESSSS

* The maximum capacity depends on the injection or marinade proportion of your product and on the density.
** With a double jacket and/or the hydraulic tilting, the length is increased by 450 mm, except for T40, T400, T5, T6 et T7 massagers.
*** Power in kW is given as an indication and may be increased if options are fitted.

DDEEFFRROOSSTTIINNGG--  MMAASSSSAAGGIINNGG
MMAARRIINNAATTIINNGG  -- PPRROOAACCTTIIVVAATTIIOONN®®

Type 0 Type 1 Type 2 Type 3 Type 4 Type 40 Type 400 Type 5 Type 6 Type 7

Capacity meat kg
+ brine* lb

100-120
220-265

350-400
770-882

800-900
1.765-1.985

1.200-1.300
2.645-2.865

1.500-1.600
3.310-3.525

1.800-2.000
3.970-4.410

2.400-2.600
5.290-5.730

3.400-3.600
7.495-7.940

5.400-5.800
11.905-12.790

6.000-6.800
13.230-14.990

Capacity frozen kg
meat* lb

60
125

220
500

450
1.000

750
1.450

1.000
2.200

1.200
2.650

1.500
3.300

2.200
4.900

3.300
7.300

3.800
8.400

A. Overall          mm
length** ft

1.470
4,82

2.165
7,10

2.600
8,53

2.850
9,35

3.300
10,83

3.820
12,53

3.900
12,80

3.945
12,94

5.020
16,47

4.930
16,18

B. Length          mm
without lid ft

1.277
4,19

1.990
6,53

2.430
7,97

2.670
8,76

3.130
10,27

3.640
11,94

3.725
12,22

3.775
12,39

4.850
15,912

4.875
15,99

C. Overall          mm
width ft

910
2,99

1.240
4,07

1.310
4,30

1.470
4,82

1.470
4,82

1.570
5,15

1.820
5,97

2.060
6,76

2.070
6,79

2.160
7,09

D. Diameter      mm
with brands ft

660
2,17

990
3,25

1.140
3,74

1.340
4,40

1.340
4,40

1.440
4,72

1.650
5,41

1.950
6,40

1.950
6,40

2.100
6,89

E. Overall          mm
height                    ft

1.990
6,530

1.970
6,46

1.980
6,50

2.020
6,63

2.020
6,63

2.100
6,89

2.265
7,43

2.480
8,14

2.550
8,37

2.725
8,94

F. Loading         mm
height ft

900
2,95

1.100
3,61

1.100
3,61

1.120
3,68

1.140
3,74

1.180
3,87

1.250
4,10

1.260
4,13

1.360
4,46

1.500
4,92

G. Height          mm
to mouth ft

860
2,82

1.020
3,35

1.020
3,35

1.040
3,41

1.060
3,48

1.100
3,61

1.170
3,84

1.180
3,87

1.275
4,18

1.427
4,68

Power kW*** 1,6 3,5 3,5 5,9 5,9 7,0 7,0 7,0 10,2 10,2

WITH CAPACITIES FROM 100 TO 6.800 kg

Whatever your requirements, we have a massager
specifically adapted to your production operation

TTEECCHHNNOOLLOOGGIIEESS  &&  SSOOLLUUTTIIOONNSS

PPRREECCIISSIIOONN,, PPEERRFFOORRMMAANNCCEE  && PPRROOFFIITT

TTééll ..     ++3333  ((00))334444  660077  000000
FFaaxx..   ++3333  ((00))334444  660077  000011

wwwwww..lluutteettiiaa..ffrr
iinnffoo@@lluutteettiiaa..ffrr

This document is not binding and LUTETIA reserves the right to carry out modifications.
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