
 
Dips and Spreads 
 
Introduction 
Annual U.S. salsa sales are about $1.1 billion, more than twice those of spreads like hummus, 
babaganoush, tapenades and other Mediterranean dips and spreads. Still, exotic spreads are growing at a 
14 percent rate. Growing consumer demand for savory, sweet and different flavors and a focus on better-
for-you (BFY) products has helped keep the market for dips and spreads growing, and in turn been part of 
keeping business strong at Blentech. Blentech is a leader in processing equipment for dips and spreads, 
specializing in salsa, hummus, cheese dips, and a variety of vegetable/legume-based products.  We offer 
both batch and continuous solutions for clients producing dips and spreads at varying throughput rates. 
Additionally, we offer high shear mixing and innovative continuous heat exchange options to process 
spreads, dips, and slurries transferrable by pump.  
 
Salsas 
Blentech has extensive experience with cooking and mixing various 
types salsa products. There are a myriad of different ingredients that 
can go into a salsa recipe and chunk size is a crucial characteristic of 
the final product. Many salsas are cooked to a temperature of 175°F 
(79°C) and cooled in order to increase shelf life. Blentech cookers 
are designed with these aspects in mind and we offer low shear 
cookers/mixers that retain the desired particle sizes. We also provide 
cooling/chilling options using vacuum or cryogens.  
 
 

Hummus 
Blentech has developed ‘turn-key’ systems for the production 
of cooked, ground chickpeas for use in fresh refrigerated 
hummus dips. We have both continuous and batch systems for 
hummus processing. Our Infinity Cooker is ideal for 
continuously processing chickpea slurries. Its patented 
intermeshing agitators effectively mix product and steam from 
steam injectors with precise zonal temperature controls. For 
batch systems, we rely on our versatile BlenTherm unit with 
steam injectors. A full hummus system includes raw chickpea 
unloading stations, disintegrator, soak tanks, cooker, and our 

QuadTherm heat exchanger. The patented QuadTherm heat exchanger is a one-step solution for cooling 
viscous slurries to keep the heat transfer surfaces clear of any deposits. 
 
Other Dips and Spreads 
There are many other products that would fit in this category such as cheese dips and yogurt dips, and 
Blentech will be able to provide custom solutions to the products based on the characteristics of the 
product and the process. We pride ourselves on our ability to utilize the science behind the product to 
develop processes to meet the demands of the product. 
 
Conclusion 
Blentech has many years of experience with designing equipment for cooking dips and spreads and we 
are always looking to insure that we have met the customer’s needs. Blentech has developed systems to 
handle throughputs from 500 lbs/hr to 10,000 lbs/hr (226kg/hr to 4,940kg/hr). 
 
 
 


