
 
 
 
Soups, Sauces, and Stews 
 
Introduction 
Blentech first entered the market for soups, sauces, and stews in 
the mid-late 1980’s in the United States and internationally. 
Today, we have over 500 clients all over the world producing a 
wide variety of soups, sauces, and stews in every ethnicity 
imaginable – Thai, Lebanese, French, Italian, Indian, All-
American, Mexican, etc. Blentech has developed cookers that are 
more efficient than standard hemispherical kettles and we  
provide complete systems to cook and chill in the same unit using 
vacuum cooling technology. 
 
BlenTherm 
The BlenTherm is Blentech’s star equipment with a wide range of 
applications including soups, sauces, and slurries. It reduces cook 
time for products by effectively utilizing and maximizing the heat 
transfer surface area. If you compare the jacket area of a 
BlenTherm to a standard hemispherical kettle we have anywhere 
between 25-50% greater heat transfer area to volume of product due to the horizontal design. Spring 
mounted polymer scrapers are also installed to keep the heat transfer area clean to provide maximum heat 
transfer. The BlenTherm can also be fitted with direct steam injection (DSI) for faster cook times with 
heat transferred directly from steam to the product (maximizing on starch bloom). 
 
The Product 
The BlenTherm can be used for low, medium, viscosity products and also when particle identity is a 
crucial factor. Some slurry products may have inclusions such as meats, vegetables, grains, and other 
ingredients which increase the overall value of the batch and our auto-reversing agitator system can 
provide gentle mixing to help maintain particle identity, and product suspension for uniform thermal 
processing.  
 
Vacuum Cooling 
Vacuum Cooling Technology is the term applied to all processes of evaporative cooling resulting from 
moisture removal carried out under conditions of below-normal atmospheric pressure. It has proven to be 
a fast and inexpensive method for chilling slurries compared to conventional cooling methods. It is also 
an ideal cooling method to prevent damage to particulates. Blentech can vacuum cool product down to 
40°F (5°C) using the same cooker vessel or in a separate vessel if desired. Vacuum cooling is being 
increasingly adapted in today’s food industry, and Blentech has the experience to provide the solution. 
Blentech also provide other cooling methods such as jacket cooling and cryogenic cooling if they are 
preferred.  
 
Conclusion 
Blentech has many years of experience with soup, sauce, stew, pie fillings products. The BlenTherm is 
the solution to many of these products and it has provided a cooking process that has been tested and tried 
over the years. Blentech has developed systems to handle batch sizes from 500 lbs to 10,000 lbs (226kg to 
4,940kg). 
 
 
 


