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Food and beverage processing has never been D rive rs fo r C h an g e

more challenging. Margins are being squeezed,

food safety is paramount and consumer Through our heritage and experience of developing solutions for our Food and

demands for new products make formulation Beverage clients, SPX FLOW has identified that change within the majority of

changes a regular occurrence.

processing operations can be categorized into four main drivers. Each of these

drivers have common as well as unique characteristics and provide proces-

sors different sets of challenges. Through SPX FLOW's identification of these

To meet these challenges head on, you

drivers they have been able to develop and organize a comprehensive portfolio

need a partner with a deep understanding

that can be utilized to address and reduce the stress of a user's change.

of process engineering and a broad portfolio

of equipment. Look to SPX FLOW and its

industry leading brands to provide unparalleled Driver
technical support, equipment versatility and food

processing expertise.

SPX FLOW, Inc. (NYSE:FLOW) is a leading
manufacturer of innovative flow technologies,
many of which help define the industry standard
in the market segments they serve. From its

Product Category

headquarters in Charlotte, North Carolina, it

operates a sales and support network, centers Capacity changes, batch size runs,
of manufacturing excellence, and advanced consumer trends/behaviors
engineering facilities, throughout the world. Its Including product extensions, new
cutting-edge flow components and process flavors and ingredients, introduction

equipment portfolio includes a wide range and transfer of new lines, capacity
increases, brownfield projects (New

of pumps, valves, heat exchangers, mixers, e ==
Processes in existing facilities)

homogenizers, separators, filters, UHT, and drying

technology that meet many application needs.

Its expert engineering capability also makes it a A
. . . . Driver

premium supplier of customized solutions and

complete, turn-key packages to meet the most

exacting of installation demands.

Incorporating many leading brands, SPX FLOW
has a long history of serving the food and
beverage, power and energy, and industrial market
sectors. Its designs and engineered solutions

help customers drive efficiency and productivity,
increase quality and reliability, and meet the latest A
regulatory demands. In-depth understanding Driver
of applications and processes, state-of-the-art

Innovation Centers, and advanced pilot/testing

technology further assist in optimizing processes

and reducing timescales to reliably meet

production targets.

To learn more about SPX FLOW capabilities,
its latest technology innovations and complete

service offerings, please visit www.spxflow.com.

Drivers have the potential for affecting the
following pain points most.

Pain Points related
to Technology change -
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SAFETY AND
RELIABILITY FLEXIBILITY SECURITY

Pain Points related
to Product Category change -
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RELIABILITY DURABILITY FLEXIBILITY EFFICIENCY

Pain Points related
to EHS change -
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SAFETY AND
RELIABILITY FLEXIBILITY SECURITY

Pain Points related
to Operating Principles change -
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RELIABILITY DURABILITY FLEXIBILITY EFFICIENCY



RELIABILITY DURABILITY FLEXIBILITY EFFICIENCY SECURITY

SPX FLOW

Food and Beverage
Process Component
Portfolio

MODULE PRODUCT GROUP
Pumps Positive Displacement | | | | | | | | | |
Centrifugal | | | | [ | | |
Metering | | [ |
Diaphragm | | | | [ |
Spares and Parts | | | | |
Valves Single Seat/Mix-Proof | | | | | | ] |
Butterfly/Ball | | | |
Specialty Process n [ |
Aseptic | | | | | | [ | | |
Spares and Parts | | | | ]
Heat Plate | | | | | |
Exchangers Scrape | | | | [ | | |
Tubular | |
Spares and Parts u u [ ] u
Maintenance Services | | |
Homogenizers Homogenizers | | | | [ ] |
High Pressure Pump [ | [ | [ |
Spares and Parts n n n [ | n
Maintenance Services | | | |
Separators Separators | | | | [ | | |
Spares and Parts | | | | | | | |
Maintenance Services | | [ ] |
Mixers Liqui- and Multiverter | | | | | | [ |
DTL/TPM Mixer |
Flex-Mix™ Instant | | u u | | |
Colloid Mill/Shear Pump | ] | ] |
Cavitator | | | | |
Spares and Parts n n [ | n

NOTE: The W denotes that the individual offering has significant capability, opportunity or potential to address the aligned pain point.

WHY SPX FLOW IS RIGHT FOR YOU!

It's hard to find a more comprehensive portfolio of processing equipment anywhere else. Many of our designs
incorporate patented features and our research and development efforts continue to produce ground breaking
technologies. When you specify our equipment, you get more than a product - you get a partner. We listen to your
goals and design the best solution to help you achieve them. By testing your formulations at one of our many application
centers worldwide — you'll have a proven process before you implement it in your plant.



PRODUCT GROUPS
. Centrifugal Pumps:
Centrifugal pumps are
designed to achieve lifetime
cost savings, lower energy
consumption. CIP/SIP

. Positive Displacement Pumps:
Proven operation and durability,
these pumps include advanced
sanitation technologies, long life
features, and installation flexibility.

Aseptic models available.

. Plate Heat Exchangers:
High quality and value added
features. Wide range of frame
compression technologies,
connection types and sanitary
accessories for increased

cleanability.

. Separators:
Expanded model offerings provides
a duty specific design and not a
“one size fits all” Separator. Manual,

automatic and standardizing provide

simple installation and process

integration.

. Homogenizers: .
Cavitator:

This patented SPX FLOW
technology offers breakthrough

. Metering Pumps:

Designed to meet specific .
The mechanically actuated

application requirements and pumps offer safe and relist

optimizes both energy and water

benefits for the heating of liquids for liquids with a plunger pu

consumption for sustainable,

without scaled buildup and/or the option for high pressure, loy

economic production while providing mixing of liquids with other liquids, The pumps are suitable for
consistent, reliable performance. gasses or solids at the microscop- multi-stream processes anc
ic level to improve product quality using variable speed, electr

. Flow Divert Valves/General Valves: .

and functional performance. combination of both.
A modular family of divert, mix proof
and manual valves that are the

ultimate in easy cleaning, high SPX FLOW FOOD PROCESSING BRAND PORTFOLIO

pressure, low maintenance design.

Mixers: .
An extensive mixer portfolio ) Anhyd ro ) APV ) GerSten bel‘g S'
offers the flexibility to handle

all types of products, quickly and

efficiently. Designed to improve
product quality, shelf-life and provide
better consistency.



. Aftermarket Parts:

() ssHE:

SPX FLOW scraped surface heat

diaphragm Be sure to continue delivering top

le operation exchangers have been replacing performance when you rely on original,
mp head slow, inefficient batching opera- factory calibrated parts and services. SPX
v flow duties. tions with more uniform, control- FLOW customer service and parts experts
single and lable and repeatable continuous anticipate potential requests and quickly

| auto-control processing for decades. deliver the parts you need to keep your

c stroke ora process running at optimal levels.

chroder” ) Seital Separation” > Waukesha Cherry-Burrell



World Leading Process Partner

SPX FLOW & Food Union

Food Union collaborated with SPX FLOW to build and design two green field advanced dairy plants in China. SPX FLOW utilized
their global expertise with team members in Europe and China and developed two plants that process unique European type dairy
products that are brand new to the China market. Automation plays a major part in these plants by producing repeatable product
formulations, minimizing production workers and producing accurate lab reports. Watch and listen to SPX FLOW and Food Union
project managers validating this successful partnership using Food Union’s vision and SPX FLOW's on-time delivery of consistent

high quality products.

SPX FLOW & Danone

SPX FLOW has been a partner of Danone for many years providing highly specialized engineered solutions. Danone naturally
partnered with SPX FLOW on their new powdered baby food production plant in Fulda Germany for our ability to deliver project
design, process components, hardware, software and local service and support. Watch our video highlighting the installation of large
scale equipment manufactured all over the world by SPX FLOW. Installation of evaporators, spray dryers, air distributors, and FlexMix

systems are featured.




SPX FLOW Innovation Centers - A Partnership that Pays

The SPX FLOW Innovation Centers leverage the extensive industry experience and expertise of a permanent staff of food technologists, process
engineers and production engineers together with knowledge gained over many years to contribute actively to all types of development, testing
and application of SPX FLOW equipment, systems and processing lines. All facilities and services are designed to provide added value by

minimizing waste and energy requirements, or by converting commodity ingredients into new, competitive products.

APPLICATION & PRODUCT TESTING SERVICES

Our specialists partner closely with you — either at one of our Innovation Centers, or at your own site — to realize solutions resulting in repeatable

and scalable applications that enable smooth production of product with the specified quality parameters at the lowest possible cost.

WE OFFER THE FOLLOWING APPLICATION AND PRODUCT TESTING SERVICES:

= Comparison of different processes, e.g. direct versus indirect heating systems

Test of high-risk projects prior to order
= Troubleshooting of applications and products

= Product quality and yield optimization

Reduction of energy costs
= Development and test of new recipes

= Assistance with product analyses in a laboratory

Test and development of new equipment configurations
= Environmental compliance

= Practical and theoretical training courses and seminars for process employees

Pilot and full production plant rentals for trials on your own premises
= Product and process development in close cooperation with the customer

* Product development in reasonable scale (representative product sample)

Scale-up of results for commercial plants

= Proof of concept, testing, non-clinical

HIGH FLEXIBILITY

All SPX FLOW Innovation Centers adopt a flexible, customer-centric approach that focuses on the entire scope of the challenge facing the
customer. The availability of a wide range of equipment as well as product and application specialists together with technical support staff

enables efficient and precise testing of many different types of products and applications using flexible and customized equipment setups.

All mobile and stationery equipment, including specialist equipment, can be easily installed and interconnected, enabling configuration of process
lines to suit individual requirements. Most processes can be run batch-wise or continuously using equipment controlled by variable speed
controllers (VLT)

RESEARCH AND DEVELOPMENT
The SPX FLOW Innovation Centers play a decisive role in our own new equipment development programs, building on experience gained
together with our customers in various industries and markets all over the world. Supported by latest technologies and leading food

technologists, you will be able to optimize processes with proven, scalable results.
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Global locations

USA

SPX FLOW

611 Sugar Creek Road
Delavan, WI 563115
USA

+1 262 728 1900

T.

APAC

SPX FLOW

7F, No.1568, Huashan Road,
Shanghai, 200052

PR China

+86 21 2208 5888

www.spxflow.com

EMEA

SPX FLOW

Ocean House

Towers Business Park
Wilmslow Road

Manchester, M20 2LY England
+44 (0) 1614454446

SPX FLOW, Inc. reserves the right to incorporate our latest design and material changes without notice or obligation.

Design features, materials of construction and dimensional data, as described in this bulletin, are provided for your information only and should not be relied upon unless confirmed

in writing. Please contact your local sales representative for product availability in your region. For more information visit www.spxflow.com.
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