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Sauce processing lines.

Predictable quality, every time.

Selo provides reliable and innovative solutions for the production of
sauces such as mayonnaise, ketchup and chunky sauces. All while
delivering the consistent high-quality and diversity your customers
demand. Every Selo sauce processing solution can be tailored to meet
your specific processing goals.

Applications.

© Mayonnaise and emulsified sauces.
Ketchup and tomato-based sauces.
Chunky sauces with herbs and vegetables.
Speciality and gourmet sauces.

Manufacturing with intelligence.
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Intelligent production your way.

Features and benefits.

Prioritizing efficiency, Selo equipment delivers quality, flexibility
and reliability, with a focus on the highest safety and hygiene
standards. The result; you can meet increasing demand,
seamlessly.

© Quick and effective recipe changes enable the production of
a variety of sauces with minimal waste.

© Produce large volumes in one batch, reducing costs and
boosting efficiency and profitability.

© Self cleaning functionality (CIP) for optimal hygiene and
reduced water consumption.

© User-friendly intuitive design makes equipment operation
and maintenance smooth and easy.

© Automated ingredient dosing minimizes operator time,
reducing overall operational costs.

Selo delivers complete, scalable production lines for the sauce
industry. From mixing to filling, our cutting-edge machinery
integrates seamlessly with existing systems, designed to
maximize Overall Equipment Effectiveness (OEE) at every stage.

Specifications.

Designed to meet your exact needs, our latest technology and
advanced design provide streamlined, intelligent processing. Our
flexible plant components create the ideal system for your recipe
and capacity requirements.

© Hygienic design (EHEDG).

© Skid mounted.

© Intelligent software for consistent recipe control.
© Optimal ergonomic design.

© Batch reporting and data analysis.

Flexible processing capacity ranging from 250 kg to 9,000 kg
per hour and beyond, perfect for small batches and large-scale
production.






Scale smart and deliver more.

From smart automation and seamless The project.
integration to responsive support and
real-time results, we deliver scalable solutions
that drive efficiency, reduce costs, and grow
with your production needs.

As a global food manufacturer, we needed to scale our sauce production to meet
growing demand, without compromising on efficiency, cost control, or product
quality. After a detailed review, we chose Selo for their proven track record in
smart, automated processing solutions.

The solution.
“ Selo approached the project with insight and precision. They took the time to fully
understand our technical and operational goals, translating them into a custom-
Selo helped us scale without built, fully automated production line. Their responsiveness and ability to adapt to
. our evolving needs made them an invaluable partner throughout the process.
compromise—more output, same
rich flavor, and a production line The result.
that fits us perfectly. We've significantly increased production capacity while reducing operational
costs, without compromising quality. We're ahead of schedule on our return on
,, investment, with improved efficiency across the board. What makes Selo stand

out isn't just their technology, it's their proactive, collaborative approach.

Discover your smooth processing solution.
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