
AutoJet® Antimicrobial Spray Systems  
For Meat & Poultry

AutoJet Mold Inhibitor Spray Systems  
For Baked Goods

AutoJet Precision Spray Control Systems  
For Flavorings, Oils, Butter, Water & More

AccuCoat® Heated Spray Systems  
For Sugar Slurries, Glazes,  
Chocolate & More

SprayDry® Nozzles  
For Ingredients, Flavorings,  
Dairy & More

TankJet® Tank Cleaning Equipment 
For Cleaning and Sanitizing  
Vats, Totes and Tanks

CONTACT YOUR LOCAL REP TODAY TO LEARN MORE ABOUT:

•  Improving food safety through precision application of antimicrobials and mold inhibitors

•  Reducing water and chemical consumption in cleaning and sanitation operations

•  Increasing production time by returning tanks and vats to service more quickly

•  Minimizing waste when applying viscous coatings

•  Increasing production in spray drying without compromising quality

Learn more at spray.com/foodprocessing or call 1.800.95.SPRAY

PRECISION SPRAY SOLUTIONS  
TO ENSURE FOOD SAFETY,  
APPLY CHALLENGING COATINGS  
& OPTIMIZE SPRAY DRYING


