
Fermented Soft Drink Production Systems ������

Highlights:

 Optimized solutions for the production of
individual fermented soft drinks

 High-performance PROREACT fermenters with
outstanding oxygen transfer rates thanks to

FRIBORATOR aeration systems 
 

 Specifically designed for use with
Gluconobacter and Acetobacter 

 High-performance fermentations with cycles < 12 h

 Automatic process control

 Hygienic design with CIP/SIP and foam control with an 
integrated FOAMEX foam centrifuge 
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FRINGS scope of supply:

✔ Turnkey fermentation systems with all needed process sections

✔ ‘Add-ons’ and retrofits of existing plants

✔ Product development support for individual raw materials and blends

✔ Laboratory and pilot plant contract fermentations to produce trial product samples
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Figure: Example for a
block diagram of
a process chain
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