
LinaCool
Chiller for Hotfill lines
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The Clean Design chiller

LinaCool

What do people playing sports and hot-filled beverages have in common? Both appreciate a welcome cool-down. The latter, 
at least, can rely on the Krones LinaCool to provide just that: With its sophisticated spraying nozzle system, it cools all 
products gently down to ambient temperature, in order to avoid distorting their taste or colour. 

− Spraying nozzle system for quick and defined bottle treatment
− For cans, glass bottles and PET containers
− Stainless steel pumps and conveyors 

and housing, and the conveyors either of plastic (Marathon Belt) or 
stainless steel (Ironman Belt), depending on the container type. 

− Low infeed height of 1,200 millimetres: easily connected to the line 

At a glance



Facts and figures

LinaCool

1 Zone pump

2 Temperature sensor

3 Krones conveyor 
− Marathon Belt
− Ironman Belt

4 Optional: Blower

5 Fresh water pipe

6 Automatic draining

7 Cooling water pump

8 Optional: Heat exchanger for pre-heating 
of juice (thermal heat recovery of at least 
50 percent)

9 Optional: Heat exchanger for the cooling tower

10 Optional: Heat exchanger for refrigeration 
system
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Cooling of all products in glass bottles, PET containers and cans

Field of applications

10,000 to 90,000 containers per hour

Output
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Technical details

LinaCool

− Snap-in spraying nozzles
− Quick access for maintenance jobs
− Cleaning of spraying nozzle without removal of spraying pipes

Spraying nozzle system

− Patented roller conveyor of stainless steel and plastic bodies
− Suitable for all container types
− Long service life and low-maintenance due to minimum friction
− Short transfer section for gentle product change-over
− Idle end with welded profiles, no turning shaft

Marathon Belt

− Stainless steel roller conveyor
− Special further development of the well-proven Marathon Belt
− Used in areas where the glass is more likely to break 

Ironman Belt
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Technical details

LinaCool

− Multi-part, modular machine concept with infeed and discharge heights 
of 1,200 millimetres each

− Frequency-controlled drives
− Detachable sieve system for pumps and spraying nozzles protection
− Infeed and discharge with stainless steel doors for optimal protection and accessibility 
− Level switch for automatic refilling of fresh water

Machine design

− Clean Design with centralised draining and inclined drip pans
− Optional: Boiling function for optimum cleaning with the minimum number 

of staff

Hygiene concept

− Operation via touch-screen with display of the operating status
− Automatic filling 
− Change-over to another product within minutes
− Type management
− Optional: dynamic control of the cooling capacity with CPC

Controller
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Additional equipment

LinaCool

− System for recovery of the process heat
Cooling Performance Control (CPC)

− Dosing system for water treatment
− Measuring system for media consumptions
− Rotary sweeper for automatic feeding of containers in the 

transfer area
− Automatic interior cleaning system
− Heat retention in zones according to customers' specifications
− Cooling already at the infeed conveyor
− Dew point control
− Cooling system with chiller (cold water)
− Cooling system with cooling tower
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Heat recovery 
With Cooling Performance Control and EquiTherm Hotfill

LinaCool

Cooling Performance Control (CPC) is a control and regulating 
system to precisely adjust the cooling capacity of the chiller in 
Krones Hotfill systems to the production conditions. Connecting to 
the flash pasteuriser allows the heat which escapes from the 
products to be reused there.

− Intelligent control of the chiller’s cooling capacity
− Recirculation of the coolant between the chiller and the heat 

exchanger upstream from the flash pasteuriser
− Efficient use of the existing cooling energy
− Guidance of the heating energy for flash pasteurising and 

inclusion in the product pre-heating system
− Adjustment of the cooling capacity if production is stopped or if 

there are gaps in the product flow

The concept
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Heat recovery with EquiTherm Hotfill 
System overview

LinaCool

The cooled medium is supplied to the 
cooling tower, cooled down and then used 

in the LinaCool. 
The CPC dynamically adjusts the cooling 

capacity to the current situation.

The thermal energy removed in the LinaCool 
is supplied to the flash pasteuriser for product 
reheating.

Cooling energy 
saving:

Saving thermal 
energy
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Heat recovery with EquiTherm Hotfill 
Method of operation

LinaCool

− Return of the removed thermal energy from the LinaCool 
to the VarioFlash flash pasteuriser

− Pre-heating of the product through one of the heat 
exchangers upstream from the flash pasteuriser with heat 
loss from the tunnel cooler 

− Less steam required in the flash pasteuriser as the product 
is already preheated

− Return of the chilled coolant from the flash pasteuriser to 
the tunnel cooler
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Benefits to you

LinaCool

Requesting a new machine
You can easily send a request for a non-binding quotation in our Krones.shop.

Temperatures and volume flow rate can be dynamically controlled in the 
LinaCool. The benefits are plain to see: A very low energy consumption with 
maximum process reliability and the highest product quality. When activated, a 
Cooling Performance Control, for example, reduces the required cooling energy 
by 10 percent at a consistent discharge temperature.

Optimal control of the cooling capacity 

In order to transport all containers safely, the LinaCool counts on plastic 
conveyors (Marathon Belt) or stainless steel conveyors (Ironman Belt). Thanks to 
their minimal friction, they are resistant to wear and provide a long service life 
of up to 20 years.

Conveyors with long service life

The LinaCool consists of multiple modules which are pre-assembled and tested 
prior to shipping. This significantly reduces the installation time on site by up to 
50 percent.

Modular machine concept and high-quality 
design

The Clean Design with inclined drip pans and centralised draining provides ideal 
hygienic conditions and guarantees that no water remains in the machine.

Highest hygiene standard

https://shop.krones.com/shop/overview-new-machines?mtm_campaign=external_flyer_cc_overview_new_machines_kw6_22
https://shop.krones.com/shop/overview-new-machines?mtm_campaign=external_flyer_cc_overview_new_machines_kw6_22
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Everything from a single source

LinaCool

The multifaceted offer by the Krones Academy ranges from operation, servicing 
and maintenance courses through to management training. We will gladly also 
create your individual training programme. 

Training sessions at the Krones Academy –
trained personnel for an increased efficiency of 
your line

It goes without saying that also after the purchase of new machines, Krones 
takes care of your lines: The Krones LCS experts are always there to help you 
reaching your goals and turn your wishes into optimal LCS solutions. 

Krones Lifecycle Service –
Partner for Performance

An immaculate production environment is essential if your product is to shine. 
KIC Krones provides you with the optimum cleaning agents and disinfectants
for each individual production step. 

KIC Krones cleaning agents and disinfectants 
make your machine shine

The Evoguard valve series comprises a modular system with hygienic and 
aseptic components which contributes to an increased performance at every 
point of the production line and has the perfect solution for every process step. 

Evoguard –
excellent valve technology all along the line

Whether for gears, chains or central lubrication systems – our greases and oils 
are true all-round talents. They can reach every lubrication point, protect your 
line and ensure gentle treatment for your products thanks to their food-grade 
quality.

KIC Krones lubricants for each production step





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.6
  /CompressObjects /All
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo false
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<


    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /ESP <>
    /ETI <>
    /FRA <>



    /HUN <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 6.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200036002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 6.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>


    /SKY <>

    /SUO <>
    /SVE <>
    /TUR <>

    /ENU (Use these settings to create high quality Adobe PDF documents suitable for a delightful viewing experience and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 7.0 and later.)
    /DEU <>
  >>
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [612.000 792.000]
>> setpagedevice


