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Lyco’s Chill-Flow Cooler  
Delivers Reduced Time in 
Bacterial “Danger Zone”
The Food Safety & Inspections Service of  
the U.S. Department of Agriculture states  
that “excessive dwell time in the range of  
130° to 80°F is especially hazardous… 
cooling between these temperature control 
points should be as rapid as possible.”

Remarkably Better Cooling Results

�s Gentle massaging cuts cooling time in half
�s Half the footprint of a static tank or belt system
�s Reduced likelihood of bacterial growth/improved shelf life

We do not break pouches!
A customer told us: 

“ I have never had a pouch failure that could be traced to 
the Lyco Chill-Flow Pouch Cooler, having run hundreds of thousands of pouches. ”

A few of the hundreds of products we run:
	 Product	 Pouch Weight	 Temperatures	 Cooling Time
		  (Pounds)	 (Deg. F)	 (Minutes)
	 Black Beans	 8	 180 to 40	 90
	 Light Broth	 9	 175 to 40	 25
	 Pinto Beans	 8	 190 to 40	 42
	 Refried Beans	 5	 200 to 65	 45
	 BBQ Sauce	 10	 195 to 89	 21
	 Salsa	 6	 190 to 98	 20
	 Clam Chowder	 8	 180 to 100	 17
	 Pizza Sauce	 6	 190 to 100	 32

Pouches we have processed



COOK CHILLCOOK CHILL

Leaders in Food Processing Innovation

“Lyco’s unique Chill-Flow system 
allows our company to greatly exceed 

USDA cooling specifications.” 
– Lyco chain restaurant customer

Leaders in Food Processing Innovation

P.O. Box 31   115 Commercial Drive 
Columbus, WI 53925 
Phone: 920-623-4152  Fax: 920-623-3780 
www.lycomfg.com  E-mail: sales@lycomfg.com

Chill-Flow
Pouch Cooler
Chill-Flow™

Pouch CoolerThis Simulator can test your product in your plant or our “Product Development Center” 
Full size simulators duplicate and predict actual process results very accurately.

Simulators Duplicate Production Processes

Actual “Data Trace” product testing results:
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       Reading Type:    Temperature
     Serial Number:    LT014315
Minimum Reading:    33.6 °F
Maximum Reading:    199.2 °F

            Start Time:    08:30:00
         Value Range:    1-336
  Reading Interval:    00:00:30
# Points Collected:    336
    Data Validation:    As Collected

           Run ID:    DTO100
Average Reading:    97.05 °F

Standard Deviation:    71.86 °F

Chicken Noodle Soup
5.17 lb Pouch
35 Deg. F Cooling Water
(2) Liters
Air Hydro-Flow®

Your Company, Inc.
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