
The most advanced smoking equipment on the market.
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Up to 30%

Higher yield

Typical
smoking time

Lower smoke
consumption and
operating costs

min

STO™ vaporization represents a new generation of

patented smoke technology. The system reduces

smoking time, increases yield, and delivers a

uniform smoky flavor with consistent results. At the

same time, you benefit from lower energy

consumption and reduced cleaning and

maintenance costs.

3–5%STO™ is exclusively designed for

use with Flavourstream smoke

flavors. Already used worldwide

by major multinational meat

processors, STO™ enables simple

installation and fast integration

into existing production

processes. The STO™ system is

connected to the smokehouse

using steam, compressed air,

electrical power, and a control

panel interface signal.

Short equipment delivery times.

Simple installation for single and double systems.

Customers benefit from up to 30 days to test the system before approval.

STO   VAPORIZATION
TM
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SmokeStream™ STO 75X

SmokeStream™ STO A75 U

SmokeStream™ STO N BROWNER

SmokeStream™ STO 10XX 

PRODUCTS APPLICATIONS DOSAGE FORMAT LABELLING

FlavourStream™ offers a comprehensive range of products for various applications, and we would be pleased to discuss the complete portfolio with you.
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+1 (833) 892-3838

f lavourstreamamericas.com490 Baier  Road Crossvi l le ,  TN 38571

sales@flavourstream.com

ANNUAL
PRODUCTION 

10,000,000 lbs
BACON

YIELD 
IMPROVEMENT

5 %
(HIGHER YIELD)

PRODUCT 
COST*

$ 1.80
PER LB

ADDITIONAL VALUE
PER YEAR

$ 900,000

5% HIGHER YIELD

500.000 lbs
more bacon
per year

$900,000
IN ADDITIONAL VALUE
FOR YOUR COMPANY
EVERY YEAR

Based on an annual production of 10.000.000 lbs and
product cost of $1.80 per lbs (*estimated cost for pork
belly, curing, smoking, energy, labor and overhead). Not
all manufacturers will realize increased output, as some
may need to adjust their formulation or process. In those
cases, the main benefits will be extra capacity, reduced
smoking time, energy, labor and overhead costs

Natural Apple Wood
Smoke Flavor

Natural Wood Derrived 
Browning Agent.

Concentrated Natural
Smoke Flavor From Mixed

Hardwood
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