
ln today's growing global demand and market for packaged foods,
A.T.S. Engineering, Inc. has emerged as a highly recognized
manufacturer of precision packaging equipment for the food
industry. In the field of precision packaging, it takes a combination of
skills, expertise and years of experience to provide customized
solutions to meet customers'expectation. A.T.S. Engineering, lnc.
knows this exceedingly well. Over the years, A.T.S. Engineering, lnc.
has earned a world-wide reputation as a single-source, highly
specialized equipment manufacturer that will fulfill your needs for
high-speed filling, sealing and over-capping. At A.T.S. Engineering,
Inc., we merge our technological expertise with an intense
understanding of customers' expectation.

Diverse Product Range

A.T.S. Engineering, lnc. custom designs and manufactures
high-quality precision equipment that suits a wide range of
applications. Our durable rotary and straight-line machines are
designed to package a variety of liquid and vicious products,
including: cottage cheese, sour cream, yogurt, ricotta, ice
cream, dips, margarine, cocktail sauce, honey, pesto, dough,
batter, garlic and horseradish.
Adaptable for either single or multiple filling operations, our
affordable machines meet and/or exceed USDA, FDA and 3A
standards. Our technology and machines are field-tested on
the shop floor, where long-term performance really matters.
The result: reliability that can be counted on for years of
trouble-free operation.

At A.T.S. Engineering, lnc., we do much more than simply build
equipment. We are your Packaging Engineering Consultants from
design, build, installation, start-up, training and follow-up. Our long
history of applications experience enables us to ensure that
customers receive optimum production results through every stage of
production. From initial concept to completion, we consider ourselves
a part of your process. We are never satisfied until you are. This is
our commitment to excellence!

Total Solutions

'nCom m itme nt to Excel le nce"

*ats



FI

flt
I

=f+1,

l,i.i I ;-r
I

-. T"lr
I,. '!,

i +rr
l- _ ,t,r,r rt

;
12"

If

I

J-.
rr4

I? -,
s,- 'r

I

--''-.t

rrl'\fl
r ,-*.

lf- tt
;j

d:;

r{
-lr

I
I,t

I
t,

u1fftsoo."

j
ftl.

l

hr;*
I

Mackfrnery Featares I)

dl
E-,i| --r 
= 

t::

,' [* ff ']-__U- =., 
l . :.1[,?td=3r r' _t l_=Llb,."

I

I

II'
t\-- I
. 

_\J.E- :l- 
*

-b -*E\

\--..---R

,{
. Fills liquids, preset, viscous, semi-viscous and multiple fill products
. Fills 6 to B0 ounces
. Fills 40 to B0 cups per minute on rotary machines and up to 320 cups

per minute on straight-line machines
. No cup, no fill, no seal, no overcap options
. No-drip cut-off nozzles
. Bottom up fill
. User friendly touch-screen control panel
. Heat-seal tamper-evident pre-die cut foil or film rollstock
. Automatically applies flush-style and recessed lids
. Designed to meet or exceed USDA and FDA regulations and built-in
compliance with 3A standards
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. Gas flush of container headspace available

. Multiple filling operations in the same cup

. Guarding with safety interlocks
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Cottage Cheese . Sour Cream . Yougurt . Ricotta . lce Cream . Margarine . Dressings . CocktailSauce . Honey . Pesfo . Dough . Batter . Garlic . Horseradish


