
 

 

AiOS BONE BROTH COOKING 

All-in-one compact system: all you need to start industrial production of broth in 55m2 

The unit includes an ingredient loading system, closed cooker with indirect steam heating jackets for soft 

cooking, filtration, broth/fat/cooked ingredients extracted separately and integrated cleaning-in-place. 

Automated system: consistent production requiring only 1 operator 

The entire unit is under Coctio automation ensuring safe and consistent production batch after batch.  

Versatile: clear or cloudy bone broths, ramen, pho, and other 

Different broths all require slightly different cooking (slow simmer to fast boil) depending on the desired 
product. The AiOS allows for the entire spectrum of cooking with pressure up to 2 bar. 
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3 sizes to suit your needs 
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videos 

Scan the QR code for direct 

access to videos! 
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