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Riding in style 
The 3000 and 4000 TWENTY Series ComfortGard
Cab offers a big-tractor-cab feel in a small package.
Engineers at John Deere’s SouthEast Engineering
Center used a state-of- the-art, virtual reality lab
with actual John Deere customers to develop this
cab. With optimized operator and controls place-
ment, this product offers industry-leading advan-
tages in comfort, convenience, and performance.
This cab has 360-degree visibility, with a broad
unobstructed view accomplished with a 4-post ROPS
design, patented raised header bar, and curved
glass. The mounting system and controls design pro-
vides noise levels as low as 78-80 decibels for an
ultra-quiet ride. Features like 12-volt power supply, cell phone holder, dual cup holders, compact disc storage,
hitch pin storage, and more, give the cab an intuitive automotive-like look and feel. The heating, ventilation,
and air conditioning system is high capacity with eight adjustable air distribution vents to provide exceptional
performance.

Deere & Company, Moline, Illinois USA; 309-765-8000, www.JohnDeere.com

Proven pathogen reduction with dry-food,
surface pasteurization system

The FMC JSP-1 Jet Stream® Dry Food Surface
Pasteurization System is an advanced, indus-
try-scale, continuous dry-food, surface pas-
teurization system. It offers Jet Stream®

technology, the LOG-TEC food safety con-
troller system, and a unique process that
delivers a minimum five-log reduction of
pertinent pathogen on the dry-food surface
while preserving maximum natural charac-
teristics of the product. JetStream® technolo-
gy consists of a short-time, steam-heating
module and a steam-air impingement heat-
ing section, maintaining product-surface
temperature at the desired dew point for
sufficient pasteurization time. The LOG-TEC
monitors, controls, and documents the food-
safety factors and handles and corrects
process deviations. 

FMC Technologies, Inc., Madera, California
USA; 559-661-3193, www.fmcfoodtech.com


