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“Beer Radix” lab.-use, 250cph beer canner
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One and only laboratory-use automatic beer canning machine in the world. Some
of them are in operation at laboratories of MillerCoors in Milwaukee and major
Japanese beer companies. Thanks to its one-man operation feature, over ten units
are also used at craft beer breweries in Japan for commercial productions.
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ROOTS MACHINERY LABQO. INC.



W)L — VBRI, IN~RREERS S RBOAY V2T Ly o v FHEHKE

. MREICIZEVVRBEORHZSRMEL TVWEY, BRI THEIEHRATD
BLWEDGVD, IZ—VBRMR— T+ VT ZHOTVET,
WEEDFICH S HREE - B3R - BRAADISARIM -BIEEERIC DOV T, MR by

TLNIVOERE / DINTHBY T,

M Roots Machinery Laboratories, Inc. manufactures unique counter pressure fillers and the canners for small
to middle sized productions and laboratory-use. Such our portfolio is advantage over competitors not only

in Japan but also in the world. B We have world-class know-how and information about CO,, N, and O, gas
application technologies and related equipment in the liquor field. Il We have many achievements even for

facilities and custom-made equipment for laboratories of major alcoholic / non-alcoholic beverages companies.
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INNRIEETER | SIRRADAD 2T L S+ FetEkk S RaE#E  fillers & canners by ROOTS
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“Beer Radix”
250cph beer canner
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“BF” series
counter pressure filler / capper module
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Ilz+lll
counter pressure filler / crowner
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200cph bottle can filler with LN, doser
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“BRX” “BRZ” “SNIG-SF” seamer
250cph canner with LN, doser can seamer with under cover gassing
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fillers & canners by ROOTS
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“TRON 12-3”
2,000cph Sake canner with LN, doser
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“G TRON 12-3”
2,000cph beer canner
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9 head Rotary Rinser
2,000cph can rinser

- TRON 12-3 £ D#EIHED
ETHEBR7 IV EICED
NTW3%E4)

ROOTS




FRRE TSR T O ERA
A - BEBLITEE . FRBEESHET CHERWEREL TV ET. FRABROI> A IO HRES < ORENBDET,

specially designed machines & lab.-use equipment by ROOTS

6 head Canner
for dry food
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Lab. use counter pressure filler
for PET bottle test filling
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9 head counter pressure filler
for sparkling wine
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gas equipment, can seamers by ROOTS
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“Tan3 Robo”
carbonation pilot plant
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Lab. use can seamer
for stainless container
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Hand Seamer
for aluminum can
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specially designed serving dispensers by ROOTS
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“Beer Infuser”
Spring Valley Brewery, Kirin / Daikanyama
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"Sake Bottle Server"
Seibu Dept. Store / Tokorozawa
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“Nitoro-Coffee Server”
Nescafe / Sannomiya
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M Besides own manufactured unique machineries, our certain advantage is strong partnership with lots of leading companies around the world such as France, Italy,

Germany, UK, USA, Australia and so on. B Roots Machinery Laboratories, Inc. supplies not only capper, but also every closure-related machines, such as corker, capsuler, and

champagne wirehooder / foiler. B In the field of wine, cider, sparkling wine and beer, we offer the fermenting / brewing equipment and filling machines to be suitable for
Japanese market from the world's top manufacturers.
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Roll-on capper Champagne Corker & Wirehooder
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Semi-automatic corker J b Sake Cap crimper head
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Cadalpe
Wine tank
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DIEMME
Destemmer-crusher & Membrane press
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Ragazzini
Peristaltic pump
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Mori
Basket Press

C B UMD 1 ) — RS

Voran
Cider press
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Kreyer
Chiller

Moog
Barrel cleaner
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LDS
SO, analyzer
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Chalvignac Prulho
Charant Distillation Pot
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Kohem CMI
rotary monobloc wine filler/capper
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traditional method sparkling wine equipment
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gert transier

CEno Concept
"Gyropalette"
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Automatic Disgorging & Dosing
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Valentine
Champagne foiler
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Champagel
Neck freezer
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Pesce
Manual Disgorging & Dosing
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Leibinger
"MULTIMA", rotary beer filler
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Meheen

"Merlin", in-line beer filler
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spund valve
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Phoenix Biosystems
micro malting system
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jJZEeE] Bie2s < SHITERS  gas devices and analyzers

Zahm & Nagel
piercing device / HA & gs volume meter

BSL Gas Technologies
gas blender
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VBC Parsec Nomacorc

LN, doser Micro Oxygenator Non-invasive O, analyzer, "Nomasens"
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SHATEE company profile
55 Company Name

RREUEIR Representative
AFREM  Main Office

Rt U— Y BB ZSRR Roots Machinery Laboratories, Inc.

REREWFERITERE BEL BX Twneokita NREUHRETS EH HZE Noritaka Sawada

T 630-8411 =EHEHEEI=0OTF 127 127, Miyanoshita, Nara, 630-8411 JAPAN
tel.0742-64-3129 fax.0742-64-3130 rml@roots-machinery.com

KB4 7 « R Osaka Office T 544-0034 KIRTEAEFXHA 1 TH 3F 95 EfEENRN 1-3-9, Momodani, lkunoku, Osaka 544-0034 JAPAN
UEe 1951 & (BBF0 26 ). ZEHIEFE L TREET TRIE

1995 (FpL7F) I BICEEZMAL., SEZLT L LTERMICGRMATRIL
Founded in 1951 as Sawada Kougyo-Sho in Nagoya.
Kita Sangyo succeeded all shares in 1995, and established as ROOTS Machinery Labs, Inc. in Nara.

Foundatmn & History

EY3 | 8897 Bank =HIKEET (EEFEBXE) Sumitomo Mitsui Banking Corp. Tsuruhashi Branch
& &K & Capital 2,000 A 20million JYN
B Employee i 10

ET-EEMTNE  Kita Sangyo Co., Ltd.
(FEHZA West Japan) ABREZEEE tel:06-6731-0251 fax:06-6712-6023
(BEHZA EastJapan) BREZHEE tel:03-3851-5191 fax:03-3864-9137

=22 Sellimg Agent
osaka@kitasangyo.com
tokyo@kitasangyo.com

<t DE Bk Meaning of corporate name >
B T)U—Y - Roots =1R&} - iR | BERDBEDIER L G5
WEiZMeT2 B (95 X)V—"Y - Grass Roots =EHDIR] : Z< D

<JV—"YBHFAZEFROD 2 | Concept >
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B (S IIlfEE RO HDEE]

<O JDEBk Meaning of logo >
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ARDBINT 5 TEDIR) FENTE LS. KEGRULITTIE
GONEBREICRENDOHHEIHEF v A z1RMHTZ B TH
WHRZEFR : TV RIVEIE VG LA, XAZAIVGEEHDOCYIC
BEEHE HLOBEPERZME - BXE T 551t ZHIEY
B "Roots": To provide machineries that are the root of customer's
business. M "Grass Roots": To provide the competitive equipment
and opportunities not only for large producers but also for many small
companies (like a “grass-roots” movement where each and many person
participates). W "Machinery Laboratories": To be a company that
emphasizes on "more mechanical" machine making and R&D of new ideas.

B h~PRBEEETEREEEICAT
BUOEERESEEIRR

B "More Mechanical, Unique Design, Turnkey
Equipment”

W "Equipment for high value-added products"

W "High quality with low production cost for
small to medium sized producers”

www.roots-machinery.com

D M0 OXFIE. EDATA b E—1E
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B The third letter "O" combined with
the shape of a can. Canning technology
is one of the major strength of the Roots
Machinery Laboratories, Inc.
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“Tan 3 Robo” carbonation pilot plant
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Pilot plant of high-pressure tank equipped with
cooling device for prototyping a beverage of
arbitrary carbon dioxide content. The capacity is
custom-made from 25 to 150 litres on request.
Many units have been used at laboratories of major
beverage companies.

“2+1 ver. V” 2 head counter-pressure filler + crowner
LEDUST RE—ILREIC 50 B EMA. 1 Ay ROETITHEHEN
BFENTVTC, 1 BTRENSITRETHIE. YFFr v/ (-6
#HoJae. HMPOMRZEHER. /\—=3> V(5).

More than 50 units have been used in craft beer breweries all over
Japan. Comes with the one head crowner installed at the center,
this one unit can handle both filling and capping. Maxi capper is also
available. Version V (5) is the latest model with constant and continuous
improvements for 20 years.

“BF V” flowmeter controlled, counter-pressure filler
HADIS I hE—ILOESEHE. £ET 100 B LA BEH. FHFTFT
. RIN—=DUSDER - D4 >HAELTE 30 B LOERE. &
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The most widely used filler for craft beer in Japan. More than 100
units are in operation in craft breweries. Additionally, over 30 units
have been installed to laboratories and sparkling sake / wine makers.
The latest model, series V (5) enables more accurate filling with the
electromagnetic flowmeter.

ROOTS MACHINERY LABO. INC.



