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How to Make the Right Choice for Your Food Processing Operation

New or Used Kettle?
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Whether 
purchased 
new or used, a 
processing kettle 
or tank, along 
with its agitator 
unit and drive 
assembly, is a 
major equipment 
expense for any 
food processing 
operation.
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This guide will help you decide 
whether a new or used kettle 
is the right choice for your food 
processing business.
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While there are many advantages to buying a new kettle 
— for example, custom configurations to properly meet 
your processing requirements, factory O.E.M. service, O.E.M. 
factory supported warranties and “no surprises” regarding 
the kettle’s repair history or prior use (i.e. contamination)—
buyers may consider purchasing pre-owned equipment from 
a reputable, food processing equipment reseller.
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The two main reasons for buying used are:

Faster availability:  
Purchasing a new kettle is a build-to-order process, often 
requiring lead times. For this reason, buyers seeking faster 
availability for their production may go to the used market, where 
equipment may be available for immediate delivery, but often 
have to settle for a design that is not optimal for their process.

�Lower prices:  
As with other used equipment, prices on used kettles are 
usually lower than new ones. However, some used kettle 
models, particularly those from established, highly reputable 
manufacturers, hold their value so well that the cost difference 
between new and used may be minimal. Additionally, the buyer 
pays a premium for a vessel that does not carry a warranty, or 
a guarantee it will be in good operating condition.

Five Key Factors When Considering a Used 
Kettle or Tank

Aside from the basic choices required when looking for a kettle or 
tank, such as shape (dished or hemispherical bottom), capacity and 
agitator type, these other factors are important to consider when 
deciding whether or not to buy a specific used vessel:

�Prior use:  
Determining what ingredients were processed in the used 
kettle under consideration is an important risk, safety and 
liability issue. For example, a kettle that was previously 
used to mix or process hazardous, reactive chemicals or 
pharmaceutical products may pose too high a risk for use in 
food processing due to possible cross-contamination from 
trace chemical ingredients lodged in bushing spaces and 
other areas. While the used kettle’s original manufacturer may 
be able to provide general information on the first buyer’s 
industry, this information may not be available for that kettle’s 
subsequent owners. So, unless you can establish a clear chain 
of ownership on a used kettle under consideration, you can 
never be sure of its prior use history. 
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Kettle Rental Options

Short-term kettle rentals can be 
a workable option for companies 
with immediate production 
needs. Rentals are available 
either through certain used food 
processing equipment dealers or 
kettle manufacturers.

A kettle rented from Lee Industries 
carries a full warranty, has 
complete chain-of-custody and 
prior use documentation, and 
undergoes thorough preventive 
maintenance checks and service 
before installation in your facility.

In some cases, a portion of the cost 
for the kettle rental can be applied to 
the purchase of a new kettle, making 
rental a viable option for those who 
want to purchase a new kettle, but 
need immediate production.*

*Lee Industries will apply a portion of rental payments to the purchase of a new kettle, with certain guidelines.
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Used Kettle Checklist

Initial Inspection
• �Determine kettle’s prior use 

(ingredients and products)

• �Request original drawings from 
manufacturer

Pre-Purchase Kettle Inspection
• �Conduct an in-person visual 

inspection

• �Conduct an internal pressure 
test (if applicable)

• �Conduct a steam or water 
jacket pressure test

• �Perform an inspection while 
operating

Preventive Maintenance
• �Inspect and repair drive unit 

and agitator shaft as needed

• �Inspect and repair/replace all 
bearings, bushings, seals, etc.

• �Order key spare components 
for spare parts inventory
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About Lee Industries
The mission of Lee Industries 
is to assure our customers 
are successful by focusing 
on their custom processing 
needs and providing them 
with the highest quality, 
most durable products and 
services available.

Lee Industries is committed 
to the success of your 
company by providing  
you with world-class, 
high-quality stainless alloy 
process equipment and 
service. We design and 
manufacture the most 
technologically advanced 
equipment in the industry. 
Our customer service team, 
backed by over 90 years of 
innovation and experience, 
provides Lee clients with 
a single source for all their 
processing system needs.
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