EVOLUTION SERIES™

Rely on the industry-leading workhorse
canning system that expands with your
growing demand.

The modular Evolution Series supports you
as you take the steps from your earliest
production stages to higher speed
canning.

CAN FLEXIBILITY

Adjust between a variety of can sizes,
adding body diameters and lid types
to introduce new drinks and adapt to
changing markets.

5 FUTURE-PROOFED FOR
GROWTH

Start canning at the packaging level suited

to your current business needs and expand

up to five fill heads on the same machine, in
stages or all at once.
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WILD GOOSE RELIABILITY

Get the most uptime from your machine and keep packaging
days on track. Decades of engineering experience and an
obsession with the customer experience are built into

the canning system trusted by more than 1,500

..

the world.

+1720.406.7442 | Sales@WildGooseFilling.com

www.WildGooseFilling.com
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| WILD GOOSE

FILLING

When you need more speed,
Evolution Series canning
systems upgrade affordably
on the same machine platform
so you can focus on crafting
your best product.
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---------- PROUDLY
. MANUFACTURED IN
COLORADO, USA.

LOCAL SERVICE WORLDWIDE.
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CANNING * BOTTLING

WILD GOOSE

FILLING

EVOLUTION SERIES™

Based on 12 0z / 355 mL can at optimal conditions

15 30 35 40 50
900 | 1800 2100 2400 3000
38 75 88 | 100 | 125

27 54 | 63 72 9

84 | 168 | 196 225 281

32 63 | 75 | 85 | 106
032 | 063 | 075 085 106
320 630 | 750 | 850 1060

+ Wild Goose base models
accommodate a range of
interchangeable can heights with
same body diameter and lid

+ Optional End 2 End Change Kits
or QuickChange™ System offer
extended range of can heights, body
diameters and lid types

+ Standard system on locking casters

+ Mobile system with heavy-duty
locking casters and stabilizing jacks

+ QuickChange™ Options
- End 2 End Change Kits
» Post-Rinse Tunnel & Air Nozzles

+ Inlet Pressure & Temperature
Monitors

+ Flow Meters

+ Liquid Nitrogen Dosing

+ Accumulation Pack-Out Conveyor
+ Manual Whale Tail Infeed Tray

+ Blue Lift Infeed Pallet Jack

- Spare Parts Kit

+ SPA Treatment (Service Partnership
Agreement)

Onsite installation by
certified Wild Goose technician

Standard 1-year warranty;
Extended warranty available

www.WildGooseFilling.com

REPEATABLE WILD
GOOSE SEAMING

Patented, pneumatically-
actuated and cam-driven
seaming powered by a superior
variable frequency-driven motor
provides durability and seam
consistency.

TOUCHSCREEN
USABILITY

Intuitive full-color
touchscreen HMI with
Wild Goose software
offers comprehensive,
user-friendly control over
every aspect of machine
operation.

UPGRADEABLE
MACHINE DESIGN

The expandable Wild Goose
Evolution Series platform

is engineered for modular
upgrades that increase future
throughput in stages without
increasing your square footage.

88inLx38inWx108inH
79 in H when lid tube removed

PRECISION FILLING

Wild Goose Multiflow Control regulates flow
rate in smooth stages to achieve consistent fill
volume and foam cap with minimal operator
intervention across beverage types and
carbonation levels. Fill settings include timing-
based filling or, optional volumetric flow meters.

DISSOLVED OXYGEN
CONTROLS

Short cycle times, smooth transfers,
automated CO2 purging, foam controls, and
optional DO Buster™ CO2 Tunnel alongside
repeatable seaming work together to
minimize the impact of dissolved oxygen on
your beverage shelf life and flavor.
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224 cm L x97cm W x 274 cm H
201cm H when lid tube removed

inches without casters

46 inches with casters; Adjustable 44-46 | 117 cm with casters; Adjustable 112-117 cm

without casters

Up to 765 Ib

Up to 347 kg

- Single-phase 200V-240V

- Single-phase 17A @ 115VAC, 50/60 Hz

Single-phase 12A @ 230VAC, 50/60 Hz;
Knockout provided for your electrician
to wire

Clean, dry compressed air required at 12.2
cfm @ 90 psi; Refrigerated air dryer and
coalescing air filter rated to 0.10-0.01
micron required

Required at 5-20 psi dependent on
optional accessories

Wild Goose Filling

Clean, dry compressed air required at 345
L/min @ 6.2-6.9 bar; Refrigerated air dryer
and coalescing air filter rated to

0.10-0.01 micron required

Required at 0.34-14 bar dependent on
optional accessories

European Offices



