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QUICK FREEZING THE FRESHNESS !
RESTORING THE COLOR. TASTE AND FLAVOR |
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BEBEE Frepomg Curve

The rangs from 0T to -5T s called “Wasimum lgng

Cryslal Formation fong™ in food freezing, and the spesd

o pass through Dhis lemparaturs sone will influence the

pan and shape aof <& orfySlel farmad, than determene the

qualty of frozen foods

SSLOW FREEFNG i The e crystnl Tormesd i lbfge shaps
and smsll guaniity among cells, would destroy e food
structurs, than drip away nofrtion and water and 058
mmght alter delrost

s GURCK FREEZING : The cryslil formsd Decomas a large
it and mirnlieg shape, would nal desiroy the lanad
stricture, reserve the Ireghnass and  guality; less
weight losl afer gefrost
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The FRESER CONYEYOR IGF, with ity stainiess st con
vayor  bell delivers (ke fpedslufls infe 8 polyureifane
wollinsulaled treezing chomber; with -35T cooling eir
bfxsts ower the top of foods, and deect confact with the
stainiass sipal bait af tha boftom, Tha sieel el = spray
Bl with 407 cold bire from Delow and cooled down
Under this coubis Freszing affect, Nadshilts can ba deeply
frozen in quite a shorl Leme wilh iderlcal Surtacs amd
core temperature.

Since the spead of passing throwgh “'Masimun lcmg
Grysial Formation Zong® is much fasier than conventioral
freagars, 1he lom crystal Pformed in emall chape and largs
nuber, will nol destroy the food siruciure, mesarve the
frashnecs and qually, Thas e color, [aEbs and Mavor
can be restored sfMer defrost.
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CONVEYOR IQF QUICK FREEZER
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# Full-Function Controd System: Equpped  with  digital
display, can be precisaly monitoring  temperatures of
refrigerant and brine. fhe load conditien: of majos
pquipments n the sysiemc also provides seiing ar
confrol, alarm and protection regueed

# Durabile Insulated Cabinet: Adopt high guality steel
plates with lormsdinplace polyursthana irsulstion to
make the panels, Wilk ke a=sambly  desigh leatura
nasy bo install, reassamble and mainfenance. =nd tha
Flexibality Lo increass capacity.

® Efficient A Blast Bystem:High guabty spsciel Tan
moiors for inside use in Ireapng chamber, engmssnng
aif uplume design, number ol coolng unis and ils
layoul, assunng iha most efficeeni coaling. air flow
recrculating system ior saving energy

#Spasd Adjwsinkle 5/9 Canveyai: The stainless sleal
Bt is im 1l comtact with the products, renders high
elficercy of Peat transder squpped with cleaning de
wioe bo mEnlain sarsation OF Delt surlacs e e for
food to pass through the Ireaping chambsd can be
sdjusted By spesd ddusier sccording bo different pro-
ducts arsd its thickress in order to resch complels
Irsanng affecs,

®Varisty of Application: Tha stainless sbesl balt can
azuore the Fme Ireeging ireadrmaent wih a0 delommaban
of products, with or withoul packsng. Therefors, tha
FRESER MKJF can be extensively applied to the fresting
process of procasssd lopd, marme ard agrﬂ:ultur: P
ducts
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MIKFREREE - KIEIESERE !
QUALITY * SANITARY + EFFICIENT + ECONOMIC!
CONTINUGUS LINE PRODUCTION - ENHANCE CAPACITY |
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ST TR Canditions st forth below:
s WEEIE +7C mindtial Temp of Products + I G
LR i i ® Blast Air Temperaturs 25T
s ERED — 400 % Brire Temparatura 40T

NN - 5T » Evaporating Termnp, - 45 ¢
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IQF IMPLEMENTARY EQUIPMENTS
PRECOOLING UNIT

In front of IGQF nket, precocl the materals, Iower 15
temp., kesp its freshness before entering IGF and re-
duce freezing time for better qually and snergy 5av-
ing. Materials will be suto-delivered into HaF by con
WeEyDr and S labor

1.8 Biast | vpe-for processed rood
2.[ho Type-for marine and agnoutural products
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ICE FILMING UNIT

&erind the IGF guilst, dio the frazen products nto
gl water ard form & protective ice film on the sur-
face, then biast cold &r 10 make ioe fim clear, eserve
the gualty of products durimg Siorage and rans
portation end kess weight loss after defrost Majorly
aonlad an resh marre prooucis
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