Ceser

SPECIALIZED MANUFACTURER OF FOOD FREEZING MACHINERIES
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® GROUNDED TYPE UNIT COOLER IS
APPLIED.

® USING TROLLEY AND LIFTER
ALTERNATIVELY.

® EACH RACK ACCOMMODATES
ABOUT 1-TON PRODUCT.
(20KG/BOXx5BOXx10LAYER

=1,000KG)
F M 4200

T I
S
IS J(

b

2nd LEVEL

\
=

A—
el

®— R
1st LEVEL

o
=1

PR [aic ] =6 [Fom | gt [WaRER|  CRAEE | s
SPEC.| CAPACITY | LENGTH(L) | AREA | HEIGHT | AXIAL FAN NO OF RACK REF. CAPACITY
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ABQF-5 5 4.65 20.46| 4.05 12 2 6 30,960 | 36
ABQF-10 10 7.58 33.35| 4.05 24 2 12 61,920 | 72
ABQF-15 15 9.90 |43.56| 4.05 24 2 16 92,880 |108
ABQF-20 20 12.1 53.24| 4.05 36 2 20 | 124,700 |145
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+5°C
35 °C
Ho -45°C

® INITIAL TEMP. OF PRODUCT
® BLAST AIR TEMPERATURE
® EVAPORATIVE TEMPERATURE

S CAPACITY SHOWED IS BASED ON THE TEMP. SET BELOW

+5°C
-35C
-45 C



