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SLD fluidized quick freezer introduction

SLDEIRSHERFINEEZERARSH

Main technical parameters of SLD model fluidized quick-freezing machine

-t e S 0 SLD-1.5 SLD-2.0 SLD-3.0 SLD-4.0 SLD-5.0

Para/meters Model SLD-0.5 LD-1. -1. -2. -3. -4 =5.

7= Capacity (kg/h) 500 1000 1500 2000 3000 4000 5000

FMEER (LxW xH) Overall dimensions (m) 7.2x3.8x3.8 | 8.2x44%x3.8 |10.2x44%x3.8|11.2x4.4%x3.8|13.2x4.7x4.4|16.2x4.7x4.4|20.2x4.7x4.4

AL Freezer length (m) 5 6 8 9 11 14 18

M EE Width of belt (m) 1 1L 1.2 12 13 dLE 13

#ELHEE Input material temperature (°C) +15

HEHBE Output material temperature (°C) -18

HE5BE Freezing temperature (°C) -36+2

FREERTIE] Freezing Time (min) 5 ~ 50(ZE4EE]E) (Continually adjustable)

#1571 Coolant R717/R507a/R404a

#48 Cold load (kw) 115 165 256 320 460 615 750

ZEHIHEE Power required (kw) 28 42 57 66 99 105 129

iE L @EFREALIETIE . @FSEDDR - +35°C/-40°C,  QENINEARSEEINAR.

Note: (Mcapacity based on string bean. @working condition of cold load:+35°C/-40°C. @power required excludes refrigeration system.

LA Summary:
- ’ o - Summary: SLD fluidized quick freezer is a new product 1 2 3 4 5 6 7 8 9 10
SLORFAIEANERATSARA, 25, MPAZ Y e °
developed by our company, combining the latest technology of _\ _\ _\ _\ _\

==, . - St - = R Sy
EREITRENMEATTRLRN  RELEEN , KIEAS same products from Sweden, America and Canada. It is practical 3 1 \ 3 7
AR BRI R R AR, and efficient, realizing a real fluidized IQF effect. \ . \'l \ \ E

I Y 1|

1= Characteristic: = = ﬁ(<

1) GRS R AR EEEE, YGRERIE 1) Material's conveyor adopts two-stage structure. The =% N
S EOR RS s . AT SRt eSS | LUERIR R conveyor speed and fan speed of first-freezing stage and deep-
FHEINT freezing stage are adjusted separately, meeting the process M } '

requirement of different materials.

2) YIRRIREEETES | EERSNER. BELL

2) First-freezing stage has a bypass pulse device, enhancing the

. S " . o NPT
FIREHAD | BERRD L RARFATECIR | STOUIHTREALS. fluidized effect. Combined with beating mechanism, prevent 14 13 11 1. 12FH]L Material elevator
3) HFNAE S TADSES EMRER RS, ADSE materials from caking effectively and realize quick freezing of § i nggé hc"l:t:rzlii;s:‘:?ier
BReA AR RNEEEERNEERFEImmLIT |, RIBE material. 4. ﬁ%ﬁg gprercrlnaintenance door
5. fioa i
EHEE20 NIHESEIE B AT, 3) Freezer has an ADS air automatic defrost device for optional. X o

7.7 %% Evaporator
8. iiEMH Conveying belt
a long time, ensuring 20 hours continuous running. EI 9. BAHL Fan

A

6. BAEAEFEH Polyurethane freezer panel
ADS device can keep frost on evaporator fin thinner than 3mm for

\V
N\
X
/\]
N/

10. f55h#E Transmission device
11. #4171 Maintenance door

: . 12. [iE Air channel
*..I @ Jl n E j 13345 Ladder

14, H1454E Electric control cabinet

SLDELR AR FY~EE SLD fluidized quick freezer diagram Sketch Map
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Vegetable quick freezing workshop diagram
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Vegetable quick freezing processing line diagram (standard)
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QXJ-D bubble washer Preparing conveyor Material elevator SPT-S spiral blancher DCJ-S normal temperature cooler DCJ-l ice water cooler ZTS vibrative dewater Material elevator and spreader SLD fluidized quick freezer
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SFRINZNEEFRIVIEE SF series spiral freezer introduction DSFEIIRMERIAH ER XA SH

Main technical parameters of DSF model single-drum spiral freezer

] BE
B Vi DSF-300 DSF-400 DSF-500 DSF-750 DSF-1000
Parameters
=& Capacity (kg/h) 300 400 500 750 1000
SMERS (LxW=xH) Overall dimensions (m) 8.6x4.3x3.0 8.9x4.7x3.0 9.6x5.3x3.0 9.6x5.3x4.0 10.2x6.0x4.0
R Freezer length (m) 56 5.9 6.6 6.6 72
RITEEERE Width of belt (mm) 400 500 620 700 700
#HEEREE Input material temperature (°C) +15
H#HEE Output material temperature (°C) -18
SR Freezing temperature (°C) -36+2
HREERTE Freezing Time (min) 5 ~ 50(i4£E0T i) (Continually adjustable)
#:%5 Coolant R717/R507a/R404a
F52E Cold load (kw) 50 70 85 135 170
2EH1IhEE Power required (kw) 12 16 18 20 25

i QEFRALURRIFAT. OFSEIR : +35C/-42°C.  QRNIIEFRSEENFRSA.
Note: Mcapacity based on naked frozen shrimp. @working condition of cold load: +35°C/-4 2°C.
@power required excludes refrigeration system

SSFRINIRIEEFINEERARASH

Main technical parameters of SSF model double-drum spiral freezer

: s
s . Model SSF-1000 SSF-1500 SSF-2000 SSF-2500 SSF-3000
WA : SFORNEEGHIA LTS -
=i Capacity (kg/h) 1000 1500 2000 2500 3000
At = EE NN = 2k gt —
R R EER Nt E SRR AR RS 1) EEMHSRASUS304msa B IIEIELE | (EREMIFTA. SMERT (LxW=xH) Overall dimensions (m) 12.5x46x3.1 13.1x5.0x36 161x51x3.9 16.1%5.3x4.3 17.6%6.0x4.8
WHEGEEE, AT EREERRE. S, K- 2) ZRBERTIESSHRETERREIE | R, BHART (LxWxHFreezersize () ssxascz4 [EEEEEEEN 120+5102 QEEREEEN 144v60x41
O N —_— o A3 g . \ FTEERE Width of belt (mm) 620 700 700 750 750
o, M. P, HEE, 2EEm. FLHEmEIRIKEL 3) HFHEET  EETHERRARS  NEETHRNSE , LIRS T . z
##EERE Input material temperature (°C) +15
;ﬁ%ﬁ;ﬁ:ﬂgiﬁ%n EE{.—].‘!E?%% . 300kg/h-3000kg/hu EHXIEE, H#HEE Output material temperature (°C) -18
RIENEFE ISR 45 0 DSFAL AT 5 SS PRI T 4) $=HIHERSUS304RFERA R EIE | (B BERFREATER i el i ) it
. HRéEETA) Freezing Time (min) 15 ~ 90(iZF££FT ) (Continually adjustable)
ARz PLC+ AR FTS L. #i4%) Coolant R717/R507a/R404a
RS2 Cold load (kw) 165 220 300 360 400
Summary: The characteristic: HH1TDEE Power required (kw) 20 24 32 40 46
Summary: spiral freezer is a high efficient quick 1) Conveying belt adopts SUS304 high strength stainless steel spiral ﬁﬂt?éﬁiﬂﬁzﬂﬁrmfﬁiﬂfﬁn;isgwﬁcmg c?r%ﬂ?rﬁfﬁﬁﬁ?fﬁ's“c,u e
freezing machine with small floor space and large capacity. mesh, with a long service life. @powerrequirecexcludes rairgerationsystem
It is mainly suitable for bread fermentation and cooling; 2) Evaporator is made of industrial aluminum alloy or stainless steel, 1 2 5 4 2
freezing aquatic products, flour products, meat, poultry, with a great performance of heat exchange. ﬁ ] \ \ ?
bagged condiment, dairy products and ice cream, etc. The 3) Freezer is equipped with conveyor turnover sensor, belt regulation = " : : =
capacity is 300kg/h-3000kg/h. sensor and scram switch. = = =
According to the rotary drum quantity, it can be 4) Electric control cabinet is made of SUS304 stainless steel; if ! — — ; —
divided into two types: DSF single-drum spiral freezer and necessary the operation interface can be PLC+ touch screen. 2 | |

SSF double-drum spiral freezer.

1. JBIE%E Cleaning device
2 2. ¥E%0 Support rail
H 3. ¥ 5l Motor of drum
4. %8 Drum
5. BRI Fan
6. T5#£E Regulating device
7. $EHE S Spiral belt
8. MERAEFEEAR PU plate
9. #1217 Access door
10. # % 8 Evaporator
11, EBIF4E Electric control cabinet

SSFEINIZNEERZFH;~EE SSF Double Spiral Tunnel Freezer (Sketch Map)

FATEATRAGF, REBETRASEMAATRSCERAF




SSDREEZVIESFILN B
SSD tunnel freezer introduction

BhA Summary:

SSDRSERIEAHIR—FREEIIESE | tHaLieE  ERREr mMiEﬁKszxxiﬁz:;;;i;i;ij;?ﬂi %fﬁigiﬁak”‘\auajiﬁ SSD-W-300 | SSD-W-500 | SSD-W-750 | SSD-W-1000 | SSD-W-1500
e application. According to the different types of conveyor, it can be F=# Capacity (kg/h) - 300 500 750 1000 1500
R EUEARIAISSD-BEBFER B IUEAA. SSD-WRIRAHE divided into SSD-W mesh belt tunnel freezer and SSD-B plate belt & & Cold load (kw) 70 110 140 180 270
BERTE R B8R, @R, R, AKREF~mrER. M tunnel freezer. SSD-W mesh belt tunnel freezer is mainly suitable BEAHRIKE Freezer length (m) 7 8 10 13 16
SSD-BEUEAR T EERFEKEX , WY, MEEER , W for freezing seafood, poultry, flour product, vegetarian diet and SMER (LxWxH) Overall dimension (m) 9.3x3.3x2.2 10.3x33x2.2 123x3.7x22 | 15.3x3.7x22 18.3x4.3x2.2
B, BN, 264 M-S, condiments, etc. SSD-B plate belt tunnel dryer is mainly suitable Z=H1INEE Power required (kw) 11 12 15 22 32

SSDEF BRI ER T LR e, RRLR e for large water content and soft food such as fish fillet, scallop, #HEHEE Input material temperature (°C) +15
IR, BREFFBTELS0-1500kg/h, cuttlefish and shelled shrimp, etc. HEHERE Output material temperature (°C) 18

The freeze form of SSD series tunnel freezer can be IQF, BQF EWIRE Temperature inside the freezer (°C) -36+2
and tray quick freezer. The freezing capacity can be 150-1500kg/h. FREERTIE) Freezing time (min) 10 ~ 50(E&EAT ) (Continually adjustable)
#;5%) Coolant R717/R507a/R404a
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SSD-WEIRER EEEANEZRASH

Main technical parameters of SSD-W model mesh belt tunnel freezer

i QEFBEALIKIRT @FEREBEIR | +35°C/-40°C @ENWEFSEBNES
Note:@Dcapacity based on dumplings. @working condition of cold load: +35°C/-40°C.
@power required excludes refrigeration system.
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1.78i5% & Cleaning device 2 7% % % Evaporator

3.BREZARE PU plate 4.5 K25 Air deflector
5. %1% Belt 6.4L40 Framework
7.5 M Blower 8.15 &4/ Drive motor

9.#21&(7 Maintenance door
11. 718 Corridor

10.f#% E35% Liquid supply and retum pipe
12.B8#%4E Electric cabinet

SSD-WHH L FXIE IR FHl SSD-W mesh belt tunnel freezer (Sketch Map)
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SSD-BEFH A REEHINEBZRASE

Main technical parameters of SSD-B model plate belt tunnel freezer

: BE
24 Model |  SSD-B-300 SSD-B-500 SSD-B-750
Parameters

=8 Capacity (kg/h) 300 500 750
#li&& Cold load (kw) 70 130 185
FEURSEE Freezer length (m) 13 18 22
AMERS (LxWxH) Overall dimension (m) 18x2.5x1.6 24x2.5%1.6 28x2.5x1.6
$ANTh=E Power required (kw) 14 18 23
LR Input material temperature (°C) +10
HELKRE Output material temperature (°C) .18
FERIRE Temperature inside the freezer (°C) -36+2

RE4ERTIE) Freezing time (min)

10 ~ 50(&4ETiE) (Continually adjustable)

#i£71 Coolant

R717/R507a/R404a

3 QEFEDLBEBELAG OFSEIR : +35C/-40°C QENINEFE ERNEL
Note:@capacity based on naked frozen scallop. @working condition of cold load:+35°C/-40 °C.
@power required excludes refrigeration system.
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1.1&5h3 B Transmission device
2.357% Plate belt

3 8 RH Blower

4. BRiZPEEER PU plate
5.7k & #% Evaporator

6.#132 Framework

7 #:1&(7 Maintenance door
8.7E18 Corridor

9.#4F4E Electric cabinet

SSD-BiH I EIEIRFHL ((R=E) SSD-B plate belt tunnel freezer (Sketch Map)
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SSD-CEHERABEERFNERRASEH

Main technical parameters of SSD-C model impact tunnel freezer

s 2=

Model SSD-C-500 SSD-C-750 SSD-C-1000
Parameters
78 Capacity (kg/h) 500 750 1000
Fli¢& Cold load (kw) 90 140 190
FEIRISEE Freezer length (m) 6 9 12
SMERT (LxWxH) Overall dimension (m) 7.0x4.4x3.1 10.0x4.4x3.1 13.0x4.4x3.1
ZEHNTHZ= Power required (kw) 32 47 62
#HEEEE Input material temperature (°C) +10
HELEE Output material temperature (°C) 18
ERIRE Temperature inside the freezer (°C) 3642

JRESRT(A] Freezing time (min)

10 ~ 50(&£EaTid)(Continually adjustable)

#i&# Coolant

R717/R507a/R404a

i @QEFREALURRAR @QESETIR : +35°C/-40°C @QENNEFEERERS
Note:@Dcapacity based on fish fillet. @w orking condition of cold load:+35°C/-40°C.
@power required excludes refrigeration system.
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SSD-CHFRFERFN (REE)

The company i
the right to modify
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1.#1%2 Framework

2. X # Blower

3.7% & 82 Evaporator

4 S X #§ Air distribute device

5. BRzBEE1R PU plate
6.5 % & Transmission device
7 #1217 Maintenance door
8.¥X 4% Air deflector

9.i8i8 Corridor

10.82{F4E Electric cabinet

SSD-C impact tunnel dryer (Sketch Map)




