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En el sector alimentari, la necessitat de congelar els
productes elaborats augmenta cada dia.

Per obtenir una congelacié optima, hem d'assolir la
temperatura de -33 °C en el menor temps possible.

Com més rapida sigui la congelacié, menors seran els
cristalls de gel que es formen a l'interior del producte.
A més, s'evitara el trencament de les fibres i es
mantindra la textura original dels aliments.
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In the food industry, the need to freeze products
increases every day.

To create an optimal freezing process, we need to
obtain the -33 °C temperature as quick as possible.

The quicker the freezing process is, the fewer ice
crystals will form inside the product, thus preventing
the breakage of fibres and maintaining the food
original texture.

Secaderos - Dryers | Camaras de Descongelacidn - Thawing Rooms | Camaras maduracion - Aging Chambers

24 hores al dia i 365 dies a I’any
24n 24 hours a day and 365 days a year

Salas Blancas * Clean Rooms | Enfriadora NH3 - NH3 - Chiller | Centrales de Frio - Refrigeration Plants | Control y Gestién - Control & Management
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Disposem del tunel
de congelacié adequat
per a cada aplicacio

Els nostres tunels d'ultracongelacié estan dissenyats
per a la congelacié rapida i presten molta atencio als
factors seglents:

- Temperatura d’evaporacié molt baixa

- Evaporadors d'alt rendiment

- Circulacié d'aire optimitzada

La congelacié a molt baixa temperatura és especial-
ment necessaria per a productes que es presenten
encaixats.
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Per a cada aplicacié disposem del tinel de congelacié
adequat:

Tanel en espiral — Entrada contlnua
Tanels en cascada — Entrada contlnua
Tanels per palets — Carrega massiva

Tanels per palets — Carrega continua

We have a freezing tunnel
for every application

Our ultra low-temperature tunnel freezers designed for
quick freezing thanks to:

- Very low working temperature
- High-performance evaporators
- Optimal air circulation

Freezing at a low temperature is especially required

for boxed products.

We have a tunnel freezer for every application:

Spiral tunnel freezer — Continuous freezing
Cascade tunnel freezer — Continuous freezing
Freezing tunnel for pallets — Large loads

Freezing tunnel for pallets — Continuous freezing

*
Adaptem els equips a les necessitats especifiques del client segons les dimensions i particularitats de la instal-lacié
We adapt equipment to the client’s specific needs in terms of the dimensions and characteristics of the installation
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