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SHAOXING EAGLE FREEZER EQUIPMENT CO. LTD

HnL-AXT EEREARXHERRY

ShaoXing city Zheliang Province , China
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pdtE(WEB):

E8iE (TEL):13587382937/13906851598

) :0575-82046984
http://www.eagltech.com/
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AAMPMASEABRRE =%, TE+HERE, BHRRDMZEAIRERES

Shaoxing Eagle Freezer Equipment CO., LTD. is a professional manufacturer of various kinds of ventilator,
refrigeration, quick freezing equipment and other food machinery. The company has complete production facilities,
advanced process flow and perfect testing means. Products from material purchasing, design, manufacturing,
inspection and supply are strictly implemented by international 1SO standards, national standards and related
industry standards. In technical development, the company are ahead of the domestic counterparts. In the after-
sales service, the company takes "credibility" as the principle, "high starting point, high standard, high quality” as the
purpose, gradually formed a nationwide after-sales service line for meet customers' needs.

The company near by the Hangzhou Ningbo Expressway and Shangyu Sanmen Expressway, the traffic is very
convenient. Sincerely welcome new and old customers to visit and guidance!
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Company main business

Manufacturing and installation of quick freezer equipment, food deep
processing production lines such as quick freezing production line for
shrimp, fish fillets, aquatic product, food drying production line,
dumpling,etc., cooked wheaten food product line, corn kernels&corn cobs
processing line, strawberry etc., vegetables&fruits processing line,
vegetables cleaning processed production line, and various air coolers,
evaporative type condensers and cold storage etc.
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RANMBREEANE T2 FMTESTEE, BUs|#ENEERANBENF, AHTZHEETAER, BT HEKFE
EEAMGY. RrrNEATESENEMBRREERIESEM, FFEEIOGELSL, HeFH/LT6EQOHERE
i, WA RFETFSRUEEFIEERANIMER. BiEAYNE AW, BUFEE300kg/h-6000kg/hz 6, HARE
FRERBITRREI

SHAOXING EAGLE FREEZER EQUIPMENT CO LTD
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SPIRAL FREEZER SERIES

Because of over decades years manufacturing experience of Spiral freezer,imported foreign technology and self-development,we have owned
many patents. The world-class design and manufacturing capability make ZL as the largest spiral manufacture in the world.The annual capacity of it is
about 150 sets,and more than ten sets of them were exported to abroad every year.There are several kinds and specifications of it variable from

300kg/h to 6000kg fh.Further more,we can design different Spiral Freezers according to customers’'specific requirement.

*nﬁﬁgﬁﬁff ZER E
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FEEANSESSHES Complete aluminum evaporator facilitate to clean

¢ GFEBHESESHME JREE S A{EE L E A ¢ Theevaporatortubesand fins are all made by complete aluminum or aluminum-
R Hb A DA E Ry S & alloy . The large fins , which easy to clean , assure the hygiene requirement.

& TEFST.EAMNDAEE.SWHhEFIETHE I + Different fin pitches and large bellowing area avoid frost block and prolong the
& T o3 8] pE B ). defrosting interval time,

¢ BLRFHENHRE R MAUENIER20%RL L. o Thenew refrigerant supply method improves exchanging efficiency by over 20%

- (RRER ofTe Belt ol
:L I|; I"'l 1[. l[_

1 w m*'v'h-w = — =
1' It Fr ' —— ' L—.{:
A ﬁ E - . . — | _ — .L

1"1.3 .

2 Insulation Panel

_'————'—l—'—-—a—

R iEiE E‘UHE?}(LE'L'I' Most desired drainage design

The whole surface is welded completaly
Water collectaor on both sides by stainless steel sheet Large water discharge slope
A A WA 2 T A B 14 1 0 R A
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* BEERNTEIRE, RKFER KREHIGET, FrES, HKES, RIEESNIHBESEN,

# Completely welding stainiess steel water slot which will not leak forever , Sloping drainage design facilitates to wash and discharge

water to ensure the food hygiene.

NETHRRAES. TRRF RERIT

¢ RREGAMBOLEESFES NEAHEREERER EANE
BHATHMAIE, LR,

¢ RIEEFALZZIENSRE TR . RS EERIE, 1835
e ASRAM R ERHENOFNS. mEREA R ] fEE
MNERAMBRFTTH R
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Flexible double stainless steel insulation sandwich panel cabinet , Special air flow designation

# The insulation cabinet is composed by foamed PU and coated by stainless steel sheet . The cabinet door has double seal rods and equipped with
heater.

# The designation of the spiral tower and baffle plates outside the evaporator is a symmetrical and smoath cycle air flow , which enhances the
product heat exchange efficiency and ensures no cool air from the entrance of the infeed and outfeed . Further more , The operator canenter into

the cahinet to check the running condition when the equipment was running.

EMENH . EFFERNEHN

& [0 75 FISUS3047% 7 11580 8 o0 22 i O iR & il 1 .

¢ ARUAEZEEMT LRSS, BIEBNMBERRILFREHIE.
¢ MEANER LIFFED, ARNETFFREMNME LFEE.

¢ TfEEhEtie. M IEEhAY AR R E S SR E T W R

High strength mesh belt , Complete stainless steel structure

4 The mesh belt is manufactured with SUS304 stainless steel spring rod by imported machine.

# The product can be put on the mesh belt directly to freeze . The smooth mesh fulfills the minimum marks on the products.

& There are baffle edges on both sides of the link flakes of the mesh belt , which can prevent the products or basins from dropping down from the
belt.

@ Thespiral structure components are all made by stainless steel . And the large and small chain wheels of the drum , each axial and bearing of the

mesh belt conveyor shaft are all made by stainless steel.
a] B0 e shis i
¢ BRUETEED S| HEUN eut AR MwiETRAERER, HEVEXINXET
He FARESNFRRETREETAR.
¢ FIFAPLCIEGIFIMIBFIRE. MFBER TPLCHEBFES, wLlE
HMERBERFREYNET, TSHERERERL. SE2E. 18
HERNBETE: RTATREZRSNE, LREANERREEERFE
T (MEBEEREFTUNTERT
¢ IEFRPLCHIMBIRIES . BEITENREA. (ER)

Reliable conveyor control

# The spiral conveyer has adopted the European advance technology and run reliably .
The mesh belt Is controlled by inverter . And the speed of it can be adjusted
steplessly . The inside temperature indicator and electrical components are all
reliable.

# The PLC control and Touch Screen are options. If you select the PLC control and
Touch Screen control, you can operate and control the freezer during running as
well as indicating the running condition , fault analysis and temperature changing -
Further mare , you can set the freezing time and let the freezer performs according
to the setting procedural . Please attach the interface of the touch screen as follows.

# Please indicate when you make the arder if you choose the PLC and Touch Screen

control.{Optional)

coLTD
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YERE IR AN SR T Structure of spiral freezer B BE Structure drawing

- BEEFVATREENEZRBNANME, WEBREEFN TS AA. B C2HgaE.

# According to the location of the drum and evaporator, the double spiral freezer can be designed into A, B and Ctypes separately.

cw. .
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BE{imm Unit:mm

AT R ci
ENE T SRR Wide application range of Spiral Quick Freezing Device
¢ EBEESHAE D M300kg/hEIA000ka/ . # The best freezing capacity Is 300kg /h to 6000kg/ h,
& HEHEEML00FI7Z2mm (146-54357F) #® The width of mesh belt |5 400 to 1372mm (16 to 54 inches)
¢ HHINEEHFEFTE—EBEREY. # The placement of infeed and outfeed can be adjusted in a definite range.
¢ BEFRSHBEBRBITIERIST. #® |t can be designed according to the products.
BB HE IR R = B AR S Technical Parameter Of Double Spiral Freezer
UvEs 4 e iff: & B (a] FE BEH| o ahE Rt
i i kg i d 1 i w kw LXWXH m

SQD-750 620 750 15=75 125 24 11.7%4.7%2.97

5QD-1000 620 1000 15~75 170 3z 11.7%4.7X3.31

SQD-1 Sﬂﬂ 700 1500 15~75 245 40 1 EJH'E.H_-}EE-.E'E

$QD-2000 70C 2000 15~75 325 46 127%5.3%4.5

SQD-3000 750 3000 15~75 500 57 15%6x4.31

SQp-4000 800 4000 16=75 630 68.5 16%6x4.5

$QD-5000 800 5000 He=s 780 79.5 16%6x4.8
1 Model Ball widlh Capacily Freezing Time Cald consumplion  Installed power overall dimension )
o DBFEEEAMIFT, CREESSko/m’ BHIBE: +15C, HHEE: -18T, A%RE: -3512C. - |
» AR TR ER RN ST EERS Main dimension
o FEABHGRHEBEFIST, FEBE-42C. -
+ It Is based on freezing white shrimp. loading density:5.5kg/ m* infeed temperature:- 507 outfeed temperature:- 18T, freezing LR Jed] i s

e e ert ool Hommaing e uiberabficiad sap-500 620 7000
% Depending _t‘Tln-t E_. ifferent products, .E FEE-?:II'EE time can be adjusted. _ S$QD-750 620 11700
4% Cold consumption is counted on the base of +35°C condensing temperature and -42°C evaporating temperature. e e e

$QD-1000 620 11700
TMEHEEOAREERFAHE, TRHESHERE. (NEFRR) SQD-1500 700 12700
Direction of infeed & outfeed can be selected according to the customers requirement. (Please attach the below drawing) .Eﬂ]}fﬁfﬁﬁ _mﬁﬁl 1%
SQD-3000 750 15800
&

2500

Ll
2500

2500

2500

3000

Maodal Belt width
plESEnF TN, BABTED, BhalLlsE .
Above parameters only for reference, detailed parameters please refer to the contract.

LY

§

3310
2970
3310
3820
4310

H
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EERWFRAEENASZE Technical Parameter Of Single Spiral Freezer

[ i o] R RS HE /) 5 555 i (] e B WHL ) O I R T
mm kg mim e w kw L*XWXH m
505300 400 300 1575 55 9 86x3.7%33
SQS-400 500 400 15~75 72 12 9.7%4.7%3.3
SQs-500 620 500 15-75 90 15 9.7X4.7%3.3
8QS-750 700 750 15~75 125 20 9, 7%5.3%3.3
$Q@s-1000 700 1000 1575 170 30 10.5x5.3x3.8
5QS-1500 750 1500 15=75 245 40 10. 5%X5.3%4.5
L Model Belt width Capacity Freezing Time Cold consumption installed powar Overall dimension

¢ PARAEEOXMURT, EREES Skg/m HERE: +15C, HEURE: -18°C, AHEE: -35127T,

+ REHEREF EREDGET .
+ FEABRSGHIRESISC, BERE-42Cit,
* U ESRMBAER, BFRTERA, BELIESEPE.

& It is based on freezing white shrimp . Loading dansity:5.5kg/ m? infeed temperature:+50C outfeed temperature:—18'C. Freezing

temperature : -35:27.
< Depending on the different products . the freezing time can be adjusted.
< Cold consumption is counted on the base of +35C condensing temperature and -42 7 evaporating temperature.

%+ Above parameters only for reference, detailed parameters please refer to the contract.

SREHENODTARFEAARETRESHiER. (WNEFR)

The infeed direction can be selected according to the customers requirement.

O ©O ©

S5EWPITHEL, #MMEMARKEETRAMEIERFEE, RAaRIEARTER.

Comparing with common mesh belt, our special mesh belt used on spiral freezers is very flat which ensures product without distortion.

HFHREHE

Structure drawing

FER~I Main dimension

cw. @A
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BAmm  Unit:mm
r ~
VR el L. L1 L2 W I
‘8Qs-300 400 15600 (E990 300~700 3650 3300
SQS-400 500 6750 2300 300~700 4550 3300
5QS-500 620 7850 2300 300~700 5300 3300
EEE--.TEE T00 7850 2300 A00~700 5300 3300
$QS-1000 700 9600 2300 300~700 5500 3800
SQS-1500 750 9600 2300 300~700 5300 4500
Model Belt width L L1 L2 W H
L_ J

LLESTMFEN, BABTERN, BFSERaR A,

Above parameters only for referen:e_, detailed parameters please refer to the contract.
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MARZ24% Technical specification

PXIE R 4% %] TUNNEL FREEZER SERIES

B EALE— AR RN B RER . RS, T4 R R AR P AL ot I it Sk | [ i
Tunnel freezer is a simple structure, highly efficient freezing equipment. |t can be divided into stainless steel belt tunnel freezer and mesh belt -
tunnel freezer. SSD-250 250
%ﬁ#ﬁﬁﬁ%jﬂl Stainless steel belttunnel freezer SSD-500 500 105 111
8SD-750 750 84 ] i 155 15.82
+10°C -35¢ 18T W R717/R22
SSD-1000 1000 Justable 200 22.2
$5DD-1000 1000 210 992
SSDD-1500 1500 210 31.64
FER~ Main dimensions
D :
me T~ _m| WL L1 L L2 w H
S8D-250 7600 2300
| L S5D-500 15200 3200
| = |, SSD-750 21850 2400
1 .
o T _ 1200 2000 1000 2700
= - o SSD-1000 28500 2400
- _-__ I__I g = : _. . " | -
et P $SDD-1000 15200 4400
—— F— . = $SDD-1500 21850 4400

BERERANIEESTEKSEBX, ZRM, REAMASR, MR, &5, iF, 51, aeSFeRfadRimI=NEE
L. HERAI50kg/h-1000kg/h.

AR

" SEHEE, BTHE, EREGK.

R EAKHERRSELE. REERT, WERESHEIXMASUSIMERTHERTH, EFER, FEHACCPEXK,
RAHEOABNET, #ILs, RETE.

PR RIS, D B KR A A A RAR T AR AR .

[REFEERTEAER. SRFEHS.

FRAKAHE, RIEFEIDE.

HOEMBLIMLLRE, ASASHEATRERZEZRT, TENSHAGANI,

Stainless steel belt tunnel freezer is suitable for IQF freezing and sizing processing high liguid content |, soft and fluid food | such as meat, fish fillet ,

shrimp, scallop, etc. Freezing capacity is between 150kg/h and 1000kg/h.
Main features:
Simple structure , easy operation and long using life,

Adopt imported SUS belt . Strong , smooth and even,

Theinlet frameis equipped with deicing device which aviod damaging the belt from ice.
Single belt and double belt are available.

Water defrosting is adopted . Ensure hygienic standard.

Stepless speed adjustment by Inventer . Freezing ime can be adjusted.

Stalnless steel insulated panel filled with PU foam , All materials of inside spare parts are SUS304 . Easy for cleaning and meet HACCP requirement.

O VREREAREBIUNSEY), EYSEE3ISC/42°CTRIT

2 EERFHIZIERSNtSE, ARREPERTHHANBHSMAE.

Motes:

1.The freezing capacity refers to scallop . refrigeration capacity Is based on condensing temp.+35C and evaporating temp.-42'C.

2 The standard models listed above are for your reference . it will be designed as per specific request.

ey EE Structure drawing

Wl
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}EP E_Zlft Bi%léﬁlﬁ*n Impact type Tunnel quick-freezer

EmiTR

EREEEATNEFTELAM RE TEEMA Ed, B0 LAty E§ e N el S Epsdmrae L,
ZEABHZTEERENANBIETEFANERAFNEEFRREIFS L, EHSINMALTIEEREEESZNER
HREBUEFNAFAHMR, AR RELRS, HHNEESER. K. BEAFEEILZE,

1o SO ek 1 O v I AR LAY I A

B SEMLAAEGTREL, BEBRSAARNBER T RSN E.

 FRRENS, HEES RS AR ESE.

m FFEMNSRAE. FEETERE, BElEE.

® EHMEE, HTARN BFREEFHERRREILEX, SENEEANBALEELTEENHZREZE.

Main features!

Impact type Tunnel quick-freezer chills products by blowing cold air frem nozzles on top of the belt to products on the mesh belt. The fans with high
pressureair boxes blow air through special made nozzle to products . The special blowing way with enough evaporating area ensures better heat
exchange and freeze rapidly. The equipment is.especially sultable for processing technology such as tray-freezing, block-freezing, and basin-freezing.,
Advantages:

B Comparing with conventional freezing way , it shortens the freezing time.

® |t freezesuniformly and reduces loss of moisture.

m Stable quality, lower energy consumption and improve product efficiency.

=

simple structure ,easy for cleaning which meet sanitary reguirement . less installation space is needed.
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FARE84E Technical specification

wo—HB| memn | AsmE [seseRE | s wEEE | RHAR | snmE B4
ﬁ" g "'ﬂ'{mﬂiﬂm I0Tet Thegnratirn | Fromeing temsaraturn | Qutied teepmr s Froacing time 'Eﬁw‘@_ vapsaity *t“w Fefrigarant
GSD-W-250 250 50 6.38
GSD-W-500 500 =4l 10.38
GSD-W-750 750 132 19.9
| i 4 0
GSD-W-1000 1000 +15T 40T 187 175 19.9 R717/R22
Adjustable
GSD-W-1500 1500 240 26.3
GSD-W-2000 2000 320 26.3
GSD-W-2500 2500 400 29
FER < Main dimensions
we % w L1 L L2 W g
GSD-W-250 1200 7600 2300
GSD-W-500 2400 7600 3200
GSD-W-750 2400 12350 2850
GSD-W-1000 2400 2000 15200 1000 3200 2700
GSD-W-1500 3400 15200 4200
GSD-W-2000 3400 18000 4200
GSD-W-2500 3400 25650 4200

Er L ABRALRER LN AS RN, RHleBE+35°C/-42°CLRIT
2EEMAZEERENHRSE, RERERERmERANBNSEE.

Motes:
1.The freezing capacity refers to headless shrimp . refrigeration capacity is based on condensing temp.+35'C and evaporating temp.-42 C.

2 The standard models listed above are for your reference . it will be designed as per specific request.

;BB Structure drawing

L1 [ L2 W
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st EAM BRIV R B EETREAERAM G LFET, MMEHRERERS, BLHhE,

FTEERATHM, KREHE, W, REAKNRERS. S0 Eo—BIURSEESRN, BEIURSHERY, MEFE
AR, HrEmmit. HRESE O ES00kg/h-5000kg/h.

M

" RHENELCKYL, RIEBERNERME.

B RARNBEEEARDNENERERIT, EXEERE.

w pEE QR M E AR TFEE.

" FEAEEAGMESRA, THRAHTMETEITER.

Fluidization freezer products by vibration and air pressure which make products float onthe stainless steel belt and avoid sticking.
It is suitable for freezing vegetables , frults , flake , granular products, etc. Freezing capacity is between 500kg/h-5000kg/h.

Main features:

m SUS centrifugal fans ensure the air volumn and air pressure.

Large area aluminum alloy evaporator . adjustable fin pitch , prolong defrosting ime.

The inlet frame is equipped with washing and drying device.

Automatical control system . Stepless speed adjustment by inventer.

All Inside spare parts are stainless steel materials and good for cleaning and maintaining.

SW - BF - BA
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w/NZ% Technical specification

% EI" """‘-‘-"‘E?ﬁ{#ﬂ-’"ﬁ‘ inlet Sneouratirs | Freszing tweosratute | 00tist temont st Fraazing tia 'W"Htﬁﬁ sapaq iy %ﬂ e
SLD-F-500 500 g0 30
SLD-F-1000 1000 160 52
SLD-F-1500 1500 250 68
. FE 4 vl ]
SLD-F-2000 2000 +10°C -3527¢ -187C 340 85.4 R717/R22
Adjustable
SLD-F-3000 3000 480 100
SLD-F-4000 4000 630 120
SLD-F-5000 5000 780 136.5

FE R Main dimensions

e~ 7 w1 L1 L 12 w H
SLD-F-500 1200 4500
SLD-F-1000 1200 6000 4500 4300
SLD-F-1500 1300 7700
SLD-F-2000 1500 1400 9000 800
SLD-F-3000 1500 11000
4800 4500
SLD-F-4000 1500 12800
'SLD-F-5000 1500 14500

E: VLESENUBINERSRY, EANSBRE+3IST/42CIRI

2LEERMAFIZEAELSNHSE, EpRFEAERMEENERISHAE.

Nates:

1.the freezing capacity refers to haricot bean .refrigeration capacity is based on condensing temp.+35'C and evaporating temp.«42'C,

2.the standard models listed above are for your reference.it will be designed as per specific reguest.

iR E Structure drawing
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Mt 41 Z %] DRYER SERIES

FE TP KA Box type drying machine

AABKAE—FRITHN. SHERENTREE, SEHAFANRRSTAENRE, U RRKSFENKE
Ry MFEDH TR HEARE. SRE. BRE. BHERFTE. SEEHR,. RAAEHNRSE, RIESE, 4R
Ee. ERTFMIEMER, NEEHF. KF. . BEX. TEEELR). BLL. BEhh. TEAF,
MRS AR AR A

| XABEAE SRS, EEdER, ax8aE. BERATISDEE. BREFUE.

LEAMSEN HRE, SN LEYHRTERE, YR BaiatPEE,. EOVNRERSE.

SRALHMENRENGERNRLG, EIERA TORMMTHE, BETHETHROSAERE.
o5 i fd -

AOBRILE—Fr ZERAEETRESE, REEAERSWEESLANNEDEAERS, BV AN E0,. RE
AEBAKINATN, BEORINERNS =M, IEEMRAER.

Box type drying machine is a kind of drying equipment with novel design, compact structure. Its principle Is sublimation the moisture in the

materials containing from water to water vapor by steam heating, so as to dry the material. It has features of large volume, high pressure, low noise,
low energy consumption, energy-saving, and high-efficiency, which uses automatic control system, with convenient aperation and stable
performance. The machine ls sultable for processing all kinds of materials, such as green bean sprout, garlic, scallion, spinach, kale [ cabbage },
pumpkin slice, radish slice, potato slice,; etc.

Compared with traditional box dryer, ZL's box dryer has below advantages:

1. Equipped with auto stirring stick in the box, which can auto stir the material In the drying process, thus reducing the labor work strength, then
improving the production efficiency.

2. Adopting high temperature resistance material flyout prevent device, which is used to prevent material fly out from box in the post drying stage, to
decrease the waste of material,

3. Adopting the advanced air supply system and air distribution system, to improve the drying efficient, and lower the unit energy consumption in the
drying.

Structure description:

Box type drying machine isa widely used traditional drying equipment, equipped with low-noise, high-temperature resistance centrifugal fanand
automatic temperature control system. Whole machine Is an open type structure. Its working principle is radiator heating fresh air, which Is supplied

by centrifugal fan and heat exchange, 50 as to achieve the effect of dehydration.

ﬁﬁ@ﬁ Technical specification

Y ey B At R fr DAL [ & B T (5 LEI;%E: BIE R
m'/h PA KW/ & Ke/h . &
SHT- 5500-14500 450~740 53 100
Model Air volume par fan Air pressure Power consumption Steam consumption

: ‘AL A
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U f* ‘ :Lkr A E i I
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R 2 BTl Multi-layer dryer for dried small shrimps

NEEZERTHNE—METEa. SHEENTBEE, EFEZANARETAENRE, EURPFKIHRER K
T, MAMEDETFR. HREARE. BRE. REE. RS, 28578, BRSSS, REASaEEES, BERE,
BERE. ERTMIEMESR, WiFE. ¥, &, 855,
ik :

NEZERTHNEBHETHANTREE, REHEEES. NAES. BH RN ES. AN ERSHR, £
R EE b o S A

ATHEESAT LS FSHEEEFTHAERENINEARERSERTINR EERTHT, ERERZENETAR
It TFHREEE, REHRSETERREHEY, BREEHNSTY, B SE T OTEEEE.

a-l,ﬁ.;‘

Multl-layer dryer for dried small shrimps isa kind of drying equipment with novel design, compact structure. Its principle is sublimation the moisture
in the materials containing from water to water vapor by steam heating, so as to dry the material. It has features of large volume, high pressure, low
noisg, low energy consumption, energy-saving, and high-efficiency, which uses automatic control system, with convenient operation and stable

performance. The machine issultable for processing all kinds of materials, such as dried small shrimps, mussel, small fish, and kelp, etc.

Structure description:

Multi-layer dryer for dried small shrimpsis a spetialized used drying equipment, which is consisted of the conveyor system, heating system, forced
convection cross air blowing system, automatic control system, The machine adopts open structure,

The dryer evenly elevating material to the top layer through its material-uniform system after artificial feeding, multilayer conveyar belt running
from top to bottom back and forth, finally discharging from the bottom conveying belt, According to the number of layers, discharge locatlon is

arbitrary choice whether in feeding location or discharging location.

S E Technical specification

LR e L e & FLAUA b e IR —r 15 7K
KW T/h Fe T Ke/h
DW-11-2000 52 1.8 'ﬂﬂ*ﬁ.&ﬁrﬁﬁﬁ: 1400
DW-11-3000 G4 2.6 27*2.8*3.38 2100
DPW-11-4000 76 35 31°2.8373.38 2800
. Modal Fower cansumption Sleam consumplion Overall dimensions Dewstering capalily |

F FEERELERAE Bt Note:capacity design based on dried small shrimps.
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T U -1 ructure description:
%JEF%’_ I\ AR *ﬂ, Multilayer belt drying machine Structure descript

Multilayer belt drying machine is a widely used traditional drying equipment, which is consisted of the conveyor system, heating system, forced

ZEFIMTNE—MEiTEma. SHEENTERES, BEHHEENRRETHENER, WS PR STHE BKE convection air blowing system, automatic control system, the machine is a closed structure, The dryer evenly elevating material to the top layer
B, MNmEME T, HEANAE. BRE. BEE. EEFE. BEE59E. 5EaESEn, ZTHEEsESs, BiEHE, Mie through its material-uniform system after artificial feeding, multilayer conveyor belt running from top to bottam back and forth, finally discharging
B, fram the bottom conveying beit, discharging location is also the feeding position, provides great convenience for the compact production line, and
ik R e rationality process.

ZETABRTIE M ZERANERTRES, REHEERS. NRERK. BHMNFARRES. BaEFRRFE
B, BULAFHALEN. REFIBTCAT IHNEERREETIORARESINER ERSERTANE LERTHET, R
BEHZREWETE LM TROEYE, REARTERETES, HAMENESENOMVE. MEFRNEREYE, TZHaR

After starting the equipment, heating system provides 2-8kg pressure steam to the heat exchanger. After the steam is supplied to the device, and to
meet the equipment requirement, you can manually or automatically control steam supply and supply time according to the temperature

requirement.

HEHTRIXNAEE.
KIBEEFINE, ﬂﬁﬂﬁ&ﬁ?-ﬂkg&j}ﬁﬁﬁ%?ﬁﬁ}ﬁﬂn ‘{ﬁﬁ#@)\ﬂﬁ.ﬁl W*ﬁﬁﬁﬁ%ﬁﬁ%ﬁ&ﬁkaﬁhﬁﬁﬁﬁﬁﬂfﬁ% After starting the heating system, open the forced convection air blowing system, which will fast heat the raw material, and remove plenty of
ﬁﬁf-ﬁi’%ﬂﬁ'l‘ﬂ : PASﬁEiﬁﬁﬁfﬁu muaisture of material, reaching to dehydration effect. The machine bazically does not change the color and flavor of raw materials at the same time
IKEE%ME}.EEI'F’EE RS RN RES, ShEmmER, e EERMARAN, DL kBN, AEBER guarantee the dehydration, due taits configuration air voelume and air speed.

N et o e T o S R e s i o (=B S g R B
FiEgEiSEPLCHS, giffmEENENGESS. INES. BfXEMRAESESES oY, AEFE. ANESE

The machine is equipped with a PLC control, which can accurate and convenient control elements as transmission system, heating system, forced

convectian air system, and has the advantages of convenient, humanlzed.

FHARZ ¥ Technical specification

5 10 s FE i3 FEALE SR Tt 2 it
KW T/h Sk () Kg/h
DW-| 41 0.4 17.5"2.5°5.0 300
Model Power consumplion Steam consumpltion Overall dimensions Dewalering capality

F EREARYE, gKEX, BRTEREERNSn (WE. FREL. 8. HHEAESF)
Note:

The equipment s very sultable for drying light material, or material whose moisture containing Is large, or products that have special requirements

on the drying shapes(such as scallion, garfic flakes or granules, flower leaf, feafy vegetables, etc.)

Multilayer belt drying machine is a kind of drying equipment with novel design, compact structure. Its principle is sublimation the moisture in the
materials containing from water to water vapor by steam heating, so as to dry the material. It has features of large velume, high pressure, low noise,
low energy consumption, energy-saving, and high-efficiency, which uses automatic control system, with convenient operation and stable

performance,
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%Hﬁﬁé.@giﬂ:;ﬂ Continuous drying machine

EREZTHTNERARRESTLRER, FAENEASRAERAR, AL -ADWHBTNEM LR EZE™
HFAFAR T ENRERHTOW R ESHESo YA KFERTHSRE, EFIAMTINEHENRESE. A%
RE, RIEFRARERSE, ANEE. "ZEFTES. KI. BEH. Wl G 28 8. BUETd, fR. 3
e FAR. &R BHEREBNETR, FRTREHE.

TeERE

FETFRNYBELZSBENINRBEEIMNSHETRESTAMNGEL, FTREAZESSABMH ETHEDL, ERTE
MHASTRESEIEHRED. EFENTOHSARNBHENER, EYWRATReNFELZT REESRE, Eik, g8
TR TREF. RE. NELREZEMNEFENRESE, MAmEMSREHR, MANYHATSE ZMEN%E-
R

MRABEMETRESFHE, ETREREHRAARE, FRESYEHN S BRARNT REM.

HAMMATERRAE, FRAZTFENS, RARES. SHTE. BaEsRE. TREFSESIT.

AATREBEMRERSE, REARBEFLR. FREGEZTETEE. RE. BE. NHETHRESRESN.

EHETYHMMAKS, BETITARETTRIAYEEE. S8E, BRAEEREMNTE™MNKG.

Continuous drying machine for preserved fruit |s a new design of ZL based on DW belt dryer, which is designed based on years of practical
experience, and combined with foreign advanced technology of same products. The new design overcome the defect of DW in practical drying In
some materials, thus making it more perfect and reasonable in structure , wider inapplication scope, more stable and convenient In operation, and
Righer in heat efficiency. The machine is widely used in semi-drying and drying for granule, bulk, flake, crystal, filter cake shaped material in food,

chemical industry, medicine, feedstuff, pigment, dyestuff, minerals, bullding materials, etc.

Warking principle:

Professional -Quality = Technology
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EQUIPMENT CO

Uniformiy spreading the material onto the mesh belt{speed adjusted) through feeding device. While in drying, the hot air is coming from up and

down of mesh belt, thus increasing the heating surface, and heating contact area between material and hot air, then shortening the evaporating

distance of moisture in the materials containing, as a result, reaching a good drying effect. The machine is widely applied in different types of

materlals, due to its flexible and convenient control in temperature, blast volume, and humidity,

Features:

Heat exchanger and belt drying chamber is arranged separately, to avoid the bad contact between material particles and heat exchanger.

Efficiently increasing the circulation air volume, with advantages of high penetrability of hot air, high heat usage, energy-efficient, flexible in unit

control, good controllability.

Liser can set appreciate operation condition, flexibly adjusting the temperature, air velume, humidity, belt speed according to hot air circulation way

and drying state.

Freely adjusting the moisture of dried material containing, thanks to the freely adjusting of material flow amount and staying time.

i ARZ % Technical specification

\ L#W+H (m)

L*W*"H{m)

4 ) model DW5x12 DW5x16 DW5x20 N\

%ﬁ;ﬁbm dty.i?l?;aren &0 80 100

+ﬂﬁg]:n£ﬂ i layer X ar;a per laysr 5x12 5x16 5x20
fif m‘éﬁﬁ df‘rlﬂﬂ'tﬂm%ﬁ"ﬁ“ﬂ 50~150 50-150 50~150

P2 S R S 5 steam working pressure 0.2-0.6 0.2-0.6 0.2~0.6
Mpa Mpa

L e L 200~450 260-600 450~800
ﬂﬁﬁ g drying time 0.25-1.5 0.2-1.5 0.25-1.5
REHD LA Sl 90~200 130~260 150~350
% ﬂl} F T Enﬁ-tallalg ‘::u'n power 13.6 197 51 7
IR overall dimens.ona 10.77%2.1°2.83 12.77°2.1*3.0 14.77%2.1*3.0

A

A APEREN, NREFE. UHISKEF2UWAR.

2HRAESZAERFARTENTEERR, IBA2ERER, #FFSN~EBRNRE.
SIFENSHRET AT TEMMT, APALRERZEFTHENERTT. THENMTE. ENETHMT.

MNote:

1. Referring to the capacity, material moisture, to choose the right model.

2. Choosing single or multi set of dryers, toincrease the heating area, to improve the drying guantity and quality,

3. Conveyor for standard model is polymer plastic mesh belt, of course, sus chain plate steel belt, sus mesh belt, PTFE non-stick mesh belt.
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e P2k 241 LINE SERIES
E AR IR A ™28 Frozen pretreatment production line

HARGEEFSGREAES|HATFERENCESANZERE, THEFAREEEFAN—FRENANLESSE, SHL
HEFRRSEERRERE, HSXRE. REEANHRTHER. HE. 20T hHE,

ZEFGEERN L FEEEFRET, RASFERGAFE, SVRRMERETEEMNALTR, RIFEE, BRTERES
R, ZEFERREEHARE. ERE. JEF, hIzERFFRENTERATRFT INGERE, —RERFEIRE. F
B FH.FBZE. BB BEA. BE. BE. BE. £H5. FFE. IEHRER. ERSHRENREZLHEREKRNF
Jis W SAMERBEAVNAGEKSES, —RESRERN. RAEV. BAA. IRelARHL. HIEREKTST. KK
HSHL. IREhAhE AL 2 R B R

FELARETPNEFEGN, BRkEE2 " F. " U"BERECEANET.

b

Frozen pretreatment production line is the complete
& automatic processing line specially for freezing
fruits and vegetables, which is designed based on
absorbing foreign advanced technologies of 1990s,
The line equipped with our IQF fiuidized freezer, is
used in processing as washing, blanching, chilling for

many kinds of vegetables and fruits.

The line Is designed according to the requirements of food fattory processing standards, all the machines are made of ftainless éteel. It reathes good
effects of easy operation, avoiding repeated pollution, by using macdhines instead of manual labors, which fully meats hygienic requirements for
‘exported foods. Low energy consumption, high efficiency ensures frozen products of high quality and capacity. The line is suitable for washing,
blandhing, chilling for garden bean, taro, bamboo shoot, snow pea, Chinese mushroom, water dhestnut, mushroom, pea, broad bean, soy bean,
asparagus, potato slice, leafy vegetables as spinach and cauliflower, root vegetables and fruits. The line Is mainly consigts of bubble washing madhine,
blandhing machine, elevator, vibration dewatering machine, normal temperature water cooler, ice water cooler, vibration spreader, and
correspondent eledtric cabinet.

The line can be arranged as = shape, L shape and other shape according to your actual plant.

| TZ52E] Technological process
Y = £ = T = VT = [EEEE = E30 = [ = B3

F ULTIZRESRAE, RESAR, REIZRENILATRAIENAREEAERBEE.

Nt il oo SN braiondewaterng (S - N Fresing

Mote: Above processing flow is adjusted according to different products. We will provide the specific processing flow as customers' requirements.

L F . = B
LT E ==
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B K BT Rh BB 4 P2 £E Drying pretreatment production line

BKETEA EERESIHATERENAREANEM L, THARKEEREFRN —SRBENaskETS, 5/
BECMBAEERE, THLSAHT. ERBKATHTER. ER. BB, 48, SRs0E,

ZERERSNITIAEEIRIST, FHAFEREE, MBS ERSTEENA TS, BENE, B2 TESS
# RENSESDEHORE. EER. ¥ES, H2EEERKCARENCERETEEANGEE, —HERATHE
R. HNE. FFEF. B, 15K 5. ERERASHALNBREXERBARMF L. BE. 550 REBAN
AT RIS S, —MESHEERN. FFAL. S BRYL. BRI BTV EENENBEEESHR.

4 ELTRIES P NEFEGT, FRkgE — FE. U EREEERNE.

- =

Drying pretreatment production line is the complete & automatic processing line specially for drying fruits and vegetables, which is designed based
on absorbing foreign advanced technologies of 1990s. The line equipped with our DW drying machineg, is used In processing as washing, blanching,
cleaning, chilling and mixing for many kinds of vegetables and fruits.

The line is designed according to the requirements of food factory processing standards, all the machines are made of stainless steel, It reaches good
effects of easy operation, and avoiding repeated pollution, by using machines instead of manual labors, which fully meats hygienic requirements for
exported foods. Low energy consumption, high efficiency ensures dried products of high quality and capacity. The line is suitable for washing,
blanching, chilling for leafy vegetable, root vegetable and frults as cabbage, green bean, rehdea, asparagus lettuce, potato slice, long bean, scallion,
and appleslice. The line is malnly consists of bubble washing machine, blanching machine, water cooling machine, dewatering machine, marinade
machine, drying machine, and correspondent electric cabinet.

The line can be arranged as —shape, Lshape and other shape according to your actual plant.

[ TZ%F] Technological process
EEd = EEd = Bl = [0 = [ = 52

Clezning Bl Bianching e gl Cooling e i Dewalering e dharinading e A 0rying
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RN T4 =% Shrimp production processing line HEEWE A =2 Frozen post-treatment production line

BERIMIEFLERAGEHREA+TZSFNER, RARNENTHEENNS, HITSREE, RAKESELER)

THRFE. ERFEMEE, ~REFEHACCPERBITEIE. ZEFSZETHY. SEER. HRAE. ETTH. AaiLE
EE, ZEANENIREEIRRE. BNQFRERPARANER, ARPRMRITHR, . #@ul. BFE—FER
Fo

ZL acoumulated mare than 10 years' experience,

fully introduces foreign advanced equipments’
advantages, after many times of improvement,
we have designed the processing line for many
kinds of shrimps. The technology has exceeded
the level of same products from damestic and
foreign counterparts. The equipment is made of
stainless stee|, completely comply with HACCP
requirements. This production line is featured
by design science, well-made, reasonable
layout, reliable operation, high automation
degree. At the same time, ZL will accord to
different requirements of customers, provides
customers one-stop service with design, layout,
installation, commissioning and atter-sale
service.

[ T# % #) Technological process
LT = Y = B33 = B = EEREE = PV = [ZE:] = [ =~ i385

Keeping freshiEadl Selecting il Washing @l Cooking 2 = el Grading
Dewatering e = = - = el "sDecting

L .l Cold storaaing

__._;%,E Y 5 bR 22 =]

G EALLE Fh ’.‘:3’*&11,..4 | ..me? CO LD

HARLHEFLZRES(HEATFRESTHERANEME, ¥
AFEHRRT. RERETRN—FREMBIMLESZE, SEAEE
FRSQDAUBNE A EERE, FTHEEK™. BE. RalAEE#
T8Ik, Bk, #hik. HEE. fTE8%.

BEEHEEANI fREEXKED, FAZAEREIE, BN
RIERETRENATITY, RIEEE. BETEEFH, TENE
EmBEHOFE. ERE. 3ES, I2ERESFESRENTEER
HTHEBENINEE. EFEARETAOXERH, HiRkEE "
FHE. "LV"EREERIMHES .

Frozen post-treatment production line is the complete & automatic processing

line specially for freezing seafood, fruits and vegetables, which is designed based
on absorbing foreign advanced technologies of 19805, The line equipped with
our SQD spiral freezer, is used in processing as glazing, hardening, picking, auto-
weighing, and packing for many kinds of seafood, vegetables and fruits.

The line is designed according to the requirements of food factory processing
standards, all the machines are made of stalnless steel. It reaches good effects of
easy operation, and avolding repeated pollution, by using machines instead of
manual labors, which fully meats hygienic requirements for exported foods. Low
energy consumption, high efficiency ensures frozen products of high quality and
capacity. The line can be arranged as —shape, Lshape and other shape according

toyouractual plant.

S TEER: REER
BB N E =R KEER K
HFRFESmB NG, BRI
o HERR (Xl 5
k. LXEHRY, ZRELEE
Fa) fE. e s,
EEIERTE. OESRFAR
AR

The function of this line: adopting high efficiency automatic production line instead of large manual workers, to grade size of dried food, cut
particles, gravity select (removing metal, stone, dust, and hair), color sort, other material detect, auto weigh and pack.

The features of this line: high grading efficient, replace heavy labors, largely improve working efficient.
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BEFAEE 2L pasteurization line

RACDKRREZ, WEEELmREERREEEANRET ., FREEPNAKEERFIES0-0BKEZ 6, BIEER
FEUHE, NERIEORSEFUMFAERXRESEENED), RESSEANSE, AENRSAMEEAFZ0R, M
EHRAE, BRPTAMMNESERE. ENMNARRAYSRIBDTLHKBTSE, FABABAEYRARTEEREAE, 1
TS,

FGFHEREN. A, RATFENEBREFHMER, BRSEE, TUEstkEsEtE™,;

S ER
1. fdd s RAFRAEMESEREREBENER.
2. HEEEHDESR: FHOEMERSPLCASITHITER.
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FELRMIEFL Cherry tomato processing production line

EURMTASEZES | HATFRENNEHERN
#il b, THECRENIREETAN—FEZRHNEDNLE
i, SHAREFHDW-IRZEHIMTIERE, 1
HELZRPUKAHTEE. Bt 28, V8. 1752
i,

ZiREEERN L AEEFRIET, REEFHEWG
fE, BUMREAETHENALTE, RIEEE. #2
TESESH, EE2FAaRBEEY OFE. BEFRME. B2
®, WEERERKELRABNFERETAEHNRE
. £FLEEEN. BN SEN. TER. 70
R NAEEEEEHN. EFRTEREPNIERGS
H, §RKEE"—"FE. "L ERAEEEANE.

Cherry tomato processing production line is the complete & automatic processing line specially for processing cherry tomato, which is designed
based on absorbing foreign advanced technologies of 19905, The line equipped with our DW multi-layer drying machine, is used in processing as
destemming, cleaning, grading, half-cutting, and punching for cherry tomato before its drying.

The line is designed according to the reqguirements of food factory processing standards, all the machines are made of stainless steel. It reaches good
effects of easy operation, and avoiding repeated pollution, by using machines instead of manual labors, which fully meats hygienlc requirements for
exported foods. Low energy consumption, high efficiency ensures dried cherry mushroom of high quality and capacity. The line is consists of stem
removing machine, cleaning machine, grading machine, half cutting machine, punching machine and correspondent electric cabinet. The line can be

arranged as—shape, L shape and other shape accarding to your actual plant.

{43 B4 =4 Shrimp grading production line

Adopting the pasteurization method, to sterilize various packed food or canned food, by temperature auto-adjusting, to control the temperature of
hot water Inthe sterilizing tank in 80-20 degree celsius, to ensure the nuirition as protein stable insuch small temperature difference range, thus
keep food original quality, reaching the effect of prolong the food storage period, instead of by adding preservatives and additives to the food,
therefare protecting people's life and health, At the same time, to water cooling the sterilized food, and then blow drying the surface water before

storing in the storage room, can also prolong the food staorage period.

The equipment consists of sterilization machine, cooling maching, blow drying machine and electric control part, through the electrical contral, to
realize automation continuous production.

Thereare two types of specifications:

1,the standard control type: using steam electromagnetic valve and a temperature sensor linkage control.

2, Tully automatic computer control type: the computer touch screen and PLC control of automatic control,

1 = R

s :.1. + _.5-_.‘ [
'... t-':l'l'.' nd IIJ'L':‘IIII:! ||_l - |
Fionftir Tyl e e 2 il

FTERTINSRELHIESSNMNS TES TENS R ERSSNEREEARER.
FEFEER: SOFRBNEENAT AARBE~HE.

This line is mainly used in grading shrimps. After some improvements, we have designed the fish grading machine. The grading specifications can be

customized.

The features of this line: high grading efficient, replace heavy labors, largely improve working efficient.

o
......................
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SIS ek E B4 =2 Green bean snipper line
BIrallJEfEZL0E, =8 300kg/h-6000ka/h

Green Bean Ends Cutting Machine is used to cutting head and tail of green beans.

Capacity: 300kg/h~6000kg/h

[ ZZ:##8] Technological process
e A THE R A S B EELE

sl Manualselecting IESE Auto feading IS Ends outling

FORBL (M T L EES A+ FREMESARNER L, FHAFRANMIEEEMNZEZNSakE L, 53
KEEFHNREFRELNE, IRIEANENINETHE. RE. Z8. Fx. BR. & 2d. EEFEIRKELHE,

ZREEERN I HEERET, RATENAFHEFEREEREMEFEE, BNMRENBTEEN AT, #E
HE, BERTEESHR, nefoaalEdinfE. ERE. OES, AEEREEAFENTNRENFREEHRTHRAE N
RIfRE, Er-SamEil. BEH. ZEEE. REGL. BRI ERN R EEHEEAN. £FETREE P8 RGN,
WmKEE "—" FE. "L EEAEEEIHED.
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Sweet corn production line is the complete & automatic processing line specially for freezing sweet corn cobs and kernels, which isdesigned based
on absorbing foreign advanced technologies of 1920s. The line equipped with our IQF freezer, is used in processing as shelling, threshing, bad
removing, washing, blanching, dry cooking, chilling, freezing for sweet corn cobs and kernels.

The line is designed according to the requirements of food factory processing standards, all the machines are made of stainless steel or other food
grade material. It reaches good effects of easy operation, avoiding repeated pollution, by using machines instead of manual labors, which fully meats
hygienic requirements for exported foods. Low energy consumption, high efficiency ensures processing sweet corn of high quality and capacity. The
line is mainly consists of withered machine, shelling machine, bad removing & selecting machine, threshing machine, washing machine, and

correspondent efectric cabinel.

The line can be arranged as = shape, Lshape and other shape according to your actual plant.
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OTHER PRODUCTS
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4 Réelr g

Ammania R izeration System

IR T BAYL2H

LowW-LEMPEraiure Screw RTEESRT Unit

w1 R G

Freon Wefrigeration System [ascade Refrigeration System Lold Storage Room

BRI HEIE
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& fn R AR E 1  RTURE R mmAERATEE
High guality seamiess liguid fitting Cold bend U-bend High quality seamiass fluid fitting
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Processing equipment JILiRE

T ANEREEE)

special steel walding valva

Testing Equipmen! ENSH
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Cn-site guality examination WihfFEa &
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On-site technical communication Imiﬁﬁﬁ AE
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Pl ERGERE

refrigeration engine room system configuration

TCOLTD
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S FlEFZER % Freon refrigeration system

(A 7 ML TN T

SBHFE AL, RO, (R, WIRERBIE, B, WAEE, KRRMLeR, &
PEAR, GLHOLHEA, URSURLEEH, w0

Low—-temperature type

Screw compressor,liquid receiver,gauge panel,high and low pressure controller,electric
cabinet,oil separator water-cooling type oil cooler,economizer,liquid supply
filter,suction line filter,injection components.

A= e -i-“. i, +'?'F f{ LTy EFEF.

PR R AT PL, Ay, I ERE, SIKEE
Wae, WIEH, MOoEG, WS RS,
(gt pE A%, WAL R RS .

High—temperature type

Screw compressor,liquid receiver,gauge panel,
high and low pressure controller,electric cabinet,
oil separator spray liquid cooling system,liquid
supply filter,suction line filter.

N BB FIREHRAT

SHAOXING EAGLE FREEZER EQUIPMENT CO LTD

BEXRRELRALETHILA

Kinds of special units for quick freezing and cold storags

B ER BT HFERIERR

Kinds of special units for quick freezing and cold storage

==L IBVES L S g R R4

single-machine two-stage cryogenic screw parallel sel

EESHE

Cascade refrigeratling unit
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Create fashionable and exquisite high-guality goods!
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R ERRS Refrigerator Board Series
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fﬁ%l‘]]’lim Colored steel board

7 B Stainless steel board
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Taking polyurethane with excellent insulation performance as core
material and colored steel sheet as external material , the sandwich-
type board can reduce the heat conduction due to difference
between internal and external temperature to achieve maximum
efficiency of freezing and refrigeration system . it is scientificin
design , simple and practical , and is a brand-new heat-insulation
material that can ecanomize construction cost.
selectable thickness:50,75,100,120,150,180,200,250mm
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taking polyurethane with excellent insulation performance as core
material and riffled steel sheet as external material , the sandwich-
type board can reduce the heat conduction due to difference
between internal and external temperature to achieve maximum
efficiency of freezing and refrigeration system . the adhesion
between 4mm riffled steel and PU can omit the civil-wark
loadbearing layer and air & moisture insulation layer. this kind of
board can withstand the load of forklift.

selectable thickness:100,120,150,180,200,250mm
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taking polyurethane with excellent insulation performance as core
material and stainless steel sheet as external material , the
sandwich-type board can reduce the heal conduction due to
difference between internal and external temperature to achieve
maximum efficiency of freezing and refrigeration system.
selectable thickness:100,120,150,180,200,250mm
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{1 Standard size and products of cold storage board
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wSwRAMGE, RBEGEHRCDE, MSEZEREMEE, R MK ERS, SAFRAHEEABRESLSR.

The boards are of male and female type, with steal eccentric lension lock lo fighten and lock the beard and with hexagonal
key to facilitate dismounting.or connect with inserl type:

2+ % 11Gaslet B f9Cam—lock

Airtight trimmings Latch hook

Z"‘"‘ﬁ;m,u ﬁ-]lx] Structureal figure of cold storage board
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Inner lamp E=i] Thermometer Storage board

Storage door
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Floor
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Underframe
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Anfi-Freezing by Electric Heating for Ground at Cold Starage
Anti-Freezing by Electric Heating for Ground at Cold Storage '

Platform
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o SPUs I B PU temperature-preservation layer
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Nolice lo be observed for installation of cold storage

installalion of board-type cold storage-control of key points
“cold-bridge"blocking
The heat-insulating laminboard is used to block up the heat exchange between interior and exterior of cold
storage.besides qualified thickness,it is also important to avoid “cold-bridge”incurred by board connection.architectural
structure.equipment’'s pipeline,bracket passing through laminboard.etc.the reduction of such load can not only
economize running expense.but also comply with the process requirement of "less fluctuation of storage temperature” for
cold conservation and processing of food thus the weight loss of food is reduced and quality of food is maintained.the
‘cold-bridge” is blocked up by reliable node practice.
“steam-bridge" blocking
After the lemperature in cold storage reduces,the gas volume in heat-insulating layer is reduced while the steam in the air
takes effect from high-pressure side against low-pressure side |.e.:pressure difference is formed between interior and
exterior of heat-insulating layer.the pressurized steam can enter into heat-insulating layer by fine seam and permeate
towards the interior with lower temperature and pressure.the steam is refrigerated to generate water,after further
temperature drop,the water will be condensed to be ice.the foam of heat-insulating layer with water or ice will exercise
adverse effect to its insulation performance,thus the running of whole cold storage is affected and the usage lifetime is
shortened.compared with “cold bridge”,"steam bridge"is always neglected.all the "steam bridge"shall be blocked up to
minimize the invasion of steam against heat-insulating foam.
strength requirement
For the temperature difference between interior and exterior is high,the fixation mode of building as well as design and
installation of structural nodes shall be able to withstand the combination of external forces under worst circumstances
for long-term service of refrigeration equipment.
External load of enclosure wall board and ceiling board
Thermal bend caused by temperature difference between internal and external surface of laminboard
Pressure fluctuation caused by temperature change in the storage
Damage caused by pollution,corrosion and external collision on the surface of laminboard.
Compressive strength and deformation rate for long-term load of material for heat-insulating layer of cold storage floor.
Tension leftin laminboard due to material,manufacture,aging and installation.
afety factor
The cold storage is not only a building but also equipment for long-term service.so unsafe factors shall be taken into
account:
Fire-retardant performance of foam and fireproof measure for cold storage
Fireproof wall temperalure preservalion and escape door of large-scale cold storage.
Mark for escape route and door-opening device in the storage in case of accidental power failure.
Pressure-balance device to avoid "explosion”
Anti-collision measure for cold storage door and wall board
Anti-frost heaving measure for floor.
m Safety temperature-drop speed before putting cold storage into service
Clean decoration
m | aminboard selection pursuant to type and surface material
m Treatment for connection between wall board and floor,ceiling
m Practice of clean node for corner of wall board,column,door and window
m Surface treatment for floor
Energy-saving measures
® Selection of reasonable size of cold storage door
m Energy-saving consideration for buffer room, hallway and sealed platform.
m Reservation of airinlet
m Heat output device between ceiling and roof.
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REITRY] Cold storage doors Series

ADSETEHL ZI ] AD 1uxurious electrically-driven door

ADRA B e F#], FRBEGEHSAR, WiERE, BAEH. RARYG., a1z ¥R, (EflfFak, HiEa X
R4

ADélectrically—driven gliding door adepts fnternationnlly advanced technology, it 1s delicate ih menulndture and hos good air-
Lightness and insulotion performonce, with stuble running and long service lifetime, i1 s sultuble for large-sized doar body,

HI1hm (EEITEMm) 2, GAMEREF, G, BN GREH.
Door—opening difection(fdee ta the door), towards ofither loft br right

(TR (R4 om)

Thickneszs of door hodytin mm)

ITif e (R mmd

Height of door openingdin mm)

PR (B fr: mm)

Width of door vpening(in mm) :

T CEEIF, 10 WA, 2)

Number of door leal (leaves):1 for single doar and 2 for double doar

HLE) T §5 (]

Electrically-driven door

LDqu:gr] LD sliding door

LDRSIF#IT®EM G, SiMue, HRSmeu, maRElBwicE, Waite. MAR, R H AR R b
HEH, 2T H, a8 E.
LD zeries 2liding door 1= reasopnable in mntdrial sdleetton, simple In strocture ond beantiful In appearance decoration With integrated

Foaming of internal polyurethane, the atr-tightness and Insulation performance | & goog;the escape & sulety device in the storage is
pracijecal. The feature j= |ow wejehl of door bhody,

LA MM ER) &2, BHmiRhiN, ., BEEH NG,
lpor-opening divectionifnece to the doord, townrds. either lel't or right

TR IE CHr: mm)

Thickness of door bpdy {in mm) :

(i A7 . mm)

Height af door opening{in mm) :

Tl 5 R mm)

Width of door aopendnglin mm)

Ik B CRRFRL L W, 2)

Number of door loaf (leaves) 01 for single door ond 2 far dovbhle door
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Light—-dury sliding deor

AD"%‘J.EH-],:J}I‘ ]ﬁ’?ﬁ Introduction of AD luxurious electrically—driven door

Bl e Bah. Lok, . . WE. £ | Foodindustrysupermarket,storage,phamaceuticals,sale.
Applicable industry
i O
Applicable -45C ~ 50°C -45C ~ 5071
environment
1. wireless remote controller

O xTEBEHSR 2. Anti-collision column mounted at internal and

A ik fie P @ Pl I AR T L A AR B kIS e external side of door opening to prevent the truck

Optional fittings

LERV L ARt
& v Sh R BB oK 3 HLF R

from hitting against the door body in error.
3. Waterproof buftton switch is adopted inside and

putside the storage,

% 3k
Sealing string

fEH =x 2P, Houdik et
i, WHEZRMEES, REENPET
[ T {F ik £ A -50C —130°C

Made of EPDM with good chemical resistance and
stability,durability and aging performance,and extensive
temperature range.long-tem working temperature is
-50C ~-130C

R

Door panel

A BEE R S R i, AR
¥, REMEEL. F R T SR
LOEARIRIOR T3 e I SRR - S
Bt H .

Adopt integrated foaming for polyurethane and panel,it
is flat in appearance and good In temperature
preservation performance,and the appearance defect
caused by rivet is conquered The unigue roundangle

style is  smooth and beautiful.
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Door frame

A m G e c RM L a G A, 4
MR KT, SAH, ST AH ]
#F ot 56 B 5 6 AE MR a3 . IR BC B RUR
A, FAWREERANTHFRAN.

Made of aluminum alloy or C steel enveloped by
stainless steel,it is tidy in appearance and durable.and
the disadvantage of corrosion during strength test
against wooden door frame is conquered.Fitted with
electric heating string for self temperature control there
is no need to mount temperature control or manual

switch power source.

FHEE

Guide rail device

mEEhEFR, HAbhSmEEY
IEEREERSEE, BENETFEEHS
() HE 4y # 8 9 HI R [ (7] HE 55 3k B 1R
% .

Made of aluminum alloy,its guide wheel device acts
together with compression wheel device so that the
door can separate with door frame when opening and

press against door frame and floor when closing.

k5 & 45

Transmission system

A H E 2 L B e Y as #H A, WR N AT
FFAMAMEBIFE, BIEWmERE, BE
e, MEFELEEEED, FamE
3 w0 00 AL Bl ) A g A R s

Adopt the combination of synchronous motor and
encoderthe travel switch and bistable switch are
obsoleted,so the action can be correct and accurate
without errorThe synchronous transmission and
movement of door body as well as manual conversion
can ensure the safety and practivality of electrically

driven door,

HL% R 4

Electric control system

R HES. £HHEE ¥ Panasonic %
High, MIETHERSEMTREE. LI
8%, AR EREER L&
v e 0 O ¢ I T TV R
) ik B R S MR

Adopt original Panasonic frequency converter to ensure
the reliability of electric control system;wireless
controller and infrared alarm system will activate
difference responses pursuant to different circumstances

to achieve better control to the door.
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DAD#: ’ﬁ"ﬂﬁll_{ﬂjr ] DAD Heavy-duty bipartition auto door

DADRSI BT F# &M A5, KA EEF
ik B AR, WfERik, BAEH. BAR

i, AR B A . B B EE A RS
EeWE, wEEH.

By adopting internationally advanced
technology,it is reasonable in material
selection,delicate in manufacture,good in
air-tightness and insulation performance and
long in service lifetime.With escape & safety
device in the storage,it is safe and practical.

FDH thifE] ]

FD Free-style anti-collision door

FD& ¥ ], FH il @ e, 4
W EdlEeE AR, WWHE, EHGFwR
55 5

By adopting adjustable single-spring hinge,itis
convenient in adjustment and long in service
lifetime with appearance that complies with

traditional aesthetical standard.
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SED:H "] sSED semi-enbedded door BDMIH[ 18D Fly-back door
BD&FIEH RS 2R S5THET, 43
A28, gegzIxRl]. K&, #UE, =
. WA RT.

The door body aligns with door frame, and with

SED& 5],
B TR — o
RETIHER, &

ﬁ‘ !ﬁ?ﬁﬁ;@ﬁﬁ door closer mounted outside, the door can be
ﬂ:' . A BT closed and pressed automatically. it is beautiful
A FEM.

1T o f fHe duer ie in appearance and good in air-tightness and

embedded in the
door Frame, so the
air-tightness and
insulation

insulation performance.

performance is
excellent and the
Appearance is more
beautiful than
other models.

HD [ E® JHD | Heavy duty door

HD 1 &P EHFRTT, KHEReERAR, HfEfE, R
A MARERRE, NTREiT TR, EHEGK, &
R TTHE. l
By adopting internationally advanced lechnology,it is delicate in
manufacture,good in air-tightness and insulation performance,stable in

running and long in service lifetime.itis suitable for large-sized door
body.

HD 1l ﬁ%*ﬂ;'!l‘_] HD Il Heavy duty door

HDO 3 &8 ], RABEEELER, WEKE, BE%
B, BRAERe L, fEH G KRR RN BA E N B
L E, TEEH, NARBARZERKEEMN 1.

By adopting internationally advanced technology.it is delicate in
manufacture,good in air-tightness and insulation performance and long ir
service lifetime. With escape & safety device in the storage,it is safe and

practical.lt can withstand the door body with relatively large weight.
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RIEVE TS Z M Series of equipment for cold storage
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