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Tianjin Hitrees Machinery Equipment CO.,Ltd.,located in Xingshi Industrial Park, Ninghe
District, Tianjin, China,is a professional manufacturer of food freezing machine gfood defrosting
machine,fruits and vegetables processing machine, ete, integrating design, production and
installation.

Our company's main products include spiral freezer, tiunnel freezerfluidized tunnel
freezer, low-temperature high-humidity air defrosting machine, various specifications of cold
room and quick-freezing room, jujube processing line, green walnut proeessing line, corn
processing line, fresh apricot processing line and other customized food processing equipment.

Our company is strong in technology. Our products have been exported to more than 50
countries and regions such as the United States, Canada, UK, France, Australia, South Korea,
Mexico, Costa Rica,Philippines,etc.

Welcome partners from all over the world to visit our factory.
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Spiral Freezer

The spiral freezer is an energy-saving fast freezing device with compact structure, wide
application range, small occupied space and large freezing capacity. According to the structure,
it can be divided into single spiral freezer and double spiral freezer. It is widely used for quick
freezing of aquatic products, pastry, meat products, dairy products, and prepared foods. We

can custom design and manufacture according to customer needs and site constraints.

Features

1. Large freezing ability;

2. Compact structure and small space occupied;

3. A large number of machined parts are used to avoid the deformation caused by welding, the
cumulative deviation of the transmission caused by the concentration of welding stress, and the
inconsistency of the transmission;

4. The evaporator adopts a variable fin-pitch design to effectively prevent frost blockage and
improve heat exchangg_ efﬂgiency;

5. The conveyor belt is n";adé'éf high-strength SUS304 stainless steel to improve the service life
. : .
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cold air faces the frozen products evenly

ter, which can realize stepless speed

The freazmgtmef Ibe continuously adjusted according to
Marious frozen products;
. sel mlesting device to monitor the operation

ssary losses caused by poor operation of

Qb'l'- i s made of double-sidedSUSB04 stainless steel and polyurethane
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Tunnel freezer

Tunnel freezer is a quick freezing machine with simple structure and reliable operation. It is widely
used for IQF freezing of aquatic products, pastry, meat products, dairy products, prepared foods, etc.
It can be customized on design and manufacturing according to customers’ demands and room

limitation.

Product Feature

1. Simple structure, convenient operation and long service time;

2. Adopting thermal fluctuation blowing method which makes high freezing efficiency;

3. The evaporator adopts variable fin—pitch design to effectively prevent frost blockage and improve
heat exchange efficiency;

4. The thermal insulation board is made of double-sided SUS304 stainless steel and polyurethane
integral foaming, which has strong heat insulation effect;

5. The conveyor belt is made of high-strength SUS304 stainless steel to improve the service life and
stability of the equipment;

6, The equipment is equipped with a frequency converter which can achieve stepless speed
regulation. Freezing time can be continuously adjusted according to needs which adapts to
processing of a variety of products;

7. Unigue cold air circulation system. The cold air evenly faces the frozen products. No cold air runs

away from inlet or outlet of freezer.
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Fluidized tunnel freezer

The fluidized tunnel freezer makes the product in a semi-suspended state or a fully suspended
state on the stainless steel belt by mechanical vibration and air pressure. Thereby realizing individual
quick freezing and preventing adhesion. It is mainly suitable for quick freezing of granules, flakes and

blocky foods such as vegetables, fruits, fungi and seafood.

Product Feature

1. High freezing efficiency and various frozen products;

2. Equipped with belt vibration device and cold air circulation system to prevent the product from
sticking to the belt;

3. The evaporator adepts the variable fins distance design to effectively prevent frost blockage and
improve heat exchange efficiency;

4. The conveyor belt is made of high—strength
SUS304 stainless steel to improve the
service life and stability of the equipment;

5. The eqguipment is equipped with a
frequency converter which can achieve
stepless speed regulation. Freezing time can
be continuously adjusted according to needs
which adapts to processing of a variety of
products;

6. The thermal insulation board is made of

SUS304  double-sided stainless  steel

polyurethane integral foaming, which has strong heat insulation effect.




HITREES | #**®nenuasnnag

KESEERE

MEERRAELRGHSRS, MARE, INERFNERRES . HTERERF BEESEESEY

s

AR, BEPLCESIRS, fMEBREFIRARE. LEMNE, FEASENREMRENETRE
o MRS RRAETZATRINEARNRSR, SEMRFSIVEL, MESERAENRAIRENS,
TSR, FKIKER(E.

Low temperature high humidity defrosting room is equipped with refrigeration system, heating
system, humidification system and circulation system. The working principle is to use the low
temperature and high humidity air to blow the products uniformly. The thawing temperature, humidity
and time are controlled in stages through the PLC control system, which make the products be thawed
under the environment with reasonable temperature and humidity. The low temperature high humidity
defrosting room is mainly used for defrosting of frozen blocky meat. Compared with other thawing
methods, the low temperature thawing room has more uniform thawing effect, no

cross—contamination and low water loss rate.
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Product Features

1. High thawing quality
During the thawing process, the temperature difference between the product center and
surface is within a minimum range, so that the frozen product is uniformly thawed from the

center to the surface. The defrosted product keeps as fresh as before quick-freezing.

2. Low weight loss rate of products

Frozen food is thawed always in a low-temperature and high-humidity environment. The
thawed food cells have little loss of sap, which maintains the original color and flavor, reduces
the loss of nutrients and lower the weight loss rate. It reduces the losses and earns more profits

for food enterprises. .

3. Unique thawing method

Adopting high—-efficiency humidification system and thawing in staged temperature. The

thawing time is shortened on the premise of ensuring the quality of products.

4. High standard food hygiene requirements

The sterilizing and disinfecting device can be installed in the room to completely remove the
bacteria in the air and inside the equipment, which eliminate secondary pollution of the food and

meet the food hygiene reguirements.

5. Simple operation and strong applicability

Low temperature high humidity trawing machine adopts fully automatic controlling. The
thawing time and temperature can be adjusted according to the requirements of different frozen
products. After thawing, it will automatically change to the state of cold storage. The fresh food

in the refrigerated state can be taken out at any time.

6. Wide range of applicable frozen products

Widely used in meat, aquatic products and other food processing industries.

7. Custom-manufacturing

The output and room size can be designed and manufactured according to user requirements

and actual site conditions. The ideal thawing curve keeps the food with high quality.
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Comparison of several thawing methods
and economic benefit analysis

Low temperature

Thawing method : 2 :
high humidity thawing

Application Various food

High thawing quality,

Thawing effect no dripping, uniform

thawing

Weight loss rate Below 1%

Fresh food color, keep
Food color and

the original flavor of
flavor

food

The function of
sterilization and

Hyaiene

deodorization meet food
hygiene requirements

Thawing time Short
Capacity per batch Relatively big
Operation Very simple

Area occupation Small

Water thawing

Agquatic and meat

products

Serious dripping
phenomenon, uneven
thawing, food quality
dropping a lot

Over 2%

Dim surface, losing

original flavor

Food cross
contamination,
bacteria easy to

breed, poor hygiene

Relatively short

Relatively big

Require operator’ s

experience

Big

Nature thawing

Various food

Serious dripping
phenomenon, uneven
thawing, food quality
dropping a lot

Approx 3%

Surface color changes
seriously, quality

lowered somewhat

Bacteria in the air
easily adhere to the
surface of the food,

poor hygiene

Very long

Relatively big

Require operator’ s

experience

Big

A.Comparison of several thawing methods

Microwave thawing

Various food

Easy to excessive
thawing, very uneven

thawing

2‘“3?’0

Damage original
flavor once excessive

thawing

Meet food hygiene
requirements

Very short

Relatively small

Relatively simple

Small

o
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(7TRMB )
B&5R%k
60000 150000 180000 150000
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B. Economic benefit analysis

Comparison of economic losses due to weight loss after thawing
(Calculated with 10 tons of pork per day)

e = : Low temperature . ] : |
Thawing methods high hum?dity thawing Water thawing Nature thawing Microwave thawing
Weight loss rate Calculated at 1% Calculated at 2.5% Calculated at 3% Calculated at 2.5%

Weight loss(kg/day) 100 250 300 250

Daily economic loss
(Average market

price 20 CNY/Kg) 2000 5000 6000 5000

(RMB)

Monthly economic - -
loss (RMB) 60000 150000 180000 150000

16
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Ice Glazing Machine

It mainly applies ice coating to aguatic products to improve the quality, protein and water holding
capacity of the products, reduce the loss and maintain their quality. At the same time, it can prolong
the storage time of the product, prevent the products from deteriorating or drying, and increase the

glossiness of the surface of the products.

Product Feature

1. The whole machine is made of food grade stainless steel. Any corner is cleanable easily,meeting
food hygiene requirements;

2. The product is ice—coated by soaking and spraying at the same time to ensure the effect. This
equipment is used in conjunction with tunnel freezer or spiral freezer;

3. lce-glazing can increase the storage time of the products, prevent the products from deteriorating,
air drying, and improve the glossiness of the surface of the products;

4. Equipped with frequency converter, the machine can run at an adjustable belt speed;

5. Customize as user’ s capacity or special requirement.
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Plate freezer is widely used for block freezing of aguatic products and meat products. Such

as: fish, shrimp, shellfish, surimi, meat products, etc.
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The refrigeration unit is composed of compressors, oil separators, heat exchangers, valve

parts and other components. The core components are all from international high-end brands.

Refrigeration units can also be customized according to customer needs.

= T REREBHFNA EGiFERIERIRFTHLE
Frascold low temperature screw unit BITZER low temperature screw unit

.

FRERIN B T STIRFFHLE SEEENRIZTINE
Kobelco two-stage inverter screw unit ~ Fusheng low temperature double stage screw unit

(%]
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Quick-freezing room and cold storage are mainly used for low-temperature freezing and

refrigeration of food, medicine, chemical raw materials and other items.
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Marketing and Service Network
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022-69555798/69555799

022-69555797

http://Mmww.hitrees.com.cn
info@hitrees.com.cn



