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Function description: the fluidized bed freezer uses
stainless steel mesh belt. During the transportation,
the food is blown by a vertical upward high-speed,
high-pressure air flow, and surrounded by low-
temperature air flow in a semi-suspended or
suspended state, and then rapidly frozen. There
is a mechanical vibration device with adjustable
frequency under the belt to ensure that all kinds of
products avoid adhesion when freezing.
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The freezer uses two parts of conveyors. In
the first part it quickly cools the food surface to
freezing temperature. Under the action of the
mechanical vibration device, the food particles
do not stick together. In the second part the
freezer deep freezes the food to guarantee
the product freezing effect. The fluidized bed
freezer is the best choice for freezing granular,
flake, block, small piece of food and etc.
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Stainless steel axial flow fan to
produce high speed, high pressure,
low temperature airflow;
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Wide evaporator windward side and
variable distance prolong frosting time
and ensure production continuity;
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Unigue pulse vibration device to avoid
food sticking during freezing.
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No damage to the surface of the food
and does not affect the quality of the
product;
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The frequency converter realizes stepless speed change

and freezing time can be continuously adjusted according to
the need, adaptable to a variety of frozen products.

2

High efficient freezing
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