.
TRII.E..’TI!EA

info@trippple-p.nl | www.trippple-p.nl

Spiral freezer
Trippple-P process solutions designs and manufactures freezing systems for fast freezing various food products such as

vegetables, fruits, poultry, red meat, bakery, and special prepared foods in food processing plants.

Our “SF-Line” in-line-belt freezers and coolers are designed to minimize product weight loss and assure quality gentle handling
during the freezing and cooling process. Completely factory assembled, tested, and disassembled into components to be easily
shipped to plant for re-assembly.

Specs.:

® Stainless steel AISI 304
construction

® Cabinet made with
isolation panels

® Heated Floor: stainless
steel watertight welded;
4 mm thick.

® Belt type: Intralox belt
Belt length: 130 metres

® Driven by one drum,
powered by SEW motor.

® One evaporator inside
provided with CO2
Air temperature: - 40 °C
Airspeed: 5-6 m/sec
Dwell time: 40 to 60 min.

Spiral cooling belt
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140mm Thick Isolation panels Workshop Assembly

Trippple-P Thermal Process Solutions
Overemer 8 - 4824 AH Breda - NL
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