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Choose FreshFood Equipment, Produce fresh foods
Reduce chemical additives, Infuse natural healthiness
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Fresh Food Equipment epitomizes machinery specifically engineered for
premium fresh food production. Its essence lies in intervening from the
very origin of food processing, meticulously controlling potential contam-
ination risks during ingredient transformation. This technological marvel
bridges the gap between industrial production and nature's purity,
redefining the authentic meaning of "freshness" in modern food manu-
facturing.

Our industrial design philosophy and manufacturing processes therefore
concentrate on microbial management and contamination prevention.
By integrating unmanned automation with sterile processing technolo-
gies, we're pioneering a revolutionary paradigm that reshapes the future
landscape of food processing - where precision engineering meets
biological safety in perfect harmony.

Reading industry trends marks the starting point for stable entrepreneur-
ship, while creating new trends becomes the milestone towards success.
We aspire to elevate intelligent fresh food manufacturing into a quiet
revolution within human dietary culture. Through innovative green
technologies that reinvent traditional food processing methods, we aim
to breathe contemporary vitality into five millennia of culinary heritage.

Empowering more enterprises with advanced fresh food solutions,
nourishing more lives with genuinely fresh produce. Guided by this vision,
we march forward to co-create a new era of culinary excellence where
technological innovation and natural freshness coexist in perfect
balance.
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Fresh Food Vacuum Cooler
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FreshFood Automatic Cooling Line
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Ingredient Washer
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Container Sterilizing Washer
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Fresh Food Vacuum Cooler FreshFood
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High-Performance Dual-Stage Vacuum System with High-Integrity Chamber
delivers rapid, contamination-free cooling: Freshly baked goods reach packaging
temperature in 4-6 minutes, minimizing exposure to microbial active temperature
ranges. Complete isolation from external contamination extends freshness
duration while reducing reliance on frequent distribution.
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Equipped with an eco-servo control system that precisely regulates vacuum levels,
it orchestrates orderly transitions between expansion-recovery-contraction states.
This preserves cellular and molecular integrity while dynamically restructuring
micro-architectures, accelerating cooling while maintaining structural rigidity and
uniform pore distribution.

Vacuum Aseptic Rapid Cooling Technology

Vacuum Massage Shaping Technology
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Our proprietary IP69K-rated design provides complete water/dust/humidity
resistance with easy disassembly. Supports high-pressure washing, chemical
cleaning, and steam sterilization to maintain equipment hygiene and prevent food
contamination throughout production cycles.

IP69K Sanitation Protection System
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Loading Capacity
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Efficiency

Power Supply

BN

Power Rating

REFHR
IP Rating

"%

Remarks

XL62H XL64H

1.5m3 3m?3

2Trolleys/batch 4Trolleys/batch

4~10 min/batch(Final Temp. 40°C)

AC380 50/60Hz (TN-S)

5.5kw 7.5kw

IP69K
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Variations in food structure, density, and moisture content cause fluctuations in single-load capacity
and processing time.
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To achieve optimal cooling effect, customized process parameter curves must be adjusted per food
type.
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Utilizes intelligent Al for structural mechanics, spatial topology, and bionic applica- B% > TF5E (wxh
tions analysis to optimize equipment morphology and functional organization. b Cg;rier_'g{fe( ) 800mm X 600mm; 600mm XxX400mm
Identifies optimal automation pathways to enhance structural rationality, opera-
tional efficiency, and process flows, achieving comprehensive improvements in
configuration performance, failure reduction, cycle acceleration, and lifespan _
extension. REmEE 90
Floor Space
N
X MHRE EEMETOER
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From mechanical replication of manual operations to autonomous program execu-
tion and adaptive parameter control, this system delivers rapid-response precision =
manufacturing. Reduces labor dependency while intensifying productivity through ER AC380 50/60Hz (TN-S)
minimized errors, material conservation, energy optimization, and reduced Power Supply
human-machine interactions.
==
&7 30.6kw

Power Rating

REFCRFEREET—F Future-Proof Flexible Production
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Customizes production line configurations, functions, and parameters based on

product specifications, facility conditions, and environmental factors. Features &&E EREEEEFRREERCSH IO LAERICIDERDET
multifunctional compatibility, high fault tolerance, and scalable adaptability to Remarks Actual production capacity varies depending on food type and cooling process specifications.

flexibly accommodate diverse products and processes while retaining upgradabili-
ty for evolving demands.
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m Engineered with adopt.ive cleaning str.ucture.s targeting mainstrgom ingredients Applicoflé‘Subject Vegggtobles iits Megt
> and common contaminants. Compatible with vegetables, fruits, meats, and
seafood, it systematically removes fibers (hair/threads), floatables (leaf
— fragments/insects), and sediments (soil/sand). Features modular ports for optional whE
C steam heating and ozone sterilization. Efficiency 800kg/h 1500kg/h 1800kg/h
)
Tl SHS Yy . .
Tk B 352 ) Pure Physical Cleaning Technology aE ’
ety 900L+350L (Water Tank)
A7 VAMREFvET—2 a3 ZIGA LR NZE TN EN RN . LA D5D
AR CTEMZ= R L MOE F TE—ICER. REFRE L EMEYOZMIL, mee
Leveraging fluid dynamics through Coanda effect and cavitation to dismantle Filtr ?’E%rgr 2mm
stubborn residues via mechanical energy. Top-down airflow creates turbulent ation Accuracy
aquatic tumbling, ensuring omnidirectional force application on all surfaces and
crevices. Achieves thorough cleansing with zero tissue damage and chemical-free =82
operation. Weiit 800kg
X N Rl = . : E
IPGgKI‘E%&IﬁI%@gERE-I- IP6OK & Self—CIeanlng DeS|gn Power lSuppIy AC380 50/60Hz (TN-S)
TEREOHBBEL ILF O IINEREZRA. Y —LLZBE- -AINMI-> 27
N RBREIC L DR TR E IR, IPOOKE N TR I %/ A S R SR E £ 105 &7 5. 6kw
cSo/sTTak Power Rating :
FEET%{TEJHI:Q
Featuring tool-free disassembly with flexible couplings for focused sanitation.
Seamless welds, corner-drilled panels, and single-bend piping eradicate cleaning C Y, HE B 4R
dead zones. IP69K certification enables high-pressure spray, chemical wash, and Optional Item Steam Heating, Ozone Sterilization

steam sterilization with minimal operational effort.
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e ST TFRFIATLA Multi-Functional Container Cleaning System
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m An automated continuous system for cleaning containers. Features an adjustable
> tunnel compatible with baskets, trays, and bins, paired with drying modules to KB ( h

remove residual water. Enables immediate reuse, reducing production costs and ERATAa s (wX
— spare container inventory. Maximum Acceptable Dimension 650mm X 260mm 650mm X 460mm
C
A
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HERB AR EDRE T F _ ERKE 92°C

Maximum Water Temperature
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High-pressure hot water jets through circumferential nozzles thoroughly clean and IKE 0.3~0.7M

sterilize containers. Combines rapid 4-step washing, water recycling, and drying, Water Pressure : ot/ L]

eliminating chemical use while ensuring food-contact safety.

Power Supply AC380 50/60Hz (TN-S)
NN = - i -
SR RFEHE Easy Disassembly & Cleaning Design
==

LATHIRETHE, /S A £ BIRMISLL  P6S+HRE SR TLEK - AR o ting 24.9kw
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Single-person disassembly, sealed rubber joints to prevent residue buildup, and

IP65+ protection allowing full water rinsing, localized high-pressure cleaning, and

steam sterilization. iBZ EEDRIBEY A XIKEL HRE S FERFEHEETY

Remarks Production efficiency depends on container size;Cleaning speed is manually adjustable
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