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CERTIFICATION

Certified Integrated Management System
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Cleaning System
(CIP)
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Hygiene &
Materials
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Stain less Line
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Safety &
Protection

OFH A S

Safety Interlocks
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Emergency Stop
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R HE HHX] S
SR 5 R

Torque Limiter
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FREEZING SYSTEM

TOTAL ENGINEERING CAPABILITY

Control Panel & Program Freezer & Conveyor R&D Center
In-House Development Engineering (Daejeon Branch)
Mo ghdl 3l 22 R MR HSE D 3 AH|0[o AT A XA 7|2 At 2F
-XHH| PLC =23 MA| gl A& - EX2 %= ot A -X[&EC S5 8l 7|s 1=t
-3 UEH A AlAH 7H - erel 2 Xot gtE M| -EN2 3 TE A7 ez

In-House Installation Factory Test &
& Service Team Trial Operation Facility
XAl AlSE HA/S 2SE 3 HAE R ARH It
-2F gl P AlE -ES M M5 E3
SAA S AFS 22| AJAE] -0 3| HAE X|¥
4 N

BT Freezer IQF Spiral Freezer IQF Tunnel Freezer




BT FREEZER(BLAST TYPE)
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IQF SPIRAL FREEZER

MINI / IQF-S250 / IQF-S400 / IQF-S800
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IQF TUNNEL FREEZER
IQF-T400 / IQF-T600 / IQF-T800 / etc.
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APPLIED INDUSTRIES

Fele| X2 s & et ME20| HE LI

=

Meat Processing
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Bakery
ASEX T2y EIME

Dairy Products
X|= HE SI1BE
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Pizza Dough
U= OIXH|0|A HS =R

Fruit & Vegetable

IQF ot HERA S sit=
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Seafood

- O}F IiF DI SE -

Meal Kit . 35 e b ¥
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INDUSTRIAL FREEZING
SOLUTION LINE UP

SPIRAL FREEZER

_E A

Compact Type
o 74 HE 7| fLIEZY g2 (kg/h)
S200 500mmx 6%t 0|21(20+20) 1EA 30HP 1EA ~200
S300 500mm x 8Tt O|®I(15+15) 2EA 20HP 2EA ~300
Standard Type
oEd 74 i fLIEEY g2 (kg/h)
S400 660mm x 11Et 0|2(20+20) 2EA 25HP 2EA ~400
S600 660mm x 115+ 0]21(30+30) 2EA 40HP 2EA ~600
S800 660mm x 155+ 0]21(25+25) 3EA 30HP 3EA ~800
$1000 660mm x 15%t 0]21(30+30) 2EA 40HP 3EA ~1000
C Ld
Ciet P T2 N
o 4 a=w SLEZZ 22 (kg/h)
MT400 660mm x 5%t (6500mmL) 0]24(15+15) 2EA 20HP 2EA ~400
MT500 660mm x 5%t (6500mmL) 0|84(20+20) 2EA 25HP 2EA ~500
MT600 660mm x 5%t (10000mmL) 0]21(30+30) 2EA 40HP 2EA ~600
MT800 660mm x 5%t (10000mmL) 0]21(20+20) 4EA 25HP4EA ~800
MT1000 660mm x 55k (10000mmL) 0]24(30+30) 4EA 40HP 4EA ~1000




TE| ChEt {2 z2|X

Dy 77 WET| sLE=Z 22 (kg/h)
2WMT500 660mm x 52F (6500mmL) a;jji(fﬁg) Ofijlioéi_?)zﬁ’* : Oflg ':(PEﬁéE,gE A ~500
2WMT600 660mm x 55 (10000mmL) E‘::;%Lji'(%?;? O;?,jioég)zﬁ/* Mg N ~600
2WMT800 660mm x 5%t (10000mmL) :”%ii%‘[(g?g) Ozl?‘jioéﬁ);g\ 30:;’ ';Efé’lE A ~800

2WMT1000 660mm x 5EF (10000mmL) E?jﬁ{éﬁ’g) Ofljioég) e 4032'1';;‘(5% A ~1000
22 wes| quESs 22 (kg/h)
MT600-2L 660mm x 5E+ (13000mmL) 01%1(20+20) 4EA 25HP 4EA ~600
MT800-2L 660mm x 5E+ (13000mmL) 0121(30+30) 4EA 40HP 4EA ~800
HE| CHEt B I 2|
=l ] Ws7| SLIEZEY E(kg/h)
2WMT600-2L 660mm x 5Et (13000mmL) E’éii’i‘(%‘fg) Ozl?ﬁoéﬁ) Ay 3055"}'(2;‘(5% " ~600
2WMT800-2L 660mm x 5E (13000mmL) ESSA(60°C) |  0IH(30+30) 4EA agHbaR ~800

F5'42H(0°C) 30HP THEH4EA 40HP KE}R! 4EA
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SA 1 Smart Twin System
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T FREEZER (BLAST TYPE

Xt Smart Twin System

Capacity Customizable
-60°C ~ -40°C

Defrost

Energy Saving - ‘

JIE S5 US1BT US AIAEQ| HIw

4 %

7= S5E 52 2B S 4 oS = el
ESEEETS
~20°C ~-30°C2EY L&5I0] FAI7L SZE TR HIES T35 HLE L SRR 015 AR
HRSIE| Y2HO| AISIE/E BI040 Epiol 220| Haeh 7h) SIohAl >8] Bio U £ Al
A=01 0] 274 L0l SZS WefiotBiA, Lo 0152 B0 2810502 Y R NEE TR o
CIEEol SHuEoR E0I0| B2 S Wop g2IE
HAPHSZED DR AlRtAL e e

LR NN Ng

Spol = S5 Sz Y SZ ol s = el
A= FE =
-50°C ~-60°C AN 2 20| L =E|0] -50°C~-60°CEANRO2 B eV 52 Mt 22 Wil
NIZe o Mo S 224 S22 SZRLEHE 2402 AN, O S0 S0I RAIE0]
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$1000/ IQF
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IQF SPIRAL FREEZER

ATjo|Y ma|H HEDZS £HS WS 7|22 MY 1S AlZ 4S
MINI / IQF-S400 / IQF-S600 /1QF-S800 / IQF-S1000 / IQF-1500

Crofst 82102 TAE(0] 0| APE MALE| H2F AYAIX| TSt WAL 3
UBLICEATLO|2! TZ= RSHEl 22+ Lol 20 150M 0] 4Fo] Ziufjo]of e
Mo|=lof, e Z0IME SE WSS H2Y £ AL




IQF SPIRAL FREEZER

MINI / IQF-S400 / IQF-S600 / IQF-S800 / IQF-S1000 / IQF-1500

IQF SPIRAL FREEZER +%&

)

23

AUTOMATION

PLC 7|5t £3¢ H|of
I /RHS Ak £\ X3}

SPEED CONTROL

HMZE £ Hof
HUHXl 2= z[H=t

X+Xd

o O

+

~

[T —

Wi

HYGIENIC DESIGN

SUS304 £
M 80| 24

FLEXIBLE INSTALLATION



MINI(~300kg/h) IQF-S400 IQF-S600

HE22L -60°C -60°C -60°C
sase ~300kg/h ~400kg/h | ~600kg/h

I IQF-S800 IQF-S1000 IQF-S1500(%|CH)
HE2r -50°C ~ -60°C -50°C ~-60°C -50°C ~-60°C

==k ~800kg/h ~1000kg/h ~1500kg/h

HE Z 5 5200 0f412 S ZiH(0|of= SHCHN I
-E DOUE S aEhd Mg, bt AHoI2|A 7|ES
_ZiH[0]0] AT 24T 7] 8 M
- CIP SYSTEM ( NET MIAZFX[ ) =7t 9*4

Z=g

-SZ ME2 FH, +E2 2R, =2 HEjo| a2t SEY2 HE 2 5+ ASLICL
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IQF TUNNEL FREEZER

IQF-T300 / IQF-T600 / IQF-T900 / IQF-T1200 / IQF-T1500 / IQF-T2000




IQF TUNNEL FREEZER

SEATECH CO.,LTD2| IQF TUNNEL FREEZER A|2|== CHZF ‘4t 2tAHo| X XotEl HE SR MAL|CEH
IQF-T300, 1QF-T600, IQF-T900, IQF-T1200 & Cist REZ RME|0| R0, MAtZkof M2} Xest
AAsS Mefst 4 QlLick o] B Za|X AAHS o= & =3

TS5k A AES B 0179 i E 2)7|H o= Horgt 4 U ANHQl 42HS N2
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~ IQF TUNN

IQF-T300 / IQF-T600 / IQF-T900 / IQF-<T1200 / IQF-T1500 /| IQF-T2000
Al - .

IQF TUNNEL FREEZER =2 &% —
}
0 HIGH PRODUCTIVITY . g HYGIENIC DESIGN
o2 o Nz 3 sus3047x
(m ] - ——]

CH @ atel ol4 Al AL £| %3} N’ HIA 20| A7
)

N  FLEXIBLE APPLICATION

, I— A
L. T4 XX

? ENERGY EFFICIENCY

AEE 158 WHZE A|AH

aYy,
S

A ) == 8 ZEE
s=——gp =JH EZ N _'./ Cratst AE O S
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..........

SPECIFICATION

MODEL IQF-T300 IQF-T600 IQF-T900
Nger -60°C -60°C -60°C
SASY ~300kg/h ~600kg/h ~900kg/h
MODEL IQF-T1200 IQF-T1500 IQF-T2000
Moo -60°C -60°C -60°C
SA5Y ~1200kg/h ~1500kg/h ~2000kg/h

SME E 9l £20| 04| 5 2isoloj= SHchA0| LA FEH|E

-x nEE Ex 2Einfd HE HiE AHQIZ|A J|2SM. 8, A Gl 2|8 ARlE|A XTI1EM

- ZiHj|o|of A3FeH 7|2 FM
- CIP SYSTEM ( NET MIEZX] ) =7 M

S NEC S, £2 $9Y, Te| Mefof wrt SHEL

o
n
5
e

o>

=

i
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Multi-Stage Tunnel Freezer
HE| Choh B2 e X

char At BHS I3t I ZRINQl M

L Bl Y

3-Stage / 5-Stage / 7-Stage

FQ S&H

SEATECH CO.,LTD2| IQF TUNNEL COOLERE= AlE9| 2& WHZZ It ME A|ARICE ) 71 M|
2 AES HEA HZAH EEE X6t O|ME 422 A t

SE BHY Z2|XQt SAISH RZXE JHX| 0 JYX[TH AZS SZHH 0|52 WHSSHK| @b oS &
SR 2F HZEA T | = XtO|E 0| UELICt.

-70°C COMPACT IQF TUNNEL FREEZER

1/

y-—
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Multi-Stage Tunnel Freezer
E| CHo E{E O 2| A

Cooling Process Overview

== —
o o
(1)
N
Pre-Cooling Intermediate Final Cooling Inspection
+80°C = +30°C Cooling Target Core &Packing
Uniform Air Temp(-15°C) Quality
Circulation Verification
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TECHNICAL PERFORMANCE

Engineered for Precision Cooling & Maximum Throughput

Key Technical Features

G 2 94 oLl B8
T TIPS RN (G s emwiepae
CENPEEPEE-R-X-E-3-E5)
2 H|of Q F2 MY
\ HIUSCIXE 2= Hof A2 B SUS304, CIP(Clean-In-Place) A~
O (su™ 2z zw)
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Tunnel Freezer Overview(2-way)

StLEC| Freezer2 F7tX| 7|5 OHS

oS -/

33 Dual Cooling Zone | Independent Control | Energy Efficient
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PRE COOLING FREEZER + SPIRAL FREEZER
Of'dE HE Ze|X HA AnO|E ZE|X

+80°C— +30FC=>

‘ B S—
{ ‘ — _m
= \ ity L ——
- - S IS e v
' ‘\ e —
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S \ \'~\
o Ny e
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IQF PRE COOLER + AIIO|Z Za|X]




2 MH|s HL(HZH|) MES Ao R sh= H| R M H44] 1QF(Individual
Quick Freezing) 38 A|AEIL|CE,

12 7tE 28 = EQUR[E HE(Y 80°C)2 B2 o'l (Pre-Cooling) TZH0| A 1X}
H2EsH0] 2F 30°CHK| 28 ™oz MZAZI =,

2 4552 70N 22X FEE2 Sl 2T FART -15°CIHKA| A& SEELICE

2 AMAHE 3 oE glo] H& MAKContinuous Operation)0| 7Hs3t=S
HAEUCH,
Adds SEH(LA FHEY, +
UM M AT B NH 8

0x

2 o, AXt "el)2 et
Sanitary Design)**7t M8 &} SLICH

el
Nz o

78 AME E{d ofl'd xts 0l AmO|E e X SEAE/AY
Non-Packaged |QF sZ

| 6 | \m

Continuous IQF Hygienic Structure Anti-Adhesion
AEd g4 54 SUS 304 / SUS316 Option

.

@
&

Optimized Core Temperature Easy Cleaning
Air Circulation & Maintenance
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‘ 2| ZEZ40]| SHF HAISHH Bt
Q45 M QIL|Ct ME|Z A 0|Me
ZZEl HEQLICE.

ol 2{x{s)

& -70°C ~ -125°C E4= MK

Key Technical Features
Ultra Low Temp Automated Control
* -125°C dE 4 Y5t el 2H
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@ High Durability
ZADst ABQIZ|A TE

SPECIFICATION
Design press 20kg/cm?
design temp -75°C=-120°C
pneum. test press 5kg/cm?
material High Density Urethane
surface mat’l STH304
size 2,200 x 3,000 x 2,150
net weight 2,000kg
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Cryogenic Freezing Test Case - Mango

S HAEE ZIP | LA 21E [HACE Cryogenic SZ(-60°C)2 M5t ARMIILICE
bt EHSH 21N 2 XS SN =5 S22
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+MSE XK 2 S HAE AR
Cryogenic Freezing Test Case - White Fish Fillet

-60°C K= 2tE0IM 2l& NS 5= SZ 5! HIAE AIRILICE
28t =1t 22| Cryogenic SE2 24 &412 2| A-216HH, oS S0 M, 82, ZAIZI0| SR L




=2(-607C)

-60°C ZM=20IM == SZ5H &
AAI BN 5 IR0 72
FAIEIH, 238 =2 Z280| 2{0t
AR £&210| ZIAZHEILICE

SR

s S0l= =

RIZ0| &0t

SKIELICH
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Hi2d =M= SZ HAE Al
Cryogenic Freezing Test Case - Mushrooms

-60°C £XI2 2HE0IM El& HAS == SZ5HHIAE AHIZLIC
2t HSHEE| Cryogenic SEE & &4 XIASI6HH, ollES S0l M , 20| RXIELICE
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Cryogenic Freezing Test Case: Chicken Breast with Pre-Cooling and Spiral Freezer

0l Atedl= il |(Pre-Cooling Unit)@F ALFOIZ Z2| K (Spiral Freezer)= &t M &010,
-60°C Cryogenic M2 2tEHIM S IEAS =5 S20t AHHIRILICH

7|Z= s HHAITHHI, Cryogenic A|AERIS RE| SAF 42 S8 MAFBSIE 54X{6| =01
oS Sl L4 A2 E2IS Qe £ ATE SAIRIISLICE
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Cryogenic S5
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Cryogenic Freezing Test Case: Chicken Breast with Downward Conveyor
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CONTINUOUS CRYOGENIC FREEZING
TOTAL SOLUTION
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One-Line Continuous Freezing System
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