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CERTIFICATION

Certified Integrated Management System

ACCREDITED
Management Systems
Certification Body
MSCB-209
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Hygiene & Cleaning System Safety &
Materials (CIP) Protection
2 3 xHE MIA 8ol M ES
SUS 304/316 v Double Nozzle v Safety Interlocks
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FREEZING SYSTEM

TOTAL ENGINEERING CAPABILITY

Control Panel & Program Freezer & Conveyor R&D Center
In-House Development Engineering (Daejeon Branch)
Ao mral sl =0 X ME ST 9 2H|0jof XF 2| XA 7|2HE 274 29
- Xt PLC 2024 M| 8L ®I% -&X OF M| - XI&%Ql 3 8l 7|2 D=9}
-SE HEE Ao A" 7 - ALkt s 24 -AX2 SE TS T =et

>“&.

In-House Installation
& Service Team

Xl Al SE 2 A/S 2
-9l gl YT AIB
- A% CfS AL B2| AlAE

Factory Test &
Trial Operation Facility

S HAE S ARHE 7t

-E%t M ds 8%

-0 3| HAE X|@

BT Freezer IQF Spiral Freezer IQF Tunnel Freezer
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IQF SPIRAL FREEZER

MINI /1QF-5250 / IQF-S400 / IQF-S800
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IQF TUNNEL FREEZER

IQF-T400 / IQF-T600 / IQF-T800 / etc.
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IQF UTF CHAMBER
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APPLIED INDUSTRIES

2o =X 4 CHfer AEw0l A& 7HsELIct

Meat Processing
£210|A AAX| 21ES
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Bakery
WS AX| A=2epy EINME

Dairy Products
X|X HE Q712 =

13



ERENEEETS

I|Xp =<

Pizza Dough
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Fruit & Vegetable

IQF 2tz 2EHa dSsit=E
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INDUSTRIAL FREEZING
SOLUTION LINE UP

Compact Type
ooy 4 HE7| FLIEZZ 22k(kg/h)
S200 500mm x 6%t 0|#(20+20) 1EA 30HP 1EA ~200
S300 500mm x 8¢t O|#/(15+15) 2EA 20HP 2EA ~300
Standard Type
Ll b 4 $@s7| FLIEZZ 8 (kg/h)
S400 660mm x 11¢t 0| 24(20+20) 2EA 25HP 2EA ~400
S600 660mm x 11t 0| 2(30+30) 2EA 40HP 2EA ~600
S800 660mm x 15%t 0| @!(25+25) 3EA 30HP 3EA ~800
$1000 660mm x 15t 0] 2(30+30) 2EA 40HP 3EA ~1000
"~ TUNNEL FREEZER
CHoH E{E 2| X
2Ey 4 43| FLIEE 22 (kg/h)
MT400 660mm x 5¢ (6500mmL) O] (15+15) 2EA 20HP 2EA ~400
MT500 660mm x 5¢t (6500mmL) 0| 2(20+20) 2EA 25HP 2EA ~500
MT600 660mm x 5& (10000mmL) 0|2!(30+30) 2EA 40HP 2EA ~600
MT800 660mm x 5%t (10000mmL) 0| 21(20+20) 4EA 25HP4EA ~800

MT1000 660mm x 5t (10000mmL) 0| 2!(30+30) 4EA 40HP 4EA ~1000




32 Ws7| sLE=e 22¥(kg/h)
2WMT400 660mm x 5% (6500mmL) a;ffi_‘,‘{?,%’ ozlfhﬁ,ﬁséﬁ)zzg 255,‘,”1’;&5‘;& ~400
2WMT500 660mm x 5E+ (6500mmL) -aaz%f;(t-(g%) ozlf,jf,oég Sy 3052*:(';2;;& ~500
R R R R
R N N L W
2WMT1000 660mm x 5& (10000mmL) %i%ﬁg'(g%] 03'?}:3,05:,35?)4‘3\" 403212}452& ~1000

Cieh EEx2|y
oy 3 Ws7| RLIEZY 2&(kg/h)
MT600-2L 660mm x 5&t (13000mmL) 0| 2(20+20) 4EA 25HP 4EA ~600
MT800-2L 660mm x 5% (13000mmL) 0|#/(30+30) 4EA 40HP 4EA ~800
HE| CIot E{Ex2|N
oag 4 $s7| FLIEZY 22 (kg/h)
2WMT600-2L 660mm x 5Et (13000mmL) aaiia,_(“fﬁg) 02",2::_2,2,0::,%__? ) 44;’\ . ojg}:(};féﬁa ~600
o |t )| el i,
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BT FREEZER(BLAST TYPE)

AZHE X2 BSETD Smart Twin System

HASEID A|AH: TFO = FHH|M AlF0| R2IiE 2 STOP!
Pt HS2 M& S22 Qlsl| A1F2| MZL0| ni2|=|0f 3iE = AFS| AlZn} oto] siX{s| Ho{X|A| ELICH

oF, M2 B2 QX|57| I3t 22 MBS Sof XS TASALS MV TS| M MES 24 SZAH Ex0| QXS
DS TELALIC

BTE&5dS2-60°C x4 S&45SZS 8ol AZ2 MEYS BES = E8, +29| HFE 2239510
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BT FREEZER (BLAST TYPE)

AoNE =X HSA D Smart Twin System

Capacity Customizable

-60°C ~-40°C

Defrost Automatic

Energy Saving  Up to 25%
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IQF SPIRAL FREEZER

Amolg Z2lX MEZE KX UE Jl22
MINI / IQF-S400 / 1QF- 5600 / IQF-S800 / IQF-S100 -

Cherst 82102 AAE(0] 9I0f 272 MASE| Cf Zoll 9| Menet 4

USLICLALOJR EE HBHEl 27 LHoj %] 1500 SO wiy 4

MOS0l Se BUOINE Sret ABAIZS 2 -
Anfo|al ma|xfo| 7t 2 2A6/0]0f WE L LIMSOR HiX|=|0f £
FSBICH= HYLICL RIZ : Sof Ljaloe o|ssild £xi2 sl
IOF 318 28 4+ SlaL £ 2 O1OIo] Safslof 2L0f ek, A
S7I3E 59| Wso|

UA|




IQF SPIRAL FREEZER

MINI / 1QF-S400 / IQF-S600 / IQF-S800 / IQF-S1000 / IQF-1500

IQF SPIRAL FREEZER =82 &

23

AUTOMATION

PLC 7|5t St Hlof
HL/AS At 2|3}

SPEED CONTROL
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HYGIENIC DESIGN

SUS304 7=
NIA ol 24

FLEXIBLE INSTALLATION



SPECIFICATION

MODEL MINI(~300kg/h) IQF-5400 IQF-5600
HERT -60°C -60°C -60°C
5254 | ~300kg/h ~400kg/h ~600kg/h
MODEL IQF-S800 IQF-51000 IQF-S1500(%/cH)
HER: -50°C ~-60°C -50°C ~ -60°C -50°C ~ -60°C
8859 | ~800kg/h ~1000kg/h B ;;)Okg/h

-HE Z 8 20| 042 § Zt0]ol= SZCH 0l A F=2H= | =

_% D9 S4 oaEmid Ng, biot AHOlZIA J|REA. B, HE U 9|2 Aolz|A 222 M

- ZiH|0|0f A3l 7|2 M
- CIP SYSTEM ( NET MIAZtX] ) =7t M
-SA HEQ T, 2 e, =2| Mejo o2t SZEE2 HE g £ ASLICHL
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IQF TUNNEL FREEZER

IQF-T300 / IQF-T600 / IQF-TQOO"/ IQF-T1200 / IQF-T1500 / IQF-T2000




IQF TUNNEL FREEZER

SEATECH CO.,LTD2| IQF TUNNEL FREEZER Al2|ZXL5 CHZF AfAt SHAOf 2| &3tEl s 22 MQIL|Ct
IQF-T300, IQF-T600, IQF-T900, IQF-T1200 S Cist DHZ A0 U0, MAtztof| wat =gtst
AAEE Meig = JASLICE O] E{d 2| A|ARIS RE ZF2 Mit 2ilof HEYStEE MAEUCH,
AtSst A|ARIE E6ll QB[P oKX E 27| X2 Hofg £ U= AA|HCl £ M2 N|ZBtL|CT.
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SPECIFICATION

MODEL IQF-T300 IQF-T600 IQF-T900

HER: -60°C -60°C -60°C

849 | ~300kg/h ~600kg/h ~900kg/h

MODEL IQF-T1200 IQF-T1500 IQF-T2000

HER: -60°C -60°C -60°C

sds ~1200kg/h ~1500kg/h ~2000kg/h
-4

E Z gl £2210] 0j4|L S 74H|0]0{= SZCHAM| A =2 H|E

-Z DUE EL 2B M Hic AHIQIZ|A J|2SM. ¢ MEH Gl 9| AHQIZ|A FIISM
-#H|o|o] ATl 7|2 SAM

- CIP SYSTEM ( NET MIAZHK] ) =7t SM

-SZANES T, +8 S 2| Mejo w2t SE2 HE € 4 YA&LCH
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Multi-Stage Tunnel Freezer
HE| Chot B2 ER|N

ches A BRS 9I8t 7He RISl M

3-Stage / 5-Stage / 7-Stage

= =

=2 EXH
SEATECH CO.,LTD2| IQF TUNNEL COOLERE AlEQ| 24 W22 2ot ME A|ARICZE JIE X z2|
S AES HEA HZA|H ZERS fXI5tD 0|42 ME2 AXISH= ol | Aste|of U&LICH B
22{E= B2 Za2|XQt Atst XS JHX| 1 UX|2H AES SAH 05t2 HESSHK| o otX e M &
ST HX| 2 H2ZEA|F | = XHO|H 0| LELICE.

-70°C COMPACT IQF TUNNEL FREEZER
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Multi-Stage Tunnel Freezer
HE| CHoh HE X2| X

31

Cooling Process Overview

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




TECHNICAL PERFORMANCE

Engineered for Precision Cooling & Maximum Throughput

Key Technical Features

B s ol 28
oL BT (O3 soemmisoeie
OlL{x] At A3} 9 2 b|g W)

2% H|of xR T2 M
| HUTHCOIXIE 25 Ho] A|AH ‘. B SUS304, CIP(Clean-In-Place) A|A &)
) (SN 2z T3)

XA BE B

HNE UZE EX
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Tunnel Freezer Overview(2-way)

StLEC| Freezer2 £7HX| 7|5 b=

..;P‘Av y 4

33 Dual Cooling Zone | Independent Control | Energy Efficient
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PRE COOLING FREEZER + SPIRAL FREEZER
ofdE B2 Z2|X AA Amo|E ZE|X

+80°C— +30°CRy - 15°C=




(1) n2sshe

2 Ml dEK(HZEH|) MES thae= o=
Quick Freezing) 38 AI*E'.:J‘?:I LICE.
2 71d 248 & E%’;}EI‘- HZ(2F 80°C)2 E1‘é 01I'-é*(Pre-Cooling) TZHoll A 1Kt

HIZZ AEf A& 4 IQF(Individual

LHZbSH0] OF 30°CTIHK| LEZ QHNX O 2 X2HA|Z!
Sl 2[5 2k -15°c77}x| M SZHBHL|CE,

= 2552 FU0M 2K 42

2 ANAHE2 3d ©E glo] H4 MM(Continuous Operation)0| 7ts

MA RO,

ISR EA‘{(AA ngl»kl 28 shaf ?fo @EH)%

S
**OlAH xA| ?

12ist

A ME 0] ’éﬁl(Sanitary Design)**7t HBE|AS

oleR

L[Ct.

%@ﬁg %524 Y 3YHE
ol (= 5\ + >{<_', + —
) == == % | =)
718 AE Ed of'd iE o1& AIo|E 2| X SHHE/AE
Non-Packaged |QF %‘é
71& 5%
- *; : [ % g
o — — ) | 80 | Ll
 DOOOXXXXT O | TEEXXRXT |
Continuous IQF Hygienic Structure Anti-Adhesion
d&d g4 52 SUS 304 / SUS316 Option

8 &
Optimized Core Temperature Easy Cleaning

Air Circulation

& Maintenance
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Key Technical Features

* Ultra Low Temp Automated Control

-125°C 4& 78 ot Xl 2H
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High Durability

At AE|QI2|A RE

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

2 HAE= Z2|ZIA B1E [HACE Cryogenic SZ(-60°C)S ME5t AHHIILICE
2 HSECH N H2 T2 2B == SZ0104, oS S0 10| e, Me), ZXZE S50l
HEg =+ USLICEL
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-60C Z=M20IM == SZst &JEH.
A, EEH 25 2SO R2H RXIE.
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SAE X2 SZ HIAE AR
Cryogenic Freezing Test Case - White Fish Fillet

-60°C =X SN Sl& 8AS 55 S25!HIAE ARIIILICE
2k S0t E2| Cryogenic SES & &4/ XIASI6HH, 1S RUHIE M5, M2, ZAIZ0] RAIELICE
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2 =MH2 SZ HIAE Akl

Cryogenic Freezing Test Case - Mushrooms
-60°C =X2 StEHIM & HAS =5 SZSHHIAE AHIRILICE

= =
LHS=T]

2t HSTHEL] Cryogenic SE2 & £412 Z|A216HH, oS 0= M5, M2, ZXIZI0| RXIEILICH

.
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Cryogenic Freezing Test Case: Chicken Breast with Pre-Cooling and Spiral Freezer
0l Atdl= Bl |(Pre-Cooling Unit)2F A0 |12 Z2 | K (Spiral Freezer)E &HH 6104,
-60°C Cryogenic XX 2 SHEMHIM SHISAS S5 SZsHARIILICE

J|E &S 84| [HHI, Cryogenic AIAEI2 2] £48 =5 &4, MA HSIE 51X5] 204
oIS S0I= S5t Al ZEE RS = AUATE AHEIRSLICE
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Cryogenic & SZ A|AEI2 CHHE AZ0| XX [HIE 011,
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otZ Z1HI0101 M2 AlYl: IS4t Cryogenic S&
Cryogenic Freezing Test Case: Chicken Breast with Downward Conveyor

~ -60°C EM= 2B0IM SHIISEE 5% SZet ARIELICE |
-  JIE &S &40 HicH, Cryogenic AILEIS 25| &8, 2 S8, My HIE siXol 201 oS S0l KMZE2l
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' Tel: 070-8211- 1281 Fax.070 7585—1284
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CONTINUOUS CRYOGENIC FREEZING
TOTAL SOLUTION

E{E o4 E AIO|Z IQF SE 7]

F
oHF LSS} (4 AL Al A

One-Line Continuous Freezing System
v HIEE ME| A4 oY SIQF 345
v &4 HA%/dAd Joist

v HEOE A
Why SEATECH? 29
v HH X A Ch « TEL.031-983-7717
 BA-HE-AS-A/S « E-mail: kfreezer@st-groupl.com
« XAtS3H A HAEOO|E  https://kfreezer.st-groupl.com
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ACCREDITED
Management Systems

Certification Body
MSCB-209

SEATECH CO., LTD

Ultra Low Temperature Engineering

Global Industrial Freezing Solutions

ISO9001 | ISO 14001 | 1SO45001 | IAS

T:+8231993 7717 F: +82 31 983 7784 E : kfreezer@st-groupl.com | https://kfreezer.st-groupl.com



