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Nantong BOLANG Refrgeration Equipment Co.,Ltd (Factory)

BEEBTHRAZAERAREREZFAR)

Nantong BOLANG Energy Savng Technology Co.,Ltd (Intemational Trade Subsidiary)

Ttk EEHERXEXEI19985 KA (FEE) HiERA6
H % :+86 18862802935

B F BB :market@ntboltech.com

L :www.ntboltech.com

Factory Address: A6, Dongjiu (Nantong) Smart Park, No. 1199, Bihua Road,
Nantong Hi-Tech Zone, Nantong, China

Tel (WA) :+86 18862802935

E-mail: market@ntboltech.com

Website:www.ntboltech.com WeChat WhatsAPP
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Establishedin 2012, Nantong BOLANG Refrigeration Equipment Co., Ltd. isa comprehensive company integrating design, research and development,
production, sales and service, specializing in the production of refrigeration and freezing equipment; food quick-freezing processing equipment and heat
recovery equipment; chemical chiller unit, exhaust gas recovery device equipment, and one-stop cold chain logistics solutions.

BOLANG’ s main business: spiral quick-freezing machine, tunnel quick-freezing equipment, impact quick-freezing equipment, fluidized quick-freezing
machine, screw condensing unit, piston, scroll condensing unit, DL, DD, DJ series of chillers, ice machine freeze dryer, industrial chiller, widely used in
food processing and storage, chemical industry, biopharmaceuticalindustry, electronics, shipbuilding, ice making, petrochemicalindustry and other
fields. The company's products not only spread throughout China, but also exported to the United States, Japan and Southeast Asia and other countries,
has provided products and services for more than 1,000 large-scale enterprises, university laboratories.

The company is committed to the refrigeration industry for many years, adhere to the "technology to develop the market, the quality of the establishment
oftheimage" as the concept of enterprise development, and constantly learn the cutting-edge refrigeration technology, while combining the practical
application of experience from the performance of the product, Meanwhile, combining with the practical application experience, we improve the quality
of our products from the aspects of performance, energy efficiency, control, etc. Our products have obtained the CE.IS09001 quality management system
certification and have been highly evaluated by the users.

BOLANG will spare no effort to devote itself to the refrigeration industry and provide more environmentally friendly, safe, energy-saving and high-quality

products for the better living environment of human beings.
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Usually,quick freezers are suitable for a wide variety of foods,including meat,poultry,fish,seafood,fruits,vegetables,
semi-finished products,canned foods,bread,and pastries.
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01 SPIRAL FREEZER 02 TUNNEL FREEZER 03 PLATE FREEZER 04 ANCILLARY EQUIPMENT
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1-1 Spiral freezer 2-1 Stainless steel belt/ Mesh belt tunnel freezer 3-1 Hydraulic plate freezer 4-1 Cold room and blast freezer
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2-2 Impingement board/mesh belt tunnel freezer 4-2 Refrigerating units,production lines
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2 3 Fluidized freezer
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PR hEIE R Spiral Freezer
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Double drum spiral freezer structure
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MEAT POULTRY

FRUITS VEGETABLE
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Spiral freezer is widely used in all kinds of food processing, capacity range of 200kg/h-6000kg/h, .We can do
non-standard design and manufacture according to customers' actual requirements and site limitations.
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Air circulation mode:
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According to the requirements of the frozen product, choose the appropriate air duct circulation method. The
double helix has three air duct circulation methods: A,B and C.
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Single drum spiral freezer structure

Product features:

® Compact structure and small footprint

® Large freezing capacity, fully utilizing the characteristics of the spiral drum structure

e Using precision machined parts to ensure the overall performance of the equipment

® The conveyor belt is made of high-strength materials, which improves the service life and stability of the equipment
® The application of CIP automatic cleaning system ensures the hygiene of food processing

® Mesh belt protection, automatic tensioning, emergency stop switch to ensure safe operation of equipment

Note:
Various non-standard products can be designed and manufactured according to the actual needs of customers.

WwHOBF:

Inlet and outlet directions:

REZENE~REEERRNH B O R M.
Select differentinlet and outlet direction as per space and production needs.
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*ﬁ/ P55 P8 T 33 F M) stainless Steel Belt / Mesh Belt Tunnel Freezer
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Stainless steel belt tunnel freezer structure
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Mesh belt tunnel freezer structure

Tunnel quick-freezing machine is a kind of high efficiency quick-freezing device with relatively simple structure. According
to the different conveyor belt, it can be divided into tunnel mesh belt quick-freezing machine and tunnel plate belt
quick-freezing. It is mainly suitable for the quick-freezing of seafood, poultry, vegetables, fruits, pasta, dairy products
and other foodstuffs. The freezing capacity can be 150kg/h~1000kg/h.

Structual features:

® Simple structure, convenient operation and long service life.

® Use the high strength SUS304 mesh(board)to carry the frozen product. The surface is flat, and the width of the conveyor
belt can be selected according to customer requirement.

e Adopt thermal wave blowing style to ensure freeze efficiency .

e Adopt single/double conveyor combination.

e Use water to defrost and ensure clean and hygienic.

e Import frequency converter realizes stepless speed adjustment, and freezing time of products can be adjusted
continuously according to need, which can be used for the processing of various kinds of frozen products.

e The library adopts rigid polyurethane foaming and the insulation performance is good. Both inside and outside is
stainless steel plate, easy to clean, comply with the food hygiene HACCP requirements.

Note:
Various non-standard products can be designed and
manufactured according to the actual needs of
customers.
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Impingement Board/Mesh BeltTunnel Freezer
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Impingement Board Tunnel Freezer
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The conveyor belt is made of high strength SUS304 steel plate belt. The product is placed on the conveyor belt, the nozzle
above the belt shoots the high speed air directly to the product to be frozen, and the nozzle below the belt shoots the high
speed cold air on the belt. The nozzles below the belt shoot high speed air onto the belt. In this way, the temperature of
the steel plate belt in contact with the frozen products can be lowered quickly, so as to take away the heat underneath the
frozen products.

FEEIN:
RIEE P B R R B Bl R AT S
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High-efficiency tunnel freezers have a unique low-temperature flow and air ducts inside the storage body. When
the food passes through the freezer machine with the conveyor belt, the upper and lower surfaces of the food are
blown in opposite directions by the uniform high-speed airflow, and the surface temperature is rapidly reduced,

so that the rapid freezing of the food can be completed in the shortest possible time. The device is suitable for
rapid freezing of granular, small and flat foodstuffs, such as fish fillets, hamburger patties, shrimps, etc.

Performance characteristics:

e Extreme freezing does not produce large ice crystals,food quality is maximized, thawed fresh as ever.
e Food surface quickly hardened, crust, lock the internal moisture, so that frozen goods to a minimum.
e Freezing time is very short, low energy consumption during processing.

e Freezing effect close to liquid nitrogen spray.

e Small area cover with same capacity than tradition.

EAEHEERRE _ |
Impingement Mesh Belt Tunnel Freezer 7

FIERHERASERESUSI04N S, @B TR ENT L IR FV B S aERNERNRER & E SIS HRIE
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The conveyor belt is made of high-strength SUS304 mesh belt to place the products on the conveyor belt. This
quick-freezing machine consists of several high-pressure blower fans shooting air onto the upper and lower surfaces
of the products through specially customized nozzles with special specifications. This special way of blowing the air
makes it equipped with enough evaporating area to better exert the heat dissipation effect, so that the products can
achieve the effect of fast freezing.

Note:

Various non-standard products can be designed and manufactured according to the actual needs of customers.
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The fluidized freezer uses a stainless steel grid (plastic belt). During operation, the product is blown away by the
vertically upward flow of air, forming a semi-suspended state (semi-flow freezing) or a fully suspended state
(full-flow freezing). The suspended particles are surrounded by the low-temperature flow and freeze rapidly.
At the same time, the bottom and sides of the conveyor belt are designed with mechanical vibration and air-air
pulse vibration devices. The conveyor belt is designed with mechanical vibration and air-pulse vibration at the
bottom and sides of the conveyor belt. When the surface of the product freezes, the vibration separates the product
and prevents it from sticking to the surface. The rational design and equipment of the fluidized freezing system
have improved the efficiency of operation and reduced costs for customers.

T2 = T=F

o EBREEORNBNSNES RS E S AT SRS EE R LR,

o EERZ RN FE. SR RERRNE, Rk Eayne.

o & ETHHTEESANERT RS BIRERLBTRE.

o EAKEED, & STHBLESANE, RERERE, NSENEBAS, SETFIRRcR R,

Performance features:

e Low noise centrifugal fan and high eficient wind guiding produce the high-speed,high-pressure and low-
temperature air flow vertically upward at the bottom of the belt.

® Evaporator,fan,fluidizedbed,wind-guiding structure form a cyclic air channel and the heat of food is quickly
transferred.

® Food particles forms the full-suspended state or the semi-suspended state due to the effectof high-speed air
flowing.

07 | A2 5
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e In the feeder, the product particles are surrounded by a low-temperature stream, which rapidly freezes the
surface, locking in the internal moisture and ensuring that drying losses are kept to a minimum.

FEERIN:
AiRIEE P LR EEIS T4 E & M IET = o
Note:

Various non-standard products can be designed and manufactured according to the actual needs of customers.
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& EFHRFE FH Hydraulic Plate Freezer

S =
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The internal aluminum plate of hydraulic plate freezer can be moved up and down horizontally to achieve Note:

heat exchange and quick freezing of products through double-sided contact with frozen products.According
to customer's need, it can be equipped with corresponding refrigeration system. This quick freezer is suitable
for freezing lumpy foodstuffs, such as fish fillets, surimi, shrimps, shellfish, etc. on land or on fishing boats.

Various non-standard products can be designed and manufactured according to the actual needs of customers.

Cold storage fan

Insulation storage body Aluminum flat shelf Supply and return header Electric control box

FEREEWT AR ERE: SR -

. f @ 7 EJ; 0 I il 0 ]"TE i
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Main structural features and performance: = e

e The stainless steel cabinet with polyurethane foam is aesthetically pleasing, large and convenient, and easy
to clean.

® Hydraulicup and down system,aluminum plates contact bothsides of product, high freezing efficiency.

® Mechatronical design saves invest and easy forinstalling and operation.

e Average liquid supply,high eficiency,quick cooling and freezing.

e Itisextensively used in fast freezing fisheries,fruits and vegetables pastry,cut meat and etc.
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2§ EE BOREIE] Cold Room And Blast Freezer
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Main structural features and performance:

e Insulation panelis manufactured by imported equipmentand is polyurethane foamed.The heat insulation
effectis excellent.

e Allaluminum alloy evaporator has high efficient heat exchange and defrosting speed is fast.

e Low noise axial fan forced low-temperature air to circle and the freezing efficiency is high.

® Automatic micro computer controlling system is user-friendly and low-maintenance demand.

e Carts and food trays need to specified in the order.
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deNAREF% Refrigeration Unit And Production Line
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Auxiliary refrigeration unit:

® The complete refrigeration system of BOLANG has the advantages of long service life, simple operation, high
efficiency and energy saving, compact structure, reliable operation and high degree of intelligence. With
continuous innovation and research, BOLANG continues to lead the quick-freezing industry with leading
technology, reliable quality and perfect service!

® Our company specializes in providing the supporting refrigeration system for quick-freezing equipment, and
can provide various mature design solutions; refrigeration compressor unit Types can be: piston type refrigeration
compressor, screw type refrigeration compressor, multi-head parallel unit and so on. Over the years, we have
designed and completed a number of refrigeration projects at home and abroad, and have accumulated a wealth
of experience, the quality of engineering construction has been praised by the majority of users!

REEFEERKFEakEE:

KT EEKF= DR ERORENOL TR BKNE R ATRTEK=INITIT LA ZENNAEE il 7 LR T ERIK
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Complete assembly lines and aquatic ice packs:

line, quick freezer,spiral/tunnel freezer, ice wrapping machine,
refreezing machine, and supporting refrigeration system, etc.

e The aquatic product processing comprises of aquatic product o I B T PR . :]ﬁ
grading, steam cooking, cooling, freezing, ice wrapping and N ETRALY ==
thawing. The company has years of application experience in - \_}' Hr T\ | — |6
the aquatic product processing industry. ZIAMREAN: E

e We can provide the complete aquatic product equipment line ?oi
includes aquatic product pre-processor, aquatic product cooking E
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