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F�sh Process�ng / Rex-pol Defrost�ng Chambers

Defrost�ng chamber �s a dev�ce for defrost�ng stage of meat and f�sh.

Modern structure and w�de offer of equ�pment allows for much faster defrost�ng of meat and 

f�sh w�th less work t�me consumed compar�ng to the trad�t�onal methods.

El�m�nat�on of t�me-consum�ng act�v�t�es results �n h�gher effect�veness and lower�ng product�on cost. 

Defrost�ng �n REX-POL chambers ensures qu�ck and un�form defrost�ng for products packed �n blocks,

 loose state and �n cardboard boxes.

Defrost�ng �s poss�ble both �n a�r or by spray�ng . All both methods can be supported by d�rect low steam. 

It makes the process parameter and t�me better.

We produce three types of defrost�ng solut�ons:

1. Chambers adapted from already ex�st�ng rooms

2. Chambers made to an �nd�v�dual order

3. Conta�ner un�ts.
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