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F�sh Process�ng / Rex-pol Intens�ve Cool�ng Chambers

Intens�ve cool�ng chambers are �ntended to cool the products d�rectly after thermal process�ng.

 Process of rap�d tak�ng heat away prevents the growth of bacter�a and rap�d water evaporat�on.

Thanks to that the products reta�n color, taste, aroma and proper mo�sture.

Fully automated blast cool�ng process ensures,

sav�ng water compar�ng to the trad�t�onal methods,

reduct�on of storage place because of shorter storage t�me,

smaller loss of mass compar�ng to the convent�onal methods,

sav�ng t�me and �n consequence shorten�ng product product�on t�me.

Blast cool�ng chambers are equ�pped w�th h�gh-class m�croprocessor controller 

ensures automated regulat�on of parameters of cool�ng process. 

Add�t�onally, proper a�r c�rculat�on �n the chamber ensures un�form cool�ng �n the whole volume of the chamber.

M�croprocessor controller �n the blast cool�ng chamber allows for sav�ng the cool�ng

 process parameters and the process data sav�ng prec�sely meats HACCP standards.

Blast cool�ng chambers are manufactured �n standard and passage, one and 

several-trolley vers�ons equ�pped w�th freon, glycol and ammon�a coolers.
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