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Support & Consultancy-Consumable-Food Processing Machines-ISO9001 Certificated Firm



FOOD PROCESSING MACHINES

» =Al AP T7|(CONTINUES STERIZER )

= MODEL : HCS-1000

» 20 F N2 QF NEZAO0| ARE KE
St

(8 7S Al 10€8E2 7&7I

o (ZEREHED)SH| et 5H0|Ct

- 2y
- YT ME 2|0 / 2 AYZONEAT) / BYZONE(YS7]) / 27|ZONE
- Hiz 2]

- Purpose : For secondary pasteurization (package surface pasteurization) for products that have been
: heat processed and vacuum packaged.
(Cold circulation elongates expiration date by 10 days)
Composition
Entrance shuttle conveyer / Boiling zone / Cooling zone / degassed zone
Discharge conveyer

INNOBIZ & ISO 9001 CERTIFICATED FIRM




FOOD PROCESSING MACHINES
COLLER

NET1500
APPROX.2600

AFFHUA. 250V

APPROX.3400

6000

Product Type | _ Weight _| _Cooling Capacity

250g 100BPM
== Entrance : 80'C
BOTTLE 300g U Exit : 20'C
840g 30BPM

INNOBIZ & ISO 9001 CERTIFICATED FIRM



FOOD PROCESSING MACHINES
POUCH COOLER
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AR E(S 330g 150EA/MIN
pregay (Sauce) Entrance : 80'C
= 2(Soup) 3Kg 1.3ton/Hr Exit - 20'C 168,000Kcal/Hr
Al E =(Salad) :
5Kg 1.0ton/Hr

INNOBIZ & ISO 9001 CERTIFICATED FIRM



Goldrich

HEAD OFFICE & FACTORY

425-836

BI7| 5 OHAA| BRI M 4AMA-108HO, SHIWHA INDUSTRAIL ZONE
=5 698-12 698-12, SUNGKOK-DONG, ANSAN-CITY
A|B}EEt 4041085 KTYUNGGI-DO, KOREA
TEL.:.031-432-9023-6 +82-31-432-9023-6

FAX.:031-432-9027 +82-31-432-9027

www.hjfm.co.kr

kipa@hjfm.co.kr
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