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VAt
PRODUCT DETAILS
Product : Raw Sausage
Size : 21 O/D x 105mm 28 O/D x 105mm
Weight g loz 20zs
Infeed temperature : +50C
Outfeed temperature :  -189C (levelled out)

WE PROPOSE:

One Frigoscandia GYRoCOMPACT model GC76A-6-20-15 automatic in-line
freezer capable of freezing the above product at the rate of 3000kg/h when
the product is loaded to the freezer infeed belt in scrambled formation to
45% coverage giving a belt load of 4.8 kg/m when utilising a belt speed of
7m/min.

REFRIGERATION REQUIREMENT

The above freezer should be connected to a refrigeration plant having a
capacity not less than 225,000kcal/h using R22 as refrigerant evaporating at
-43°C at the evaporator.

TECHNICAL DATA

Please find enclosed relative manual pages describing and specifying the above
GYRoCompact unit :

Frigoscandia GYRoCOMPACT brochure:

0041-0-017-A ¢  General description
0049-1-001-B : Technical Data
0049-1-002-C Dimensions
0041-0-002-B : FRIGoBELT
0041-0-004-F : Belt Washer/Dryer Unit
0041-3-010-A :  Delivery and Installation

Your attention is drawn to exclusions specified on Sheet 0041-3-010-A Section
'C' and Conditions of Installation outlined in Section 'D'.
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FREEZER OPERATION

Product to be frozen is placed on the 760mm wide stainless steel mesh
FRIGOBELT indicated previously and conveyed into the freezing zone where
the belt forms an upward moving self-stacking spiral formation (patented by
Frigoscandia). At any time during the freezing procees the product Iis
conveyed automatically through the total freezing zone and remains on the
belt in the position placed at commencement of freezing. On completion of
20 tiers the belt leaves the spiral formation and delivers the product to the
outfeed section.

The belt returning from the outfeed passes through an automatic belt
tensioning device and finally returns to the infeed section via a belt wash
unit which enables the belt to be automatically washed, rinsed and blown dry
at the end of a production run.

The air circulation within the freezer is by way of a vertically downwards
motion (patented by Frigoscandia) through the 20 tiers of belt. This
downwards motion enables the most saturated air to be in contact with the
moist incoming product and, together with the very low air velocity, ensures
low dehydration rates to be maintained.

The refrigerated air having passed over the product is then drawn to the
underside of the evaporator coil by high efficient air circulation fans. The
evaporator coil utilises wide spaced fins on the initial surface area to enable
ice build-up to take place without the necessity of frequent defrosting. The
air continues through the evaporator coil and having been refrigerated is
transferred to the top of the sealed spiral formation and once again follows
the vertically downwards path through the belt stack.
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