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Agenda

History off company JBT FoodTech and FLOFREEZE

IQF Productadvant a@RESHER THEN FRESHO
I Freezing process
I Quality is control before freezer

Fluidisation

Tools to support fluidisation

Operation time

Hygiene

LVS- Reducing losses in refrigerated energy
A New applications
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IQF FROZEN PRODUCT FRESHER THEN FRESH

Typical Products Frozen in FLOFREEZE® Freezer
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Milestones
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1958

1965
1979
1987
1988
1993
1994
1995

1996

2008

Frigoscandia founded

First IQF freezeri FLOFREEZE ® i gives birth to
Frigoscandia Equipment

First GYROFREEZE® delivered

Introduction of GYRoOCOMPACT ® freezer

Stein Inc. in US Is acquired

Acquisition of DSI Inc.

First impingement freezer (Flat Product Freezer) delivered.
Frigoscandia Group put on Swedish stock exchange

Frigoscandia Group acquired by ASG Sweden (transport
company)

Frigoscandia Group separated. Frigoscandia Equipment was
sold to FMC US

Spin-off from FMC to JBT

Welcome to JBT @BT FoodTech
Foodtech



History of FLOFREEZE
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1959 Flat steel-bed freezer FIRST IQF
FREEZER was born

1960 Pilot freezer installed in Helsingborg
world o6s first

1962 FF-C First fluidisation freezer with
continuous defrosting using glycol
1965 FF i W Higher capacity with using
water for continuous defrosting

1965 FF M First prefabricated freezer
small size

1971 FF-MM base on FF-M principal but
for higher capacity

1971 FF-S Site build freezer for high
capacity French fries

1972 FF-B site build freezer with
fluidisation and steal belt for wide range of
products.

1975 It was introduce ADF for operation
12-14h /day

A 1975 FF-MA Production rationalisation and

modernization of FF-M and FF-MM

freezerA wWi987HF-MQ farimadium angd high gizef o r

capacity freezer with longer operation time
Sequential or ADF defrosting

1988 i IT WAS INSTALLED 1000
FLoFREEZEROGS

1992. FFMX Patented prefabricated
fluidisation belt freezer for wide range of
product and HYGINE DESIGN- IQF TRACK

1999 FF i M and S model for replacement
of FF-MC and FF-MX for entire product
range in single freezer

2003 Patented Control air flow

2009 FFA new version of FFS modular
segments

2010 FFM S sequential defrosting system
for capacity above 7.5 t/h peas
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New message to the market
| IT°S'THE
. FRESHEST

LOOK IN

//' FROZEN
: FOOD!
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We’ve captured the
freshness...
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No Seasons

L & X o
A Fresh product all around 4 SEASONS

the year




New possibilities

A Value added product

it everything into producing quality

what more can we add?
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Application: Constant feeding

The FF can not produce more than
what is fed into the freezer.

Constant capacity every minute

A Buffer
A Flow scale be
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Application: Infeed temperature

In the process
reduce
temperature by
cooling water,
evaporative
cooling etc.
Precool prod
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Application: Remove surface water

FLoFREEZE can not IQF freeze Liquid

Shaker (one /two levels)
Blower
Vacuum
Fluidization
Combination
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Freezmq Drocess
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Crystallization proces of water
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Latent zone -crystallization
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Size of ice crystals
at different freezing time
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Drip loss during thawing

Drip loss during _thawing ®/%
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Freezing process In two freezing
Zzones
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Temperature in the product
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Dehydration during freezing
Process
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Temperature at outfeed
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Every product Is unique

/V\/E;RE BUILD@B\ EEZER

FOR EVERY NEED
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Fluidization
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Controlled Fluidisation
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Particles |n natural formatlon
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Particles in fluidised state

JBT Foodlech


../../../../DATA/DATA/My Ref/Video/Pepper in FLoFREEZE.wmv

Fluidisation support
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