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CHILLED WATER TANKS / Brine Immersion Freezing Tank

Our BRINE IMMERSION FREEZING TANK is the solution for fasta and uniform freezing of any  
kind of product wich can be submerged into a liquid refrigerant medium. Can be used for mul-
tiple applications such as fish and seafood freezing directly submerged in salted water solution, 
any kind of vacuum sealed products or even ice blocks manufacturing.

- Food grade fibreglass reinforced polyester tank, thermally insulated and with a capacity of 5000L.

- Manual valve for draining and cleaning the tank.

- Submerged AISI 316 stainless steel plate heat exchanger with 180kW cooling capacity.

- Powder coated galvanized steel and AISI 316 stainless steel  structure..

- Air forced agitation system in the tank increases convection and improves
  heat exchange.

FAST AND INDIVIDUAL PRODUCT FREEZING

What is it for?
This equipment is suitable for freezing by immersion 
in brine at low temperature (either sodium chloride 
solution, calcium chloride, glycol, and more.)
Due to its flexibility it covers a wide range of sectors 
such as freezing of sea products (prawns, shrimps, 
tuna, etc..), freezing of fruits, manufacturing bars of ice 
blocks...
The type of brine solution, temperatures and immer-
sion system (baskets, trays, moulds...) can be adapted 
to the customer’s needs.

What are the benefits?
-Fast and uniform freezing of the product thanks to 
the total surface in contact with the fluid.
-Better heat transfer coefficient than air freezing and 
no dehydration of the product.
-Individual freezing of the pieces without sticking 
between them.

DEPÓSITOS DE AGUA HELADA / Brine Immersion Freezing Tank
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The method of product contanment can be adapted to your needs (perforated baskets, 
stacked tray systems, moulds for liquids, etc.) as well as the type of evaporator either for direct 
expansion, glycol, ammonia...

Applications


