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FOOD GRADE COATED UNDERGROUND CONCRETE WATER TANK
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-Load capacity: 2 pallets
-Pallet loading max height : 1,75m

What is it for? 
Maxwell Hydrocoolers quickly reduce the core tem-
perature of fresh produce, prolonging shelf life and 
preserving taste and appearance.

How does it work? 
The system consists of an underground water tank  
with a submerged stainless steel heat exchanger and a 
lifting system that submerges the product in the wa-
ter allowing faster cooling than with the shower sys-
tem and allowing the addition of sealants that greatly 
avoid the subsequent loss of weight in long shipments 
of merchandise.

HIDROCOOLERS / By Water Inmersion

TECHNICAL DATA                                 HC-I2
HIDROCOOLER BY WATER INMERSIÓN

Model HC-I2 

Capacity 4 pallets 1,20m*1,00m*1,7m 

Cooling fluid Propylene glycol / Temper -20 / Ammonia

Refrigerant inlet temperature (°C) -5 

Voltage (V)  400 

Phases 3 

Frequency (Hz) 50 

Maximum intensity (A) 16 

Maximum stirring air flow rate (m3/h) 70 

Cooling capacity (kW) 180 

Dimensions (L*W*H) 3960mm*2570mm*+4000/-2000mm 

At Maxwell, we have in-depth knowledge of post-harvest handling and cooling processes. 
Equipment and refrigeration specifications are designed to meet your needs.
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HIDROCOOLERS / By Water Inmersion

- Capacity for 2 pallets loaded 
at a height of approximately 1.7 m.

- Food grade coated water tank made of fiber 
reinforced concrete (FRC), with a capacity of 12,000 L.

- Submerged water drain pump.

- Water level control system. 

- Submerged AISI 316 stainless steel plates with 32 m2 
exchange surface.

- Lifting columns, fences and protections in galvanized
 steel with powder-coated paint.

- Pallet lifting platform built in full stainless steel.

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

- Dedicated electrical panel integrated in the equipment.
 
-2 pallets every 8 minutes.

-Cooling capacity : 8000 kg of cherries in 60 minutes.

ULTRA-FAST 
CHILLING

Maxwell Thermomachines© has developed a PALLET IMMERSION HYDROCOOLER. 
Its principle of operation is to immerse, for a short period of time, pallets of fruit or vegetables 
in water between 0 º C and 1 º C getting a shorter cooling time than with a shower system and 
allowing to treat the product with antioxidants, additives or even ozone. The system can treat 
approximately 8,000kg/h of product, with a load of 2 pallets, or about 8 cycles per hour. Applications


