INDUSTRIAL REFRIGERATION SOLUTIONS
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With nearly 30 years of experience, our company offers tailor made refrigeration solutions that start from
initial design stage to turnkey delivery. Frigo Mekanik has realized numerous projects in a wide range of

business sectors, serving many purposes and focused on customers.

Our main office is located in Istanbul and we have many regional dealers in around 38 different countries.
Our company has more than 75 qualified specialists, each with talented, specific expertise and longstanding
experience. Frigo Mekanik Inc. is a competent and reliable partner in the field of refrigeration systems who can support you
throughout the entire life cycle of your system, from engineering to implementation. Frigo Mekanik is a leading company in

refrigeration and freezing solutions in Turkey for food business in poultry, meat and meat products, dairies etc.

KomnaHus Frigo Mekanik, koTopas paboTaeT B cchepe NPOMbILLIEHHOMO OXN1axAeHNs y>ke okosio 30 NET, CTPOUT XpaHumLa 41s

PPYKTOB 1 OBOLLEV PasHbIX MOLLHOCTEN U pasMepoB, C y4eTOM BCeX NOTPEeBHOCTEN, OT CTaamn NPOEKTUPOBaHNS A0 MyCKOHaaaKu.

KomnaHuna npeacTtaeneHa 6osee Yem B 38 CTpaHax 6aarogaps pernoHanbHbIM auaepam, C rofloBHbIM OOUCOM PaCnoNOXXEHHbIM B
Ctambyne. B Hawen koMmnaHum paboTtaeT 6oniee 75 KOMMNETEHTHbIX CreumancToB, Kaxabii 3 HUx obnagaeT TanaHToM, GoraTbim
OMbITOM W 3KCMEPTHBIMKU 3HaHMAMM. Frigo Mekanik Inc. - KOMAETEHTHbIN 1 HAAEXXHbIN MAPTHER B 00/1aCTU CUCTEM OXNTXKOEHWS,

KOTOPbIN MOXXET NoAAep»KaTb Bac Ha NPOTAXKEHMM BCEMO UMKAa CAy>kObl Ballen cuctembl.
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TURNKEY
SOLUTIONS

Frigo Mekanik has
proven its reputation
with its successful

turnkey projects and
refrigeration systems
that it has built for
many years.

BbINOJIHEHUE
PABOT NOA KJ1OM

KomnaHwus «Frigo Me- ka-
nik» 3apaboTana cBoto
penyTaLuio 3a cyeT
peanv30BaHHbIX MOA KoY
MPOeKTOB 1 C yCrexoMm
CAAHHbIX B 3KCMUyaTaLMIo
CUCTEM OXNaXAeHUS.

PROJECT
DESIGNING

Frigo Mekanik has
various type of the
industrial refrigeration
system capacity, wide
expertise and engineer-
ing know-ledge to meet
all your needs.

NMPOEKTUPOBAHUE

KomnaHus «Frigo Me-

kanik» obnapgaer
NPON3BOACTBEHHOWN
MOLLIHOCTbIO, CreLyannucTamm
N MHXXEHEPHbIM apCeHaIoM,
CMOCO6HBLIM YA0BNETBOPUTb
Baluy NOTPebHOCTN B
NPOEKTMPOBaHUN NHO60M
NPOMBILLUNEHHO CUCTEMBI

OXJTaXKAeHUS.

INSTALLATION

Installation of all
projects which is
specially designed
by Frigo Mekanik, is
done by authorized
technical team.

MOHTAX

Bce npoekTbl kKomnaHun
«Frigo Mekanik»
peanunayroTcs OMbITHOWN
1 KBIMULMPOBAHHON

TEXHUYECKOW rPYMMoiA.

MAINTENANCE
AND REPAIR
SERVICES

Frigo Mekanik is ready
to provide 24/7 main-
tenance and

repair service support
with its technical ser-
vice team.

PEMOHT U
OBCJIYXXUBAHUE

'pynna TexHn4eckoro
o6Cny>X1BaHNs KOMMaHUN
«Frigo Me- kanik»

roTosa B nto6oe Bpemsi
OCYLLECTBUTb TEXHNYECKOE

o6Ccny>K1BaHNE N PEMOHT.
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OUR REFRIGERATION AND ENGINEERING SOLUTIONS

+  We determine energy and capacity demand as well as additional needs

+ Determined by each direction of technical equipment support

+ Coordinate the refrigeration installation with other HVAC equipment in the building
+ Refrigeration system installation according to energy saving regulations

+ Creating refrigeration system installation plans

« Construction management, monitoring and coordinating the work on the construction site
« Cost and process monitoring

+ Technical inspection, operational control

+ Renewal recommendations for existing systems

+ Safety measures

+ Commissioning of systems

* Acquiring and evaluating measurement data

* Maintenance support

+ Remote diagnostics and remote supervision

+ Optimisation according to target energy values

+  HACCP quality assurance

HALUW XOoNnoAWNbHbLIE N NH)XXEHEPHDBIE PELLUEHA

+ PaccumTblBaeM HeobxoaMmble 4S9 MPOeKTa 3aTpaThl B 31€TKPOIHEPrUN 1 XONOANTbHBIX MOLLHOCTEN
«  OnpegensieMm Kaxzjoe HanpasieHe TeXHUYeckon NoALepxXK 060pyA0BaHNS

+ CornacoBbiBaeM XONOANABHYIO YCTaHOBKY C Apyrm obopygosaHuem HVAC B 3aaHun

*  YcTaHaBAMBaeM CUCTEMbI OXNAXAEHNS B COOTBETCTBIMM C MPaBUaaMu sHeprocoepexeHns

¢+ Co34aemM MOHTaXHble CXeMbl CUCTEeMbI OX/1aXAEHNS

* Ynpaensgem CTpOUTEeNbCTBOM, MOHUTOPUM U KOOPAUHMPYEM PaboTbl Ha CTPOUTENBHOM NioLajKe
+  KoHTposnnpyem 3aTpaThl 1 npoLecchbl

+  [pon3BOANM TEXHUYECKUIA OCMOTP, ONepaTUBHbIV KOHTPO/Ib

+ [lenaem pekomeHAaLMM NO PEKOHCTPYKLMIN CYLLLECTBYHOLLMX CUCTEM

+  KoHcynbTupyem rno Mmepam 6e30onacHocTu

+ BBoAMM B 3KCMAyaTaLnio CUCTEMbI

+  Cobupaem n oueHrBaeM paboune JaHHble CUCTEMbI

*  BbIMoNHAEM TexXHNYeCKyo noAaepxKy

+  OcyuwiectBaseM ANCTaHLMOHHYO ANArHOCTUKY U AUCTaHLMOHHOE HabntoAeHne

*  BblinonHsgem onTMKU3aLMio B COOTBETCTBUM C LiefIeBbIMU 3HAYEHUSIMU SHeprmn

« ObecneymBaeM Ka4ecTBO B COOTBETCTBUM cO cTaHAapTamu HACCP




REFRIGERATION TECHNOLOGIES
XONOANJTIbRbBIE TEXRHOMOT NI

FREON

Freon refrigeration systems are suitable for medium and small size
plants due to relevant investment cost.

®PEOHOBbIE CNCTEMDbI

®peoHOBbIE X0N0ANIIbHbIE CUCTEMbI MOAXOAAT ANA CPEAHUX U
MasbIX YCTAaHOBOK M3-3a COOTBETCTBYIOLLMX UHBECTULIMOHHBIX
3aTpar.

CO: (R744)

Modern CO; refrigeration systems are defined by their energy-effi-
ciency and extreme eco-friendliness during operation. At the same
time CO3 is harmless to people and goods in case of any leakage.
Also these systems save 30% engine room footprint. The demand
for these systems is increasing day by day.

CO: (R744)

CoBpeMeHHbIe CUCTEMbI oxiaXaeHus CO2 oTanyatoTcs cBoeii
3HeproapPeKTNBHOCTLIO N YpPE3BbIYAMHON IKOMOTMYHOCTbLIO
BO BpeMs 3kcnnyaTaumu. B 1o >xe Bpemsi, CO2 6e3BpeaeH
ANS Nloaei U TOBApOB B C/lyvae yTeuku. Takxke 3TV CUCTEMBI
no3BoasArT C3KoOHOMUTbL 30% naowaan  MaLUHHOIO
otgeneHuns. Cnpoc Ha 3TN CUCTEMbI pacTeT AeHb OTO AHS.

§l AMMONIA (NH3)

In industrial refrigeration, ammonia is preferred because of its
excellent thermodynamic quality and low costs NH3 is used for
compression refrigeration machines (piston and screw com-
pressor).

AMUAK (NH3)

B NpoMbILLNIEHHOM OXNaXAeHUN aMMUaK sIBNSIETCA
npeanoYTUTENIbHBIM U3-3a €ro NPeBOCXOAHOIO
TepMOAMHaMUNUECKOro KavecTBa U HU3Ko ctommocTy NH3
NCMosib3yeTcs 411 KOMMNPECCOPHbIX XONOAUbHbIX MaLUWH
(NOpLLHEBOWA 1 BUHTOBOW KOMMpeccop).
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REFRIGERATION SYSTEMS FOR POULTRY
SLAUGHTERHOUSE

APPLICATIONS

Air chiller applications are securing high quality for the product
Pre-cooling rooms

Ice water systems for continous immersion chillers

Flake ice machines

Cold and frozen stores

Product blast freezing tunnels

Cooling of cut-ups, packing and dispatch area (with air sock)
In accordance with HACCP standards and European Norms
Spiral freezer refrigeration systems for further processing

Remote monitoring and control systems by PLC/SCADA
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CUCTEMbI OXJNTAXAEHUA
s sOUHU NTULU

OBOPYOOBAHME N PELLIEHNA

BospayLuHble Ynnnepsbl, rapaHTVPYoLLVE BbICOKOE Ka4eCTBO
NPOAYKLMM

Kamepbl npeaBaprTenbHOro oxnakaeHms

CucTeMbl negsHoM BoAbl 419 BOASHbIX YANIEPOB

Arperatbl ons gpobaeHoro neaa

Kamepb! A5 XONogHOro XpaHeH st

TyHHEenbHble Kamepb! LLOKOBOW 3aMOPO3KY MPOAYKL
OxnaxxgeHre NoMeLLEHNN PyOKN , YNakoBKM 1
TPaHCMOPTUPOBKM (C MOMOLLbIO BO3AYX0OXIaAnTESbHbIX TPYO)
[y3aiH rurMeHn4eckoro NcnapuTensi, OTBEYatoLLEro
craHpgaptam HACCP

CucTeMbl OXN1XKOEHNS CO CNPasibHbIM MOPO3UITLHUKOM O7151
panbHenwen o6paboTkm

TOYHbIN KOHTPOJb 1 AYCTaHLMOHHOE YNpas/ieHune no cucteme
PLC/SCADA
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REFRIGERATION SYSTEMS FOR
MEAT AND MEAT PRODUCTS

T AR N

APPLICATIONS

Chilling, holding and frozen rooms for cattle & sheep carcass
Product blast freezing tunnels

Cooling sytem applications of cutting-packing and dispatching
halls with textile air sock

Spiral freezer refrigeration systems for further processing

In accordance with HACCP standards and European Norms

Precise remote control and monitoring with PLC/SCADA
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CNCTEMbI OXNAXAEHNA MACA U
MACHOW MNPOAYKUWWN

OBOPYOOBAHUE N PELLIEHUSA

1.Kamepbl oxnaxaeHuns, XpaHeHs 1 3aMOPO3KU /15 TyLU
2.TyHHe/bHble KaMepbl LLOKOBOW 3aMOPO3KM MPOAYKLN
3.0xnaxzeHme nomeLLeHnin pyoKu, yrnakoskn 1
TPaHCNOPTUPOBKM (BO3AyX00XNagNTeNbHbIE TPYObI)
4.CncTeMbl OXNAKAEHNS CO CrpanibHbIM
MOPO3WUIbHUKOM A1 AaNibHelLLen 06paboTku

5.[3aliH rurmeHnYeckoro NcnapuTens, oTeeyatoLLero
ctaHgaptam HACCP

6.TOYHbIV KOHTPO/b N AUCTAHLMOHHOE yripasneHue no

cucteme PLC/SCADA
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REFRIGERATION SYSTEMS FOR
FISHERY PROCESSING AND STORAGE

APPLICATIONS

* Flake ice machines

« Refrigeration for IQF and spiral freezers

+ lce water systems in production facilities

+ Product blast freezing tunnels and frozen stores

+ Refrigerated sea water at fishing vessel

* Inaccordance with HACCP standards and European Norms

+ Precise remote control and monitoring with PLC/SCADA

FACTORS EFFECTING THE QUALITY OF FISHERY PRODUCTS

+ Suitable storage temperature
+ Avoiding dehydration
+  Speed of freezing

+ Transportation of the product to the storage
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CUCTEMbI OXNAXAEHWA MO OBPABOTKE U
XPAHEHWHO MOPCKUX TTIPOAYKTOB

OBOPYOOBAHUE N PELLIEHUSA

*  JlegaHble MaLlUVHbI

+ OxnaxgeHve ana IQF v cnnpasbHbIX MOPO3ULHBIX KaMep

+  CucTeMbl NefsiHON BOAbl Ha MPOM3BOACTBEHHbBIX 06BEKTaX

*  TyHHenu Ans LLOKOBOV 3aMOPO3KM NPOAYKTOB 1
MOPO3W/bHbIE CKabl

+  OxnaxgaeHHas Mopckas BoAa Ha pblI60NOBHOM CyaHe

+ B cootBetcTBUM O cTaHaapTamu HACCP 1 eBponeickmm
HopMamu

*  To4HOEe AVNCTaHLOHHOE YyrpaBaeHne N MOHUTOPUHT ¢ PLC/

SCADA

®AKTOPbI, OMPEAENAOLLNE KAHECTBO
MOPCKUX TTIPOAYKTOB

+  CoOTBETCTBYytOLLAsA TeMMepaTypa XpaHeHus
+  3alumTa NPOAYKLIMN OT AernagpaTtaLmm

+ CKOPOCTb 3aMOPO3KM NMPOAYKLMN

+  TpaHCnopTMpoBKa NPOAYKLMM 4O CKNAAA
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REFRIGERATION SYSTEMS FOR FROZEN
FOOD PRODUCTION AND STORAGE

APPLICATIONS

Product blast freezing tunnels

Refrigeration for IQF and spiral freezers

Plate freezers (horizontal and vertical)

Frozen stores (it could customize with high ceiling if required)
Pre-cooling rooms

Process hall cooling with textile air socks

Refrigeration systems for production machines and product

preparation tanks

In accordance with HACCP standards and European Norms
Remote monitoring and control systems by

PLC/SCADA
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XOJ104W1bHbIE CUCTEMbI A1 TMTPOVSBOACTBA U1
XPAHEHWA SAMOPOXEHHOW MNMPOAYKLUA

— & S ! mm#w‘n-' ~ T o o bt Ao |

OBOPYAOBAHUE W PELLEEHNSA

TYHHeNbHble Kamepbl LLIOKOBOM 3aMOPO3KM MPOAYKLMN
XonoanneHble cuctemsl ns IQF n CnvpanbHbIX

MOPO3U/IbHNKOB

MnacTvH4yaTble MOPO3UIBHUKM (TOPU30OHTasIbHbIE 1
BepTUKaNbHble)

Kamepbl xpaHeHst 3aMOPOXXeHHOM NpoayKLK (npu
HeobX0ANMOCTN MOXHO COOPYANTL C BbICOKMMW MOTONKAMM)
Kamepbl npesBapuTeIbHOMO OXNaXAEHNS

OxnaxzeHue noMeLLeHN C MOMOLLIbHO
BO3yX00X/1aANTENbHBIX TPYD

XonoannbHble CUCTEMbI 418 NMPOU3BOACTBEHHbIX MaLLUH
XonoawnbHble CUCTEMbI A1 pe3epByapoB Mo obpaboTtke
NpoAyKLMn

[J3aliH rrMeHnyYecKoro ncnapuTens, oTeeyaroLero
ctaHgaptam HACCP

TOUHBI KOHTPO/b 1 ANCTAHLMOHHOE yNpaBaeHue rno
cncteme PLC/SCADA

13



REFRIGERATION SYSTEMS FOR
DAIRY PRODUCTS

APPLICATIONS

* lce water systems

+ Baudelot type coolers

+ Fast cooling rooms for yoghurt

+ Cold rooms for cheese

+ Frozen stores for butter

« Cooling and heating for incubation rooms

+ Cooling systems for process halls with textile air sock

+ Fully stainless steel air cooler unit designs

« High energy efficiency, precise controlled central refrigera-
tion systems

* In accordance with HACCP standards and European Norms

+ Precise remote control and monitoring with

PLC/SCADA




CNCTEMbI OXNAXAEHNA MOJIOKA U
MOJIOYHOW MNMPOAYKUNI

OBOPYAOBAHWUE W PELLEHWA

+  CucTtembl nessHol Bobl

+ TnactmH4YaTble OXNaAUTeNN MAEHOYHOrO T1MNa

+  Kamepbl 6bICTPOro npeABapuUTeNibHOrO OXNaXAEHNs MorypTa

+  XonoaunbHble KaMepbl 419 CbIpa

+ Kamepbl XpaHeHNs - MOPO3WIbHUKIN A1t CIMBOYHOMO Mac/ia

«  OxnaxgeHwue 1 oTornaeHne Ana NHKYBaLMOHHBIX MOMeLLeHNIA

+ CucTeMbl OXNaxXaeHNs AN1st pabounx noMeLLeHniA

+  Komnnekc BO3AyX00X1aAnUTeIbHOM YCTaHOBKM 113
Hep>aBetoLLieli cTanu

*  LleHTpanbHble cncTembl OXNaXAeHUS C YyBCTBUTE/IbHbIM
KOHTPO/IEM U BbICOKOV SKOHOMMER 3Heprn

«  [IN3aiiH MMrmeHnYeckoro NCcrnapuTens, OTBeYatoLLEro
craHgaptam HACCP

*  TOUHbI KOHTPO/b 1 ANCTaHLMOHHOE yripasieHue no
cncteme PLC/SCADA

15



REFRIGERATION SYSTEMS FOR
BAKERY PRODUCTS

APPLICATIONS

Ice water production and flake ice machines for dough
preperation

Cooling systems for dough proofer

Product blast freezing tunnels and frozen stores

Cold rooms for raw ingredients

Precise controlled central refrigeration systems

In accordance with HACCP standards and European Norms
Precise remote control and monitoring with

PLC/SCADA
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CNCTEMbI OXNTAXAEHNA
MYUYHbIX N3AEJTNI

OBOPYJOBAHUE 1 PELLIEHWA

Arperatbl M0 NPOU3BOACTBY NeAAHOM BOAb! U 4PO61EHOr0
NbAa NSt U3rOTOB/IEHVSA TecTa

CnctemMbl OXnaxaeHVs 418 TeCTOPACKaTOYHOM MaLLUMHbI
TyHHeNbHble KaMepbl LLIOKOBOW 3aMOPO3KM MPOAYKLIN
Kamepbl xpaHeHus Ans cbipbs

LleHTpanbHble CUCTEMbI OXNAXKAEHNS C TOYHBLIM KOHTPOIEM
1 BbICOKOIA 3KOHOMUEN 3Hepruuv

B cooTtBeTCTBUM CO CTaHAapTamu HACCP 1 eBponenckimm
HopMamMu

TOYHbI KOHTPOb U ANCTaHLMOHHOE YripaB/eHue rno
cncteme PLC/SCADA
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REFRIGERATION SYSTEMS FOR FRUIT &
VEGETABLE PROCESSING AND STORAGE

APPLICATIONS

Cold storage with atmosphere control

Product blast freezing tunnels

Frozen stores

Fast cooling by air in cold room

Refrigeration systems for IQF and spiral freezers

Fast cooling with hydrocooler

Precise controlled central refrigeration systems

In accordance with HACCP standards and European Norms
Precise remote control and monitoring with PLC/SCADA
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CUCTEMbI OXNAXAEHNA CKNALOB AJ14
OBPABOTKWN ®PYKTOB N OBOLLIEU

OBOPYAOBAHWE W PELLLIEHNSA

XonoanneHble Kamepbl C Perynvpyemon ra3oBor cpesor
TyHHeIbHble Kamepbl LLIOKOBOW 3aMOPO3KM NPOAYKLIY
Mopo3nibHble Kamepsbl

Kamepbl 6bICTPOro oxnaxaeHus

XonoanneHble cucteMbl Ans IQF v CnvpanbHbIX

T

MOPO3U/IbHNKOB
bbicTpoe oxnaxaeHve ¢ NCnob30BaHVeM rapokyiepa
P o |
‘i‘ Ll,eHTpa}'IbeIe cncTemMbl OXnaXKaeHns ¢ YyBCTBUTE/IbHbIM

A '_‘r' “ KOHTPOJ1EM 1 BbICOKOW 3KOHOMWEN SHEPT N

E‘ih + B cooTtBeTcTBMM O cTaHaapTamu HACCP 1 eBponeiickumm

ifffiiir

HOpMaMu
TOUHbIVi KOHTPOAb U ANCTAHLIMOHHOE yrpaBneHre no

cncteme PLC/SCADA




CONTROLLED ATMOSPHERE
COLD STORAGE SYSTEMS

In atmosphere controlled rooms, the atmosphere
surrounding the product is changed by adding or
removing gas from the atmosphere, as it would
be different from the normal atmospheric level.

The cooling system is identical to the stand-
ard cold storage. Additionally, it is necessary
to change the air composition in the room. For
this purpose rooms constructed as gas tight.

Due to the reduction of the rate of oxygen in the con-
trolled atmosphere, the respiration rate of the prod-
ucts decreases, the metabolism slows down, and mat-
uration and aging are delayed. This allows the products
to be stored much longer than their normal storage
period.

APPLICATIONS

+ Providing and installation of atmosphere control equipment
(Nitrogen generators, CO, absorber O, / CO, analyzers,

ethylene absorber, gas tight room doors etc.)
+ Installation of gas tight rooms and doors
+ Precise controlled cooling systems for CA
* Inaccordance with HACCP standards and European Norms
+ Precise remote control and monitoring with PLC/SCADA
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CNCTEMbI OXNAXAEHNA CKNALOB C
PEIYJIMPYEMOW TASOBOW CPEAOW

MpoAneHne cpoka XpaHeHst MPOAYKTOB nocsie cbopa ypoxas
BO3MOXHO NPW NCMOb30BaHN CUCTEM OXJTaXAEHNS U 3aLAThI
C peryivpyemMoii rasoBoii cpefol. B cknagax ¢ perynmpyemoit
razoBOVi Cpefoil BO3AyX, OKPY>XXatOLLMA MPOAYKT, U3MEHSeTcs
nytTeM M3MeHeHns npoLeHTHoro cogepxaHuns N2 un CO2,
KOTOPbI OTANYAETCA OT HOPManbHOrO aTMOCHEPHOro YPOBHS.
Cnctema oxnaxzeHwst Takasi Xe, Kak W B CTaHAAPTHbIX
XONOAWNBHBIX KaMepax, 3@ UCK/IYeHVeM TOro, YTO Kamepsbl
[LenarTcs repMeTUYHbIMUA.

B CBA3WN C yMeHbLUEHMEM KOMMYeCTBa KUCI0POAa B Kamepe,
3aMeANSeTCA AblXaHWe MpoAykTa, MeTabonun3M U mpoLecc
[03peBaHVs. DTO MO3BOMSET MPOAYKTY XPaHWUTbLCA Fopaszo
[0/IbLLIE, YEM UX OBbIYHbIN NMeproa XpaHeH s,

OBOPYAOBAHWE N PELLEHNA

« TlocTaBka 1 ycTaHOBKa 060pyAOBaHNSA AN KOHTPOS
aTMocpepHOro Bo3ayxa (A30THble reHepaTopbl, Ckpybepbl
CO2, AHanmnzaTopbl 02 / CO2, Ckpybepbl 3TUNEHA,

rasoHernpoHvLlaemMble 4Bepu U T.4.)

+  [epmeTusauusa kamepsl

*  TOYHO KOHTPO/MpPYeMble CUCTEMbI OXNTaXAEHUA A5
XPaHEHUs C KOHTPOMpPYeMOoi aTMocdepoin

*  [An3aliH rMrneHn4yecKkoro ncnapuTens, oTeevatoLLero
cTaHgaptam HACCP

*  TOYHBIV KOHTPO/Ib N AUNCTAHLMOHHOE yrpaB/ieHne rno
cncteme PLC/SCADA
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BANANA RIPENING ROOMS AND
GREEN BANANA STORAGE

= pe, —

Ethylene gas used for ripening of many fruits like banana,
mango, papaya, etc. under controlled condition of tempera-
ture, humidity and ethylene concentration in air tight room.

Ethylene being like a natural hormone does not pose any
health hazard for fruits and also at the same time it ensures
turn out peel from green to yellow and maintain sweetness
and aroma of fruit thus value addition in fruit is possible.

APPLICATIONS

+ Uniform air circulation and product temperature

+ Adequate temperature and humidity control

+  @Gas tight automatic sectional doors

+ Ethylene injection system

+ Evaporators are designed to keep product moisture loss to
a minimum

« One tier, two tiers and three tiers rack systems

+ Inaccordance with HACCP standards and European Norms

+ Precise remote control and monitoring with PLC/SCADA
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KAMEPbI 414 AO3PEBAHNA BAHAHOB
N XPAHEHWA SEJTEHBIX BAHAHOB

KomnaHusa «Frigo Mekanik» npeanaraet kamepbl Ans
[o3peBaHVsi 6aHaHOB, obecnevvBatoLLMe CHUXeHVe
BpemeH co3peBaHust ppyKToB. MpoLiecc MCKYCCTBEHHOMO
co3peBaHus 6aHaHoOB NMOCTPOeH Ha CTPOrom
COBMOAEHNN TeMnepaTypHOro pexumMa XpaHeHus, a
TaKxKe ONTUMaNbHOro pexvMa BAaxHocTu. Mokasatenn
TemnepaTtypbl V1 BAAXHOCTM U3MEHSAIOTCA MO 3ajaHHOMY
rpapuky, 4TO ObecrneuymBaeTcd pPaboToN  CUCTEMBI
rasauymm. [pouecc pJospeBaHWs (rasaumn) 6aHaHOB
CTUMYNIMIPYET 3TUEH (ero elle HasbiBalT HbaHaHa-ras).
Ero BblgensaoT cospesatolLme GpykTbl 1 oo, [og
ero BO3feNcTBMeM MA0Abl MpUOBpeTarT KpacuBbIl
XeNnTbl UBeT, N CNaAKkoBaTblli MPUSTHBIA MPUBKYC 3a
cYeT BblAeneHns GPyKTOBbIX CaxapoB 13 KPaxXManucTbIX
BeLLeCTB.

OBOPYZIOBAHWUE W PELLIEHNA

*1.MHOrokpaTHas LpKynaLmsa Bo3ayxa Ans
BbIPaBHVBaHA TemMnepaTypbl NPOAYKLN

* 2. TOYHbIN KOHTPO/Ib 3@ TeMmepaTypoi 1
BNIAXXHOCTBIO

+ 3.[a30HenpoHuLaemble, aBToMaTYeckume,
CeKUMOHHble aBepu

+  4.CnuctemMa NHBbEKLMU 3TUIeHa

+ 5.Vcnaputenu, cnocobHble yaepXXrBaTh Ha
MVHMMa/IbHOM YPOBHE MoTepro BAarn

*  6.04HOAPYCHbIE, BYXbAPYCHbIE N TPEXbAPYCHbIE
CUCTeMbl MOrPy3KM

+ 7.B cootsetctBumM co ctaHgaptamu HACCP n
€BpOonencKUMmN HopMamm

+  8.TOUHbI KOHTPO/b N ANCTAHLMOHHOE yripasneHve
no cucreme PLC/SCADA
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REFRIGERATION AND VENTILATION
SYSTEMS FOR POTATO & ONION

Potato is a product that produces heat by respiration
and is dehydrated by evaporation. As it is harvested, it
begins to ageing. Storage is used to delay this process as
much as possible. With proper ventilation and appropri-
ate storage conditions, it ensures to minimize the mass
loss and the reduction in product quality.

APPLICATIONS

+ Insulation and refrigeration systems for ensuring optimum
temperature level

+ Special ventilation systems, according to the product
storage type (Bulk Storage/ Box Storage)

+ Air circulation with high flow axial fans

+ Automatically adjustable air inlet/outlet hatches

+ Special humidification system for potato storage il

« CO2 temperature and humidity level control system EAREAR L RERRAR R \ \ \

« Precise controlled central refrigeration systems \ I1IH““mn“\“““\“ “ H

s, 2 A TR

T

+ Hygienic evaporator design in accordance with HACCP

24



CCTEMbI OXNAXAEHNA U
BEHTUTALUWN KAPTO®DENA N NYKA

KapTodenb - 370 NpoAyKT, TPEBYHOLLMIA 0COBbIX YCI0BUIA
XpaHeHus. Mocne cbopku ypoxait HauMHaEeT L03peBaTb.
Cknagpl CO34aKOTCA ANs TOro, YTObbl OTCPOYUUTbL, MO
Mepe BO3MOXHOCTM, 3TOT mpouecc. Mpu Hagnexalei
BEHTUMALUU U HaZNeXalmMx YCUIOBUSIX  XPaHeHUs
rH1eHVe, NoTeps MacChbl 1 KayecTBa MPOAYKLMN MOXeT
6bITb CBEZleHa K MUHVMYMY.

OBOPYZIOBAHWUE W PELLIEHNA

+  CuCTeMbI N3ONIALMN 1N OXNAXKAEHWS 41 0becneyeHns
ONTVMaNbHOro YPOBHS TemnepaTypbl

+ CrneupanbHble CUCTeMbI BEHTUIALIAW, B COOTBETCTBUM
C TMNOM XpaHeHusa npoaykTa (HaBanbHoe xpaHeHwne /
KoHTeliHepHOe xpaHeHue)

+  Lmpkynsaumsa Bo3gyxa € 0CeBbIMU BEHTUASTOPaMU C
BbICOKOW MPOVN3BOANTENBHOCTLHO

*  ABTOMAaTMYECKN perynvpyemble oKW Brycka / Bbinycka
BO3/yxa

+ CneumnanbHas cMctemMa yBnaxHeHUa A1s XpaHeHs
KapTodens

+  Cucrema KOHTPOAS Temnepatypbl 1 BnaxHoctn CO2

* TOYHO KOHTpONVPYeMble LeHTpabHble XON0AN/bHbIe
cMcTemsl

+  TurneHnyeckas KOHCTPYKLMA ncnapuTens B
cootseTcTBUN ¢ HACCP

25



REFRIGERATION SYSTEMS FOR
LOGISTIC WAREHOUSE

APPLICATIONS

Cold and frozen stores

Loading area cooling systems

Customized shelf system applications

Precise controlled central refrigeration systems

- 1.

- - B Li f—-

In accordance with HACCP standards and European Norms ol -
= "’ ,‘-_l_: v

Precise remote control and monitoring with PLC/SCADA et P e —
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CNCTEMbI OXNAXAEHNA
NOTrMCTNYHECKMX CKITALOB

OBOPYAOBAHVE W PELLIEHNSA

1.XonogHble 1 MOPO3WJibHbIE Kamepbl
2.CncTemMbl OXNaxAeHNS 30HbI MOrPy3Kn
3.MHaBNAyanbHble CUCTEMbI CTeNaxen
4.TOYHO KOHTPOINPYEMbIE LIeHTPasIbHbIe

XxonognibHble CNCTEMBI

5.B cootBeTtctBUN o cTaHzapTamu HACCP un
eBpOonencKNMmN HopMamm
6.ToUHOe ANCTaHLMOHHOE yrpaB/ieHvie 1

MOHUTOPUHT ¢ PLC / SCADA
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CLIMATIC TEST
CHAMBERS

Test chambers are specially designed rooms where
temperature, humidity and air speed are precisely
controlled (PLC and PC).

The walls and ceiling sections of the test rooms are
insulated with polyurethane filled panels. In addition
to the cooling units, a humidifier and dehumidifier are
used for humidity control. The homogeneous blowing
of air into the room is ensured by a full perforated sheet
metal system. With the microcomputer digital control
panel, heating, cooling and humidification processes
are carried out in order to bring the test chamber to the
desired temperature and humidity values.

Test chambers; In the event of overheating outside the
control, the system is designed to stop and issue an
alarm.

APPLICATIONS AREAS

+ Domestic appliances manufacturers
(Refrigerators, washing machines, dishwashers, TV etc.)
+ Thermal devices and components production facilities
+  Compressor manufacturers
+ Medicine manufacturers and wherever a test chamber
is required in order to simulate an closed environment

controlling the temperature and humidity very sensitively




KAMEPbI KITMMATUYECKOI'O
TECTUPOBAHWA

WY W—-—

-

3To cneumanbHo CNpPOEeKTMPOBaHHbIe
Kamepbl, rAe  MPOUCXOAUT  TOYUHbI  KOHTPO/b
TemMnepaTypbl, BAAXHOCTM W  CKOPOCTVM  BO3AyXa
(PLC n PC). CreHbl ¥ MOTOJNIKK KaMep TeCTMpOBaHWA
M301MPOBaHbI  MaHenAMW  C  MONNYPEeTaHOBbIM
HanonHWTenem. Hapsigy € XONOAWIBHOW CUCTEMO,
ANS1 KOHTPOIMPOBaHWS BAarn MCMosib3yeTcs npuoop
YBNaXHeHVA 1 OCyLUeHWUs BO3JyXa. C nomousko
YCTaHOBIEHHO nep$opMpoBaHHONA NINCTOBOM
cicTemMbl  obecrneymBaeTcs  paBHOMeEpHas Mojada
BO3jyXa B  Kkamepy. [locpejcTBOM  MaHenu
UMPPOBOro  yrpaBieHUs C  MUKPOMPOLLeCCOPOM
MPOBOAATCA HYXHble oOrnepauum Mo  OTOMJAEHUIO,
OXNTAXKAEHNIO W YBI@XHEHWIO, 4TObbI MONYy4nTb B
Kamepax TeCTUpOBaHUA HeobXoAMMbIiA
YypOBeHb Temnepatypbii BAaxHocTn.  Kamepbl
TeCTUPOBaHWA CNPOEKTNPOBaHbI T a K unwm
obpasom, UTOBbLI MPY MOBLILLEHUN TeMnepaTypbl
BbllLe YCTaHOB/JIEHHOrO 3Ha4eHWss OCTaHOBWUTb BCHO
CUCTEMY U BKIHOUNUTL TPEBOXHbIA CUTHA.

COEPLI MPUMEHEHNA

*  33BO/bl MO BbIMYCKY 6LITOBOV TEXHVIKM
(XONOAVNABHVKN, CTUPabHbIe MaLUMHbI, MOCYA0OMOWKN
nnp.)

*  3aBO/bl MO MPON3BOACTBY TEPMUUECKNX MPUOOPOB

*  3aBO/bl MO NPOMN3BOACTBY KOMMPECCOPOB

«  ®apmakonorunyeckue Gabpukum

«  Jlobble noMeLleHna no TeCTMpoBaHuo, rae

Heo6X0ANMO BbICOKOTOYHOE PerynpoBaHme
TemnepaTypbl 1 Bnaru
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ICE RINKS AND
SKI SLOPES

ICE RINK APPLICATIONS

+ Brine chillers for ice rinks

« Discharge desuperheaters for water and floor heating
«  Preparing ice rink floor

+ lIce rink piping

« Dasher boards, kick plates and security glasses

« Air conditioning of ice rinks

« Dehumidification system

SKI SLOPES APPLICATIONS

+ Turnkey indoor ski slopes for shopping malls

+ Specially designed cooling units for snow making

« Customized design evaporators for indoor ski slopes
+ Floor cooling systems for high quality snow

+ Adjustable snow guns

« Ventilation and dehumidification systems

+ Iceslopes

*  Snow rooms

30



NEAOBbBIE KATKA U JIbDKHBIE TPACChHI
MOKPbITUNA

T T AR O S
|

A

OTKPbITbIE 1 SAKPbITbIE KATKI

« PacconbHble YUnnnepsl Ans KaTkoB

« Cbpoc napooxnaguTtenei Ans nogorpesa BoAbl U
nona. NoAroToBKa KaTka K 3a/1BKe.

* JlepoBblii KaToOK

«  Tabno, 3aWnTHbIe 6opTa 1 3aLLMTHbIE CTekNa

«  KoHAMUMOHMPOBaHME KaTKOB

+  Cunctema ocyLleHus

HALUW NbIXHbBIE TPACChI

° KprTbIe NIbDKHbIE TpacCbl Mo KN4y

+ CneumansHO paspaboTaHHble XONOAWIbHbIE arperaTbl
[N19 MPOU3BO/CTBA CHera

* VHamBmayanbHbIn A13aiiH ncnaputenein Ans KpbITbixX
NBDKHbBIX TPacc

* HanosbHble cncTembl OXNaKAEHUA ANs Ka4eCTBEHHOMO
CHera

*  Perynvpyemble CHeXHble MyLLKK

+  CuCTeMbl BEHTUAALMW U OCYLLIEHWNSA NeASHbBIX CK/IOHOB

*  CHexXHble KOMHaTbl
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