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Quick freezing to create safer and more reliable frozen food.
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Dalian Bingshan Ryosetsu Quick Freezing Equipment Co., Ltd.
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BiE. +86-411-62777306 62777307
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Dalian Bingshan Ryosetsu Quick Freezing Equipment Co.,Ltd.

ADD:NO.80,Tieshan West Road ETDZ Dalian  P.C.; 116600
Tel.: +86-411-62777306 62777307

Fax: +86-411-62777305

Web: www.bs-ryosetsu.com
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Dalian Bingshan Ryosetsu Quick Freezing Equipment Co.,Lid adhere to the

Three Synchronization” with Japan Ryosets tries Co, Ltd,

ation, quality
synchronization. Qur clure adopt Japan industry
d. Since foundatbon in 2003, roducts peen sold to Argentina,
Russia, Japan, South Korea, Chile, Brazil, Indonesia, Malaysia, Philippines,
Bangladesh, Myanmar, Vietnam, Belgium, Africa, Europe and ete. With the "quick
freeze, 1o create safler and more secured frozen lood® as business purpose;
“honest and trustworthy, dedicated and pragmatic, innovative and efficient, the
pursult of excellence” as the corporate values; "leading the frozen technology
continuously, 1o provide customers with high quality product "as quality policy; "All
for customer, quick nse” as principle of service, the company was granted
TUY 1S0-9001(2000) cerificate on February 17, 2006. Bingshan Ryosetsu has
bacame the top-brand of domestic quick freezing industry.

Dalian Bingshan Ryosetsu Quick Freezing Equipment Co., Which
Ltd. is a joint venture of Dalian Refrigeration Co., Ltd, and Japan Ryosetsu
Industrial Co. Ltd, mainly produces quick freezer with top advanced tech-
nology & superior quality. The company got the cerificate of 1509001
(2000) on Feb, 2006.

Dalian Bingshan Group is a national mechanical and electrical
products export base | ranked among the top 10 National machinery indus-
trial enterprises, the top 500 excellent state-owned enterprises, and 520
enterprises under the back up by the government. “Bingshan” brand is
approved for the unigue “Best Trademark” in the refrigeration and air con-
ditioning industry of China by State Administration of Industry and
Commerce, “Bingshan™ brand is the famous brand supported to develop
by the state for export. “Bingshan™ Brand is conferred China Famous
Brand and China Export Famous Brand.

Japan Ryosetsu Industry Co.Ltd is a quick freezing equipment
manufacturer, founded in 1960, owns a number of world-leading patented
technology.
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Credible & Stable

¢ Advanced technol re stable running

» World-clasggarts ller to ensure credible running
ral

e Strict systamm fabrication and assembly to ensure
ACCUra nd reliailiity of machine.

e Factory te re delivery to ensure 100%pass.
o Muiti- system for abnormal.
ﬂ ter sales service.
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Hygienic Interior Processing Space

& World patent outerior driving device avoiding oil pollution
* Evaporator with epoxy fin avoiding powder of alumina

# Water drain through integral floor. No dust left inside

+ Motor & Bearings inside: No oil pulltion

# Automatic cleaning system: High efficiency
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Quicker Freezing Lower Moisture-lost

* Patented airflow systemn to achieve quicker freezing &lower
moisture-lost

& Different fin space in Evaporater to enhance heat
exchange efficiency

¢ Closed-circle Air-Duct System to ensure low motor power and

Easy Operation
save great running cost

« Easy operation and Stability in Controlling system.Mistubishi PLC (Chinese/Engilsh) in with the
communication port, Controlling systemn, connect refrigeration system to realize automatic running.

» PLC control autormatically and accurately system running. Controlling panel with LCD realize easy and quick operation.
User can set auto running according to defferent product.

= Belt speed will be controlled by inverter when running.It's suitable for various products.

= Air blowing after Water cleaning to ensure belt clean.
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* Patented airflow systemn reduce the retention time
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TRUCTURE DRAWING
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Insulated Enclosure

& QAR Bk, AR A ER i
AR R,
Imparted from Italy foaming Maching
for Insulation Panal.

* EHRRESTREIEC ], RN R,
Access door and access inside.

I EF A ES A
Driving Parts Qutside

Gl 1 o L T B
=l
Outside driving parts 1o avaid to ofl pallution,
b T
Long life running in normal Temperature.
* BT, ATRRA L,
Easy o maintainance. Mairtains while runaing.
e 0t T LTS
Mo extra heat loading for processing.

L
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BHERMNERARYE
Patented Airflow System

\

o SR R . ST A S
Patent technology to average alrflow.
w SrPRMGE . HrIadRS, TR o
Suitable speed, High heat exchange and low moisture lost.
O = 0 i B R R T S
Large air retumn, Lower mador power & saving power.
o LEERRT S . LN LR .
Arc alr-guide 1o aiflow system,

WHER RN
Special Air Curtain

L U

Special structure keep temp.inside and restrain

PRI RO,

o 0 E ik s L R A Bk R
Special air curtain prevent cold air leaking. N
& Ak UF 25 LR R TE ILRE 2 S sh e NP
PR b o5 S R, TR TN

{EiEE BAHE R
Stainless Steel Fan

o PR . S NSRRGSR B A%
Moistureprool & waterprool,Long nunning time,
o m[ SN G H T Bl
Inveried motor to various products.
o DA R,
Stainless Steal air guide & vane.

L5

Seitipr e

Advanced Overtum-proof

o SRR ORI ATH:, TR
Imgoriad Hmit switch.

o R STR AR, R B iE T,

Overtumeproof to stable running.
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Belt Tension Device

PR F i e P R T R
the belt tansion device.

o Rt hhgy, o RIESMTER. RIE
Stable running through autematical balance of

4 iR RS
High Quality Evaporator

G SR RS AN T A M) PR
Made of Al alkoy or steel fube & fin,
LR SRR R AT
Epoxy fin 1o avoid oxidation for Alurminium fin.
A D A R T M
Saving more water due o epoxy fin.
& A By EURY B o] B R R S e B
Diffarant fin space enhance heat exchanges effickency.
* PO T TEAN D, e AR TR RS TAVE AL
Shorter defrosting time and longer processing time,
* ADFRRV AL, 7l i i,
Raduce the frost due to ADF defrosting system.

R RFE
Top Class S. Steel Mesh Belt

.

LA R e e e S R T

T

Imparted high strength & inension mesh
balt

o ORI, T B
[ A R U F T Al R Y
Fusion welding provent mesh belt lose

ek,

o« RIWRAWIE, HILF SN, &
M. AN ERE,
Mae of High quality stainless steel spring.

’

Bahif iR
Auto Washing System

* PO R PN T BE A B, NI 204

R 3 e S

Wilkor water pump , Imported Japan Nozzhke,
o e T ) . f1Eh

it

Auto operation based on sl washing time

and sat air dry time.

CIP AUTO WASHING SYSTEM




SINGLE SPIRAL FREEZER IR TE R R

:Jki;t = Fﬂ DATA OF SINGLE SPIRAL FREEZER E*ﬂﬂi‘: STRUCTURE
. == . :
HH Mem  WRSHEN R E WHUAR WA ARHEE MEHRE RS IR BOR AERS RERIBEAVESEIE  Single Sp il e e
Freezing Ref.load Motor Power FI28ZING Temp.in Temp.out CIIAMDEr Beit Width Overall Dim.
5% Model ka/h kw kw min C C C m  RENT  LxWxH(m) 3 7 6 9
8
RSSP-L450 « 14-300 300 55 7 450 7%4.5%3.55 = . I’ e
RSSP-L65012-500 500 g0 125 650 7.8X5.2%3.25 E |
20-60 450 -18 .35 R717 |
RSSP-LE50 = 18-750 750 125 15.5 650 7.8%5.2X4.15
RSSP-LB50 = 24-1000 1000 185 225 750 8.3%55%4.15
ik 1A RERIERTLT, el R ARSI, 2. ek b o hilk, : = - —
Note: 1. Refrigerant: Ammonia R717, Freon R22. 2. Freezing capacity is calculated based on fried chicken. 1
4
ARET R AR AR A
Different Infeed/Cutfeed Structure Option Based On Clients Reguirement 1. AKO T iisad
2. &40 2.cutteed
3. EREENEEALS RN, 3.main motor and speed-reduced motor
4. Bk 4 frams
5 ERE 5. Evaporater
6. FIRAEE 8.51ainless Sieel Balt
2 7. 408 7.0run
8. (R B.Ingultion Panel
9. FEE SN 0,Ball Tention Devica

REEEFETR SIREEEAR S AR RERNER RN,
HRi5MTIA300kg/-3000kg/h.

Single spiral freezer is a high efficient freezing system which can freeze large quantity ofproducts in mited space.
Freezing capacity is between 300kgh to 3000kg/h,
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DOUBLE SPIRAL FREEZER

XU HiE 32 R A

B ASY / DATA OF DOUBLE SPIRAL FREEZER

THH tem HESHED BCHLiGEE WeHLER GRESME ARHRE MFHRE ENRE REFEE  Shvm BB

545 Model
RSPT-5450 = 12-500
RSPT-L650 = 9-750
RSPT-L650 = 12-1000
RSPT-L650 = 18-1500
RSPT-L750 = 15-2000
RSPT-L750 = 18-2500

RSPT-L864 = 20-3000

Freezing Ref.load Motor Power FIE8ZING Temp.in Temp.out

ka/h
500

750
1000
1500
2000
2500

3000

kw

80

125

165

240

315

400

450

kw

16

18

£ 5 &8 8 B

min

C

1

fE: 1ol MERSRAERTIT, (el AR22E RGN T M, 2. Rdiie DLl teith i,
Mote: 1. Refrigerant: Ammonia R717, Freon R22. 2. Freezing capacity is calculated based on fried chicken,

RN A E5t0< = El— Double Spiral Freezer Structure Diagram
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EAPESEY STRUCTURE
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SRETFE AP TE s RS
cﬁ’r};‘ﬁ“ ] el Different Infeed/Outfeed Structure Option Béised lients Requirement
T m RENT L =W x=H(m)
450 10.38 ~ 4.31 x 3.25
650 12.83=48=28
650 12.83 % 4.8 % 3.25
-35 650 R717 14x4.8x4.15
750 161 x68=3.7
750 16.1 % 6% 4.15 (b
865 16.1 = 6= 4.45 (Q
&% TERNEE AR50 EE " Double Spiral Freezer Structure Diagram 2
1 3 9
4 Q =y 6 7 ==
\ - "
[ E- H
L e = =l - — :I
| e It 1 s
T = T E—— S—— — Y =
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3. Main Motor And Speed-reduced Molor
4. Frame
5. Evaporaber

6. Stainless Steel Belt
7. Drun
8, Insuttion Parsl
9.Balt Tention Device

=N

| v

-

|

"-.

TN
aiis

.-

1. AHEO Infeed 2. HEO Outfeed 3, EIEEHBLR ST  Main Motor And Speed-reduced Motor 4. 88%  Fans 5 FE888 Evaporater
6. FISEINE Stainkess Steel Belt 7. $58 Drun BREEH Insultion Panel 9FF%EESEN  Bah Tention Device
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PRODUCT USE

FEEEANRIE o Z  TNATE R, HERR. BR. AXER. XEFRLIEILHS. KEER
AR,
Spiral freezer is widely used for individual quick freezing of fermenting and cooling bread,freezing seafood,
pastry,meat,poultry,ice cream,etc.
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We have establiched perfect sale net and service sys@w killed professional engineers and experienced technicians. We
5

ATRARENEEREREBSEE  EETSERENTUEAARSRFRAEN , SLBCHNEARAFR | 6
ERRIEARF R HERES. BEESRIETEMNEEIAE. REL RS ARSI ORFRRETE"™

can offer prompt guidance before, after sale service a 5 maintenance and overhaul of equipment by means of modermn

technical measures. Based on our company’s adva hnical equipment and more than 50 years' experience in Cuick freezing
PG , iEFRERSSHERSFHNT RS, S B, SIEERSEHE | FelhEFRE "I T, equipment, we can undertake vanous pajects such as maintenance, rebuilding and adjustment test of product as well as the spared
FRECLSE (258 B 8) 3408, 1. B, TH % T R EES0SESHE. parts. Also we can offer the tum key a%g_ 4
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