Low Temperature And Humidity
Defrost System
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Defrost system is a new kind of thawing system for thaw out cold pork, beef, poultry and fish.

The defrost system could achieve the aim: the steam as the working medium, return the temperature of the cold meat under -18C
to fresh meat in 0 'C ~ -2 'C, make the ice crystals in the meat cell melt into the meat and been re-absorbed by the

meat cells through the control of the temperature increase speed and the temperature difference between the surface and

the inner of the meat, keep the fresh flavor, pure taste and to avoid the loss of the nutrients, meanwhile, through low

temperature to inhibiting the microorganisms growth and prevent the reaction of the enzyme.
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QC160 1214 * 860 * 1224 150 3#§380V 50HZ 33 800 1000%%/45 rpm £E3-30 330

CQD350 1350 x 780 = 1300 100x80x60 348380V 50HZ 2.95 1500 / 3*3*3~10*10*10 440




