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Preserve Taste and Quality in Seconds

SF-5G

Specifications

Preserve the freshly caught taste

[ Model  [EEIE SF-10G SF-20G
Porrox. St Poprox 106 Ao 2061 Expand business possibilities with the Rapid Freezer
60L 100L 140L

3-phase, AC200 V, 50/60 Hz 3-phase, AC200 V, 50/60 Hz 3-phase, AC200 V, 50/60 Hz

1.8/2.0kW 2.9/3.5kW 31/3.7kW

W r o gomn s exscomm

e D e

4.5/5.1kW 7.4/8.7KW 8.8/10.1kW

R404A R404A R404A

| GwPvae  [EDW 3920 3920

1 Metal Rack 2 Metal Rack 3 Metal Rack

*Freezing capacity varies depending on the food and installation environment.

A structure is used that prevents frost from
forming around the immersion freezing

tank. It also has a filter to remove impurities
from the coolant.

*Racks with various numbers of tiers and shelf
widths are available as options based on the
foods to be frozen. Please contact us for details.

Optional Accessories

LIQUId Draining These are liquid draining trays exclusively for Rapid Freezer. When removing frozen foods from the immersion tank, they can be
St d used to drain the alcohol from the exteriors of bags to return it to the tank. They not only improve workability but are also
an economical, as they reduce the amount of alcohol removed from the immersion tank. They can be attached without tools.

Liquid Draining
Stand for SF-20G

Liquid Draining
Stand for SF-10G

Liquid Draining
aE Stand for SF-5G

45271 45288 45289

Product code

S
Liquid Draining Stand for o J_:l__f"
Rapid Freezer External dimensions| W735xD384xH162mm | W779xD384xH162mm | W779xD434xH162mn A RAF D FREEZER

(stainless steel) -3 "
' o ~SF-10G
i ——

WPlease note that products may be modified to improve them without prior notice.

W Colors may differ slightly from those of actual products due to photo and printing finishes.

W For more information about the listed products, please contact your nearest
SARAYA office or our company.

M The information included here is current as January 2023.

Saraya Co., Ltd.
2-2-8 Yuzato, Higashisumiyoshi-ku, Osaka 546-0013 JAPAN
TEL. +81-6-6703-6336 https://saraya.world/

23-198-2-1-00



Preserve Taste and Quality in Seconds

Rapid Freezer freezes approximately 20 times faster than typical air blast freezers and allows
food to be thawed with minimal effect on quality by immersing it in an alcohol solution at -30°C.

High quality freezing creates additional value High-qualify freezing technology

Freezing speed is decisive factor Innovation for new business
in quality in the food industry

Shortened freezing time Rapid Freezer prevents water in food from creating big ice crystals, allowing the food quality of thawed ﬂislrihutiny seasonal foods all year round Customers can enjoy seasonal foods all year by using the Rapid Freezer
food to keep to its original and fresh version. to safely and quickly freeze products at harvest.

* Water contained in food generally starts freezing below 0°C. The temperature zone between -1°C to -5°C is called the maximum ice
crystal generation range. Passing through this zone within 30 minutes is called "fast freezing" and staying there for more than 30 ~ ~
minutes is called "slow freezing". Reduce food waste Frozen for improved logistics

. . . . . B r e o N Utilizing high quality freezing O " v Freezing allows products to be
Comparison of freezing times and ice crystals between rapid and slow freezing ik technology to preserve the quality shipped and stored much longer

of foods over long periods of time i without an impact on quality. Frozen
Temperature (°C) 4
i i and reduce food waste. products are also more compact and

2 Freezing curve for slow freezing R Freezing speed il - allow more to be shipped at once.
o.> ¥ > 3t > g ‘ i

Alcohol Air
solution in

The maximum ice crystal generation range transit time for :
1 slow freezing is more than 20 times that of rapid freezing. :
Maximum ice () _| : l)l) :E . General
S S freezer Precooking to resolve labor shortage Prepare food when you have time and rapidly freeze it to preserve its quality!

: By preparing food in the low season, you can provide the same quality as freshly

prepared food in the peak season without hassles or making customers wait.

ranoge .
((1Ct0-5°) |

: The maximum ice " : 1 i
crystal generation ; Rapld Freezmg

| range transiii time is . . . . O -
i within 30 minutes. | Freezing curve for rapid freezing Example of the freezing process with the Rapid Freezer

o *3:2‘ *Comparison with a general freezer
Ice nucleus

((
) " . ) . Preparation Packin Freezing in the Rapid Freezer Serve food with ease
1|0 2|0 3|0 4|0 5|0 GIO ! ! E'a”sedl:'n"if) Freezing with a alcohol solution generates smaller . P 9 o 9 - Jf . )

ice crystals and minimizes the destruction of cells ¥ :

. . . . . . . ‘Basedon ourresearch
Freezing | Temperature at which water The maximum ice Temperature zone in which ice in food.
point freezes and turns into crystals | crystal generation range | crystals are generated (-1°C to-5°C)

Rapid freezing (Rapid Freezer) Rap|d Freezer SIOTAICEY U NCREEESR Y General air blast freezer

The ice crystals stay small because the water The ice crystals get large because the water

contained in food passes through the contained in food cells takes a longer time to

maximum ice crystal generation range in a freeze while passing through the maximum

short time. The Rapid Freezer has minimal ice crystal generation range. Typical freezers

effect on a food's cells and keeps much of cause ice crystals that destroy the cell walls, It's possible to prepare for a busy Vacuum packing to prepare for liquid Rapid Freezer can freeze food approx.  If food is prepared so it can be served

the same fresheness, taste and appearance which leads to the purge after they thaw. season and labor shortage by preparing  freezing. This can keep food from drying 20 times faster than a normal freezer. easily, it can be provided with the same

after thawing. products when you have time or out and deteriorating. quality no matter who cooks it.
kitchen's downtime.

Reducing purge to not fo lose deliciousness Freezing with a fine texture fo improve work efficiency Significantly reduced processing time Using Rapid Freezer significantly reduces the processing time. It not only provides
benefits in terms of quality but also reduces the hours of work required for human

With high-quality freezing that does not damage the cells of Rapid freezing keeps down the pressure on a food's cells with ice resources.
foods, even foods that would deteriorate in general slow crystals that are small. _
Risks Quality

freezing retain the same freshness, taste, and appearance as It makes food easier to cut even when frozen. Adhesion of orati
before freezing. When packaging 2kg x 5 after cooking 10 kg of dish. airborne detgﬂgrfglon

bacteria prolonged

Beef freezing experiment Konjac jelly freezing experiment Contamination g < Gitea N Feee freezing

General Blast chiller cooling vacuum packing *Slowly freezes to
freezing Approx. 60 min (sealing) -5°C in approx.

Rapid reezing (Rapid Freezer) Slow freezing (general air blast freezer) Rapid freezing (Rapid Freezer) Slow freezing (general air blast freezer) .
Approx. 15 min 20 hours

. . Filling +
Freezmg with chamber vacuum Chiller tank cooling Rapid Freezer
: H acking (sealin A . 30 mi A . 20 mi
keeps the texture Rapid freezing Slow freezing Rapid Freezer [ fwm i 55 ming) pprox. 30 min pprox. 20 min
fine even after causes purge bles freezi destoys cells, g
after thawing and enaples freezing

thawing and the the beef [oses with a fine texture. causing uneven

Ezm;#sﬁnzs. shape. freezing. *Cold storage after reaching -5°C

Rapid freezing Slow freezing




