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Rozprasovaci systémy/ Fog systems

OVOCE, ZELENINA, RYBY, MASO, SYRY

RozprasSovaci systémy tecnocooling dokazi
udrzovat idealni hodnotu vlhkosti. Diky tomu
zabranuji dehydrataci, a udrzuji potraviny
déle Cerstvé.

Vétsina ovoce a zeleniny obsahuje z vétsi ¢asti vodu. Ztrata cerstvosti

vody. Ta je zpusobena rozdilnymi hodnotami vihkosti mezi
produktem a okolnim prostfedim. Diky rozpraSovacimu systému
okolni vzduch obnovi své optimalni hodnoty a zastavi proces de-
hydratace. Navic systém Tecnocooling pracije na adiabatickém
principu, tim padem snizuje okolni teplotu a ochlazuje i produkty.

Rybi vyrobky jsou také vystaveny ztraté Cerstvosti dehydrataci,
protoze se skladaji zvice nez 70% z vody. Kromé toho umi
rozpraSovaci systém i snizovat a kontrolovat Sifeni zapachu.

Nékteré dryhy masa a syru a uzenin také ztraceji vodu.Nase
systémy je mozné naistalovat i do chladicich boxU kde udrzu-
ji pfirozené mikroklima a automaticky kintroluji stav vihkosti.

VYHODY

Vyhody pro ovoce, zeleninu, syry ,maso a ryby, vyplivajici z poufiti
naéich rizprasujicich systému jsou:

e Zastaveni dehydratace . 4
e Snizeni Ubytku hmotnosti potravin ‘
e ProdlouZeni Cerstvosti potravin

e Piirozené snizeni teploty

e U nékterého ovoce optimalizuje proces zrané a

e Zabranuje Siteni zapachu
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ZPUSOBY VYUZITI Velice zajimavé
je aplikace na

o Obchody s potravinami sklizeci stroje.

70%

day 1 day 2 day3 day4 day5 day6 day7

Snizeni hmotnosti -059%,

Videdlnich podminkach

JAKTO FUNGUJE

RozpraSovaci systém vyviji specidlni ultrajemnou
mlhu pfimo na vyrobek. Obvykle 1-5 sec kazdych
10-15 minut. Diky opravdu malym kapkam
dochdzi pouze k ochlazenin a zvlhéeni, bez
nejmensiho namoceni produktd.

Udrzuji vihko a chlad v okolnim prostiedi.
Zabranuji dehydrataci a tim Gbytku vahy
potravin.

o Reznictvi v supermarketech (Iejllilgi:\z?;rjne
* Rybi trhy dehydrataci
o Pestirny ovoce a zeleniny
e Velkoobchody se zeleninou jiz od zacatku
o Potravinaisky priimys| pfi jejich
o Sklizeci stroje sklizni.
o Supermarkety
‘
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Rozprasovaci systémy/ Fog systems

FRUIT, VEGETABLES, FISH, MEAT, CHEESE

TecnoCooling misting system re-establishes
to optimal values the humidity level, blocking
dehydration process, keeping the freshness
of food for longer time.

Fruit and vegetables  are largely composed of water. The loss of
freshness is mainly due to a quick dehydration of the product,
further to the evaporation of the water. Water evaporates, due to a
difference between its values contained into the vegetables and in
the surrounding air. By means of a misting system, the humidity
level in the air re-establishes its optimal values, blocking the
dehydration process. Additionally, a TecnoCooling fog system,
following the adiabatic principle, reduces the temperatures and
cools the products displayed at the counters. WEIght |OSS _95%
Fish products  are also subjects to the loss of freshness by s it Deleel @onehitons

dehydration, as they are composed of water in the measure higher

than 70%. Moreover, the misting system can control the spread of HOW IT WORKS

smells in the surrounding areas. TecnoCooling misting system  periodically emit
an ultra light mist of water directly onto the
Some types of meat, cold cuts ancheese  are subjects to product, usually for 1 to 5 seconds every 10-15
dehydration, too: our fog systems can restore naturally their suitable ~ minutes. Due to their teeny dimensions, these
special microclimate, to preserve or keep seasoning them. Misting small water droplets evaporate without wetting,
system can be easily assembled inside refrigerators and keeping humidity and coolness in the
automatically checked by means of humidity control. environment air, reducing dehydration and

maintaining product weight and condition.

BENEFITS

The advantages resulting from using our misting systems on fruit, vegetable$, s
meat and fish products are:

e Dehydration block
e Decrease in the weight loss of the product '

e Longer freshness [ R J
e The temperature cools naturally down ‘

e It facilitates the process of ripeness of some kinds of fruit

e It controls the spread of odours

0

APPLICATIONS DOMAINS

Very interesting is
the application on

o Grocery department stores fruit and
e Butchery shop in supermarkets vegetables
o Fish markets harvesting

machines, either, to

o Refrigerators and cold rooms
block the process

e Growth and seasoning rooms

of dehydration
e Fruit and vegetables wholesalers stocks from their first
e Food processing industry harvest.
e Fishing boats and harvesting machines
\
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Ce Znan Vyvije¢ mihy

Rada PREMIUM “TIME” Vyvijecmlhy  70bar - 1000psi

EINT

pro chlazeni a zvlh¢ovani R od 4 do 75 trysek
230V /120V-50 / 60Hz

CZ- tato fada profesionalnich vysokotlakych Cerpadel je v hodnym
feSenim s vysokymi naroky na kvalitu a bezpec€nostni
standardy pro vybudovani profesionalniho rozprasovaciho systému
s pratokem od 1 do 6 I/m za pouziti dvoufatového elektromotoru.
Pouze kvalitni sou¢asti, jako jsou keramickeé pisty, mosazna hlava,
speciani odolné tésnéni, zajiStuji hladky provoz a spolehlivost.
Nas zabudovany digitalni ¢asovac nabizi plnou kontrolu ucinnosti
rozprasovani mlhy, diky Eemuz se usetfi az 70% energie v
porovnani se standardnimi systémy..

Toto Cerpadlo je vhodné pro malé a stfedni zvihCovaci systémy
diky specialnimu programovani vestavéného ¢asovace, ktery
umoznuje nastavit pracovni cykly v sekundach a cykly pauzy

v minutach.

Elektromotory QES jsou velice tiché , u¢inné a s minimalnimi
naklady na provoz.

Kvalitni ¢erpadlo za pfiznivou cenu.

Premium Time

Nerezovy plast na objednavku

Technicka data

e profesionalni ¢erpadlo s mosaznou hlavou

e pracovni tlak 70bar

o 3 keramické pisty

e regul¢ni ventil tlaku s bypassem

e manometr s glycerinovou naplni

e 1 elektromagneticky ventil 230V

e 1 vypoustéci solenidovy ventil 230V

e silny jednofazovy motor 2.0 HP, 1450 ot/min

e kontrola prehrati ' =
e ypina¢& ON/OFF Vestavény ¢asovac
e cyklicky digitalni ¢asovac . Provoz: vtefiny

e protiskluzové antivibra¢ni nozi¢ky Pauza: minuty

e nerezova skfin (na objednavku)
e primérna uroven hluku: 60 dB(A)
e vyrobeno v souladu s normami EU

QES : jednotky se nizenou hladinou hlu¢nosti jsou vyuzivany zejména v barech,
restauracich, hotelech, stfdiscich oddechu, bazénech a jinych prostorach kde by
zvyseny hluk vadil navstévnikim.

TIME : vSechny jednotky doddvané s ¢asovacem, umozniuji modulovat provoz systému.
Diky tomu dokazi regulovat rozprasovani mlhy podle dennich a no¢nich cykld, a tim
Setfit energii a vodu pfi optimalnim vykonu systému

Premium TIME - 230V 50H / 60Hz- 1450 RPM
Code Pressure UgeII| Output Ipm Output gpm Power Price
time
! psi 50Hz 60Hz 50Hz 60Hz 50Hz 60Hz W A(50Hz) | Energy Saver Timer
EC307041 70 1000 8-12 10-15 1 1.2 0.26 032 550 2.8

EC307042 70 1000 15-25 18-30 2 24 053 064 680 3.1

EC307043 70 1000 30-40 36-48 3 36 078 095 815 3.7 Roaméry +1.400 x p-300xn 270 mm
EC307044 70 1000 40-50 48-60 4 4.8 1.06 1.27 900 4.1 Dimensions: . 400 w. 300 h.270 mm
EC307045 70 1000 50-75 60-90 6 72 159 190 1250 5.7 Weight: 25.2 Kg.

*Trysky 0.20 mm (0.008" Nozzles)
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a3 Misting pumps

PREMIUM “TIME" series Pump details

1. Oil cap for easy refilling 2. Pressure regulation valve

fOF COOIing a nd h um Id Iﬁ cation 3. Pressure gauge 4. Switch with protection

5. Cyclic timer 6. External drain

EN - These series of professional high pressure pumps are the 7. Water inlet 8. High pressure outlet

suitable solution with high quality and safety standard for all

requirements to build professional misting systems with flow rates

ranging from 1 up to 6 I/min with single phase electric motor.

High quality components like ceramic pistons brass head , long

lasting professional seals , assure smooth operation and a long-

lasting reliability .

Our built-in digital timer offers full control of the efficiency of the

misting system by direct adjustment of the frequency of mist spray

increasing the advantages on water and energy consumption with

savings up to 70% if compared to standard systems.

This pump is suitable for small and medium humidification systems

thanks to the special programming of the built-in timer that allows you

to set work cycles in seconds and pause cycles in minutes.

QES electrical motors assure the full efficiency with lowest power Lo

consumption and low noise operation. Popis Cerpadla

Heavy-duty pumps at most competitive prices . 1. Misto pro snadné doplnéni oleje

2. Tlakovy regulacni ventil

3. Manometr - 4. Bezpe¢nostni vypinac

- Optional S.Steel cover available on request 5. Casovat - 6. Odvod kondenzitu

7.Vstup vody - 8. Vysokotlaky vystup

TECHNICAL FEATURES |t Timer settings:
e professional high pressure pump, brass head DefaU

e working pressure 70 bar . WORK: SE(:_OndS (motor OFF) e v
e 3 heavy duty ceramic plungers . PAUSE: minutes \ " "-.‘ TR ¢
e pressure regulating valve, built-in bypass \ ; r\&

e glycerin filled pressure gauge P \\

e 1 inline mounted solenoid valve 230V - 50Hz ‘ P
e 1 solenoid drain valve 230V -50Hz

e heavy duty industrial motor single phase 50HZ 1450 rpm self cooled
e thermal overload protection

e ON-OFF switch

e 3 functions cyclic digital timer

e wheatherproof steel skid cover on antivibration rubber feet

e S.STEEL housing on request (optional)

e noise level: 60 dB(A) (average)

e manufactured in compliance with CE

QES: units supplied with QES  low noisemotors (Quiet Engine System)  are peculiarly
preferred in resorts, swimming pools, bars, restaurants, hotels, supermarkets,
where noise may disturb your guests.

TIME: a Il units supplied with digital timer allow to modulate the operation
of the system, regulating the mist spray according to day-night cycles and
therefore saving energy and water  , obtaining an optimal ~ ambient temperature.

1 TC509101 ‘ EC500008 o TC100003

\ - ‘
f ¢ e

Volitelné piislusenstvi

Volitelné Volitelné X
UV sterilizator - 6 I/min AntibakteriaIni KIT 9" Volitelng Recommended accessories
UV Sterilizer - 6 Ipm Antibacterial 9" FILTERS KIT Denni termostat - Daily timer
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