
Count on our contribution

continuous freezing with 
increased productivity

The horizontal plate freezers in the H series feature a heavy-duty, hot-dip 
galvanized steel frame or a frame in stainless steel as well as hydraulic 
rams that ensure a stable and even plate pressure for homogeneous 
freezing.

The H freezers feature optimum plate sizes and customized widths 
and lengths, a unique design with single station openings, low power 
consumption as well as easy cleaning and maintenance.

Direct and double contact freezing guarantees fast freezing resulting in 
high product quality and better yield.

horizontal 
H freezer



reducing kW consumption and manual labor

Ready 
to eat
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Meat & 
Poultry

Fish & 
Seafood

Fruit & 
Vegetables

Pet food

Non-Food

Dairy

Ice Cream

• Optimum plate size

• Unique design

• Low power consumption

• Easy to maintain and clean

• Manual operation

• Corrosion class 5C

• Element surface structure prevents 

dents and marks in the packaging

• Fast low temperature freezing


