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Making a better life

Yantai Moon Group was founded in 1956, which is a cross-
industry and international operations of large enterprise
groups with industrial and commercial refrigeration
equipment, central air-conditioning systems, precision
castings, sealing materials, power plant equipment, heat
transfer equipment as its leading industries.

Yantai Moon Co., Ltd. (stock code of 000811) is the
core business unit of Moon Group, with research and
development and manufacturing of refrigeration
conditioning equipment and gas compression equipment,
integration of refrigeration air-conditioning application
systems, refrigeration air-conditioning energy-saving
services, engineering service packages as its main
business, and it is an industry leader of China refrigeration
conditioning industry.

Yantai Moon Group has a state-certified enterprise
technology center, and build the most advanced
refrigeration performance lab in China. The company
mastered the international advanced core technology with
the screw compressor technology as its representative, and
hold 28 invention patents and 35 utility model patents.
It is the only enterprise with manufacturing qualification
of semi-hermetic screw compressor in China, and also is
the world's only enterprise who can produce open-type,
semi- hermetic type and hermetic type screw compressors.
The reciprocating compressor manufactured by Yantai
Moon Group achieved the highest quality award in
China refrigeration products - National Quality Silver
Medal in 1988 and the “theory and product research and
development” of open-type screw compressor achieved
the highest technology award in China Refrigeration

industry - Second-class National Science and Technology
Progress Prize in 2006.

8 series, over 500 kinds of refrigeration & air-conditioning
products from Yantai Moon Group have covered the food
refrigeration, chemical process refrigeration (cooling),
artificial intelligence environment and other fields. With
advanced technology, reliable quality and good service,
it has provided the user experiences of “energy-saving,
environmental protection, safety” for customers in China
and more than 65 countries around the world, and assisted
customers to achieve the business growth. The wholly-
owned subsidiary of Yantai Moon Group - Lushang Binglun
Architectural Design Co., Ltd. with Class A integration
qualification can provide customers with the professional
overall project planning and system design services.

Yantai Moon Group owns 35 marketing services agencies
in China and 22 overseas marketing services agencies in 21
countries, and has set up an overseas factory in Vietnam.
It has built a comprehensive marketing and service
network, which can make quick response to customers for
the technical advisory, project planning, system design,
equipment procurement, project construction, technical
training, maintenance and repair, system upgrading and
other services. The company is committed to provide
customers with service support within the whole product
life cycle.
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Product use

The tunnel freezer can freeze single or dish products of multiple shapes and types quickly, effectively and economically and realize
continuous entry and output of products for assembly line processing. The tunnel (plate belt) quick freezer is used mainly in
quick freezing of meats, aquatic products and Certain fruits and vegetables; the tunnel (mesh belt) quick freezer is used mainly in
quick freezing of prepared foods including dumplings, stuffed bun, rice dumplings, etc. as well as single or dish meats and aquatic
products.

Compared with common plate belt freezers and mesh belt quick freezers, the high-efficiency tunnel freezer is characterized by short
freezing time and high freezing quality. The equipment is unsuitable for quick freezing the easily deformed foods such as bread fish,
bread shrimp, etc.
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T %33 R FRB AR AZ I “Eh The product Introduces the core technology of TOYO's patent quick
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B ARG, FESENANASTE “B freezing technology——"thermal fluctuation” air distribution system,
ZISE)Ly . . .
R - X so that high-speed uniform cold air currents are sprayed onto food
HA” WS RREORE, RRREALTE surfaces in “pulsing mode’ and food surfaces are under the alternate
BENFUEENNZEERAT, ERASRSR action of vertical wind with vortex wind, thereby realizing quick and
mEA. @REASAROIPIE. EENE continuous heating between cold air currents and food surfaces and
between food surfaces and food centers, effectively increasing food
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“Thermal fluctuation” air distribution system
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The product uses the core of TOYO's patent freezing technology——"thermal fluctuation” air distribution system, so that high-
speed uniform cold air currents are sprayed onto food surfaces in “pulsing mode; and food surfaces are under the alternate action
of vertical wind with vortex wind, thereby realizing quick and continuous heating between cold air currents and food surfaces and
between food surfaces and food centers, effectively increasing food freezing speed and greatly improving food freezing quality.
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“Two-way thermal fluctuation” air distribution system
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Structure form and features

The tunnel freezer consists of feed inlet, insulation structure, discharge gate, conveyor belts, transmission system, evaporator, fan
and electric control system. In terms of the number of conveyor belts, the tunnel freezer includes multiple forms such as single plate
belt, single mesh belt, dual plate belt, dual mesh belt, etc. In the dual plate belt quick freezer or the dual mesh belt quick freezer,an
insulation structure is separated by insulation boards into two relatively independent quick freezing spaces, which are fitted with
two sets of completely independent transmission systems and air distribution systems. This greatly shortens the length of the
processing workshop on the premise of meeting the customer’s requirements for processing techniques and quality.
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e Insulation structure

The insulation structure is assembled of
two-sided stainless steel rigid polyurethane
laminboards and supported by an integral
rigid bottom frame and has excellent heat
retaining property.

Uses the environment-friendly material
R141B as a foaming agent, thus both
protecting environment and obtaining
excellent heat retaining property.

The feed inlet and discharge gate are assembled of two-sided stainless steel rigid polyurethane laminboards, thereby effectively
preventing cold leakage and saving energy.

In order to thoroughly discharge the accumulated water, the bottom board is inclined to a certain angle integrally; for the single
plate belt freezer and the single mesh belt freezer, the bottom board is inclined towards one side; for the dual plate belt freezer and
the dual mesh belt freezer, the bottom board is inclined from the middle towards the two sides.

The freezer can be placed on a plane or the ground with drainage slope directly and stably without need to set up a foundation,
thus making for ground cleaning.

Universal bun foots of adjustable height are installed and their height can be adjusted within a certain range according to the
actual conditions of the installation site.




Tunnel freezer

@ 2]

O WEERFNEM, BIEARTIBERSEKT, BERNAER, EFEELEMEFRTE.
O XM PVCITERFLBRE, HEEEMNETRMBMMAKE, MREETITRSARNLE.
O FBAFHFWIIRHE. BitF, £, WA; MRBHRF. WRE. Bk, ERAFHK

O #t. HROMRARERENT, ETHRIOEITIEFFLE.

e Access door

The access doors are set up on the two sides of the quick freezer. Operating
personnel can conveniently enter and exit out of the quick freezer via the access
door, thus making for cleaning and maintenance.

The access door uses an integrally foam-formed PVC door frame and is provided
with an automatic temperature control electric heater, thus thoroughly eliminating
cold leakage of the access door.

Newly designed stainless steel door hinges and locking pieces are attractive
and durable; high quality sealing rubber strips are resistant to low temperature and
aging and have long service life.

The two sides of the feed inlet and discharge gate are fitted with small access
doors for convenience of thorough cleaning.
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e Evaporator

Structure form with aluminum tubes and aluminum sheets,
combined defrosting mode with water +hot ammonia, conforming to
food hygiene and safety requirements.

Large size fins, imported special equipment for expanded
connection, tight contact, small heat resistance, high heat exchange
efficiency.

Variable pitch of fins and the optimum air current organization form
so as to realize long-term continuous working with high efficiency.

The liquid feed device and air return device use TOYO's patent
technology, thus preventing oil from being accumulated in coil pipes.
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e Conveyor belts

The conveyor belts use high strength stainless steel plate belts and their tensile strength and surface hardness are considerably
improved. The linear wave degree and linear bending of the plate belts are far lowered. and the plate belts have become the
stainless steel conveyor plate belts with the best quality on the international market at present.

The belt plate surface with high hardness is neat and also has long service life, high load bearing capacity and more extensive
applicable scope of frozen products.

The surface is flat, thus ensuring operation stability; in addition, a plate belt centering device is installed so as to thoroughly
eliminate off-tracking of plate belts.

Full stainless steel mesh belts are made using imported CNC mesh belt forming machines . Multiple shapes of mesh belts
including “diamond-shaped” ones,“herringbone” ones,“in-line” ones, etc. can be selected to ensure perfect appearance of foods.The
mesh belt backing strips from precision casting of new materials reduce mesh belt wear and result in longer service life.

A high-efficiency cleaning device is set up at the feed inlet to thoroughly clean belts and avoid the growth of bacteria; in addition,
water scraping and deicing devices are set up accordingly to protect belts from being damaged.
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e Transmission system

The transmission roller from precision casting of ductile cast iron
has moderate rigidity and flexibility and can ensure long-term stable
operation.

The outside of the roller is the bonded rubber coating that makes for
transmission and undergoes special heat treatment, for the purpose of
preventing plate belt slipping.

A tensioner structure is used to adjust the operation of plate belts or
mesh belts conveniently and thus to prevent them from off-tracking or
loosening.

Drive sprockets, chains and bearing seats all use stainless steel
materials and conform to food hygiene requirements.

A reduction gear of well-known domestic brand is installed and can realize stepless frequency conversion and speed control;
with the reduction gear, the speed of conveyor belts can be flexibly adjusted to meet the requirem.
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e Fan

Reasonable air current organization and the high-efficiency axial
flow fan with low noise ensure freezing of materials.

Axial flow fan of famous domestic brand, stable and reliable
operation, long service life.

Both the shell and the blades of the fan use stainless steel materials
and conform to food hygiene and safety requirements.

Motor protection level up to IP55, which can ensure long-term stable
operation at low temperature.
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e Air distribution system

The air distribution system uses the air guide groove specially
designed with TOYO's patent technology, thus ensuring the realization
of the“thermal fluctuation” freezing mode and high freezing efficiency.

The air guide groove formed from drawing and stretching of high-
strength antirust aluminum alloy has attractive appearance and good
manufacturing precision and can reach uniform air feed effect.

The air guide groove undergoes anodic oxidation treatment
and conforms to food hygiene, safety and cleaning requirements.
If necessary, the air guide groove can be completely taken out for
cleaning.

The air distribution system composed of air guide grooves can
flexibly adjust air speed and air volume, thus ensuring food freezing
effect.

Multiple uniformly distributed cold air devices are installed in the lower part of plate belts, thus improving the heat exchange
efficiency of the lower part of plate belts and greatly shortening freezing time.

The air distribution system that is optimized and adjusted at any time as per different foods effectively ensures the freezing
quality of foods and also saves energy.
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e Control system

The control system is operated simply, conveniently and reliably and its control functions can be added according to the
customer’s different demands.

The control components use the products of famous manufacturers including Schneider etc.and the control system is operated
reasonably, simply, conveniently and reliably and can meet the demands of different customers.

The control cabinet is designed with a waterproof stainless steel structure, thus meeting the application requirements of food
processing workshops all the more.

An emergency shutdown button is installed at the feed inlet; in the event of an emergency, by pressing the button, equipment
can be immediately shut down.
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e Product extension

In order to meet the requirements of the development of the times,
we have designed plastic transmission rollers with ultra-high strength
for customers and the whole transmission system uses stainless steel
materials, thus providing a reliable guarantee to food safety.

The length of the feed inlet or discharge gate is specially designed
as needed by customers to meet their requirements in the production
process. Various forms of mesh belts and the corresponding matching
transmission system can be customized according to the customer’s
actual products.
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Special tips

Freezing capacity
The freezing capacity is related to the shape, size, water content and physical and chemical properties of food.
Refrigerant
The refrigerant can use ammonia, fluorine or other refrigerants or secondary refrigerants. There are two sorts of standard
products such as ammonia and R22; if there are special requirements, please clearly indicate them on the order form.
Refrigerating system
When the refrigerating system is provided individually, the use of the series products can obtain a better effect.
Application environment
The running effect of the series products is the best when the temperature of the workshop is lower than 20°C .
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Freezing capacity comparison

E—BSHEFRE, FETRRM ETRNERARET, FEENDETEMN. LUMIS500 AF, FERME.
TRIERE, HRERENTSETR:
The freezing capacity of the freezers of the same model is different when they are used to freeze different foods in different

application environments. Taking MTS500 as an example, refer to the following table for the freezing capacity for different foods at
different storage temperatures:

BB B mm RmBEg REEIRE C REERET ka/h
Food name Food specification mm Unit weight of food g Freezing temperature’C | Freezing capacity kg/h
=] -40 510
BT ©20%18 6
Scallop 60 _
AN -40 490
b2 D ®45%28 35
Mussel -60 =
= -40 340
_IEH- 245%110%20 244
Salmon slice -60 460
e -40 330
’E'_).f'_ 370%120%30 505
Cod slice -60 450
: -40 360
. sl . 270*90*26 300
Spanish mackerel slice -60 500

e L/ BRLOERRE +10/-18°Cit.

Note: calculated as per the inlet & outlet material core temperature +10/-18°C .

a N

600 -~
500
400 | RERE -40C
< Freezing temperature -40°C
2 HEERE -60°C ,
2 300 A Freezing temperature -60°C
®
&
R 200 -
3 <
i
o100 | LSRR -60°C
Freezing temperature -60°C
REERE -40C
0 T T T T 1 Freezing temperature -40°C

' %'(,‘2' X N
Q¥ [0 Lo S0
@S W S @t W
2 @0 %7} ® &

HRERGR

Frozen food
\_ ) J




HEMSHY
Structural parameters

AL unit:mm

il B 'E".ﬁ EE"_ Storageﬁb{fﬁ length )F\e*jd'?\rf D?sc*;}a'?gi%g
Model Total length L Total width W Total height H L1 height H1 height H2
MTS250 11330 7760
MTS500 18120 14550
MTS600 20060 2300 2760 16490
MTS750 23940 20370
MTS800 24910 21340 1050 680
*MTS800 15210 11640
*MTS1000 18120 14550
4400 2760
*MTS1200 19860 16490
*MTS1500 23940 20370

E: W AVRFERRERE;

Note: The freezers with * are dual plate belt freezers.

B ORA4

Interface details

B unit:mm

o a fitig 0 bESO c FEKO d &tk e FERHESO f RO
CERSey a.Liquid feed b. Air return c.Defrosting water | d.Cleaning water | e.Storage body | f.Electrical control
Product model
interface interface interface interface sewage outlet connecting port
MTS250 2*DN32 2*DN50 2*R11/2 3*075
MTS500 4*DN32 4*DN50 4*R11/2 7075
MTS600 4*DN32 4*DN50 4*R11/2 R3/4 7*®75 40
MTS750 6*DN32 6*DN50 6*R11/2 7*®75
MTS800 6*DN32 6*DN50 6*R11/2 7*®75
*MTS800 8*DN32 8*DN50 8*R11/2 14*0 75
*MTS1000 8*DN32 8*DN50 8*R11/2 14*075
2*R3/4 2*® 40
*MTS1200 8*DN32 8*DN50 8*R11/2 14*075
*MTS1500 12*DN32 12*DN50 12*R11/2 14*® 75

E: W AWRHERFRELE

Note:The freezers with * are dual plate belt freezers.
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Outside drawing
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Note: the base plate of each freezer is fitted with a water drain; the water drain of all standard single plate belt freezers is on the right side as seen from
the feeding port, and that of all standard dual plate belt freezers is on the two sides.
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MES RFNSMFE (RTHIN) BEEE (PEAMME~HibHE~R)
MES series high-efficiency tunnel (plate belt) freezers (Products manufactured by
Chinese mainland base)

N 3
MRS
Performance parameter

RS
Product model MES500 MES750

ITHERS
Order code number 018631010000 018631030000

NHFRLERES (ke/h)

Nominal freezing capacity (kg/h) 500 /ey

REEMEEE (mm) 1150

Effective width of plate belt (mm)

BIEEE (mm)

Cargo-through height (mm) 50~90

it/ HELOERRE (C) +10/-18
Inlet & outlet material core temperature ('C )

HEERE (C) 42
Freezing temperature (‘C)

FHFEKE (m'/ R

Defrosting water quantity (m3/time) 10 15

BXTRFELE (kW)

Cold consumption under nominal working conditions (kW) 100 145

RANINE (kW) 35 5
Installed capacity (kW)

BE (1)
Net weight(t) 12 15

EBITEE (V)

Operating weight (t) 13.2 16.5

-

1. AMURLERENIRT @ FiT, g 200%100%20mm, 120g/ ;5 &7KE 75%, HRIEE 7. Ske/m’;

2. BN TRFARBIRELBE -47CLTRIT. IRERARERESKRHPTRER, HRIRERTARERGRE.

3. EATFHIAFIA R717, R744, R22, RA04A. R507C. R134a FZHhHSFISLE 4.

4. PIFELBRBRARARBRIT.

Note:

1.The nominal freezing capacity is designed as per Tilapia slices, with the specification of 200¥*100*20mm and 120g/slice, the water content of 75% and
the material distribution density of 7.5kg/m?;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -47°C vaporization temperature. When the
actual freezing temperature is different from the value in the table, please configure the system equipment according to actual operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R744,R22, R404A,R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



BEXEFEE

HRESREIELER

Freezing capacity comparison

E—RSHRFRE, FEAERM. ATRNERMET, FHEENDERTRER. LIMES500 K, NER MR
HREERENTISETR:

The freezing capacity of the freezers of the same model is different when they are used to freeze different foods in different
application environments.Taking MES500 as an example, refer to the following table for the freezing capacity for different foods:

BRER BEmAE mm BmBE ¢ HERE C REERET] ke/h
Food name Food specification mm Unit weight of food g Freezing temperature’C | Freezing capacity kg/h
Cﬁéﬁdi;")j‘e 380%120%*30 563 42 270
SaIE m%r%s)l-il-l-c e 240%*100%26 260 -42 450
Spanish%\;%)ljerel slice 270790726 300 42 450
Scallo%lsma\;%uctor ®17*17 5.6 -42 650

G LU/ HRLDERRE +10/-18°Cits

Note: calculated as per the inlet & outlet material core temperature +10/-18°C

a N

RIS : MES500; AFEERE: —42°C; HHIKIBE: +15/-18°C
Model: MES500; Freezing temperature:-42°C ;Inlet & outlet cargo temperature:+15/-18°C
700
600
500
<
5 400
X
2
‘g
g 300
R S
#5200
Wy
g
100
L=y =x&hk iyt g B
Cod slice Salmon slice Spanish Scallops adductor
mackerel slice




S
Structural parameters

AN unit:mm

EEEe B = 2% B 25 BE EEAK ABSE RS
Pro d:cnt mj del Total Total Total Total Total Total Storage body Feeding Discharging
length L lengthL | widthW | widthW | heightH | heightH length L1 height H1 height H2
MES500 19090 15520
2800 3200 1090 720
MES750 24910 21340
b
=
& [ BAZH
Interface details
B unitmm
P a fitign bEISO c MFEKO diEntkO e EEMHESO f BT O
CEESE a.Liquid feed b. Air return c. Defrosting d.Cleaning water | e.Storage body | f.Electrical control
Product model ; X . X .
interface interface water interface interface sewage outlet connecting port
MES500 8*DN32 8*DN50 8*R11/2 7*¥®75
R3/4 ®40
MES750 12*DN32 12*DN50 12*R1 1/2 9*® 75
/,
M
Outside drawing
‘ ; ‘ﬁ‘.%‘ E H .‘ﬁ" i hillina

opening space

Feed inlet g3

coee

&

B

connection

Power
port

Discharging port

.

Storade door
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HREERETILEA

Freezing capacity comparison

E—ESEFLE, HNTERBRETRMNERIFE FTHHRLEREDRTER, LLMTN1000-2200 A, 7£-40°C
FERE TR FRImEASETR:

The freezing capacity of the freezers of the same model is different for different foods or in different application environments.
Taking MTN1000-2200 as an example, refer to the following table for the output of part frozen products at -40°C freezing

temperature:

BmAIR B RmEE RERE REEREN
Food name Food specification mm Unit weight of food g Freezing temperature’C Freezing capacity kg/h
.X'%E 120*60%*30 160 -40 900
Chicken leg
4F
’E'ﬁ;).ﬂ-' 290%100*20 247 -40 580
Cod slice
AR ®13%120 20 -40 600
Prawn

e RUg / BRLOERIRE +15/-18°Cit.

Note: calculated as per the inlet & outlet material core temperature +15/-18°C .

f

A5 MTN1000-2000; HEERE: —40°C; HHHEOERRE: +15/-18°C
Model: MTN1000-2000; Freezing temperature:-40°C ; Inlet & outlet cargo core temperature:+15/-18°C
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LY L=y R
Chicken leg Cod slice Prawn




Tunnel freezer

LS
Structural parameters

B unittmm

= = Eef i ARSE | EREE
RS B B BE " : :
. R Storage body | Feeding | Discharging | W1 [ W2
Product model Total length L Total width W Total height H length L1 height H1 height H2
MTN250-1220 10460 7760
2300 1800
MTN500-1220 17250 14550
0
MTN500-1530 14340 11640
2500
MTN750-1530 20160 17460 2000
*MTN1000-1530 14340 4860 11640 500
MTN500-2030 11430 8730
MTN750-2030 16280 3000 13580 0
MTN1000-2030 20160 17460 2500
*MTN1500-2030 16280 13580
5860 500
*MTN2000-2030 20160 17460
MTN500-2200 10460 7760
MTN750-2200 14340 11640
MTN1000-2200 18220 3200 15520 0
MTN1200-2200 21130 18430 2700
MTN1500-2200 25980 2760 23280 960 720
*MTN1500-2200 14340 11640
6260 500
*MTN2000-2200 18220 15520
MTN750-2650 12400 9700
MTN1000-2650 16280 13580
3650 3150
MTN1200-2650 18220 15520
MTN1500-2650 23070 20370
MTN1000-3030 14340 11640
MTN1200-3030 16280 13580
4000 3500 O
MTN1500-3030 20160 17460
MTN2000-3030 25980 23280
MTN1200-3200 15310 12610
MTN1500-3200 19190 16490
4200 3700
MTN2000-3200 24040 21340
MTN2500-3200 28890 26190

E O ANNERRLE.

Note: The freezers with * are mesh belt freezers.



B CRAZH

Interface details

B unit:mm

Eome a fitign bEISMO c HFEKO d kO e FERHESO f EEREL O
Prod:st mzdel a.Liquid feed b. Air return c.Defrosting | d.Cleaning water | e.Storage body | f.Electrical control
interface interface water interface interface sewage outlet connecting port
MTN250-1220 2*DN32 2*DN50 2*R11/2 4*D 75
MTN500-1220 4*DN32 4*DN50 4*R11/2 6*®75
R3/4 D40
MTN500-1530 4*DN32 4*DN50 4*R11/2 6*®75
MTN750-1530 4*DN40 4*DN65 4*R11/2 6*®75
*MTN1000-1530 8*DN32 8*DN50 8*R11/2 2*R3/4 12*® 75 2*® 40
MTN500-2030 2*DN40 2*DN65 2*R11/2 7*®75
MTN750-2030 4*DN40 4*DN65 4*R11/2 R3/4 6*®75 D40
MTN1000-2030 4*DN40 4*DN65 4*R11/2 6*®75
*MTN1500-2030 8*DN40 8*DN65 8*R11/2 12¥*® 75
2*R3/4 2*® 40
*MTN2000-2030 8*DN40 8*DN65 8*R11/2 12*®75
MTN500-2200 2*DN40 2*DN65 2*R11/2 7*®75
MTN750-2200 4*DN40 4*DN65 4*R11/2 6* D75
MTN1000-2200 4*DN40 4*DN65 4*R11/2 R3/4 6* D75 D40
MTN1200-2200 4*DN40 4*DN65 4*R11/2 6* D75
MTN1500-2200 6*DN40 6*DN65 6*R11/2 8*d75
*MTN1500-2200 8*DN40 8*DN65 8*R11/2 12*075
2*R3/4 2*® 40
*MTN2000-2200 8*DN40 8*DN65 8*R11/2 12¥*®75
MTN750-2650 2*DN40 2*DN65 2*R11/2 7*®75
MTN1000-2650 4*DN40 4*DN65 4*R11/2 6* D75
MTN1200-2650 4*DN40 4*DN65 4*R11/2 6* D75
MTN1500-2650 6*DN40 6*DN65 6*R11/2 8*d75
MTN1000-3030 4*DN40 4*DN65 4*R11/2 6*®75
MTN1200-3030 4*DN40 4*DN65 4*R11/2 6* D75
R3/4 D40
MTN1500-3030 4*DN40 4*DN65 4*R11/2 6* D75
MTN2000-3030 6*DN50 6*DN80 6*R11/2 8* 075
MTN1200-3200 4*DN40 4*DN65 4*R11/2 6* D75
MTN1500-3200 4*DN50 4*DN80 4*R11/2 6* D75
MTN2000-3200 6*DN50 6*DN80 6*R11/2 8*®75
MTN2500-3200 8*DN50 8*DN80 8*R11/2 10¥*® 75

E: W AWM HEERFRERE

Note:The freezers with * are dual mesh belt freezers.
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MEN RF|S3b%EE (MHR) REAREE (hEXRE~EHIE=S)
MEN series high-efficiency tunnel (mesh belt) freezers (Products manufactured by

Chinese mainland base)

HRESH

Performance parameter

RS

Product model MENS500 MEN750 MEN1000

ITERS

018635010000 018635030001 018635040000
Order code number

NIRREERES]

Nominal freezing capacity (kg/h) 500 750 1000

M BAYEE

Effective width of wire belt (mm) 1450

s

Cargo-through height (mm) 50~90

i/ HRhLERRE
Inlet & outlet material core +15/-18
temperature (‘C)

HREERE

Freezing temperature ‘C

TRk E 10 15 20

Defrosting water quantity (m3/time)
BXIRFERE

Cold consumption under nominal 100 145 190

working conditions (kW)

EHINZER
Installed capacity (kW)

FE
Net weight(t)

35 46 63

11 14 17

EBITEE
Operating weight (t) 121 1154 18.7

E:

1 ANFRREEEE SR TSN, ¢ 15%80mm, 16 ~ 20 4 / &E, &7KE 75%, HRIEZE 4. 1ke/m’;

2. BN T RFEABIRERLBE -47CLTR. ZREAFRERESKRIIRR, HSEbRER IRARERLRE.
3. ERATHI4FIA R717, R22, R404A. R507C. R134a Z )4 FIs 45,

4. IR SBHEARNARBRIT.

Note:

1.The nominal freezing capacity is designed as per headless shrimp, with the specification of ¢ 15*80mm and 16~20 pieces/lb, the water
content of 75% and the material distribution density of 4.1kg/m?;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -47°C vaporization temperature.
When the actual freezing temperature is different from the value in the table, please configure the system equipment according to actual
operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R22, R404A, R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



REERE IELER

Freezing capacity comparison

Tunnel freezer

E—&S=m, HNTERBIETRNERFE THREEDZTER, LAMENS A, 7 -42°'CHLER
BT8Ry Ra~E8r5ETE:

The freezing capacity of the products of the same model is different for different foods or in different application environments.
Taking MEN500 as an example, refer to the following figure for the output of part frozen products at -42°C freezing temperature:

f

600
500
400
300
200

100

Freezing capacity kg/h

N

RIS MEN50O; RLHIRE: —42°C;
Model: MEN500; Freezing temperature:-42°C ; Inlet & outlet cargo core temperature:+15/-18°C

N
Rl

RE: +15/-18°C

~

IEIAAR, HiA%:

80%47%30mm, 60 52 / ;M
&, WREE 10ke/m’
Chicken wing, Specification:
80*47*30mm, 60g/piece; Steel
plate, Material distribution

density 10kg/m’

KR (BRD , HE:

85%35%35mm, 40 57T /
2, HRIZE 10kg/m2
Raw dumpling (fish and meat),
Specification: 85*35*35mm,
40g/piece; Plastic box, Material
distribution density 10kg/m2

HEHR, HAR: ¢13%120, 20
/N BER, BREE

4. 3kg/m2

Prawn, Specification: ¢13%*120,
20g/piece; Bare freezing, Material
distribution density 4.3kg/m2

HSH

Structural parameters

B unit:mm

Uil K éﬁ E'_'%'_ Stofgg -Lbeody {:\e*jdi’;#i ch*ﬁai%g
Product model Total length L Total width W Total height H length L1 height H1 height H2

MEN500 14790 11640

MEN750 19640 3200 3185 16490 1100 760

MEN1000 24490 21340




c=aml:EEa
Interface details

BT unit:mm

P a ik 0 bEISO c HFEKO diEntkO e EMFHESO f BIEHES O
Prod:gt m—gdel a.Liquid feed b. Air return c.Defrosting | d.Cleaning water | e.Storage body | f.Electrical control
interface interface water interface interface sewage outlet connecting port
MEN500 6*DN32 6*DN50 6*R11/2 7*®75
MEN750 8*DN32 8*DN50 8*R11/2 R3/4 9* D75 ®40
MEN1000 12*DN32 12*DN50 12*R11/2 11*®75

SN

Outside drawing

a N

¥ T T
SELLLES B g
: 2
5
&
-8 °
58
g8
$a
2o
: 58\
188
Feed inlet RS @] m m
[-R-]

Dischprging port

“eee

Storagg door
opening space

T
- %

E: RERBERWIEKE, fEFRKRHENOBHERN.

Note: the base plate of each freezer is fitted with a water drain; the water drain of all standard products is on the right side as seen from the feeding
port.




BEXEFEE

UT = mAREKEBEARES, RASHERTRE, ITEMNEEE.

The following products are manufactured by Yantai Moon (Viet Nam) Co.and the technical parameters might
be different. Please pay attention to it when you place the order.

MES RFISHFEE (HRHR) BFRRKE (Mias=Sislis=a)
MES series high-efficiency tunnel (plate belt) freezers (Products manufactured by
vietnam production base)

Lok *
HEESH
Performance parameter

FEmEls
Bl mradkl] MES500 MES600 MES750
ANIFLERES (ke/h)
Nominal freenzing capacity (kg/h) 500 600 750
REBHERE (mm) 1450
Effective width of plate belt (mm)
BEEE (mm) "
Cargo—througﬁlheight (mm) 50~90
i/ ERhDENRE (°C) . +10/-18
Inlet & outlet material core temperature ('C )
HERE (C) -
Freezing temperature (‘C )
HFEKE 3/ X)) 10 12 14
Defrosting water quantity (m3/time)
ANXTRFEAE (kW)
Cold consumption under(l?or)ninal working conditions 100 115 145
W
ZHLINEE (kWD
Installed capacity (kW) 36 42 51
BE ()
Net weight(t) 12 13.5 15
BITERE (t)
Operating weight (t) 13.2 14 16.5
i
1. ARG NIRT G HIT, A& 200¥100%20mm, 120g/ F; &7KE 75%, HRIEE 7. Ske/m’;
2. AN TRFASKRELRE -47CLRMT. ERMERFERESRPAER, HREREATDREERZFLE.
3. ERATHIAFIA R717, R744, R22, R404A, R507C. R134a ZZFESFISHEIL .
4. PEREBHEHRNARERT.

Note:

1.The nominal freezing capacity is designed as per Tilapia slices, with the specification of 200*100*20mm and 120g/slice, the water content of 75% and
the material distribution density of 7.5kg/m?;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -47°C vaporization temperature. When the
actual freezing temperature is different from the value in the table, please configure the system equipment according to actual operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R744,R22, R404A,R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



S
Structural parameters

BT unit:mm

we u . Bt ARBE | SR
i~ =2 T Storage body length Feeding Discharging
Model Total length L Total width W Total height H L1 height H1 height H2
MES500 15665 12085
MES600 17895 3200 3200 14325 1090 720
MES750 20135 17685
e
==
& HEHZH
Interface details
B unit:mm
o Ee a %0 b ESO c HFERO d &tk e FEFHESO fETEL O
SRR a.Liquid feed b. Air return c.Defrosting water | d.Cleaning water | e.Storage body | f.Electrical control
Product model A i . N ;
interface interface interface interface sewage outlet connecting port
MES500 6*DN32 6*DN50 6*R11/2 5*®75
MES600 6*DN32 6*DN50 6*R11/2 R3/4 5*®75 40
MES750 8*DN32 8*DN50 8*R11/2 7*®75

M IE

Outside drawing
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Tunnel freezer

MTN RFIFFER (ME) RFEE (SEERidE~s)
MTN series tunnel (mesh belt) freezers (Products manufactured by Vietnam
Production Base)

L\b s
HEESH
Performance parameter

FRES

Product model

NIRRT
Nominal freezing 250 500 500 750 1000 500
capacity (kg/h)

W B E
Effective width of wire 1180 1490 2*1490 2160
belt (mm)

BEEE

Cargo-through height 100
(mm)

MTN250-1220 MTN500-1220 MTN500-1530 MTN750-1530 | MTN1000-1530 MTN500-2200

#/ BRHLERRE
Inlet & outlet material +15/-18
core temperature ('C)

HREERE
Freezing -40
temperature('C )

HIEKE
Defrosting water 4 8 8 12 16 8
quantity (m3/time)

BN TRFERE Cold
consumption under
nominal working
conditions (kW)

45 80 80 110 160 80

kS
Installed capacity (kW) 6.3 10.65 10.65 13.85 213 1051

Net weight(t)

BITEE
Operating weight (1 44 7.2 7.2 8.8 121 7.2

ANTRFRLEBENIREKIZT, WM& 20g/ D, HRBE 10ke/m”, #E;

BUTRFAERELBE -45°CTRIT. SRMERAFEEESRPIREN, HEIRERTRAES RZERE.
ERTFEIAFIA R717, R22, R744, R404A, R507C, R134a ZHFhsAFISEE47.

DAL SBERARARERIT.

Eal .

Note:

1.The nominal freezing capacity is designed as per raw dumplings, with the specification of 20g/piece and the material distribution density of 10kg/m?
the bare freezing mode is used;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -45°C vaporization temperature. When the
actual freezing temperature is different from the value in the table, please configure the system equipment according to actual operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R744,R22, R404A, R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



Ab s
M EESH
Performance parameter

=] |] =
Frai s MTN750-2200 MTN1000-2200 MTN1500-2200 MTN1500-2200 MTN2000-2200
Product model

NIRFRLERED
Nominal freezing 750 1000 1500 1500 2000
capacity (kg/h)

W B E
Effective width of wire 2160 2*2160
belt (mm)

BEEE
Cargo-through height 100
(mm)

i# /7 BRLLERE
Inlet & outlet material +15/-18
core temperature ('C )

HREERE
Freezing -40
temperature('C )

HIEKE
Defrosting water 12 16 24 24 32
quantity (m3/time)

BX IR E Cold
consumption under 110 150 220 230 300
nominal working
conditions (kW)

BRI B
Installed capacity (kW) 13.85 1945 25.85 27.7 38.9
BE
Net weight(t) 8 10.5 14 15 20
ZITES
Operating weight (t) 88 11.6 15.4 16.5 22

E:

1. AFRREREIRE KR, M 20g/ 4, FRIZE 10ke/m’, BIF;

2. BUTRFEABIZELKEBE -45°CTRt. IRERRERESEKRDTIRN, BHREFRERIARERFRE.
3. EATFHATA R717. R22, R744, RA04A, R507C. R134a HZRbE4FISLEILT.

4. PFEEBHEFNARBRT.

Note:

1.The nominal freezing capacity is designed as per raw dumplings, with the specification of 20g/piece and the material distribution density of 10kg/m?
the bare freezing mode is used;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -45°C vaporization temperature. When the
actual freezing temperature is different from the value in the table, please configure the system equipment according to actual operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R744,R22,R404A,R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



BEXEFEE

GEHIB%
Structural parameters

B unit:mm

EEme o B M B ARSE HREE
o it . Storage body | Feeding | Discharging w1 w2
Product model Total length L Total width W Total height H length L1 height H1 height H2
MTN250-1220 10305 7605
2350 1800
MTN500-1220 17025 14325
0
MTN500-1530 14785 12085
2660
MTN750-1530 20385 17685 2000
*MTN1000-1530 14785 5120 12085 470
MTN500-2200 11425 2810 8725 985 745
MTN750-2200 14785 12085
3330 0
MTN1000-2200 18145 15445
2700
MTN1500-2200 25985 23285
*MTN1500-2200 14785 12085
6460 470
*MTN2000-2200 18145 15445

E: W AV EFERREE

Note: The freezers with * are mesh belt freezers.

B O RAZH

Interface details

BT unit:mm

Eame a ffik0 bESO c AFEKA d &kn e EEfRHESO f RO
Product model a.Liquid feed b. Air return c.Defrosting | d.Cleaning water | e.Storage body | f.Electrical control
interface interface water interface interface sewage outlet connecting port
MTN250-1220 2*DN32 2*DN50 2*R11/2 4*® 75
MTN500-1220 4*DN32 4*DN50 4*R11/2 6*®75
R3/4 ® 40
MTN500-1530 4*DN32 4*DN50 4*R11/2
6*®75
MTN750-1530 4*DN40 4*DN65 4*R11/2
*MTN1000-1530 8*DN32 8*DN50 8*R11/2 2*R3/4 12*075 2*040
MTN500-2200 2*DN40 2*DN65 2*R11/2 7*075
MTN750-2200 4*DN40 4*DN65 4*R11/2 6*®75
R3/4 40
MTN1000-2200 4*DN40 4*DN65 4*R11/2 6*®75
MTN1500-2200 6*DN40 6*DN65 6*R11/2 8*®75
*MTN1500-2200 8*DN40 8*DN65 8*R11/2 12*0 75
2*R3/4 2*® 40
*MTN2000-2200 8*DN40 8*DN65 8*R11/2 12*075

E: W AN ERRRE

Note:The freezers with * are dual mesh belt freezers.
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Tunnel freezer

MEN RFS5B5E (MER) REEE (HigE~RibsE=s)
MEN series high-efficiency tunnel (mesh belt) freezers (Products manufactured by

Vietnam Production Base)

MRESH

Performance parameter

FREs

MEN500 MEN600 MEN750 MEN1000
Product model

NINFREEREN

Nominal freezing capacity (kg/h) 500 600 750 1000

MBI

Effective width of wire belt (mm) 1450

SEAL S B
A= 50~90

Cargo-through height (mm)

it/ HRHLERRE
Inlet & outlet material core +15/-18
temperature ('C )

HERE
Freezing temperature C
HFEKE
Defrosting water quantity (m3/time)
BANTRFEA=E
Cold consumption under nominal 100 120 145 190
working conditions (kW)

EhYES
Installed capacity (kW)

BE
Net weight(t)

35 41 48 63

1 12.5 14 17

BITEE

Operating weight (t) 121 13.7 15.4 18.7

E:

1 NFERREERE IR TR, ¢ 15%80mm, 16 ~ 20 4N / g, B7KE 75%, FHRIZE 4. 1kg/m’;

2. AN TRFABEELBRE -47CLAT. LIMERFEEESRPAERN, HIRLMEAIREERFEIRE.
3. EATFHIAFIF R717, R744, R22. RA04A, R507C. R134a ZZ 4RI EILH.

4. PIZEESBHRIEFNARBRIT.

Note:

1. The nominal freezing capacity is designed as per headless shrimp, with the specification of ¢ 15*80mm and 16~20 pieces/Ib, the water
content of 75% and the material distribution density of 4.1kg/m?;

2 The cold consumption under nominal working conditions is calculated as per the operating condition at -47°C vaporization temperature.
When the actual freezing temperature is different from the value in the table, please configure the system equipment according to actual
operating conditions.

3 Applicable to multiple refrigerants or secondary refrigerants such as R717,R744, R22, R404A, R507C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.



S
Structural parameters

B unit:mm

st o 5 = Stof;f -tbeody )F\e*jd_,?];\’gE D?jjﬁairi%g
Product model Total length L Total width W Total height H length L1 height H1 height H2
MEN500 15235 12085
MEN600 16355 13205
3200 3185 1100 760
MEN750 19715 16565
MEN1000 24195 21045

& [ RRZH

Interface details

BA{ unit:mm

Eame a fti@0 bESO c HFEKO digitkO e EFHESO f RO
Product model a.Liquid feed b. Air return c.Defrosting | d.Cleaning water | e.Storage body | f.Electrical control
interface interface water interface interface sewage outlet connecting port
MEN500 6*DN32 6*DN50 6*R11/2 7*®75
MEN600 6*DN32 6*DN50 6*R11/2 7*®75
R3/4 ®40
MEN750 8*DN32 8*DN50 8*R11/2 9*®75
MEN1000 12*DN32 12*DN50 12*R11/2 11*®075

SN IE

Outside drawing
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Note: the base plate of each freezer is fitted with a water drain; the water drain of all standard products is on the right side as seen from the feeding
port.




BEXEFEE

BmiEFRY = Mm
Freezers

BB ERATEFHERRFESEIEBRERNFFES ., BERNRFEE, AEUEFREE., FHE
HHL WRIERERERARSTS, MZRATFKSE, A%, kR, BEEUREELSERMI.

Yantai Moon freezers include tunnel freezer, spiral freezer,fluidized freezer,contact freezer and shelf plate freezer,5 categories in
total,which are widely used in industries for aquatic produce meat,fruits,vegetables and prepared foods processing.

R AR LSRR FERNRARE
Shelf plate freezer Tunnel freezer

REURFERE EReEARE

Fluidized freezer Spiral freezer

SFARE AL

Contact freezer



P E XS HAR ST

Chinese Mainland Marketing Services

BREMEL
0451-82605864
hebb®@yantaibinglun.com

KEMEL
0431-88517786
ccb@yantaibinglun.com

A D B
024-86912199
syb@yantaibinglun.com

KEHFL
0411-87630069
dlb@yantaibinglun.com

NS
0471-3356800
hhhtb@yantaibinglun.com

BARMEL
029-83211787
xab@yantaibinglun.com

SEXRFHEL
0991-4500213
wlmgb@yantaibinglun.com

=B
010-68453698
bjb@yantaibinglun.com

XEMEL
022-27305689
tjb@yantaibinglun.com

AREHEL
0311-83801881
sjzb@yantaibinglun.com

AKENEL
0351-8230747
tyb@yantaibinglun.com

FBJH A4k
0371-63857923
zzb@yantaibinglun.com

e nEL
0535-6697150
ytb@yantaibinglun.com

FanEL
0531-88323278
jnb@yantaibinglun.com

ShhER
0532-85829283
qdb@yantaibinglun.com

Lt@BhE
021-56559425
shb@yantaibinglun.com

AERMEL
025-85521433
njb@yantaibinglun.com

En#MEL
0518-85526641

RIS
0551-64249338
hfb@yantaibinglun.com

mahrEs
0791-88470082
ncb@yantaibinglun.com

ML
0571-85392316
hzb@yantaibinglun.com

ENHEL
0592-5164326
xmf@yantaibinglun.com

wM BEL
0591-87110853
fzb@yantaibinglun.com

I MBEL
020-62892019
gzb@yantaibinglun.com

AThHEL
0771-2418182
nnb@yantaibinglun.com

KibHELE
0731-85128200
csb@yantaibinglun.com

RKXhEL
027-85862117
whf@yantaibinglun.com

ERHFL
023-67909655
cgb@yantaibinglun.com

REHEL
028-87361048
cdb@yantaibinglun.com

"B EL
0851-6770519
kmb@yantaibinglun.com

RRHFL
0871-68378390
kmb@yantaibinglun.com

~

E R EHFIE BLHSHE

Domestic Marketing Unit Accessories Sale

Tel:0535-6697122 Tel:0535-6697159
Fax:0535-6647784 Fax:0535-6266942
Email:dhb@yantaibinglun.com Email:zhangxy@yantaibinglun.com




BINEHAR S

Overseas Marketing Services

REMEL

Thailand office
+66-865266566
zouinmoon@gmail.com

mEHEL

Myanmar office
+9595009562
yma@baganmail.net.mm

ENEEL

India office
+91-8860498183
zhanglei@yantaimoon.com

EN R 7 ik /=R Ak
Jakarta-Indonesia office
+62-8128570458
ytmoon_id@hotmail.com

EN e ik /s 4k
Surabaya-Indonesia office
+62-81230695555
zhhg_id@hotmail.com

Philippines office
+63-9179958140
yantai_moon@yahoo.com

SRALHEL

Malaysia office
+60-162255069
jerome@yantaimoon.com

=INFLRELL
Bangladesh office
+88-01713017551
fumg@yantaimoon.com

EEHEMEL

Pakistan office
+92-300-9274766
jieshengchen@ hotmail.com

WS EL

Saudi Arabia-Dammam office
+966-557332822
zhileng-007@hotmail.com

IR EAL

Saudi Arabia-Jeddah office
+966-5546-28327
link2myc@hotmail.com

FEAHEL

Iran office
+98-0936-0378918
xuebl@yantaimoon.com

aENnEL
Taiwan office
+886-975096307
htliu@foxmail.com

HEAR

Yantai Moon (Vietnam) Co., Ltd
+84-838152910
moonvn.info@gmail.com

EHRhEL
Moscow office
+79250566475
yantaimoon@mail.ru

BSENEL
Vladivostok office
+79841988901
sdhlovesn@163.com

525 e i /B AL
Uzbekistan office
+998909977556
yaozhong2008@126.com

SHhEL

Mongolia office
+976-95235497
xingzhingangmoon@gmail.com

e EL

Peru office

+51-946107753
rolandxgzhang@gmail.com

2R hEL

Chile office
+56-9-66698158
simon@yantaimoon.com

FIIRZ AL
Argentina office
+54-9-11-6217-9221
lan@yantaimoon.com.ar

ERERIpEL

Ecuador office
+593-87877420
zhangyg0410@hotmail.com

e ELL

Ghana office
+233-249522896
zxb916@yantaimoon.com

BHRIMEL

Kenya office
+254-735098626
yantaimoon@gmail.com

BREL
Egypt office

+20-1094722897
shajc@yantaimoon.com

e BRI /4L

Nigeria office
+234-8165593629
zhanglei@yantaimoon.com

#BHPEIER Overseas Businese Unit

Tel:+86-535-6697166 Fax:+86-535-6256683 Email:iec@yantaimoon.com




TAEREES, TSRS

We are professional in temperature control and integrated services.

HhELEEEET SRR KBS Add:No.1 Binglun Road, Yantai, China

B4R : 264002 PC.: 264002

FEi&: 400-658-0811 800-860-2811 Tel:400-658-0811 800-860-2811

it : www.yantaimoon.com Website:www.yantaimoon.com
www.yantaimoon.cn www.yantaimoon.cn

IR A KRR ERA T AR EHATE R ERARAE ., BIEMAEEBL, z:ﬁquzﬁﬁﬁmmﬁﬁ@&ﬁq:mky\ MOON=ZFH i EA A ERBEAE kitIRBBERAR

Yantai Moon Co,, Ltd. has the right to change product and technical specifications and data of the samples without prior notice.Yantai Moon Co., Ltd., owns the copyright
of the trademark@ and 7k#. MOON and any other combinations used in the sample book.
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