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Fixwell Display System Co., Ltd.

Unit 1401, 14/F, Westlands Centre,

20 Westlands Road, Quarry Bay, Hong Kong.
tel.: +852 2811 9381 | fax: +852 2565 7094

e-mail: sales@fixwell.com.hk

&Safety precautions

@The products shown In this catalog ere for indoor use. They should be used and stored in locatlons away from rain,
@Always carefully read the Dperation Manual and Inztaliation Manusl prier 1 use (o ensure proper usage.
@inetalation and slectricsl wiring ane required. Pledse conault the etare where the product was purchased o 8
qualified professional
@00 not place volatile, fiammakble materials such as ether, benzene, alcohal or lighter tanks in the cabinets. Thera s a
danger of axplosion,
Please use for temporary storsge of foods. Do not put medical products or resesrch samples in the cabinets, Use
for anything besides the ntended purpose may cause problems such as a degradation of quality of the stored O
itern

MA precautions for use label is stuck in a product,

& I and
without notice,

@The colors of products shown in this catalog may differ
from actual colors due to variations in printing,

@The contents of this catalog are copyrighted by the
manufacturer.
Duplication is prohibited without proper authorzation.

are subject to change
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We improve food quality and safety with freezing and

thawing technology.
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Be cool, Be alive.

Solutions

W Fukushima Galilei (Thailand) Co., Ltd.
16 Asoke Court Gnd FL.,Room 2G,Sukhumvit 21(AsckelRd.,
Klangtoey-Nua, Wattana, Bangkok 10710 Thailand
Tel.66-22-583-690

BFukushima Galilei Singag Pte. Ltd.
1003 Bukit Merah Central #02-06 Singapore 159836, Singapore
Tel.65-6271-0460

BFukusima Galile Vietnam Co., Ltd.
Flaor 9, PVC Sai Gon, 11Bis Nguyen Gia Thieu, Ward 6, District 3,
HCMC Vietnam
Tel.84-8-3933-3628
[Hanoi Branch]
BF TID Centre Building, 4 Lieu Giai Street, Cong Vi Ward, Ba Dinh
District, Hanei, Vietnam
Tel.010-84-24-3755-6000

BFukushima Galilei Malaysia Sdn. Bhd.
Lot 6.01, &th Floor Wisma Central Boxé17 Jalan Ampang 50450
Kuala Lumpur, Malaysia
Tel.40-3-2181-1034

BPT. Fukushima Galilei Ind
Ruko Wisteria 1 Lt.2 JI. Panglima Polim No .7A Melawai
Kec. Kebayoran Baru,Jakarta Selatan 12140, Indonesia
TEL, 62-21-2995-9897

BFukushima Galilei (H.K.) Co., Ltd.
Unit 903, 9/F, Westlands Centre, 20 Westlands Road, Quarry Bay,
Hong Keng
TEL. 852-2885-5679

BFukushima Galilei Philippine Corporation
Unit 1715 One Park Drive 11th drive corner 9th Avenue, Bonifacio
Global City Taguig City, Philippine
Tel.63-917-679-0003

BFukushima Galilei Taiwan Co.,Ltd.
Rm. 5. 12F., No.112, Sec. 2, Zhongshan N. Rel., Zhongshan Dist., Taipei
City 10449, Taiwan (R.O.C)
Tel 886-2-2521-9810

BFukushima Galilei Cambodia Co., Ltd.
Executive Room#2-E6,The iCON Professional Building,216 Norodom O
Boulevard, Tonle Bassac,Chamkarmom, Phnom Penh,Cambodia.
Tel 855-77-778-610

BFukushima Galilei My Co. Ltd.
No.{262) , 12th Street Ngwe Kyar Yan 3 Quarter South Okkalapa
Township, Yangon , Myanmar
emailaddress : myanmar@galilei.co.jp

M Fukushima Galilei (Shanghai) Co., Ltd.
Room A316,3rd floor,Na.658 Jinzhong Road ,Changning
District ,Shanghai 200335
TEL. B&-21-6248-1512

GALILEI (THAILAND) CO., LTD.
BFactory

60/105 Moo 3, Mabyangporn Sub-District, Pluakdaeng District, Rayong 21140, Thailand

Tel.66-3-8020112

https://www.galilei.co.th/en/home [

FUKUSHIMA GALILEI CO. LTD.

MHead Office
2-6-18 Takeshi Nishi Yodeg.
Tel.B1-6-6477-2051

ku, Osaka, Japan 555-0011

Address inquiries and orders for products made by FUKUSHIMA GALILEI COLLTD. to:
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00000 2084,
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. I FIKWELL
st Chiller / Shock Freezer e

Quick chilling and freezing at -40°C

Restore freshness and deliciousness like freshly cooked food.

Blast Chiller / Shock Freezer Blast Chiller/Shock Freezer Type 12

Equipped with 3 chilling modes* according to the ingredients, and 3 control methods e 12 with self-cleaning function

The combination of 3 chilling modes "Pre-cool”, "Chill" and "Shock Freeze" and run control is suitable for handling
all kinds of foodstuff and dishes. The temperature control system, Is switchable among "Center Temp. Control”,
"Timer Control" and "Cold Air Control”.

——

I

3 Run Control Methods

Center Temp.Control Food i chilled dewn to its preset center tamperature and
then kept cold, The then tempermture inside for cold
storage becomes equal fo the center tempe rature setting.

T

Timer Control Food |s chilled down only for the timer setting and then =
The temperatwrs inside.  Put the heated food stili Food is biast-fro- kept cold. Continuous run may also be preset.
can be lowered before  hot. It once cooled down zen at once at as O O
actually cooling the food. and then rapidly chilled. cald as -40°C. Cold Air Control  Food s chilled down until the temperature inside
 hot applicable with Mode| GXF-00SSFLT redches its setting, and then kept cold,
e
Blast chillers and shock freezers are for slowly cooling down and [Qeic'mg?nl-vf 'T"'el'; g’;':‘mz?“l-wt O
. s ey : . pan vertical setup type N pan vertical setup type
rapldly Chllllng and fre_ezmg fl’BShly GoOkad fDGd ItEI'_'I'IS. @Effactive Intarnal yolume:286L @Effactiva Intarnal velume 2861
®External dimenstons TWE40=DEEDEIZx H2 06 2m Es i d TWBADxT 1%H1.252m

Keep up the deliciousness and Fried chicken

savoriness! Take out fried chicken i )
and delicatessen are also let cool e Blast Chiller/Shock Freezer Type 6 Blast Chiller/
down. Yet fluffy and juicy. A S = 4% Y § - - Shock Freezer 100V
\ 4 _ L . [Tnwerter COV
by ey 4 2 QXF-D06SFLVA [Fesmeian]
Just cooked fried chicken Cooled down in blast chiller To keep It flufly and julcy. [GN pan vertical setup typel \‘
[ Forced ®Eriective Intemal volume: 1730 ey
Freeze just cooked baked bread Frozen bread D,.:_'rr;i_"‘.e} @Extormsldiensions=W540+ D3BO{32) <1 A ﬁ
quickly to keep up its yummies. :
The bread can also be stored for
quite a while to extend the
O O
\ N . .,- 5 haking baps shwskle
Quickly frozen In blast chitler Package it and offer it frozen!
Chill freshly cooked food quickly ST T QXF-006SFLTA  [Snec srmeediiiy QXF-0055FLT  [Sneksn=s10ir)
- " A0 pUnsinG ®Effective intemal volume: 1471 WEfeotive internal valuma: 1110

to safely skip the hazardous "food - 1 BExtemal dimensions: W1,200%D 75004021 % H800m @Externnl dimensions WIEDXDT50 (B10)%HEE et
poisoning bacteria growth s @Fraduct weight: 145k
temperature zone"! Now you

ensure the safety and security of
food.

Cooling-down data of
b, fried chicken

3 =
Haot pudding just mada

Blast Chiller/Shock Freezer Types 20, 24, 40 & 80

Cooling-down data of

custardipudding QXF-020SFKS (isw) sy QXF-024SFKS wmn oy

reyged = it friicle: = — 5, Hiside [GN pan horzontal satup fypel Stand-alane freazer, cart typa
; — Canter famparatura — Contar temparatura Stand-alone freezer, cart type SEfeotive internal valume J635L
0N t t t | Samiphe: Friet chicken (408 2 ace) Sample: Custand putding (508 1 place) @ Effactive Intemal voluma:BadL WExternal dimen sions; W1,290% 01, 167012001 <H1,7 750
TGN pans: 1,850g an sach of 5 pans *GN pans: 28 puddings on aoch of § @ Externsl dimenslons W1, 200=001 02711061 )% HZ 250w
400 I 1 1 1 1 ﬂ.25kﬁ:|n|:::léx=-m$ﬂ_l II::?J“EB plecss and about 10kg in @Product welght:320kg
o Ih"‘rzuﬂéngdlxr@l_-nwl: --12]‘& . Mod‘w‘ MW;QXF-UIFTS?QM
I I I I I e Cald Alr, Tamp. inside: -2°C, Presettings: Pre-voal; -40°C, Mode! AT T TS T
Target core temp.: 5°C. Alrflow Chill, Terap inside; -2°C, Targat care QXF'O“'DSFKS [Thieshiss350) QXF'DSDSFPS3 [Tiies sharesoy)  ERTTE
] 1= 1 1 Strong y tamp,: 36, Alrflow: Aute: Stand-alone freezer, carl type Stand-alone freazer, cart typa e
100 1 I 1 ¥ || Results: Care tamp, from 75°C : Results; Cora lemp. fmm 75°C dawn fo i ol
o dow to 3°C in 51 misies E { L 3°C in 45 minutes @Effective intamal volume:1,1231 @Effactive internal valuma:3,105L
o 10 20 ETT [5] B Einsped time (min : 1§n i 0 an T B0 Elasped fims (mind @ Extenal dimensions: W1L290 %01, 16701201 xH2 21 0m @External dimensions - WLS00xDR 372 443) *HZ.315m

* Ths confing-down time dopens on ma volurm, gze, thickne, hee, inital emparatune, 8te, of food,




Chamber Type /Alcon ol

Customizable to treatment capacities

Blast Chiller Chamber

Blast Chiller Chamber suitable for a wide varisty of products and
smiall lots, Foodstufis can be cooled and frozen evenly with a large
alr valume. The simple structure allows for easy cleaning and
sanitary. We can propose products according to your production
volume. .

Prefabricated blast chiller iz
designad to load food on a
cart. This Is a flexible freezer
designed to suit the custom-

er's production envirenment,
chamactefistics, volume, and
installation conditions.

- T

ZBuilt to suit the processing volume
@Cystom-made
2Able to control multiple patterns

Chilling in shorter time and with higher quality

Differential-pressure Chiller Chamber

Efficlent chilling Is achlevad ina shart time by using the difference in
pressdre (diff; lal pressure) 1 In the chiller and the
iff thal-p hamber. Comparad to cold-alr blowlng, this
chiller provides far even parformance, less loss and better ylald

| Quicker chilling

The differential pressure generated in the chiller and the differen-
fial-pressure chamber is utilized to uniformly and efficiently chill the
procuct instalied in the differential-pressure boath, In addition, the air
inthe booth is blown from the upper differential-pressure fan into the
chiller. This way, the air flow is constant without any stagnant air.

{ Actual application }

Quick chilling of prepared foods for
lunch boxes

B Products: Fried, bolled and grilled foods, and soup
WCapacity: 1,920 kg/batch

M Process temparatura: +85°C down to +10°C or |ower
BTemparature [nelde: "Cto +5°C

B Chilling time: 50 minutes

B Numbar of booths: 12

| What is differential-pressure
chilling equipment?

The in-chamber air, cooled by the cooling unit, is forced to

o= by the differentisl-p

fan.

This design chills food products efficiently in'a short time.
This system is so called because the pressure in the chiller
and that in the differential-prassure chamber are different,

@iffare ntlal-
pressure fan

(1Diffarential-pressure booth
{ZDiffarential-pressure chamber
FDifferential-pressure fan

@ Cooling unit

EBaffle plate

®fn/Out sensors

TiGreass filter

L

[ Basling unit
[P ==y
1

Dibifferential nresw’ure bonth

@
Difterertial- %
pressura
chambar L
S

Srne ype

Ultra-quick freezing of foodstulls

LSHOCK®

This is the freezer for ultra-quick freezing of foodstufis by immers-
Ing In alcohol bring at temperatures from-25°C to-30°C without
any loss of quality.

This freezer is immersad In alcohol brine for ultra-quick freezing.
This batch-type fraezing system can be usad for small guantities
of varlous products, and Is widely used for surface freezing of ham
logs and cther products.

Ultra-quick freezing

High efficiency and nuality can be achieved by
immersing and’ chilling in fiquid. Liguids have
superior thermal conductivity compared to air,
and are about 20 fimes faster than air, making

Improvement in quality

While slow freezing destroys cells and degrades
texture and fongue fesl, ultra-guick freezing
improves guality because the cells are finer and
thera is less dripping,

r 3

r 4

(DiGrease filtar Garriﬂ&e

ultra-rapid freezing possible.

Some have built-in
refrigeration unit

Built-in refrigeration unit makes it unnecessary to
install conventional refrigerant piping. The caster
makes it 2asy to mave the unit.

What is the difference between Quick freezing and Slow freezing?

| Difference in freezing methods

Acomparison of the quality of the food by 2 freezing methods. Slow freezing easily breaks down food cells and rulns texture
and taste of food. In quick freezing, on the other hand, the cells are kept fine & preserving the smooth testura,

LSHOCK™®

(Quick freezing)

| Typical freezing time by product category

nIN &=

Fillat of fish vacuam-ssaled package)  Beef Sushi
Temperature: +5°C — -18°C Temperature: +5°C — -18°C Temperature: +5°C —-18°C
Time: 30 minutes Time: 12 minutes Time: 15 minutes

Whoie pork loin ham Shiitake mushroom Asparagus
Temperature: +3°C— Surfeee-frozan Temperature: +5°C — -18°C Temperature: +5°C — -18°C
Time: 12 minutes Time: 12 minutes Time: 10 minutes

* Photo credit Japan Food Research Labaratorie

Shrimp
Temperature: +5°C — -18°C
Time: 7 minutes

w >
Cheesecake

Temperature: +5°C — -18C
Time: 28 minutes

www._fixwell.com.hk



Tunnel Freezer

For freezing in large quantities in food factories,
central kitchens, etc.

Innovative quick-chilling/freezing system "TU N NEL F RE EZ ER®"

The "TUNNEL FREEZER", a continuous quick-chilling/freezing equipment, enables freezing even in the room
temperature range.

Enjoying the No. 1 market share in Japan, the system is backed by our 60-year-old chilling/freezing expertise.
It creates added value of extending the best-by date and expiration date: good even for one day longer.

It also helps to solve food loss and factory waste food problems.

Tank Superlet Type

Imnages are axample. We can also offer other combinations to meat your neads.

| outer wall structure

Tank Type

The inside is insulated with a monocoque stainless steel structure.
With a large wing door installed, the structure is superior in
cleanability as it is easy to visually inspect the inside of the freezer.
Furthermore, it is the only structure capable of taking in steam in

Panel Type

Based on the insulating function reguired in prefabricated
panels, this employs highly accurate insulation panels which are
needed in TUNNEL FREEZER These are made on dedicated
TUNNEL FREEZER lines by our group company, GALILEI PANEL

CREATE CO.LTD. order to sterilize the inside of the freezer.

| Delivery record

P Boiled fish paste P Noodles, Rice

e

m? ﬁ a z-;¢

Kamoboko Chikuwa  Imitation Fnodfsh Udon Suuﬂw‘m Pilat
crabmeat  coke

P Vegetables & Fruits » Meat

]

Mied Boowol Spinech Mango  Packaf  Minced Chicken
wagetal chickan rmaat nugget

P Seafood

Y

P Side dish

P r— —
Bmd lunch  Fish fillet ;rigd Oyster  Scallop Orrlat Fizgza  Stearmmd  Okenomi-
rimp

Byoza yaki

P Confectionary productiun Bread

(e

Wiener/ leecream  Cake

cup

[L_LIT =]

21

/

]

| System suggestions

Washer

Typical freezing line
configuration for
frozen bulk vegetables

Arrival L4

Blanching

| ER

shing L3 Blanching B2 Cooling [ cutting B4 Dewatering L3

/

-

Dewaterer

We wiil make the best proposal
for all kinds of food stuffs.

N

TUNNEL FREEZER Weighing & packaging
ke [ -1

ng &. Weighing & packaging .m. Fr

CO: Refrigeration Unit System

{NOBRAC

Greenhouse gases still diffuse into the atmosphere due
to the release of fluorocarbon refrigerants. In this signifi-
cant situation, CO: refrigerant is considered natural,
eco-friendly, and the safest option. The Galilei Group has
developed the CO: chilling/freezing system "NOBRAC™.
By integrating the control of CO: chillers and freezers,
energy can be saved by up to about 20%, This unique
system gives optimum approaches: chilling follow-up
in response to lead fluctuations; optimal freezer
expansion valve control; freezer control coupled to
system prediction.

)

Condensing unit

21

Remaote menitoring unit

4

C0: leak detector

.

-
7 TUNNEL FREEZER

Celd reorm

What is CO: refrigerant? 1

CO: refrigerant Is natural, environmen-
tally friendly and the safest. The current-
ly usad HFC refrigerant (R404A) has a
significant impact on global warming,
whereas the CO: refrigerant with a GWP
of 1, even if leaking, greatly lessens the
Impact on global warming This refriger-
ant can also be safely handled In the
same way as the Freon gas.

Global warming potential (GWP}
of the refrigerant itself is
about1/1400-1/4000

of the Freon gas.

CO: R-MBA R-410A R-4044

www. fixwell.com.hk



Thawing Cabinet

Two-stage temperature settings are ready,
To achieve defrosting in a short time with less dripping.

It thawing by ...

Natural
thawing

Thawing
in refrigerators

2

Thawing
under running water

[ — |
@t takes long ime
depending o

amblent temperatura.
@ Thers will be lots of dripplng.

v
v

The Thawing machine with stepwise thawing function enables
and defrosting LSS throughout the year!

LINE UP :

QDD-08DDMD2

{Thawing in top and bottom compartments)
@External dimensions:W755=0a00xH1,950m

—

Able to defrost in large quantities
with sheet pans.

QDD-08DDMDF

(Thewing & frozen storage in top and bottom compartments)
®Extemal dimensions: WIS5xDA00% H1 350m B

Tne- comgart et ingspendees contril

I (s mor

Able to store frozen food until the
start of thawing. Timer-contralled
thawing start/end time.

*8 cower Is attached
on tha timer 2ane of
the curment produet.

QDD-12DDM QDN-06DDM1
(Thawing in right and |eft compartments) (Thawing in top and bottom compartments) QDW'OQ DMT1
@Extornal dimansians:W1,200% DE10* H1,950m @ Extornal dimensions: Wa10=DE50=H1,950m i W00 0 HE0 D

Twa-compartment indepentent carim|
Thmash ashats gorshly |

Singe-phase 100V |

Tea-comparinest indeperdent coniral JiS

12 ball-sien s starsbl |

Single- pras: 100V,

okl

One-compartment type available
for users with small-quantity
processing. The top panel can be
used as worktop.

It comes with mesh baskets
and is ideal for defrosting
sliced sushi ingredients and
fillets,

Designad to save
Space.

www.fixwell.com.hk

I High-quality thawing in 2 steps

Food Is quickly defrosted at high
temperature to the extent of
keeping its quality, When the
surface temperature rises, the
setting changes itself ta the low
level for continuous thawing, In
the brief two-step defrosting
guality remains intact After
defrosting, the system automat-
ically switches to the cold
storage mode.

&= Air flow

- — — \
( — .ﬂ’
i Pre-packed ‘
—
Fan maotor

1.
First defrost
2\ (high temp.) 2
AP e 1, Second defrost
g L I (low temp.)
S

[ Image of temperature inside in stepwise operation |

3~10°C

Cold storage
mode

B- patterns of thawing programs can be
put in memory, saving your time for
temperatire.and time:settings.

QDD -EODMDF has two patterns.

Washable!
Easy-to-clean design

Equipped with waterproof
internal fan, the entire
compartment can be washed
with water, The tray fittings
and shelf phlars are also
detachable, ready to clean
up the comers too.

Detachabls
shelf brackets

Hygienic with
drying mode

The 50° C drying mode keeps the compartment
inside hygienic.

I Two-compartment
independent control

In this type, the two compartments are

independently pressttable. It semves your

applications, such a5 thawing different ingredi-
ants at ance.

For frozen chicken

EEED ror frozen fried chicken

Weizht Approx. 48 kg per compartment Welght Approx, 42 kg per compartment

12 (2 kg pack, about 55 mm thick, size 220220 mm) £ (3.5 kg pack, about 45 mm thick, size 350%248 mm)
Timar Flrst defrost: 120 minutes at 8°C Set-up First defrost: 120 minutes at 15°C

i ti
SEHNBS | second defrost: 280 minutes at 4°C i Second defrost: 80 minutes at 4°C

Temperature chart

0 .

Stable temperatures of thawed food

#The thawing time varies d

Tine {min

an faad , alze, load,

Temperatire "G

50 4

-100 |-

—— 13t stoge
= 3rd sage

— St staga 204
e Ternperature.
e =+l

setting, ete.

satting, et

Temperature chart

Less dripping b

=T he thawlng time varies d

Thin (rnin. -

Center

temp eraturn

Surlace

temperaturs
— Temperature

inside

se the surface temperature
ot rise too much,

on foad slze, |oad, i)

www.fixwell.com.hk 8



Thawing expertise behind suc

cessful solutions

High-quality thawing with temperature control and bubbling

Heat pump type

Bubbling water thawing sin

&0
7o | [ Thaning urder nunning waiee [ Thawing time and dilp loss rate due
5 (et water temp. 10.7° 2 to different defrosting mathods

¥ = (in the case of shoed tuna meat)

L &

A

2w Treated in wwanm satied watzs

2 _ a0t 2.1 mind and Thilwhgin

® an " rstural thenwing (157 £} i

£ LD
0 ./_ Haat pump typa Bubbling water thawing sink
o Lomg Thawing
Al h L L " . s die

a WA 300 300 400 5000 600 ™o 800 (mind

I Easy to operate with touch panel

Just press the start button for autematle stepwise thawing.
Even after defrosting, the freshness is maintainad as it is

I Hygienic

The inner surface of tha chamber is flat and easy to clean

WBD-30MTA1

®Extarnal dimansions: WI00 0750 HESImm
@Efactive internal valima: 100L
@Froduct waight: 120kg

Dirinking wetar |s uzed for tha systam itselt
A weter tap must be installed far water supply

Thanks to bubbling and eptimal thawing temperature control, some downsides
stich a5 cell destruction and wrinkling, which would cecur during thawing: can
k be minimized. Dripping i also prevented, For loads up to 30 kg, the finish

quality remains stable and the finish time iz as specified.

I High-quality thawing in a short time

A heat pump is used to c‘ontml the temperature ohhe tha\Mng rhamber
It takes less tima than conventional thawing methods.

JIn the case of thawing tuna (Class !\‘

o

The K value expresses the freshness of
fish, among others. The lower the valus,
the higher the freshness.

3

Thawing
under rinning water

Thawing in
tdnq:ralnr

Thawing tim

Thawing time: 45 min,

Thawing time: 30 min.

i ER)
g%’ o 2!1‘
ﬁi P i
i
S5 Fos
ag i U.
Thawing i [hmnzmdw T—ruledm ﬂm _‘llhﬂ Watar
g

|r~umwwn1cﬂw¢ |I>|||n¢|h>m“ $"

High-quality thawing of frozen food achieved in large quantities

High Humidity Thawing Cabinet

I ngh quahty thawmg at hlgh humldny

Humnd Irm -temperature air gets ur\:ulated evenly trum the side ducts It
prevides for guality thawing with much [ess dryness, color change and dripping.

Wemgchilen | fuipmateds™t | 10,
fhex Sbots. | Continuous defrost )
0 kebitotal) | Droll-thmet | 45 s,
etk | (WP | 810 trs.
108 b0 totall malflhuuu: u:lermsl F5tws
#Each delrosting Hime is a gudeline ihrm-malweuhtnrnbam 100k
This duratien vaiies dependng an the food thicknees
Ty

QDM-130CM6  [Toresaha==2th] (Mo to-ooer )

®Exctarnzl dimenslons:
'W1,300= DT98(348) = H1 520(2.060) mm
®Effective capacity: BE0L
WP roduct weight: 320ke
®inside temperature setting range: = 15-~30°C
In-chrarnbier humidity - Higher than 90%

@ Trestment capacity par process tappr)!
100 bog {maximum 300 g daly]

with tapan Light Mastal Co, Ltd
wWater supply and drainage systen 8 requiped.

2Ths Cean Daffosier has basn ci-developed

I Ster:i:zat:on and deodortzatmn of in- chamber a:r

The unique Derforﬂted tower is d. ed to I:I?_an fstenllze and dPoerr

the in-chamber air whils humidifying

l Temperature contmi

The apfimum lemneratufe carn he preset frﬂm 15 h: +1‘Cl' (. amldlnx to
the ingredients.

l Easy to operate with touch panel

[ Structure of the Clean Defroster |

Unigue perforated tower
o clean and humidify
the in-chamber dir

Tank &= drained after
each run and & kept
clean all tha time

Inside the chamber

+< 0 O

www.fixwell.com.hk

Thawing meat, fish, and vegetables with a high level of quality!

High Humidity Thawing Chamber

Low-temperature, high-humidity thawing system using superheated steam

I Top-notch thawing

Due to low-temperature and high-humldity settings,
thare Iz little: dripping: Humid alr is-alsa stardlized and
hygienic due to superheated steam.

I Wlde range temperature settlngs

(lnrlmum lemne«ature presetiable to suit twd in
question (-20°C 1o +30°C}

| Uniform thawing

Food, which is placed betwasn the floor-standing fans,
can be defrosted avenly from the top to bottom stages

| Labor saving

Compared ta thawingin refrigerators. it takes less fime
o get the Job done. Food |z in cold storage until you
take it out. Mo draining neadsd unlike thawing under
running wates,

l Example of
thawing cycle

Varlous thawing cycles can be
programmed. Feod Is stored cold after
the final stage and before taking it out.
Each process can also be
Independently contralled. anabling to
uge the system as normal refrigerator.

Warmer (it

::. E{; F:n IIN_I‘/
4

» Thawing chicken and pork

saturated water vapor (5°C to 15°C)

| Low-teneperature

Saturated watar vapor stays on This frost is condensed (vapor to Heat is drawn away, and the

the surface of things thawed and  water) at the meliing point, melted frost tums into watar

becomes frasty. resulting in dew drops. The latent  dioplets. Saturaled water vapor
heat of condensation then  dropsand acoumulates, one after
generated 5 used to start thawing. - anothes, to accelerate thawing.

®Watar vapor =

Thawi

By unlfarmly sending humid alr to food praduct, it can be thawed evenly In large volumes too. The Ingredi-
ents are much less dried and do not change in colors. And with Tess dripping.

Temperaturss can be preset in the mnge of -15°C to 30°C according to the ingredients, Compared to thawing
In refrigarators, It takes less tirme. Unlike thawing under running water, thars Is no nead to drain thereafter,

am typa

| Example of thawing schedule:

2 (? ;
) il 2kg pack of chicken
= Fan unit
I Run stage numps;}atum' Set humidity | Procasstime
= ¢= %’ First
thawing 15°C 0% 1H
& C‘: = = % i?wnf:.: 5'C T AH
........ Final stage e = 1H
P
Storage after =
+2'C dafrosting It - Taka-out

{ Construction Examples )
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Sanitation

Daily hygiene control leads to the safety
and security of food.

F E C LEA N WAT E R Electrolytic Dilute Sedium Hypochlorite Generator

FE clean water means sterile water that is generated by electrolysis
of saline solution. (It is equivalent to diluted sodium hypochlorite.)

Effective to destain and deodorize
Removes stain and bacteria that would give out an ader,
Using this powerful deoderlzing affect, connect a hosa to
clean up floors and dralns as wall.

Highly bactericidal ﬁ
Sterilizes vegetables, meat, fish, etc., and cleans and

sanitlzes cooking utenslis and processing machinery

by running FE clean water.

Friendly to people and the environment -
Mo worry about dishpan hands. The sterilizing solution is just
made of water and comman salt, therefore eco-friandly.

Good to keep the ingredients intact

The pH level is-almost neutral (weakly alkaline),
Focd Is little affected and aasly rinsable,

| Experiment to disinfect cutting boards with agar culture media

After washing with detergent
(24-hour culture)

* Based on in-house test data

LINEUP :
FES-08S [y O O
- @Eitemal dimenslons *

Body; W2s0=D110%HI35(310) mm
Baling snlution tank; W1E0=D160x H244mm
*Dimarsions In paranthasss i fr mounting ana well,

T me—

*Equipped with accompanying anti-Fall fldurs

§ All-in-One type
K Planuisl faucst
e g
- 2 - ' m
: i T
- i LN |
i Salla salition fank | Watee it (G2
= — | = batind)
—_— i T L
= i
E— !
FES-12L. [Greomsiw) Olrsin bt a FE-1U-10000
@Extema dimenslans @Extemal dimansians ¢
Body: Wes0x D210 H3z0mm W1.000< DEODX H1:750mm
Saline solution tank: W160x D160x H2ddmm

=) FIXWELL
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The self-imposed tests of food products keep guard on food safety.

Food Microbiology Testing

The self-imposed tests of food products keep guard on food safety.

Food safaty cannot be discussed without scientific verifications. [t Is important to scientifically verify and record
the quallty of aach process and to feed back the results to the site in a timely manner. To this end, the key point |s
to create a system for conducting voluntary inspactions.

Listening to your request, we will come up with the optimal plan.

| Layout Plans for Available space

Start up Plan

W6,000%D4,000mm

Basic Plan \
\W8.000<D6,000mm F.

(1]

Cryogenic Incubator
(Foed Inspectior @ Science Autoclave
@ Colony Counter
© Bag Mixer
&) Food Sample Process Stand
@ Electronic Scale

Thiz plan is for those who want to perform inspactions with greater accuracy
abistian and for those who plan to improve the Inspaction lavel in the future

Temtle M 0
@ Cryogenlc Incubator € Nichipet Pipette
@ High-pressure Steam Sterllizer Mickvel €D Stainless-stesl Tweezers
& Colony Countar &) Inspection Scissors
@ Bag Mixer @) Scale Stand
© Food Semple Process stand @ Clean Bench
9 Electronic Scale ® Pure Water Generator
@ Hose-less Burner

@ Hose-less Bumer

@ Nichipet Pipette

O Stainless-steel Tweerers
@ Inspection Scissors

@ Scale Stand

Far stamp-form,
sampling and food
Inspactions

Far the FMM-240TCE, please specify eity g% or propane gas,

www.fixwell.com.hk



[otal support solution s

for your attention to Food preparations’

The key point is to create a system that can maintain the added value of "safe and delicious food items.”
In order for you to keep preparing food products in a safe manner, Galilel Group provide support services.
They Include the set-up of your indispensable work environments and equipment,

essential hygiene management for food safety, the introduction of HACCP and its operation

and follow-up, and many other services.

Thawing Roam

Platform Freezing/refrigesating chamber TUNNEL FREEZER/ steamer Ccm\;-eyor

A food innovation
hub toward the future

MILAB

MILAB is the Galilel Group's open innovation base, at the
Osaka headquarters in Japan. The Galilei Group invites
companies from different industries, universities, research
institutes, entrepreneurs and other people to incubate
brand-new ideas and technigues.

This food innovation hub is intended to promote the human
interaction, people-to-technology connection and finkage
of different techniques, which means value creation.

I a0 N
Next Generation Retail System Menu development Seminar

Labs for scientilic research
on food and technology

MILAB Laboratory for foodstuffs

This laboratory sclentifically verifies and evaluates
the taste, safety of foods. We also support our

1 " product devel with a varlety of
data instruments and analytical equipment.

I Bacteria tes't | Freeze test

Expatienc Fial thiough  When specifically considerdng the

food microbes, and checking hygisne manage- Installation of TUNNEL FREEZER,

ment level, MILAB performs a “freeze test™ A
freaze test means that the desired

|-sens’oryI evaluation food |s coaled and frazan in TUNNEL

FREE_ER 1o tast Its quality, and our
axparts will advise
you o the best cooling method and
the most sultable fraezer.

T—
A ©0 -
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Daing the sensory analysis not just using the
analytical instruments but also comp:
diffarent tastas and fram atherangles.




