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ADVANTEC™ M

Impingement Freezer

Fast Freezing, Fast Change-over,
Full belt coverage and Fast profit

FREEZING @ jbtc/foodtech.com
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JBT Frigoscandia ADVANTEC™ M

Frigoscandia

ADVANTEC™ M Impingement Freezer

Superior Hygiene design — Open structure, easy and
safe access for maximum cleanability

Design based on the patented impingement airflow technology of JBT,
The ADVANTEC™ M provides an efficient way of chilling and freezing at
the speed and quality of cryogenic freezing — but at only half the cost!
Very high air velocity from both the top and the bottom strips away the

boundary layer of air from the product, quickly freezing the product and Industry 4.0 ready
sealing its freshness. Dehydration is minimized, Yield is maximized and Equipped with Industry 4.0 capability, get your Freezer data anywhere with a simple glance
product quality is assured. Mmmmmmmm i at your Smartphone. Command your whole production line directly from the tip of your
GEIEEE —— SIS S finger on the Control Screen of the ADVANTEC™ M.
The ADVANTEC™ M pushes the boundaries further for the user S — R —— *Option on request and valid on a complete Freezing and Glazing Line supplied by JBT.”
experience by giving increased flexibility to adjustments and allowing - —
for extended running periods. With the coil re-designed, a belt system A GG LG Gl L L LTS T L
equipped with Belt Defrost and heating cables for both the infeed and outfeed deal for many foods Products |1'6-2|0dp_|c_:s1lbs Nobayashi in vacuum pack 3 I:ye:js (8-;?1 p"s/IbS)
surroundings, the ADVANTEC™ M will provide longer operational hours before - Shrimp (raw & processed) eeled lai-on €ad on sShefl-on
defrosts are required in order to give more value and profit to your business. = Fish Fillets and seafood Dimension (mm) 130 x 30 x 25 265 x 180 x 10 290 x 160 x 25
Adjustable product clearance heights ranging from 35 to 240mm, changes to - Flat packaged products
production occur within minutes in order to keep the fastest freezing time.” - Beef & sausage patties Weight (g) 28 2 790
(raw & processed) Infeed Temperature 5°C 15 °C 10 °C
Outfeed Temperature -18 °C -18 °C -18 °C
Superior overall economics U 'l u (equilibrated)
Lower dehydration SR *i*.: S\, Belt Load (kg/sqm) 6.0 3.0 17.3
Minimum downtime W Freezing time (mins) 6 85 20
= Superior hygiene features o e @ ity (Ka/ho) 850 300 239
Easy installation and relocation Ly Lap
- Suitable for both for chilling and freezing applications Ref:ige;a:ion requirement (Kw) 152 93 140
Minimal maintenance and operating costs excl. sately margins
= Custom-designed for fast, efficient chilling and freezing of Refrigeration condition Ammonia pump at -40 °C evaporation temperature

selected products
**Actual Capacity is depending on the loading pattern and product loading % over the belt.
JBT Application will help in calculating capacities

ost out of the impingement
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uire the air to return

tfeed reduces belt frosting.
ess on the drive system




DIMENSIONS (SI-SYSTEM)
Frigoscandia ADVANTEC™ M FO5-1-1800 Impingement Freezer
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Dimensions
Model Belt width (mm) Enclosure height Total length Dry Weight
Total Effective (mm) (mm) (kg)
ADVANTEC™ M F02 1800 1770 3400 6513 4000
ADVANTEC™ M FO3 1800 1770 3400 8133 5000
ADVANTEC™ M F04 1800 1770 3400 9753 6000
ADVANTEC™ M F05 1800 1770 3400 11373 7000
ADVANTEC™ M FO6 1800 1770 3400 12993 8000
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Australia

John Bean Technologies Australia Limited
Unit 1, 40 Rivergate Place

Murarrie QLD 4172

Phone: +61 7 3896 6100

E-mail: info.au@jbtc.com | info.nz@jbtc.com

Japan

John Bean Technologies KK.
Forecast Ningyocho Place 5F
3-4-14, Nihonbashi-NIngyocho
Chuo-ku, Tokyo 103-0013
Phone: +81 3 3660 5550
E-mail: info.jp@jbtc.com

Thailand

John Bean Technologies (Thailand) Ltd.
159/26 Serm-Mit Tower, Room no. 1602-3
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China India Indonesia
John Bean Technologies (Shanghai) Co, Ltd. ~ John Bean Technologies India Private Limited PT John Bean Technologies Indonesia
Room 1908, Hongwell International Plaza Gat no. 255 Chikhali Moshi Road, Borhadewadi 18 Office Park Tower A
1600 West Zhongshan Roa, Xuhui District Moshi, Pune 412105 Maharashtra 25th Floor, Unit B1
Shanghai 200235 Phone: +91 77 2202 9071 / 72 JI. TB Simatupang No. 18, Pasar Minggu
Phone: +86 21 3339 1588 E-mail: infoasia-jbtfoodtech@jbtc.com Jakarta Salatan 12520
E-mail: info.cn@jbtc.com Phone: +62 21 2270 8307

E-mail: infoasia-jbtfoodtech@jbtc.com
Malaysia Philippines Singapore
JBT Malaysia Sdn. Bhd. Philippines Representative Office John Bean Technologies Singapore Pte Ltd
Unit 32-01, Level 32, Tower B John Bean Technologies Singapore Pte Ltd. 6 Loyang Lane _
The Vertical Corporate Towers 4/F, 111 Paseo de Roxas Building #03-00 Young Heng Industrial Building
Avenue 10, Bangsar South Paseo de Roxas, Makati City 1229 508920
No:8 Jalan Kerinchi 532000 Phone: +63 2830 8085 Fhone: +65 6542 9255
Kuala Lumpur, E-mail: infoasia-jbtfoodtech@jbtc.com E-mail: infoasia-jbtfoodtech@jbte.com

Phone: +603 2786 7412
E-mail: infoasia-jbtfoodtech@jbtc.com

Vietnam

Sukhumvit 21 Road, Klongtoey Nua Sub-district - Unit 920, 9th Floor, Saigon Paragon Buidling
Wattana District, Bangkok 10110, THAILAND 03 Nguyen Luong Bang Street, Tan Phu Ward

Phone: +66 2257 4000
E-mail: infoasia-jbtfoodtech@jbtc.com

Vietnam Representative Office
John Bean Technologies Hong Kong Limited ®
-

7th Districtm Ho Chi Minh City
Phone: +84 8 54 161 838
E-mail: infoasia-jbtfoodtech@jbtc.com

We're with you, right down the line.”
jbtc.com/foodtech
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