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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, plastic
moldings, 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 built 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
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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 build 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 easlly deforred foods such as bread fish,
bread shrimp, etc.
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SR BAFEEEFIRER AL “ The product Introduces the core technology of TOYO's patent quick
W BRE%, FESENSNASTE “Bk freezing technology——"thermal fluctuation” air distribution system, so
. o - that high-speed uniform cold air currents are sprayed onto food surfaces
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REE. ERETSESOEMRE, EEAE heating between cold air currents and food surfaces and between food
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and greatly improving food freezing quality.
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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.

® RimiEtl

0 RELHMXANEFFNERREBROERIEMA, BANSRIERSE, REMESH.

FATRIE RIAB %80, BERIP TIRR, NRETRRFRMELE.

. HEOARNETHRERREERTRE, FUNRBLERSMKMEE, HATER.
ATHURHEETEK, ERBAGAH—EAE, BIRE. ERNHEE—MEAR, DRE. TEH M P B @A
RANESEHRETRENEETASFAHKEENEE L, THGEEM, FITREHER.
WETEBIATEENT M, ESRBREIZOLRERET—EEENAT.

© @000

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.

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

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

2 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.

120 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.
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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 coll pipes.
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e Conveyor belts

 The conveyor belts use high strength stainless stee| 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 stee|
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 fFan

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. OPERATION 1/2

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

The control cabinet is designed with a waterproof stainless steel (z)
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.

FREEZ FAN [ ON |
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e Product extension

7 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.

i 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

C) Freezing capacity

The freezing capacity is related to the shape, size, water content and physical and chemical properties of food.

1 Refrigerant

The ref?l;:;nt can use ammonia, fluorine or other refrigerants or secondary refrigerants. There are two sorts of standard
productssuch asammonia 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.

21 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

BERRFEE

F—BSEFEE, RETFRER. EFRMNERKET, REENDRTFER. LIMTS500 AF, TEAGE.
FRERR, REENATSETR:

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:
BRAER B HRIE mm fmEEg HREERE C HREERET] ka/h
Food name Food specification mm Unit weight of food g Freezing temperature'C Freezing capacity kg/h
-40 510
? Elll T D©20*18 6
callop 60 0
-40 490
SRR D45%28 35
Mussel 60 3
— -40 340
—IEH 245%110%20 244
Salmon slice 60 460
-40 330
QQEH 370*120%30 505
Cod slice 60 450
-40 360
. sl . 270%90*26 300
Spanish mackerel slice 60 500

e Ll / HELOERIRE +10/-18°Cit.

Note: calculated as per the inlet & outlet material core temperature +10/~187 .

' \

600
500
400 - W RAERE 40T
= Freezing temperature -40'C
g HRESIRE 60C
2 300 4 Freezing temperature -60C
|2 200 -
B
ey
#E 100 -+ HEEE -60C
Freezing termnperature -60°C
HREEIRE 40T
0 T T T T 1 Freezing temperature -40'C
%‘. 2 %‘ Vig
KR AR A
A & U ? R &
L W B ¢ &
HEEm

Frozen food f
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Structural parameters

B4 unit: mm
B 2k B B e el L O B
Model Total length L Total width W TatalhegheH || - 2t=ge bocylengtis) beediby hisight | EDEEkering
L1 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 AR FEE:
Note: The freezers with * are dual plate belt freezers.
¥
sy
& B £
Interface details
B4 unit: mm
amne a i b ESD o Ak dYkO | e BB | fmiSEan
Prei d: el a. Liquid feed b. Air return c. Defrosting water | d. Cleaning water | e.Storage body | f. Electrical control
interface interface interface interface sewage outlet connecting port
MTS250 2*DN32 2*DN50 2*R11/2 3*Q75
MTS500 4*DN32 4*DN50 4*R1 1/2 7*Q75
MTS600 4*DN32 4*DN50 4*R11/2 R3/4 7075 040
MTS750 6*DN32 6*DN50 6*R1 1/2 7*Q75
MTS800 6*DN32 6*DN50 6"R11/2 7075
*MTS800 8*DN32 8*DN50 8*R11/2 14*Q75
*MTS1000 8*DN32 8*DN50 8*R11/2 14*Q75
2*R3/4 2040
*MTS1200 8*DN32 8*DN50 8*R1 1/2 14*Q75
*MTS1500 12*DN32 12*DN50 12*R1 1/2 14*Q75

i W AWREEREE

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 5 ESMMFE (HE) HEHEESE (hEAREFEREHETS)
MES series high-efficiency tunnel (plate belt) freezers (Products manufactured by

Chinese mainland base)

MHRES AL

Performance parameter

rRis
Product model MES500 MES750

iTHRIKS
Order code number 018631010000 018631030000

DHEHELEEN (ke/h)
Nominal free;ing capacity (kg/h) 500 750

WEHHEE o
Effective width of plate belt (mm)

BEEE ()
Cargo-through height (mm) 0o

it/ HEBLOENRE (C) +10/-18

Inlet & outlet material core temperature ('C )

HEERE () -
Freezing temperature (‘'C)

MFEKE /) 10 15
Defrosting water quantity (m*/time)

BNTREAE (KD 100 145
Cold consumption under nominal working conditions (kW)

BEAHE (N i 1
Installed capacity (kW)

FE (v
Net weight(t) 12 15

EITER
Operating weight (t) 13.2 16.5

i*:
1. AWEEENZTIES KT, S8 200¢10020m, 170g/ Fr: &7k 8 75%, HREE 7. Ske/n':

2 BXTRFSEHRBLRE 4TCIR. ZRERFRERESRPTEN, HEERERTREERGEEE.

3. ERIFHISTIA RT1T, R744. R22, RA04A, RS07C, R134a L& PS4 H.

4 PUEEASURA R REURIT.

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®%

2The 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, RS07C, R134a, etc.

4 The evaporator feeding mode is used as the pump feeding mode.
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Freezing capacity comparison

F—ESEFEE FETRRM. EFRMNERMET, FEENDEZFFER. LLMESS00 A6, FERMEAN
FEENASETR:

The freezing capacity of the freezers of the same mode| 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:

LT REHME m RAEE g HERE C FEEREN ke/h
Food name Food specification mm Unit weight of food g Freezing temperature'C Freezing capacity kg/h
ggg).:'l- 380%120*30 563 -42 270
Cod slice
EI&H 240%100*26 260 -42 450
Salmon slice
: Hif fy ; 2709026 300 -42 450
Spanish mackerel slice
Scallops adductor o17%17 56 -42 650

i BLE / HELOERIRE +10/-18'Cit.

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

4 N

EIS. MESH00; HESiRE: —42°C; BHH&IRAE: +15/-18C
Model: MES500; Freezing temperature:-42'C ; Inlet & outlet cargo temperature:+15/-18'C
700
600
500
E, 400
2
= 300
g
ﬁ 5 200
30z
5y
¥
100
Efe oy =xak ek 3 W
Cod slice Salmon slice Spanish Scallops adductor
mackerel slice
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Structural parameters

B3 unit: mm
EomE B 553 B B B8 BE EEfRie AHEE HEEE
Pro dl.?zt o eelal Total length Total Total Total Total Total Storage body Feeding Discharging
L lengthL | widthW | widthW | heightH | heightH length L1 height H1 height H2
MES500 19090 15520
2800 3200 1090 720
MES750 24910 21340
o an
e
& [ A £
Interface details
B4 unit: mm
r— a {0 bESH cHfkn | dilkD | eEfkHSO | f MmO
Prod "nt del a. Liquid feed b. Air return c. Defrosting water | d. Cleaning water | e. Storage body f. Electrical control
fEEHERIIOCE interface interface interface interface sewage outlet connecting port
MES500 8*DN32 8*DN50 8*R11/2 7*M75
R3/4 040
MES750 12*DN32 12*DN50 12*R1 1/2 9*(D75
/,
E1\31
Outside drawing
v e
f( \.
pi[]
W
c
] mn 1T
560
’_a
% ] - =)}
T I T T T T LF#--'#'H'
¥ ol g
gz%
bl oyl
Skl * HiEn
Discharging part
i g ! ‘*-
I\\.
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Freezing capacity comparison

F—ESEFREE, HNFEARGBUEFFMEMRINE TR ENZFER, LAMTINI000-2200 A #l, £-40C
FERETHIARTRBASET*:

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:

L.LEE RRiE RMEE HEERE HERED
Food name Food specification mm Unit weight of food g Freezing temperature 'C Freezing capacity kg/h
b
Chicken leg 120%60%30 160 -40 900
Eah
Cod slice 290*100*20 247 -40 580
SEAR D13*120 20 -40 600
Prawn

i R/ HRLOERRE +15/-18°Cit.

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

TS MTN1000-2000; SFE5RE: —40C; #HHEOIBE: +15/-18T
Model: MTN1000-2000; Freezing temperature:-40'C ; Inlet & outlet cargo core temperature:+15/-18°C

900
800
700

600
500
400
300
200

Freezing capacity kg/h

HREERED

100

el Ll EHF

Chicken leg Cod slice Prawn




Tunnel freezer

S
Structural parameters

B {3 unit: mm
B | AMBE | HBSE
rREs 2 B 25 : 5 :
: i 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 X0 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

i AWM ERRE.

MNote: The freezers with * are mesh belt freezers
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Interface details

B4 unit: mm
ARae a {800 bESO | cM@kD | ddkO | eEMMNEO | fmidEsn
Prod “t del a. Liquid feed b. Air return c. Defrosting d. Cleaning water | e. Storage body f. Electrical control
HCENECE 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 D40
MTN500-1530 4*DN32 4*DN50 4*R11/2 6*75
MTN750-1530 4*DN40 4*DN65 4*R11/2 6*D75
*MTN1000-1530 8*DN32 8*DN50 8*R11/2 2*R3/4 12*Q75 2040
MTN500-2030 2*DN40 2*DN65 2*R11/2 7*Q75
MTN750-2030 4*DN40 4*DN65 4*R11/2 R3/4 6*75 40
MTN1000-2030 4*DN40 4*DN65 4*R11/2 6*D75
*MTN1500-2030 8*DN40 8*DN65 8*R11/2 12*Q75
2*R3/4 2x 040
*MTN2000-2030 8*DN40 8*DN65 8*R11/2 12*Q75
MTN500-2200 2*DN40 2*DN65 2*R11/2 7*Q75
MTN750-2200 4*DN40 4*DN65 4*R11/2 6*D75
MTN1000-2200 4*DN40 4*DN65 4*R11/2 R3/4 675 40
MTN1200-2200 4*DN40 4*DN65 4*R11/2 6*@75
MTN1500-2200 6*DN40 6*DN65 6*R11/2 8*Q@75
*MTN1500-2200 8*DN40 8*DN65 8*R11/2 12*Q75
2*R3/4 2x 040
*MTN2000-2200 8*DN40 8*DN65 8*R11/2 12*Q75
MTN750-2650 2*DN40 2*DN65 2*R11/2 7*Q75
MTN1000-2650 4*DN40 4*DN65 4*R11/2 6*75
MTN1200-2650 4*DN40 4*DN65 4*R11/2 6*D75
MTN1500-2650 6*DN40 6*DN65 6*R11/2 8*Q@75
MTN1000-3030 4*DN40 4*DN65 4*R11/2 6*@75
MTN1200-3030 4*DN40 4*DN65 4*R11/2 6*75
R3/4 40
MTN1500-3030 4*DN40 4*DN65 4*R11/2 6*D75
MTN2000-3030 6*DN50 6*DNB80 6*R11/2 8*Q@75
MTN1200-3200 4*DN40 4*DN65 4*R11/2 6*@75
MTN1500-3200 4*DN50 4*DN80 4*R11/2 6*75
MTN2000-3200 6*DN50 6*DNB0 6*R11/2 8*@75
MTN2500-3200 8*DN50 8*DN80 8*R11/2 10*Q75

s with *

E: W AWMERFRE

Note: The free

are dual mesh belt freezers
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Note: the base plate of each fre is fitted with a water drain; the water drain of all standard single mesh belt freezers is on the right side as seen from the

feeding port, and that of all standard dual mesh belt freezers is on the two sides.



MEN 27| S30FE (W) FES (hEXMESEEETS)
MEN series high-efficiency tunnel (mesh belt) freezers (Products manufactured by

Chinese mainland base)

MRES 2

Performance parameter

FREls
Product model MEN500 MEN750 MEN1000

TERS 018635010000 018635030001 018635040000
Order code number

DRFLERER
Nominal freezing capacity (kg/h) el 750 1000

RAENEE S5
Effective width of wire belt (mm)

EEEE
Cargo-through height (mm) Sle

it/ HEHOERRE
Inlet & outlet material core temperature +15/-18
()

R -

Freezing temperature 'C

MFEKE
Defrosting water quantity (m3/time) 10 15 20

ENTRESE
Cold consumption under nominal 100 145 190
working conditions (kW)

R ThE
Installed capacity (kW) 35 46 63

HE
Net weight(t) n 14 17

ETES
Operating weight (t) 121 154 18.7

b

1 ARG REAIRTT AT, b 15%80mn, 16—~ 204 / 8, &7KE 75% HEEE 3. 5ke/m’

2 EUTRFAERFREE ATCIRIT. EREAFSEESRPTAN, FRIGEAIREERFERE.
3. EATFHIAHIM R7T17. R22. R404A. RS07C. R134a Z& A s £44).

4. PFEEBRERAARERIT.

Note:

1. The naminal 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 3kg/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
canditions.

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.



Tunnel freezer

RESHE T LA

Freezing capacity comparison
F—&ESm, #HMFRRRUEFRNERIRETHHRLEED ZRTRERY, LLMENSC A, £ -42CHLER
ET#SFmrErSETE:

The freezing capacity of the products of the same model is different for different foods or in different application environments. Taking
MENS500 as an example, refer to the following figure for the output of part frozen products at -42°C' freezing temperature:

a N

HE. MENSOO; JREERE: —42°C: #HHEOENREE. +15/-18°C
Model: MEN500; Freezing temperature:-42E; Inlet & outlet cargo core temperature:+15/-18C
600
500
400
= 300
oy
2
o 200
RE
8 =
¥y 100
o
0 |
80+47+30mm, 60 3%/ 4: 0 85%35+35mm, 4052 /4 ¥ m /4 BE, HHEE
&, HREE 10ke/n’ B&E, HHEE 10kg/m2 4. 3kg/m2
Chicken wing, Specification: Raw dumpling (fish and meat), Prawn, Specification: ¢13*120,
80*47*30mm, 60g/piece; Steel Specification: B5*35*35mm, 20g/piece; Bare freezing, Material
plate, Material distribution density 40g/piece; Plastic box, Material distribution density 4.3kg/m2
10kg/m? distribution density 10kg/m2

8 r

S

Structural parameters

B3I unit: mm
PERES B ﬂ_ﬁ E’i.‘ Stolfgg ﬁ:dy )F\e*:dﬁlf chﬁaﬁ%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




&= 1R 4A

Interface details

B4 unit: mm
— a @0 bESO cfkn | dfkn | eEtsisO | fmisman
Pr od:zt Sadel 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 7075
MEN750 8*DN32 8*DN50 8*R11/2 R3/4 9*(D75 040
MEN1000 12*DN32 12*DN50 12*R11/2 11*@75
FA
SN2
Outside drawing
A “\
10
€
1
.
{ ]
¥ : ¥ ¥ i 13 L3
il
Feed et _$_ e m i
D ing pot
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g L - Eix 3k
<] X SC- Ay
\\ J
5] A

¥ FHERERMKE. RECRKRRENDFHESN.

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




BERRFEE

TSRS KRERARER, RASRERTR. TRMIEEE.

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 ZFISMBEE (MHR) FHEEE (ERErRHisE=s)
MES series high-efficiency tunnel (plate belt) freezers (Products manufactured by
vietnam production base)

£ gES %

Performance parameter

EREE
Praalic sl MES500 MES600 MES750
PHFLEREN (ke/h)
Nominal freezing capacity (kg/h) i aay 30
ARANER 0
Effective width of plate belt (mm)
BEEE 50~90
Cargo-through height (mm)
#OEEE (C) i
Inlet & outlet maherlaFgg:e temperature ('C ) +10/-18
HREERE (C)
FreezingT;nmperature ) -42
KR (o 2D 10 12 14
Defrosting water quantity (m3/time)
EXTRFEALE (W) -
Cold consumption under nominal working conditions 100 115 145
(kW)
RHINE (kW)
Installed capacity (kW) 36 42 51
FE @
Net weight(t) 12 L 15
EITES (t)
Operating weight (t) 132 14 165

1. ARG ARTIES Bt S48 2004100420mn. 120g/ B 27k E 75%, HHEE 7. 5ke/n’:

2 BUTREABRZEXREE 4TCLR. ERERFEEESHEDPTEN, HEEFERIIRERHRE.
3. ERETFEAFIA RI1T. R744, R22. R404A. R507C. R134a ZEFELSFISESH.

4 PEEBERARHREEE.

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 U 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,



LS
Structural parameters

B unit: mm
B Bk B B s Al |
Model Total length L Total width W TotalheghtH || - 2i=g= hocylengtis keediby hisight. | EDEckamging
L1 H1 height H2
MES500 15665 12085
MES600 17895 3200 3200 14325 1090 720
MES750 20135 17685
o an
e
& [ A £
Interface details
B4 unit: mm
o a il 0 bEISO c ipFEkO d ik e E@HNSA f RSO
FrREE
Prod:gt e odal a. Liquid feed b. Air return c. Defrosting water | d. Cleaning water | e.Storage body | f. Electrical control
interface interface interface interface sewage outlet connecting port
MES500 6*DN32 H6*DN50 6"R11/2 5*Q75
MES600 6*DN32 H6*DN50 6"R1 1/2 R3/4 5*Q75 40
MES750 8*DN32 H8*DN50 8*R11/2 7*Q75
"/
E1\1
Outside drawing
r 5

-

is




Tunnel freezer

MTN RZFfER (M) RFERE (SEErEEtsEsa)
MTN series tunnel (mesh belt) freezers (Products manufactured by Vietnam
Production Base)

M RES AL

Performance parameter

FERES MTN250-1220 MTN500-1220 MTN500-1530 MTN750-1530 MTN1000-1530 MTN500-2200
Product model

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

1 E MR
Effective width of wire 1180 1490 2*1490 2160
belt (mm)

EEEE
Cargo-through height 100
(mm)

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

HERE
Freezing -40
temperature('C )

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

%Rliﬂﬁ_?%ﬁ Cold
consumption u!'lder 5 80 80
nominal working
conditions (KW)

110 160 80

FANTHE
Installed capacity (kW) 63 10.65 1065 13.85 213 10.51

FE
Net weight(t)

ETER
Operating weight (t) 44 7.2 72 88 121 7.2

AWRERENIREKRIZT, M8 202/ 4, BEEE 10ke/m”, B

AUTRFAEBEFLZRE 45 CLIR. THREAFERESRPTEN, HEIFRERATRRERGEE.
ERFEETH RIIT, R22, R744. R404A. RS07C. R134a Z & #pEl4Fai#iid .

LR R B HE A AR SEIT.

il o]

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.



HRES L

Performance parameter

FRES
Product model

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

P A
Effective width of wire 2160 22160

belt (mm)

BEEEE
Cargo-through height 100
(mm)

MTN750-2200 MTN1000-2200 MTN1500-2200 MTN1500-2200 MTN2000-2200

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

HERE
Freezing -40
temperature(’C )

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

ZNTREAE Cold
consumption under
: : 110
nominal working
conditions (kW)

150 220 230 300

EHTIE
Installed capacity (kW) Ha8s 1945 25.85 27.7 38.9

#E
Net weight(t) 8 105 14 15 20

8.8 11.6 15.4 16.5 22

&
Operating weight (t)

e

1. ARURGRE IR KIETT, 48 202/ 4, FREE 10ke/m®, BiE:

2. BEUTRFEASBEELRE 45CIRT. TREFERAFEEESEPTREN, BRIFEERAIRARERSEE.
3. ERATFHE4AHA RTT, R22. R744. R404A. RS07C, R134a ZEZFhslewsisissl.

4. LIEEBRHERA AR

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



BERRFEE

S

Structural parameters

B {5 unit: mm
P z ﬂtﬂ ?d ol taﬁ‘* thL | T talsﬁthw Tot ﬁi" htH S“’E;tf"dy )Fkgdﬁ'f Df::aigﬁg LA [
Uil Gl S oialend RN otalineig length L1 heightH1 | 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 2R10 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 AWREEAFRE.
Note: The freezers with * are mesh belt freezers
P ariax
i
& [ A4
Interface details
B I unit: mm
Eaae a fiti&0 bESH c FEkO d sk O e EfAESO f RIEEES O
Product madel a. Liquid feed b. Air return c. Defrosting d. Cleaning water | e. Storage body | f. Electrical control
faducEmacel interface interface water interface interface sewage outlet connecting port
MTN250-1220 2*DN32 2*DN50 2*R11/2 4*Q75
MTN500-1220 4*DN32 4*DN50 4*R11/2 6*@75
R3/4 040
MTN500-1530 4*DN32 4*DN50 4*R11/2
675
MTN750-1530 4*DN40 4*DN65 4*R11/2
*MTN1000-1530 8*DN32 8*DN50 8*R11/2 2*R3/4 12*Q75 2*D40
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*M75
MTN1500-2200 6*DN40 6*DN65 6*R11/2 8*Q75
*MTN1500-2200 8*DN40 8*DN65 8*R11/2 12*Q75
2*R3/4 2*D40
*MTN2000-2200 8*DN40 8*DN65 8*R11/2 12*Q75

iE: o AWAE RS RE

Note: The freezers with * are dual mesh belt fre

EZers.
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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 mesh belt freezers is on the right side as seen from the

feeding port, and that of all standard dual mesh belt freezers is on the two sides




Tunnel freezer

MEN 23 530%E (M) HELEE (aiErinins=s)
MEN series high-efficiency tunnel (mesh belt) freezers (Products manufactured by

Vietnam Production Base)

MERES AL

Performance parameter

RS
Prad it el MEN500 MEN600 MEN750 MEN1000

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

RS EHRE .
Effective width of wire belt (mm)

BEEE
Cargo-through height (mm) 50~90

it/ RO AR E
Inlet & outlet material core temperature +15/-18
(c

R =
Freezing temperature C

MR E
Defrosting water quantity (m3/time) 10 1 L 2

BUTRFELE
Cold consumption under nominal 100 120 145 190
working conditions (KW)

et ThEE
Installed capacity (kW) 35 41 48 63

HE
Net weightit) 11 125 14 17

ETESE
Operating weight (t) 121 13.7 154 18.7

b

1 NRFEEENET LR, $15%80mm, 16 ~ 204/ 8, 2K 8 75% HETE 3. Ske/m’

2 EXTREABKHELRE 41CIRIT. ZREEAFERESRPTEN, FREGREAIRAREERFEE.
3. EATFEAF5 RT17. R744. R22. R404A. RS07C. R134a ZE 4 Hsisi4#).

4. LIFEABREA A REET.

Note:

1. The nominal freezing capacity is designed as per headless shrimp, with the specification of (p15*80mm and 16~20 pieces/|Ib, the water content
of 75% and the material distribution density of 3.5kg/m’

2 The cold consumption under nominal werking 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.



HEHSE
Structural parameters

B3 unit: mm
- - ex en | Eax | oawEm | seee
: 7 orage y eeding ischarging
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
Paran
ot
& AR ZH
Interface details
B4 unit: mm
mame a @0 bESDO cHfkn | dfkn | eEtsisO | fmisman
Hrodictmadal 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 ™75
MEN600 6*DN32 6*DN50 6*R11/2 7*D75
R3/4 040
MEN750 8*DN32 8*DN50 8*R11/2 9*(D75
MEN1000 12*DN32 12*DN50 12*R11/2 11*@75
/,
i1\
Outside drawing
- N

e

’._El_‘
B
allll]] n

i)

éﬁdum: -*-
g #

. __ | ]

¥ REREBERMUINOKRE. ErRKRREBOESESRN.

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




BB R RE

BaniR AR5 m

Freezers

HEKERBERIFVEFNERBEFREVERENEFELE. BIGUEREE. TSUEFRRE. FHE
FHL. ERMRFERFRRES R, [TZHATAE, AE, kR, BRURARRAKMRMI.

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

W HZR AR LR 28 B TE AR E

Shelf plate freezer Tunnel freezer

RSRFER e AR R

Fluidized freezer Spiral freezer

AR

Contact freezer



B E KB E3HAR S

Chinese Mainland Marketing Services

NI
0451-82605864
hebb@yantaibinglun.com

KEMBL
0431-88517786
ccb@yantaibinglun.com

RPEI AL
024-86912199
syb@yantaibinglun.com

KEMEL
0411-87630069
dib@yantaibinglun.com

UL DI 31
0471-3356800
hhhtb@yantaibinglun.com

ARIMEL
029-83211787
xab@yantaibinglun.com

SEARFHhEL
0991-4500213
wimgb@yantaibinglun.com

EmmEL
010-68453698
bjb@yantaibinglun.com

RiEMBRL
022-27305689/26684089
tjb@yantaibinglun.com

axEhFEL
0311-83801881
sjzb@yantaibinglun.com

KEMEL
0351-8230747
tyb@yantaibinglun.com

LET=pIE S
0535-6697150
ytb@yantaibinglun.com

AR
0531-88323278
jnb@yantaibinglun.com

BaNEL
0532-85829283
qdb@yantaibinglun.com

LismEL
021-56559425
shb@yantaibinglun.com

MR ML
025-85521433
njb@yantaibinglun.com

ETENEL
0518-85526641
@yantaibinglun.com

FM Lk
0512-68274243
@yantaibinglun.com

AL
0551-4249338
hfb@yantaibinglun.com

EI=piE S
0791-88470082
ncb@yantaibinglun.com

M Ak
0571-85392316
hzb@yantaibinglun.com

EBilmEL
0592-5164326
xmf@yantaibinglun.com

M=
020-62892019
gzb@yantaibinglun.com

HiRhEL
027-85862117
whf@yantaibinglun.com

ERMEL
023-67909655
cgb@yantaibinglun.com

Kib gk
0731-85128200
csb@yantaibinglun.com

AT HEL
0771-2418182
nnb@yantaibinglun.com

AR RSk
028-87361048

cdb@yantaibinglun.com

RPRMEL
0851-6770519
kmb@yantaibinglun.com

DI 31
0871-8378390
kmb@yantaibinglun.com

Ao Fp AL
0371-63857923

zzb@yantaibinglun.com

TP S
0591-87110853
fzb@yantaibinglun.com

#

EREHEAAR
Domestic Marketing Unit
Tel:0535-6697122
Fax:0535-6647784

Email:dhb@yantaibinglun.com

RRIBFREEEN

Contact freezer counseling
Tel:0535-6699167
Fax:0535-6647784
Email:sys@yantaibinglun.com

E4HE

Accessories Sale

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




NS THARSAY

Overseas Marketing Services

REMEL

Thailand office
+66-865266566
joezoudw@hotmail.com

mE MR

Myanmar office
+951-538226
yma@baganmail.netmm

EN BFEMNIL B AL
Jakarta-Indonesia office
+62-21-56983878
ytmoon_id@hotmail.com

EN e ik Ak
Surabaya-Indonesia office
+62-31-5996426
zhhg_id@hotmail.com

FEREMEL
Philippines office
+63-9062483544
1004803248@qq.com

BRALHEL
Malaysia office

+60-3-77723238
jerome@yantaimoon.com

EMEL B
Bangladesh office

+88-01713017551
BF#E: kenfumg@gmail.com

EERDIE

Russia office
+7-4232-348011
qlytg2001@yahoo.com.cn

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

g Rk

Peru office
+51-946107753
rolandxqzhang@gmail.com

ENE MR

India office
+91-9282249667
joezoudw@hotmail.com

[ERDLE 3

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

S TIE 313

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

FRMARDEL
Senegal office
+221-77-7184368
maxime-zhou@qqg.com

piESDIE S

Ghana office
+233-249522896
zxb916@yantaimoon.com

FEAIRAL

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

FIRE IR AL

Argentina office
+54-9-11-6217-9221
lwg_iec@yantaimoon.com

BRIEMEL

Kenya office
+254-735098626
yantaimoon@gmail.com

R R B
Egypt office

+20-194722897
shajc@yantaimoon.com

ER% RIMEEL
Ecuador office
+593-87877420
zhangyg0410@hotmail.com

aEhEL

Taiwan office
+886-4-22235735
htliu@foxmail.com

IEASERI

Nigeria office
+234-8165593629
zhanglei@yantaimoon.com

HrEaa

Yantai Moon (Vietnam) Co., Ltd
+84-38152910
moonvn.info@gmail.com

BINEAlER

Overseas Businese Unit

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




EBIERRIETHE, BAEMRRS

We are professional in temperature control and integrated services.

FELFEEEMERX KRS Add:No.1 Binglun Road, Yantai, China

BR4R: 264002 PC.: 264002

FEiE: 400-658-0811 800-860-2811 Tel:400-658-0811 800-860-2811

Pk : www.yantaimoon.com Website:www.yantaimoon.com
www.yantaimoon.cn www.yantaimoon.cn

IR G KRS B IRA A BB TR AT =R R B AN, BIEMAERBEN. KA FERNER @ RESHIKEE . MOONFRINEAESHENBEBEE KR RBERAF.

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 7% . MOON and any other combinations used in the sample book.
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