oiSJ1 & MEJIA
Defrosting and Washing Machinery

20} siE7|(ZiHo]HAD Radio Frequency Defrosting Machina(Conveyor Type) CHRFT—105,140

CHRFT—20,35,70
70t S5 7|(EH=AN Radio Frequency Defrosting Machina(Batch Type) CHRFT-3,7,11
HAZ D=0t S=7| Radic Fraquency Dafrosting Machine(For Restaurant) CHRFT—15
HAs 23 57| Meat Defrosting Machine CHDF—700,1000,1500,2000,3000
S| Hydraulic Overluming Machine CHHO-400,600
0| Al ZIX] S5 7| Conveyor Type Defrosting Machine CHCD—1000
cheigssl 7ol M&7| Large & Mid Size Containar Washing Machine CHCW-2,21

AEMNA 2l ZiHo|o| &lZ7| Drum Type Washing Machine and Conveyor Type Showering Machine CHDWS—2600
AHO|H M= 7| Conveyor Type Washing Machine CHCW—1
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CHRFT-105, 140

CHAMCO CHRFT-105

Radio Frequency Defrosting Machine (Conveyor Type)

=1 == A EsHZE M=
J_l_-rul‘ °H°7I (?'iu.llo-l _D G I(or::nlil!tjleaualPropeny{Jﬁ“l& e :-Inl;m'l!,EProdua

- ERARZE S E(20~302)0| THS 5101 Al Be| BREMT F 20 Asch20]
Phssic,

- EHPL SHE 2|20t LR @ E R} H0|3COIL) SIS BRO| FlofLic
- SIS A] SRILAO| R0| 834 T2|T Werh 952 2|45t Ut

- RN SIS0| 7SI H|2A00] 75 10| ERA0] FOLITH
AE5fE| go oz 25k o] 92{7hE

=}
=4
4510 FUB SO AiEe| BT HEDHES HABACH

- Able to fill the order guiclkly with improved quality due to
speedy defrosting period (20-30 minutes),

- As the gap it temperature between the inside and outside is withir
3°C, defrosting is excellent regardless of the thickness of food,

» During the defrosting, the machine prevents loss of nutrients
and improves yield rate,

- Able to defrost in packages without arty water waste,
« |t prevents secondary pollutants as it doesn't need to use water,

. - It improves productivity and minimizes the defrosting process
ST 5 et EhE AR 20R) SHE S -4T with quick and equalized defrosting quality,

T | | | 2|22k CAPACITY

MODEL T 21A=27] ==t . _ O Es
POWER DIMENSION : LxxWxH {mm) kg =¢h(Fish) | Z4Beef) TARGET
187 1o 437, Z5min -18*C 1o 7/-5°C, 25min
CHRFT - 105 3Px380Vx13~120KW  8100x2200(2500)x2600 2,000 1,500~1,800kg/hr 2400~3000kg/hr Us =& ME
WETEE
CHRFT - 140 3Px380Vx13~160KW  10000x2200(2500)x2600 2,200 2,000~2 500kg/hr 3,000~3,700kg/hr Frozen products
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CHRFT-20, 35, 70

CHRFT-38

Alsuoep BUISSE00.d PO0 |k e e 2+

Radio Frequency Defrosting Machine (Conveyor Type)
DFT ;S| o) @ FNE e @ HE

- AR i Z(20~302)0] Piselt] B2 BRI FEN UE20] Thestty
- BT 2Rt LR 2ERFEMECO L) shsER 0] FHMLL

- olis Al SREA0] H =38t T2(10 Wk RES F5 3

« EEAENR HS0| Vs ol 1m0 | o G104 TR0 | FHHLCE
MEolX| HeO2 2xf 2go| 22{7F &L}

=
=
Lot et iz 2 AEL SETHD ASSHE S0,

r= kO

- Able to fill the order quickly with improved quality due to speedy
defrosting period (20-30 minutes),

- As the gap in temperature between the inside and outside is withir
30, defrosting is excellent regardiess of the thickness of food,

« During the defrosting, the machine prevents loss of nutrients and improves vield rate,
- Able to defrost in packages without arry water waste,
« |t prevents secondary pollutants as it doesn't need to use water,

- |t improves productivity and minimizes the defrosting process
with quicl and egualized defrosting guality.

252 shE-02T

* p=1-13
CRUEE | Pg_ﬁR I DlMENSlglﬂlziLiIWxH () | ITE I *ﬂ(F‘Sh;{EIGD TAPACIT;MB&&T) I iHAéF'EE%r
-18°C 1o ~4/-3°C, Bmin -18°C to -7-5°C, 25min
CHRFT- 20 3Px380Vx3-30KW  4000x1500(1800)%2600 1,000 240~300kg/hr 400~500kgfhr WE L AEME
CHRFT- 35 3Px380Wx3~45KW  4700x1800(2100)%2600 1,200 500~600kg/hr £00~1,000kg/hr WETE
CHRFT -70  3Px380VX13-80KW  6400%2200(2500)%x2600 1,800 1,000~1,200kg/hr 1500~2,000kg fhr Frozen products

15
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- CHATE NS (20~30800| 7Hsalt] A=
- B ST 2Rt LS 2
- SliE Al ERIEM0| Ho

r= 0

Radio Frequency Defrosting
Machine (Batch Type)

DEDAS7IEHFA) @ FHE o
o| Baialnt 20| 40120/ i
57} Ho{(3°COILY) HSBRO| FofLic,

S84 2|1 Py RES 225 )

- EEHHEIZ oz0| hsatil o =Elo] Fed g S0] FIMLIL,
= A Bath] pe 02 2at 2@e| LA,
Lol mEE HES2 HEL| SEHAT HSSHE FsEI0L

- Able to fill the arder quickly with improved quality due to speedy

defrosting period (20-30 minutes),

- As the gap in temperature between the inside and cutside is within 3°C,

defrosting is excellent regardless of the thickness of food,

+ During the defrosting the machine prevents loss of nutrients and

improves yield rate,

- Able to defrost in packages without any water waste,
« |t prevents secondary pollutants as it doesn't need to use water,
- |t improves productivity and minimizes the defrosting process with

quick and equalized defrasting quality,

CHRFT-1.5 ]
-

[ b
£
i)

Mo ol

CHRFT-3, 7, 11

Radio Frequency Defrosting
Machine (For Restaurant)
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« Keep the product high quality that the temperature

between surface and center of product by short defrosting

tirne(10~20mirute),

packing and unpacking,

- |t's convenient to use because defrosting are availble both of

- Mecessary amount carn be defrosting at real time so that keep

the product kigh quality and minimize labor require

I 2|22 CAPACITY

MODEL | 2173271 =2 : i aEs
POWER DIMENSION : LxWxH (mm} th(Fish) | ZHBeef) TARGET
S18°C 1o -4/-2°C, Z5min -18C to 75T, 25min
CHRFT - 15 TPX220W1~2, 50 S00%500%1200 100 10lcgfZ| i e
CHRFT - 3 PR 2200 H1~4 100 S00%740x1650 200 40~50kg/hr 60~80kg/hr Dj‘;;::
CHRFT - 7 3P*3B0V*2~9I0W NOOXTD0=2000 300 30-100kg/hr 120~150lkg /hr Fiézen Brediicts
CHRFT - 11 3PX330WX13~3010W 1500110 0x2000 500 120~150kg/hr 180~2200kg fhr




Meat Defrosting Machine

G

Moz ozl 7 et Az M

2 E7 12 10Tl TR R TO0AM sl ol2 2 Ehete| MES FR[EHT,
- CRAITH Sl KPS EE 12~ 13A7H0| a2 E[RRE o7 [0l A B0

TARZE 30201M 3A7HO | OKI T A2 A7 ERS0| Fhsallt,

HFAE

HEl B2 2 sV e HE cEAUIRY A2 2 =2 L2 S St
=5 LEslA FA, THE 10T ol SELE EEE Baluitt,

U & afpd  TARZ sl 25t HIEEYE 2 FEE U HE AIZEL
{h-BE STANLESSZ L2 Shaf METH, MEEC| Sof HH TE 3710
Hls BIEBEYC] Thsattt,

FSEEOII 2 o572 TSN S, is2 Y2 AT MEE =
S FLUUEHE AMEslt] 2H of4Z izE HFRE {ittslls TANKZEEH
i = O] SHEO] FHOLIT,

v
o o

il

Thawing in low temperature  This machine always can operate at low
water termperature which is under 10°C thawing in a short time,

Mormally it can be done at mosthy 7°C @ While natural thawing requires
12~12hours, this machine only requires between (one and half) 1.5~3hours
regardless of the winter season or the summer season,

Stable quality @ This machine is low temperature circulation
type(convention type), so it can maintain same temperature between top
water, mid water and bottorn water in the thawing tank, Therefore, it can
keep consistent quality,

Saving Costs @ This machine realizes the cost reduction by the thawing in

short time, simplificaton of machine, the improverment of durability by the
change of material to stainless steel, And you can expect to reduce water

and electricity,

Easy Operation : This machine is being operated fully automation and has

a function to set a time for water supply and thawing hours, It has excellent
performance since the hydraulic lever can take out the thawed fish from the
thawing tank, This hydraulic lever is operated by hydraulic cylinder,

\whl\ G}

_7%5"‘ 1“‘“\ L

MODEL 2G| LENGTH (mm} = WIDTH (mm} =0| HEIGHT (mm} 82 CAPACITY(KG)/E|CYCLE
CHDF 700 (2100KG) 2050 2000 1800 500
CHDF 1000 (3000KG) 3900 2000 1800 700
CHDF 1500 (4500KG) 5400 2000 1800 1000
CHDF 2000 (8000KG) 65500 2200 1800 1400
CHDF 3000 (3000KG) 9600 2200 1800 2100
CHOFOP-1 (200KG) 2100 1900 1800 200
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Hydraulic Overturning
Machine

G

A A== szl FRAZ = 20
—|0| nl901|:|.
Easily put the product into the tank by using hydraulic device
High productivity no need labor,
MODEL I F2l POWER I Z1#H57IDIMENSION : LxWxH mm, KG I Helgek CAPACITY
CHHO-400 IPXIBOVRE TRICW 1250x1430x140001601KG) 400KGCYCLE
CHHO-600 IPXIBOVRE TR 1700x1420x1400(200KG) BO0KGOYCLE

Conveyor Type Defrosting
Machine

SEU ER[E HE HHIOH2 SIS E2 TS S3uA 2a ,
‘F_fﬂ A2 HIE MEE = UL ¥

Bz
.
{

[CIHE Z0IAER SH 27 = U0 F27H 2l A

k!
712 BHSR S 2R IR ML

Met-Conveyor Iccated inside of defrasting tank can

supply a suitable amount of defrosted products Ld . ' 25 —~
needed for the next process at any time, — q o
Met-Conveyor can be lifted by haist makes easy o !

cleaning,

A Blower type explosive air coming from cutside

temperature can keep maximum freshness in

defrosting,

FE POWER : ?|H37| DIMENSION : LxWxH : Thawing time : Xz|88 cAPACITY : CH&{E TARGET FISH

IR ZEOVHE DI 2e00x1300=2100mm 1:30 ~ 3HR 700kg HHE (Al kinds of fish)
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Large & Middle Size Container Washing Machine

CHE & 5@ ZiHI0IH MIE7|

[ CHCW-2 ] [ CHCW-21 ]

T A 221 H Before Washing

« 70802 HIR, WRSE MBSO, 7| Sl HHo| Erdstod

HFHE HolT,
1S 2 7iCHs| ZEsh04 Tkt 37]2) 87| H&0| Zhssict

AR, AEA4E AR, A2 5 YA S0 s 2ratzio| 2T,
IS SEEN RS 2R U AEHEY) BEIAA)S|

TS RSO TH5H0Y AIBO| 0§ HR[3HC)

B A 27t Unstslol HHESIY

7|2) S 90%01A 20| HHE|DR X 5 L2002 ols

27t 9 52| L7} 50Y, 0 SIAEO[C,

HACCPOI| 2HHEEA| CHEE == =S A MR

- BE BEES AR A AR AEEH0] IAED|D L TE0] £
4

L0

2, ME2| ME 5 After Washing

AlsuIoen Buisssoold pood k| el =)

3.4 %ﬁ z 1EIEI F it Arranged Shelves After Washing

« This machine has an excellent function to remcve cil and dirt and to sanitize by

using 70-80°C washing and rinsing water,

+ This machine can wash varicus sizes of dishes and containers by simple cperaticn

of a handle,

« This machine can reduce the amaount of wasted water as the washing and

rinsing water can be reused, It is very easy to cperate this machine because it
has autcmatic functicns to adjust the water level, water temperature, and the
concentration of cleaner and rinse,

« It is very compact as it has cnly cne bady for washing rinsing and spin-drying,
- It is very hygienic, and there are no risks of a second contaminaticn from moisture

after washing because the spin-drying functicn dries cver 0% of maisture,

« This machine has a very strong durability because it is made of stainless steel,

Alsa, it has been designed and manufactured in compliance with the HACCP,

— T POWER 21=7] Melgg | gaeE
AEISE AR Al Steamheaterise | H2[3E)AKR Al Elecric Heater use. DIMENSION @ LXWxH an KG CAPACITY Water Consumption
. 3EIE0VHICW-35ETS -
CHCE-2 D“"”g_BfWEﬁP“mp Drying Blower / Pump 3730%1907%2635 (1200KG)  400EAMHR (Max) Il S500HR
fComveyar 3efaI B0 210N JCONVEYOR 3Ah320V121CW operating 2504/HR
CHOW-21 2500%1500%1900 (400KG)  250EAMHR (Max) 0itial ZR0UHR

operating 2004/HR

19
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Drum Type Washing Machine and
Conveyor Type Showering Machine

HEAMA  2iH|0]of =7

B MEs 02| 2 IR AESIEE, o 520 | ZO,
EEl Hzre A2 HMEEIEZ, 220t Stat MESEICE

» The recycling of water used for washing through a water filter

and purnp reduces wasting water,

- The water used for rinsing is kept clean by recycling the water

as washing water,

[ CHDWS-2600

717 I w2 I FEER] I *z|gast I FPES
MACHINE POWER DIMENSION @ LxWxH mn,KG CAPACITY TARGET FISH
RSN P80V, 510N 1800x1000=1670 (Z00KGE)

DRUM WASHING ! oz
SO0KG/HR

T AR R

CONVEYOR SHOWER RINSE SERBONOLTRICH

All kinds of fish

1000x700x1200 (120KG)

CHCW-1

Conveyor Type
Washing Machine

ZiH[010] MF7

CEHE L 2 EL AN S2 70 AT R 0K A5l 2
B ATHA| S0 2f3H, AlsHEEC

CHEE MEF 02 HMEEIER, K= S0 22| MEZE
E0[10, DR EAI Hz+2 s 7 LA EE5-2 AEEER &
2HIE E|28} 7Hsait,

¢ I, DS P E0IC,

- Any type of product, such as gutted fisk, fillets, or cuts,
can be loaded and automatically washed by four states of
nozzles which are installed in the upper and lower parts of
the comveyor,

« Water amourntt artd water pollution can be reduced due
to the recyding of the washing water, The machine has
a function to use reuse water as rinsing water in the last
stage and/or as supplemental water,

2l ! 71437 ! EEER ! a0l 5
POWER DIMENSION : LxWxH mm,KG CAPACITY TARGET FISH

HoE

IR=ZBOVE]SION 2000x820x1300 (350KG) 1600KG/HR M oS

All kinds of fish
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