
 

                                                                                        

 

 
 

Blast freezer for 230 to 600 kg/h trolleys 
 
 
 

 
 
 
 
 

Model MX-TC 
 
 
 
 
 



 

                                                                                        

DESCRIPTION : 
 

 

Improved freezing time by more than 20%. 

 

Freezer tunnels for Maxwell trolleys have been designed to achieve rapid 

freezing of any type of product. The freezing times are reduced thanks to 

an exclusive ventilation system of through flows and crossed at controlled 

speeds thanks to EC fans with integrated speed variation. 

 

High efficiency air curtains for energy-efficient operation. 

 

The Maxwell freezing tunnels are an economical alternative to spiral 

tunnels. They can also be equipped with a system of transport of cars, air 

or trawl, minimizing the labor required. An ingenious system of air 

curtains allows operation without doors and without energy losses. 

 

Multiproduct with total adaptability to the needs of the process; 

 

The Maxwell freezing tunnels are designed to freeze all types of products, 

especially pre-cooked bread,  

pastries, octopus, fish in general and meats. They are also valid for 

industrial processes such as solidification of waxes, cooling of metal parts 

or any other continuous cooling process. 

 

On request, the tunnels can be manufactured with different dimensions to 

adapt to measurements of special trolleys or conveyor belts. 

 

Useful technology based on knowledge. 

 

The Maxwell freezing tunnels offer the highest flow density per m3 of 

the market, guarantee of efficiency, applied technology and know-how. 
 

           



 

                                                                                        

TECHNICAL DATAS :  
 

 

 

 
 

 

 

 

 

 

 

 

 

 

             

 

 


