) (whatsapp) F

{wechat)

Mob./whatsapp/wechat: +86 17686617441
Mob./whatsapp/wechat: +86 15069018927

Tel/Fax: +86 531 61303736

Email: grace@chinagspring.com

Website: www.chinagspring.com

Address: No.88 Jiuguzhuang Road, Shizh District, Jinan City,
Shandong Province, China, 250000
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JINAN GSPRING MACHINERY CO., LTD.
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COMMITTED TO BEING THE WORLD MOST RELIABLE FOOD MACHI
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PRODUCTION BASE
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Qur factory is located in Rudong County,Nantong, Jiangsu Province.lt currently has a 10,000 square meter
processing workshop,a 2,000 square meter office area,and a 10,000 square meter second phase reserved

workshop.The workshop is managed and operated in accordance with medern production technology,using
Han's laser cutting machines to complete fine processing production, adopting glebal supply chain precurement
models to ensure product quality.Qur factory can currently mest the annual production cf 500 sets of single

freezing machines supporting equipments.

Etﬂﬁﬁ‘ Base Display
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GSEIE-IEE 6s Workshop Management

ENEFFERARSSERE R, HEEIEEFIEFURAIRNSEFRAR B ESIET
MR SR ENESTRE BERNEFNTmm B LR EBE,

Qur factory always adheres to the 6s management system in its production werkshop to eliminate all kinds of
undesirable phenomena that the company may face in the production process.Reduce waste in the productio

process.Stable production order ensures the quality and pass rate of products produced by our factory,
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R&D TEAM n
BATALT R ARHFAIT, 2 ERE SR A — S A0S S FI A A RIS E R e FHTEL 1nnovation Practice

BERNEATERS AERANRANZERASER. RINBASREENROEARTAARA
BEa@ITLA R TS EEE R AT 5 T L BRRIHTRES .

We has always been based in the field of food machinery.After years of accumulation and development. We

has built an experienced R&D team.Mature experience in food equipment R&D and production integrates
with European technology perfectly. We possesses a strong technical R&D gene and background.We
focuses on the core technology and cutting-edge technology of food equipment,gathers innovations
in the food industry,continuously introduces high-tech talents,and conducts in-depth cooperation with

professional scientific research institutes.

Eﬂﬁﬁﬂ%ﬁ R&D Innovation

REE S RE S BB B i, KINEIE S SSRGS S N e AR, BE R T f#
ENFEARCUFHER. BETHSREOTEES ER AR R R TRLHEMN T ERAE
ERAMANRAN S EEARIN GERE IS &N I SHER AR, I A I E G X T F
LEERNEZRNEE DS LB ERREERFEENERES,

The R&D team has efficient R&D capabilities,advanced innovative thinking,and innovative technology
theories that combine long-term data with practice,resulting in a sound technology innovation system.with the
continuous improvement of Our market occupancy rate and the continuous expansion of application fields.Our
R&D and innovation team has integrated the bright spots and rationalization suggestions found by customers
during use into the innovation.improvement and upgrading of equipment.Our R&D and innovation team will

never stop exploring and developing,and strive to give all customers a better and more complete experience.
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PRODUCT APPLICATION

o BRI o KHH
POULTY ICE CREAM

o TR o SHIESS
RED MEAT FRIED FOODS

o JHIZAE oK =fm
BAKERY FOODS AQUATIC PRODUCTS

o TR e
FROZEN VEGETABLES HOT POT INGREDIENTS

PREFABRICATED PRODUCTS

RICE AND FLOUR PRODUCTS

08
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SELF-STACKING SPIRAL FREEZER

RCEYLE2P Product

EHERERNERAX)R—MSEE, EENaR Tl hErigE. BTERER: - KB ERURREETE N B
BEANERSSREEERARTNErRES, REFS, RERT P UERERNTEZMAENER BRIET S
SRS MR T EEE AT 2, P RURAEREET k&EME, R T REEEE R E LURIES SEk,. 2t
High-eficiency sell-stacking spiral freezer is a multi-purpose continuous industrialized food praduction equipment.lis working ked spiral conveyor belt. The
cold air is exchanged via evaporator to freze product quickly and evenly,resulting in product core temperature reaching requested degree finally. The

complete process ensures each product frozen individualy and continuous mass production as well. The product passes through the ice crystallized zone at
the maximum speed to reduce freezing, time,leading, to achieve higher quality product and minimal dehydration.

Product Application

SROERRNBIEE AT ER THREE NN~ M 8RE, 3R,
RER, IR &, mRE, HUES &, kT RE;, LESH TS,
BoE, BEAEFHEHENR I RRERB 2.

High efficiency self-stacking spiral freezer is applicable for all kinds of common
foods,such as poultry,segmented meat,prepared meal,ready-to-eat products,pasta
products,baker foods,aquatic products,etc. And it is especially suitable for those

products with high temperature infeed,such as fried foods, bakery foods,cooked foods
and other products with high quality requirements.

09
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Product Features

1.Unique stacking conveyor belt system

Closed freezing area,improves cold capacity utility and avoids
product blown off;Smaller belt driving foree requires small power
motor and saves the energy;Mesh belt tension device adjusts tension
automatically to avoid belt jamming and flipping.

2 Efficient vertical airflow

Centrifugal fan,bigger air pressure and volume requires less fans;Fan
placed on the “dry side” of evaporator,optimizes the air flow speed
through evaporator;Cold airflow is vertically sent into the freezing
area by the centrifugal fan short quick freezing time,low dry loss and
high quality.

()
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3 AIASEFHEE

MESHTHE, R4 EEHE, HERMAZIR,

4. BRFREEER

IR R R AN E, A KES T RaiTE El.

5. EmiERAL

BEERR AR EN—HATE AR, REARRERY, ENT L.
6 ARR LSRR RIRRIZIT

B LAk, MRS R SR I &, B R T BA 3

3. Adjustable air pressure balance device

Improves airflow balance,increases cold capacity utilization rate,and
eliminates internal and external heat exchange.

4. Automatic defrosting device

Improves the heat exchange efficiency of the evaporator and extends the
continuous working time.

5. The automatic cleaning system

The automatic cleaning system stable and consistent cleaning effect,no
bacterial growth residue,and more hygienic.

6. Modular fully welded stainless steel floor board design

Prevents water accumulation,avoids cold runaway and cold bridge phenome-
non,and reduces the basic load.

JSF6624 7510*4210*3600 24KW
JSF6629 7510%4210*4000 24KW
JSF6634 7510*4210*4400 26KW
JSF6642 7510*4210*5100 26KW
JSF7630 889048404200 39KW
JSF7635 8890748404600 39KW
JSF7640 8890*4840*5100 S5KW
JSF9235 10900*7500*4600 66KW
JSF9240 10900*7500*5100 S1KW
JSF1060 1290084005100 91KW
BEFD RIS

Referenced product

Fried chicken nugget

2 1000 660
2 1500 660
2 2000 €60
2 2500 660
2/3 2000 760 ASSIBERIT
2/3 2500 760
2/3 3000 760
3/4 3500 920
3/4 4000 920
3/4 6000 1060

HEERES0"C, HEHRE-18°C

Infeed temperature: 50°C, Outfeed temperature: -18°C

10
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NEW TYPE SPIRAL FREEZER

Product

EEFER AN EE T ENANDERT Y SIS RIS T30E MM iHEEN &S 35 R AT R 4,185
FURRERY ST I SIE A IR E A P i T 7R 5 IO & H AR S P E TR A Y s, M AZ AR RO BUR SR ATl AR RE =L
R NSRS BT O LSRR v, MR SRS,

New type spiral freezer Is designed and manufactured based on the nearly 30 years of experience of our team in the quick-freezing industry and equipment
manufacturing industry.lt combines and introduces advanced European technology for optimization,applies our advanced concept of efficient
gpiral lo traditional spiral frezer,fully integrales and combines the characlerislics of the Chinese markel lo form a new lype of spiral freezing machine.New

type spiral freezer is a type of efficient quick freezing device. The product is placed on a conveyor belt and ratates in a spiral manner inside the quick

freezing machine,thereby achieving rapid freezing of the praduct

Product Application

RLUENER RN RS S AR R KRR ERE.,
PR & BP M 1L H B A BT F 2 GHiE TR m e B iR
Ho

New type spiral freezer is widely applicable for hot pot products, aquatic food,
pastry,meat products,poultry, dairy products fermented dough ice cream and etc.

11
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Ligit A, EfrReq R

fEERR M Seit e R E RN Figit 512, L. BSWERF, 5
TR

2 fERHERE

OO ARERSMERE, EE5TRNERESARE, TR
REBEEF

3iB(ER BT HEREE

FR (A RFTHFFEARTR, 2 E RN A LK. R ERAE
1REUKIBLE, H A —ERIRE, BIAE R bk k. AR =X, B
i, HEipiE g,

4. NE T HRAE

FREAE (SR AR E S I SR B R AR, B Th B S R H oA A
2, AL,

1.Reasonable design, safe and reliable operation

Originated from advanced European technology,reasonable

structural design,dual mechanical and electrical protection,and

reliable operaticn.

2.Convenient and flexible to use

Multiple choices for infeed and outfeed directions,adapted to

different food production lines to achieve assembly line production.

3.Simple operation,easy maintenance and cleaning

Mo special technical requirements for operators,can be employed

after simple training The floor board adopts a densely welded water

tank structure with a certain slopejeasy to clean and drains

quickly;Big internal space,few wearing parts,and simple mainte-

nance.

4.Double sided stainless steel insulation enclosure
Enclosure plate is made by high-quality double sizedstainless steel
with polyurethane insideThe enclosure door is made with
double-layer sealing strip,and equipped witha heater to prevent

()
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5 R S
SR RS A, SR LB B P S AT R
RETIE,

6.5 R H# E1SUS304 F HEHATHI AL, A MEoe T B IR i M &2, B AT
SRAQDMERERERER, EITENTR, EASFHFERA

7. E RS RhIH

EREfT S BT AR, RIS TT R AL ST, A AT S E R AT . E
B3R PS04 S En R, 1 INGR 7 B Bhak M, TR D, 1L
BRAHTIERTERESTAIGSBMNRNTE,

5.5tainless steel structure

made of stainless steelthe columns, rails,chains,mesh belt driving bearings
and bearing seats are all made of stainless steel.

6.Mesh beltis made of SUS304 stainless steel,adopting high-strength stainless
steel mesh wire.Rod end adopts automated high-frequency molding technolo-
gy.Runs more smoothly,longer service life.

7.Reliable transmission control

originated from advanced European technology.Mesh belt operation adopts
variable frequency control,steplessly adjusted speed.Advanced micro-tension
synchronous transmission technelogy,and automatic tensioning mechanism
for the mesh belt, adjust the mesh belt tension,to ensure that the mesh belt
achieves the most reasonable tension matching under various variable
conditions.

JNS1*6112  6300*4790*3300 15KwW 2000mm
JNS1*6512  6900*5350*3300 20KW 2500mm
JNSI*7118  7200*5410*4300 30KW 2500mm
JNS178118 8500762504300 A0KW 3000mm
JNS179124 9500"6350*5300 50KW 3000mm
JNS2*6112  11600*4790*3300 33KW 2000mm
JNS2*6512  12800*535073300 39KW 2500mm
JNS2*7118  136007541074300 A5KW 2500mm
JNS2*8118  15800*6250*4300 62KW 3000mm
JNS279124 1650063505300 82KW 3000mm
BEEE s

Referenced praduct Raw dumplings

A I

500 610 12
750 650 12
1000 710 18
1500 810 18
2000 910 24
1000 610 SR it
1500 650 12
2000 710 18
3000 810 18
4000 910 24

HEEREE1SC, B E-18°C

Infeed temperature: 15°C, Outfeed temperature: -18°C

HEIOF 1. EIEE. FH S B AEF 7 ). B 5 L (420mm---1280mm)

Variable Infeed & Qutfeed direction, Tier spacing, Fan quantity, Total tiers, Rotation direction, Belt width (520mm---1060mm}

PIIRHEE F RIERE

equirement
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IMPINGEMENT TUNNEL FREEZER

i Product

RO E TUERAL, R A R A AR RS, W AR AR SR S REH TR E R R RE S SRR RN, 2
ENERSRA TG REE SRS, AT AR ERAGRNYES R MMRASEMNSES .

High efficiency impingement tunnel freezer is designed as per unigue Europe concept. Low temperature airflow circulating inside the enclosure
and air tunnel is designed specially. Thousands of high velocity jets of air are directed at he top and bottom surfaces of the product when
it moves on conveyor of the freezer. These air jets blast away the boundary layer of air that holds heat around the product resulting in extremely

fast freezing times.

Product Application

AEXEFEERTRERRRIVRERE FX-R. B8R

X XEARSBRRNRR.

The impingement tunnel freezer is especially suitable for the quick freezing of flat w

food:shrimp products,fish fillets,hamburger patties and other thin food.
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LEERE NG SR ARG T RLETE.

2. aREEREELER, BERSAS, EFRTHRESR
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1Vertical high-speed impact airflow greatly shortens the freezing
time.

2.The surface of food hardens and crusts rapidly to lock in the internal
molsture,minimizing the loss of frozen food.

3.Rapid freezing generates no large ice crystals,maintaining the
quality of food as much as possible,and keeping it fresh after
thawing.

4.Higher freezing efficiency allows for shorter length and smaller
equipment space requirement.

()
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5. The fan is placed on the "dry side" of the evaporator to reduce the genera-
tion of frost and extend the continuous working time.

6.Modular design is easier for installation and re-allocation,and gives flexibility
to expand operation by adding extra modules to the existing ones.

T.All welded stainless steel base plate design: simple structure,easy to clean,
make the sanitary conditions easier to meet the requirements.

s o268 Technical Specifications

JNB-H1208 8000x3500x2700 25KW
JNB-H1215 15000%3500%2700 41KW
JNT-H500 12000x3800x3240 29KW
JNT-H750 16000x3800x3240 41KW
JNT-H1000 20000%3800%x3240 52KW
JNT-2HT750 16000x7480x3240 82KW
BEER ST
Referenced product Raw dumplings
JNI-1M1250 5500x3500x2970 24KW
JNI-IM1800 5500x4000x2970 46KW
JNI-2M1250 11000x3500%x2970 A6KW
JNI-3M1250 16000x3500x2970 68KW
BE~m et
Referenced product Hamburger patty

4 250 1200
7 500 1200
5 500 1500 17 fE50MM
7 750 1500 e
9 1000 1500
14 1500 1500

HERRE20°C, HELRE-18°C
Infeed temperature: 20°C, Outfeed temperature: -18°C

2 500 1250

3 1000 1800 ﬁ)ﬁSdSle
Standar

4 1000 1250 35MM

6 1500 1250

HEHBREAC, HELRRE-18°C
Infeed temperature: 4°C, Qutfeed temperature: -18°C
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TUNNEL FREEZER

et I Product Features

LIAREIQFF= &, FANMMATHALR, REFSHORR
BEITHE,

2 REEREIAE, RAZSHNR, MR E.

3.EERAVGERMERY A T EAEE X MR,

4 %m E T BRETHERRR, ERabEss, BAFRER
BUREFRAE.

1.Quality IQF product,no congealed block after freezingreaching
export standards of food hygiene.

2.5hort freezing time and good performance with air cross ventila-
tion.

3.Double speed electric motorwiden the applications as well as
saving the power.

4.Multiple dimensional air blow: up and down,right and left,product
frozen perfectly.

()
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5. RAAEENT RIS, RIET I RRAOEETRE,

6. RATIMIRENFY, TIMTHIRE, FanFaE i rTiREREELR
H, Al EMRRNIIN T,

TEABRARMRERR. BT Raf DERERRAE,

S.(RRAGRARGRESINA A, WEFSMRIERINEEE, AER
AR ER, INEMATF FE R

5.Good quality conveying belts ensure matching hygiene standard of food
processing.

6.5tepless speed adjustment by inverterfreezing time adjustable as per
different food.

T.Aluminium evaporator,high heat exchange rate and improved hygiene
standard.

8.Double-faced Stainless steel insulated enclosure filled with Pu foam for good
heat insulation and clean appearance.

Product

BEEANE—MEHEE, MNP EREE. RIWARFSERAEREEI ERARE, A £FEFSH
ke THE. BAE. ER. #EAE. LT, §E. £ T ARRRNSHAREEN,FralFEEERE RRRER
BRME,

Tunnel freezer is an individual quick freezing equipment with advanced design and good perfermance.t's specially featured by larger freezing h

area and wide range of applications.Individual freezing,block freezing tray freezing are optional to meet different preduct requirement.Energ

JNB1212 120007250072700 12KwW 6 300 1200
saving,hygienic,easy to clean and maintain.Multiple dimensional airflow in closed tunnel makes good freezing performance and improves
freezing qualit and efficiency. JNB1218 18000*2500%2700 15KW 8 500 1200
[m=] > B . 0* i 5|
F:nuﬁﬁl% Product Appilcatlon ’ 4 7 JNB1224 24000*2500%2700 21KW 12 750 1200
. ; Sy £ 5 JNB2*1218 18000*5200*2700 30KW 16 1000 21200
REAFA =S AR A A E R SRR, ; 50-200mm
WHEEANEEES TSRS ER RUNRRM GRS, SN, K JNLIZE2 120007332072650 LKW 4 200 200
3%, @k, B, E‘Q;’é‘%ﬁ;ﬁﬂn JNT1514 14000%265072650 20KW 8 500 1500
PFEAN I BESTE™ M, BRI, k= B ItlnEs
=2 JNT2216 16000*3450*2650 26KW 8 750 2200
Stainless steel solid band and mesh belt can be chosen for different products. JNT2618 18000"380072650 39KW 12 1000 2600
Stainless steel solid band tunnel freezer is suitable for freezing and processing
high-moisture,soft and fluid food,such as fresh meat,aquatic preducts,fish fillet, BEER K= HELRE20°C, HEPRE-18°C
Referenced product Aquatic products Infeed temperature: 20°C, Outfeed temperature: -18°C

shrimp,scallop,pastry and etc.
Mesh belt tunnel freezer is suitable for freezing seafood,poultry,aquatic products,
pastry,dairy products and etc.

15
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FLUIDIZED BED IQF FREEZER

F=amiTea
TRV 2R B T & @ SUSANE R 8, HRBRMHER, e 9 # AR S AR R A BT I g SRR AR
{7 it 2R RE TEE R R R, R X AT E E M LIRSS URIT o, SS I B B {REE B LERE I, BT M AT

STk Y AR A £
RIEFRE R, I LRI — 2 BEHE IR M, S — 2T BN, UEEF RN~ aE R,

Fluidized bed quick freezing machine is a widely used quick freezing production line in the food industry.It adopts European design
congepts and fully utilizes fluidized monomer quick freezing technology Through a unique four-dimensional airflow technology,the product

Product

passes through the quick freezing zone in a suspended state. The quick freezing zone is surrounded by countless vertical high-speed cold
air jet, achieving rapid monomer freezing and preventing adhesion It is a frozen production line widely used in the food industry.
According to different types of mesh belts.there are two options: one is a plastic conveyor belt.and the other is a stainless steel mesh belt to
meet different product requirements.

Product Application

RIS TR, KR, KR, AT EHHL, 5K, R iR
o

The fluidized bed |QF freezer is mainly suitable for freezing vegetables,fruits,rice,
diced meat and flake,granular products and etc.
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1.Stainless steel centrifugal fans generate high velocity,high pressure,
low temperature vertical upward air jets.

2.Pulsation:by modulating only air pressure and frequency over the
praduct bed,this unique pulsation gently separates delicate products
at the crust freezing stage.

3The mesh belt reciprocatesin a unique forward-backward motion at
a certain frequency.Combined with the unique 3D airflow design of
the JET fluidized bedithe wet and sticky product surface can be
evenly blown by the airflow at 360 degrees,so that the product can
achieve better separation and non-stick effect,thereby quickly
forming a crust on the product surface to ensure the integrity of the
product surface.

Product Features

=

()

CRERING
4. BAMFRSBWNEMEFEERT, EAREENE, REE>
EE,
5. BRESE  ATERLASENSERE, BREMEERE
HRAS.
6. REMEHAFNEMER, TRATRHSTEE,
7. ABAEIEIRT, BRHENREEE, EFRERRNLESR.
8.CADF SSMARSE, ERRBERMNAEETIEPRERM
e, BANTEKBMMIEE, RAUFREEN~E.

4.Large area aluminum alloy evaporator,adjustable fin pitch,prolong frosting
time and ensure continuous running.

5.Air bypass:By fine-tuning airflow through the product bed,the air bypass
ensures gentle,optimized fluidization.

6.Fully automatic control system and frequency conversion technology,
stepless adjustment of belt speed.

T.0pen structure design,easy access to equipment area,convenlent for quick
cleaning and maintenance.

8.Continuous operation with CADF:it helps keep high heat exchange of evapo-
rater,minimize refrigeration load and ensure maximum utilization of freezing
capacity.

JNL1208 8500x4200x3550 41KW
JNL1210 10500x4200x3550 52KW
JNL1212 12500x%4200x3550 63KW
JNL1214 14500%4200x3550 TeKW
JNL-T1-600 4500x3300x4200 38KW
JNL-T2-750 6000x3750x4200 S8KW
JNL-T3-900 7500x4400x4200 TOKW
JNL-T4-900 9000x4400x4200 95KW
BEFR mEs

Referenced product Green bean

3 1000 1250
4 1500 1250
5 2000 1250
6 2500 1250
2 1000 600
4 2000 750
4 3000 900
5 4000 900

HERE20°C, HEBRE-18°C

Infeed temperature: 20°C, Outfeed temperature: -18°C
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Export to Worldwide
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Distributed throughout Europe,America,Australia,Asia,Africa,such as UK,US,
Spain,Netherlands,Switzerland,Russia,Japan,South Korea,Australia,Ecuador
and etc. i
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