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FREEZE DRYING

The best technology for the food conservation

Aroma, flavor and nutritional
value for much more time



FREEZE DRYING

Today, more than ever, consumer requires food products with a longer shelf life compared to fresh produce, but
maintaining all its nutritional properties, color, fragrance and taste. When we dehydrate a product by freeze drying,
all these properties are maintained, because products are first frozen and then dehydrated at high vacuum levels,
thus removing just water and leaving the product intact.

The lyophilization process basically involves

four stages: Pressure
Torr A Liquid

1. Freeze the food. )
2. Apply a vacuum. 60T 0 é- Freezing
3. Theice sublimes in steam and this is

extracted from the drying chamber. Solid Hot air drying
4. Once this process is complete, removes 100 +

the food from the lyophilizer and is ready 9

to be packed and stored.

104 Vacuum drying
MAIN APPLICATIONS: 464 Triple Point
(4)

«  Coffee, tea and other extracts and liquids
. Vegetables, fruits T Freezedrying
+  Meat and seafood : : . > Temperature
«  Prepared meals 18 0 1(')0 oC

«  Milk products
«  Dyes, pharmaceuticals, pigments

BENEFITS:

«  The product keeps for as long as possible the
original color, flavor and nutrients.

« Instant rehydration. a

« Lightweight for easy handling and transport.

«  No need for refrigeration during transport and
storage.

« Long shelf life due to the elimination of 95% -99.5%
of water.

« Little loss of activity of the ingredients.

«  Small decrease in the volatile chemicals, nutrients
and heat sensitive components.

«  With minimal changes in properties, since the effect
of the growth of microorganisms and enzymes can
not be performed at low temperatures.




CIMA, your best ally
in food preservation

ADVANTAGES

« Automatic process

«  Touchscreen

«  CFR21 part 11 (optional)

« Scada System

«  Each of our models possesses a peripheral freezing chamber (optional),
implemented to pass of a process for batches to a semi continuous process,
reducing the process times and production cost.

CIMA has the capacity to develop your Project
from the idea, through installation and startup to
technology transfer.

TECHNICAL SPECIFICATIONS

Item Unit TFDS-1 | TFDS-3 | TFDS-5 | TFDS-10 | TFDS-20 | TFDS-30 | TFDS-50 | TFDS-75 | TFDS-100 | TFDS-150 | TFDS-200
Effective Drying Area m? 1.1 3.15 512 10.48 19.88 31.68 51.48 79.2 102 147.84 204
Ice Capacity Kg 12 36 60 120 240 360 600 900 1,200 1,800 2,400
Power Requeriment KW.H 12 18 21 35 45 65 125 150 190 230 275
Freeze drying chamber m 22341 | 25411 3%1.2 54414 | 6.1% 8%5.2 10%55 | 11%95 | 11.5%10 15%6 19%6
dimensions (L*W)
'“@E’;‘&;i’;ﬂ‘;gy ba‘:g/]es 10 30 50 100 200 300 500 750 1000 1500 2000
Output Capacity ba‘:‘j/]es 1 3 5 10 20 30 50 75 100 150 200

*Information only for reference. The production capacity depends on the product proprieties.



PANAMA
World Trade Center. 1er Piso, Area Comercial.
Calle 53 Marbella. Apartado 0832-00155 WTC
Panam4, Republica de Panama.
Tel. +507-205-1915
Fax. +507-205-1802

CIUDAD DE MEXICO, MEXICO.
Pafnuncio Padilla 26 Piso 3, Despacho 329
Ciudad Satélite, Naucalpan de Juérez,
Estado de México. C.P. 53100
Tel. +52-55-2455-5901

ARGENTINA
Fragata Trinidad 1539
Ciudad Autéonoma de Buenos Aires
CP 1440. Republica Argentina.
Tel.+ 54 11 4686 3868

GUADALAJARA, MEXICO
Av. Doctor Roberto Michel 1156
Col. San Carlos. Guadalajara,
Jalisco, México. C.P. 44460
Tel. +52-33-4777-6000
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SHANGHAI
Office 301, Builiding 12, Lane 2328 Chun Sheng
Minhang District C.P.201100
Shanghai, People’s Republic of China.
Tel. +86-21-54993845
Fax. +86-21-54992467

VENEZUELA
Av. Francisco de Miranda, Centro Seguros La Paz,
Piso 8, Ala Oeste, Of. 360. Boleita Sur.
Caracas,Venezuela.
Tel: +58 212 8232336

COLOMBIA BRASIL PERU GUATEMALA
Calle 100 # 82-55 Torre C Gessy Lever, 869 Madrid #245, 12 Calle 1-25 Zona 10 Géminis Diez
Oficina 1005. Bogotd, Colombia. Lenheiro, Valinhos 13.272-000 Departamento #501, Miraflores, Torre Norte Oficina 1203,
Tel : +57-1-6567381 Sao Paulo, Brasil. Lima-Peru. Ciudad de Guatemala,
Guatemala.
ECUADOR CHILE COSTARICA USA EGIPTO
Calle los Senderos No. C 9 Alcantara 200 piso 6 Itskatzu, Suite 203, 2do Piso. 256 Airport Road 11Emad El Din Calle
Las Cascadas Las Condes Escazu, San José, Costa Rica. Fall River, Egipto.

Pichincha, Quito Ecuador.

sales@cimaindustries.com

Santiago de Chile, Chile.

MA 02720, USA.

www.cimaindustries.com




