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关于我们
INTRODUCTIONELABORATE DESIGN 

DILIGENT MANUFACTURE
SINCERE SERVICE
精心设计、用心制造、真诚服务     绍兴上虞永兴冷冻设备有限公司是一家专业从事各类速冻设备的研

发、设计、生产、销售及安装服务于一体的生产型企业。我们为遍布全球

的客户提供最优解决方案并提供精良适合的生产设备。

    公司主营产品：螺旋速冻机、隧道速冻机、流态化速冻机、平板速冻

机、虾加工生产线、果蔬烘干脱水及前处理加工生产线。产品广泛应用于

水产、果蔬、肉类、面食、调理食品的速冻和深加工。

    公司经过多年的不懈努力，借鉴国内外同行先进的设计理念及制造工

艺，先后成功地研发了多种系列及规格的产品，并得到了广泛好评。我们

将以诚挚的态度和专业的技术服务于每位客户，相信我们会是您最值得信

赖的合作伙伴。

Shaoxing Shangyu Yongxing Freezing equipment Co.,Ltd is a manufacturing 

enterprise specialized in R&D, design, production, sales and installation of fast freezing 

equipments. We provide customers all over the world with reasonable design and the 

best solutions with excellent and suitable production equipment.

Our main products: spiral freezer, tunnel freezer, fluidized freezer, plate freezer, shrimp 

processing line, fruit and vegetable drying dehydration line and pretreatment production 

line, etc. Machines are widely used in aquatic products, fruits and vegetables, meat, 

pasta, conditioning food frozen and deep processing.

After years of unremitting efforts and drawing on the experience of the advanced design 

concepts and manufacturing technology from foreign and domestic counterparts, we 

has successfully developed a variety of series and specifications of products and 

obtained widespread high praise.We will serve each customer with our sincere attitude 

and professional technology and YONGXING will be your most trustworthy partner.

YONGXING FREEZING EQUIPMENT 0201 永兴冷冻设备
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单螺旋速冻机所有结构件均为不锈钢材料制作，其结构紧凑，能充分利用较小地面的
场内空间，最快速有效、均匀地冻结大量产品，库体密度高，保温性能好，库门配有
加热装置，可有效防止冻结。被广泛用于各类水产品、肉类、禽类、面食等的速冻加
工。

性能特点

细节/应用

细节/应用

技术参数

PERFORMANCE FEATURES

DETAILS/APPLICATION

DETAILS/APPLICATION

TECHNICAL PARAMETERS

速冻能力（kg/h）

制冷量（kw）

装机功率（kw）

网带宽 (mm)

滚筒直径 (mm)

有效配置

总体尺寸（m）

Freezing capacity

Cold consumption

Installed power

Net belt width

Cage diameter

Effective configuration

Overall dimension

500

95

18

520

1800

12

12.9×4.3×2.9

1000

175

32

610

2000

14

13.8×4.7×3.3

1500

240

39

650

2500

16

15.3×5.3×3.7

2000

320

48

710

3000

18

16.6×6.2×4.1

项目
型号

SLD-500 SLD-1000 SLD-1500 SLD-2000

This series equipment has a compact structure and makes full use of the space, which 
can freeze a large number of products quickly and effectively. The storage has high 
density and good thermal insulation performance. The storage door is equipped with a 
heating device to prevent freezing effectively.
It is widely used in freezing aquatic products, meat, poultry and pasta, etc.

双螺旋速冻机低进低出，操作方便。转鼓和网带支撑上的UHMW聚乙烯塑料防护条耐
磨耐用，能延长不锈钢网带的使用寿命。风幕设计巧妙周到，隔热保温，可防止蒸发
器上结霜，延长冲霜时间。地台模块化且表面斜坡设计，无积水无渗漏。
产品用途：面食、海产品、肉类产品、乳制品、果蔬及其他调理食品的快速冻结。

性能特点 PERFORMANCE FEATURES

The double spiral freezer has easy operation with low inlet and outlet. The UHMW plastic 
protective strips supported on drum and belt are wear-resistant and durable, which can 
extend the service time of SUS304 melt belt. 
The air curtain is cleverly designed and insulated to prevent frost on the evaporator and 
extend the frosting time. The platform is modular and has a surface slope design with no 
water and no leakage. 
Application for quick freezing of pasta, seafood, meat products, dairy products, 
fruits&vegetables and other conditioning food.

YONGXING FREEZING EQUIPMENT 0605

单螺旋速冻机 双螺旋速冻机SINGLE SPIRAL FREEZER DOUBLE SPIRAL FREEZER

Model

技术参数 TECHNICAL PARAMETERS

速冻能力（kg/h）

制冷量（kw）

装机功率（kw）

网带宽 (mm)

滚筒直径 (mm)

有效配置

总体尺寸（m）

Freezing capacity

Cold consumption

Installed power

Net belt width

Cage diameter

Effective configuration

Overall dimension

250

50

12

520

1800

12

7.7×4.3×3.1

400

80

16

610

2000

12

8.0×4.7×3.1

500

90

18

650

2500

12

8.8×5.3×3.1

1000

170

25

710

2800

18

9.0×6.2×4.1

项目
型号

DLD-250 DLD-400 DLD-500 DLD-1000
Model

Item Item

注：速冻产量依据单体速冻虾而定。 注：速冻产量依据单体速冻虾而定。
Remark: The freezing capacity is based on IQF shrimp Remark: The freezing capacity is based on IQF shrimp

永兴冷冻设备



YONGXING FREEZING EQUIPMENT 0807

性能特点 PERFORMANCE FEATURES

根据各类水产品的加工工艺要求，提供虾类或鱼类加工成套生产线，虾类
加工生产线包括：虾的分级、清洗、速冻、包冰、二次冻结等工艺流程；
鱼类加工生产线包括：鱼的分级、剖杀开片、去皮、修整、排盘、速冻、
脱模、包冰、二次冻结等工艺流程。

According to the processing requirements of various aquatic products, a 
complete production line for shrimp and fish processing is provided. The 
shrimp production line includes: shrimp grading, washing, quick freezing, 
glazing, secondary freezing and other processing.
The fish production line includes: fish grading, cutting, peeling, trimming, 
arranging, quick freezing, demoulding, glazing, secondary freezing, etc.

1.Washing machine 2.Quick freezing 3.First glazing 4.First refreezing 
5.Secondary glazing  6.Secondary refreezing

鱼、虾加工生产线 FISH AND SHRIMP PROCESSING LINE

1 2 3 4 5 6

永兴冷冻设备



冲击式网带速冻机采用高效的冻结方式，冻结库内低温冷空气在封闭风道内循环，使

网带上的冻品上下、前后、左右在全方位同时受风冻结，冻结高效，冻结速度快，冻

结均匀。全不锈钢结构，保证食品安全卫生。广泛应用于各类水果蔬菜，水产品，禽

类，肉类，面食等的速冻加工，及各类袋装、盘装、盒装等调理食品的冻结。

性能特点 性能特点

细节/应用

细节/应用

PERFORMANCE FEATURES PERFORMANCE FEATURES

DETAILS/APPLICATION

DETAILS/APPLICATION

该速冻机的板带采用高强度食品级不锈钢，弹性好，强度大，不易变形，冻品直接置

于板带上与之紧贴。板带上方的喷嘴将高速冷风直接喷射到产品上面，下方的喷嘴则

将高速冷风喷射在钢板带上，快速降低和冻品接触处的板带温度，从而带走冻品下面

的热量。独特的设计大大缩短了冻结时间，加快了换热效率和降温速度。

主要用于扇贝，鱼片，虾，扁平状肉类及其他小块产品的单体速冻。 This freezer adopts an efficient freezing method. The low temperature cold air circulates 
in the enclosed air duct, so that the products on the mesh belt are frozen in a full range 
from all direction.
Full stainless steel structure ensure safety and hygiene for food with the features of  high 
efficient, fast speed and uniform freezing. . 
It is widely used in freezing all kinds of fruits and vegetables, aquatic products, poultry, 
meat, pasta and all kinds of bags, tray and box conditioning food.

YONGXING FREEZING EQUIPMENT 1009

冲击式板带速冻机 冲击式网带速冻机IMPINGEMENT PLATE BELT QUICK FREEZER IMPINGEMENT MESH BELT QUICK FREEZER

The plate belt uses imported food grade stainless steel with good elasticity and strength, 
not easy to deform. Directly put the products need to be frozen on it and contact together.
The nozzles above the plate belt spray the high speed cold air directly onto the product, 
while the lower nozzle spray onto the plate belt, which rapidly reduce the temperature of 
the plate in contact with the products.
The unique design greatly shortens the freezing time, speeds up the heat transfer 
efficiency and cooling speed. Mainly used for quick freezing of scallop, fish fillet, shrimp, 
flat meat and other small block products.

技术参数 技术参数TECHNICAL PARAMETERS TECHNICAL PARAMETERS

速冻能力（kg/h）

制冷量（kw）

装机功率（kw）

板带宽 (mm)

总体尺寸（m）

速冻能力（kg/h）

制冷量（kw）

装机功率（kw）

网带宽 (mm)

总体尺寸（m）

Freezing capacity

Cold consumption

Installed power

Net belt width

Overall dimension

Freezing capacity

Cold consumption

Installed power

Net belt width

Overall dimension

150

60

18.7

1219

11.3×2.8×3.1

300

90

18.7

1530

10.3×3.0×3.1

300

110

24.2

1219

16.1×2.8×3.1

500

115

24.2

1530

15.1×3.0×3.1

500

165

41.5

1219

20.9×2.8×3.1

750

165

41.5

1530

19.9×3.0×3.1

750

185

52.5

1219

24.7×2.8×3.1

1000

195

52.5

1530

23.7×3.0×3.1

项目 项目
型号 型号

CJB-150 CJW-300CJB-300 CJW-500CJB-500 CJW-750CJB-750 CJW-1000
Model Model

Item Item

注：也可根据用户要求进行设计。
Remark: This can be designed according to customer's needs.

注：也可根据用户要求进行设计。
Remark: This can be designed according to customer's needs.
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该系列平板速冻机广泛应用于水产、肉类、禽类等冷冻食品的盘装，块状冻结。

该机主要特点是：体积小、容量大、节能、冻结效果好，便于移动。

选用高强度铝镁合金材料，液压升降系统平稳可靠，安全便捷、外型美观。

性能特点 性能特点

细节/应用 配套器具

PERFORMANCE FEATURES PERFORMANCE FEATURES

DETAILS/APPLICATION MATCHING APPLIANCE

This series machine is widely used in tray or block freezing for food, such as aquatic 
products, meat, poultry, etc.
The main features are: small volume, large capacity, energy saving, good freezing effect, 
easy to move.
Adopts high strength aluminum magnesium alloy material, the hydraulic lift system is 
stable and reliable, safe and convenient with beautiful appearance.

YONGXING FREEZING EQUIPMENT 1211

GA(GF)系列搁架平板冻结机 WA(WF)平板系列液压冻结机SHELF PLATE FREEZER HYDRAULIC PLATE FREEZER

具有接触和鼓风双重冻结方式，适合多种食品速冻加工。
异型铝合金搁架板蒸发器，换热面积大，效率高。
不锈钢内外包，聚氨脂保温库体。
翅片式蒸发器，进一步增强换热效果，缩短冻结时间。
适用于水产、果蔬、面食、分割肉等食品的快速冻结。

Contacted mode and fan mode freezing, which are used to freeze many 
kinds of foods.
Finned evaporator with large area of heat exchange and high efficiency.
Outsourcing in stainless steel and PU insulation storage.
Suitable for quick freezing of aquatic products, fruits and vegetables, 
pasta and meat, etc.

技术参数 技术参数TECHNICAL PARAMETERS TECHNICAL PARAMETERS

冻结量（kg/Batch）

平板数量（kw）

平板尺寸（mm）

供液管径 / 回气管径 (mm)

耗冷量（kw）

装机功率（kw）

外形尺寸（mm）

冻结量（kg/Batch）

平板数量（kw）

平板尺寸（mm）

供液管径 / 回气管径 (mm)

耗冷量（kw）

装机功率（kw）

外形尺寸（mm）

Freezing capacity

Quantity of plates

Size of plates

Diameter of liquid line and suction

Cold consumption

Installed power

Overall dimension

Freezing capacity

Quantity of plates

Size of plates

Diameter of liquid line and suction

Cold consumption

Installed power

Overall dimension

1500

10

2750×1200

Φ38/Φ76

50

3

3300×1900×2000

1000

11

2000×1260

Φ38/Φ76

45

1.5

3300×1900×2900

3000

10

5500×1200

Φ38/Φ89

90

4.4

4300×1900×2900

1300

14

2000×1200

Φ38/Φ76

60

1.5

3300×1900×3200

5000

15

5500×1200

Φ38/Φ108

135

6

4300×1900×2900

1540

11

2000×1670

Φ38/Φ89

65

1.5

3300×2100×2900

项目 项目
型号 型号

GAF-1500 WAF-1000GAF-3000 WAF-1300GAF-5000 WAF-1540
Model Model

Item Item

永兴冷冻设备



性能特点

细节/应用

PERFORMANCE FEATURES

DETAILS/APPLICATION

YONGXING FREEZING EQUIPMENT 1413

流态化速冻机 FLUIDIZED-BED TUNNEL FREEZER

冻结效率高，在-32℃温度下实现快速冻结。实现食品的连续单体速冻。采用机械风
冷设备，能耗低。采用高效风机、网带采用变频调节和时间指示器，实现精确加工。
采用连续清洗、干燥装置，清洁卫生。冻结产品种类繁多，除适用于果蔬类食品连续
冻结外，在不增添设施和改变装置的情况下，还可以适用于海产品的单体速冻，如扇
贝丁、虾仁、鱼皮等连续快速冻结。冲霜间隔时间长，保证生产的连续性。
It can be fast freezing under -32℃ with high freezing efficiency and continuous individual 
freezing for foods.Adopts air-cooled equipment with low energy consumption.
High efficiency fan, variable frequency adjustable belt and time indicator for precise 
process.Continuous cleaning and drying device with purity and hygienic.
It can be widely used in many kinds of products. In addition to the continuous freezing 
of fruits and vegetables, it can be applied to the quick freezing of seafood, such as 
scallop, shrimp, fish skin without adding facilities and changing device.The interval time of 
defrosting is long and the continuity of production is guaranteed.

技术参数 TECHNICAL PARAMETERS

速冻能力（kg/h）

制冷量（kw）

装机功率（kw）

网带宽 (mm)

总体尺寸（m）

Freezing capacity

Cold consumption

Installed power

Net belt width

Overall dimension

1000

165

42

1230

8.1×4.4×4.1

2000

330

68

1230

10.8×4.4×4.1

3000

460

99

1530

13.1×4.7×4.4

4000

580

132

1530

16.1×4.7×4.4

项目
型号

LTF-1000 LTF-2000 LTF-3000 LTF-4000
Model

Item

永兴冷冻设备

性能特点

细节/应用

PERFORMANCE FEATURES

DETAILS/APPLICATION

液体冻结机 DIPPED IN LIQUID FREEZER

该系列速冻机相比一般冷冻更具优势。液体急速冷冻可维持食物原来的品质，抑制食
物内部细胞被破坏，维持食物原有的细胞结构，使风味和营养都与冷冻前无差别。
操作步骤简单，只需将真空包装后的食物放入冻结机中，通过操作盘，可按照需要自
行调整冷冻时间。可针对不同客户的规模和用途，量身定做符合作业环境的冻结机。

This series freezer has advantages compared with the general freezer. Liquid freezer 
can maintain the original quality and cell structure of food, inhibit the destruction internal 
cells in food and make the flavor and nutrition similar to those before freezing.
The operation steps are simple, just put the vacuum packed food into the freezer, 
through the control panel, you can adjust the freezing time according to your needs.
According to the size and use of different customers, we can customized the fast freezer 
that meets the working environment.

技术参数 TECHNICAL PARAMETERS

2cm

5cm

8cm

10cm

About 10min

About 35min

About 50min

About 70min

About 10min

About 30min

About 45min

About 60min

About 8min

About 25min

About 40min

About 60min

约 10 分钟

约 35 分钟

约 50 分钟

约 70 分钟

约 10 分钟

约 30 分钟

约 45 分钟

约 60 分钟

约 8 分钟

约 25 分钟

约 40 分钟

约 60 分钟

冻品厚度 牛肉 鱼 猪 /鸡肉
Food thickness Beef Fish Pork/Chicken

一般速冻

液体速冻

冻结后冰结晶变大，细胞结构被破坏，解冻后营养流失。

冰结晶没有变大 , 细胞结构没被破坏，解冻后可回复到原有状态。

The ice crystal becomes larger after freezing, the cells are 
destroyed and the nutrition will lost after thawing.

General freezing

Liquid freezing

The ice crystal does not become large, the cells are not destroyed 
and they can be returned to original state after thawing.



YONGXING FREEZING EQUIPMENT 1615

果蔬加工生产线是果蔬加工前必不可少的加工设备，它是我公司在吸
取国内外同类设备优点的基础上研制成功的，该设备运行性可靠，能
耗省，效率高，占地面积少，使用安全，维修操作简单，采用全不锈
钢制作，完全符合食品出口卫生标准。
适用于加工青刀豆、波菜、土豆片、西兰花、玉米、毛豆等果蔬。

This production line is indispensable processing equipments before the 
processing of fruits and vegetables. It is successfully developed on the 
basis of the advantages of similar equipments at home and abroad. They 
have the features of reliable operation, energy-saving, high efficiency, 
small area, safe usage, easy operation and maintenance. They are made 
of stainless steel and fully in compliance with the hygiene standard for 
food exported.
Suitable for processing green beans, spinach, potato chips, broccoli, 
corn, soybean and other fruits and vegetables.

1. Bubble washing machine 2. Chain blanching machine 3. Normal 
temperature chiller 4. Ice water precooling machine 5. Vibrated 
dewatering machine 6. Hoist  7. Vibrated distributor 8. Fluidized IQF 
machine

果蔬加工生产线 VEGETABLE AND FRUIT PROCESSING LINE

1 2 3 4 5 6 7 8

性能特点 PERFORMANCE FEATURES

永兴冷冻设备



性能特点 性能特点

细节/应用
细节/应用

PERFORMANCE FEATURES PERFORMANCE FEATURES

DETAILS/APPLICATION

DETAILS/APPLICATION

YONGXING FREEZING EQUIPMENT 1817

单层带式干燥脱水机 多层带式干燥脱水机SINGLE LAYER BELT DRYING DEHYDRATOR MULTI LAYERS BELT DRYING DEHYDRATOR

物料箱采用不锈钢SUS304材料制作，完全符合出口食品卫生要求。
风机采用不锈钢外壳离心风机，风量大、风压高、噪声低、能耗低、排热和除湿能力
大，具有节能、高效等特点。
适用范围广，可干燥各种物料，是通用干燥设备。脱水后的成品，其色、香、味基本
保持不变。
The material box is made of SUS304 stainless steel, which fully in line with the hygiene 
standard of exported food.
Adopts stainless steel casing centrifugal fans, which has the features of large air volume, 
high wind pressure, low noise, low energy consumption, good heat exhaustion and 
dehumidification ability, energy saving and high efficiency, etc.
It can dry a variety of materials with wide range of application. The color and flavor remain 
basically unchanged after dehydration.

物料箱采用不锈钢SUS304材料制作，完全符合出口食品卫生要求。风机采用不锈钢外壳离心风机，
风量大、风压高、噪声低、能耗低、排热和除湿能力大，具有节能、高效等特点。
适用范围广，可干燥各种物料，是通用干燥设备。脱水后的成品，其色、香、味基本保持不变。

The material box is made of SUS304 stainless steel, which fully in line with the hygiene standard of 
exported food.
Adopts stainless steel casing centrifugal fans, which has the features of large air volume, high wind 
pressure, low noise, low energy consumption, good heat exhaustion and dehumidification ability, energy 
saving and high efficiency, etc.
It can dry a variety of materials with wide range of application. The color and flavor remain basically 
unchanged after dehydration.

技术参数 技术参数TECHNICAL PARAMETERS TECHNICAL PARAMETERS

干燥段长度（m）

耗汽量（kg/h）

总功率（kw）

干燥强度 (kg/h)

总体尺寸（m）

干燥段长度（m）

耗汽量（kg/h）

总功率（kw）

干燥强度 (kg/h)

总体尺寸（m）

Drying section length

Steam consumption

Total power

Drying capacity

Overall dimension

Drying section length

Steam consumption

Total power

Drying capacity

Overall dimension

8

120-300

11.4

60-160

9.56×1.49×2.3

8×3

360-600

35.3

60-160

9.77×2.2×4.5

10

150-375

13.6

80-220

11.56×1.49×2.3

10×3

420-720

41.9

80-220

11.77×2.2×4.5

8

150-375

11.4

75-220

13.1×4.7×4.4

8×3

450-840

46.5

75-220

9.77×2.6×4.7

10

170-470

13.6

95-250

9.56×1.9×2.4

10×3

480-960

55.5

95-250

11.77×2.6×4.7

项目 项目
型号 型号

DC-1.2-8 DW-1.2-8DC-1.2-10 DW-1.2-10DC-1.6-8 DW-1.6-8DC-1.6-10 DW-1.6-10
Model Model

Item Item

永兴冷冻设备



性能特点 性能特点

细节/应用

PERFORMANCE FEATURES PERFORMANCE FEATURES

DETAILS/APPLICATION

细节/应用 DETAILS/APPLICATION

YONGXING FREEZING EQUIPMENT 2019

箱式干燥脱水机 冷风干燥机BOX-TYPE DRYING DEHYDRATOR COOL AIR DRYER

 LF系列冷风干燥机是我公司紧跟国际食品加工的需求，参照国外同类产品进行改进研
制的一种全新概念的新型干燥设备。冷风干燥机主要用于鱼类产品的干燥加工，能耗
低，封闭式循环，无外界污染，操作方便，维护简单，保证了食品的最大程度保鲜，
加工后食品油脂变性少，色泽鲜亮，外表美观。

The material box is made of SUS304 stainless steel, which fully in line with the hygiene 
standard of exported food.
Adopts stainless steel casing centrifugal fans, which has the features of large air 
volume, high wind pressure, low noise, low energy consumption, good heat exhaustion 
and dehumidification ability, energy saving and high efficiency, etc.
It can dry a variety of materials with wide range of application. The color and flavor 
remain basically unchanged after dehydration.It is suitable for carrot, cabbage, kelp and 
laver, etc.

This series cool air dryer is a new type of drying equipment with a new concept that is 
closely related to the international food processing needs. 
The cool air dryer is mainly used for the drying and processing of fish products, with low 
energy consumption, closed circulation, no external pollution, convenient operation and 
simple maintenance, which ensures the maximum degree of preservation of food, less 
denaturation of processed food grease, bright color and lustre.

物料箱采用不锈钢SUS304材料制作，完全符合出口食品卫生要求。
风机采用不锈钢外壳离心风机，风量大、风压高、噪声低、能耗低、排热和除湿能
力大，具有节能、高效等特点。
适用范围广，可干燥各种物料，是通用干燥设备。脱水成品，其色、香、味基本保
持不变。适用于加工胡萝卜、甘兰菜、海带和紫菜等。

技术参数 TECHNICAL PARAMETERS

干燥要求

干燥时间（h）

产量（kg/D）

20%

3~4

400

75%

40~48

250

20%

3~5

200

50%

8~10

300

50%

17~20

250

30%

8~12

250

鲐巴鱼产品名称 沙丁鱼 蝶鱼 小青鱼 鱿鱼 多春鱼

Drying requirements

Drying time

Total output

Product name
Pnematophorus 

japonicus Sardine Butterfly fish Small 
green fish Squid Capelin

技术参数 TECHNICAL PARAMETERS

长（mm）

风量（m3/h）

宽（mm）

风压（Pa）

高（mm）

功率（Kw）

数量（台）

GTJ-I

3600

2000

1590

9650

774

4

1

100

4

50

GTJ-II

120

4

70

12600

870

5.5

1

3600

2000

1590

型号
参数

外形尺寸

鼓风机

耗汽量（kg/h）

烘干面积（m2）

干燥能力（成品 kg/D）

model
paramenters

Length

Width

Height

Blast volume

Blast pressure

Power

Steam consumption

Blower fan

Overall 
Dimension

Drying area

Drying capacity

Qty

永兴冷冻设备



YONGXING FREEZING EQUIPMENT 2221 永兴冷冻设备

性能特点

细节/应用

技术参数

PERFORMANCE FEATURES

DETAILS/APPLICATION

TECHNICAL PARAMETERS

制冰机 ICE MAKER MACHINE

制冰机部件采用不锈钢、铝合金、PE等材质，符合国际卫生标准，维护简单目易损
件少。
该产品广泛适用于水产，肉禽类冷冻食品加工，大中型超市，远洋捕捞等。

The components of flake ice machine are made of stainless steel, aluminum alloy, PE, 
etc, which is in line with international sanitary standard and with simple maintenance and 
low consumption.This machine is widely used in seafood, poultry, meat, supermarket, 
distant fishery and so on.
Easy maintenance and convenient movement. Evaporating temperature is -22℃ and is 
available with R22, R404A.

产量 (KG/24hours)

减速机功率（KW）

水泵功率（KW）

压缩机功率（HP）

IF0.5T-R4A IF1T-R4A IF2T-R4A IF5T-R4A IF10T-R2A IF15T-R2A

500

0.12

0.002

2.5

1000

0.12

0.014

3.8

2000

0.37

0.09

7.2

5000

0.37

0.12

20.1

10000

0.55

0.37

36

15000

0.75

0.75

45.6

Capacity

Reducer power

Water pump power

Compressor power

项目
型号 Model

Item

性能特点

细节/应用 技术参数

PERFORMANCE FEATURES

DETAILS/APPLICATION TECHNICAL PARAMETERS

3P/380V/50HZ 4.9KW L6500×W4000×H2200

装机功率电源 Power Supply Installed power Contour size轮廓尺寸

鱼、虾分级机 FISH AND SHRIMP GRADING EQUIPMENT  

整机采用SUS304不锈钢材料制作,符合食品加工设备行业标准，便于完成工作后的
清洗作业。可分选虾大小的间隙能自动完成由输送到分选出虾的全部生产过程，大
大提高了生产效率。本机采用数控调节出虾规格，精确度达行业标准。
适合：虾、虾仁、沙丁鱼和巴浪鱼等不同规格的分级。

This machine is made of SUS304 stainless steel, which meets the industry standard 
of food processing equipment and is convenient for cleaning after operation. The 
clearance of shrimp size can automatically complete the whole production process 
from conveying to separating shrimp, which greatly improve the production efficiency. 
This machine adopts numerical control to regulate the shrimp specification and the 
accuracy is up to the industry standard. 
It is suitable for processing and grading of shrimp, shelled shrimp, sardine and barang 
fish, etc.



YONGXING FREEZING EQUIPMENT 2423 永兴冷冻设备

性能特点

细节/应用

PERFORMANCE FEATURES

DETAILS/APPLICATION

腌渍菜加工设备 PICKLED VEGETABLES PROCESSING EQUIPMENT 

物料在水中经过气泡翻腾作用呈翻腾状并充分散开，与旋转的大毛刷充分接触，使毛发类
杂质粘附在毛刷辊上；同时物料在水流作用下有输送带送至出料端的小毛刷辊上再次将夹
杂在物料中的毛发粘走；出口处另配10000高斯强磁棒。

The material in the water is tumbling through the bubble and fully dispersed, it is in full contact 
with the rotating large brush, so that the hair-like impurities adhere to the brush roller.
At the same time, the material has a small hair delivered to the discharge end by the conveyor 
belt under the action of the water flow. 
The hair caught in the material is again adhered to the brush roller; the outlet is additionally 
equipped with a 10000 Gauss magnetic bar.

性能特点 PERFORMANCE FEATURES

巴氏杀菌生产线 PASTEURIZATION LINE

生产线设备除电机，轴承等标准件外均采用不锈钢SUS304 材质制作，完全符合出口
食品卫生标准。适用于加工各种袋装及罐装产品。速度可调，无级调速与变频调速任
意选配。杀菌温度控制，自动在80-95℃范围内调节。杀菌机槽体采用珍珠岩棉板保
温，以便人员操作。生产线布排成"一"字型，也可以排成"L "型。

The production equipments are made of SUS304 stainless steel except the standard 
parts, such as motor and bearing, which fully meet the hygiene standard for export foods.
Suitable for processing all kinds of bagged and canned products.
The speed can be adjusted, stepless speed regulation and variable frequency speed 
control are optional.The sterilization temperature can be controlled, which automatically 
adjusted within 80℃-95℃.
The sterilizer tank is insulated with pearl cotton plates for personnel easy to operate. The 
production line is arranged in a line shape and also can be in an “L” shape.

技术参数 TECHNICAL PARAMETERS

生产能力（kg/h）

耗汽量（kw）

装机功率（kw）

网带宽 (mm)

总体尺寸（m）

Freezing capacity

Cold consumption

Installed power

Net belt width

Overall dimension

750

≤ 0.3

31.56

1200

19×3.55×2.2

1000

≤ 0.4

36.16

1450

19×4.0×2.2

1500

≤ 0.5

40.16

1650

21×4.2×2.2

2000

≤ 0.6

40.16

1850

23×4.4×2.2

项目
型号

XLF-750 XLF-1000 XLF-1500 XLF-2000
Model

Item



制冷系统 REFRIGERATION SYSTEM

YONGXING FREEZING EQUIPMENT 2625

分割输送机
Split conveyor

果蔬毛刷清洗机
Fruit and vegetable brush washing machine

漂烫机
Blanching machine

土豆清洗去皮机
Potato washing and peeling machine

提升机
Hoist

鱼开背机
Fish cutting machine

脚踏式洗手槽
Pedal hand washing sink

切菜机
Vegetable cutting machine

90 度转弯滚筒输送机
90-Degree arc roller conveyor

推车
Plate push cart

气泡清洗机
Bubble washing machine

净菜机
Vegetable cleaning machine

其他设备 OTHER EQUIPMENTS冷库 COLD STORAGE ROOM

性能特点 PERFORMANCE FEATURES

选用优质高效的制冷机组、冷风机、防潮防爆照明灯具，自动化操作程度高，
运行平稳，广泛运用于乳品饮料、肉类、海产品、蔬菜水果的冷藏。

The cold storage room uses high quality and efficient refrigeration units, air 
coolers, moisture-proof and explosion-proof lightings, with high degree automation 
and stable operation. 
It is widely used in refrigeration of daily beverage, meat, seafood, fruit and 
vegetable, etc.

永兴冷冻设备




