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Fluidized bed Freezer Specification 

Item/Model 
FBF-N1 

(B950-F3) 

FBF-N2 

(B950-F4) 

FBF-N3 

(B1250-F4) 

FBF-N4 

(B1250-F6) 

FBF-N5 

(B1250-F9) 

FBF-N6 

(B1250-F12) 

FBF-N7 

(B1250-F14) 

Enclosure 

size 

（mm） 

L 4860 6880 6880 9090 12440 15940 18240 

W 4410 5110 

H 4400 4900 

Belt width(mm) 1050 1350 

Effective width(mm) 950 1250 

Temp. inside 

enclosure (℃) 
-35±2 

Infeed temp. (℃) +15 

Outfeed temp. (℃) - 18 

Installed power(kW) 48 65 78 116 170 230 270 

Refrigerant Ammonia / CO2 / Freon 

Defrosted by Water defrosting / Compressed air defrosting + water defrosting  

Dwell time 3~30 min adjustable 

Note: The specification list based on full-fluidized type freezer. 
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Descriptions: 

The food particulates generally of a uniformed size are placed on a mesh 

conveyor, the airstream is in an upward direction and the velocity of the air is 

adjusted to just lift the product off the belt and this also causes the product to 

flow. There is a change in elevation of the conveyor; the solid particles begin to 

act like a fluid as they are submerged in the air. 

As the product moves in the fluidized bed, it comes in good contact with the air, 

there is an excellent heat transfer between air and product. 

One can achieve convective heat transfer coefficients of between 30 and 60 

w/m2k. 

The product remains separated during freezing, as each particulate lifted off 

the belt and tumbles in the air. It freezes while remaining separate from 

neighboring particles. Particulates are frozen in an individual manner, and we 

call it IQF. We can get similar result on a regular belt freezer, but in a fluidized 

bed you have better separation of the particulates and individual quick 

freezing. 

Some of the common products that are frozen in a fluidized bed freezer are 

strawberries, blueberries, diced meat, peas, beans and French fries. 

 

 

 

 

 

 

Standard features 

 Product is in good contact with the air, excellent heat transfer between air 

and product. Convective heat transfer coefficient between 30-60w/m sq.k 

 The products remains separated during freezing. 

 Minimum products water loss, high products quality 

 Large freezing capacity up to 6 tons/hr. 

 Relatively small equipment footprint versus capacity. 

 The pulse vibrator agitates the belt to prevent the products from stuck on 

the belt. 

 Ideal for strawberries, blueberries, diced meat, peas, beans and French 

fries.   
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Features 

 Hygiene- 100% accessible for cleaning 

◆ 1.9 meter’s high clearance underneath and above the walkway inside 

freezer to allow thorough cleaning. 

◆ Stainless steel fully-welded and sloped floor, 4 drainages at each 

corner for fast drainage.. 

◆ The outfeed is fitted with a 55°sloped chute to prevent the product from 

remaining on the chute. 

◆ Several cleaning hatches are provided along both sides of the 

enclosure to for access to cleaning. 

 Enhanced freezing performance 

◆ The return part of the first conveyor belt are constantly in a hot water 

bath, and rinsed, air dried during operation to keep the belt clean and air 

permeable. 

◆ VFD centrifugal fan + porous plastic belt + pulsed air flow to achieve full 

airflow control of the fluidized bed with high freezing efficiency, excellent 

frozen food quality, less damage and caking to frozen products,  

◆ High-efficiency variable frequency fan + high belt side guard to ensure 

high air flow volume and no material falling off. 

◆ The air defrosting system(ADF) is equipped to directs pulses of 

pressurized high velocity air back and forth over the evaporator fins while 

your freezer is running product. Frost and snow cannot accumulate. 

 Reliable operation 

◆ The return part of the first conveyor belt are constantly in a hot water 

bath, and rinsed, air dried during operation to keep the belt clean and air 

permeable. 

◆ VFD centrifugal fan + porous plastic belt + pulsed air flow to achieve full 

airflow control of the fluidized bed with high freezing efficiency, excellent 

frozen food quality, less damage and caking to frozen products. 
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◆ High-efficiency variable frequency fan + high belt side guard to ensure 

high air flow volume and no material falling off. 

◆ The air defrosting system(ADF) is equipped to directs pulses of 

pressurized high velocity air back and forth over the evaporator fins while 

your freezer is running product. Frost and snow cannot accumulate. 

Applications 

The freezer is particularly useful in the rapid freezing of food particles 

having generally uniform dimensions, i.e. small spheres or cubes, such as 

peas, corn, diced poultry and berries. The fluidized freezer during 

operation contains a constant flowing fluidized bed of food particles each 

individually enveloped by refrigerated gas. 

 


