Counter Current Water Coolers
Maximum Cooling — Minimum Water

10’ Counter Current Water
Cooler for Low Capacity Cooling ~ FOOD PRC
needs. 5,000 lbs/hr of broccoli to wo. 03-101
within 5°F of cooling water tem- e
perature in 3 mins.

A

40° Counter Current Water Cooler ¢/w Optional Falling Film Chiller in final cooling zone.
This machine was designed to cool 35,000 lbs/hr peas and cut corn to 45°F in 4 mins.
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Features

o Plant water is supplied to final cooling zone and recycled to first zones to
gain optimum cooling efficiency with minimal water usage.

o Open design to allow for ease of access for clean-up and maintenance.

o Complete 304 stainless steel construction.

o Optional Falling Film Chiller in final zone to achieve product temperatures
below ambient. £/

o An economical product cooling solution. '

e Each machine is custom built to meet our customer’s specific needs.

o Integrate with any blancher or cooker.
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