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EASY FREEZE
Redefining IQF With Adaptable Air Flow

MADE IN ITALY

Food Processing Machinery



 O
ur proprietary freezing m

ethod reduces freezing tim
e by up to 

25%
 w

hile consum
ing less energy
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U
niquely 

designed 
features 

allow
 

air 
flow

 
w

hich 
are 

crucially 
im

portant for preserving the natural integrity of your product, alm
ost 

im
m

ediate crust freezing and preventing product w
eight loss.
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G
reat care and determ

ination w
as put into designing a system

 
that m

akes accessing and cleaning every com
ponent very easy, 

ensuring that bacteria or residue w
ill not get entrapped on any 

equipm
ent or food surfaces. O

nly design w
ith fully accessible and 

cleanable m
achine interior.
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A
ll steps in the freezing process are designed to facilitate sim

ple, 
fast and efficient operation and m

aintenance, w
ith N

O
 D

O
W

N
TIM

E.
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Th
e obviou

s ben
efit is th

e direct cost savin
gs bu

t it 
sh

ou
ld also be m

en
tion

ed th
at elim

in
atin

g th
e p

re-cru
st 

freezin
g step

 w
ill also p

reven
t m

issh
ap

ed rasp
berries 

from
 stayin

g m
issh

ap
ed.   

O
ur adap

table air flow
 (flu

idization
) m

eth
od w

ill actu
ally 

h
elp

 flatten
ed rasp

berries to restore th
e origin

al sh
ap

e 
an

d th
at w

ay im
p

rove th
e fin

al qu
ality of you

r p
acks.
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 allow
s direct access to all in

terior com
p

on
en

ts 
for qu

ick an
d easy clean

in
g cycles an

d m
ain

ten
an

ce. C
IP

 
(C

lean
in

g in
 P

lace) op
tion

s also available.
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p
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e to th
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s an
d p

ossibility of h
avin

g 
several sh

ifts or m
ore days of n

on
-stop

 w
orkin

g tim
e.
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Fully controlled fluidisation m
ethod keeps the product constantly 

suspended above the belt in a cushion of air. The result is the 
im

m
ediate crust freezing and efficient core freezing of individual 

pieces, regardless of type, variety or condition of product.
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 - entire unit is in stainless steel 
including pow

erful fans/turbines (produced by P
IG

O
).
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hether the product is heavy, light, soft, sticky or 

fragile, thanks to Variable speed control of all fans and belts, 
allow

ing on-the-fly optim
ization of air flow

 conditions. 
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s real-tim
e supervision 

of the operating conditions, allow
ing the com

plete control and 
adjustm

ent of the entire process from
 the outside, w

ithout the 
necessity to enter inside the freezer.
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. W
ith the variable control 

of all fans and belts (standard feature), our freezer is adaptable 
to virtually any sm

all fruit regardless of ripeness, state of process, 
condition or size including all the berry types/varieties.
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EASY Freeze model 10 
ASR

15 
ASR

25 
ASR

35 
ASR

50 
ASR

60 
ASR

80 
ASR

100 
ASR

120 
ASR

140 
ASR

UP 
TO

240 
ASR

Fan / Turbine 2+2 1+1 1+2 2+2 3+3 3+4 4+5 6+6 7+7 8+8 ... 13+14

Capacity kg/h  
(green peas):

1.000 1.500 2.500 3.500 5.000 6.000 8.000 10.200 12.000 14.000 ... 24.000

Capacity kg/h  
(strawberries):

700 1.100 1.800 2.600 3.600 4.200 5.600 7.100 8.400 9.800 ... 16.800

Installed el. Power in kW 
(3x380V 50Hz): 

38 38 51 70 105 120 155 210 244 279 ... 510

BASIC TECHNICAL  CHARACTERISTICS

PIGO srl  

Via Dell’Edilizia 142 - 36100 Vicenza, Italia  |  +39 0444 90 57 09  |  office@pigo.it  |  www.pigo.it

Our freezers are the 
best support for making 
easy to sell IQF frozen 
product.

EASY Freeze - IQF Freezers

PIGO provides complete, 
turn-key processing solutions:

 •Freeze Drying - EFD
 •Fluidized Bed IQF Freezers - EASY Freeze
 •Spiral Freezers / Coolers / Pasteurizers
 •Adiabatic Multistage Belt Dryers - PG 135
 •Tunnel Dryers - PG 128
 •Pitting Systems
 •Complete Fruit & Vegetable Processing Solutions
 •Milk Processing Lines


