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Cold division

RN

Twist Cooler Mod. TC ..... “with ambient air”; customized design;

Twist Air Cooler Mod. TAC.... “with cold air”; customized design; working temp., between 2+5°C

Twist Compact Freezer Mod. TCF.... “with chilled air”; pre assembled delivery; working temp., between -35/-40°C

Twist Freezer Mod. TF.... “with chilled air”; customized design; working temp., between -35/-40°C

Twist Water Cooler Mod. TWC.... “with well-cold or chilled water”; customized design

Hot division

g &7 47 & &7

Twist Water Pasteurizer Mod. TWP .... “with hot water up to 96-98°C

Twist Air Pasteurizer Mod. TAP .... “with hot air”; customized design; working temp., up to 120°C

Twist Steam Pasteurizer Mod. TSP.... “with steam chamber”; customized design; working temp., up to 95+98°C

Twist Proofer Mod. TP.... “with warm air”; customized design; working temp., up to 40+50°C with humidity control

Twist Dryer Mod. TD ..... “with warm/hot air”; customized design; working temp., up to 90+120°C with humidity control
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Twist Air Cooler

Mod. TAC.

MAIN FEATURES:
“TWIST AIR COOLER is arriving completely installed, and can be positioned
directly into the factory floor without any specilic preparations:
*Easy handling in case you have to move from one place.16 another;
+Full installation is compieted in few days and only ulilities connections
are needed;

+*"Hygienic Insulated Hermetic Cabin Design" made in Fibergiasand
special resins;

External "body" with one full open-able side aliowing easy access for
inspections, all corners are rounded - bended, all corers arewith
reinforced inner parts, surfaces are sloped toward the opening aliowing .-
easy cleaning operations;

«Self supporting basement allowing easy easily lift able by crane or fork-lift;
+Central Drum drive supported by roller bearings;

+Stainless steel flexible bett or plastic belt for special application'such

as sticky or tender products-with low water content products;
+Spiral structures made of stainless steel;

“Low pressure fans to increase air speed and heat exchange;
+Flat fin evaporators with low air pressure drop;

«Fully automatic washing system (option) with loose walter;
*C.L.P. "Cleaning in Place” System with the

l Fenco’s Twist Solutions [

- .a.V@T'EC 1117775300

VOT" - Horizontal Tangent
©“EC” - Easy Clean Design.

N of

(option);
*Belt driving gears positioned outside the

possibility to use  basic - acid - detergent and
disinfectant solutions (option);
*PLC and touch-screen supgrvision system

Food Engineering Co.

Insulated cabin;
*Main fans driving system positioned
outside the insulated cabin (Optional); >
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Optional available

* Fully automatic washing system foptional) with lcose water;

» CAR. “Cleaning in Place™ system with the possibiity 1o use basic ~ acid - detergent
and disinfectant solutions (opticnal);

* PLC 10" colour type with touch-screen superyision system (option);

» Ethernet configuration;

* Modem for teleservice assistance;

* Reversa osmosys system for HMA configuration;

Example how to read it:

Twist Air Pastourizer -~ Cooler Mod. TAP & TAC 700-20-2-VOT-EC

* Name of the machine: Twist Air Pasteurizer - Cooler

Pasteurizing Section

« Code: TAP Optional available

Cooling Section * CO0e: TAP HMA
* Code TAC - *HMA" “High Meisturzed Ar”*, mainly in the TAP
Meod, TAP & TAC 700-20-2-VOT-EC chamber, to improve the thermal exchange and
* Belt widith: 700 minimize the time;

* N". of Tiers: 20 * code TAC AC

* N*. of Drum 2 - “AJC" identify the cocling chamber divided in

* VO Horizontat Ventilation Type two hails:

oT Tangential Air Flow -~ A = with Ambient Air in the 1st half;
«EC Easy Clean design - execution - €C = with Chilled Air in the 2nd half;

FENCO spa: Via Prasnpolini, 40
43044 Lamignano di Colecchis (Parma) « laly

Tol. +39 0521 303429 + Fax. +39 0521 303428
Food Engineering Co.

E-mail' fencoi@fanco.it + Wab: www.fanco it
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Why TAP & TAC solution

The “TAP & TAC™ TWIST AIR PASTEURIZER - COOLER |5 a rellable altern:

solution to tho traditional inear *pastourizing and cooling tunnel™ working with w

al differont tamperatures, olc

The “TAP & TAC" soition Is particufarly Indicated whereas;

* Water i not available or vory costly;

* I the dry ambiont where water can create troublas in the production and/or in the
environmanial conditions

* Abosolutely water frae consumption,

* Viary easy and fendly canning - packaging opartion in lina, with nscks of water
damages i the final pallet;

* Less maintence costs, due to the less parts/components in motion as
“wear and fear” compared to tradrional tunne,;

* Huge useful surface available compared to the traditional linoar tunnels;

= Factory space saving compared to the traditional inear tunnels

* Possibility to change working level - fioor during the same processing

ting and/or oplimizing the production costs due to the continuous
operation - runhing cycles, and lower mangower invalved;

* Possibility to troat different type of products and/or packed products in the same
timd ~ same bedt;

= Final product standardization;

The "TAP & TAC®

« the tracitional peeservod food factory
« in the pasta sector for long shoi e
* et sector;

* roady meals soctor;
* bakery s6ctor;

* swoet bakery sector;
« chomical of pharmaceutical sector,
. plc

Main concept
The “TAP & TAC™ TWIST AIR PASTEURIZER - COOLER hece incuded basically is

solution made by 4 “twin® spird conveyorns where the:
“Pasteurization cycle hlw place in the 1" spiral,

“Cooling cycie™ mko plm in the 2™ spiral.
« Ench apiral is located Ingide an insulated cabin made out of sandwich panels,
specifically designed for sach application TAP - TAC working conditions
« The chambers are positioned Keeping i cartain dstanc the batween 1o avoid
nterforenco and/or any “Tharmal Bridges™
* Both system are using either “Hot Air™ or *Cold Air" recycle air flow
* *Hot Air" or *Cold Air" are generated through heat excahaens using Steam of
Freon/Ammonia
* In case of specil packagirg and‘or products the passage between 1o two bet =
provided by a smooth passage thanks 1o “pen type belt”
* Boit/s can be in flexible stanless s1oal typo or in modular Bexiblo plastic material
upen Specific praference and appAcations.
* |n order 1o obtain the quickest and the most efficient tharmal process TWIST AIR
PASTEURIZER COOLER |5 designed for.
~ @t speed circulation (4 -10 m/sec) of hot and cold air In the chambers,

=P g
Upon specific 4 wtion “TAP & TAC™ can be provided with
* HMA “High Moisturized Air™, mainly in the TAP chamber,
to improve the thermal exchange and minimize the

time;

* due to some particular locations TAC can have the A/C
design, with aliow to have o double cooling cuit, using
axtornal ambdiont air in the 1 hat, and a refrigerated air in
the 2 half for the final cooling. This configuration depends
on the type of product and 1o the geographical and weather
conditions, but when ever this application can take place
give o big saving in lorms of coat of production - energy
Saving

Through this combination weo can obtain the foliowing effects
« higher thermal exchange on the product surface,
= quicker and faster thermal “hot and cokd™ penetratior

duo to this the quality of the final product is not particulady effectod and it's final

characteristics aro ik the frash one, and mostly with minimum rsks of having
“br sh and/or coocked” effected final products,

.:nmhvm.a ion of the final product;

Main design

Tha “TAP & TAC" solution reassume the cond

approach correctly the modern food industry.

Machina design concapt appled in this unit is the

- Easy Ctean Design. our code EC

* The untt doesn't have any mezzanine floor and o intermediary platform, to avoid
any excess of points where dirtiness can be accumulated malang more difficuit the
cleaning cperations.

* Drum is without lateral openings to improve the air guidance and to minimize the
possibility to accumulate dintiness, in points wharm access is not easy if not possiblke

* Central Drum drive supported by roder bearings;

Stainless stoel fi belt or plastic belt for special application such as sticky or

tender products with low waler comtent rnrr\‘.,rlsj

Spiral structures mads of stainless steel

* \ery high mechanical reliability of :ou:d belt conveyor,

* Raduced bait wear and elongation thanks to low tension dnve system (tha belt i5

pufiec by means of dynamic friction on the totaf length),

Machnes design "maintenance frea”

Low maintenance cost and fow spare parts cost cus to ulllisation of high quality

commercial components;

Machne design “lubrication free®

No possitility of product contamination;

Balt and drum driving gears usually positioned outsie tha insulsted cabins, avoiding

sks of contamin; due to somne ol leakage

biack and white type with touch screen supervision system

* All mecharical parts are in stainless stee!, iood grade plastic matenal, spacial anodized
aluminium
Air - flow concept ap;u«} in thés units is the!

- b type our coda VOT

teral aprons to guide the arflow on the opposite side of the evapcrators are
on easy access design like door openabie or siding, but in any case easy acces s
grantea afl around.

« Posaibiity to have bi-dirsctional air flow due to the & special axial resersable fans;

* Axigl fans to optimize the anergy consumption

* Flat fin evaporators — haat exchangers with low air peessure drop with dacreasing
fiat fins spacing

* Haat exchanger are usually either in stainless steel or aluminum or copper or
galvanized stee! {upon specific applications and/or as per customer preference)

As conseguence we can obtain

* Longér working cycle due to.

 THE EVARORATOR DIMENSIONS AND DESIGN WITH DEACREASING SPAGING

* VERY LOW A T IN THE RECYCLE AIR FLOW

* As (option) we can provide “symmatrical " bi-cirectional air flow design evaporators
on the air entrance assuting the same perfonmances aven once we rever the air
flow. This solution is particularly apprac in the factory which are seasonaly
worlong, and provide Guite long running time delaying the stoppages due to the
dafrost cycle, Increesing enommously the dadly peoduction

iticns and the parameters needed to
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TWIST WATER COOLER P —!. \ ‘“,
T 1 cooling system foe posch Pty ne secaging . - : “.‘--s‘ual
’ ? ' €

-

; gl ?

* Labarad prroooction in stlnkess steed saty operubie waaling and maintyrance
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+Cenrtral Drum deve sunported by roller bearings,
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> ~ Cooking & Pasteurizing System
\@ "\ = \/ “LONG SHELF LIFE PRODUCTS”
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reserves the right to modify it at any time, with the aim to improve the quality of products:

only: Fenco

are indicative

included in this brochure

Informations i
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Model: C ity based on “ICEBERG” d power Overall dii
TCD/MW 320-31 VOT-EC | 500 Kg/h = 1100 Lbs/h e Ll
TANDEM TCD/MW 320-12- A =69 kW L) 3400 2200
1VOT-EC 2000 Kg/h = 4400 Lbs/h B=92kW : )x (H) séo%v) mm
TCD/MW 650-7-1 VOT-EC | 4000 Kg/h = 8800 Lbs/h Q: gf m (L)xwzgo“év)ma':w
TANDEM TCD/MW 650-12- - A =247 kW L) 5400 3900
1VOT-EC 8000 Kg/h = 13200 Lbs/h B = 340 kW bl (H) bl
TANDEM TCD/MW 650-16- A =304 kW (L) 5400 x (W) 3900
10000 Kg/h = 22000 Lbs/h e Sreglbite

PATENT PENDING

Drying &

Cooling

Section |

Washing Section

\|_/m'?>

U Twist CooIeDrler

N9 4/‘7l/

wl

5 FENCO

Food Engineering Co.

FENCO spa:

Via Prampolini, 40 ¢ 43044 Lemignano (Parma) Italy
Tel. +39 0521 303429 e Fax. +39 0521 303428

E-mail: fenco@fenco.it ® Web: www.fenco.it

Drying

Cooling

“Compact System” in

Cold Ambient

|5FENCO

_Food Engineering Co. _
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Drying and cooling system in cold ambient @ FEN:U

Twist COOLER- DRIER Mod. TCD/MW ... - ... -1 VOT-EC Food Engineering Co.

A) This is full complete system complete with heating elements using microwaves system and cooling - drying system, with final product
temperature control.

B)This is full complete system like solution A, but with Freon motocondensing unit, as full turn-key installation.

Performance:

* “Nominal” product quantity m2: 1 Kg (approx.)

* “Nominal” product layer: single leave (approx.)
* “Nominal” Cooling - Drying time: 2 - 4 minutes (adjustable)
* Product Inlet temperature: 2-10°C (approx.)

 Final product temperature: 2 - 3°C (approx.)

* Free water into product “Inlet”: 10% (approx.)

* Free water into product “Output™ 2% (approx.)

Main concepts design
This solution has been studied and designed for ....
EXTREME CARE FOR THE SALADS .... ;

e a very delicated and gentle treatment on delicated product such as the fresh cut salad is,

* Avoiding any mechanical stress and excess of thermal heats transferred to leaves, while is working on a very low
product layer, almost “single layer - leaf”;

* As consequence final product will have better shape and longer
shelf life;

* \ery quick and fast treatment;

SPACE SAVING ....

* very compact design, easy to be located in most of the existing
processing rooms, then due to it's own design the useful surface
is much bigger then any other solutions;

ERGONOMIC DESIGN ....

* in-feed point at a very accessible and convenient position;

* out-feed point just at the correct height of the packaging system,
“multihead weigher” without any extra elevator and/or conveyor,

Example how to read it:
- Twist Cooler - Drier Mod. TCD/MW 650-7-1 VOT-EC
- Twist Cooler - Drier TANDEM Mod. TCD/MW 320-12-1 VOT-EC
* Name of the machine: ~ Twist Conveyor Belt

Twist Cooler Drier

in the between;
* Maintenance free and/or extremely low spare parts cost due
to utilisation of high quality commercial components;
* Belts gear motors positioned outside the insulated cabin avoiding
any risks of contaminations;
* Very high mechanical reliability of spiral belt conveyor.
* Reduced belt wear and elongation thanks to low tension drive
system (the belt is pulled by means of dynamic friction on it's total length)
* Possibility to have different IN & OUT machine configuration B >
* Twist Cooler Dryer could be delivered pre-installed, within certain : | " 'k\
dimensions/capacity; ] 3
« If delivered with “Easy Handling”configuration will be very easy, in | 2
future in case of needs to move it from one place to another; |
 Full installation is completed in few days and only utilities connections
are needed;
e PLC and touch-screen supervision system (option);
SANIFICATION ....
* System has been design as Easy Clean “to made easy” the cleaning
and sanification, to match the highest standard required by the fresh
cut market;
* All components are designed to be “easily accessible” and cleanable;
* Possibility to have fully automatic washing system, PLC controlled;
* Continuous washing of the conveyor belt, if necessary/needed;
* Possibility to have full C.I.P. system, PLC controlled;
* Lubricant contamination free;
* Compressed air contamination free;

* Code: s;r‘ggg::_'gj?e?"e Unit « Labour/operator contamination free;
ENERGY SAVING .....
© Belt width: * very low production costs and short payback period for the total
or investment;
* N°. of Tiers: LABOUR SAVING ....

* This system does not need any manual operation while fully automatically controlled;
© This allow to obtain huge saving in the production cost;

7
:2 (6+6)

Horizontal Type Ventilation

Tangential Type Features:

“easy clean” design - execution Spiral unit design with drum driving and plastic mesh belt type. Completely in stainless steel AISI 304, food grade heat
v resistant plastic material, with low grip coefficient. Heating elements using microwaves system, in a cold ambient.

Heat exchangers for cooling and condensing the moisture - water.

WATER HEATING ELEMENT

* Microwaves system: Magnetron units properly positioned to warn-up the leafs. Protection and microwaves barriers.

COOLING AND “WATER - MOISTURE” CONDENSING HEATING ELEMENT

Ventilation “VOT”

e Fan type: Axial type directly coupled with electric motors, clock wise and counter clock wise.

* Air ducts and air distribution chambers: Made from stainless steel or corrosion-proof aluminium profiles and sheets.

In-Feed System by Dewatering Belts to provide the best mechanical de-watering action, able to remove as much as

possible water from leaves surface.
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Is a low tension driving conveyor belt, due to the “drum driving concept”
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DRIVING DRUM
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Reduced belt wear and elongation thanks to low tension drive system

(the belt is pulled by means of dynamic friction on the total length)

S

SUPPORTING
FRAME

dynamic
friction

ROTATING
DRUM

o)

FENCO

Food Machinery
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Belt driving system

Primary motorization: Drum Driving
Upon application primary motorization can be at lower side (inside the machine);

or upper side (outside the the insulated cabin)

—
’
4

1|

l

Secondary motorization: Belt terminal out-feed terminal
To pull the last few metres only of the conveyor belt
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This provide to compensate mechanical tensioning “stress”

due to thermal excursion and material flexibility

77 _'_|_|l 1l
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BELT TENSIONING @ FEN:U

Food Machinery
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Typical in-feed belt section
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At the entracnce there is always a micro switch as “barrier” to avoid “over size” product coming in
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Typical out-feed belt section

OUTLET BELT

| =l Tl gl —

G FENCO

Food Machinery

“freezer”

“cooler”
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Safety switches to prevent/avoid serious damages on belt

and machine structure
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Automatic washing system for drum and belt
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Advantages

*Very high mechanical reliability of spiral belt conveyor.

*No belt lubrication and no possibility of product contamination

eLow maintenance cost and low spare parts cost due to utilisation of high quality commercial components.
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Main features

e Compact or small Twist Units usually arrives completely or partially pre-installed, (this depends on the final machine size/shape and

final layout machine configuration) and can be positioned directly into the factory floor without any specific preparations;

¢ Full installation is completed in few days;

e Central Drum drive supported by roller bearings;

e Stainless steel flexible belt or plastic belt for special application such as sticky or tender products with low water content products;

e Spiral structures made of stainless steel;

¢ Fully automatic washing system (option) with loose water;

¢ C.LI.P. “Cleaning in Place” system with the possibility to use basic — acid - detergent and disinfectant solutions (option);

e PLC and touch-screen supervision system (option);

e Belt driving gears positioned outside the insulated cabin (if any);
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Twist C«

Mod. TCF.. CHReE=e:

MAIN FEATURES:
*TWIST COMPACT FREEZER Is arriving completely instaliod, and can be
positioned directly inlo the lactory floor without any specific praparstions,
*Easy handiing i case you have to move from one place. 10 another
“Full mstaliation (s completed in few days and only utiities connections
fre neaded,

“Hygienic Insulated Harmetic Cabin Design” made o Fibergiasiand

505,

"body™ with one full opan abie side aliowing easy acoess lor
Inspactions, aif corners ara rounded - bended; alf comers afemith
reinforced inner parts, surlaces are sloped taward the gpening aliowing
BaSY Channg Oparations,;

*Self supporting basemant aliowr) easy easly it able By crane or fork-li,
+Central Orum drive supponed by rollec baarings

*Stainiess stool flexibie belt or plastic bolt for special application such

as sticky or tonder products with low water content products
*Spiral structures made of stainfass stoal;

*Low prassure fans to increase alr-spoed and hedl oxchange)
“Flant fin evaporators with low air presatine drop,

*Fully automatic washing system (option) with lodse wafty;

*C.LP. *Cloaning in Place" system with the
ifity 10 use  basic - acd - delergent and
nfectant sclutions (option)

4 fouch-screon supervision system

(option);
*Belt driving gears positioned oulgido the

o FE

ood Engineering Co
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Twist Compact Freezer

“TC F”

act Freez¢

“VOT" - Horizontal Tangential 'Vgr:ntigatlo\n
“EC” - Easy Clean Design =& = °

insufated cabin;
*Main fans driving system positioned
outsda the insulatad cabin (Optional),

Twist

can be supplied “on
with freor:amA or other type

Com Freezer | Capacity base on: Crolssant 90 g each, Tortellinl 10 - 50 g each,
Mod.TCFM Mﬁ%c

3
[ OveratiDimensions | | |

Lengt {m)
wi

TWIST COMPACT FREEZE is a fully installed solution;
" with refrigeration system

, Grocchl 4 g

<ideal for the smalta

SO

medi
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Twist Hf-r{zl
Mod. TF NSRS
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Ve (N S0 i3 poied Dy medrs o dymamc G0N on e
AN g

* BoT yystem LOACIMON free Fvandng any posabig e of
Products QortaMIAtOn
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* Fossdsity %0 have bedrectionsl "cockvine and Tiyosr ook,
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e wviporator “eScency”, baving sacratonlly Toger norg

e -
« TWIST FRELZER ia designed a3 "Eayy Clear ttomt SEAES
B POt (f Srest acouTASion

* TWIST FRECZEA Mas a0 soancacd
wiiston Pe VOT™ contept Yorstrte
TANQertal typa” ar Tow

« Low marsensnos cost 803 Jow soare Food Engineering Co,
Parts coat Aum 10 e uge O g Quiasty
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Main features:

« Central Drum drive supparied by rollet baanngs.

* Stainless stool floxidio bolt (plastic belt for special
application such as sticky or tender products with
low water content products).

+ Spiral structures made of stainless steel

* Low pressure fans 10 increase air speed and heat
exchange;

« Flat lin evaporators with low air pressure drop:

* Solf supporting basemant allowing eastly It abio
by crane or lork-lift, made in fibroglass and special
resing,;

* Fully automatic washing system (option) with
loose water;

+» C.LP. "Cleaning in Place" system with the
possibility 10 use basic - acid - dolergent and
disinfectant solutions,;

* PLC and touch-screon supervision system (option)

« lce Extraction Belt *Patented” (option), positionad
just on 1op of the evaporator, which assure a
continuous run minimum of 48 hours between each
defrosting cycle, with the possibiiity to work up 1o

72-120 hours in accordance 1o the type of product

and the environmental working conditions

ALL TYPE OF FRUITS

FENCDO

Food Machinery

CONTINUOUS AIR FILTERING SYSTEM Moo, SFA
1

Apotad In a Ireezor & a solubion 1ha

505 20 NooD &S Much a3 possibio B rocyched ar oo from
moisture - ice, and from prod lying particles during the freezing operations
0o i gonarated duo 10 the waler « mOIUNg 0E808 COMIngG om the products (ovaporaiion) and from
tha Incoming ar durng 1he products feading - 'vading

Quantity of products flying particies varies in accordance with the type of products on plocoss
Usaally ke and products fiying particios are captured in he Innee parts of the froezer, and mandy into
he 'S - SVODOraions.

g of io poCumUAEOn NS0 the Colly - evaporators, the eficiancy of those units will vop
drastically, then usuady 10 maintain 1he same efficiancy - pedormances a highs! powsr consumption is
needod

As consequonce penodcaly the freozer neods 1 be siopped ior e de-lrosling oporaion, with
congidarable drop page in 1he production with a certain increase of the operatve cosls.

SFA contopt and appical will inprove the following

able increasoe of the freering cycle and production

ng Hhe numbor of S00P000s and delrosting Cyclos, with much lower oporational Cogts
Y o 0nurgy Consunpbon nooded 10 oltain the fnal rotuns,

« improvorment of the fing! product quality, while the frozen product &5 arnost froe from the 109 on iIts
surfaco, (Ihs ks particutarny approckato for the products wivch are packod in A rensparont packages)
Application:

SFA I 8 mogh wire conmvoyer poaitioned all around the cols - avaporaion, and because of fa B acting
A5 CONSNLOUS M 1
it rung for the full lenght of tho freezer with an outtde extansion 10 GISCHaRe the Ko - and product
particies out of the irdaring chamber
The mash s continuously ceaned - blow and dry belons coming back into the cabin; is possdie 10 havy
also a water clpaning system in case of astronger cloaning operation, If nesded (oplional)
The avfiow poss first Shvough the product and then 30 the SFA betore & reaches the evaporatons. The
mosh fiters will captune the majorty of e ice - frost, and product debics. The freczor therefors remains
rofativody frea whit much longer Innezing afliowncy « production, Al CONSEQLENcE the cols - avaporalorn
surfach will fomain more Cloaner giving befter perfomance
Wah s systomn the sioppagos due 10 Geftosting - cloaning and maching santation will be drastcally
roducod by appeonc. 5O « B0, Upon T typo of peoduct
Average:
« Mirvenum Sofrost Oytlo. 48 hours “guaranieod”
Nomanal defrost cycle: up to 72120 hours
{in accordance 10 the type of product and the environmental wodking conditions)

This is a Fenco’s "patented” solution,

TWIST FREEZER

Mod. TF700-22-1 VOT-EC
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Fenco’s Twist Solutions

J T
|
:

-1 VOT-EC

TF700

oc
LU
N
LU
L
o &
LL
-
&
=
—

Mod.

(ALHALAELEL

8!
:
|

’

(FFHETEAEIES

Food Engineering Co.

|5j FENCD




“&\‘&‘%‘.g\; \\
AR\ 8
%‘&\\\\\‘3\

S

N A
-

-
Yo

/
|
/




VOT - TANGENTIAL HORIZONTAL VENTILATION
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Cleaning and Washing
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