
 

It is a hybrid freezing technology of magnet (equal magnetic flux density), the cold air 

and electromagnetic waves. With activating into ice nucleation while freezing, many 

ice nuclei are generated with tiny ice crystals. As a result, to prevent the destruction of 

food cells, reducing the amount of drip during thawing.

Presumptive model of Proton freeze

Å Conventional freezing makes grains of ice larger, so the quality of foods is degraded after thawing.

Å In order not to make grains of ice larger, it is conceived that many ice nuclei should be generated 
all at once so that growth of large ice crystals is prevented.

Tadahiko, CEO 
Hydrogen Technology Application Development Co., Ltd. 
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When water becomes ice, many ice 

nuclei generated at once which 

prevents growth of large ice crystals.

Thawing Products

After thawing, 

essence of taste flows out.

As cells are not broken, essence 

of taste does not flows out.



 

The basic lineup of 3 models can be selected according to the processing capacity and installation space conditions,
Spiral and Tunnel types are also available to provide for large- scale plants.

From restaurants in the town to huge food factories, Freshness is secured by "proton freezing machine".

State- of- the- art Technology : Proton Freezer

Inside photo

Operation Panel(BUR-150)

Proton Chef (Pr.C-15)

W:900 D:1115 H:1780

Proton Freezer (PF-30)

W:1600 D:1090 H:1830

Proton Freezer(PF-150)

W:3400 D:1800 H:2250

Compact size for kitchen of hotel and restaurant! Space- saving for production and processing of high- mix low- volume!

Mass production for professional factory!



 

High- efficiency, high- speed 
flow blow type

reducing the freezing time, and keeping the freshness intact.

wind blowing from the slit more than 10m/s, and wider design that is easy to wash.

While compact dimensions, a large amount of processing (300kg / H or more) is available.

chamber, fans, cooler and blowing are washable.

( P a t e n t 4 4 2 4 6 9 3)

The unique state- of- the- art straight freezer with 
a proton function, which is only one in the world!

TU- 350 model 350kg/h
TU- 500 model 500kg/h



 

Tuna : Drip amount 
comparison
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Horsemeat  : Drip amount 
comparison

Additive - free!
Amount of drip 
after thawing is 

much different on 
proton frozen!
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