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[General Freezer Catalog]



BEST FIT

The way such as The ingredients in which food products need to be frozen or chilled differs greatly
depending on factors such as ingredients, packaging and temperature. With environment and
operability also playing a role, there are a variety of freezer types to choose from, such as tunnel
freezers or batch freezers.

Mayekawa will provide the ideal system for your products, using our unique engineering based on
a thorough knowledge of the relationship between food products and heat and discussing your

needs extensively.

Mayekawa s
cquUInped
[0 meel
your needs

We have created a wide variety of products in response to feedback from our customers.
Mayekawa's job is not done when we deliver your product.
We listen to your feedback and provide maintenance and servicing in a system you can rely on.
We also help you to test new products and solve issues.

Mayekawa makes the impossible possible.

Over

100 ¥ 2000

locations in Japan and overseas units sold worldwide

| Peace of Mind Results &5
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Thermo-JaCK Freezer Thermo-Jdack Freezer §
High-efficiency tunnel freezing using ekl
Impinging jets from slit nozzles

Coolers are arranged along
the entire usable chilling area

|deal freezing (or chilling) for all kinds of products

- 92}
to prevent uneven chilling of =
3
Lo . - . . . . products. =
Impinging jets are used in addition to the conventional air blast freezing system for a straight <)
. . . . . =3
contlnuc_)us tur_mel fre(_azmg s_ystem that reduces freezing (or chilling) time from 1/2 to 2/3 of the @ Nozzle adjustment o
conventional time. This multi-purpose freezer has two types of conveyor belts - a mesh belt o ) @
. Lo . . . - The slit height can be adjusted @
and a solid steel belt - making it suitable for a wide variety of products from liquid or granular : ) ; N
easily to provide the ideal @
products to bagged or unwrapped products. height for your products.
(40 to 100mm.)
© Slidable air duct
S it bl f The slit air guide duct at the
: : ngh_qua“ty _UI aple 1or a bottom is slidable, allowing you
Rapid freezing freezing wide range of to check previously difficult-to- =
prod ucts sge areas for greater hygiene. :l_"
*Air blown from above and below &)
o)
=
9]
o
Ly
O Removable lower slit o
N
nozzle o}
Energy saving / The fasteners of the lower slit
Space Saving can be loosened and the slit can
be pulled out for easy washing.
@ Bath draining Pan
mproves washability and —
hygiene. 91
Impinging jet system for rapid freezing =
S
. (4]
The air iets the slits installed insid — Optional Features n
e air jets from the slits installed inside - . 3
T ] reChiling/ y . . . @ Various belts e
e unit are distributed efficiently across 17521{!9 ;73 e Air defrostlng oCIP c|ean|ng N
the products, forming a film on the surface o s
i S of the system system =
: that allows rapid freezing and prevents A
Steel belt Mesh belt evaporation of moisture. conv_ent|'onal Defrosts while running, This system allows
. allowing the unit to be efficient washing of the
time llowing the unit to b fficient washing of th
Comparison of composition with slow freezing and rapid freezing (Thermo-Jack) operated for a long time. inside of the unit by
*When freezing tuna, slow freezing caused cell automating a series 9f Vesh belt Steel belt Plastic belt
destruction as a result of ice crystals growing processes (pre—lwashlng esh be eelbe © ﬁ;sa:c roeduct) 2
in the cells. Rapid (Thermo-Jack) freezing has and foam washing). P P ~
been proven to minimize this cell destroction and , £ T
dripping. Before freezing  After slow freezing After Thermo-Jack freezing g
N
0]
=
-
o
2
o
=2
ay
Mesh belt type [Specifications] Reference Specifications  Conditions: Processed cooked meat product (120g), frozen for 20 minutes  *Air blown from above and below Steel belt type [Specifications] Reference Specifications  conditions: Processed cooked meat product (120g), frozen for 20 minutes %
N
- 300kg/h 500kg/h 700kg/h 1,000kg/h 1,500kg/h 2,000kg/h ) " >
Interior t t -35deqC (standard fication) Interior t t -35degC (standard fication)
nterior temperature legC (standard specification ol V1207 STUAX VMF1212TIAX V1216 5TUAX nterior temperature legC (standard specification: 300kg/h 500kg/h 700kg/h 1000kg/h =
Conveyor ; Y © Unit width (mm) 2,700 2,700 2,700 Conveyor i
sronicationa | et width (mm) 1,200-3,300 (intervals of 300) Ut gt (o) a0 o0 o0 enacitivations | B2 width (mm) 1,200/1,500 Model MSF1207 5TJAX MSF1212TJAX MSF1216.5TJAX
Usable net width (mm)| Net width - 100 :‘,eigh.t (mm) — 3?50 3;);)0 3;(:)(;0 Usable net width (mm) | Belt width - 100 Unit width (mm) 2700 2,700 2700
ceneeeailip)) FL -+ 1.000 Model MMF1506TJAX MMF1S105TJAX | MMFIST35TJAX | MMFI519.5TJAX e kel Y F- + 1,000 (bett wilth 1,200) FL + 1,200 (belt width 1,500) Unit length (mm) 10,300 15,350 19,300
Drive method Direct drive method Un.it width (mm) 3,000 3,000 3,000 3,000 Blive ficiis] Sheavg drive method (belt width 1,200) Drum drive method ] -
Unit length (mm) 8,800 13,300 16,300 22,300 (belt width 1,500) Height (mm) 3,000 3,000 3,000 Q
Usable chilling . Height (mm) 3,000 3,000 3,000 3,000 . Usable chilling QL
Interior 3,000-21,000 (intervals of 1,500) Interior 3,000-21,000 (intervals of 1,500) Refri ti
I th Refioaralk K I h efrigeration
specifications S () hia 50 80 105 145 specifications S () capacity (kW) a7 I 100 g)
‘ Air blown from above or from above and below Stainless Steel 304 Model MMF2104.5TJAX MME2107 5TJAX MME2109TJAX MME2113.5TJAX MME2119.5TJAX ) Air blown from above and below Stainless Steel 304 _S‘
Sl ) ) Unit width (mm) 3,600 3,600 3,600 3,600 3,600 S ' ‘ ' Model MSF1506TJAX MSF1510.5TJAX MSF1513 5TJAX MSF1518TJAX 8
Upper slit has free height adjustment function (net surface + 40-100mm) Unitlength (mm) 7,300 10,300 11,800 16,300 22.300 Upper slit has free height adjustment function (belt surface + 40-100mm)
Cooler . . Height (mm) 3,000 3,000 3,000 3,000 3,000 Cooler . . . Unit width (mm) 3,000 3,000 3,000 3,000
Spaciications Cooler material Stainless Steel / AL Stainless Steel case [re— 50 75 100 135 1% D Cooler material Stainless Steel / AL Stainless Steel case
Heatproof | Material , ’ i i
p::e’l)yoo (inasglea/osutside) Stainless Steel / colored steel sheet Thickness: 100mm Model MMF3003TJAX MMF3004 5TJAX MMF3006TJAX MMF3009TJAX MMF3013 5TJAX MMF3018TJAX ?::;’frw m@”;futsi - Stainless Steel / colored steel sheet Thickness: 100mm Wi ) 8,950 11,950 16,450 20950
Pe— Unit width (mm) 4,500 4,500 4,500 4,500 4,500 4,500 — i oot
draining pan | Materials Stainless Steel 304 Unitlength (mm) 5800 7,300 8,800 11,800 16,300 20,800 ety | VEEED Stainless Steel 304 g0 8000 8000 8000 8000
- - - Height (mm) 3,000 3,000 3,000 3,000 3,000 3,000 ) ) Refrigeration
Internal drainage method Drainage box/piping Refigeatin caecly (W) %5 115 135 165 210 260 Internal drainage method Drainage box/piping capacity (kW) 48 74 108 145

*NH3/COz2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details. *NH3/COz2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details. 4



SI i m Lig ht Freezer SlimLight Freezer

© Cooler fan

D ram at I Cal ly I m p roved e et
performance and ease of use

. . @ Coolers
with the same Thermo-Jdack function

the entire usable chilling area
to prevent uneven chilling of
products.

Space-saving, produced integrally at our factory
and transported in one shipment

All the necessary functions of the Thermo-Jack Freezer but even easier to use. It is also produced
integrally at our factory and transported in pieces, dramatically shortening installation time.

@ Bath draining Pan

mproves washability and
hygiene.

O External belt return

The belt return is located outside of the unit,
allowing the belts to be washed in room-
temperature water. This also makes it easy
to hand-wash the belts outside the unit.
*Steel belt type only

Produced
integrally
at our factory

High-quality Simple
freezing structure

@ Belt washing system

The belts are washed
automatically at all times to
maintain hygiene.

*Steel belt type only

Shorter Energy saving /
installation time Space saving

 Optional Features

o Air defrosting system

Defrosts while running, allowing
the unit to be operated for a
long time.

Impinging air jet system for rapid freezing CIP cleaning system

This system allows efficient
washing of the inside of the unit by
automating a series of processes
(pre-washing and foam washing).

The jets from the slits are distributed efficiently across the
products, forming a film on the surface that allows rapid

freezing and prevents evaporation of moisture.

Mesh belt type [Specifications] Reference Specifications  Conditions: Raw fish (100L x 70W x 20H, 200g), frozen for 20 minutes Steel belt type [Specifications] Reference Specifications  Conditions: Raw fish (100L x 70W x 20H, 200g), frozen for 20 mintes
Interior temperature -35degC (standard specification) 300kg/h 500kg/h 700kg/h Interior temperature -35degC(standard specification) 300kg/h 500kg/h 700kg/h
Conveyor ; Conveyor :
S ons| et width () 1,200/1,500 Model MMF1209SL MMF12155L sl et e (i) 1,20011,500 Model MSF1200SL MSF12155L
Usable net width (mm) | Net width - 100 Unit width (mm) 2130 2130 Usable belt width (mm) Belt width - 100 Unit width (mm) 2130 2130
i FL + 1,000 FL + 1,000 )
Conveyor height (mm)| FL + Unit ength (mm) 12,150 18,150 vy S i () Unit length (mm) 12,150 18,150
Drive method Direct drive method : Drive method Direct drive method i
Height (mm) 2,700 2,700 Height (mm) 2,700 2,700
Interior Usable chilling length (mm)| 3,000-18,000 (intervals of 1,500) Refrigeration Interior Usable chilling length (mm)| 3,000-18,000 (intervals of 1,500) Refrigeration
specifications capacity (kW) 60 100 specifications capacity (kW) €0 100
Slit Air blown from above or from above and below Stainless Steel 304 Slit Air blown from above and below SUS304
Upper slit has three-level manual height adjustment function Model MMF1507.56SL MMF1512SL MMF1516.5SL Upper slit has three-level manual height adjustment function Model MSF1507.5SL MSF1512SL MSF1516.55L
(net surface + 40mm, 70mm, 100mm) (belt surface + 40mm, 70mm, 100mm)
. . Unit width (mm] 2,430 2,430 2,430 . . . Unit width (mm; 2,430 2,430 2,430
(s:;?gé?f’\’ca(ions Cooler material Stainless Steel / AL Stainless Steel case () S;?gé?vzcaﬁons Cooler material Stainless Steel / AL Stainless Steel case (mm)
Heatproof . Heatproof i
paneFI) Materials (inside/outside)| Stainless Steel / colored steel sheet Thickness: 100mm Unit length (mm) 10,850 15,350 19,850 pane’lj Materials (inside/outside)| Stainless Steel / colored steel sheet Thickness: 100mm W o) 10,850 15,350 19,850
Internal . i Internal i
draining pan | Materials Stainless Steel 304 ety 2,800 2800 2,800 draining pan | Materials Stainless Steel304 Height (mm) 2,800 2,800 2,800
Refrigeration Refrigeration
Internal drainage method Drainage box/piping capagcity (W) 625 100 137.5 Internal drainage method Drainage box/piping capagcw (kW) 62.5 100 137.5

*NH3/COz2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details. *NH3/COz2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details.
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|
MultiLayered Freezer :
MultiLayered Freezer | 3
(o)
2
. . © Drive method -
Three-dlmenSIOnal Use Of Space Peripheral sprocket system 8
. . . A system in which slide blocks g
are attached to the stainless
naplies continuous 1reezing 1or mass proauction
the belts using plastic wheels.
. . . @ Drumless construction
Bottom loading and unloading possible from ont o e comentona o
SN g |e tOWGF method, in which the conveyor '3_»
: i ted using drums, 3
Can be used for flexible layouts MuliLayered Froezer ses & E:
drumless structure with a periphery Conventional %-'
Instead of the drum main axis chain drive method used in conventional spiral freezers, this sprocket system (meshing type). spiral freezer @
freezer uses a peripheral sprocket system for a simpler structure that is easier to clean. The o
internal diameter is also smaller than in conventional freezers, allowing a layout that fits in a © Bath draining Pan

compact space.
mproves washability and

hygiene.

i O Baffle-less

As much as possible of the baffle
has been removed from the
outer circumference, improving
visibility and washability.

Flexible Drumless and Energy saving /
layout baffle-less Space saving
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@ External drive

The driving motor and gear reducer are installed on the ceiling panel,
preventing heat shock from brearing the oil seal.

Lightweight

— Optional Features

o Air defrosting system

Defrosts while running, allowing
the unit to be operated for a
long time.

188814 8uI 40|

*CIP cleaning system
Example layout

This system allows efficient
washing of the inside of the unit by
automating a series of processes
(pre-washing and foam washing).

Inlet = Outlet =

Bottom loading and unloading
from single tower

9
—d

\J

J19z88.4 yoleq / Jezesl |eaidg

Specifications Reference Specifications
Interior temperature - 35degC (standard specification) " . .
Bottom Ioading and top unloading from single tower : fo— Conditions: Pasta in tray (185L x 135W x 35H, 350g), frozen for 65 minutes
' C"”V_:_Y"’ INEBTIE (i) 750/850/95 1,400kg/h 2,100kg/h 3,000kg/h
: specificalions| 1 - ble net width (mm) | Net width - 50
+ Model MLF7524 MLF9520 MLF7524-2T
\ W —x—\/ r\ W % ? ‘W W Speed 2m/min to 20m/min
0 \ Height (mm) FL + 900 to 1,100 Unit width (mm) 5,720 6,760 11,440
@ .
Materials Stainless Steel 304 Slide block POM (polyacetal resin, blue) Unit length (mm) 9,750 11,750 9,750
Spiral specifications NN
(,ﬁm) P p8 Wire diameter 1.4 Height (mm) 5,000 4,500 5,000
: : . Frame Stainless Steel 304 i ' 6|
Bottom loading and unloading from twin towers IRl sy () 204 287 436 S
¥ Number of shelves 81030 Q
120 to 200 (bottom loading/bottom unloading from single tower)/ Conditions: Battered fried food product (80L x 100W x 25H, 80g), f for 45 minut wn
Space between shelves (mm) 120 to 400 (bottom loading/to) onditions: Battered fried food product (80L x x 25H, 80g), frozen for 45 minutes o)
N — [ ( g/top) 3
\ Usable space between shelves (mm) | Space between shelves - 50 1,000kg/h 1,500kg/h 2,000kg/h 3
()
\J \J Common space SS + molten zinc plating Model MLF7520 MLF9520 MLF9524
r\ r\ Cs:l?.'iw.;u,, Cooler materials Stainless Steel /AL Stainless Steel case Unit width (mm) 5720 6760 6,760
- \ Cooler fan materials | Impeller: polyamide Case: Stainless Steel 304 Motor: Stainless Steel 304
Feaoroon Materials Unit length (mm) 9,750 11,750 11,750
' — paneﬁ) (inside/outside) Stainless Steel / colored steel sheet Thickness: 100mm
- Height (mm; 4,500 4,500 5,000
¥ '(;‘r‘:,ﬂ,‘% pan | Materials Stainless Steel 304 o
Internal drainage method Drainage box/piping Refrigeration capacity (kW) 150 200 260

*A large number of layouts are available to suit various lines. Consult us for details. *NH3/COz2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details. 8
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4
IQF Line Freezer oF Line Freoser |
(o)
5
. . . . @ Cooler fan -
Strong alr fIOW and Vlbratlon are applled Thefandcafseandmotorcfase cg
. : : o ﬂ
from below, allowing rapid tunnel freezing
. . @ Coolers
of products without clumping - it
- ""I ;Oropdri\g:,t uneven chilling of %
. . . 5
Ideal for freezing vegetables, fruit and fishery © Bath draining Pan 2
products without clumping R 3
The product is scattered and surface frozen on the first conveyor and then fully frozen in hygiene. 2
multiple layers on the second conveyor. This multi-layered freezing allows a more compact
installation space.
O Individual waving system
Vibration is applied from the
bottom of the conveyor belt to
prevent products from sticking §
together. ;
Individual High-quality Suitable for a wide §
freezing freezing range of products 31
@
@

— Optional Features

e Air defrosting system

Defrosts while running, allowing the
unit to be operated for a long time.

Image of Freezing Process

*CIP cleaning system

J18z9814 8auI 40|

This system allows efficient washing
of the inside of the unit by automating
a series of processes (pre-washing
and foam washing).

[Examples of suitable products]

In Out
Product > > O

Specifications Conditions: Freezing of green peas presumed (drained product)

. Green peas

Kidney beans 760C-2 760C-4 760C-6 1200C-7 1500C-10

center temp. Surface frozen Fully frozen
- - .
+20°C ~aF - ; _—‘?.N =t Interior temperature -35degC (standard specification)
Processing volume (kg/h) 226 600 1,000 1,800 3,000
External dimensions (mm) 3,200Lx2,300Wx2,500H 6,100Lx2,300Wx2,500H 9,000Lx2,300Wx2,500H 13,0001 x4,200Wx4,200H 18,5001 x4,500Wx4,500H
+0°C i
. Net width (mm) 760 760 760 1,200 1,500
Pineapples

Capacitance (kW) 11 15 27 110 156

-18°C

—20°C REELLNETIS

First conveyor
Second conveyor

R o
L T L T

3 Second conveyor

A strong upward air flow is applied from the bottom and
vibration is applied from below to scatter the product while
freezing the surface of the product.

The product is frozen all the way to the center. The product
is stacked in multiple layers, allowing a more compact

freezer to be used.

Mussels Meatballs

Drive method

Direct drive method

Number of cooler fans

6

Cooler materials

Stainless Steel / AL Stainless Steel case

Base specifications

Base structure

Heatproof panel

Welding skeleton/panel structure

Heatproof panel materials
(inside/outside)

Stainless Steel Thickness: 100mm

Method for carrying in

Carried in whole (compact type)

Modular (Modular type)

Internal drainage method

Drainage box/piping

*NHs/CO2, NHs or fluorocarbon refreigeration can be used. *Performance differs depending on the type and size of the product. Please consult us for details.
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Spiral Freezer

Spiral Freezer

Tried and trusted
conventional spiral freezer

Space-saving with high productivity

The conveyors are arranged three-dimensionally, allowing continuous freezing for mass [~ Optional Features

production in a small installation space. An "all-mighty" type that can be used for all kinds
of products.

o CIP cleaning system

This system allows efficient washing of the inside of the
unit by automating a series of processes (pre-washing and
foam washing).

¢ Air defrosting system
High-volume

Defrosts while running, allowing the unit to be operated for
a long time.

eBath tub base

Improves washability and hygiene.

Suitable for a wide
range of products

continuous
processing

Space-saving

Specifications Reference Specifications Conditions: Processed cooked meat product (120g), frozen for 60 minutes

Interior temperature +10 to -35degC (standard specification)

2tin 3tin 4tin 5t/in

Net width (mm) 500/900 (increments of 50)

Space between tiers (mm) 110 to 200 Model MSP900S-23-140 MSP900S-1717-135 MSP900S-2323-140 MSP900S-2929-145

Number of tiers 8 to 30 (inquire about special specifications for large type)

Unit width (mm 23 17+ 23+23 29+

Conveyor frame Stainless Steel 304/SS + molten zinc plating (drum) (mm) v »
Heatproof panel materials .
. . Stainless Steel / colored steel sheet 100mm
(inside/outside) Unit length (mm) 7,300 7,300 7,300 7,300
Internal draining pan materials| Stainless Steel 304
Common space Stainless Steel 304 Height (mm) 10,600 21,200 21,200 21,200
Unit cooler materials Stainless Steel / AL Stainless Steel case i i

- - - ieosEion 5,000 4,000 5,000 6,000
Internal drainage method Drainage box/piping capacity (kW)

*NHa/COz2, NHs or fluorocarbon refreigeration can be used. *Other models are available in addition to those shown above. Performance differs depending on the type and size of the product. Please consult us for details.

Batch Freezer

Batch Freezer

Rapid freezing batch freezer -
ideal for small amounts of various products

1 et

rrree
FErre

Two types: shelf type and trolley type

It is suitable for a wide variety of products, with controllable time and air flow. A trolley
conveyance type is also available, allowing first-in-first-out production plans. Trolley conveyance type

(automatic/semi-automatic)

Shelf type (manual)

Suitable for a Uniform

freezing

Improved
operability

wide range of
products

Specifications

2 rooms ‘ 4 rooms ‘ 6 rooms

Interior temperature -35degC (standard specification)

Processing capability (kg/h) 50 ‘ 100 ‘ 150

Heatproof panel materials

(inside/outside) Stainless Steel /colored steel sheet Thickness: 100mm

Unit cooler materials Stainless Steel /AL Stainless Steel case

Cooler fan 0.75kW x 2 units 0.75kW x 4 units 0.75kW x 6 units

External dimensions (mm) W2,000 x L2,100 x H2,750 W2,000 x L4,100 x H2,750 W2,300 x L6,700 x H2,750

*NHa/CO2, NH3 or fluorocarbon refreigeration can be used. *Other models are available in addition to those shown above. Performance differs depending on the type and size of the product. Please consult us for details.
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Total Service

Total Service

We are building a global network with
locations around the world to provide you

with service you can rely on.

With products diversifying and needs relating
to globalization increasing, there has been a
shift toward greater safety, manpower saving,
full automation, composition, accuracy and
stability in production processes. Sudden
failures of production machinery or facilities
causes decreased safety, production losses
and poor quality, which has a massive
impact on society and the company's
business.

% Brussels Factory, Belgium

Mayekawa therefore makes use of the N.V.MAYEKAWA EUROPE S.A.
industry's largest global service network,
working in locations near you to prevent
sudden failures of freezer facilities. We are
developing a worldwide system to provide
ping . y p. . OKent @Hamburg @ Moscow
added value, maintenance and servicing for @®Munich
your freezers so that you can rely on them ®Paris
for a long time. ®Zug Sy
® Milan
i [ ]
® VMadrid Bologna Istanbul
[ ]
Cairo

e
Dubai

[Management Cycle to Provide Added Value for
Freezer Facilities]

ACTION PLAN

We suggest and carry out repairs
and improvements of your freezer

facilities We create maintenance plans for

olmp of " sy —>» your freezer facilities
*|mprovement of reliability (reduction of e Maintenance
deterioration and malfunctions) e Programs

® Improvement of maintainability/washability
® Retrofitting
®Overhauls

®Maintenance lists
@ Cape Town

We carry out maintenance
operations (preventive
maintenance) for your freezer

We work with you to carry out
maintenance and management ¢—

- q s facilities
WOrK Tor your treezer 1acilities
y * Inspections/Diagnostics
®Observation of trends * Repairs/Servicing

®Part replacement
® Adjustments

® Analysis

* Mayekawa factory/ @ Overseas office of Mayekawa

60 offices and 3 factories in Japan

93 locations (inciuding 6 factories) IN 36 other countries

*As of April 2014

% Tokyo Head Office

Beijing Dalian
Seoul
.\?usan
‘eosu
Qingdao @ %*: *
Shanghai @
Taipei
[ ) Taichung
New Delhi KaOhSIung.
Guangzhou
Manila @
Bangkok @
g Chi Minh
Trang @ ﬁy thin @ General Santos
Petaling Jaya @
Medan® @
Singapore
Jakarta @
Surabaya

@ Sydney

% Changwon Factory, South Korea

MYCOM KOREA CO., LTD.
CHANGWON FACTORY

@ Auckland

% Moriya Factory

*
Seattle @
P @ Toronto
Chicago @ New York
* .
York
Los Angeles
geles® @ Covina
. San Antonio
Hermosillo @ P @ Pasadena Houston
Culiacan @ @ Monterrey
@ Irapuato
Guadalajara® g
Mexico City Ajajuela
o Maracaibo
Costa Rica @ ® ®Barcelona
Caracas
Bogota @ Maracay
@ Guayaquil
Cuiaba @ Recife
Lima @ Goiania  @Bahia
@ Linhares
% Vancouver Factory, Canada . ® Macae
. Rio de Janeiro
MAYEKAWA CANADA INC. Oeste Paulista®
Chapeco @ @ Curitiba
Santiago @ [ J
) Rio Grande do Sul
Concepcion @
Buenos
Aires
[ ]
Puerto @®Puerto
Montt Madryn

% Cuernavaca Factory, Mexico
MAYEKAWA DE MEXICO, S.A.DE C.V.

% Nashville Factory, USA
MAYEKAWA U.S.A., INC.

% Aruja Factory, Brazil
MAYEKAWA DO BRASIL LTDA.
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Hokkaido Branch

Tohoku Branch

Kanto Branch

Chubu Branch

Kansai Branch
Chugoku/Shikoku Branch
Kyushu Branch

3-14-15 Botan, Koto-ku, Tokyo 135-8482, JAPAN
2-9-6 Marunouchi, Naka-ku, Nagoya City, Aichi 460-0002, JAPAN
1-4-27 Ebie, Fukushima-ku, Osaka City, Osaka 553-0001, JAPAN

BELGIUM/BRUSSELS - EUROPEAN HEADQUARTERS
LEUVENSESTEENWEG 605, 1930 ZAVENTEM, BELGIUM
TEL: (32)2-757-9075 / INFO@MAYEKAWA.EU

BULGARIA/SOFIA
24 KAMEN ANDREEV STR., 1303 SOFIA, BULGARIA
TEL: (359)2-89-10-130

FRANCE/PARIS
9, RUE MICHAEL FARADAY, 78180 MONTIGNY-LE-BRETONNEUX, FRANCE
TEL: (33)1-30-58-2600 / MAYEKAWA.FRANCE@MAYEKAWA .EU

GERMANY/GERMERING
UNTERE BAHNHOFSTRASSE 38A, 82110 GERMERING, GERMANY
TEL: (49)89-552-798-90 / INFO@MAYEKAWA.DE

HUNGARY/DIOSD
KOBANYAI UT 10/A, 2049 DIOSD, HUNGARY
TEL: (36)23-545-712 / HUNGARY @MAYEKAWA.EU

ITALY/BOLOGNA
VIA PRADAZZO 7, 40012 CALERARA DI RENO, ITALY
TEL: (39)51-726-364

U.S.A./CHICAGO OFFICE
1850 JARVIS AVENUE, ELK GROVE VILLAGE, IL 60007, U.S.A.
TEL: (1)773-516-5070 / FAX: (1)773-516-5071

CANADA/VANCOUVER OFFICE
12180 RIVERSIDE WAY, RICHMOND, B.C., V6W 1K5, CANADA
TEL: (1)604-270-1544 / FAX: (1)604-270-9870

ABU DHABI/UMM AL NAR
KOROVY VAL ST., 7, OFFICE 228, 119049, MOSCOW, RUSSIA
TEL: (7)499-230-01-76 / FAX: (7)499-230-21-12

INDONESIA/JAKARTA

GRAHA PRATAMA BUILDING, 9TH FLOOR JI.M.T.HARYONO KAV.15 JAKARTA 12810, INDONESIA

TEL: (62)21-8370-9484 / FAX: (62)21-8370-9483

TAIWAN/TAIPEI
8F, NO.35, DE-XING WEST RD, TAIPEI, 11158, TAIWAN, R. O. C.
TEL: (886)2-28320168 / FAX: (886)2-28320268

CHINA/SHANGHAI
ROOM 3001, NANZHENG BUILDING, NO.580 WEST NANJING RD., SHANGHAI, CHINA 200041
TEL: (86)21-5234-1988 / FAX: (86)21-5234-1788

THAILAND/BANGKOK

2/3 MOO14, 3RD FLOOR BANGNA TOWER BLDG., TOWER A, BANGNA-TRAD RD, K.M.6.5,
BANGKAEW BANGPLEE, SAMUTPRAKARN 10540, THAILAND

TEL: (66)2-751-9610 / FAX: (66)2-751-9565

VIETNAM/HO CHI MINH CITY

ROOM 305, 3FL, TUOI TRE TOWER, 60A HOANG VAN THU, WARD 9, PHU NHUAN DIST., HO
CHI MINH CITY, VIETNAM

TEL: (84)8-3997-5284 / FAX: (84)8-3997-5287

KOREA/SEOUL
2F 345,CHEONGPA-RO, YONGSAN-KU, SEOUL, 140-710, REP. OF KOREA
TEL: (82)2-796-1766 / FAX: (82)2-798-7715

UNITED ARAB EMIRATES/ABU DHABI

ALI KHALFAN RASHED AL MUTAWA AL DHAHIRI BLDG., PLOT NO 29, AL AIN ROAD, UMM AL
NAR, ABU DHABI

TEL: (971) 2-510-2151 / FAX: (971)2-510-25-71

MAYEKAWAN

3-2-5-1 Nijuyonken, Nishi-ku, Sapporo City, Hokkaido 063-0803, JAPAN
8-72 Rokucho-no-me-Minamimachi, Wakabayashi-ku, Sendai City, Miyagi 984-0013, JAPAN

2-3-40 Takayadai, Higashi-Hiroshima City, Hiroshima 739-2117, JAPAN
Fukuoka Fuji Land Building, 2-3 Nakasunakashima-machi, Hakata-ku, Fukuoka City, Fukuoka 810-0802, JAPAN

TEL:(81)11-631-2052 / FAX:(81)11-631-2053
TEL:(81)22-288-5001 / FAX:(81)22-288-5155
TEL:(81)3-3642-8968 / FAX:(81)3-3641-8468
TEL:(81)52-218-3307 / FAX:(81)52-218-3308
TEL:(81)6-4795-6000 / FAX:(81)6-4795-6033
TEL:(81)82-491-1830 / FAX:(81)82-491-1838
TEL:(81)92-262-0016 / FAX:(81)92-262-0115

POLAND/POZNAN
UL.DRUSKIENNICKA 8/10, 60-476 POZNAN, POLAND
TEL: (48)61-842-0738 / BIURO@MAYEKAWA.PL

RUSSIA/MOSCOW LIAISON OFFICE
POLKOVAYA ST., HOUSE 1, BLDG. 1, 127018, MOSCOW, RUSSIA
TEL: (7)499-230-01-76 / INFO@MAYEKAWA.RU

SPAIN/MADRID

CALLE MONTEVIDEO 5, NAVE 13 POL.INDUSTRIAL CAMPORROSO 28806 ALCALA
DE HENARES, MADRID, SPAIN

TEL: (34)91-830-0392 / MAYEKAWA@MAYEKAWA ES

TURKEY/ISTANBUL
DUNYA TICARET MERKEZI A/2 BLOK KAT: 10 NO325, YESILKOY, 34149 ISTANBUL, TURKEY
TEL: (90)212-465-36-31

UKRAINE/KIEV
GOLOSEEVSKAYA STREET 7, OFFICE 122-123, 03039 KIEV, UKRAINE
TEL: (38)44-251-46-62

UNITED KINGDOM/KENT
16 OAKHURST GARDENS, BEXLEYHEATH, KENT DA7 5JP, UNITED KINGDOM
TEL: (44)1322 433 558

ARGENTINA/BUENOS AIRES

DR. JOSE VALENTIN GOMEZ 151, LOT42, HAEDO-PARTIDO DE MORON, BUENOS AIRES CP
B1706FMA, REPUBLICA ARGENTINA

TEL: (54)11-4627-6660 / FAX: (54)11-4628-1511

PERU/LIMA
CALLE LUIS PASTEUR 1490, LINCE, LIMA, PERU
TEL: (51)1-205-5400 / FAX: (51)1-222-1543

CHILE/SANTIAGO OFFICE

CORDILLERA NO.331, MODULO D14, FLEX CENTER, PUERTO VESPUCIO, QUILICURA,
SANTIAGO, CHILE

TEL: (56)2-739-0202 / FAX: (56)2-739-2700

COLOMBIA/BOGOTA

TRANSVERSAL 93 NO.53-48 INTERIOR 37, PARQUE INDUSTRIAL EL DORADO, BOGOTA,
COLOMBIA

TEL: (57)1-224-3028 / FAX: (57)1-224-3203

BRAZIL/SAO PAULO BRANCH
RUA LICATEM, 250 BLOCO B/C, JARDIM PEROVA-ARUJA-SP CEP: 07428-280, BRASIL
TEL: (55)11-4654-8000 / FAX: (55)11-4654-8002

MEXICO/MEXICO CITY OFFICE

AV.COYOACAN #945 COL.DEL VALLE DELEGACION BENITO JUAREZ, C.P.03100, MEXICO,
D.F. MEXICO

TEL: (52)55-5062-0870 / FAX: (52)55-5062-0898

EGYPT/CAIRO
NEW CAIRO, 5TH SETTLEMENT, NORTH 90TH ST, THE 47TH BUILDING, CAIRO, EGYPT
TEL: (20) 22-506-29-25 / FAX: (20) 22-503-29-01

MOROCCO/CASABLANCA
6 ALLEE DES CYPRES, 20250 CASABLANCA, MOROCCO
TEL: (212) 600-04-12-41

REPUBLIC OF SOUTH AFRICA/CAPETOWN

WEST END, UNIT 3 PRIME PARK, PRINTERS WAY, MONTAGUE GARDENS, 7441, CAPETOWN,
SOUTH AFRICA

TEL: (27) 21-551-14-34 /| FAX: (27) 86-546-36-18

* "mayekawa" is a registered trademark of Mayekawa MFG, Co., Ltd.
* The content of this catalog may be altered without warning if improvements to these products are

made.

Mayekawa MFG. Co., Ltd.

[Head Office]: 3-14-15 Botan, Koto-ku, Tokyo 135-8482, JAPAN TEL:(81)3-3642-8181 FAX:(81)3-3643-7094

[Inquiries]: Food Product Block / TEL:(81)3-3642-8561 FAX:(81)3-3642-8271
http://www.mayekawa.com/

OFor inquiries about our freezers, contact us at freezer@mayekawa.co.jp
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