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TOMIN

Liquid Freezing

TECHNICAN CO., LTD.

To Make Worldwide Frozen Foods Df@ro 0%
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% What isT@W NN

ALIQUIreezer that can keep food$elicious, almost as same as the fresh ones.
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We inventedLiquid-Freezing Systerfor the first time in the world

Patents held by TECHNICAN Co., Ltd.
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3 We useALCOHOL (ethanol)

Ethanol Is classified as a food.
[bit is said to besafe .

Evaporate temperature of ethanol is 424 but we use it IR300 .
b You can use it safely.
(Noaccidenthappenedeverregardingethanol.)
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# T@EWN N asimple machine!

. Put foodsthen soak in thw
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SOTRE

’ Ordinary freezer (aiblasting)

THAWING(DEFROSTING)

" At normal temperature
" Running water
* WarmWater etc..

Approx-30° C ethanol

(approx.60% alcohol concentratign Any thaW|ng methods are fine!
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wé Feature  Breathtaking Freezing Speed

How it works? ¢Comparing Konjac Jell

Compare with atblasting,

approx. 20 times faster!
(ex.1h=60 min§Hh3 mins)

Approx.8times faster

_ _ than nitrogen gas freezing!
Frozen by TOMIN Frozen by atblasting

You will experience the difference in taste and texture

Every food will show the difference like above picture
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5 dzS ( 2 -speéddraezifgAice Krystals arery tiny!

(Ordinary cells are approx.20microns)

TOMIN(Smicrons) + Air-blasting (100 microns)
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b Features Highquality (dripless) -Beet

After thawing
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Features Highquality (dripless}Chicken

Frozen by TOMIN Frozen by ahblasting
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