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SQUARE TECHNOLOGY GROUP CO., LTD.

fietik: STHEEETEN XM CIIBXE11805

Add: 1180 Jianghai Avenue, Nantong, Jiangsu, China
Bi&(Tel): 0513-86562660

fEF(Fax): 0513-86221280

Bi#5(Email): ntfe@ntsquare.com
https://www.ntsquare.com
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Disclaimer

The company has the right to change the design of all the contents of the
sample, if any change without nofice.

Because of limited sample picture printing, the color of the picture reflected in
the sample s slightly different from the real scene, please forgive me. Welcome
to our company for visiting and investigation.

Copyright statement

Square Technology Group without prior authanzation, strictly prohibit the
distribution ar re copy the sample any text and image,
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Quality, Innovation, Service, Life
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Deep-frying, Cooking and Freezing line

SBHE R

Spiral Oven

//_}E ﬁﬂ“ Introduction

BB IEERKE

Self-stacking Spiral Freezer

NLHEEARBERAT (BEAB:603339) "HIAH
87" BRLelfmatd b "SiERE" AEE, BAOTERE
fRRmIe&nMeE, AR ARMICWRESH
HR&AE, ASNHESRSMAERNESEPEXERE
HEBE, FRETHBM. tE. mIE. FM. PR K
B, XKFENFNATZTERNBE,

Square Technology Group Co. Ltd (formerly Nantong Square
Freezing & Heating Mechanical Equipment Co. Ltd.) is a listed
company in Shanghai-stock Exchange. The company has been
manufacturing food processing systems, including cooking and
freezing, for over 30 years. Our manufacturing facility is located
in Nantong, China, with some 1300 employees and 64 hectares’
land. We serve a wide range of food processing industries and
can draw from our extensive experience e to provide our
customers the best value and ensure maximum profitability,

Our products have been exported to over 80 countries, covering
various applications.
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New Generation of Cooking Technology
Ideal Applications: Meat and Poultry

ﬁﬁ%%m Spiral Oven

5 i B X, 8 37 i B8

Advanced Air Circulation Design
BEpERRNIEN, EraEBErfgnEE
bR UBaMNRET, BEASMNESR
B, AR-BRITEERINR,

Mixed air flow delivers continuous uniform cooking
across all belts for faster cooking.

Available in single or twin drum configurations, the spiral
Owen is built to suit your unique product requirements.

ERNEE. REEH

Precise Humidity and Temperature Control
ATEERESREHEEE, POEFRED
EETREE.

Two spiral areas are individually controlled for

temperature and humidity, and the PID program
regulates temperature and humidity in ime precisely.

SSCRERSHZNHREA—AONBRLEEH. ERTH
M TEVREEROBINT, EiZ 25 A RERE,
BEARNENARAS, KB "HFH. B8F, U5, #
Y EEIENR.

SSC spiral oven is new generation of double spiral oven. It is suitable
for cooking meat and poultry products. The cooker integrate the
processing including “cooking, browning, frying and baking” , which
are achieved by combinations of different internal temperature,
humidity and air speed.

3245 89 AR NEIX A 152 AR

Unique Double Spiral Drive Technology

A ERRNEERDER, MHEETFERTRE,
Patented double spiral drive technology, smooth and
reliable belt running.

DEMRTEENFRRS
Hygienic Design& CIP System
HEEE NP ERRELS, EEPRER
WEEMUVERT —ECOPRY; HENAZA
i B HRER, EEFEYNTEN/FD
SeREEE,

The oven is eguipped a CIP(cleaning-in-place) systemn
including a belt washer. The cleaning nozzles cover all

inside area, and the cleaning process can be carried out
automatically or manually per PLC program.

ARG FRE

Friendly HMI Interface

PLCHBREH RS, REEF, BEIE.

SN EREEETRES, SEEERE, SUSi2H
RE.

APIHREFRF-SMRREER.

o] IR S A2 B AR R,

PLC touch screen control system, friendly interface,
easy to operate.

Realtime cooker status, temperature of each area, fault
alarms.

Pre-set cooking program for different product.
Remote intermet module is optional.
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Immersion Fryer

Suitable for Protem Product Frying

}’EH)VEHL Fryer

75 B H P CFS VR BN M B ARENESE Fa&M
ITEVRAXTROEREERS, BERRS5 RITHZE 0%
R{ER, EF "tEER. B, B, K SEEER.

The “Square” Immersion fryer is suitable for frying the meat products,
including chicken, shrimps, meat ball, etc.

- R iiiE R4

Product Conveying System
Fah EHFEERR A AR, W RESEFTRNG.

Direction of the products is the same as cooking oil, which ensures that
the products are arranged in order,

ﬂ““h
Infeed

E@dﬂ-ﬂu-\:—u‘hq—

HHEO
Outfeed

A- W BT A-Infeed conveyor

B-3F MG IR B-Teflon conveyor belt

C-EfFRE C-Main conveyor

D- BRI D-Press conveyor
E-SiBRZEMRE E-Heat transfer oil heat exchanger

PCFii@BIERS (o]ikli)

Lateral Sediment Scraper(Optional)

AFEESEEFHEN, SEIERRAUTERTHNEAETNERTA
I EROERUE. BREREN DN,

BFEFSAEFNENSFERT, RaOBEENBEIRFELES.

HEEE RS AT YO BRRIGEERBNETHLBEN, KAROTE
FERENPHEEEE, LEETHOEERANRE,

For fryer with Teflon belts, the lateral sediment scraper is positioned in the middle of the
fryer between the main belt and the Teflon belt.

The lateral sediment scraper removes the sediments from the bottom of the fryer before
the longitudinal scraper, and keeps the oil clean.

The horizontal slag scraping system brings the slag falling on the bottom out of the fryer

prior to the vertical slag scraping system, which reduces the residence time of the slag
in the fryer and relieves the burden of the vertical slag scraping system.
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Filter Plate

SHRBMAZITRRE
The Principle of Heat Transfer Oil
Heating Cooking Oil
o SRGER T MR RENL H RO ARG AR R
MFAEEE 2 BN AAMILAE B FRZREE,

* ZRRETITRN XN ENIRERENEHEE
PIDEHI SRBEEBNOFE, AMEEEAR
ZB|FPSHENWAR, RENTITHEERE

JHAEHL A FE IR

Internal Oil Circulation

A BHEERRS A EER, BT aRsE
FEEIBAF,

Direction of the preduct flow is the same as cooking il
flow, which ensures that the products are arranged in

order.
kgl ek
* Heat transfer cil enters and leave the heat exchanger at Cir ’Eﬁifg o
the outlet of the fryer. culating Pump

* The cocking oil temperature is precisely and constantly
controlied by the PID control system, via regulating the
valves on the heat transfer oil pipework.

aliENEE

Scraping and Filtering
TR R B 400R0K,
L FEA SRR 2 EESEFHERRENZ 5,
o B LR RS EER,

Filter plate fineness reaches up to 400 microns.

The scraping square rod removes the slag that cannot
pass through the filter plate cutside the fryer.

The slag receiving conveyor belt carries the slag to the
slag receiving tray.
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Teflon belt Heater Longituding siag hanging system
WMEHERR =
Horizontal siag hanging system
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Flexible, Easy, Safe

iE*Em:FWH

BRLERET

Teflon Conveyor Belt

BRETERNSEIRMNNERERNENTS
AR, BENIEFEHENETHILR
EERPPMEAEFLUREDMERES.

Special design for the frame structure and chains on
both sides of the Teflon belt to ensure long operation
time of the Teflon belt. The individual Teflon strip and
entire Teflon belt can be replaced quickly.

AECIPEE

Built-in CIP Pipeline

SRS, FEAX. EREN, RIEEF
B SERRIBAT TR .

HANE TP RIE E T RGN, BT
FeEe AP HE,

AL IZ H 2 58

Oil Level Control System

FRFX: S50, FIEEFPRISERREAL
FiREMA, MR PHINEET RINASH
B, RO T ASEGRAPEHE.

Float level switch; when the actual oil level is lower
than set oil level, new oil will be filled to the oil tank
until the set oil level is reached.

BREAM: BELAESNMRIE, MASRMEES
RS FEeluzE#T.
Tuning fork oil switch: ensure that the heater is always

immersed in the gil. The oil can enly be heated when
the actual oil level is higher than the safety oil level.

Float Level Switch

Tuning Eork Oil Switch

Qil level control with float switch. Multi-point detection
ensures that the actual oil level in production is at the
set oil level.

Expansion after oil heating is considerad in the oil
level design, reducing unnecessary amount of oil in
the oil tank.

FEFx

Bt

PCFRIAEFRET B E B IAMEH PCFE

Square Technology Also Provide Electrically Heated Fryer

* PIDIZHITS BRI EEHIRE

» RAEHMSSRESHEFINEBSTHFHITTH
EFNE A

o 2 MNFATTIHRBHED ;
« AT ERITAS FIRE;
o AR RAREIRA

o EFIENMAERRERAEEENAEPES
EENZEFTEFRIEATHINEERS.

* PID for precise temperature control

* Advanced solid state relays are used to enhance the

reliability and durability of electrical components

* Multiple heating elements arranged honzontally

* Heating elements are easy to installed or removed

* Large heat exchange surface of the heating rod

# The heating rod is open enough to allow the sediment

1o fall on the sediment scraper below while the heating
surface is guaranteed

o8
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Energy-saving Design

= oo Mz A3

Application

SSCiS . BRI

Features Add Value to Customer
C PU 75 &R B SRFEIR N A ( BENET )
Patented double spiral drive technology Smoath running
( 3 89 RAE ERIB 38 D ( AR AN )
Optimal air circulation design Low operation cost
/ RE., REERET | mufEa |
( Pruﬁﬁﬂigi tempeifeﬂntmi ) > ( Hig:- retu‘lr%ﬁ iﬁ%tijent )
PEMNRIT&BERR R ( BEmEE )
Hygienic design& CIP system Food safety
C AR EFRE ) ( RAERILEP /5 18 )
Friendly HMI interface Easy operation and maintenance

PCFHEYENIS = EPFP W

PCF Fryer Features Customer Benefit
Q BRERNRERERE ) ( R 2 RS )
fficient and precise contrel of temperature and spaw‘l Superior product quality
( LBERBEHEAR ) ( 302 A B S K )
Multiple slag scraping technigue Benefit cost frying
( D4Rt ) > ( R RSEERASES )
Hygienic design Flexible application and wide range of use
( LA URTER ) ( BRES )
Muitiple combinations and options Food safety
( BERHEER ) ( UEE )
Teflon belt patent Reliable operation -

HE P OlE N E -

Create Value for Customers




