cuisine, that do not use any frozen materials, say that the materials of CAS are fresh.
In addition to compliments from them, they introduced me to food processing factories
of their country. We would like to make a suitable proposal to meet their needs, depend-
ing on the materials of fishery, agriculture, livestock, dairy and processed food.

CAS System & Rack-type Quick Freezer

Five-lane type of 400 kilogram/batch, freezing capacity of two tons/hour (already delivered to the USA)

A N T |

Quick freezing store with rack-type CAS system
functions at a freezing capacity of 300 kilogram/hour
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Harmonic Vibration & Freezing Store

The functions of a harmonic vibrating freezing store generates weak harmonic vibrating energy in the freezing store
at the temperature of -300 and -4000 . As you feel that your feeling temperature is lower than the temperature of
the freezing store, you feel as if you could not stay in the freezing store. In addition to a function of antioxidant, the
freezing store has a function of keeping the store temperature fixed even in the same temperature zone of -300]
by harmonic vibration.

Harmonic vibrating functions are installed to the whole of a freezing store. It is used for maintaining the quality of
the food materials at large warehouses, backyards of supermarkets and restaurants.

This is a freezing store with CAS harmonic vibrating and freezing functions at
an existing large pre-fabricated freezing warehouse.
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Harmonic Vibration & Chilled Store

Meat, fish and vegetables of traditional chilled food materials begin to deteriorate as time goes on. ABI Co, Ltd.
developed a chilled store with harmonic vibrating functions to extend the storing period of a traditional freezer while
preventing deterioration. The chilled store has equipment to generate a harmonic vibrating function evenly despite
the size, and includes an important function that keeps the temperature even and prevents the temperature from
rising despite defrosting. In addition, it has a function to control quality change of oxygen in the air. As an

application, some people use a harmonic vibrating chilled store for traditional frozen food materials as a defrosting
store.

Large harmonic vibrating chilled store
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Magnetic Field Cooling Water
(with function to control unwanted bacteria from
growing)

Compared with ordinary cooling water, magnetic field cooling water is faster in conveying heat to cool down food
materials even at the same temperature by applied magnetic fields and so plays important roles in removing insects
from agricultural products, washing products without reducing freshness, pre-cooling marine products and wash-
ing fruits. In addition, it prevents unwanted bacteria from growing because, for example, it can cool soup as hot as
8000 down to 500 in a short period of time.

\Special air drying equipment Cool water showering equipment\
@)

Defrosting Equipment with CAS Functions

This equipment can choose magnetic fields to meet food materials of fish dishes and meat dishes, set the temperature
suitable for food materials and defrost materials much better than any other traditional defrosting equipment.

Water-cooling type Air-circulating type
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Showcase with Harmonic Vibrating Functions

This is a showcase to keep fresh CAS until products reach consumers.

Traditional freezing showcases cannot keep products in good quality due to poor defrosting and temperature
control and consumers often complain of inferior products. To meet the request of OK Super, ABI Co, Ltd.
developed a showcase with harmonic vibrating functions. Our customers are pleased to know that they can provide
consumers with frozen food materials and CAS food materials with good quality in confidence.
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ABI Co., LTD.
Head Office: 7-3-9 Namiki, Abiko City, Chiba, 270-1165 Japan
E-mail:abi@abi-net.co.jp URL:http://www.abi-net.co.jp
Phone: +81-4-7184-2336 FAX: +81-4-7184-1757
ABI Laboratory: 501 Tokatsu Techno Plaza, 5-4-6 Kashiwanoha, Kashiwa City,
Chiba, 277-0882 Japan

If you would like to visit our Laboratory, contact our General Affaires Section in charge of our
Laboratory (phone at +81-4-7184-2336) for fixing the date of your visit.

0 The products and their appearance in the catalogue may change without notice.
0 The products and their color in the catalogue may be different from the actual ones due to printing process.
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