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 freezing application

Efficient solutions for freezing, proving, chilling and cooling applications

All-In-One belting technology with low sanitation and low maintenance

Inside radii variable from 1.6 up to 3.5

Temperature range -40°C [-40°F] to +93°C [200°F]

Food applications
Meets USDA specifications for cleanability and is available in several 
FDA approved plastics for direct food contact.

The perfect solution for spiral applications in the food industry

No product contamination 
100% all plastic parts which eliminates black product contamination associated with steel belts. In freezers plastic belts can 
run without a plastic rail wear strip and when driven by a cage of stainless steel it is resulting in the most Hygienic spiral 
installation.

Low belt tensions
Due to ability of plastic belts to be driven by a stainless steel cage, resulting in a very low belt tension which gives 
increased belt life.
The lower weight of plastic belts against steel belts increases the weight of product that can be transported so increasing 
profitability.
The lower weight plastic belts lower electrical running costs.

Spiral Freezers
Spiral Chillers

Spiral Cookers

Spiral Proofers

Spiral  Dryers

Spiral Conveyors

Spiral systems with 
horizontal or vertical air flow 
and belt widths between 254mm [10”] and 1016mm [40”]

Chicken 

Bread cooling line

CES also supplies cryogenic freezers.



Spiral Design Features
• Stainless steel construction

• Quality manufactured to recognized food 

industry standard

• Custom design

• Horizontal or vertical airflow

• Fully welded enclosure seams

• Enclosed drum

• Air ingress and egress control

• Galvanized steel or Aluminum coils or

stainless steel coils with Aluminum fins

• Easy cleaning, low maintenance

• External drive system

• Pre-wired for small and medium sizes

• PLC controlled

• Up drum or down drum

• Control panel with stainless steel enclosure

• Freezer enclosure lighting

Horizontal airflow

Options
• Stainless steel or plastic belts

• Belt widths ranging from 254mm [10”] 

to 1016mm [40”]

• Product guides

• PC-and visualization software, network

couplings and modem links

• High pressure belt washing unit

• Tangential infeed (patty loader)

• Defrosting with water and/or hot gas, 

manually or automatically

• Evaporators to suit specified refrigerant

• Automatic cleaning systems (C.I.P.)

PLC controlled system

Fully stainless steel built Spiral Freezer

Tangential infeed Baked product cooling conveyor

Main Drive

CES provides its customers with a wide range of services:
Field Services                Rebuilding Services          Maintenance

Operators Training           Conveying Systems
EngineeringCES is also a supplier of in-line, curved or spiral conveyor systems



Spiral Design Features
• Stainless steel construction

• Quality manufactured to recognized food 

industry standard

• Custom design

• Horizontal or vertical airflow

• Fully welded enclosure seams

• Enclosed drum

• Air ingress and egress control

• Galvanized steel or Aluminum coils or

stainless steel coils with Aluminum fins

• Easy cleaning, low maintenance

• External drive system

• Pre-wired for small and medium sizes

• PLC controlled

• Up drum or down drum

• Control panel with stainless steel enclosure

• Freezer enclosure lighting

Horizontal airflow

Options
• Stainless steel or plastic belts

• Belt widths ranging from 254mm [10”] 

to 1016mm [40”]

• Product guides

• PC-and visualization software, network

couplings and modem links

• High pressure belt washing unit

• Tangential infeed (patty loader)

• Defrosting with water and/or hot gas, 

manually or automatically

• Evaporators to suit specified refrigerant

• Automatic cleaning systems (C.I.P.)

PLC controlled system

Fully stainless steel built Spiral Freezer

Tangential infeed Baked product cooling conveyor

Main Drive

CES provides its customers with a wide range of services:
Field Services                Rebuilding Services          Maintenance

Operators Training           Conveying Systems
EngineeringCES is also a supplier of in-line, curved or spiral conveyor systems




