Network

We, SAMSON Co., Ltd., have been engaged in the manufacture and sales of various Boilers and Food
Processing Equipment since our foundation in 1945, and have been enjoying a good reputation from customers in
various industrial fields of Japan.

In overseas markets, we have devoted ourselves to exporting our products into mainly Asian countries for a long
period and have delivered them to many customers.

After delivery, our authorized distributors in the respective countries have taken care of maintenance services on
our equipment through the cooperation from customers.

We are supporting our distributors for the improvement of maintenance technology and we hope our customer can
operate our products safely without any trouble.
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Tokyo Building(International Division)

ADDRESS 1-4-1 Omori-honcho, Ota-ku, Tokyo 143-0011 Japan

T E L +81-3-6423-1171
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WEB SITE https://www.samson.co.jp/en/
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EL-60VSH/100VSH/120VSH/180VSH/240VSH
EL-150PTH/200PTH

Only dry
vacuum pump
is used !




With the dry vacuum pump, the water vapor
is directly discharged to the outside via the drain tank.

It is very sanitary condition. .7

Easy cleaning with a cleaning gun -----= g

A cleaning gun is equipped as standard. It is easy
to wash the inside of the cooling tank, the door,
and the drain tank that need routine cleaning.

% Easy cleaning with automatic
washing operation

By one push of switch button, you can clean
the inside of piping and heat exchanger which
are difficult for hand washed.
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Easy Operation with color liquid crystal

touch panel!You can start frequently used operating
patterns with one touch.
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To supply safety
school lunch.

EL can prevent food from bacteria

% Easy operation with icon

The screen display improves visibility with
easy-to-understand large icons and can be
operated easily.

% HACCP is supported

by storing operation history el /Ra T b1 |
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memorized the operation contents (setting || == Sesei e |

growth because EL pass througha

temperature range 20 to 50 °C \

(active temperature range for

bacteria growth) in a short period
by rapid cooling.
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Advantage of difference in method
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M Specification sheet

Type of Vacuum Cooler

- - -
ve ry hyg 1enli C( sani ta r.y) W EL-60VSH | EL-100VSH | EL-120VSH | EL-180VSH | EL-240VSH
, r a Standard cooling volume kg/batch 60 120 180 240
y c ean eX a us ] ' . Cooling temperature - 90°C — 10°C Approx 22 min
. A o
. . . - w Inside dimensions (WxDxH) mm 825x650x850 825x970x850 650x900x1,700 | 1,120x900x1,500 | 1,120x900x1,700
Clean flow design to realize the sanitary condition , —
S - Available Inside dimension (WxDxH) mm 775x650x750 775x970x750 620x900x1,570 | 1,090x900%1,370 | 1,090x900x1,570
Clean air is exhausted from the dl’y vacuum pump.Water vapor Vaponzed from § External Dimensions (WxDxH) mm 1,425x1,150x1,880/ 1,430x1,400x1,880 | 1,665x1,740x2,240 | 2,650x1,805x2,130 | 2,650x1,805x2,320
ingredients (food) is drained sufficiently and discharged in a timely, so it is very < Power supply - 30 200V 50Hz
. . . . . . w
sanitary because it does not store dirt in vacuum piping and heat exchanger = Consumption power (50/60H2) W a0 a7 74 64
those are difficult to clean up ordinary Capacity of Earth Leakage Circuit Breaker - 30A 40A 50A 100A
Operating weight kg 1,100 1,400 1,950 2,800 3,000
Eco Cool Dry Vacuum System
Dry weight kg 950 1,150 1,650 2,400 2,500
==> \Water vapor flow o — - Applicable Chiller - 10HP 15HP 30HP 40HP
uniquehigh-performance :
= Cooling water flow dauenmon-per No water required External Dimensions (WxDxH) mm 870x854x1,700 1,610x854x1,800 2,150x1,240x2,190
g separation structure (integrated du”-ng cooling
» Drain flow with a water tank) turns the > operation k] Power Consumption (50/60Hz) kW 8.0 141 15.9
water vapor flow at the bottom No 5 Capacity of Earth Leakage Circuit Breaker - 50A 75A 100A 150A
SRl steam required -
Dry weight kg 250 410 965
Power supply - 3¢ 200V~ 220V
O Exhausting clean air Waste water drain A 32 40
"Sterilization filter" X] €= Cleaning water | With multiple trap © Vacuum pump drain A 20 25 40
standard equipment =
SHlElE | Main Body side Feed water inlet A 15 20
o
.P Vacuum pump 5 Cooling water inlet A 40 50 65
9]
Exhaust g Cooling water outlet A 40 50 65
(@]
Cooling water inlet A 25 32 32x2
| Heat exchanger STk 9 x
and water tank Cooling water outlet A 25 32 50
—
Temperature 1) Standard cooling volume is based on the specific heat of food at 0.8 cal/K-g
sensor 2) Cooling capacity is based on the outside air temperature below 30 °C. (slow cooling / recovery time etc. are not included.)
3) Cooling capacity is based on our test standard. (Measure the center temperature)
Chiller L
Cooling a s e o o m
tank . 4
Location of Taste Room : —

= i s Drain ; T
|| B, (Water vapor is condensed in Head Office(kagawa) and Tokyo Building (Tokyo
» the heat exchanger and generated) - C '
Drain tank | -
E Drain water is collected in a
\ ‘ drain tank outside the system
l Dual structure of high-performance Drainage and drained every time after
dew cutting plate and suction port filter batch cooling finishes

Water-seal type vacuum pump system [Demerit of old system]

Steam ejector Supply water Since it connects the cooling tank and the drain- R the dishes in
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Packaged design makes
it neat and compact!

Minstallation Outline (External) Dimension M Chiller Outline (External) Dimension
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Pass-Throug
system

h Both front and rear door operations enables the food products
to flow in one direction, reduces the risk of contamination and
keeps products sanitary after cooling.

In addition to the features of Eco Cool, the Pass-Through series
is equipped with user-friendly functions on both sides of

the cooking and COOIlng rooms as standard.

Cleaning gun JN&EELIN
and the

gun near the operator could be used to clean the inside of the cooling tank
ackside of the door.

EE e EvdEnip  Equipment status of "Normal operation", "Error", "Cooling complete" are displayed
for easy check from a distance.

Touch panel Cooling temperature or equipment status would be displayed on the cooling room side.
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B Specification sheet

Type of Vacuum cooler

EL-150PTH | EL-200PTH

Standard cooling volume | kg/batch 150 200
Cooling temperature — | 90°C—10°C Approx 22 min
BN Inside dimensions WxDxH)| mm 700X 1,515X1,758
o
2 Available inside dimension (wxpxH) | mm 675X1,515X% 1,630
©
= External dimensions wxbxH) | mm 2,065 % 2,085 % 2,280
Power supply - 3¢ 200V 50/60Hz
Consumption power (50/60H2) |~ kW 7.0/8.7
Applicable Chiller - 15HP 30HP
[}
= | External dimensions wxDxH) | - mm | 1610x854x 1800 |2,150x1.240x2,1%0
O
Consumption power (50/60Hz) |~ kW 14.1 159
Waste water drain A 40
S |Vacuwmpumpdrain| A 40
sl 2
T| 8 |Feedwaterinlet| A 20
c o
2| =
§ S |Coolingwaterinlet| A 50
c
S Cooling water outlet| A 50
é Cooling water inlet A 32 32X2
K}
g Cooling wateroutlet| A 32 50

1) Standard cooling volume is based on the specific heat of food

at 0.8cal/K-g

2) Cooling capacity is based on the outside air temperature below
30°C.(slow cooling/ recovery time etc. are not included.)
3) Cooling capacity is based on our test standard.

(Measure the center temperature)



