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spiral pasteurizers. 
spiral proofers.
spiral freezers. spiral coolers.
fl uidised bed freezers. 
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Infeed height
800/950

1)m
m

5000 m
m

D
ischarge height

5000 m
m

800/950
1)m

m

N
um

ber of tiers
12 to 32

Product height
 50 to 300 m

m

C
apacity of drives

2,2 kW
 + 0,55 kW

9,2 kW
 + 0,55 kW

bb
elt.

B
elt m

aterial
Plastic (PO

M
/PA

)

B
elt w

idth
660 m

m
760 m

m
914 m

m
1067m

m

U
seable w

idth
600 m

m
700 m

m
834 m

m
987

m
m

B
elt length per tier

13,3 m
15,3 m

18,4 m
21,5 m

B
elt surface per tier

7,4 m
²

9,9 m
²

14,2 m
²

19,3 m
²

B
elt speed

3 to 30 m
/m

in.

iin
feed

 air. (fresh air / am
bient air)

Jalousie fl aps
2 driven by m

otors

Particle fi lters
F7 / F9

Fans
1 frequency controlled

Pow
er

6,0 kW
11,0 kW

ccircu
latin

g
 air.

Tem
perature

+16 °C
 to +22 °C

 adjustable

A
ir speed

< 2,0 m
/s

Fans
4 frequency controlled

6 frequency controlled

Pow
er

each 2,5 K
W

each 3,0 K
W

each 3,0 K
W

each 3,0 K
W

A
ir

cooler
1

Pow
er

110 kW
150 kW

200 kW
200 kW

M
aterial pipes / fi ns

S
tainless steel / A

lum
inium

R
efrigerant

C
old w

ater, cold brine, other refrigerants upon request

H
um

idifi cation (optional)
S

team
, ultrasonic, high pressure hum

idifi cation or 
hum

idifi cation via tw
o-fl uid nozzles

eexh
au

st air.

Jalousie fl aps
1 driven by m

otors

Fans
1 frequency controlled

Pow
er

2,5 kW
3,0 kW

4,0 kW
4,0 kW

eelectrical d
ata.

Pow
er requirem

ent
21 kW

24 kW
43 kW

43 kW

C
onnected load

27 kW
30 kW

54 kW
54 kW

S
upply voltage

230/440 V, 3-phase, 50 H
z

pasteurizing.
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ng.

EN

+
HLQHQB)ROGHUBDFWLFRRO�LQGG������

����������������



active spiral cooler.
precise, hygienic and gentle cooling.

A
s single or double tow

er, upw
ards 

or dow
nw

ards conveying, w
ith four 

layout options and three system
 

diam
eters; placed on the factory 

fl oor, foundation, or a sub-fram
e, 

acticool ® fulfi lls nearly all require-

m
ents in term

s of capacity and 

integration processing and building.

The design focused on industrial 

m
ulti-shift operation; a controlled 

belt over drum
 and frequency-

controlled central and overdrive 

drives; the use of high-quality 

com
ponents, and a reduced num

ber 

of m
oving parts ensures m

axim
um

 

reliability.

The sim
ple belt cleaning system

, 

w
ith a pum

p unit for increasing 

pressure generating foam
 can 

be progressively upgraded into 

an extended cleaning system
 or 

even further into a fully integrated 

cleaning system
 that cleans the 

entire interior in addition to the belt 

and the conveyor system
.

The acticool ® offers state-of-the-art

PLC
 controls, several rem

ote service 

and com
m

unication options, 

program
m

ing and saving of all 

product and system
 param

eters in 

recipes, plus elaborate visualization

(3D
 im

ages of the system
, tem

-

perature trends, etc.) on a colour 

touchscreen.

Insulating enclosure inside w
ith 

stainless steel, tw
o-stage supply air 

fi ltering, constant pressure control 

by continuous pressure testing, 

and optional U
V-C

 air disinfection, 

as w
ell as a full accessable clim

ate 

control area for cleaning provides 

process conditions in clean-room
 

quality.

C
om

prehensive control technol-

ogy ensures precise cold air fl ow
, 

gentle cooling and exact product 

discharge tem
peratures. N

um
erous 

sensors, frequency control of all 

fans and m
otor-controlled jalousie 

fl aps provide the optim
al balance of 

supply, exhaust and recirculated air 

quantities.

The use of light m
odular plastic 

belts reduces the electrical drive 

system
s; the absence of air guide 

elem
ents in the system

 reduces 

pressure losses and energy 

consum
ption of the fans, and the 

use of fi ltered fresh air using the 

natural tem
perature gradient for 

cooling, are all energy effi cient. 

m
odular.

special. 
custom

ised.
reliable.

functional.
hygienic.

fl exible.
accurate.

energy-saving.

W
ith a com

prehensive range of 

sorting, separation, as w
ell as 

infeed and discharge technology; 

oven take overs, spiral gravity 

chutes or the installation of the 

system
 on a platform

 above the 

oven, acticool ® is m
ost suitable for 

high-quality fresh baked goods. 

acticool ® can be tailored to your 

needs w
ith num

erous options such as 

stainless steel insulating enclosure, 

insulated fl oor w
ith w

elded stainless 

steel tray and defi ned drains, 

and ultrasonic or high pressure 

hum
idifi cation – custom

-designed to 

m
eet your needs.
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