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Total Food Chilling Concept

TRADITIONAL CHILLING
100% EXTENDED SHELF LIFE

THOR ICE CONTROLLED CHILLING
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Ofurkzeling?

“Super chilling means reducing the temperature of fish uniformly to a point slightly

below that obtained in melting ice, thereby extending the storage life of the fish.
www.fao.org

~-1to -29C
10-15 % ice
Storage at -1.42C for salmon and -12C for cod

Kostir og gallar
Praktisk vandamal
Hvad parf til?
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Adferdir vid ,ofurkeelingu” secaig nger hl e

Haegt er ad nota ymsar adferdir vid ofurkzelingu, med kostum og
gollum:

e [skrapi

e Keeldur sjor

e Straumhradi med badum
e Blastur

 Keeling

Allar eiga pad sameiginlegt ad purfa nakveema styringu til pess ad
skila arangri.

Skref fyrir skref?
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, Fullkomin medhondlun “ tilraun sumarid 2014 Sacaring agee st

yANCET-OI@ Ofurkaeling + “fullkomin” medhondlun

www.thorice.is
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thorsics

securing longer shelf life

- Hvada arangri a ad na?

- Er astzeda til pess ad breyta nuverandi
adferdum??

Styra:

1. Hitastigi

2. Orku

3. Kzelihrada

- Einfalt ferli skiptir mali

- Tryggja kaelingu alla leid

Er haegt ad nalgast ,,ofurkaelingu”
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Chilling Concept
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securing longer shelf life

Preprocessing

Processing

Packaging,
transporting
& storage
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B Traditional chilling

B Thor lce controlled chilling

www.thorice.is


http://www.thorice.is/

Styrd ofurkaeling og eftirlit Illlll‘%ﬂ@@

o CONTROL

e g
H

PN Traditional Chilling

4 t010°C

-1°t0-0,8°C . THORICE

L3 X Tat 3 Ret ] LI Tt N Bt ] CPeL Y Bed
Time
Slaughtering Processing Packaging Distribution

www.thorice.is


http://www.thorice.is/

thorsics

FIOk — skotid med “styroum” iskrapa
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FIOk - skotid med “styrdum” iskrapa

Chilling speed of fish using 3 different methods, cold water poured over fish, cold water + thin

& slurry in bins and controlled slurry ice
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Controlled slurry 2 —Controlled slurry 1 —0°C water poured over fish

——Fish in bin with thin slurry ——Controlled slurry 3
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Iskrapi, styrd kaeling og kjuklingur Illﬂl‘%ﬂ@@
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Controlled use of slurry ice
compliments spray chilling
technology

Current Chilling VS Thorlce Programmed Chilling
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Slurry Ice Application securing longer shel life

Precooling, before cooling tunnel |
* Externally directly after de-feathering [ Scalling

* Internal and external after evisceration.

. . ‘ De-Feathering i
Inside the cooling tunnel i
e External and internal along the cooling tunnels

as needed in order to achieve desired cooling T
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Meelingar & mismunandi dypt s e st
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Why Controlled Chilling?
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securing longer shelf life

o Uk W N oRE

Full control and Monitoring of the chilling process ;
Documentation and Reporting ;

Preserves freshness and increases chilling throughput ;
Adjustable to external factors (size, outside temperature, etc.)
Reduce waste and Eco friendly

Plug-in to existing chilling line

TRADITIONAL CHILLING
100% EXTENDED SHELF LIFE

THOR ICE CONTROLLED CHILLING
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Samvinna og samstarf skapar arangur
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securing longer shelf life
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