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Two processes – one freezer 
 
The wide-ranging CRYOLINE® portfolio of cryogenic freezers from Linde also includes a solu-
tion developed specifically for portionable pellets. The CRYOLINE® PE800 combines two pro-
cessing steps in a single machine – initial freezing of the pellets on an apron conveyor and 
subsequent complete freezing in a tunnel. The liquid nitrogen (N2) used as a freezing agent 
can thus be used distinctly more efficiently than is the case with the conventional combination 
of two separate machines. 
  
The CRYOLINE® PE800 was designed to produce easily portionable pellets from originally 
liquid or semi-liquid products. One central field of application comprises, for instance, sauces, 
purees and pastes for the Convenience sector. A massive stainless steel cavity belt with cav-
ities in the form of the subsequent pellets works in the front part of the freezer. This belt runs 
continuously through a bath of cryogenic liquefied nitrogen. If the product is placed on the 
correspondingly cold belt, freezing starts at once. This stabilizes the pellets in such a way that 
they can be completely frozen as a continuous production line in the further course of the 
process. This task is carried out by the CRYOLINE® PE800 in the rear part of the machine. 
For this it uses the established technology of other tunnel freezers in the model series. In other 
words, the nitrogen is introduced in liquid form via nozzles and distributed optimally in the 
freezer by additional fans. 
 
 

 
 

At the front end of the CRYOLINE® PE800, a massive stainless steel cavity belt with cavities in the 
form of the subsequent pellets carries out the work. (Photo from: Linde Aktiengesellschaft) 
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The process-engineering arrangement integrates the initial freezing in pellet form and the sub-
sequent freezing seamlessly in a single housing. Consequently, the chilling effect of the nitro-
gen is utilized in full for both phases without any loss. The residual coldness of the nitrogen 
that has evaporated in the front part of the machine is thus not lost. This efficiency not only 
saves production costs, but also makes greater capacities possible. For example, the new 
CRYOLINE® PE800 has an 80-centimetre wide steel plate conveyor. It is thus designed for a 
throughput of up to 1,200 kilograms per hour (kg/h). 

 
 
Practical testing at the ATZ 
 
Such a pellet freezer – together with further cryogenic tunnel and cabinet freezers as well as 
systems for modified atmosphere packaging (MAP) is available in the Advanced Technology 
Centre (ATZ) of Linde in Hamburg. The ATZ offers ideal conditions for comparative practical 
tests on a range of food-technology machinery. This can be supplemented optionally by up-
stream or downstream equipment. “Our experienced application engineers accompany the test 
series through to the best solution for the specific application and document the process in log 
records that we supply”, is how ATZ Manager Ralf Meyer describes the procedure. “In each 
case a testing agreement clarifies the goal and the test programme in advance, as well as any 
further provisions, for instance with regard to secrecy.” Food-producing companies of all sizes 
from the whole of Central Europe are already using this offer that is open to both existing and 
potential new customers within the framework of “Test Days”.  
 
 

 
 

In the foreground: A cryogenic pellet freezer at Linde’s Advanced Technology Centre (ATZ)  
in Hamburg. (Photo from: Linde Aktiengesellschaft) 
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In this way the ATZ also effectively supports smaller providers in their response to current 
trends in the sector. For instance, in cryogenic IQF freezing (“Individually Quick Frozen”), the 
material being treated freezes at once. The original fresh consistency and the original texture 
of the product are retained, just as is the physiological value of the ingredients. Furthermore, 
loose-rolling IQF products can be removed singly or are portionable. This corresponds to mod-
ern shopping and consumer habits, for instance of small households and single households, 
but also caters strongly to the further-processing food industry.  
 
A further advantage offered by the ATZ is not least that new technologies too can be tried out 
under practical conditions before they are actually used in everyday production. This is thanks 
to the fact that we are continuously developing the current portfolio further.  
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