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Constant fnnovation and Sincere Cooperation

S AAER Company Profile

PR A g —— ST PR S WAL R L 5, BT a2 4 B PR A R TR ZHONGRUI——Expert in food preservation nitrogen generator. Located
B T ALK, 248 £ HERE0HT & M mER ST 2 ShliE, BEAR& ST in Area A,Shuangmiao Industrial Park,Luoshe Town,Wuxi City, ZHONGRUI
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become the fastest developing enterprise after devoting itself to research,
development and manufacture over the years. We have multiple distribution

and service network in worldwide, with many famous brand customers at

home and abroad. ZHONGRUI food preservation nitrogen equipmenis have
the features of compact structure, high automation degree, stable performance,

low energy consumption and noise, etc. Moreaver, our equipments are free

from pollution.

Hittp:/fwww.zrzd.cn Integrity and innovation is the eternal rule for our company.
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As a kind of fund tal enviror tal substance, nitrogen is
a colorless and tasteless gas with inactive chemical property, which
accounts 79% in earth atmosphere. When gaseous nitrogen is used for
preserving foods, there is no any chemical residue,

It is a good and praclical way lo cover food for preservation by using
nitrogen, Nitrogen is widely used in preservation and storage of
bavarage, fruit, vegetable, pastry, tea leave, Chinese herbal medicine
and cooked wheaten food, etc. Because nitrogen has the features of
inactive and not easily breeding bacteria under normal temperature, can
fully keep foods' color, smell and taste, and the storage guality is much
better then mechanical cold warehouse storage.
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Food Package
Traditional vacuum package is rapidly replaced by nitrogen-filling package, which is applied in package of fired

foad, puffed food, bakery food, fresh slices of various farm products, special cheese and fresh meat. Because

mtrcgsn-ﬁ‘img package can more effectively maintain taste and nutrition of foods, it is expected to further

Becw:;soxmtma:hems, erated by involvi ﬂ|n021t mlcmhsgndbﬁdﬂialj

i A

food spoilage i ating i bacterial
-Wﬁﬁm The mmn{ushg Nzﬂtumrgaeﬂ MMMMCI respiration nf‘hodhs Moreover, N2 has
¢ ! € 1 nall adsorption effect on Nz.mmmmbeusadss

X B BE 2h
SEEREE ML PR A 2 b ST DL R B TN, I Mol s 1L Ay T
LU IARER, gimiaFar. MI—PRRERR2y “ish”  CIRGE-Ui iy 5
HEshwidh) mri, RS ED ERE P EASER, XERSE
BR BSOS R iR O Rty 8RR R lh ClEZE. B
M. BEAEFED WA, RECEa.
Beverage Mixture
Oxygen dissolved in liquid and oil can cause precipitation. Oxygen existing in beverage can make it go bad and
reduce its life. Gaseous nitrogen is conveyed in liquid during process by using a so-called "mixture” (liquid is mixed by
comprassad air through sprayer) mathod, Those nitrogen bubbles can remove oxygen in order to prevent non-carbonate

beverages (fruit juice, tea and milk) and edible oils (peanut, olive, sunflower and rape oils) from being oxidized,
deteriorated and faded,
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Nltmgen Expansion

For other foods, it is required to add gas for increase foods volume. Nitrogen is
used to puﬂ edible oils, mayonnaise, margarine in barrel or peanut cil products
for increasing thair volumes and expansibility, so as to prolong life.
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[Particular Application of Nitrogen in Food Industry]
1, Beer, wine, fruit spirit and edible oil: use N2 for holding tank, bottle biowing and before

closing capsule to remove O2. It can prevenl oxidation, spoilage and fading of
n_mrbmatad hmgn and edible oil.

#

:2‘.Ruﬂgdammed1‘wd N2 can prevent food fiuffy and flavour reversion caused by littie

he bags. N2 also can make the shape and padxa.gabaaulrﬁ:l andﬁmdwiﬁrm
3d in transportation.

bakery food and vitellus—pie: Flushing N2 inside the food bags can pml@
time and prevent food being metamorphose and crushed in transportation.

v, Milk Powder and soyabean rrﬂlkptmdw]miusamﬂaﬂ?unpra\rmtnrredm
i aggnmm phnmmamn af milk powder caused by long-time m.dnnsmiaga

5, Cereal, nut, fruit and vegetable: Flushing N2 can prevent pests harming, and saving
little O2 can reduce breathing rate of fruit to make the fresh effect more obvious.
6, Candy and snack foods: N2 is mainly suitable used in the airtight food bags.
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[Performance Characteristics]

In order to meet the requirements on small nitrogen-making equipment in food pal.'*age
‘and gas-adjusting storage of fruits and vegetables etc industries, our company das s

ZR series small nitrogen generator for food package by dynamic analogue optin

‘Such eguipment has numerous features, such as stable and reliable nperamm "
nient and simp{a start' : _wall as hlgh Yﬁtcogen-maklng spééd Opa'm nf”such_
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[Process Flow]

Compressed air flows into small nitrogen generator through filter. Oxygen is adsorbed by
molecular sieve under the action of food carbon molecular sieve. Nitrogen is conveyed
to place or mixed with other gases from outlet. Pressure-varying adsorption adopts the
principle of "one unit is working while another unit is reproducing” in order to achieve
recycling use.
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Main Technical Parameters of ZR-3/5Nm?h Nitrogen Generator

PE ERE |DE| 4E | SEEH | #SES | SRR (mm)
Made | Nitrogen Capacity | Power Purity Feed Air Pressure Nitrogen Pressure Dimansions
Nmafh W % Mpa Mpa (LXWxH)

3 5 .

=99.9 0.8-1.0 0.1-065  590x570x1100
'iis ‘rﬂt—ﬁm‘élmat% Can support 1 horizontal packaging machine

ZR5  EHEE 5 5 =099 0810 0.1-0.65  590x570x1360
ZR-5A fRiteEl 5 500 =998 0810 0.1-065  1100x760x1250

i THREARR AR RSR-aXERNRES
Can support 2 horizontal packaging machines or 1 wertical packaging machine
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[T Zi%#2 Process Flow]
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Main Technical Parameters of ZR-10/30Nm3'h Mitragen Generator
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ZR-40/3000Nm:/h B EH EZH AR BH
Main Technical Parameters of ZR-40/3000Nm’/h Nitrogen Generator

mea FEE SHE HER (m)
Dimansions
(LW xH)

| 1.9%1.4%1.8

| 2.0X1.45%1.9

| 2.1%1.5%2.05

| 2.2%1.5%2.35

2.6X1,8X2.55

2.0%1.5%1.9
2.05%1.45X1.85
2.1%1.5%2.25
25%1.7X2.5
2.7X1.8X26

| 2.05%1.45X1.85

| 2.08%1.5%2.1

| 2.2%1.5%2.25

| 2.55X1.8X2.6

| 275%1.85%2.7
21%1.6%2.0
2.1X1.5X2.15
2.8%1.7TH255
2.7X1.8X2.8
3.2%2.2%2.8
| 21%1.5X2.15
| 2.2%1.5%2.35
| 2.65X1.8X2.7
| 2.75X1.85%2.75
| 3.35X2.5X2.8
2A5K1.4TH24
2.55X1.8X2.6
2.75X1.85X2.75
3.3X2.5%2.75
3.5M3.0%2.8

| 2.6%1,8X2.55

| 27X1.BX26

13.3%2.5%2.8

| 35X2.7X28

| 3.6X2.9%2.9

StRIR(m)
Dirmensions
(LW xH)

2TX1.85%2.7
315X2.15X2.75
3.EX2TX28

BEXZZX28
3.35X25%2.8
3E8X2.942.9

3.35X2.5%2.8
3EX2.TX29
3.8X3.0X30

3.5X2.7X2.85
3.5X3.0X29
4.0X3.062.9

3.6X28X28
IBEXI0NZ29
4.0X3.6X3.0

3.6X2.9X2.9
4.0X3.0X2.9
4.2X3.56X3.0

4.0X3.5%2.9
4.2X3.6X2.95
4.6X3.8X3.0

4.2X3.5%3.0
4.3X3.8X2.95
5.0X50X3.0

4.5X3.8X2.85
4.8X4.8%3.0
B.OXE.0X3.0
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