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Important Warnings

Vehicle Height 11’6”- Do not drive under low overhanging structures
For Safe Operation Read This Manual Prior to Use

A licensed electrician must be used to ensure that all connections are safe and according to code.
The roller assembly must be mounted on the tripod stands any time the back door is open to avoid a trip hazard.

The circuit breaker supplying the compressor on the left wall must be in the OFF position prior to plugging in the 208-240 volt power supply to avoid arcing and potential shock.

Overview
This unit has been designed for on-farm freezing of fruits and vegetables. It has an hourly freezing capacity of 600 pounds. To meet this capacity, fruits and vegetables should be as dry as possible prior to freezing as moisture and humidity can reduce the capacity.

The trailer is equipped with a roller assemble, air curtain, air conditioning, drying fan, drying trays and freezing trays and racks. These components act together to provide optimal freezing conditions.

Utility Hook-ups

Electrical
Initial electrical hook-ups must be done by a licensed electrician. The unit required a 30 Amp, 110 volt circuit with a standard RV type connection and a 50 Amp, single phase, 3 pole, 4 wire 208 to 240 volt connection suitable for outdoor use.

Operational load for the 110 v. circuit is @ 20 A. This circuit powers the air conditioning, lights, dryer fan and air curtain. Control voltage for the air conditioner is supplies by a 12V. deep cycle battery on the front of the trailer.

The 208-240 circuit powers the freezer itself. While starting amperage will be higher, the freezer unit draws approximately 20+ A. during operation at 235V.

This circuit is equipped with a single phase line monitor designed to cut power to the compressor in event of high or low voltage condition. This monitor is set for a voltage of 225 with a 10% plus/minus range. If voltage exceeds or drops below the limit, the unit will shut down for five minutes and will automatically check at that time for suitable voltage.

There is a five minute delay at start-up for the system to verify that supply voltage is proper.
Do not confuse shut down due to low voltage with normal operation of the defrost cycle described below.
The unit is equipped with a blower coil defrost that will activate every two hours and shut down the fan blowers. Compressor will run on a hot gas cycle during this defrost. Duration of defrost cycle will vary according to amount of product being frozen, ambient humidity and moisture remaining on fruit or vegetable but on average should be less than ten minutes.
Plumbing

The unit is equipped with a hand sink with garden hose connections for hot and cold potable water in the back of the trailer. Grey water from the sink can be directly drained through the drain hose connection on the back by keeping the gate valve under the sink open or you can use the 5 gallon holding tank by closing gate valve for later draining.

Operation

Controls

There are two circuit breaker panels. The 110 v panel is located within the freezer compartment. The 208-240 panel is along the left-hand wall if looking in from the rear door. 
The circuit breaker panel for the 208-240 circuit is the ON/OFF control for the freezer compressor and coil. To prevent danger of electric shock and damage to the unit, this must be in the OFF position prior to hooking up power cable.

Lights and air conditioning switches are located by side door. The air curtain switch is located on the unit above the back door and the dryer fan plugs into the wall outlet.

An hour meter showing cumulative freezer run time is mounted on side of 208-240 V box.

Lights, AC and air curtain switches MUST be OFF and dryer fan unplugged before plugging in 110V supply. 

Set Up

Freezer should be parked on well-drained, level ground. Open back door and mount conveyor roller onto the two tripods with the white wheels in the front. This unit is heavy and this mounting must be done by two people.

To avoid a trip hazard, conveyor must be mounted anytime back door is open.

Turn on compressor one hour prior to use to give ample time to pre-cool. This cool down period is necessary to chill interior surfaces of the freezer. Failure to pre-cool will result is less satisfactory freezing results.

The unit is set to run at -20F with rapid, high volume air movement. The air curtain provides a barrier to keep flies out and to help dry product.
The solid sheet pans are designed for the actual freezing and the perforated trays for drying prior to freezing.

Freezing

After the produce has been washed and drained outside of trailer, it is put onto drying screens and rolled through the air curtain, under the drying fan and onto sheet trays which are then put onto rolling racks. Once full, the racks are rolled into the freezer compartment.
After freezing, the berries can be boxed and can be stacked in freezer compartment for short-term storage. 

Freezing time will vary according to the temperature of the fruit or vegetable prior to freezing and the amount of water remaining on the produce. 

The air conditioning in the trailer is designed to help pre-chill product prior to freezing. 

Safety and Sanitation

Proper food handling and sanitation is critical to assure that food processed in the IQF trailer is safe. A potable water supply is necessary for both washing of the produce to be frozen and for hand washing.

Additionally, food grade gloves should be worn when handling the produce to minimize contamination.

The freezing trays should be washed with a mild dish detergent, rinsed and then treated with a food grade sanitizer at the manufacturer’s prescribed concentration. One teaspoon of household bleach in one gallon of cool water is an effective sanitizer at 100 parts per million.

This solution can be put in a spray bottle to spray on the pans. Allow the pans to dry upside down on the racks prior to storage.
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