




Delivering quality
Your customers expect a product that tastes good, 

looks good and has high nutritional value. In short, 

they demand high-quality products every time.

Each Scanico system is designed according to the 

specifi c nature of your products taking into 

consideration handling sensitivity, portion size and 

moisture content. Our solutions ensure that your 

products match the quality demands of your 

customers.

Besides high quality end-products, our systems 

are designed to ensure high productivity and 

minimum downtime resulting in high 

profi tability.

A Scanico system is reliable, simple 

and guarantees optimal performance.
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- Meat

- Poultry

- Seafood

- Dairy

- Ice cream

- Bakery

- Vegetables

- Ready meals
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- Freezing

- Pre-freezing

- Chilling

- Proofi ng

- Steaming
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Reliability
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High quality ensures that our system is 

a reliable part of your production. By 

designing and constructing each system 

individually, our customer gets a reliable 

product guaranteed to stand up to the 

test of time.

Reliability is ensured through quality 

and quality is ensured through 

workmanship and design. 

Quality means minimum maintenance 

and minimum need for replacing parts. 

However, if replacement is required, parts 

are delivered promptly.

In order to guarantee that each system 

lives up to our promises, the system is 

thoroughly tested prior to shipment. 

24-hour availability 
Scanico systems have proven extremely 

reliable, requiring minimal servicing. 

Should a breakdown occur, our 24-hour 

service hotline, supported by our 

comprehensive spare part stock, ensures 

a fast response to customer service 

requirements.

 

For special non-stock parts we have 

emergency production procedures to 

avoid or minimise production downtime.
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Simplicity

Our spiral systems are characterised by simplicity in 

design and construction. Each system is easy to 

operate, easy to maintain and easy to clean.

The design of our control system ensures that all 

spirals are easy to operate. 

Because no special knowledge is required in order to 

maintain the system, service is easy. Scanico provides 

key employees with the necessary training required 

to perform routine maintenance.

Food safety
The spiral is constructed so that the highest hygiene 

requirements are met at all times. Among its options 

is a fully welded stainless steal house and floor. The 

options of an effective water- and energy-saving CIP 

cleaning system and the possibility of different types 

of belt washers secure easy, effective and economical 

cleaning.



Optimal performance

The individual design of each system 

ensures optimal performance. 

Constructed to meet your specific needs 

and adapted to your products and 

conditions, the spiral functions as an 

integrated part of your production.

Economical production is ensured by long 

running time between defrosting, minimal 

cleaning time and high yield.

By using different types of belts, the spiral 

is customised to your products securing 

the best possible end-product value. Your 

needs determine footprint, number of 

tiers, belt width, mesh type and tier pitch 

height.
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A Scanico solution

Spiral Systems
The many possibilities within design and 

construction result in a tailor-made spiral 

system perfect for your conditions. 

We offer spirals for:

• Freezers

• Chillers

• Proofers

• Steamers

The features offered are:

• Ascending or descending spiral

• Clockwise or anticlockwise rotation

• All types of infeed/outfeed layouts

• Single or twin drum

• Different drum diameters

• Different belt types

Belt Contact Freezers
Sticky or shape-sensitive products require 

special treatment. With a belt contact 

freezer the product base is pre-frozen on 

a fl at belt to ensure the best quality end 

  product. 

TwinImp Freezers
The new effective impingement freezer 

from Scanico is the right choice for 

freezing thin products and most chilling 

applications. The effective impingement 

airfl ow (patent pending) gives you: 

• Quick freezing/chilling time with 

minimum product dehydration, maximum 

product quality and low running costs

• No high nitrogen costs

• Easier & faster cleaning

IQF Tunnel Freezers
The IQF tunnel freezer is the right solution 

for freezing light, sticky or fragile 

products, such as berries and vegetables.
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Our qualified employees are ready to assist in finding 

the perfect solution for you. Our professional planning 

and management organisation focuses on all aspects 

of the process including design, manufacturing, 

installation, customer training and after-sales service. 

Vision through partnership

E-mail: scanico@scanico.com 

Web: www.scanico.com 

For further information

please call us or send an e-mail.

We look forward to hearing from you.

Scanico A/S
Gugvej 152 C

PO Box 7960

DK-9210 Aalborg SØ

Denmark

Tel.	 +45 96 20 30 50

Fax	 +45 96 20 30 51
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