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Water-bath chiller

for bags

To increase the sheli life of
cooked foods beyond the
five days of an ordinary re-
frigerated product, by pre-
venting the proliferation of
bacteria which takes place
between 65° and 8°C after
cooking, it is essential to
quickly reduce the tem-
perature of foods to below
8°C, This is not enough
for soups, sauces, ragouts,
mashed potato, béchamel
sauce, and stews,

Nilma develops an innova-
tive water-hath bag chiller,
the Fastercold, which repre-
sents the essential technol-
ogy in a modern, innova-
tive Cook & Chill system.

After cooking in the Mix
Matic or Salsamat univer-
sal cookers, a connected

pumping system transfers
the product to the bag fill-
ing machine at over 90°C,
The airtight bags, produced
in different weights as re-
quired, are then soaked in
the Fastercold chiller. The

The Fastercold water-bath bag chiller (Nilma)
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bag chilling time varies
depending on their weight
and the type of product.

The Fastercold is automati-
cally filled with refrigerated
water at 2°C from a remote
water caoler connected to
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it. Once the chilling time
has been programmed,
the bags are placed in the
drum. The water vortex
with adjustable intensity
allows the product to cool
quickly and evenly. The ac-
tion of the water whirlpool
facilitates heat exchange
between the cold water
and the bags. It also moves
the food around within the
bag, thus enabling it gradu-
ally to reduce its heat. This
provides a much higher
rate of heat exchange than
with the ordinary blast
chiller techniques.

The foods processed by
the Nilma Cook & Chill
method and stored at 0°C
maintain their organolep-
tic characteristics virtually
unchanged for more than

20 days. This provides a
large number of practical
benefits, including, pro-
duction can be scheduled
throughout the day and on
more than one shift, stocks
of food can be kept ready
for use, the product char-
acteristics can be preserved
for a long time without the
need of freezing, and the
product can be convenient-
ly transported to multiple
distribution points.
Product, energy, time,
space and labour savings
are added to the advan-
tages of shelf life of over
20 days.
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