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in LARGE  
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HOME  
FREEZING 

CONSUMPTION HABITS  (80% OF THE PEOPLE)

FREEZING AT SALE POINT

“PR


= BAD 
FREEZER

BUY 
FRESH 
FOOD

ORGANOLEPTICS

PRODUCT 
QUALITIES

CHANGING


INNOVATIVE SERVICE: 
FREEZING AT SALE POINT



MAXIMUM 
QUALITY 

CONSUMPTION

HOME 
FREEZER  
STORAGE

PICK UP

CONTINUE 
SHOPPINGBUY 

FRESH 
FOOD

ALREADY 
PACKED

FREEZING AT SALE POINT

FREEZING AT  
SALE POINT



INNOVATIVE SERVICE: 
FREEZING AT SALE POINTEND  

HOME 
FREEZING

PROTON ®  
AT POINT SALE 

DIFFERENTIATION OF COMPETITION (NO ONE HAS IT) 

EXCLUSIVE CUSTOMER SERVICE

STORE


INNOVATION

THE FIRST IN EUROPE


PERFECT 
FREEZING 

= KEEPS 
ORGANOLEPTIC 

QUALITIES 

FREEZING AT SALE POINT

ALL 
ADVANTAGES 

OF FROZEN 
PRODUCTS  



FREEZE ALL KIND OF PRODUCTS

      FISH	 	 	                  SEAFOOD  	 	 	              MEAT                       VEGETABLES 	

 FRUITS                            BAKERY	 	     	 	  PASTRY                    DAIRY PRODUCTS 

IV RANGE   SEASONAL PRODUCT          HIGH VALUE 



OWN “PROTON” FROZEN LINE

SANITARY 
WARRANTY

FRESH 
PRODUCT 

IN  
FROZEN

•SAME QUALITY THAT FRESH 
PRODUCT 

• KEEP ORIGINAL ORGANOLEPTIC QUALITIES 
• LONG EXPIRY  
• HEALTHY 
• EASY CONSERVATION (HOME FREEZER)  
• HIGH NUTRITIONAL VALUE 
• KNOW ORIGIN 
• PREPARATION CHOOSED (TARTARE/

SASHIMI/…) 
• SANITARY WARRANTY 
• WITHOUT GLASSING 
• NO ADDITIVES NOR COLORS 

•EASY COOKING / PREPARATION 





SALE  DISHES 



TAKE AWAY / CATERING  DISHES  



RESTAURANTS  DISHES 



DIET  DISHES

MEDICAL

DIETS

ESPECIFIC

DIETS



FROZEN  SUSHI

Rice is a product that loses a lot of quality if it is frozen.  
Currently, PROTON ® FREEZER is the only correct way to freeze rice, and therefore, 

to freeze sushi. 
In Japan it is usually used to make sushi in restaurants and catering.

UNIQUE TECHNOLOGY TO FREEZE SUSHI



FROZEN SUSHI PROTON from Japan

SUSHI IMPORTED FROM JAPAN

FROZEN with



PRODUCT CERTIFICATION

 EXCLUSIVE 
PROTON 

CERTIFICATION 
WITH DIGITAL SEAL 

BLOCKCHAIN 
QR code & digital seal 

registered in 
BLOCKCHAIN by 

BLOCKTAC to guarantee 
its customers that their 

products have been 
frozen with PROTON 

technology



LOSSES DECREASE
DAMAGED PRODUCTS

WASTE

NATURAL LOSSES TOTAL

LOSSES

COST  
REDUCTION

NEXT TO EXPIRED

PROFITABLE

UNITED KINGDOM

• 2/3 of the losses is due to 

unused food on time

• 1/3 is due to serving size 

served

FREEZING



FREEZER RANGE FOR USE



 PROTON 
in LARGE  

RETAIL SECTOR



TWO OF OUR MODELS ONLY NEED A POWER PLUG

CLOSE THE 
MAGNETIC 
FREEZING 

TECHNOLOGY 
TO THE FINAL 
CONSUMER

PF-3 (HOI HOI)

FREEZING CAPACITY 


3  KG/HOUR

PF-15

FREEZING CAPACITY 


15  KG/HOUR

TECHNOLOGY 
SALE 

(LAST FREEZERS 
GENERATON) 

WE DON´T SELL DESIGN 
WE MAKE FUTURE 

FRESH



PF-3 (HOI HOI)  -  FREEZING CAPACITY: 3  KG/HOUR



PF-15 - FREEZING CAPACITY: 15  KG/HOUR





JAPAN IS NOT WRONG. TAKE ADVANTAGE OF ALL THE ADVANTAGES

www.proton-europe.com 
 NARA -OKINAWA (JAPAN) -  

AYAMONTE -BARCELONA (SPAIN)  
T: +34 627 925 103  

proton@innovafish.com 

http://www.proton-europe.com
http://www.proton-europe.com
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