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FREEZING AT SALE POINT

CONSUMPTION HABITS (80% OF THE PEOPLE)

BUY HOME — BAD ORGANOLEPTICS
I;Fé)%g FREEZING FREEZER 5525%%
CHANGING

INNOVATIVE SERVICE:
FREEZING AT SALE POINT




FREEZING AT SALE POINT
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FREEZING AT
SALE POINT

CONTINUE
SHOPPING
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MAXIMUM HOME PICK UP ALREADY
QUALITY FREEZER PACKED
CONSUMPTION STORAGE




FREEZING AT SALE POINT
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INNOVATIVE SERVICE:

FREEZING AT SALE POINT
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THE FIRST IN EUROPE

PROTON ®
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PERFECT ALL
FREEZING ADVANTAGES
= KEEPS OF FROZEN
ORGANOLEPTIC PRODUCTS
QUALITIES
TOMER SERVICE

)

<DIFFERENTIATION OF COMPETITION (NO ONE HAS IT))




FREEZE ALL KIND OF PRODUCTS

FISH SEAFOOD
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BAKERY PASTRY

DAIRY PRODUCTS
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OWN “PROTON” FROZEN LINE

FRESH

PRODUCT
IN
FROZEN

«SAME QUALITY THAT FRESH

PRODUCT

o KEEP ORIGINAL ORGANOLEPTIC QUALITIES

¢ LONG EXPIRY

o HEALTHY

o EASY CONSERVATION (HOME FREEZER)

o HIGH NUTRITIONAL VALUE

¢ KNOW ORIGIN

o PREPARATION CHOOSED (TARTARE/
SASHIML/...)

o SANITARY WARRANTY

o WITHOUT GLASSING

¢ NO ADDITIVES NOR COLORS

¢FASY COOKING / PREPARATION

FRESE
WARRANTY FROZEN
FOOD

LS

WE MAKE FUTURE FRESH
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SALE DISHES
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RESTAURANTS DISHES

# How to enjoy ﬁl@@i DISH

L} .
/ﬂ@l/ DISH (Asingle portion deli foods) ! |
) [ @)
g - Japanese, Western and Chinese chefs use ’

the most advanced technology and collaborates Z .
Keep it frozen! Heat it up! Enjoy!
with the production area to reduce food loss These Products should be Cut the package and You can combine any
stored at -18°C or less. warm it up in the variety for your meal.
without relying on additives. These can be stocked in microwave for 45seconds % After defrosting, please
regural freezers. to 2minutes. enjoy it as soon as
The defrosting time is possible.
listed on each package.
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#Size of the showcase : H197 XW117 X D65(cm)

ands3i DISH
W Eamples of g S Y—E2DYT—. BB BT - O—2Z /N4 O—2X bR—%
‘ ‘ @ ' TNF=A2rRa— NI TIR—ZXHZ
Sautéed Salmon with Fried Yellowtail with Fried Chicken Roasted Pork Kimpiragobou with : °
Bourguignon Butter  Basil mayonnaise with Ham Kabocya Shira ae
(a salad dressed with <
ground white sesame —
seeds and TOFU) H—U o FE> =B E—I VORBEE BEOFYY—R BEROBRS AN
FY—E—uX
- O .
Garlic Chicken and Red, Yellow and Stir-fried Shrimp White Fish with Stir-fried eggs and - :
Chile Beans Green pepper with with Chili Sauce Vegetable Ankake  spinach with butter ,
Sweetand sour Fork EOF¥HM, EETEX  BOAK-FE3hAMEL B ASLYLY EHER- OLEK
with Black Vinegar

X . = o = MADE IN
Salmonwith leek  Braised porkwith  Grated Carrots with  Koya Tofu and Hijikini  Sukiyaki Rice EAUBCIES L Byme TEHECR
miso and beans marinated spinach Roasted eC(;ﬂckehn Mmanx [E3NAREDNE—1b JAPA N
seasoned witl A

Japanese Pepper



DIET DISHES

MEDICAL ESPECIFIC
DIETS DIETS

1.  Food Allergies
1. Peanut/nut allergies
2. Egg

2. Food Intolerances
1. Lactose Intolerance
2. Gluten Intolerance

VAV
e
\/4

3. Diet-related diseases
1. High Blood Pressure
2. Diabetes
3. Osteoporosis
4.  Cancer




FROZEN SUSHI

UNIQUE TECHNOLOGY TO FREEZE 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.

BORAREN T B<EFIRFMRELV(BHIERR)




FROZEN SUSHI PROTON from Japan

SUSHI IMPORTED FROM JAPAN




PRODUCT CERTIFICATION
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PROTON menremaLzy. [ s
CERTIFICATION =
WITH DIGITAL SEAL Tr‘»' 7.10':!!.: h:nl .‘E‘E.:; _':1 : g .r.-l",: h -,AVA‘ '
BLOCKCHAIN ey o
QR code & digital seal s sroran-asmeoss. aesce T

registered in
BLOCKCHAIN by — 709 2%z - THIBL

BLOCKTAC to guarantee PR AP RNRSRRBTECE DAL LT BT,
its customers that their R
products have been -:::r _"_ Yo: 0742-36-0086
frozen with PROTON E - E
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LOSSES DECREASE

DAMAGED PRODUCTS
NATURAL LOSSES *

WASTE

v

PROFITABLE
NEXT TO EXPIRED M

} COST
REDUCTION

UNITED KINGDOM
2/3 of the losses is due to
unused food on time
1/3 is due to serving size
served

xP“'atlon d




FREEZER RANGE FOR USE

Latest Freezing Technology =0
“ PROTON FREEZING ”

PROTON CHEF PF - 15 Improve the quality of frozen ingredients

Reduction of waste loss
Small size model To level the work !
for hotel & restaurant kitchen

[PF-H3 ~ proton Hol Hoi~]

W:1200 X D:870 % H:1700 [machine dimensions)
PROTON FREEZER PF-30 [ ) jripel
Middlel size model PROTON FREEZER PF-60 e
for food processing factory " - Middle size model [Spactel Trav]
| (W:1600% D:1090 % H:1830) | for food processing factory 531Wx 328D

4Tray storage

(W:2440 X D:1220 X H:2050) (Hotel Pan /1 Y4 LK) =r
IF;:zoelir::'(:rage capacity] )

Freezelist ~Let's Proton! ~
—

PROTON FREEZER PF-150

Large size model
for bulk production
(W:3400 X D:1800 X H:2250)

Keeping Freshness,
(v‘l)[()ll r.a Hl[ ['VI(l vour Powerful freezing ability even (n small sizell
. T e Freezing ability: 15!
of Foodstuff g b B

alN--n

Smaller food, treasure stock

pl‘OtO.-l’l

+PF-15A

70 hYBRROF v 31(/CAR (70 h/8) B ansoe

SEBERHOF R MBSAVLLET. ’é"\

Make ice crystals much smaller
Nucle! sae of ice crystals formed by Proton Freeaer Is much smalier
Than TR by the wsual freeser

Pictiares taken by Dr. Tadahio Mizuno Hokkaido University)
Laboatory of Nuclear & Environmenal Materials

Prevent destruction of food cells
Reduce the amount of drip during extraction

Comparing drip amount of blusfin tuns
Improved éep amount 71%!
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TWO OF OUR MODELS ONLY NEED A POWER PLUG

PF-3 (HOI HOI)

FREEZING CAPACITY

PF-15
FREEZING CAPACITY
15 KG/HOUR

3 KG/HOUR

A4

TECHNOLOGY CLOSE THE
SALE

(LAST FREEZERS MAGNETIC
WE DONT SELL DESIGN FREEZING
WE MAKE FUTURE TECHNOLOGY

FRESH TO THE FINAL

CONSUMER




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

-—, -~
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Smaller food, treasure stock

lt'is*Useful !!

Improve the quality of frozen ingredients
Reduction of waste loss
To level the work !

[PF-H3 ~ Proton Hoi Hol~]

[machine dimensions]
900W X 868D X 1850H

[Utilities]

3-phase 200V 20A

(Japan spec)

[Special Tray]

531WXx328D

4Tray storage

(Hotel Pan 1/1 #4X)

[Frozen storage capacity]

240liters

Freezelist ~Let's Proton! ~

Snack foods

N J

=

The upper part is a proton ‘ o

freezing machine

The lower part is
a frozen storage

Panel thickness

dimensions : WI00 x

: 75t

D750 x
# Except However bis, the ledge switches, etc.

H1850

CLIENT NAME

Panel 900

DRAWING NAME
Proton HOIHOI

HEE

DATE
2014/11/20

|

DRAWING NO

R141120-01



PF-15 - FREEZING CAPACITY:

15 KG/HOUR

»gm
y o
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Powerful freezing ability even in small size!!

<Freezing abilitY. 15kg/h >
-

Smaller food, treasure stock

proto..n

+PF-15A
Ecology
rrTechnoIogy )

Latest frozen technology of uniform magnetic flux density, electromagnetic waves and cool wind

< | tal i
Make ice crystals much smaller e

Nuclei size of ice crystals formed by Proton Freezer is much smaller
than that by the usual freezer

Pictures taken by Dr. Tadahiko Mizuno Hokkaido University,
Laboatory of Nuclear & Environmenal Materials

Usual rapid freezing

Proton Freezing

u Drip comparative amount

Prevent destruction of food cells
Reduce the amount of drip during extraction

Comparing drip amount of bluefin tuna
Improved drip amount 71%!

Usual rapid freezing(-35°C)
(Drip 7% outflow)

Proton freezing(-40°C)
(Drip 2% outflow)

1325

Machine width 1200 100 space
it | .
Power Supply _ e
4200V 20A
o = < 3
L E /g/j/x 9| St Weight: 400kg
el
} = i Utilities
o k5] | LN Power supply : 3-phase 200V
< =7 i e Power cable 3m w/ water-resistant cap
" g [ e : ,.:mﬁ.:.;.;g::::'m (Ground 3P / 250V / 20A)
| d 8
- g”‘ :
- L
Mechanism of Proton Freezing Z 77, e w::rﬁu
y L 7744
4 Width " i
Coatrol Panel 7| 1200 m p / § -
loodsell Malatensnce o
Q g EI 8 — / 3 A Alr supply space
(3147 ’ - ; |
{ boa | Dco s b7
usualfnu!n; menfvauln; 1 LS & ' ol
U ~ U b g A8 S g
S et q. < ; 85 g
o — 19 € g3 -
e W04 alr blast —= A i "
Cell destruction Ice crystals are aligned small 5 3
) &
L& 5 =
°, | 22 gl g )
© Q (%) 1105 2 775 =
a lot of drips. far less drips
13 DRAWING NAME SCALE DATE DRAWINC NO.
| Proton Freezer : PF-15A External dimension 1/20 2014/03/15
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PROTON FRESH NETWORK
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www.proton-europe.com
NARA -OKINAWA (JAPAN) -
AYAMONTE -BARCELONA (SPAIN)
T: +34 627 925 103
proton@innovafish.com
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