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�ůů�ŵĂĐŚŝŶĞƐ�ĂƌĞ�ƐƵďũĞĐƚ�ƚŽ�ĐŽŶƟŶƵŽƵƐ�ŝŵƉƌŽǀ ĞŵĞŶƚ

Microwave Tempering~ Tempering System Series MIT

The MIT system can be used for up tempering of meat, fish and fruit, typically from -18OC to -4O C, depending upon the product 
type and water content.

�ŽŶƟŶƵŽƵƐ�dƵŶŶĞůƐ͗
^ŝŶŐůĞ�Žƌ�ŵƵůƟƉůĞ�ƚƵŶŶĞů�ĂƉƉůŝĐĂƚŽƌƐ�ƐĞƌǀ ĞĚ�ďǇ�Ă�ƐŝŶŐůĞ�Žƌ�ŵƵůƟƉůĞ�ŽĨ�ŵŝĐƌŽǁ Ăǀ Ğ�ŐĞŶĞƌĂƚŽƌƐ�ͬ�ƚƌĂŶƐŵŝƩ ĞƌƐ͕ �ϲϬ�Đŵ�ǁ ŝĚƚŚ�ďĞůƚ, 896 or
915 MHz.

^ƚĂŶĚĂƌĚ�̂ ƉĞĐŝĮ ĐĂƟŽŶƐ�/ŶĐůƵĚĞ͗
 , ŝŐŚ�ƉƌĞƐƐƵƌĞ�ĐĂƌďŽŶ�ĚŝŽǆŝĚĞ�Į ƌĞ�ƐƵƉƉƌĞƐƐŝŽŶ�ƐǇƐƚĞŵ�ƚŽ�ĐŽŵƉůǇ�ǁ ŝƚŚ�ƚŚĞ�ůĂƚĞƐƚ�/���ƌĞŐƵůĂƟŽŶ�/���ϲϬϱϭϵ-6
 ^ƚĂŝŶůĞƐƐ�ƐƚĞĞů�ĐŽŶƐƚƌƵĐƟŽŶ�ǁ ŝƚŚ�ŐůǇĐŽůͬǁ ĂƚĞƌ�ŵŝǆ�ĂƩ ĞŶƵĂƟŽŶ�ƚƵŶŶĞůƐ͘
 Z&�ůĞĂŬ�ĚĞƚĞĐƟŽŶ�ƐǇƐƚĞŵ͘
 ZŽƚĂƌǇ�ĂŶƚĞŶŶĂ�ďŽŽŵĞƌĂŶŐ�ĨĞĞĚ�ƚŽƉ�ĂŶĚ�ďŽƩ Žŵ͘
 &Ƶůů�W>��ƚŽƵĐŚ�ƐĐƌĞĞŶ�ĐŽŶƚƌŽů�ƉĂŶĞů�ǁ ŝƚŚ��ƚŚĞƌŶĞƚ�ĐŽŶŶĞĐƟŽŶ͘
 Belt wash system and air blow-off system connected to local water supply. 

Batch Ovens:
dŚĞ�ďĂƚĐŚ�Žǀ ĞŶ�ŝƐ�Ă�ĐŽŵƉĂĐƚ�ƐŽůƵƟŽŶ�ĨŽƌ�ƉƌŽĐĞƐƐŝŶŐ�ƵƉ�ƚŽ�ϭϱϬ�ŬŐ�ŽĨ�ƉƌŽĚƵĐƚ�ŝŶ�Ă�ƐŝŶŐůĞ�ďĂƚĐŚ�ůŝŵŝƟŶŐ�ƚŚĞ�ƉŽǁ Ğƌ�ŝŶƉƵƚ�ƚŽ�Ă�Ɛingle 75
Ŭt �ŐĞŶĞƌĂƚŽƌ�ͬ�ƚƌĂŶƐŵŝƩ Ğƌ͘�dŚŝƐ�ŝƐ�ĂŶ�ŝĚĞĂů�ƐŽůƵƟŽŶ�ǁ ŚĞƌĞ�ƐƉĂĐĞ�ŝƐ�ƌĞƐƚƌŝĐƚĞĚ�ĂŶĚ�Ă�ĐŽŶƟŶƵŽƵƐ�ƚŚƌŽƵŐŚƉƵƚ�ŝƐ�ŶŽƚ�ƐƉĞĐŝĮ ĐĂůly
required for the downstream process.

^ƚĂŶĚĂƌĚ�̂ ƉĞĐŝĮ ĐĂƟŽŶƐ�/ŶĐůƵĚĞ͗
 , ŝŐŚ�ƉƌĞƐƐƵƌĞ�ĐĂƌďŽŶ�ĚŝŽǆŝĚĞ�Į ƌĞ�ƐƵƉƉƌĞƐƐŝŽŶ�ƐǇƐƚĞŵ�ƚŽ�ĐŽŵƉůǇ�ǁ ŝƚŚ�ƚŚĞ�ůĂƚĞƐƚ�/���ƌĞŐƵůĂƟŽŶ�/���ϲϬϱϭϵ-6
 ^ƚĂŝŶůĞƐƐ�ƐƚĞĞů�ĐŽŶƐƚƌƵĐƟŽŶ�ǁ ŝƚŚ�Ă�ĨŽŽĚ�ŐƌĂĚĞ�ƐŝůŝĐŽŶ�ĚŽƵďůĞ�ĐŚŽŬĞĚ�ŐƵŝůůŽƟŶĞ�ĚŽŽƌ͘
 ZŽƚĂƌǇ�ĂŶƚĞŶŶĂ�ďŽŽŵĞƌĂŶŐ�ĨĞĞĚ͕ �ƚŽƉ�ĂŶĚ�ďŽƩ Žŵ͘
 &Ƶůů�W>��ƚŽƵĐŚ�ƐĐƌĞĞŶ�ĐŽŶƚƌŽů�ƉĂŶĞů�ǁ ŝƚŚ��ƚŚĞƌŶĞƚ�ĐŽŶŶĞĐƟŽŶ͘
 Loading table for up to 6 x 25 kg cartons of product.

Microwave Tempering System Series MIT
Tempering offers these advantages: 
1. Microwave tempering gives consistent temperatures throughout a block of frozen
product up to 15 cm thickness.
2. Drip loss is virtually eliminated.
3. Precise temperature control improves downstream processes.
4. The DanTech MIT tempering system requires a small footprint.
5. Less product handling reduces your labour costs.
ϲ ͘ �:ƵƐƚ�ŝŶ�dŝŵĞ�ƉƌŽĐĞƐƐŝŶŐ�ŝŵƉƌŽǀ ĞƐ�ƉƌŽĚƵĐƟǀ ŝƚǇ�ĂŶĚ�ŇĞǆŝďŝůŝƚǇ�ƚŽ�ĐŽƉĞ�ǁ ŝƚŚ�ƐŚŽƌƚ�ƟŵĞ�
delivery orders.
ϳ ͘ �ZĂƉŝĚ�ĐŽŶƚƌŽůůĞĚ�ƚĞŵƉĞƌŝŶŐ�ĂůůŽǁ Ɛ�ůĞƐƐ�ƟŵĞ�ĨŽƌ�ďĂĐƚĞƌŝĂů�ŐƌŽǁ ƚŚ ͘ �dŚŝƐ�ŝŵƉƌŽǀ ĞƐ�
product quality and taste, increases shelf life, and reduces risk.
ϴ͘�dŚĞ�ĞůŝŵŝŶĂƟŽŶ�ŽĨ�ůĞĂĐŚŝŶŐ�ǀ ĂůƵĂďůĞ�ƉƌŽƚĞŝŶƐ�ůĞĂĚƐ�ƚŽ�ŚŝŐŚĞƌ�ŚǇŐŝĞŶĞ�ƐƚĂŶĚĂƌĚƐ͘
9. Yield of many prepared foods can be improved because controlled microwave tempering does not allow valuable protein to leach
from the raw product.
ϭϬ͘�ZĞĚƵĐĞĚ�ǁ ĞĂƌ�ŽŶ�ĚŽǁ ŶƐƚƌĞĂŵ�ƉƌŽĐĞƐƐ�ĞƋƵŝƉŵĞŶƚ�ƐƵĐŚ�ĂƐ�ŐƌŝŶĚĞƌƐ͕ �ĐƵƩ ĞƌƐ�ĞƚĐ�ďĞĐĂƵƐĞ�ƚŚĞ�ƚĞŵƉĞƌĂƚƵƌĞ�ŝƐ�ƐƵŝƚĞĚ�ƚŽ�ƚŚĞ�ƉƌŽĐĞss.
ϭϭ͘ �/ŵƉƌŽǀ ĞĚ�ƉŽƌƟŽŶ�ĐŽŶƚƌŽů�ďĞĐĂƵƐĞ�ƚŚĞ�ƚĞŵƉĞƌĂƚƵƌĞ�ĐŽŶƚƌŽů�ŝƐ�ĐŽŶƐŝƐƚĞŶƚ͘
&ŝŶĂůůǇ͕�ƚŚĞ�ĐůĞĂŶ�ĂŶĚ�ĐŽŶƚƌŽůůĞĚ�ŵŝĐƌŽǁ Ăǀ Ğ�ƚĞŵƉĞƌŝŶŐ�ƉƌŽĐĞƐƐ�ƌĞĚƵĐĞƐ�ƚŚĞ�ƉŽƚĞŶƟĂů�ĐŽŶĨƌŽŶƚĂƟŽŶ�ǁ ŝƚŚ�ĐƵƐƚŽŵĞƌ�ĂƵĚŝƚŽƌƐ�͕�Žǀ er-
crowded and messy work areas, unsanitary handling procedures, proteins on the floor, etc. This will save money in hygiene costs, 
ĚŽǁ ŶƟŵĞ�ĂŶĚ�ŶŽŶ-ƉƌŽĚƵĐƟǀ Ğ�ůĂďŽƵƌ�ĐŽƐƚƐ͘
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K ǀ ĞŶ��ŽŶƚƌŽůƐ�ĂŶĚ�̂ ŽŌǁ ĂƌĞ�WĂĐŬĂŐĞ

^ǇƐƚĞŵƐ�ĂƌĞ�ĚĞůŝǀ ĞƌĞĚ�ĐŽŵƉůĞƚĞ�ǁ ŝƚŚ�ƚŚĞ�W>��ĐŽŶƚƌŽů�ƉĂĐŬĂŐĞ�ĨŽƌ�ŵŽŶŝƚŽƌŝŶŐ�ŽĨ�ƚŚĞ�ĞŶƟƌĞ�ƉƌŽĐĞƐƐ͘ �^ǇƐƚĞŵ�ƐŽŌǁ ĂƌĞ�ŝƐ�ŝŶĐůƵĚĞĚ�Ĩor
ĞĂƐǇ�ƐǇƐƚĞŵ�ŽƉĞƌĂƟŽŶ�ĂŶĚ�ƚƌŽƵďůĞƐŚŽŽƟŶŐ͘�Housed in IP 54 (Listed NEMA 4 Rated) enclosures with Allen Bradley Compact Logix,
Ethernet Based PLC control box assembly or equivalent.

WĂŶĞůs ŝĞǁ �ϭϮϱϬ��dŽƵĐŚ�ƐĐƌĞĞŶ�ĐŽŶƚƌŽů�ƉĂŶĞů�Žƌ�ĞƋƵŝǀ ĂůĞŶƚ͕ �ĨŽƌ�ĐŽŵƉůĞƚĞ�ĐŽŶƚƌŽů�ŽĨ�ƚŚĞ�ĞŶƟƌĞ�ƉƌŽĐĞƐƐ͘

Variable Frequency Drive Control assembly for digital control of the oven conveyor from the operator panel.

^ĐƌĞĞŶƐ�ĨŽƌ�ĐŽŵƉůĞƚĞ�Žǀ ĞŶ�ĚĂƚĂ�ǁ ŝƚŚ�ĂƵƚŽŵĂƟĐ�ůŽĂĚŝŶŐ�ĂŶĚ�ƵŶůŽĂĚŝŶŐ�ĨĞĂƚƵƌĞƐ͘

D ŽĚĞŵ�ͬ��ƚŚĞƌŶĞƚ�Ɛǁ ŝƚĐŚ�ĂƐƐĞŵďůǇ�ĨŽƌ�ƌĞŵŽƚĞ�ĂĐĐĞƐƐ�ƚŽ�ƚŚĞ�ĞŶƟƌĞ�ƐǇƐƚĞŵ�ĨŽƌ�ĐƵƐƚŽŵĞƌ�ƌĞƋƵŝƌĞĚ�ŵŽĚŝĮ ĐĂƟŽŶ�Žƌ�ƌĞŵŽƚĞ�ƚƌŽƵďůĞͲ
ƐŚŽŽƟŶŐ�ŽĨ�ƚŚĞ�ĞŶƟƌĞ�ƐǇƐƚĞŵ͘

/D K^�ΖWƵůƐĞΖ�ƐŽŌǁ ĂƌĞ�ĨŽƌ�ĞŶŚĂŶĐĞĚ�ƚĞŵƉĞƌŝŶŐ�ĂŶĚ�ĨƵůů�ĚŝŐŝƚĂů�ĐŽŶƚƌŽů�ŽĨ�ƚŚĞ�ĞŶƟƌĞ�ƉƌŽĐĞƐƐ͘

dĞŵƉĞƌŝŶŐ�̂ ǇƐƚĞŵ��ŽŶĮ ŐƵƌĂƟŽŶƐ

dƵŶŶĞů�̂ ǇƐƚĞŵ��ŽŶĮ ŐƵƌĂƟŽŶƐ͗
MIT-1.36.6.75 Single oven applicator, length 3.6m , 75 kW power input
MIT-1.36.6.150 Single oven applicator, length 3.6m, 150 kW power input
MIT-1.36.6.225 Single oven applicator, length 3.6m , 225 kW power input
MIT-1.36.6.300 Single oven applicator, length 3.6m , 300 kW power input

MIT-2.36.6.150 Double oven applicator, each length 3.6m , 150 kW power input
MIT-2.36.6.225 Double oven applicator, each length 3.6m , 225 kW power input
MIT-2.36.6.300 Double oven applicator, each length 3.6m , 300 kW power input

�ĂƚĐŚ�̂ ǇƐƚĞŵ��ŽŶĮ ŐƵƌĂƟŽŶƐ͗
MIT-1.1212 �ĂƚĐŚ�Žǀ ĞŶ�ĂƉƉůŝĐĂƚŽƌ�ǁ ŝƚŚ�ϭϮϵ�ǆ�ϭϬϲ ͘ ϱ�Đŵ�ůŽĂĚŝŶŐ�ƌĞƚƌĂĐƟŽŶ�ƚĂďůĞ͘
MIT-1.6000 Batch oven applicator with 60 cm Ø rotary table for single cartons.


