
FMC Food Tech / Frigoscandia Spiral Freezer - 53 in. 

Mfg: FMC Food Tech / Frigoscandia Model: N53152 

Stock No: HDDG220.450 Serial No: 3152 
  
Currently installed at Dreyers Ice Cream in Houston, Texas. FMC Food Tech / FrigoScandia Job No.: 
N53152. S/N: 3152. Former application included 1-1/2 qt. ice cream containers running on two, separate 
lines at 70 units a minute into the hardener with respective ingoing and outgoing temperatures of 35°F 
and -15°F. Product dwell time was 90 minutes. Power: 460V 60 Hz 3-phase. Evapco Model: TFC16 
467103-15M. Evapco Serial Number: 5-124191 A,B,C,D. Rated for 240 tons at 10.5°F TD for a room with 
a temperature of -29.5°F and -40°F saturated suction temperature using bottom feed, recirculated 
ammonia with a liquid feed temperature of -40°F. (4) stacked, finned coils feature the exclusive Thermal-
Pak® design with 467.08 sq. ft. face area and 1227 cu. ft. coil volume. Fins are 10 rows deep at 3 fpi. 
Includes hot gas defrost for coil and pan. Evapco Coil Test Pressure: 250 PSIG. (16) 15 hp, 36 in. 
diameter fans, 1750 rpm, 460 V, 3 phase, 60 Hz. Total cfm: 363,968 at 779 FPM face velocity.  FMC 25 
HP Gear Reducer Drive. Allen Bradley Controls. Belt: 52 inch wide, two-zone, stainless steel. Product 
Clearance: 7.5 inches. 
 

     

   



     



 



 

 



 

 





   

     

     



   

 



   



 

 





 

 


