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The MARTIN MAQ Hydrocooler Maxi is one
of our most powerful hydrocoolers.

Adequate to cool up to 20 t/h of carrots,
turnips, etc . This machine is capable of
cooling a product down to 2°C, this way
extending its shelf life between 2 and 3
weeks, by keeping its natural and fresh
appearance longer.

Perfect for processing products
that need to cover long distances before
reaching the final customer.

Moreover, with its re-circulation system, the
water consumption is reduced,
being possible its use in locations where
water usage is very restricted.




IMPORTANT PARTS OF THE MACHINE

A: Cover to avoid water splashing.

B: Water circulation system with two pumps.

C: Water cooling system.

D: Conveyor to move forward the product inside the machine.
E: Cleaning lock-gates.

F: Water level detectors.
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TECHNICAL SPECIFICATIONS

HYDROCOOLER MAXI Length: 8.000 mm
Width: 2.265 mm
Height: 2.185 mm
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e Two submerged pumps to pump water.
e Water deposit with a capacity of 10 m3.
e Conveyor to filter water without damaging the product.
e Copper cooler included.
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Walls covered with a special coating that acts as insulation to keep the cold
inside the machine.

Power: 4,05 Kw.

e Robust, built entirely in stainless steel.



At MARTIN MAQ we know that you take great
care of your product.

We know that this requires much effort and
dedication. This is why we always place all our

efforts in designing and manufacturing machines
that will help you process your product efficiently, AFTER-SALES SERVICE
giving it the best possible finish. .
We build all our machines to the highest of
quality standards, making maintenance very easy ALWAYS REQUEST
and extending the machine’s working life. ORIGINAL
MARTIN MAQ
We have, at your disposal, an after-sales SPARE PARTS

technical team that will assist you with any
doubts that you may have during use and will
inform you about how to care for your machine

and keep maintenance as low as possible.

SERVIGIO
POST VENTA

MARTIN MAQ T: +34-921-122 122

Autovia A-601, Exit 91 F: +34-921-57 70 88

40291 TABANERA LA LUENGA e-mail: martinmag@martinmag.com
Segovia (SPAIN) www.martinmag.com

MARTIN MAQ Distributor:

The information contained here is only informative and contains the most recent data from our machines. Due to the continuous research
and development of our products, there might be some machines that have been improved and the information does not correspond exactly




