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Happy New Year from Japan!! 
 
We, Nichimo Co., Ltd. have started introducing latest trends of food products and newly developed 
food processing machinery from Japan in our newsletters since 2007. 
We hope our newsletter will stimulate your interest, and contribute to your business! 
 

In this 11th edition, we would like to introduce you all a unique TUNNEL FREEZER from 
Takahashi. 
 
TAKAHASHI is the top tunnel freezer brand in Japan and dominates over 50% of the market in 
Japan. 
 

   
   <<TAKAHASHI Tunnel Freezer>>               <<Automatic freezing line>> 
 

<Unique characteristic of TAKAHASHI Tunnel Freezer> 
 
INDIPENDENT SUPER JET NOZZLE (patented) shoots “Vertical Jet Stream” to products for quick 
freezing and shortens the freezing time dramatically compared with other conventional tunnel 
freezers. 
In case of frozen noodle production, the freezing time can be cut by 50% !! (depend on condition of 
specification)  



 

<Models> 
 
1. OSJ Tunnel Freezer (Panel construction type) 
This is our best selling model that has been chosen by customers from different markets such as 
SEAFOOD, NOODLE, READY-MEAL, DELI, MEAT, POULTRY, CONFECTIONARY and BAKERY. 
Insulation panels: Stainless steel (both inside & outside) 
Substructure: Tank structure assembled by a single SUS sheet for easy cleaning 
 

 
 
 

2. WSJ Tunnel Freezer (Tank / One solid panel type) 
This freezer is constructed with Tank structured body along with Super Jet Nozzle system. 
This freezer allows you very hygienic cooling/freezing process thanks to CIP and Steam Sterilization 
system.  You can start up the production in very clean condition every time! 
Many of our customers from following markets like to use this freezer for the cooling process: 
READY-MEAL, DELI, SURIMI PRODUCTS AND TOFU. 
 
 
3. Other models 
 
* OKF Tunnel Freezer:  
Usage: IQF products such as frozen rice, frozen vegetables, etc. 
 
* SSJ Tunnel Freezer: steel belt type 
Usage: seafood processing (such as Scallops, Squid, Fish fillet, etc.) 
 



* TBR Freezer: chamber type 
Usage: smaller lot production 
 
 

 
 
 
 
Should you have any interests, and need more detailed information regarding our Tunnel Freezer, 
we are the one to assist you.  We will be waiting for your contacts! 
 
Wishing you all Prosperous New Year!. 
Thank you very much for your attention. 
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