
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

► AERODYNAMICS 
The aerodynamics of an IQF freezer 

is a complex balance between 

freezer design, fan speed, pressure 

and temperature. The right 

aerodynamics determine the quality 

of the freezing result, dehydration 

rate of the product and energy 

efficiency of the freezer.   

 

 

► AXIAL VANE FAN  
The axial vane fan has axial flow, 

which means that the air enters and 

leaves the fan with no change in 

direction, enabling control of the 

pressure and the airflow.  

 

 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
OctoFrost™ was built with design features that influence the energy 
consumption during production to the advantage of food processors. 
 
There are 5 important elements that influence energy efficiency in the 
OctoFrost™:  aerodynamics, the fans, the bedplates, the coil design and 
the housing. 

► Aerodynamics of the freezer body 

 
The aerodynamics of the OctoFrost™ 
is a complex equation of the right 
pressure, air velocity and temperature 
in each zone of the freezer. 

The size of the OctoFrost™ IQF 
freezer is smaller than any other 
freezer on the market with the same 
capacity which is possible due to the 
effective aerodynamics.  
 

 
► Design of the fans 

The OctoFrost™ uses axial vane fans, which can run at different speeds. 
With no need for more than 75% - 
85% fan speed, OctoFrost™ 
achieves the optimal fluidization on 
the entire bedplate, while the other 
25% - 15% are a safety margin. 
 
The design of the OctoFrost™ fans 
is custom-made for the OctoFrost™ 
IQF freezer with 5 major parts 
leading to better air control and 
energy efficiency: 
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► ADVANTAGES OF THE 
AXIAL VANE FAN 
 
The axial vane fans have high 

pressure and medium flow, and the 

use of guide vanes inside the fan 

improves the overall efficiency. 

 

 

►OCTOFROST™ FAN 
SPEEDS FOR SPECIFIC 
APPLICATIONS 
 
75% - 85% 
Strawberries, beans, blueberries, 
carrots 
 
 
60% - 75% 
Raspberries, diced meat, shrimp, 
rice, mango, pasta 
 
 
40% - 60% 
Chives, mozzarella, cheese 
 
 
30% 
Herbs 
 
 
 
► TESTIMONIALS 
 
“Everything that was promised 

came true, performance, efficiency, 

energy savings, operational savings 

of wages, etc. Moreover product 

quality achieved is exceptional.” 

Citromax SACI, Argentina 

 
 
 
 

 Aerodynamic fan blades controlling the airflow; 
 Aerodynamic shape and design of the direction vanes improving 

air pressure;
 Spacing between blade and the fan wall which is decreased to 

minimize pressure losses;
 Diffusor placed towards the end of the fan reducing the 

consumption of energy;
 Oversized fan center for higher energy control;

The OctoFrost™ custom-made axial vane fans, have been carefully 
designed to work together with the OctoFrost™ freezer body and bedplate. 
Also, by investing in a smaller compressor, the OctoFrost™ has less heat 
to cool down and thus the fans consume less energy. 
 
► OctoFrost™ Bedplates 

The main reason why the OctoFrost™ fans don’t need to run over 75% - 
85% is the OctoFrost™ bedplates.  
The thickness and the holes’ 
configuration of the bedplates creates 
a higher pressure drop and avoids 
dead zones, making it possible to 
achieve all type of fluidization – 
circulating, bubbling and fixed. This 
translates into less energy 
consumption with improved freezing 
result.   
 

► Coil design 

The size of the coil inside an IQF 
freezer is very important in handling 
the heat transfer. The coil of the 
OctoFrost™ freezer is oversized 
which allows running fans at lower 
speeds while the large front area 
increases the time between defrost. 

 
 
► Housing and floor heating 

The OctoFrost™ freezer has an 
elevated housing, resting on its own 
supporting feet. This enables the air to 
circulate under the freezer avoiding 
cold transfer to the floor and unlike 
other IQF freezers, makes floor 
heating unnecessary. In addition, the 
“sandwich type” insulation walls of the 
OctoFrost™ together with the smaller 
size of the freezer leads to less cold 
escaping through the walls and 
ultimately to energy savings.  
 
 
 
 
 
 
 
 Our experts are available to help you: sales@octofrost.com.  
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Αντιπρόσωπος σε Ελλάδα & Κύπρο: CFS Industrial
Λευκάδος 22, Γλυκά Νερά, 15354, Αττική
www.cfs-industrial.gr; support@iosd.gr, sales@iosd.gr
τ. 210 6655240, φ. 2106655230


