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NCEMSAN

Cooling Systems

3 3 of Sector
EXperience

CEMSAN, as one of the leading companies
that has been estahlishing slaughterhouses
and integrated meat processing plants with
33 years of experience, has over 550 turnkey
project references all over the world.

CEMSAN; with its knowledge, technology and
experience aims to continue its sector
leadership in cold chain services by including
the Cooling Systems brand to its structure.

CEMSAN Cooling Systems ensures complete
temperature control based on high efficiency,
hygiene, and advanced energy principles in
terms of cold storage, air canditioning, cooling
devices, cold room panels and doors, wall and
roof systems and frigorific vehicles; and
meets your each demand by gathering them
under a single roof with its wide sales and
service network.

WWW.CEMSansogutma.com
T:+90312801 02 22
Cemsanwcemsansogutma.com
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AIR CONDITIONING
COLD STORAGE

COOLING UNITS

COLD ROOM DOORS
COLD ROOM SHELVES
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COLD ROOM PANELS

FRIGORIFIC VEHICLES
WALL AND ROOF PANELS
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INTERNATIONAL REFERENCES

EGYPT-UGANDA FOOD SECURITY - UGANDA
SULAYMANIYAH MEAT COMPLEX - SULAYMANIYAH / IRAQ
ARMAR ELECTRONICS LTD. - CYPRUS

CHOBO INVESTMENTS COMPANY LTD. - TANZANIA
HILAL MEAT SLAUGHTERHDUSE - AZERBAIJAN
DURA AL FAISAL CO. - KIRKUK / IRAQ
SAMARQAND SIFAT GOSHT SAVDO - UZBEKISTAN
YASCO - SUDAN

YIMPAS - KYRGYZSTAN

ABDELHALIM BOUTELDJA - ALGERIA

SAIS ABATTOIR - MOROCCO

RUWAIS SLAUGHTERHOUSE - QATAR

HAMAD SLAUGHTERHOUSE - QATAR

WIDAM FOOD SLAUGHTERHOUSE - QATAR

DOMESTIC REFERENCES

INET - BURSA

DOGAN ET - BURDUR

HAS DONER - AKSARAY

PASA DONER - ANKARA

ER SARAY ET - AKSARAY

MERA HAYVANCILIK - ARDAHAN
ARTVIN DAMIZLIK KOYUN YETISTIRICILIGI BIRLIGI - ARTVIN
BiGA BELEDIYESI - CANAKKALE
KIRIKHAN BELEDIYESI - HATAY
KAMBEROGULLARI - KIRIKKALE
HEM GRUP AS. - ANKARA
BURGER STATION - ANKARA



AIR CONDITIONING

Air conditioned areas, designed in
accordance with the product type
and characteristics, provide the
optimal environment for fruits,
vegetables and plants.

Air conditioning systems remove the
exress carbon dioade, humidty and
liguids from the storage environmeant,
This operation principle is essental in
storng and maturing vegetables and
fruits.

() Gives the producer the ability to continue
agriculture 365 days.

L) Provides healthy and environment friendly
storage conditions.

) Decreases the risk factors during production.

(.} Enables high air circulation and homoge nous
product temperature within the ervironment.

) Minimizes dehydration within the product.-

() Ensures high profits and efficient production.
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COLD STORAGE

RED MEAT

These cold rooms where
carcass and deboned meat
are stored can be designed
in different temperatures
and types in accordance
1 ‘ with their purposes.
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FOrMIEEDDroansms. Since the growth and multiphication speed of
Ehese microorgani=ms dénend nighly on the temperature, cold
SENE ‘fas great importance n this process. Preventing
clefnEigation in order o preserve the teste and quality of the
meat T emghasizes the importance of cold storage and
R dification proces=scs. Ta inerease the taste and color life
timv: sustaming the cold chainis ah=solutely essential

/e HE

“iWRen stored in right: conditions, tha spoilage rskis eliminated
-Thecolor of the guality meat is assthetically plegsing

“\ia gradual ternperature decreasg, the shelf [fgefthe mear is
inCreased.

-\ith cold starage! consumption glanning becames easicr
“Weghtloss of the reat 5 elimipated with homid fication.




. These cold rooms where whole
chicken, chicken parts or fish
are stored can be designed in
different temperatures and
types in accordance with their
purposes.

Apart from production, preservation of the produced meaat also
plays a big role in solving the globally increasing food shortage
problem. It was found that the shell life of the chickens can be
increased by guick cooling methods. Healthy lang term storage
of sealood can also be ensured by coaling systems. Sea food,
when compared to the meat of the land animals, Is more grone
ko spoilage due ta its characteristics, With the correct execution
of coaling and wventilation processes, guality meat and lang shelf
life can be achieved,

Shell ife w the chicken meat can be intreased by guick

Cnalipgrmethods
spalood, v guick cooling right after hunting, continuity of

the fresh sale- ran be maintained.

Tr2 growth and multiplication of microorganisms can be
prevenisd

Ciefwdration ol Lhe meat can be minimezed,

The colar of the gualty meat s aegsthetically pleasing.
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Fresh vegetahles and fruits take their place on the top within the
perishable food category. In terms of product quality, temperature
control and correct siorage carry great importance. Eacn fruit ana
viegetahle require different coeling sncl numidification methods in
aroorclance with the different ecological conditions they Were
cultivatedin. sustaining the freshness of these fruts and vegetaoles
car be ersured oy oualifies storage

the

5 #nd vegetables are maintained

“Aehyd-atian, thus waght arevenied
With long termm storage capatilities, fiscal-halénce  can be

Susstcliei.




WHY PANEL

Tha panels are manufactured in
O mm, BO mm, 100 mm, 120
mm, 150 mm and 200 mm
thicknesses in accardance with
Their purposes

200mm’ ' Ceiling and wall panels can he
manufactured with different
surfece  materigls  such  as
painted and polyester coated
galvanized sheet, PVLC coated
galvanized sheet or 304 guality
stainless steel sheet.

Celing and wall panels are
manufactured by injecting
polyurethane with 40-45 kg/m3
density between the sheets in
I wed systen farm.
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AMBIENT COOLING

Ambient cooling has greal importance
in terms of sustaining the cold chain
during product ;zrocessing. packaging
and shipping ph==es. Amoient cooling
15 essential during the irtial and final
stages of the cold che 1 to prevent
microorganism growth

RED MEAT PRODUCTION PLANTS
CHICKEN PROCESSING PLANTS

SEAFOOD PROCESSING PLANTS
FRUIT &£ VEGETABLE PACKAGING PLANTS

B il

-Increoses shelf lite within the cold chain.

Prcne -v2s the product charactenstics during the crezeration
Py

-Oreyve s spoilage thus providing a smooth tran-it on Detween

sProcessing, packaging and shipment in cold environments
gran: = S the guality of the product.
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SHOCK PRESERVATION

The=e shock preservation rooms
are used for long term product
storage and they ere the last
stage throughout fthe shock
freezing process.

Based on thelr types, storage

k& oericds of each product differ.

The main objective of the shock
preservation rooms s to decrease
and preserve the core temperature
of the products.

BUTCHER SHOPS
FISHMONGER SHOPS

VEGETABLES & FRUIT STORAGE
BAKERY PRODULCT STORAGE
DAIRY PRODUCT STORAGE
MEDICAL PRODUCT STORAGE
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Shock preserved products

INTEGRATED MEAT FACILITIES

nave the longest <f

el lives

Maintains the prodiect's appearance and gualkty

itles lang term taste and 1reshin
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N, In_order toodecrease the core
\ termperalure. Also-known-as the =
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preparaticn-phese of the shock ——
preservation rooms,-iese rooms —
\ are uset for decreasing the-inaner ﬁ ey

and_outer temperature of the =™ _— :,,.
product guickhy-and simultansoushy >
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: MEAT PROOUCTION PLANTS _— " o '
k_ m‘srnuﬁﬁrgmnﬁq_mﬁﬁmgys PLAN
~FISHPRODUCTION PLANTS~ . -~ .~
\ —DAIRY PROCESSING PLANTS ™ _— .~ .~
\— Eﬂn_ﬂﬂnmmbfﬂﬂhﬂﬂ?"f A i
\  FRUIT AND VEGETABLE PRODUCTION PLANTS ﬂ
. BAHERY PRODULTS — 3 )

. SOvES ENergy as—i=-thnaffs” oick _transiticn @ shock
e [rEseMvVationereas.
__Sj m— Prpyents MierenrfSnisT.arowh
Incieases st fevia gratusl temperature decrcose.
-Hrpsposins 1o oroduct’s appearance, freshness and guality,
tlimhates de wdration thus maintaining the taste.
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HIGHLY DURABLE

FLEXIBLE STOCKING CONDITIONS
EASY ASSEMBELY & DISASSEMBLY
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ALUMINIUM
GALVANIZED
ELECTROSTATIC PAINT

COLD ROOM SHELVES
AISI 304 QUALITY
STAINLESS STEEL
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FRIGORIFIC
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These vehicles are used far long
distance transportation of frozen
and cold stored products. It is the
mast important link within the cold
chain. These insulated wvehicles
serve as the mabile cold rooms for
food and provides healthy and
sdafe transpartation.

NOT AFFECTED BY THE OUTSIDE ENVIRONMENT

PREVENTS HEAT OR HUMIDITY LOSS
FRESHNESS MAINTAINED UNTIL DESTINATION
ENABLES SHELF LIFE PRESERVATION

SPECIAL PRODUCTION IN ACCORDANCE
WITH LONG & SHORT DISTANCES
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WALL AND ROOF PANELS
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/- ALLTYPES OF INDUSTRIAL COMPLEXES [
: COMPATIBLE WITH DIFFERENT DESIGNS |,
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4 QUICK INSTALLATION AND EASY ASSEMBLY

HUMIDITY, HEAT AND SOUND INSULATION ‘
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MNCEMSAN

Cooling Sywstems

Saray Mah. Keresteciler san. sit 4.CadMo49
Kahramankazan-ankara/ TURKEY

T.+90z128010222

WAL CRIMSans0gutma. cam
CEMS3 NCEMSansoguima.com
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