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TOMIN takes the world of food
to a whole new level.

We have developed "TOMIN" liquid freezer, a technology that preserves
food’ s freshness. "TOMIN" keeps the quality, flavor, and nutrients of sea-
sonal ingredients for long-term storage. Our goal is to create a world
where fresh, high-quality food can be enjoyed worldwide, turning frozen
foods to a whole new level. This technology helps reduce food waste and
creates new job opportunities. "TOMIN" will revolutionize the food indus-
try and help build a better future for the planet.
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Clients are growing their businesses
with “TOMIN”

Maximizing the potential of new business opportunities. As pioneers in liquid
freezing, we have sold over 3,500 units to date. (as of January 2025).
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We have obtained patents

in liquid freezing technology.

With over 3,500 units sold worldwide.

Technican is a pioneering company with domestic and international pat-
ents in liquid freezing technology. Our CEO, Yamada, developed the tech-
nology while working in the family’s meat business, focusing on creating
a user-friendly and durable structure for the industry.
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E Founded in 1988, and the following year, in 1989, TECHNICAN Co.,
Ltd. was established. The liquid freezer was named TOMIN.
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E In the early 1990s, there was skepticism toward freezing technology, and
we faced many challenges. However, through persistent nationwide
efforts, we gradually gained acceptance of TOMIN liquid freezer.

n=E HF S F—RMSU TR 2000s

go—m=r. | Canadian Patent Australlan Patent ERNTORMEBEY. BT ORFSUADEL L. £, THMNS

W -ﬁgﬁ FErTeaE mﬁﬁﬁ‘? 20102699115 PEEEBESNBEINRY. R RAD I BRASADET .

= : = Recognition in the food industry has grown, sales abroad have increased,
ot and liquid freezing is attracting attention from government organiza-
=] tions.
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= As awareness of liquid freezing grew, recognition of TOMIN brand
increased. Our technology, which contributes to the UN's SDGs, led

to invitations to speak at the UN Headquarters in 2018 and 2019.
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Sales of TOMIN liquid freezers for food factories and restaurants have
grown significantly. The opening of TOMIN FROZEN, a specialty frozen

food store, has also attracted extensive media attention.
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TOMIN: not just freezing, but

| -30CH7LI—NTHREHE.

FTOZHOPEHFEREBLATHIR] E-30COT7I - (TE/—I)&EBWT.
NI UEBRRERESLEET . RAKVEREOADPRGEERHIF D, ZSRD
BRARKVEESICKRELSERTEEY,

Our Method

-30°C (-22°F)
Liquid Freezing technology

As a pioneer in liquid freezing, Technican has patented TOMIN, a freezing
method that uses -30°C (-22°F) ethanol to freeze packaged food. Since
liquids conduct heat better than gases, it freezes food much faster than
conventional air-blast freezing.
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Freezing Speed

Freeze Food like
never before

Liquids have about 20 times the thermal con-
ductivity of gases! That's why they freeze
food much faster, reviving its taste, texture,
and nutrients, making the difference clear to

everyone.
ZAICRLEY) —RFELLE
Comparison of Freezing
Konjac Jelly
[ e | T aRES — MR RZESN TR
TOMIN Conventional Air-blast

FIEERIEME  Freezing Time Reference Chart

B4 (Unit: per minute)

NL A5
BN - F8PY . (BED )
4@ - 740 L— =7 B RAL) F4 iy
N Beef/ Tuna Pork, Chicken, White Fish Bmle;(:]ggtr:boo Salmon Salmon roe,
Bx N and Livers High-sodium
Sibe products
Thickness .
2cm 8~10 10~12 8~10 7~9 10~12 12~13
5cm 40~50 40~50 40~50 35~45 40~50 45~65
8cm 60~80 70~90 60~80 50~60 70~90 80~90
10cm 70~90 80~100 70~90 60~70 100~120 100~120

HORFER RS BMEG TR\ T — I REIIREIC IO TRAVE T, FLEBHUVEDETEL,
*Freezing time varies depending on factors such as thickness, type of food, packaging, and pre-freezing temperature. For more details, please contact us.
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Operating Costs

TOMIN liquid freezer's operating costs are relatively low, limited to alcohol and electricity, thanks
to the superior efficiency of its liquid freezing system over air-blast freezers.

OABMLEEZE Cost Comparison Table

&8 Freezer Type FfEAE— R Freezing Speed S>=>4 X Operating Cost

[N ] TOMIN O ¥10~20/kg

%75 —ARSHE Conventional Freezer A ¥5~10/kg
ZESRAEAR Air-blasting Freezer O ¥30~35/kg
Z=FH A EHE Nitrogen gas Freezer O ¥50~70/kg

¥ EROIAMIET 2T — 4 TUZH LB MEDHERRTY . (202541 AR
*The above cost data is based on internal research conducted by Technican. (as of January 2025)
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TOMIN
in 1 minute
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With “TOMIN” Liquid Freezer,
drip loss is reduced to nearly zero.

AR FREEBMOBDICHBDKDEERT DEKDERICHEVE
T REDAE—RNPENEZDFERIGHRL. MRZE DT BRLE
EZICRVYT (KD BHRD - RER) BRHL. KRB -RERED
HIELTLEWVET,

When freezing meat, fish, or vegetables, the moisture
turns into ice crystals. If freezing is slow, these crystals
expand, damaging the cells. This causes drip loss (water,
flavor, and nutrients leaking out) during thawing, leading
to a loss of taste.

| MRZEEDFHIKW, EDOBRENFOIND.
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Less cell damage,
more freshness preserved.

Foods frozen in a conventional freezer have ice crystals
around 100 microns, which damage cells and cause flavor
and nutrients to leak out. With TOMIN, the ice crystals are
just 5 microns, preventing cell damage and keeping food
fresh after thawing.

4P (Beef) £ (Horse mackerel)
I7—752Ab (Air-blast freezer)

PUESEE (TOMIN Liquid Freezer)

IF7—7FAPDHEE (In the case of Air-blast freezer)

RAERENEV KD A E R UBRAZ IR, SRBSIC Ry THHET D,

When the freezing speed is slow, large ice crystals form and expand, damaging the
cells. This causes drip loss during thawing.

WNGFEFEDIBA (In the case of TOMIN Liquid Freezer)

> i > (B s (e
E o Ll

RAERENRVEKD B EVEIRE THRIAZE DI GV RO R )y THNEEAERELEL,
When the freezing speed is high, ice crystals do not expand much, minimizing
damage to the cells. This results in little to no drip loss during thawing.
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TOMIN is very simple to use.
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Freezing

Place the vacuum-packed foods into
the TOMIN liquid bath.

*At -30°C, there is no risk of ignition.

RETS

WK TRIEL7ZRIBBEDTT—TTAM
BRETHRELTATET .
HBAR—VRIC AN OSRIRE T AT EEHILET.

Storing

No special freezing storage is required.
Foods frozen with TOMIN can be stored

in a conventional freezer.
*It is recommended to store in a cardboard box for freezing.

FRRY B

ERDARERICIEA BRFEDERERD
BAET.

RIS e B RR A R T R TEET.

Thawing/Defrosting

Compared to conventional frozen
foods, it offers more options for thaw-
ing methods.

*We can provide the optimal defrosting method tailored to
each ingredient.
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TOMIN explores the new possibilities for your business.
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Expert Freshness Control

With TOMIN, you can preserve the peak
flavor and freshness of seasonal foods. It also
enables precise quality control by freezing
aged meat at its optimal stage.

| 7—kozsgEELT

HEBENBRICRY . RREDNITRICEZENDT
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Minimizing Food Waste

Easy freshness management and long-term
storage help reduce food waste. The TOMIN
series offers a wide range of solutions, cater-
ing to everything from food production facili-
ties to retailers and restaurants.

| EAhEEEERE I

7—FARAZRICT BIERLMAAND TERERNIE.
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BRICRVET  AANDPRET HE REPHIBDORTE
ICHBLD B REEROBIICHFSLET.

Optimize Purchasing Strategy

With no worries about food waste, you can
take advantage of lower prices by buying in
bulk. This stability in sourcing helps ensure
consistent storage and supply, strengthening
your business foundation.
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Efficient Operation

By preparing and freezing in bulk, you can
focus on each task. Many businesses use cen-
tral kitchens for bulk preparation and delivery.
We can also offer a TOMIN solution tailored
to your business needs.

| mERROY—LELT
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Hygiene Assurance Tool

Liquid freezing quickly passes through tem-
perature ranges where bacteria thrive, ensur-
ing safety and taste. It is widely used in hospi-
tals and welfare facilities to mitigate food-
borne illness risks.

| P=¥+25HELT

-20CT24BR D ARREICE O TT7 =Y T AISTER
TREELNUTVETH BEDARCTIFEKRLEZE
HICLTLEVE T MiRZEDIE T XKL EZ0FER
IS T YR AMRET BIEPHERET .

Anisakis Risk Protection

Freezing at below -20 for 24 hours effective-
ly kills Anisakis, but conventional freezers
often compromise the taste. With TOMIN,
you can ensure protection against Anisakis
without sacrificing flavor.

| ESRRFv>RELEFS

WIRICK BB RERM T ZEDYDEKRLESZZDEE
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EREATEEY.

Expanding Business
Opportunities

With TOMIN, you can preserve the delicious
flavor and expand into retail, and internation-
al exports. TOMIN takes your business to the
next level.



12

S PN IllarlfﬁK !_4__[,“1':

L A4
S

I=SES
||




LIQUID FREEZER

TOMIN/TOMIN-MINI

IR/ I S =

FEAL 7z D (X E BB 4 B E IR FF
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Invention that retains incredible freshness.

We have developed an innovative liquid freezing technology that preserves ingredients

in their freshest state. Quality, flavor, and nutrition — "TOMIN' ensures long-term preser-

vation of seasonal tastes just as they are. Our mission is to create a world filled with

new possibilities for deliciousness.

NAZLAARICHERBRICHIELET .

BBFEOETNEN—RICLIEA AR A X1 THL.
—DERE-HETHIHET) -V -OZITRELH.

Flexible for Customization

We have extensive experience not only
existing models but also in designing
turing fully custom freezers.

in customizing
and manufac-

Hiik TOMIN Mk X = TOMIN-MINI
X Model S-220W S-220WL S-300W LM-45 LM-75 TL1 TL-2 TLB-2 X Model T™M-01 T™M-02 TM-03
645 695 645 1100 1015 1300 1300 1650 D 537 588 631
AfTE(mm) 1145 1145 1145 1130 1555 1900 3450 4750 AfSiE(mm) w 505 555 605
Main unit dimensions (mm) Main unit dimensions (mm)
1145 1750 1040 1840 2160 2160 2160 2425 H 950 1004 1035
AEME A (kW) - Freezer output (kW) 22 22 3.0 45 75 15 30 60 AEHEEF (KW)  Freezer output (kW) 475w 600w 1125w
AL 357 ARIEEES (KW)  Freezer capacity (kW) 287/330 344/396 790/898
AR Elﬁ) B e, - 169196 | 16919 | 466 659 102 27 32 704 =
reezer capacity : z ZIA—ILRE() Amount of Ethanol(£) 24 40 48
ZIa—JL&E(L) Amount of Ethanol(£) 126 210 220 480 780 1310 2520 4950 D 257 285 314
430 450 430 700 550 850 850x2 1050x2 Eﬁ,ﬁ?\/\—l (mm) w 383 433 470
SR AAN— 23 (mm) Freezing space (mm)
. . 650 590 650 500 800 1050 1050x2 1520x2 H 150 210 210
Effective freezing space (mm)
250 320 410 500 650 650 650x2 750%x2 #A#E (#1E)  Cooler (material) REAHIESN  Rapid cooling copper pipe system
#A3#A%  Cooling method BEASHNAT VL AEAR  Rapid cooling stainless steel pipe system AAEE (kg) Main unit weight (kg) 68 88 10
ARER (kg) %) Approx. main unit weight (kg) 200 350 250 500 800 1100 1600 3200 BARFEES/h *50/60Hz CRAERTRE +5CLIA) 2.5~ #35~ #8.0~
BARARRET/N *50/60Hz CREATRIE +5CIIR) Nowimum reezing capaciyl *S0/60Kz 35kgh 45kgh 9.0kg/h
Illlvz\a’xi}:num f;_ge?ng cfapacity/h *50/60Hz ) #915~20kg | #915~20kg | #925~35kg #945~60kg #980~100kg #9150~200kg #9280~350kg #9600~650kg (Within +5°C of pre-freezing temperature)
ithin +5°C of pre-freezing temperature [
P , - TEABHSED S002/50H2 500w/S7IW | 585w/B6SW | 1153w/1322W
WEBTAE (AC200V) Total electrical capacity (200V AC) 2.4kW 2.5kW 3.2kW 5.1kW 8.45kW 16.9kW 32.3kW 64.5kW Regular power consumption 50/60 Hz

HAFUBH20CORENRMIEHECOFN TR *BROBRBENIESLIBRICKVBH T BHEDHIET.  #50HzE60HZ Tl RAERE

ICERDTEY, TTHRIEE .

*We measured with +5T beef, with +20C surrounding temperature *Freezing capacity described depends on the product being frozen. *Please note that 50 Hz and 60 Hz freezing capacities differ.

KEHMDRIEENIROEIBRICIVEBRTEHBEDNHVET.

*Freezing capacity described depends on the product being frozen.
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Symbol Model of Liquid Freezer
Powered by electricity, easy to move

ft#& SPECIFICATIONS

~1ER DIMENSIONS

AfEHiE (mm)  Main unit dimensions (mm)

D645/W1145/H1145
[ ¥:N%N

AEREEHH (kW) Freezer output (kW)

22

ARMEES (kW) ET.@-35C 50/60Hz Freezer capacity (kW) ET. @-35C 50/60Hz

1.69/1.96 Dﬁﬁ@

7 a—JLA&=E(4) Amount of Ethanol(2)

126

BIEANR—2FR (mm)  Effective freezing space (mm)

D430/W650/H250

1145

AKER (kg) ¥ Approx. main unit weight (kg)

200

RAHRAERES/h *50/60Hz CREEHTERE +5CLIR)
Maximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature)

Soooooooo
oo
o o
#915~20kg 0000000000000000
oooooooooooogooo

(T
[

AEERAE (AC200V) Total electrical capacity (200V AC)

T

2.4kW 1

A#AX  Cooling method BERHMATVLAEARX  Rapid cooling stainless steel pipe system

MHOTUBH20C AR MISHECOFN T HRBMOFFBEENLESLIERICKVER T 2HEDDHIET. XE0HzE60HZ TIdRERENICERD TET . TR,
*We measured with +5C beef, with +207C surrounding temperature *Freezing capacity described depends on the product being frozen. *Please note that 50 Hz and 60 Hz freezing capacities differ.

1145

645

[ Psi=)

250

600

200




S-220WL

S-220WD ik EzLlUaHiz—a
BELRARKFI—BEBOVINET I

Enhanced efficiency with the S-220W
Rugged lift model with a 4-point chain

{t# SPECIFICATIONS ~}7&K DIMENSIONS
AfEHiE (mm)  Main unit dimensions (mm) D695/W1145/H1750
AEREEH S (kW) Freezer output (kW) 22 Otk LEbd @53
ARMEES (kW) ET.@-35C 50/60Hz Freezer capacity (kW) ET. @-35C 50/60Hz 1.69/1.96

NN EEEEEEEEEE 3

LaA—ILER(L) A t of Ethanol(2 210 = S | (MMM ~
7 FE(0) Amount of Ethanol() B 0oc@ 1: S | |
BRIEANR—2FH) (mm)  Effective freezing space (mm) D450/W590/H320 2 = [T TT1T7

597

AKER (kg) ¥ Approx. main unit weight (kg) 350
IR A ARESHEND/N 50/60Hz (RiATRAE +5CLLPY) _ #15~20kg eazegogosaseal | (NN
Maximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature) noooooooooooo I

SEBTAE (AC200V) Total electrical capacity (200V AC) 2.5kW i ) L

i 1145 | 695 |

A#AX  Cooling method BRERHMATVLAEAX  Rapid cooling stainless steel pipe system

MHOTUBH20C O REHRMISHECOFN T HBMOFFBEENLESLIBERICKVER T 2HEDDHUET. XE0HzE60HZ TIRIERENICERD TET . TR,
*We measured with +5C beef, with +207C surrounding temperature *Freezing capacity described depends on the product being frozen. *Please note that 50 Hz and 60 Hz freezing capacities differ.



LMI-45/LM-75

BAN—AEEDBDOPRET I
MBCKXA—/N—PCTHEAZH

Space-saving design in a mid-size TOMIN
Widely adopted in food service kitchens
and supermarkets

ft#k SPECIFICATIONS I <}3%K DIMENSIONS
LM-45 LM-75
AfEHi% (mm)  Main unit dimensions (mm) D1100/W1130/H1840 | D1015/W1555/H2160 BNy Likos
AERBEH S (kW) Freezer output (kW) 45 75 [ 2o [ =P [ ES23 [ =P
T
A RIEE (W) ET.@-35C 50/60Hz  Freezer capacity (kW) ET. @-357C 50/60Hz 6.59 10.2 - 3 ‘ ‘ S o
; ; ; ; ® © |
ZIA—)LE(2) Amount of Ethanol(2) 480 780 3 3 3 3 ‘ iIre= : T
5 N
REEANX—2F%h (mm)  Effective freezing space (mm) D700/W500/H500 | D550/W800/H650 2 EH] 220 o
3 b g Yl 2 ) (1 exnz
— S - E= N =
AAES (kg) ) Approx. main unit weight (kg) 500 800
o
T2
BAREERESI/h *50/60Hz CRAERTERE +5CLIA) » . 8 ©
Maximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature) #945~60kg #380~100kg =
PN, . . 4E I I if 4T I I I 800
AEZAE (AC200V) Total electrical capacity (200V AC) 5.1kW 8.45kW m | | ] || |
‘ 1130 L 1100 ‘ 500 ‘ 1565 " 1015
A#AX  Cooling method BERHMATVLAEARX  Rapid cooling stainless steel pipe system

MHATURH20CORIEHRMIGHECOFN T HRBMOFEENLESEIERICIVIER T 2HEDHUET. ¥E0HzEB0HZ TIBREENICERD TET . ITRLZE,  ARE (ZHH) BB RETEPLELETILCTY.
*We measured with +5C beef, with +20C surrounding temperature *Freezing capacity described depends on the product being frozen. *Please note that 50 Hz and 60 Hz freezing capacities differ. *The model requires separate installation of the outdoor unit and piping work.



TL-1/TL-2

—REREPOISERETIARET
DAL ALIEHERORESH

Large-sized models for primary industries
Customized options are available

ft#k SPECIFICATIONS

TL-1 TL-2
AFsFiE (mm)  Main unit dimensions (mm) D1300/W1900/H2160 | D1300/W3450/H2160
AR (kW) - Freezer output (kW) 15 30.0
ARMEES (kW) ET.@-35C 50/60Hz Freezer capacity (kW) ET. @-35C 50/60Hz 22.7 35.2
FILO—ILKRE(2) Amount of Ethanol(2) 1310 2520
FIEANX—2E% (mm)  Effective freezing space (mm) D850/W1050/H650 | D850x2/W1050x2/H650x2
AKER (kg) ¥ Approx. main unit weight (kg) 1100 1600
B gkt aE 4 e CL
ﬁﬁfﬁﬁ?ﬂ;ngoc/g?;gzc.ﬁﬁ*@%ﬁﬁv%ﬁm of pre-freezing temperature) #9150~200kg #9280~350kg
HWAEBEXRAZ(AC200V) Total electrical capacity (200V AC) 16.9kW 32.3kW

#A#A3  Cooling method

BRERHMATVLAEAX  Rapid cooling stainless steel pipe system

MOFURT20C FER RMISHECOFN TN  XEMOREENIROEIBRICKIVERT 2HEDHIET .
*We measured with +5C beef, with +207C surrounding temperature *Freezing capacity described depends on the product being frozen. *Please note that 50 Hz and 60 Hz freezing capacities differ.

#60HzEBOHZ TIRIERENICERD THEY . T HRLEE.

I 7&K DIMENSIONS

TL-1 TL-2
[ ZN%S [ J=p7 5 [ Z:X%N
- .

= i = i
©o Is )] ©o Is )l I )l ]
S N

T x‘ ‘ T T EH

! 1900 ‘ 1300 : 3450 ‘T 1300

KRN (ZSH) HE . RETEPBELRETINTY.

*The model requires separate installation of the outdoor unit and piping work.



TM-01

201 9F D HEFELIE.
ARBEXICEIAHEEHET I
OAXR. FHENRAETREZRE

- W R
A game-changer for the food industry ===
ES . & >
- - - . o — -
. y 4 »
Reducing waste and boosting efficiency Bt 24— 0
N » »
e T o
& »
: : : 8 v e :
s . Vo .
{1#% SPECIFICATIONS ~}i%K DIMENSIONS
A4&HiE (mm)  Main unit dimensions (mm) D537/W505/H950
(| 7 Sy p— 533 = [ Pils]
~ AER#EH A (kW) Freezer output (kW) 475w | ) i .
b . o [ [ ol —0 0
4 "___h RIRES(KW) ET.@-35°C 50/60Hz  Freezer capacity (kW) ET. @-357C 50/60Hz | 287/330 . [gz=]
a f} 7 a—JLiEE(2) Amount of Ethanol(2) 24
A ol F—— ”
w JREEANX—Z (mm) Freezing space (mm) D257/W383/H150 > . e
[ R s B s o]
[ R e R s Y s Y 0
AtAEE (kg) Main unit weight (kg) 68 % % E E )
BAEAEAES/h *50/60Hz CRIERTRRE +5'CLUR) = E E E
Maximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature) #92.5~3.5kg/h — = =
READHEA100VERTIHERWZETET . .
TEHAH B S 50Hz/60Hz Regular power consumption 50/60Hz 500w/571W - o |
Compatible with a household 100V power 537 b 505 '

supply. A2 (#48) Cooler (material) | RESHIHE SR Rapid cooling copper pipe system

KEHOREENEROEIBRICKVERTEHBAPHVET.
*Freezing capacity described depends on the product being frozen.



TM-02

TM2)—=ZXDIFIWGALXETIV
TM-O1 KWEEICHBEDRLIVEIC

TM series mid-size model
Ideal for higher freezing capacity than TM-01

READHEA100VERTIHERWZEITET
Compatible with a household 100V power
supply.

ft# SPECIFICATIONS

~17ER DIMENSIONS

Af&sHiE (mm)  Main unit dimensions (mm)

D588/W555/H1004

AER#EH A (kW) Freezer output (kW)

[ F:NZ3
600w

RIEES(KW) ET.@-35°C 50/60Hz  Freezer capacity (kW) ET. @-357C 50/60Hz

429/520

7 a—JLiEE(2) Amount of Ethanol(2)

44

REEANX—Z (mm) Freezing space (mm)

D285/W435/H210

A{FER (kg) Main unit weight (kg)

88

BRARIERESI/h *50/60Hz CRAEATREE +5'CLIA)
Maximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature)

#93.5~4.5kg/h

EHIHE B 50Hz/60Hz Regular power consumption 50/60Hz

585w/665W

2% (#48) Cooler (material) | RESHIHE SN Rapid cooling copper pipe system

KEHOREENIEROEEBRICKVIERTEHBAPHVET.
*Freezing capacity described depends on the product being frozen.
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TM-03

IR =DT7ZvIvTETIV
HAAN—ZADDHLHAAH- MRS

ZD1BT

The flagship model of TOMIN Mini
One unit for prep and retail, compact design

BiH200VERILERTY
single-phase 200V power supply

ft# SPECIFICATIONS

PRBERLREERR

ANEsTiE (mm)  Main unit dimensions (mm) D631/W605/H1035

BRBEH T (kW) Freezer output (kW) 1125w

RIEES(KW) ET.@-35°C 50/60Hz  Freezer capacity (kW) ET. @-357C 50/60Hz | 790/898

ZIa—JLiEE(2) Amount of Ethanol(2) 48

BIEAN—2Z(mm) Freezing space (mm) D314/WA470/H210

A{FER (kg) Main unit weight (kg) 110

zikﬁﬁﬁ‘éﬁ/h “50/60Hz (Eﬁ#ﬁﬁﬂiﬁlﬁ +5“(}L¥|*J)Q . #78.0~9.0kg/h
laximum freezing capacity/h *50/60Hz (Within +5°C of pre-freezing temperature)

EHAHE B 50Hz/60Hz Regular power consumption 50/60Hz 1153w/1322W

A2 (#48) Cooler (material)

2URABHEESX  Rapid cooling copper pipe system

KEHOREENEROEIBRICKVIERTEHBAPHVET.
*Freezing capacity described depends on the product being frozen.

~17ER DIMENSIONS

@K

1035
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™ :/ U — ZFH 7]' 70:/ = ‘/ Optional items for TM Series

N NG O
FEBIEAT=
E@mPEOVTLEOR T WBARICEATS
FEELETY,

Lid

A drop-down cover designed for use when
products are prone to floating

A VA
BRENSEVEAICEYELYT &S
HUENTYRTT,

Bucket

A bucket designed for easy retrieval,
especially when dealing with a large quanti-
ty of products.

L

FEXRT OB RICRBELREW. TM-01
RIE3E. TM-02RIF48TT .

XEREF3RTY.

Rack

Freezing rack ideal for products that tend
to float due to air in the pack. TM-01 has
3 tiers, and TM-02 has 4 tiers.

*The photo shows the product with 3 tiers.

INTYb
BRHMHSZVVEEICRYE LY T VOKLDEE
LN YR TT

Bucket

A bucket designed for easy retrieval,
especially when dealing with a large quanti-
ty of products.

i

FEPT VERICERBE RGN

Rack

Freezing rack ideal for products that tend to
float due to air in the pack.
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SRR & R = 1

R IR = DXESERFAERZBNALET

sSABERR (LiE) / 437

CEDVEAZWIKL . EREARE R
BHAANDRTOHRE(C!

HBE +HTRREEEZEATVRHAREBK AFALEVSBRICBLVLAITDOFA 24—
BZwIDDISATIYRTEELTOSOLPWVWET . ZEDUDHFADERLEZZDESR
IS ERBRZEIL TAASHICERITLEV. EVWSZEDPRIRDZEADE DD IFIC. BE
DERTEEADAEHELTHRDODVWHIELXLTLEVEI P MK THNIEDBEDIFEA ERL,
ERLESZOFEF. RPFREDIET VY ARMBICHANZANSNATEY. 2024 FICEREL 28BS
TOTAMRFTER IS BHBERIEAREZHEL TOSEDETT .

Suzuki Farm (Hokkaido) / Milk

Extend the Freshness of Premium Milk with TOMIN
With potential for global market expansion!

Suzuki Farm, located in Hokkaido, produces organic, grass-fed A2 milk that is gentle on
the stomach. They introduced TOMIN to extend the shelf life of their premium milk
while maintaining its original taste. Unlike conventional freezing, which can cause
separation and affect flavor, TOMIN preserves the taste with minimal separation. After
a successful test sale overseas in 2024, the farm is now expanding internationally.

TOMIN Case Studies

Various case studies of our clients in action

KRB F & (REM)/ 7O0VIA

RADAHICEFIN=0EIR

70V 7R0RBICERE
FHOZNUREOWEE. RNNT-HALERORECEENES. ZORBHSMIEHOS
REBHICBRSNEL . IR, DAL TS BORRIERICELREEETT . Z(F

IHRTRRBERIRZERL. 2V 78R ENLTAVIREELZRE. FEVTOYIRBN
V7w MA BKRERELEDPEEKRLESZZDERICHSRRTFIDIENAHETT .

Niichiku Co., Ltd. (Tokyo) / Meat Blocks

TOMIN: Crafted for Meat
Ideal for Freezing Meat Blocks

Technican CEO Yamada, grew up in a meat processing and wholesale family, which
inspired the development of TOMIN for freezing meat. TOMIN is ideal for freezing meat
products. At Niichiku, large TOMIN unit have been used to freeze shrink-wrapped block
meat, minimizing drip loss and preserving flavor and freshness.




HRSHBEZEER (@FR/NR) /rhERE

HRhEHORIE. BE2EH&.
A HEWIRE WK T,

BEE (FABASD) HRIG BMEFEHEARTDRELLT. ZLOZFLAICEZIAKEITTO
£ MERIZEY . FERIBOSRICERDPHVELLD. IO T HERBICHIRZEA. Z0
BOBREICEE. ATHROR. BLAORSMIEZSREBMILTHIEICRIILELL. BE
TR THRIEFDLAAICHUIRZFERL. 3EE TN ERINTVET, 2022%F
ICIREHRASRRMOERZEEL. [BERRE |24 —T72  REICHHIROLER L/ IEH
BTVE#MEZ<Z T BEICERERYELE,

Manchinro Co., Ltd. (Kanagawa) / Chinese Cuisine

Manchinro: Yokohama Chinatown’s Culinary Legend
Streamline Prep and Sales with TOMIN

Manchinro, a renowned restaurant in Yokohama's Chinatown, embraced TOMIN during the
COVID-19 pandemic despite initial resistance to freezing Chinese cuisine. Impressed by its
high reproducibility, CEO Mr. Hayashi successfully froze signature dishes. TOMIN is now
used for both retail and store prep, with three models in full use. In 2022, they opened
'Manchin Tomin-kan' to promote their frozen foods, quickly gaining media attention.

BARE

Implementation Record

RS
KOSHINETSU
TOHOKU
1R 339
HOKURIKU
123
— M=%
FE KANTO
CHUGOKU 981
, 186
ME B
SHIKOKU TOKAI
158 =z 395
KINKI
394
<
- +;84} / Overseas

2025%1H24HI7E  as of Jan. 24th 2025
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A#eR%grE TOMIN FROZEN

Frozen Foods Specialty Store TOMIN FROZEN

ESRZADKREZ2NVUSER

[TOMIN FROZENII32021F28IcA—F Y LEARBRDOEME, 22 TRYRSHES
BETHIETARLTHY. . KE BR-FEGK A/—Y-BRELRE. BIRICEVET . 77 Online sho
ZHYOFUSFLNEREHIETH. BEAEDERDHIR. HIRI=DIS1 7 MED P

BRTY. COBHEBALT. 70 = h HBI HARBRPNEEDRRGEE T KBTEG TOMIN FROZEN

FT . HELDAT AT TERY EFTIRE . HIKI -V —HROREZEDOHZELTHEARE
[BREMIIERLLBEVIEVSEHREET S

BLTLET. A
REGEME 772 HORIKTRIES L2
BRmDHZERT, EHEXOHMBELREM P T

- 1] 7 2 s = A Hte

The Path to the Future of Food Business IRROMEERIFA BRCOABHRR
RLESZELHET,

"TOMIN FROZEN" is a specialty frozen food store opened in February 2021. All the Specialty store, redefining frozen food

products here are frozen using TOMIN technology, including seafood, meat, prepared with "TOMIN" technology. It offers fresh

ingredients, gourmet and chef-prepared
dishes that preserve authentic flavors.

dishes, sweets, sake, and more. While there are some original Technican products,
most of the offerings are from TOMIN clients. Through this store, you can experience
Technican’s vision for the future of frozen foods and retail. Featured in numerous media

outlets, it has become a popular venue for promoting TOMIN clients’ products.

Won s

tominfrozen.shop/




LIEV7=TOKROWEZDEEELAD SN E W

Unpasteurized Nama Sake, Locking in Freshness with TOMIN

HIRICK>TEEN L.
HARADDSEEARE

LEDEBA—D—HREDIASRL—avIicky THIREN O7O0E—-3>
ERFERALTOWET  RBYLTOERNEBIZ. EDTN—T1—TT7L v aiik
#DL‘?’ﬁA'sﬁ’(‘T?’)f BEPEETVS-OREEEPIEEICTII—ITT.EOD
7O BEIEBEBZMAL TREZILEDD [ KANICI > TRARFDAIREICH
WET.LAL.TKAN]ZTBE. %0)7)b—74—é’(97l/‘/71£=§7)>5‘%b1’1'(
LEWET . ZZ T HIKOHEMZERL RIERBEEILRZIET EBARRDE
RLEZZDERIC.EHRFANBITBDIEZAREL TOWET . BRAKROTL Y2
T7NW—FT4—BREHLVWZERE. OHEZYHEISYELTVD D DETEHRA
PTOVOPHHTY . T BRETOH/ODERKRETHEDIELONENED
BEHfZE VN 2lZVWTEVET,

World's First Frozen Sake,
perfectly crafted with TOMIN

In collaboration with sake breweries across Japan, we promote and sell
“Tomin Nama Sake." Freshly pressed sake is loved for its fruity, fresh flavor,
but its active enzymes make it delicate to manage. While traditional heating
("hiire") enables long-term storage, it diminishes freshness. Using TOMIN's
freezing technology, we freeze the entire bottle to preserve the original
taste of nama sake and deliver it worldwide. The result is a fresh, fruity, and
smooth sake that’s easy to enjoy, even for beginners, with no quality loss
after thawing, as confirmed by professional evaluations.

25




26

END3DODDAEFBT AR

BRIEIEERMICT ANERBOOABRICTHBWVZW e ETIMAERFE W ZLZEZHETTHLTVET,

3 Freezing Tests to Choose From

We recommend conducting a freezing test and purchasing once you're satisfied with the results.
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TEARD L BHETEMLEZV). DB THRET
APERBENLET 7 ARNFTREHLR /R ANSE 4L
18- 4 v 2 - KPR - 43

“Test in our kitchen”

Bring your own food

Contact us and visit us to conduct the freezing
test. Available locations: Yokohama (Headquar-
ters), Sapporo, Nagoya, Osaka, and Fukuoka.
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EENERDO L. T ANFEDOR R ZAREICTITEX
KEEVABHEBLICAREGREVELET,
Lk, 7 ANRIFSKELIN THEELWAELETY .

At your convenience”

Send us your food

Contact us in advance and send your test products
via refrigerated mail. We will return them frozen

within a week. Product weight should be under bkg.

B<EEL,

rB#TaE LA

T EHDFFA H

MHRARY TP T ANEEZFES . PEFRDOETERE
LET . #EICK>TIZEME200V. 31 200VER%=
CREWEELSGADPIEVET . asre

“Test on your premises”

On-site TOMIN test

Our staff will bring the test machine to your
location for a demonstration. Please provide a 200V
single-phase or 200V three-phase power supply.

*Available only In Japan

Our overseas sales partners are also available to conduct freezing tests. For more information, please feel free to contact us.
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UFyRT7Y—Y —filRISHAIL T BE. A ETETEZHREICTEICEVIATVSLD. 10F. 20FFE L
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KA—D—REEFHRRVER XWEBICKY XTI URATSVOERPBAPRBVET, FLBEMOEDEILEZL,

Ensuring reliable Performance of TOMIN

TOMIN is crafted with meticulous attention to detail, from assembly to final finishing. Many clients
trust our freezers for 10 to 20 years. We focus on sustainability by creating durable products and
offering maintenance plans for long-term reliability.

*Manufacturer warranty: 1 year from delivery. *Maintenance plan extension periods vary by model. Contact us for details.

N TIT7ERITLERR
‘WBS /7 LERR

-BIZ STREAM / NHK World
-BREFFEIECHERK

BRE ZTDMEZE

-NHK World / Biz Stream

-WBS (World Business Satellite)

- Cambrian Palace / TV Tokyo

- Nikkei Business Newspaper
and various publications
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About Us

EEEZTHMBOKIEUO IS EZZLY,

Available across the country! Feel free to contact us.

Locations
Yokohama HQ
Sapporo Office
Osaka Office
Nagoya Office
Fukuoka Office

T224-0037 #) | RECRHERXF s iwrE3TE1-16  TEL.045-948-4855
T006-0816 JtimEtLiRm FRXATH6S16TE1-7 TEL.011-676-7288

T567-0865 KERAFRATHII2TB1-12 TEL.072-697-9912
T454-0873 EMRLHETFIIX EEiE1TES TEL.052-398-6745
T816-0912 BRKRABHHHELI/II6TEN1-5 TEL.092-586-6270

3-1-16 Chigasaki Minami, Tsuzuki-ku, Yokohama, Kanagawa 224-0037, Japan
16-1-7 Maeda 6-jo, Teine-ku, Sapporo-City, Hokkaido 006-0816, Japan

2-1-12 Yokoe, Ibaraki City, Osaka 567-0865, Japan

1-31 Kamitakahata, Nakagawa-ku, Nagoya City, Aichi 454-0873, Japan

6-11-5 Mikasagawa, Onojo City, Fukuoka 816-0912, Japan

TEL.+81-45-948-4855
TEL.+81-11-676-7288
TEL.+81-72-697-9912
TEL.+81-52-398-6745
TEL.+81-92-586-6270

@ BHBEELRRT! We also serve overseas countries! *Not available in all countries

Technican Co., Ltd.
w2 S el B

FREICBRVLADELIEZL,

Feel free to contact us.

045-948-4855

https://technican.co.jp/

https://technican.co.jp/en/

ALIRE SR
Sapporo Office

BEEEFRH
Nagoya Office

EEERAR
Fukuoka Office \
x HoRAR
Yokohama HQ
KBRE PR
Osaka Office

TUZH TECHNICAN YouTube
JI7Y A (BARE) Web site (ENG) RELYARD



