
   
 
        W O R L D W I D E  V E R T I C A L  P R O C E S S I N G    W O R L D W I D E  V E R T I C A L  P R O C E S S I N G      

.       

Blast Freezing    Chilling    Air Cooling   
  
  
  
  
  
  
  
  
  
  

  
  
  
  
  
  
  
  
  

  
 

 
 
 
 

     C O N V E Y I N G  E X C E L L E N C E  W O R L D W I D E    C O N V E Y I N G  E X C E L L E N C E  W O R L D W I D E   .  

 

 
 
 
 
 

CORPORATE HEADQUARTERS 
208 Babylon Tpke         tel.  516 868-4923 
Roosevelt  NY 11575        fax. 516 868-4968 

 

www.gfsystems.com        info@gfsystems.com  
            sales@gfsystems.com 

                
 

APPLICATIONS 
Bakery- Bread, Rolls, Dough, Cakes, 
                Cookies, Muffins, Wafers 
Pizza- Topped, Shells, Pizza Pockets 
Pasta- Tortellini, Ravioli, Shells 
Meats- Hamburgers, Sausages 
Poultry- Whole, Nuggets, Parts 
 

SYSTEM CONTROLS 
All PLC controlled, UL panels, pre-wired, 
automatic diagnostics, maintenance logs, 
remote monitoring. 
 
PLC belt washer and CIP system 

CONVEYOR BELT 
Choice of Plastic or Stainless  

THE G & F  BLAST FREEZER 
The G & F system provides a cost effective 
way to freeze or chill your delicate 
products. High capacity evaporative coils 
ensure optimal heat transfer. G & F offers 
both Ammonia and Freon packaged systems 
complete with  screw compressors, piping, re-
circulated or flooded systems. Heated floor 
systems with electric, air, glycol are available. 
Insulated enclosures with cam-lock or 
tongue-n-groove panels in stainless steel or 
laminate coated are your choices, available in 
a 5” or 6” thickness. 

  

F o r  S e n s i t i v e  a n d  D e l i c a t e  P r o d u c t s  


