
KOMA KTR Blastfreezer

The KOMA Belt Freezer works according the new KOMA 

TLR formula. Important in this technology is the continuous 

airflow over the products, which results in the quickest 

freezing time possible with the lowest energy consumption 

and lowest dehydration of the product, and thus the product 

retains its maximum possible quality and taste over a longer 

period of time. 

The name KOMA stands for freezing technology of the 

highest quality and precision, designed and manufactured 

with the most modern machinery at our plant in Roermond, 

the Netherlands. 

Special attention has been paid to the strict hygiene 

regulations (HACCP) during both design and manufacturing 

stages and therefore cleaning of the installation is relatively 

easy to do. 

The KTR TurboRunner is a modular system of freezing sections 

each of 3 meters in length and in line with your production 

capacity, it can easily be extended with additional 3 meter 

sections. 

In short, expansion of your company means expansion of your 

belt freezer, which makes it a very justifiable investment. The 

prefab modular building of the TurboRunner guarantees a 

relatively cheap and rapid construction on location without 

special arrangements for the existing floor or building. Future 

relocations are possible without high costs. 

The TurboRunner is an exclusive 
KOMA technology. 

Horizontal freezing belts are most suitable for sensitive 

products like dough, since they do not damage the 

product (which can possibly happen in a conventional 

spiral, when the product is moving into the curves). In 

comparison to conventional belt freezers such as spirals, 

the “ALL-IN” costs, the costs of ownership, service and 

production are very low which result in minimal costs 

per kg of product. The cost per kilogram/product are in 

comparison with nitrogen or CO2 belt freezers, very low 

and the investment returns quickly (ROI). 

The KTR turborunner enables the user to save labor-, 

energy-, time- and maintenance costs.

The strong air movement, partly horizontal and partly 

vertical directed onto the product provides an excellent 

airflow and cold air deliverance. The air direction varies 

per section to ensure a homogenous airflow over the 

products. This homogenous airflow guarantees the very 

best uniform cooling down of all products. Specially 

designed “air locks“ are provided at the front and back 

of the KTR TurboRunner which help to reduce the 

interchange of environmental air. Reproducible quality is 

guaranteed with the KOMA PLC controller



Constant quality. 
Constantly.
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Temperature range  : -38°C to +5 °C
Width of belt   : 110, 180, 240 and 300 cm
Refrigerants    : HFC/HFO, NH3 and CO2 for direct, indirect and 
       central systems
Monitoring    : 24/7 through Koma K-control 
Exterior and interior  : Stainless steel linen
Hatches   : 4 service hatches (61x90) per section
Insulation    : 120 mm PU (K-value : 0.166 W/m2 K)
Belt    : Stainless steel mesh belt with 42% open structure 
       or FoodSafe Modular Plastic PE belt
In- and outlet height  : 100 cm
Hygiene   : Belt wash installation ( 2 belt wash installations 
       when longer then 6 sections, 18mtr.)
Control system    : PLC mounted on HMI suspension arm
Power supply   : 400V – 3ph – PE 50-60c/s 
Capacity   : From approx. 45 kg/hr to approx. 2150 kg/hr
       Depending on type and size of the product 
       and the desired temperature range. 
       Capacity based on fresh dough from + 25C to -5C per kg / hr.

The KOMA  
KTR Turborunner 
Blast freezing  
installation
Preserving aroma, taste and 

crispness, improving quality


