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All specifications are subject to future modifications.

Advanced design, quality of manufacture 
and finish, and reliable, predictable 
performance make LINCO Chillers the 
top of the line.

Heavy gauge stainless steel construction 
including air agitation piping with heavy 
duty air blower (if required).

For smaller plants, a bulkhead can be 
built into the tank to make a separate 
washing section.

An electric gear motor with variable 
speed or a hydraulic motor with power 
pack drives the massive stainless shaft 
(which runs the entire length of the 
machine) through a heavy duty gearbox.

LINCO Spiral Chiller

• Virtually only one moving part
• Built to last
• Unique spiral design for   
 improved agitation
• Variable speed
• Easy to clean

L + 400

Ø

H

Model/Type
Capacity
Broilers

*

Overall
Dimension

mm

Motor Water Air

Machine
Weight

kg

Crated
Weight

kg

Crated
Cube

m3

kW
Hydraulic
Electric

rpm

Connection: 21⁄2-3”
Pressure: 3.0 bar

Temp.: 2-8° C

21⁄2”
bar

Contents
cbm

Consumption
litre/bird

1200
3 m

per extra m
375
125

L = 3000
Ø = 1400
H = 1025

1 x 1.1
1 x0.25

1400
2800

1.8
0.6

2.5 200 800
120

NA 10.0
2.1

1600
3 m

per extra m
600
200

L = 3000
Ø = 1800
H = 1225

1 x 1.1
1 x 0.25

1400
2800

3.0
1.0

2.5 200 1000
170

NA 12.0
3.2

2100
3 m

per extra m
1155
385

L = 3000
Ø = 2300
H = 1475

1 x 1.1
1 x 0.25

1400
2800

5.1
1.7

2.5 200 1750
360

NA 20.0
5.3

2400
3 m

per extra m
1500
500

L = 3000
Ø = 2600
H = 1625

1 x 1.1
1 x 0.25

1400
2800

6.9
2.3

2.5 200 2000
450

NA 26.0
6.7

*
Conditions:
Stay in chiller:  45 min.
Water/meat ratio:  4:1
Weight per bird:  1.2 kg

#  Length is variable – 
 made according to 
 customer request

#

L = min. 3000 mm - max. 20000 mm
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