QSi

COOLING WATER RECOOLER

()
> STATE-OF-THE-ART INVERTER TECHNOLOGY %
2 HIGHLY EFFICIENT AND POWERFUL
> USER-FRIENDLY TOUCH DISPLAY %
> REFRIGERANT R290 OR R32 — DEPENDING ON SIZE

o

A,




COOLING AND HEATING UNITS

QS|

COOLING WATER RECOOLER

The mobile chillers in the QSI [Q(uantor) S(mart) I(nverter)] series consist
of a refrigeration unit, a buffer tank, and an electric heater that allows the
medium to be heated if necessary. All main components — evaporator,
compressor, condenser, and electronic expansion valve (EEV) - are
mounted on a sturdy base frame and are easily accessible via easily

removable housing walls.

The inverter compressor used, in conjunction with EC fans and the
electronic expansion valve, enables infinitely variable power control
between 15% and 100%. This reduces compressor starts, increases the
service life of the system, and enables energy savings of up to 30%
compared to unregulated systems. The system is controlled via an LED

touch display, which enables simple and clear operation.

WATER TEMPERATURE RANGE

ﬁ from -10°C to +40°C

AMBIENT TEMPERATURE RANGE

@ from +10°C to +42°C
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ADVANTAGES / FEATURES

>

Fully hermetic rotary piston for quiet and

efficient operation

. . . . . < Integrated heating element - enables
R290 (propane) is used as refrigerant for the units with capacities above 12 ) - '
cooling and heating in one device
kW. The QSI thus meets the current requirements of the F-Gas Regulation > Highly efficient MicroChannel condenser for
and offers a future-proof solution for various applications. maximum energy savings
= Insulated stainless steel tank
The series comprises three sizes (QSI 71/ QSI 131/ QSI 221) and covers a > Float switch as dry-run protection and
. continuous bypass for pump protection and
capacity range from 1 kW to 21.7 kW. . i
tank circulation
= All water-carrying parts are hygienic and
APPLICATIONS ying p Yo
corrosion-resistant
= Cooling and heating of must, wine, beer, and other drinkable liquids such as fruit juice, . . . .
< Stainless steel chassis with painted front
fruit wine, soft drinks, distillates, etc.
panel — robust and durable
» Control of fermentation temperature 2 Top-mounted fans with blow-out nozzle for
= Wine stabilization and malolactic fermentation (MLF) optimum heat dissipation
* Cool storage of wines until bottling < Easily removable side panels for simple
= Maturation of young beer maintenance
u COO“ng and stabilization of distillates > Refrigerant R290 or R32 — depending on size
= Room air conditioning — with appropriate room fans 2> Mobile on wheels
Qsl 71 131 221
Cooling capacity * kw 6,4 12,7 21,7
@ Heating capacity kW 8 3 5
=l Refrigerant R290 R32 R32
'—
5| Electrical supply 400V/3PH/PE 50Hz
"5 Power consumption (max.) KW 56 9,4 14,8
§ Current consumption (max.) A 8,2 13,7 21,4
S' Sound pressure level ** dB (A) 68 70 75
% Tank capacity | 40 40 150
g Pump type Grundfos CM 3-4 CM10-2 CM10-2
Dimensions L mm 600 600 944
W mm 630 630 880
H mm 1620 1620 1920

* The kW values specified refer to an ambient temperature of +32°C and a water temperature of +15°C.
** Measured at a distance of 1 m.
Subject to technical changes.
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