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Simplicity – Maximum flexibility of layout and design 

Versatility – Cooler can be floor or ceiling supported 

Flexibility – Slower speeds increase chain life and reduce wear 

Performance – N-Less conveyor design minimizes product 

transfers and with the sturdy yet simple design adds years of reliability 

 

The 1200 N-Less Product Cooler is an ambient cooling system for bread, buns and other baked 

products.  The wide grid design allows bread products to be loaded in dual lanes effectively 

reducing the total amount of chain travel that would be required by other single file race track 

style coolers.  The wide system design provides the ability to load bun and other products up to 

38” wide and bread five or six loaves across.  The floor supported model compares favorably 

with spiral type coolers.  The cooler can be designed with various configurations from 

double oval, single oval and figure “8” with overall travel from 600 to 5,000 ft. 

1200 N-Less Product Cooler 
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Features and Benefits: 

Construction 

 Heavy duty stainless steel track with bolted joint construction. 

 Heavy duty 12” pitch N-Less chain with multiple electric drives. 

 Dual drive lug chains engage conveyor chain on both sides for even pull. 

 38” or 24” wide stainless steel grid carrying surface depending upon product application. 

 Minimum Product clearance is 7” for bread and 4.5” for buns. 

 Product load-on and loaf-off conveyors. 

 

Process 

 Endless conveyor design delivers gentle product handling with reduced transfer. 

 Open architecture promotes cooling air flow that exceeds external side-frame type design. 

 Allen Bradley Compact Logix PLC mounted within a painted control cabinet. 

 Allen Bradley PanelView Plus HMI conveniently displays all process data and status. 

 Continuous grid support provides product stabilization. 

 Variable frequency drives for recipe controlled digital cooling time. 

 Dual infeed and/or outfeed capability offers additional design flexibility and cooling versatility 

for combination lines. 

 Advanced variable speed drive system provides smooth and vibration-free movement through 

the cooler. 

 Accommodates random product load. 

 

Utilization 

 PLC based Automatic 6 point chain lubrication system. 

 Pneumatic chain tension system. 

 Bent grid safety switch. 

 Drive safeload monitoring and trending. 

 Bolted track sections allow for easy replacement 

 Heavy-Duty dual chain, variable speed electric drive system engages main chain “truck” from 

both sides, leaving bearings free to rotate, and allowing a smoother more uniform pull. 

 

Standard Options:  

 Intermediate Load-On (combination line capable). 

 Intermediate Load-Off (combination line capable). 

 Bread switch for dual lane alignment. 

 Bread converging system to change from dual to single lane flow. 

 All stainless steel control panel. 

 Custom tier pitch spacing to accommodate special product clearance requirements. 

 Ladder and platform at product load-on and loaf off. 

 Grid washer and blower (surpasses the sanitary performance of cleaning brushes) 

 Adjacent conveyor systems and controls. 

 Floor or ceiling supported. 
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Sanitation 

 Open access design to facilitate inspection, maintenance and sanitation. 

 Powered grid washer with platform for cleaning on maintenance days. 

 Powered grid cleaning brush for continuous cleaning. 

 Catch cloth for bottom tier. 

 Stainless steel grid wires. 

 Open architecture promotes easy cleaning. 

 

Standard Specifications: 

 5, 7, or 10 foot turn radius 

 38” and 24” grid width. 

 

Utilities: 

Electrical: 

 Worldwide application 

 

Pneumatic: 

 Pneumatic take-up turn:  60 PSI (4.1 bar) 

 Lubrication system:  1 CFM (0.5 l/s) @ 60 PSI (4.1 bar)  
 

 

 

 

      

 

 Optional Two Lane Bread Switch 

Bun Feed System 

Bun System 


