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Cod: 1008501349

Professional blast chiller blast freezer 5 600x400 mm GN 1/1 trays down to
-18° C 1.3 kW
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Description

Professional 5-tray blast chiller with AISI 304 stainless steel internal structure designed for
600x400 and GN 1/1 trays. Automatic hot air defrosting. 4 working cycles with easy programming.
Core temperature probe included. Removable fan grill. Diamond tip base with residual water
storage and drainage system. Quick-release magnetic seals. 90° door locking system. The
product can cool 25 kg of food from +90°C to +3°C in 90 Minutes and can freeze 15 kg of food
from +90°C to -18°C in 240 Minutes.

Dimensions

Dimensioni esterne 750x815x870 mm

Dimensioni griglie 610x411 mm



Dimensioni imballo
Distanza teglie

Spessore coibentazione

Technical data

Alimentazione
Capacita

Classe climatica
Compressore
Frequenza

Gas refrigerante
Peso

Peso lordo
Potenza Elettrica
Refrigerazione
Resa abbattimento
Resa surgelazione
Sbrinamento
Temperatura d'esercizio
Termostato

Voltaggio

Standard equipment

In dotazione

805x880x1000 mm
65 mm

70 mm

Electric

94 Lt

4

embraco SCE21CNLX
50 Hz

R290

89 kg

110 kg

1.3 kw
ventilated
+3°C 25 kg
-18°C 15 kg
hot gas
+3-18 °C
dixell/carel

230V

5 guide e la sonda al cuore
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