Ristoattrezzature®
L 4 4 4 4

Cod: 9932026129

Professional blast chiller blast chiller 10 600 x 400 mm GN 1/1 trays down to
-40° C 1.18 kW

Description

Professional blast chiller blast chiller 10 600 x 400 mm or GN 1/1 trays. The product features a
stainless steel outer and inner body, ventilated refrigeration with manual defrosting, anti-corrosion
painted evaporator, digital thermostat with alarm signal, 75 mm cyclopentane foaming, error
messages shown directly on the display, stainless steel cooling chamber, door with micro-switch
for fan block with open door, reversible door, pin probe as standard, distance between each of the
75 mm trays, controlled or timed blast chilling cycles, automatic storage mode at the end of the
blast chilling cycle, automatic chilling cycle at the end of the chilling cycle, and a dedicated button
for blast chilling. automatic storage at end of blast chilling cycle, ECM fans for low energy
consumption, dedicated button for GELATO blast chilling cycle, dedicated button for -40°C blast
chilling cycle and 4 adjustable feet.



Dimensions

Dimensioni esterne

Dimensioni interne

790x870x1520 mm
640x422x870 mm

Distanza teglie 75 mm

Spessore coibentazione 75 mm

Technical data

Alimentazione Electric
Capacita teglie 10 600x400/10gn 1/1
Gas refrigerante R290

Peso 121 kg
Potenza Elettrica 1.18 kW
Refrigerazione ventilated
Resa abbattimento +3°C 25 kg
Resa surgelazione -18°C 20 kg
Rumorosita 60 db
Sbrinamento manual
Temperatura d'esercizio -40 +10 °C

Standard equipment

In dotazione Sonda spillone
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