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Tools for Chefs

Blast chiller 5 x GN 1/1 coe: 232170

Chamber suited for GN 1/1 containers and 600x400 mm
trays.

Probe supplied as standard, forced cooling, manual
defrosting.

Condensate tray under the device.

Separate functions for the ice cream freezing cycle (-20 ° C)
and deep surface freezing (-40 ° C).

Inner LED lighting.

Sound and visual open-door alarm.

Door opening direction adjustable.

Micro-switch that trips the device when door open.

o Can cool food down fast to -18°C
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Digital thermostat.

Stainless steel housing and chamber.

Smooth operation at an ambient temperature of up to +40°C.
Adjustable height of stainless steel feet. Chamber capacity:
5x GN 1/1 or 5 x 600x400 mm trays.

Inside dimensions of the chamber: 640x400x(H)360 mm.

5 sets of rails, 65 mm apart.

Output at chilling to +3° C: 15 kg.

Output at freezing to -18°C: 10 kg.

Weight: 76 kg.
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