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10 x 1/1GN multifunction blast chiller/freezer

functions

Blast chilling cycles +3°C HARD/SOFT

Blast freezing cycles -18°C HARD/SOFT

Thawing

Retarder proofer main features

Low temperature cooking « 7" colourscreen (LCD - TFT - IPS) that is high definition

Max. chilling capacity (+3°C) / kg 60 and capacitive with “Touch Screen” functions.

* All processes are displayed with specific icons for every

Max. freezing capacity (-18°C) / kg 48
type of food, meat, fish, confectionery etc.

Temperature range +90/-40°C

 Start of the work process with one Touch on the icon.

Climatic class 5 + Blast Chilling +90°C/ +3°C: it rapidly brings the product
core temperature to +3°C, reduces natural product
evaporation maintaining its humidity and preventing

technical data bacterial proliferation after cooking.

Width (mm) 790 * Shock Freezing +90°C / -18°C: It rapidly brings the
product core temperature to -18°C, keeping product

Depth (mm) 1030 structure and consistency in tact.

Height (mm) 1800 * Thawing: To control and determine product thawing

means keeping the organoleptic properties in tact and

Distance between runners (mm) 65 optimizing stock, avoiding useless waste.

N° trays 1/1GN (535x325) or 600x400 10 * Leavening Retarder: “Just in time” production flexibility

Electric connection (V/~/Hz) 430/3/50 is the best way to.op.ti'mize resources, manage time and
meet demand variability.

Cooling power (W) 6700 * Low temperature Cooking: allows temperature control

Electric power (W) 4290 and to keep it within set values for preparations .that
safeguard not only the flavour and taste, but moistness

Max. absorbed current cooling (A) 123 and softness for extremely satisfying results.

Noise level [dB(A)] <70

Refrigerant type (gas) R290

Scots Ice Australia Foodservice Equipment
SCQTS IC,E AUSTRALIA 5/175 James Ruse Drive, Rosehill NSW 2142 - Free Call: 1800 222 460
oodservice equipment

Email: info@scotsice.com.au - Website: www.scotsice.com.au
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55| 680 250 625 125 Power cable position & lenght
Position et longueur du cable d'alimentation
790 1000 | Position und Lange des Speisekales
Posizione  lunghezza cavo almentazione - L=4mt
D WL Ingresso H20 - Water inlet Refrigerant tubes / Tuyaux de réfrigérant
H,O  Connectivits H20 - H2OKonnektivtat Kalteleitungen / Tubi refigerente
E
Electrical component position -
5 Cavo Ethernet - Ethernet cable Positon des composants électriques -
Connectivité Ethernet - Ethernet Konnektivitat Position der elektrischen Komponenten
Posizione component elettrici
Connettivita USB - USB Connectivity Drainage pipe - Tuyau de vidange d'eau
Connectivité USB - USB Konnektivitat Ablaufror - Tubo scarico acqua
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