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Strong and fast.
 Blast Chillers and Shock Freezers.
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Let’s better know each other!

 2 lines of products “Pastry” and “Ho.Re.Ca”.
 For trays of 600x400mm – for GN 1/1 grills 

 or for trolley units.
 With stainless steel blind doors.
 All with Quick Blast Chilling Function and Freezing, 

 timed or with core-probe inside of the device.
 Automatic preservation function at the end 

 of each cycle.
 with 70mm insulation thickness, or with panles 

 with 100mm insulation thickness as well 
 as non-slip reinforced fl oor.
 For trays internal and external fi nish in stainless 

 steel AISI 304 18/10.
 For trolleys internal and fi nish in stainless steel AISI 

 304 18/10 and external fi nish in galvanized 
 and plasticized grey sheet.
 For trolley units optional external fi nish 

 in AISI 304 18/10.
 Streghtened and tropicalized Condensing.

 units – integrated or planned for remote setting.
 Aspera, Tecumseh, Frascold compressors.
 Manual discharge of the condensation water.
 Automatic defrosting unit.
 Air management at the door opening.
 Electronic control.
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Cold of pure breed.


