SHOCK FREEZER F5/F10/F15

BLAST CHILLER
The blast chiller under the ICETECH trademark are wholly made of stainless steel.
Their high refrigerating capacity will enable you to abate positive and negative temperatures in an
absolutely short period of time.
While interacting with the electronic card, the “needle” electronic probe arranged inside the
refrigerating chamber will enable the operator to make sure that the product core temperature is the
one wished.
The high refrigerating power of ICETECH blast chiller will avoid unpleasant sudden temperature
changes whenever the door is opened.
It can fulfill various functions, including:
® RAPIDPOSITIVE TEMPERATURE ABATEMENT
It is suitable for the cooked food that shall reach +3°C in a short period of time in order to
avoid bacterial proliferation.
® “HARD” RAPID ABATEMENT
It is suitable when the product to be cooled down is over 2-3 cm in thickness.
® RAPID NEGATIVE TEMPERATURE ABATEMENT
It is suitable for all frozen products, the core of which shall reach -18°C as quickly as possible.
Temperature will be -40°C inside the cooling chamber.
® PRESERVATION
The blast chiller will keep the expected positive and negative preservation temperature at the
end of every cycle.
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