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PERFORMANCE

PRODUCT YIELDS +90°C/+3°C (*) 6 kg

PRODUCT YIELDS +90°C/-18°C (*) 4 kg

TEMPERATURE RANGE -40°C / +5°C

CAPABILITIES 3 GN 2/3 pans

STEP GASTRONOMY GUIDES 70 mm

ICE CREAM TRAYS 165x360x120h mm 2

ICE CREAM TRAYS 250x360x120h mm 1

(*) Tests carried out according to the Castel MAC procedure, using beef cooked with a thickness

of 5 cm.

CHECK

FEATURES

• Two basic working functions: blast chilling SOFT and HARD , deep-freezing SOFT and HARD

• Latest generation fans

• High-density polyurethane foam insulation (approx. 42 kg/m3), HCFC-free

• Heart probe

• Total chamber inspectability for maximum hygiene

• Air condensation

• Heart probe included

• Refrigerant fluid R290

• Copper-aluminum evaporator coil, cataphoresis painted with non-toxic epoxy resin

• Two-line graphical LCD display with capacitive touch controls

STANDARD EQUIPMENT

Fixed structure in AISI304 stainless steel that can be interlocked for GN 2/3
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DIMENSIONS

Width 600 mm [23.62 in]

Depth 605 mm [23.82 in]

Height 400 mm [15.75 in]

Weight 45 kg [99.23 lb]

Foot height 10 mm [0.39 in]

Door light width 1 340 mm [13.39 in]

Door light height 1 270 mm [10.63 in]

Door depth open 90° 985 mm [38.78 in]

Inner depth 434 mm [17.09 in]

Packaging width 630 mm [24.8 in]

Packing depth 690 mm [27.17 in]

Packaging height 615 mm [24.21 in]

Packing weight 51 kg [112.45 lb]

Packing volume 0.26 m³ [70.62 glus]

TECHNICAL DATA

Temperature range -40°C / +5°C

Insulation thickness 40 mm [1.57in]

Number of rooms 1

Door type Blind

Number of doors 1

Condensation type Air

Plant type Motor on board

Plant type Ventilated

Compressor type Hermetic

Refrigerant gas R290

GWP refrigerant gas 3

Refrigerant gas quantity g 105 g [6.56oz]

Cooling power EN12900 lbp 841 W [2867.81BTU/h]

Sound power <70 dbA

Expansion valve type Mechanics

Defrost type Open door

Defrost water evaporation Automatic

Interior lighting Not present

Cooling power 841 W [2867.81BTU/h]

Climate class 5

Heat expelled 1500 W [5115BTU/h]

Air Volume 1 m³/h

CAPABILITIES

GN guides step 70 mm
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CAPABILITIES

5Lt tanks 360x165x120h mm 2

5Lt tanks 360x250x80h mm 1

SECONDARY ELECTRICAL DATA

Power cable 3G 1,5 mm²

Power plug CE-Schuko

ELECTRICAL POWER SUPPLY VARIANTS

 FLI - Full - Load Power FLA - Full - Load Amperage

220-240 V ~ 50 Hz 966 W 4.2 A

PERFORMANCE

Blast chilling capacity (+65°C -> +10°C) EN ISO22042 10 kg [22.05lb]

Freezing capacity (+65°C -> -18°C) EN ISO22042 5 kg [11.03lb]

Energy consumption per blast cycle (+65°C -> +10°C) UNI EN ISO22042 0.213 kW/kg

Energy consumption per freezing cycle (+65°C -> +10°C) UNI EN ISO22042 0.407 kW/kg

Blast-down time (+65°C -> +10°C) UNI EN ISO22042 120 min

Freezing time (+65°C -> -18°C) UNI EN ISO22042 270 min
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DIMENSIONS
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