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INFABT201CBI

The images shown are for illustration purposes only and may not be an exact

representation of the product

PRODUCT FEATURES

Doors

Polyurethane insulated door.

Self-closing door with stay open feature.

Heavy-duty hinges with horizontal and vertical adjustment.

Triple chamber snap in door gaskets for easy removal and cleaning.
Heated door frame to avoid accumulation of ice.

Refrigeration

Control panel with an easy to read screen and menu.

Manual defrost during cycles and automatic defrost during maintenance.
Evaporator coil coated with anti — corrosion material

100% polyester.

Forced air refrigeration system.

Blast chilling: + 149 °F (65 °C) to + 37°F (3°C) in less than 90 minutes.
Blast freezing: +149 °F (65 °C) to 0°F (-18 °C) in less than 4 hours
Interior

AISI 304 Stainless Steel.

Sealed interior floors and rounded cabinet corners.

Includes an easy to use heated conical product probe.

TECHNICAL SPECIFICATIONS

Dimensions Capacity .
Model (WxDxH)) (Lt Temperatre range Electrical
ABT201CBI 1200x1095x2465 1704 +3°C/ -40°C 220V/3ph/60Hz
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