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5 PAN GN 1/1 BLAST CHILLER & FREEZER

INFABT51L
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PRODUCT FEATURES

Food safety on all your dishes as the chilling process fully conforms to the HACCP regulations

Save time by up to 30% by preparing meals in batches

Doors are equipped with hinges for automatic return and permanent pressure during closing

Higher precision in managing temperature settings with the new intuitive digital controller.

Greater ability to adjust of temperature ranges as per the end user’s requirement.

All condenser units are tested 100%, in helium chambers to refrigerant leak detections.

AENOR audited and certified by internationally recognized firm. 1SO 9001:2015 (Quality); ISO 14001:2015
(Environmental);OSHAS 18001:2007 (Prevention and Worker Safety). Audited and Certified by INTERTEK for compliance with UL
471 and NSF7.

Exterior: AlSI 304 Stainless Steel. Compliant with HACCP regulations. Constructed following EC and HACCP regulations
Interior: AISI 304 Stainless Steel. Drain inside the cabinet. Sealed interior floors and rounded cabinet corners. Includes a heated
conical probe which is easy to use and remove.

Insulation: CFC-Free polyurethane insulation, entire cabinet structure is foamed-in place using a high density polyurethane
insulation. Low GWP & Zero ODP effect.

Doors: Self closing door with stay open feature. Integrated handle and blocked hinge. Stamped interior of door with a triple
chamber door gasket easy to remove. Possibility of changing the opening direction of the doors. Heated door structure to avoid
accumulation of ice.

Refrigeration: Blast chilling: +900C to +30C in less than 90 minutes, Blast freezing: +900C to -180C in less than 270 minutes,
Expansion valve and defrost by compressor stop. System of Ventilated Condensation. System of Forced Evaporation. Evaporator
coil coated with anti-corrosion polyester epoxy

TECHNICAL SPECIFICATIONS

Dimensions Weight Max N° of Power .
Model (WxDxH)) (kg) Shelves w) Electrical
ABT51L 837x870x925 139 5GN1/1 1050 230V /50 Hz
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