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Fr@x@x@(mm) EHR/GNEHE REEE(C) IhHEW) =R V/ph/Hz
5 -28~-35°C 800 220/1/50
10 -28~-35°C 1300 220/1/50
15 -28~-35°C 2500 380/3/50
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BESHERT

BLAST FREEZER RANGE

Blast Chillers
+70°C to +3°C

The Blast Chiliing cycle, the praduct temperature draps from
+70°C Io +3°C In 90 minules.

The transition betwen +«85°C and +10°C (ideal climate for
tha proliferation of bacterial), 5o fast as o prevent any
genaration,

The Foodstuff can be kept for 8 days in normally
chiller.

Shock Freezers
+70°C to -18°C

The maximum slorage is achieved through the rapid
praduction of cold to allow the production ef microcrystals
that optimally preserve the cells of the foodsiuf.

The Shock Freezing drops the temperature from +70°C to
-18°C in @ maxdmum Lime of 240 minutes,

The food is quickly frozen and then be kept for
months in normally freezer.
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