Blast chiller for catering

023

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® |nternal hase for containment

® High-density expanded polyurethane insulafion (about 42 kg/m3), without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

INTERNAL SET-UP

® Slides in 18,/10 stainless steel encased on the sides of the room, easily
removable for washing

® (ore probe

REFRIGERANT UNIT

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o (ircuit breaker for compressor protection

OPTIONS / ACCESSORIES

® Version with remote unit

® (ondensing unit with water cooling unit
® Revolving castors

® Printing kit

® Probe heated for easy extraction
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S VERSION
1 - Main switch ON/OFF
2 - Start/Stop of a chilling phase
3- Select chilling +3°C SOFT
4 - Select freeze -18°C SOFT
5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting
7 - Select for chilling/freeze cycle per probe
8- Display of temperature of evaporator probe during operation. Start
defrosting (with unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)
. J

01.07.2009



Blast chiller for catering
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for Mod.

forMod. _

___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C

LAINOX

Cooking System

3x2/3GN
Model ABM 023
Control type S
Dimensions (W xDxH) mm 560 x 560 x 520
Door opening width mm 330
Door opening height mm 275
Internal depth mm 475
Thickness mm 35
Climatic dlass ST
(Chilling cycle °C +90 - +3
Freezing cycle °C +90 — 18
Chilling capacity 90" kg 8
Freezing capacity 240" kg 5
Hour yield in freezing kg/h
Refrigerant qas RA04A
Refrigeration capacity (*y W 487
Electric power supply V/~/Hz 230/1/50
Input electric power (°) W 587
Compressor HP 1/2
Max. absorbed current (°) A 34
Setfing up n° 3x2/36N
Distance between layers mm 80
Net weigh kg 47
Noise level dB(A) <70

(*) temp. evap. -10°C temp. cond. +45°C / (°) temp. evap. 0°C temp. cond. +55°C
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Blast chiller for catering
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GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® |nternal hase for containment

® High-density expanded polyurethane insulafion (about 42 kg/m3), without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

INTERNAL SET-UP

® Slides in 18,/10 stainless steel encased on the sides of the room, easily
removable for washing

® (ore probe

REFRIGERANT UNIT

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o (ircuit breaker for compressor protection

OPTIONS / ACCESSORIES

® Version with remote unit

® (ondensing unit with water cooling unit
® Revolving castors

® Printing kit

® Probe heated for easy extraction

LAINOX
Cooking System
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4 )\
© LAINOX
A
Y
VA
VA
A
J_ Ik
. J
4 A
S VERSION
1 - Main switch ON/OFF
2 - Start/Stop of a chilling phase
3- Select chilling +3°C SOFT
4 - Select freeze -18°C SOFT
5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting
7 - Select for chilling/freeze cycle per probe
8- Display of temperature of evaporator probe during operation. Start
defrosting (with unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)
. J
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for Mod.

forMod. _

___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C

LAINOX

Cooking System

3x1/1GN
Model ABM 031
Control type S
Dimensions (W xDxH) mm 560 x 700 x 520
Door opening width mm 330
Door opening height mm 275
Internal depth mm 600
Thickness mm 35
Climatic dlass ST
(Chilling cycle °C +90 - +3
Freezing cycle °C +90 — 18
Chilling capacity 90" kg 8
Freezing capacity 240" kg 5
Hour yield in freezing kg/h
Refrigerant qas RA04A
Refrigeration capacity (*y W 487
Electric power supply V/~/Hz 230/1/50
Input electric power (°) W 587
Compressor HP 1/2
Max. absorbed current (°) A 34
Setfing up n° 3x1/16N
Distance between layers mm 80
Net weigh kg 47
Noise level dB(A) <70

(*) temp. evap. -10°C temp. cond. +45°C / (°) temp. evap. 0°C temp. cond. +55°C
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Blast chiller for catering

050

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room,
easily removable for washing

o Pitch between the pair of racks 65 mm

o Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and
EN trays (600x400 mm)

® (ore probe

REFRIGERANT UNIT

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
® Flectronic thermostat and controls

o (ircuit breaker for compressor protection

© Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES

® Viersion with remote unit

© (ondensing unit with water cooling unit

® Revolving castors with brake kit

o Sterilizing kit with removable steriliser Sterilox model
® Printing kit

LAINOX
Cooking System
5x1/1GN
4 )\
LAINOX
—

. J
4 N\
4 5 6

E VERSION
1 - Timed blast chilling LED
2 - Temperature blast chilling LED
3 - Preservation LED
4 - Set functioning cycles
5- Select timed /temperature chilling mode, value decrease
6 - Select defrosting, value increase
. J

01.07.2009



Blast chiller for catering
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for Mod.
for Mod.

LAINOX

Cooking System

5x1/1GN
Model RDR 050 RDM 050
Control type E E
Dimensions (WxDxH) mm 790x 700 x 800 790 x 700 x 800
Door opening width mm 670 670
Door opening height mm 380 380
Internal depth mm 415 415
Thickness mm 60 60
Climatic closs T T
(Chilling cycle °( +90 — +3 +90 —> 43
Freezing cycle °C +90 — 18
Chilling capacity 90" kg 12 12
Freezing capacity 240" kg 8
Hour yield in freezing kg/h
Refrigerant gas RA04A RA04A
Refrigeration capacity (*)y W 940 690
Electric power supply \/~/Hz 230/1/50 230/1/50
Input electric power (°) W 1000 1200
Compressor (°) HP 3/4 3/4
Max abs. current (°) A 44 6,2
Input el. Power R.Unite (°) W 160 180
Max abs. Current UR (°) A 1,0 11
Setting up Catering n° 5x1/16N 5x1/16N
Distance between layers mm 65 65
Net weigh kg 100 103
Noise level dB(A) <70 <70
REMOTE UNIT
Rated output HP 3/4 5/8
Connections - max distance m 15 15
Refrigeration capacity (*y W 940 690
Electrical cables nexmm? | MI4M2 > (2+Dx2,5 | MI+M2 — (2+1)x2,5

P~ (2x P—(2x

Liquid tubes @ mm 6 6
Gas fubes @ mm 8 8
Drain connection water UMC g out coil % — Y conn. H20 | out coil 3 — Y2 con. H20
Max water consumption (o) I/min 14 14
Drain tubes g 1 1
LP-HP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)

(®) tin = 20°C/tout = 40°C

(*) temp. evap. -10°C temp. cond. +45°C / (°) temp. evap. 0°C temp. cond. +55°C
_M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
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Blast chiller for catering

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room,
easily removable for washing

o Pitch between the pair of racks 65 mm

o Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and
EN trays (600x400 mm)

® (ore probe

REFRIGERANT UNIT

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o (ircuit breaker for compressor protection

© Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES

® Viersion with remote unit

© (ondensing unit with water cooling unit

® Revolving castors with brake kit

o Sterilizing kit with removable steriliser Sterilox model
® Printing kit

051 5x1/1GN

LAINOX
Cooking System
4 )\
. J
4 A
345
S VERSION
1 - Main switch ON/OFF
2 - Start/Stop of a chilling phase
3- Select chilling +3°C SOFT
4 - Select freeze -18°C SOFT
5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting
7 - Select for chilling/freeze cycle per probe
8- Display of temperature of evaporator probe during operation. Start
defrosting (with unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)
. J
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Blast chiller for catering I' INOX
Cooking System
051 5x1/1GN
Model RDR 051 RDM 051 RCR 051 RCM 051
Control type S S S S
Dimensions (W xDxH) mm 790 x 700 x 850 790 x 700 x 850 790 x 700 x 850 790 x 700 x 850
Door opening width mm 670 670 670 670
Door opening height mm 380 380 380 380
Internal depth mm 415 415 415 415
Thickness mm 60 60 60 60
Climatic closs T T T T
(Chilling cycle °C +90 — +3 +90 > +3 +90 > 43 +90 > 43
Freezing cycle °C +90 — -18 +90 — 18
(Chilling capacity 90" kg 12 12 18 18
Freezing capacity 240" kg 8 12
Hour yield in freezing kg/h
Refrigerant gas R404A RA04A RA04A RA404A
Refrigeration capacity (*)y W 940 690 1070 810
Elecric power supply V/~/Hz 230 /1/50 230/1/50 230/1/50 230/1/50
Input electric power (°)y W 1000 1200 1130 1400
Compressor (°) Hp 3/4 3/4 1 1
Max abs. current (°)y A 44 6,2 5,4 6,7
Input el. Power R.Unite (°) W 160 180 160 180
Max abs. Current UR (°)y A 1,0 1,1 1,0 11
Setting up Catering n° 5x1/16N 5x1/16N 5x1/16N 5x1/16N
Distance between layers mm 65 65 65 65
Net weigh kg 100 103 106 109
Noise level dB(A) <70 <10 <70 <70
REMOTE UNIT
Rated output HP 3/4 5/8 1/8 7/8
Connections - max distance m 15 15 15 15
Refrigeration capacity (*y W 940 690 1070 810
Electrical cables n° x mm? MI+M2 — (2+1)x2,5 MI+M2 — (2+1)x2,5 MI+M2 — (2+1)x2,5 MT+M2 — (2+1)x2,5
P (2x P—(2)x1 P~ (2x P—(2x
Liquid tubes @ mm 6 b 6 6
Gas fubes @ mm 8 8 8 8
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — V2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption () |/min 14 14 1,6 1,6
Drain fubes g 1 1 1 1
LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
(®) tin = 20°C/tout = 40°C
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Blast chiller for catering I-AINOX

Cooking System

081 8x1/1GN

GENERAL FEATURES e A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite I
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins o

o Anti-condensate resistance positioned on the box under the magnetic gasket ﬂ_ 'l

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap ( )
® Probe heated for easy extraction
S VERSION
INTERNAL SET-UP
® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF
easily removable for washing 2 - Start/Stop of a chilling phase
o Pitch between the pair of racks 65 mm 3 - Select chillng +3°C SOFT
® Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 4 - Select freeze -18°C SOFT
EN frays (600x400 mm) 5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle
o Core probe 6 - Time or chilli.ng/freeze cycle setting
7 - Select for chilling,/freeze cycle per probe
REFRIGERANT UNIT 8 - Display of temperature of evaporator probe during operation. Start defrosting (with

unit in STOP mode) with long press.

* Fans with indirect low onfo he product 9 - Heating for shaft probe extraction (for freezing programmes)

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

o Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display, T VERSION

which highlights the status of the appliance at all times 1 - Main swich ON,/OFF
o The T version can memorise up to 99 programs, can store any HACCP alarms in 2-Start/Stop of a chilling phase

the memory and control up to 4 needle or 4 sensors (opfional) 3- Select chillng +3°C SOFT
® Circuit breaker for compressor profection 4 - Select freeze -18°C SOFT
® Infernal fan stop micro switch when door is opened 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle

6 - Time or chilling/freeze cycle setting

OPTIONS / ACCESSORIES 7 - Select for chilling /freeze cycle per probe
o Version with remote unit 8- Display of temperature of evaporator probe during operation. Start defrosting (with
* Condensing unit with water cooling unit unit in STOP mode) with long press
* Revolving castors with brake kit 9 - Heating for shaft probe extraction (for freezing programmes)
® Sterilizing kit with removable steriliser Sterilox model 10-Recallor store programmes o .
 Prinfing kit 11 - Recall HACCP alarms, showing them on display, including date, duration, type and

maximum femperature reached
12 - Start of sterilization process

\ J
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Blast chiller for catering

081

for Mod. R

forMod. ___ M__

LAINOX

Cooking System

8x1/1GN

Model RCR 081 RCM 081
Control type S/T S/T
Dimensions (W xDxH) mm 790x 800 x 1320 790x 800 x 1320
Door opening width mm 670 670
Door opening height mm 630 630
Internal depth mm 460 460
Thickness mm 60 60
Climatic dlass T T
(hilling cycle °C +90 - +3 +90 > 43
Freezing cycle °C +90 — -18
(Chilling capacity 90" kg 25 25
Freezing capacity 240" kg 16
Hour yield in freezing kg/h
Refrigerant gas R404A RA04A
Refrigeration capacity (") W 1720 1300
Electric power supply V/~/Hz 230/1/50 230/1/50
Input electric power (°) W 1500 2000
Compressor (°) HP 11/2 1172
Max abs. current (°) A 6,5 92
Input el. Power R.Unite (°) W 150 170
Max abs. Current UR (°) A 09 11
Setting up Catering n° 8x1/16N 8x1/16N
Distance between layers mm 65 65
Net weigh kg 138 142
Noise level dB(A) <10 <10
REMOTE UNIT
Rated output HP 11/8 11/2
Connections - max distance m 15 15
Refrigeration capacity (") W 1720 1300
Electrical cables n°xmm? | M>Q+1)x2,5/M2 — | M1—>(2+1)x2,5/M2 —

(241)x1 P—>(2)x1 (241)x1 P—>(2)x1
Liquid tubes @ 'mm 6 6
Gas fubes @ mm 8 8
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — V2 conn. H20
Max water consumption (e) I/min 23 24
Drain tubes g 1 1
LP-HP set (differential) bar 02(0.7)-27 (4) 02(0.7)-27 (4)

(®) tin = 20°C/tout = 40°C

(*) temp. evap. -10°C temp. cond. +45°C / (°) temp. evap. 0°C temp. cond. +55°C
_ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
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Blast chiller for catering

081

8x1/1GN
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Blast chiller for catering I-AINOX

Cooking System

121 12x1/1GN

GENERAL FEATURES e L A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins !

o Anti-condensate resistance positioned on the box under the magnetic gasket |

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door \ ~

o Self-closing doors with block when opened to 100°

M

gl
=N

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap ( )
® Probe heated for easy extraction
S VERSION
INTERNAL SET-UP
® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF
easily removable for washing 2 - Start/Stop of a chilling phase
o Pitch between the pair of racks 65 mm 3 - Select chillng +3°C SOFT
® Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 4 - Select freeze -18°C SOFT
EN frays (600x400 mm) 5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle
o Core probe 6 - Time or chilli.ng/freeze cycle setting
7 - Select for chilling,/freeze cycle per probe
REFRIGERANT UNIT 8 - Display of temperature of evaporator probe during operation. Start defrosting (with

unit in STOP mode) with long press.

* Fans with indirect low onfo he product 9 - Heating for shaft probe extraction (for freezing programmes)

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

o Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display, T VERSION

which highlights the status of the appliance at all times 1 - Main swich ON,/OFF
o The T version can memorise up to 99 programs, can store any HACCP alarms in 2-Start/Stop of a chilling phase

the memory and control up to 4 needle or 4 sensors (opfional) 3- Select chillng +3°C SOFT
® Circuit breaker for compressor profection 4 - Select freeze -18°C SOFT
® Infernal fan stop micro switch when door is opened 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle

6 - Time or chilling/freeze cycle setting

OPTIONS / ACCESSORIES 7 - Select for chilling /freeze cycle per probe
o Version with remote unit 8- Display of temperature of evaporator probe during operation. Start defrosting (with
* Condensing unit with water cooling unit unit in STOP mode) with long press
* Revolving castors with brake kit 9 - Heating for shaft probe extraction (for freezing programmes)
® Sterilizing kit with removable steriliser Sterilox model 10-Recallor store programmes o .
 Prinfing kit 11 - Recall HACCP alarms, showing them on display, including date, duration, type and

maximum femperature reached
12 - Start of sterilization process

\ J
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Blast chiller for catering I' INOX
Cooking System
121 12x1/1GN
Model RDR 121 RDM 121 RCR 121 RCM 121
Control type S S S/T S/T
Dimensions (WxDxH) mm 790 x 800 x 1800 790 x 800 x 1800 790 x 800 x 1800 790 x 800 x 1800
Door opening width mm 670 670 670 670
Door opening height mm 830 830 830 830
Internal depth mm 460 460 460 460
Thickness mm 60 60 60 60
Climatic closs T T T T
(Chilling cycle °C +90 — +3 +90 - +3 +90 > +3 +90 > 43
Freezing cycle °C +90 — -18 +90 — 18
(Chilling capacity 90" kg 25 25 36 36
Freezing capacity 240" kg 16 24
Hour yield in freezing kg/h
Refrigerant gas R404A RA04A RA04A RA04A
Refrigeration capacity (*y W 1720 1300 2770 2850
Electic power supply V/~/Mz 230/1/50 230/1/50 230/1/50 400/3 /50
Input electric power (°)y W 1550 2000 2100 3500
Compressor (°) HP 11/2 11/2 21/2 21/2
Max abs. current (°)y A 7,1 97 3,1 42
Input el. Power R.Unite (°) W 250 270 250 270
Max abs. Current UR (°)y A 1,6 1,7 1,6 1,7
Setting up Catering n° 12x1/16N 12x1/16N 12x1/16N 12x1/16N
Distance between layers mm 65 65 65 65
Net weigh kg 170 170 170 170
Noise level dB(A) <70 <10 <70 <70
REMOTE UNIT
Rated output HP 11/8 11/2 11/2 21/2
Connections - max distance m 15 15 15 15
Refrigeration capacity (*y W 1720 1300 2770 2850
Electrical cables n° x mm? MT+M2 — (2+1)x2,5 MI+M2 = (241)x2,5 | M1 — (3+1)x2,5/M2 — | M1 — (3+1)x2,5/M2 —
P (Dx P—(2)x (2+1)x1 P— (21 (2+1)x1 P— (2)x1
Liquid tubes @ mm 6 6 6 8
Gas fubes @ mm 8 8 12 14
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption () |/min 23 24 3,5 46
Drain fubes g 1 1 1 1
LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
(®) tin = 20°C/tout = 40°C
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Blast chiller for catering
Cooking System

121 12x 1/1 GN
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Blast chiller for catering I-AINOX

Cooking System

161 16 x 1/1 GN

GENERAL FEATURES 4 A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite -
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge

of water used for washing
® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC
© (opper - aluminum evaporator, protected with non - toxic epoxy resins through L
cataphoresis painting systems _L%_—
® Deflector can be opened on side hinges, in order to clean the evaporator EEE
® Copper condensing coil with high heat yield aluminium fins EEE

o Anti-condensate resistance positioned on the box under the magnetic gasket
® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door \ ~

o Self-closing doors with block when opened to 100°

;

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap ( )
® Probe heated for easy extraction
S VERSION
INTERNAL SET-UP
® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF
easily removable for washing 2 - Start/Stop of a chilling phase
o Pitch between the pair of racks 65 mm 3 - Select chilling +3°C SOFT
® Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 4 - Select freeze -18°C SOFT
EN frays (600x400 mm) 5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle
* Core probe 6- Time or chilli.ng/freeze ¢ycle setting
7 - Select for chilling /freeze cycle per probe
REFRIGERANT UNIT 8 - Display of temperature of evaporator probe during operation. Start defrosting (with

unit in STOP mode) with long press.

* Fans with indirect low onfo he product 9 - Heating for shaft probe extraction (for freezing programmes)

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

* High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display, T VERSION

which highlights the status of the appliance at all times 1 - Main swich ON,/OFF
o The T version can memorise up to 99 programs, can store any HACCP alarms in 2-Start/Stop of a chilling phase

the memory and control up to 4 needle or 4 sensors (opfional) 3- Select chilling +3°C SOFT
® Circuit breaker for compressor profection 4 - Select freeze -18°C SOFT
® Infernal fan stop micro switch when door is opened 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle

6 - Time or chilling/freeze cycle setting

OPTIONS / ACCESSORIES 7 - Select for chilling /freeze cycle per probe
o Version with remote unit 8 - Display of temperature of evaporator probe during operation. Start defrosting (with
* Condensing unit with water cooling unit unit in STOP mode) with long press
© Revolving castors with brake kit 9 - Heating for shaft probe extraction (for freezing programmes)
® Sterilizing kit with removable steriliser Sterilox model 10-Recallor store programmes o .
 Prinfing kit 11 - Recall HACCP alarms, showing them on display, including date, duration, type and

maximum femperature reached
12 - Start of sterilization process

\ J
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Blast chiller for catering I' INOX
Cooking System
161 16 x 1/1 GN
Model RDR 161 RDM 161 RCR 161 RCM 161
Control type S S S/T S/T
Dimensions (W xDxH) mm 790 x 800 x 1950 790 x 800 x 1950 790 x 800 x 1950 790 x 800 x 1950
Door opening width mm 670 670 670 670
Door opening height mm 1100 1100 1100 1100
Internal depth mm 460 460 460 460
Thickness mm 60 60 60 60
Climatic closs T T T T
(Chilling cycle °C +90 — +3 +90 - +3 +90 > 43 +90 > 43
Freezing cycle °C +90 — -18 +90 — -18
(Chilling capacity 90" kg 36 36 55 55
Freezing capacity 240" kg 24 36
Hour yield in freezing kg/h
Refrigerant gas R404A RA04A RA04A RA04A
Refrigeration capacity (*y W 2770 2850 4730 3930
Elecric power supply V/~/Mz 400/3 /50 400 /3 /50 400 /3 /50 400/3 /50
Input electric power (°)y W 2170 3500 3300 5250
Compressor (°) Hp 212 21/2 31/ 31/2
Max abs. current (°)y A 35 45 44 5,7
Input el. Power R.Unite (°) W 360 380 360 380
Max abs. Current UR (°)y A 22 23 22 23
Setting up Catering n° 16x1/16N 16x1/16N 16x1/16N 16x1/16N
Distance between layers mm 65 65 65 65
Net weigh kg 200 200 200 200
Noise level dB(A) <70 <10 <70 <70
REMOTE UNIT
Rated output HP 11/2 21/2 21/2 31/2
Connections - max distance m 15 15 15 15
Refrigeration capacity (*y W 2770 2850 4730 3930
. PR TN N N
Liquid tubes @ mm 8 8 8 8
Gas fubes @ mm 12 12 12 12
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption () |/min 35 46 58 6,6
Drain fubes g 1 1 1 1
LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2 (0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
(®) tin = 20°C/tout = 40°C
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Blast chiller for catering I-AINOX

Cooking System

161 16 x 1/1 GN
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Blast chiller for catering

122

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room,
easily removable for washing

o Pitch between the pair of racks 65 mm

® Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and
EN trays (600x800 mm)

o (ore probe

REFRIGERANT UNIT

o Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

o Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o (ircuit breaker for compressor protection

o Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES

® Viersion with remote unit

® (ondensing unit with water cooling unit

® Revolving castors with brake kit

o Sterilizing kit with removable steriliser Sterilox model
® Printing kit

LAINOX

Cooking System

12x2/1GN-24x1/1GN

unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)

T VERSION

- Main switch ON/OFF
- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle

-Time or chilling/freeze cycle setting

- Select for chilling /freeze cycle per probe

8- Display of temperature of evaporator probe during operation. Start defrosting (with
unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type and
maximum femperature reached

12 - Start of sterilization process

NosU AW N —
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S VERSION

1 - Main switch ON/OFF

2 - Start/Stop of a chilling phase

3 - Select chilling +3°C SOFT

4 - Select freeze -18°C SOFT

5- Select HARD chilling (+3°C) or freeze (-18°C) cycle

6 - Time or chilling/freeze cycle setting

7 - Select for chilling,/freeze cycle per probe

8 - Display of temperature of evaporator probe during operation. Start defrosting (with

J
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Blast chiller for catering I' INOX
Cooking System
122 12x2/1GN-24x1/1GN
Model RDR 122 RDM 122 RCR 122 RCM 122
Control type S S S/T S/T
Dimensions (WxDxH) mm 1100 x 880 x 1800 1100 x 880 x 1800 1100 x 880 x 1800 1100 x 880 x 1800
Door opening width mm 670 670 670 670
Door opening height mm 830 830 830 830
Internal depth mm 750 750 750 750
Thickness mm 60 60 60 60
Climatic closs T T T T
(Chilling cycle °C +90 — 43 +90 — +3 +90 > +3 +90 > 43
Freezing cycle °C +90 — -18 +90 — 18
(Chilling capacity 90" kg 50 50 72 72
Freezing capacity 240" kg 32 48
Hour yield in freezing kg/h
Refrigerant gas R404A RA04A RA04A RA04A
Refrigeration capacity (*y W 4730 3930 6420 5970
Electic power supply V/~/Mz 400/3 /50 400 /3 /50 400 /3 /50 400/3 /50
Input electric power (°)y W 3000 3176 3950 6120
Compressor (°) HP 31/5 31/5 4 4
Max abs. current (°)y A 43 54 49 6,9
Input el. Power R.Unite (°) W 360 380 360 380
Max abs. Current UR (°)y A 22 24 22 24
Setting up Catering n° 12x2/16N-24x1/16N[12x2/16N-24x1/16N|12x2/1GN-24x1/1GN{12x2/1GN-24x1/16N
Distance between layers mm 65 65 65 65
Net weigh kg 230 230 230 230
Noise level dB(A) <70 <10 <70 <70
REMOTE UNIT
Rated output HP 21/2 31/2 3 4
Connections - max distance m 15 15 15 15
Refrigeration capacity (*y W 4730 3930 6420 5970
Electrical cables n®xmm? | M1 — 3+1)x2,5/M2 — | M1 — (3+1)x2,5/M2 — | M1 — (3+1)x2,5/M2 — | M1 — (3+1)x2,5/M2 —
(2+41)x1 P— (21 (2+41)x1 P— (2)x1 (2+1)x1 P— (2x (2+41)x1 P— (2)x]
Liquid tubes @ mm 8 8 12 12
Gas fubes @ mm 16 16 18 18
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — %2 conn. H20
Max water consumption () |/min 55 51 74 8,7
Drain fubes g 1 1 1 1
LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
(®) tin = 20°C/tout = 40°C
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Blast chiller cell for catering I-AINOX

Cooking System

C 20 20 x 1/1 GN

GENERAL FEATURES e A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* Covgr for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —
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Blast chiller cell for catering I- INOX
Cooking System
C 20 20 x 1/1GN
Model RDR €20 RDM C20 RCR C20 RCM C20
Control type T T T T
Dimensions (WxDxA) mm 890 x 1100 x 2180 890 x 1100 x 2180 890 x 1100 x 2180 890x 1100 x 2180
Depth with 90° door mm 1980 1980 1980 1980
Door opening width mm 740 740 740 740
Door opening mm 710 x 1880 710 x 1880 710x 1880 710 x 1880
Internal depth mm 770 770 770 770
Thickness mm 80 80 80 80
(limatic class T T T T
Chilling cycle °C +90 > +3 +90 — +3 +90 —> 43 +90 > +3
Freezing cycle °C +90 — 18 +90 — 18
(Chilling capacity 90" kg 70 70 105 105
Freezing capacity 240 kg 48 70
Electric power supply V/~/Mz 230/1/50 230/1/50 230/1/50 230/1/50
Input electric power (°)y W 500 500 550 550
Max. absorbed current (°)y A 33 33 37 37
Setting up 1trolley 1/1 6N 1 trolley 1/1 GN 1 trolley 1/1 GN 1 trolley 1/1 GN
Packing dimensions mm 2280 x 1200 x 1040 2280 x 1200 x 1040 2280 x 1200 x 1040 2280 x 1200 x 1040
Volume m3 2,73 2,73 273 2,73
Weight - net / gross kg 280 /310 280 /310 280 /310 280 /310
REMOTE UNIT
Rated output HP 3 4 4 5
Refrigerante qas R404A R404A R404A R404A
Refrigeration capacity (*) W 6420 5970 9620 6750
Electric power supply V/~/Hz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 3300 4220 4740 4960
Max. absorbed current (°) A 9,6 10,9 10,9 12,2
Weight kg 102 131 132 134
Dimensions mm 935x 700 x 575 1004 x 700 x 650 1004 x 700 x 650 1004 x 700 x 650
CONNECTIONS (mox distance 20 m)
Electrical cables n° x mm? 5x15 5x15 5x1,5 5x15
Liquid tubes @ mm 12 12 12 14
Gas tubes @ mm 7 28 28 28
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) I/mm 94 9,9 139 13
Drain tubes g 1 1 1 1"
LP-HP set (differential) bar 0(0.5-26 3) 0(0.5-26 3) 0(0.5-26 @) 0(0.5-26 3)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
() tin = 20°C/tout = 40°C
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Blast chiller cell for catering I-AINOX

Cooking System

C 02 20 x 1/1 GN

GENERAL FEATURES e A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* C°V‘?f for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —
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Blast chiller cell for catering

C 02

for Mod. R

forMod. ___ M__

LAINOX

Cooking System

20x 1/1GN
Model RCR €02 RCM €02
Control type T T
Dimensions (W xDxA) mm 1200 x 1150 x 2230 1200 x 1150 x 2230
Depth with 90° door mm 1880 1880
Door opening width mm 700 700
Door opening mm 670x1920 670x1920
Internal depth mm 850 850
Thickness mm 80 80
(limatic class T T
Chilling cycle °C +90 — +3 +90 > 43
Freezing cycle °C +90 — -18
(Chilling capacity 90" kg 105 105
Freezing capacity 240 kg 70
Electric power supply V/~/Hz 230/1/50 230/1/50
Input electric power (°)y W 550 550
Max. absorbed current (°) A 3,7 3,7
Setting up 1 trolley 1/1 6N 1 trolley 1/1 6N
Packing dimensions mm 2330 x 1250 x 1350 2330 x 1250 x 1350
Volume m? 418 418
Weight - net / gross kg 310/390 310/390
REMOTE UNIT
Rated output HP 4 5
Refrigerante qas RA04A RA04A
Refrigeration capacity () W 9620 6750
Electric power supply V/~/Hz 400/3/50 400/3/50
Input electric power (°) W 4740 4960
Max. absorbed current (°) A 10,9 12,2
Weight kg 132 134
Dimensions mm 1004 x 700 x 650 1004 x 700 x 650
CONNECTIONS (max distance 20 m)
Electrical cables n® x mm? 5x15 5x1,5
Liquid tubes 0 mm 12 14
Gas tubes @ mm 28 28
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (o) I/mm 139 13
Drain tubes g 1 1
LP-HP set (differential) bar 0(05-263) 0(0.5-26(3)

(®) tin = 20°C/tout = 40°C

(*) temp. evap. -10°C temp. cond. +45°C / (°) temp. evap. 0°C temp. cond. +55°C
_ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
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Cooking System

C 02 20 x 1/1 GN
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Blast chiller cell for catering I-AINOX

Cooking System

Cc40 40 x 1/1 GN-20 x 2/1 GN

GENERAL FEATURES e , , A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* Covgr for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —

\ J

01.07.2009



A @
Blast chiller cell for catering I- INOX
Cooking System
C40 40 x 1/1GN-20x 2/1GN
Model RDR C40 RDM (40 RCR C40 RCM C40
Control type T T T T
Dimensions (WxDxA) mm 1500 x 1350 x 2230 1500 x 1350 x 2230 1500 x 1350 x 2230 1500 x 1350 x 2230
Depth with 90° door mm 2180 2180 2180 2180
Door opening width mm 800 800 800 800
Door opening mm 770 x 1920 770x 1920 770x 1920 770 x 1920
Internal depth mm 1050 1050 1050 1050
Thickness mm 80 80 80 80
(limatic class T T T T
Chilling cycle °C +90 > +3 +90 — +3 +90 —> 43 +90 > +3
Freezing cycle °C +90 — 18 +90 — 18
(Chilling capacity 90" kg 150 150 210 210
Freezing capacity 240" kg 100 135
Electric power supply V/~ /M1 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 800 800 800 800
Max. absorbed current (°)y A 24 24 24 2,4
Setting up 1trolley 2/1 6N 1trolley 2/1 GN 1trolley 2/16N 1 trolley 2/1 GN
Packing dimensions mm 2330 X 1450 X 1650 2330 X 1450 X 1650 2330 X 1450 X 1650 2330 X 1450 X 1650
Volume m3 586 5,86 5,86 5,86
Weight - net / gross kg 380 /480 380 /480 380/ 480 380/ 480
REMOTE UNIT
Rated output HP 5 75 75 10
Refrigerante qas R404A R404A R404A R404A
Refrigeration capacity (*) W 11030 9650 15730 12100
Electric power supply V/~/Hz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 4820 6650 7630 8470
Max. absorbed current (°) A 12,2 17,0 17,0 2,0
Weight kg 152 205 2 214
Dimensions mm 1004 x 700 x 650 1370 x 950 x 785 1370 x 950 x 785 1370 x 950 x 785
CONNECTIONS (mox distance 20 m)
Electrical cables n° x mm? 5x15 5x15 5x1,5 5x15
Liquid tubes @ mm 14 16 16 18
Gas tubes @ mm 28 35 35 4
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) |/mm 15,4 15,8 22,6 19,9
Drain tubes g 1 1 1 1"
LP-HP set (differential) bar 0(0.5-26 (3) 0(0.5-26 (3) 0(0.5-26 @) 0(0.5-26 3)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
(#) tin = 20°C/tout = 40°C
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Blast chiller cell for catering I-AINOX

Cooking System

C 42  Through doors 40x1/1GN-20x2/1GN

GENERAL FEATURES e , , A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* Covgr for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process
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LAINOX

forMod. ___ M__
(®) tin = 20°C/tout = 40 °C

_ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C

Blast chiller cell for catering
Cooking System
C 42  Through doors 40x1/1GN-20x2/1GN
Model RDR (42 RDM (42 RCR (42 RCM C42
Control type T T T T
Dimensions (WxDxA) mm 1500 x 1490 x 2230 1500 x 1490 x 2230 1500 x 1490 x 2230 1500 x 1490 x 2230
Depth with 90° door mm 3160 3160 3160 3160
Door opening width mm 800 800 800 800
Door opening mm 770 x 1920 770x 1920 770x 1920 770 x 1920
Internal depth mm 1120 1120 1120 1120
Thickness mm 80 80 80 80
(limatic class T T T T
Chilling cycle °C +90 > +3 +90 — +3 +90 —> 43 +90 > +3
Freezing cycle °C +90 — 18 +90 — 18
(Chilling capacity 90" kg 150 150 210 210
Freezing capacity 240" kg 100 135
Electric power supply V/~ /M1 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 800 800 800 800
Max. absorbed current (°)y A 24 24 24 2,4
Setting up 1trolley 2/1GN 1trolley 2/16N 1 trolley 2/1GN 1 trolley 2/1 GN
Packing dimensions mm 2330 x 1590 x 1650 2330 x 1590 x 1650 2330 x 1590 x 1650 2330 x 1590 x 1650
Volume m3 586 5,86 5,86 5,86
Weight - net / gross kg 380 /480 380 /480 380/ 480 380/ 480
REMOTE UNIT
Rated output HP 5 75 75 10
Refrigerante qas R404A R404A R404A R404A
Refrigeration capacity (*) W 11030 9650 15730 12100
Electric power supply V/~/Hz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 4820 6650 7630 8470
Max. absorbed current (°) A 12,2 17,0 17,0 21,0
Weight kg 152 205 2 214
Dimensions mm 1004 x 700 x 650 1370 x 950 x 785 1370 x 950 x 785 1370 x 950 x 785
CONNECTIONS (mox distance 20 m)
Electrical cables n° x mm? 5x15 5x15 5x1,5 5x15
Liquid tubes @ mm 14 16 16 18
Gas tubes @ mm 28 35 35 4
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) |/mm 15,4 15,8 22,6 19.9
Drain tubes g 1 1 1 1"
LP-HP set (differential) bar 0(0.5-26 (3) 0(0.5-26 (3) 0(0.5-26 @) 0(0.5-26 3)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
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Blast chiller cell for catering I-AINOX

Cooking System

C 42  Through doors 40x1/1GN-20x2/1GN
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Blast chiller cell for catering

C 82

GENERAL FEATURES

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

Through doors

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES

® (ondensing unit with water cooling unit

® (over for condensing unit

® Viersion without floor (with rubber sweeper gasket)

o Sterilizing kit with removable steriliser Sterilox model
o Printer kif

LAINOX

Cooking System

2x(20x2/1GN)-2x(40x1/1GN)

T VERSION

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle

- Time or chilling/freeze cycle setfing

- Select for chilling /freeze cycle per probe

- Display of temperature of evaporator probe during operation. Start defrosfing
(with unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process
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LAINOX

(®) tin = 20°C/tout = 40°C

Blast chiller cell for catering
Cooking System

C 82  Through doors 2x(20x2/1GN)-2x(40x1/1GN)
Model RDR (82 RDM (82 RCR (82 RCM (82
Control type T T T T
Dimensions (WxDxA) mm 1500 x 2490 x 2230 1500 x 2490 x 2230 1500 x 2490 x 2230 1500 x 2490 x 2230
Depth with 90° door mm 3180 3180 3180 3180
Door opening width mm 800 800 800 800
Door opening mm 770 x 1920 770x 1920 770x 1920 770 x 1920
Internal depth mm 2120 2120 2120 2120
Thickness mm 80 80 80 80
(limatic class T T T T
Chilling cycle °C +90 — +3 +90 — +3 +90 — 43 +90 > +3
Freezing cycle °C +90 — 18 +90 — 18
(Chilling capacity 90" kg 300 300 420 420
Freezing capacity 240 kg 200 270
Electric power supply V/~/Mz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°) W 2x 800 2x 800 2x 800 2x 800
Max. absorbed current (°) A 2x24 2x 2,4 2x24 2x2,4
Setting up 2 frolleys 2/1 GN 2 frolleys 2/1 6N 2 trolleys 2/1 6N 2 trolleys 2,/1 GN
Packing dimensions mm 2330 x 2590 x 1650 2330 x 2590 x 1650 2330 x 2590 x 1650 2330 x 2590 x 1650
Volume m’ 2x5,86 2x5,86 2x5,86 2x5,86
Weight - net / gross kg 3x380 /3x480 3x380/3x480 3% 380 /3x480 3x380/3x480
REMOTE UNIT
Rated output HP 10 15 15 20
Refrigerante qas R404A R404A R404A R404A
Refrigeration capacity (*) W 19900 16290 26720 19920
Electric power supply V/~/Hz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°)y W 8520 12860 12860 13680
Max. absorbed current (°) A 21,0 31,0 31,0 37,0
Weight kg 24 252 252 276
Dimensions mm 1520 x 950 x 960 1520 x 950 x 960 1520 x 950 x 960 1520 x 950 x 960
CONNECTIONS (mox distance 20 m)
Electrical cables n° x mm? 5x15 5x1,5 5x15 5x15
Liquid tubes @ mm 16 18 18 2
Gas tubes @ mm 35 42 42 54
Drain connection water UMC g out coil 1> Y2 conn. H20 | out coil 1> Y2 conn. H20 | out coil - Y2 conn. H20 | out coil 1> %2 conn. H20
Max water consumption () |/mm 27,5 28,5 38,4 32,6
Drain tubes g 1 1 1 1"
LP-HP set (differential) bar 0(0.5-26 (3) 0(0.5-26 3) 0(0.5-26 @) 0(0.5-26@3)

forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C




Blast chiller cell for catering

C 82

Through doors
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LAINOX

Cooking System

2x(20x2/1GN)-2x(40x1/1GN)
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Blast chiller cell for catering I-AINOX

Cooking System

C 83 Through doors 3x(20x2/1GN)-3x(40x1/1GN)

GENERAL FEATURES e - A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish 5

® |nside stainless steel AISI 304 18,/10 with rounded comers //

® Inside bottom and floor die-formed leakproof .

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness =
of 80 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* C°V‘?f for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process
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LAINOX

Blast chiller cell for catering
Cooking System

(®) tin = 20°C/tout = 40°C

C 83  Through doors 3x(20x2/1GN)-3x(40x1/1GN)
Model RDR (83 RDM (83 RCR (83 RCM C83
Control type T T T T
Dimensions (WxDxA) mm 1500 x 3490 x 2230 1500 x 3490 x 2230 1500 x 3490 x 2230 1500 x 3490 x 2230
Depth with 90° door mm 4180 4180 4180 4180
Door opening width mm 800 800 800 800
Door opening mm 770 x 1920 770x 1920 770x 1920 770 x 1920
Internal depth mm 3120 3120 3120 3120
Thickness mm 80 80 80 80
(limatic class T T T T
Chilling cycle °C +90 — +3 +90 — +3 +90 — 43 +90 > +3
Freezing cycle °C +90 — 18 +90 — 18
(Chilling capacity 90" kg 450 450 630 630
Freezing capacity 240 kg 300 405
Electric power supply V/~/Mz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°) W 3x 800 3x 800 3x 800 3x800
Max. absorbed current (°)y A 3x2,4 3x24 3x2,4 3x2,4
Setting up 3 trolleys 2/1 GN 3 frolleys 2/1 6N 3 trolleys 2/1 GN 3 frolleys 2/1 6N
Packing dimensions mm 2330 x 3590 x 1650 2330 x 3590 x 1650 2330 x 3590 x 1650 2330 x 3590 x 1650
Volume m? 3x5,86 3x5,86 3x5,86 3x5,86
Weight - net / gross kg 3x380 /3x480 3x380/3x480 3% 380 /3x480 3x380/3x480
REMOTE UNIT
Rated output HP 15 20 25 30
Refrigerante qas R404A R404A R404A R404A
Refrigeration capacity (*) W 26720 24620 31880 27850
Electric power supply V/~/Hz 400/3/50 400/3/50 400/3/50 400/3/50
Input electric power (°) W 12860 17250 16220 21500
Max. absorbed current (°) A 31,0 45,0 45,0 53,0
Weight kg 252 407 310 416
Dimensions mm 1520 x 950 x 960 1520 x 950 x 960 1520 x 950 x 960 1376 x 950 x 1410
CONNECTIONS (mox distance 20 m)

Electrical cables n° x mm? 5x15 5x1,5 5x15 5x15

Liquid tubes @ mm py) 7 ) 28

Gas tubes @ mm 42 54 54 64

Drain connection water UMC g out coil 1> Y2 conn. H20 | out coil 1> Y2 conn. H20 | out coil - Y2 conn. H20 | out coil 1> %2 conn. H20

Max water consumption (e) |/mm 38,4 40,6 46,6 478

Drain tubes g 1 1 1 1"

LP-HP set (differential) bar 0(0.5-26 (3) 0(0.5-26 3) 0(0.5-26 @) 0(0.5-26@3)
forMod. _ _ _R___ (*) temp.evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C




Blast chiller cell for catering I-AINOX

Cooking System

C 83 Through doors 3x(20x2/1GN)-3x(40x1/1GN)
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Blast chiller for pastry

050

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room,
easily removable for washing

o Pitch between the pair of racks 65 mm

o | shaped removable stainless steel slides kit, for EN trays (600x400 mm)

o (ore probe

REFRIGERANT UNIT

o Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
® Flectronic thermostat and controls

o (ircuit breaker for compressor protection

© Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES

® Viersion with remote unit

© (ondensing unit with water cooling unit

® Revolving castors with brake kit

o Sterilizing kit with removable steriliser Sterilox model
® Printing kit

LAINOX

Cooking System

5x(600x400)
4 )\
LAINOX
—
. J
N
4 5 6
E VERSION
1 - Timed blast chilling LED
2 - Temperature blast chilling LED
3 - Preservation LED
4 - Set functioning cycles
5- Select timed /temperature chilling mode, value decrease
6 - Select defrosting, value increase
. J
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Blast chiller for pastry

050

LAINOX

Cooking System

5x(600x400)
Model PDM 050
Control type E
Dimensions (W xDxH) mm 790 x 700 x 800
Door opening width mm 670
Door opening height mm 380
Internal depth mm 415
Thickness mm 60
Climatic closs T
Chilling cycle °( +90 - +3
Freezing cycle °( +90 — 18
Hour yield in freezing (ee)  kg/h 8
Refrigerant gas RA04A
Refrigeration capacity (*) W 690
Electric power supply V/~/Hz 230/1/50
Input electric power (°) W 1200
Compressor (°) HP 3/4
Max abs. current (°) A 6,2
Input el. Power R.Unite (°)y W 180
Max abs. Current UR (°) A 11
Setting up Pastry n° 5x(600x400)
Distance between layers mm 65
Net weigh kg 103
Noise level dB(A) <70
REMOTE UNIT
Rated output HP 5/8
Connections - max distance m 15
Refrigeration capacity (*) W 690
Electrical cables n°xmm? | MI+M2 — (2+1)x2,5

P— (2xl

Liquid tubes @ mm 6
Gas tubes @ mm 8
Drain connection water UMC g out coil 3% — Y2 conn. H20
Max water consumption (e) I/min 14
Drain tubes g 1
LP-HP set (differential) bar 0.2(0.7)-27 (4)

for Mod. R

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C

(®) tin = 20°C/tout = 40°C

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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Cooking System

Blast chiller for pastry

050 5 x (600 x 400)
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@ CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

@ CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI mm
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Blast chiller for pastry

GENERAL FEATURES

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

® Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins

o Anti-condensate resistance positioned on the box under the magnetic gasket

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room,
easily removable for washing

o Pitch between the pair of racks 65 mm

o | shaped removable stainless steel slides kit, for EN trays (600x400 mm)

o (ore probe

REFRIGERANT UNIT

o Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

* Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o (ircuit breaker for compressor protection

© Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES

® Viersion with remote unit

© (ondensing unit with water cooling unit

® Revolving castors with brake kit

o Sterilizing kit with removable steriliser Sterilox model
® Printing kit

LAINOX

Cooking System

051 5 x (600 x 400)

4 )\
. J
N
345

S VERSION

1 - Main switch ON/OFF

2 - Start/Stop of a chilling phase

3- Select chilling +3°C SOFT

4 - Select freeze -18°C SOFT

5- Select HARD chilling (+3°C) or freeze (-18°C) cycle

6 - Time or chilling/freeze cycle setting

7 - Select for chilling/freeze cycle per probe

8- Display of temperature of evaporator probe during operation. Start

defrosting (with unit in STOP mode) with long press.

9 - Heating for shaft probe extraction (for freezing programmes)
. J
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Blast chiller for pastry

051

for Mod. R

forMod. ___ M__

LAINOX

Cooking System

5x(600x400)
Model PDM 051 PCM 051
Control type S S
Dimensions (WxDxH) mm 790x 700 x 850 790 x 700 x 850
Door opening width mm 670 670
Door opening height mm 380 380
Internal depth mm 415 415
Thickness mm 60 60
Climatic closs T T
Chilling cycle °( +90 — +3 +90 - 43
Freezing cycle °( +90 > -18 +90 — 18
Hour yield in freezing (ee)  kg/h 10 15
Refrigerant qas RA04A RA04A
Refrigeration capacity (*) W 690 810
Electric power supply V/~/Hz 230/1/50 230/1/50
Input electric power (°)y W 1200 1400
Compressor (°) HP 3/4 1
Max abs. current (°) A 6,2 6,7
Input el. Power R.Unite (°) W 180 180
Max abs. Current UR (°) A 11 11
Setting up Pastry n° 5x(600x400) 5x(600x400)
Distance between layers mm 65 65
Net weigh kg 103 109
Noise level dB(A) <70 <70
REMOTE UNIT
Rafed output HP 5/8 1/8
Connections - max distance m 15 15
Refrigeration capacity (*) W 690 810
Electrical cables nexmm?2 | MI+M2 = (241)x2,5 | MI+M2 > (241)x2,5

P— (2)x P— (2

Liquid tubes @ mm 6 6
Gas tubes @ mm 8 8
Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) |/min 14 1,6
Drain tubes g 1 1
LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)

(®) tin = 20°C/tout = 40°C

(o @) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
_ (*) temp. evap. -25°C temp. cond. +45°C / () temp. evap. -10°C temp. cond. +55°C
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Blast chiller for pastry
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() CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

C) CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI mm
DIMENSIONS [in]
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Blast chiller for pastry I-AINOX

Cooking System

081 8 x (600 x 400)

GENERAL FEATURES e A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite I
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins o

o Anti-condensate resistance positioned on the box under the magnetic gasket ﬂ_ 'l

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

S VERSION

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF

easily removable for washing 2 - Start/Stop of a chilling phase

o Pitch between the pair of racks 65 mm 3 - Select chillng +3°C SOFT

® | shaped removable stainless steel slides kit, for EN trays (600x400 mm) 4 - Select freeze 18°C SOFT

* (ore probe 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting

REFRIGERANT UNIT 7-S§Iect for chilling/freeze cycle per probe _ . o
8 - Display of temperature of evaporator probe during operation. Start defrosting (with

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

* High capacity liquid /gas heat exchanger

unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)

COMMANDS, CONTROLS AND SAFETY DEVICES
o (ontrol and command circuit board equipped with high-visibility custom display,

which highlights the status of the appliance at all times T VERSION
o The T version can memorise up fo 99 programs, can sTorg any HACCP alarms in 1 - Min switch ON /OFF

the memory and control up to 4 needle or 4 sensors (opfional) 2-Start/Stop of a chilling phase
o (ircuit breaker for compressor protection 3-Select chiling +3°C SOFT
* Internal fan stop micro switch when door s opened 4 - Select freeze -18°C SOFT

5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle

OPTIONS / ACCESSORIES 6 - Time or chilling/freeze cycle setting
o Version with remote unit 7 - Select for chilling /freeze cycle per probe
® (ondensing unit with water cooling unit 8 - Display of temperature of evaporator probe during operation. Start defrosfing (with
® Revolving castors with brake kit unit in STOP mode) with long press
* Sterilizing kit with removable steriliser Sterilox model 9 - Heating for shaft probe extraction (for freezing programmes)
® Prinfing kit 10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type and
maximum femperature reached
12 - Start of sterilization process

\ J

01.07.2009



Blast chiller for pastry

081

for Mod. R

forMod. ___ M__
(o) tin = 20°C/tout = 40 °C

LAINOX

Cooking System

8x(600x400)
Model PCM 081
Control type S/T
Dimensions (W xDxH) mm 790 x 800 x 1320
Door opening width mm 670
Door opening height mm 630
Internal depth mm 460
Thickness mm 60
Climatic closs T
Chilling cycle °C +90 > +3
Freezing cycle °C +90 — -18
Hour yield in freezing (ee)  kg/h %
Refrigerant gas RA04A
Refrigeration capacity (*) W 1300
Electric power supply V/~/Hz 230/1/50
Input electric power (°) w 2000
Compressor (°) HP 11/2
Max abs. current (°) A 9,2
Input el. Power R.Unite (°)y W 170
Max abs. Current UR (°) A 11
Setting up Pastry n° 8x (600 x 400)
Distance between layers mm 65
Net weigh kg 142
Noise level dB(A) <70
REMOTE UNIT
Rated output HP 1172
Connections - max distance m 15
Refrigeration capacity (*)y W 1300
Electrical cables n°xmm? | MI—(2+1)x2,5/M2 —

(2+1)x1 P—>(2)x1

Liquid tubes @ mm 6
Gas tubes @ mm 8
Drain connection water UMC g out coil % — Y2 conn. H20
Mox water consumption (e)  I/min 24
Drain tubes g 1
LP-HP set (differential) bar 0.2(0.7)-27 (4)

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
_ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
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Blast chiller for pastry

081 8 x (600 x 400)
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() CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

() CONNESIONE IDRICA

DRAIN CONNECTION
DIMENSIONI mm
DIMENSIONS [in]
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Blast chiller for pastry I-AINOX

Cooking System

121 12 x (600 x 400)

GENERAL FEATURES e L A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite
satin finish)

® AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge
of water used for washing

® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

® Deflector can be opened on side hinges, in order to clean the evaporator

® Copper condensing coil with high heat yield aluminium fins !

o Anti-condensate resistance positioned on the box under the magnetic gasket |

® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
the door \ ~

o Self-closing doors with block when opened to 100°

o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap

® Probe heated for easy extraction

M

gl
=N

S VERSION

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF

easily removable for washing 2 - Start/Stop of a chilling phase

o Pitch between the pair of racks 65 mm 3 - Select chillng +3°C SOFT

® | shaped removable stainless steel slides kit, for EN trays (600x400 mm) 4 - Select freeze 18°C SOFT

* (ore probe 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting

REFRIGERANT UNIT 7-S§Iect for chilling/freeze cycle per probe _ . o
8 - Display of temperature of evaporator probe during operation. Start defrosting (with

® Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

© Manual defrosting device and condensate evaporation system without use of
electrical energy

* High capacity liquid /gas heat exchanger

unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)

COMMANDS, CONTROLS AND SAFETY DEVICES
o (ontrol and command circuit board equipped with high-visibility custom display,

which highlights the status of the appliance at all times T VERSION
o The T version can memorise up fo 99 programs, can sTorg any HACCP alarms in 1 - Min switch ON /OFF

rhe mermory and control up o 4 need.le or 4 sensors (optional) 2-Start/Stop of a chilling phase
o (ircuit breaker for compressor protection 3-Select chiling +3°C SOFT
* Internal fan stop micro switch when door s opened 4 - Select freeze -18°C SOFT

5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle

OPTIONS / ACCESSORIES 6 - Time or chilling/freeze cycle setting
o Version with remote unit 7 - Select for chilling /freeze cycle per probe
® (ondensing unit with water cooling unit 8 - Display of temperature of evaporator probe during operation. Start defrosfing (with
® Revolving castors with brake kit unit in STOP mode) with long press
* Sterilizing kit with removable steriliser Sterilox model 9 - Heating for shaft probe extraction (for freezing programmes)
® Prinfing kit 10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type and
maximum femperature reached
12 - Start of sterilization process

\ J
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Blast chiller for pastry

LAINOX

Cooking System

121 12 x (600 x 400)

Model PDM 121 PCM 121

Control type S S/T

Dimensions (WxDxH) mm 790 x 800 x 1800 790 x 800 x 1800

Door opening width mm 670 670

Door opening height mm 830 830

Internal depth mm 460 460

Thickness mm 60 60

Climatic closs T T

(Chilling cycle °( +90 — +3 +90 - 43

Freezing cycle °( +90 > -18 +90 — -18

Hour yield in freezing (ee)  kg/h 24 36

Refrigerant qas RA04A RA04A

Refrigeration capacity (*) W 1300 2850

Electric power supply V/~/Hz 230/1/50 400/3/50

Input electric power (°)y W 2000 3500

Compressor (°) HP 11/2 21/2

Max abs. current (°) A 9,7 4,2

Input el. Power R.Unite (°) W 210 270

Max abs. Current UR (°) A 17 17

Setting up Pastry n° 12x (600 x 400) 12 x (600 x 400 )

Distance between layers mm 65 65

Net weigh kg 170 170

Noise level dB(A) <70 <70

REMOTE UNIT

Rafed output HP 11/2 21/2

Connections - max distance m 15 15

Refrigeration capacity (*) W 1300 2850

Electrical cables n°xmm? | M2 = (2+Dx2,5 | M1 — (3+1)x2,5/M2 —
P— (2)x] (2+41)x1 P— (21

Liquid tubes @ mm 6 8

Gas tubes @ mm 8 14

Drain connection water UMC g out coil % — Y2 conn. H20 | out coil % — Y2 conn. H20

Max water consumption (e) |/min 24 46

Drain tubes g 1 1

LPHP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)

for Mod. R

forMod. ___ M__
(o) tin = 20°C/tout = 40 °C

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
_ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
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LAINOX

Cooking System

Blast chiller for pastry

121 12 x (600 x 400)
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® CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

@ CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI mm

DIMENSIONS [in]
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Blast chiller for pastry I-AINOX

Cooking System

161 16 x ( 600 x 400)

GENERAL FEATURES 4 A

o External sides and top in AISI 304 18 /10 stainless steel th. 0.6mm (Scotch-Brite -
satin finish)

o AISI 304 18,/10 stainless steel door th. 0.8mm (Scotch-Brite satin finish)

® |nternal covering completely radiated in AISI 304 18,/10 stainless steel

o Internal base moulded for containment with central drain connection for discharge

of water used for washing
® High-density expanded polyurethane insulation (about 42 kg/m3) with thickness
of 60 mm, without HCFC
® (opper - aluminum evaporator, protected with non - toxic epoxy resins through L
cataphoresis painting systems _L%_—
® Deflector can be opened on side hinges, in order to clean the evaporator EEE
® Copper condensing coil with high heat yield aluminium fins EEE

o Anti-condensate resistance positioned on the box under the magnetic gasket
® Ergonomic handle for the complete length and magnetic gaskets on the 4 sides of
. J
the door
o Self-closing doors with block when opened to 100°
o Stainless steel feet @ 2"height-adjustable H 150180 mm with anti-scratch cap
® Probe heated for easy extraction

;

S VERSION

INTERNAL SET-UP

® Shelf or tray racks in 18,/10 stainless steel encased on the sides of the room, 1 - Main switch ON/OFF

easily removable for washing 2 - Start/Stop of a chilling phase

o Pitch between the pair of racks 65 mm 3 - Select chillng +3°C SOFT

® | shaped removable stainless steel slides kit, for EN trays (600x400 mm) 4 - Select freeze 18°C SOFT

* (ore probe 5- Select HARD chilling (+3°C) or freeze (-18°C) cycle
6 - Time or chilling/freeze cycle setting

REFRIGERANT UNIT 7-S§Iect for chilling /freeze cycle per probe _ . o
8 - Display of temperature of evaporator probe during operation. Start defrosting (with

o Fans with indirect flow onfo the product

® Hermetic compressor

 R404A refrigerant liquid

® Evaporators with large exchange surfaces, for high cooling efficiency

o Manual defrosting device and condensate evaporation system without use of
electrical energy

® High capacity liquid /gas heat exchanger

unit in STOP mode) with long press.
9 - Heating for shaft probe extraction (for freezing programmes)

COMMANDS, CONTROLS AND SAFETY DEVICES
o (ontrol and command circuit board equipped with high-visibility custom display,

which highlights the status of the appliance at all times T VERSION
o The T version can memorise up fo 99 programs, can sTorg any HACCP alarms in 1 - Min switch ON /OFF

the memory and control up to 4 needle or 4 sensors (opfional) 2-Start/Stop of a chilling phase
o (ircuit breaker for compressor protection 3-Select chiling +3°C SOFT
* Internal fan stop micro switch when door s opened 4 - Select freeze -18°C SOFT

5 - Select HARD chilling (+3°C) or freeze (-18°C) cycle

OPTIONS / ACCESSORIES 6 - Time or chilling/freeze cycle setting
o Version with remote unit 7 - Select for chilling /freeze cycle per probe
® (ondensing unit with water cooling unit 8 - Display of temperature of evaporator probe during operation. Start defrosfing (with
® Revolving castors with brake kit unit in STOP mode) with long press
* Sterilizing kit with removable steriliser Sterilox model 9 - Heating for shaft probe extraction (for freezing programmes)
® Prinfing kit 10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type and
maximum femperature reached
12 - Start of sterilization process

\ J
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Blast chiller for pastry

LAINOX

Cooking System

161 16 x (600 x 400 )

Model PDM 161 PCM 161

Control type S S/T

Dimensions (WxDxH) mm 790x 800 x 1950 790 x 800 x 1950

Door opening width mm 670 670

Door opening height mm 1100 1100

Internal depth mm 460 460

Thickness mm 60 60

Climatic closs T T

Chilling cycle °( +90 — +3 +90 - 43

Freezing cycle °( +90 — -18 +90 — 18

Hour yield in freezing (ee)  kg/h 36 56

Refrigerant qas RA04A RA04A

Refrigeration capacity (*) W 2850 3930

Electric power supply V/~/Hz 400/3/50 400/3/50

Input electric power (°)y W 3500 5250

Compressor (°) HP 212 31/2

Max abs. current (°) A 45 57

Input el. Power R.Unite (°) W 380 380

Max abs. Current UR (°) A 23 23

Setting up Pastry n° 16 x (600 x 400) 16 % (600x400)

Distance between layers mm 65 65

Net weigh kg 200 200

Noise level dB(A) <70 <70

REMOTE UNIT

Rafed output HP 212 312

Connections - max distance m 15 15

Refrigeration capacity (*) W 2850 3930

Electrical cables n° x mm? S:M1—(3+1)x2,5/ S:MI—(3+1)x2,5/
M2 (2+1)x1/P—(2)x1 | M2—>(2+1)x1 /P—(2)x]

T M1 (2+1)x2,5/M2—~
(2+1)x1 /P~ (2x]

Liquid tubes @ mm 8 8

Gas fubes (e) @mm 12 12

Drain connection water UMC g out coil % — Y conn. H20 | out coil 3 — Y2 con. H20

Max water consumption [ /min 46 6,6

Drain fubes g 1 1

LP-HP set (differential) bar 0.2(0.7)-27 (4) 0.2(0.7)-27 (4)

forMod. _ _ _R___ (*) temp.evap. -10°C femp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
(o) tin = 20°C/tout = 40 °C

(o @) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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Blast chiller for pastry I-AINOX

Cooking System

161 16 x ( 600 x 400)
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Blast chiller cell for pastry I.AINOX

Cooking System

C 02 20 x ( 600 x 400 )

GENERAL FEATURES e A

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in T VERSION
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle
- Time or chilling/freeze cycle setfing

OPTIONS / ACCESSORIES
® (ondensing unit with water cooling unit

* Covgr for Fondensmg un!t - Select for chilling /freeze cycle per probe

 Version without floor (with rubber sweeper gaskef) - Display of temperature of evaporator probe during operation. Start defrosfing
o Sterilizing kit with removable steriliser Sterilox model (with unit in STOP mode) with long press

® Printer kit 9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —
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Blast chiller cell for pastry

LAINOX

Cooking System

C 02 20 x ( 600 x 400
Model PCM €02
Control type T
Dimensions (W xDxA) mm 1200 x 1050 x 2430
Depth with 90° door mm 1780
Door opening width mm 700
Door opening mm 670x2120
Internal depth mm 750
Thickness mm 80
Climatic class T
Chilling cycle °C +90 —> 43
Freezing cycle °C +90 — -18
Hour yield in freezing (o)  kg/h 105
Electric power supply V/~/Hz 230/1/50
Input electric power (°)y W 550
Mox. absorbed current (°) A 37
Setting up 1 trolley EN (600 x 400)
Packing dimensions mm 2530 x 1150 x 1350
Volume m? 4,50
Weight - net / gross kg 316 /397
REMOTE UNIT
Rated output HP 5
Refrigerante gas RA04A
Refrigeration capacity (*)y W 6750
Electric power supply V/~/Hz 400/3/50
Input electric power (°) W 4960
Max. absorbed current (°) A 12,2
Weight kg 134
Dimensions mm 1004 x 700 x 650
CONNECTIONS (max distance 20 m)

Electrical cables n° x mm? 5x1,5

Liquid tubes @ mm 14

Gas fubes @ mm 28

Drain connection water UMC g out coil % — Y2 conn. H20
Max water consumption (o) |/mm 113

Drain tubes g 1

LP-HP set (differential) bar 0(0.5)-26 (3)

for Mod. R (*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

forMod. _ _ _ M___ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C

(®) tin = 20°C/tout = 40°C

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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Blast chiller cell for pastry

C 02
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LAINOX

Cooking System
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Blast chiller cell for pastry

GENERAL FEATURES

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES

® (ondensing unit with water cooling unit

® (over for condensing unit

® Viersion without floor (with rubber sweeper gasket)

o Sterilizing kit with removable steriliser Sterilox model
o Printer kif

C 40 40 x ( 600 x 400 ) - 20 x ( 600 x 800)

LAINOX

Cooking System

-

N

T VERSION

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle

- Time or chilling/freeze cycle setfing

- Select for chilling /freeze cycle per probe

- Display of temperature of evaporator probe during operation. Start defrosfing
(with unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process
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Blast chiller cell for pastry

C 40

for Mod.

forMod. __

LAINOX

Cooking System

40 x ( 600 x 400 ) - 20 x ( 600 x 800 )

Model PDM C40 PCM C40
Control type T T
Dimensions (WxDxA) mm 1600 x 1450 x 2430 1600 x 1450 x 2430
Depth with 90° door mm 2280 2280

Door opening width mm 900 900

Door opening mm 870x2120 870x 2120
Internal depth mm 1219 1219
Thickness mm 80 80

Climatic class T T

Chilling cycle °C +90 > +3 +90 — +3
Freezing cycle °C +90 — 18 +90 — 18
Hour yield in freezing (ee)  kg/h 150 210

Electric power supply V/~/Mz 230/1/50 230/1/50
Input electric power (°)y w 800 800

Max. absorbed current (°) A 24 24

Setting up 1 rolley EN (600 x 800) | 1 trolley EN (600 x 800)
Packing dimensions mm 2530 x 1550 x 1750 2530 x 1550 x 1750
Volume m? 6,50 6,50
Weight - net / gross kg 426 / 547 426 / 547
REMOTE UNIT

Rated output HP 15 10
Refrigerante qas RA04A R404A
Refrigeration capacity (*)y W 9650 12100
Electric power supply V/~/Hz 400/3/50 400/3/50
Input electric power (°)y W 6650 8470

Max. absorbed current (°) A 17,0 21,0
Weight kg 205 214
Dimensions mm 1370 x 950 x 785 1370 x 950 x 785
CONNECTIONS (max distance 20 m)

Electrical cables n° x mm? 5x15 5x1,5

Liquid tubes @ mm 16 18

Gas fubes @ mm 35 4

Drain connection water UMC g out coil % — 2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) I/mm 158 19,9

Drain fubes g 1 1

LP-HP set (differential) bar 0(0.5-26(3) 0(05-263)

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

M___ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
(o) tin = 20°C/tout = 40 °C

(o @) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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Blast chiller cell for pastry

C40

370

[14]

310

[12]

2350 [90]

40

[82]

2120

80

400 [15]

340

[13]

600

[23]

,2&

<

900

[35]

10

60| [2]

250

[10]

[5]

125

[56]

1450

i
LR M

[5]

120

LAINOX

Cooking System

40 x ( 600 x 400 ) - 20 x ( 600 x 800 )
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Blast chiller cell for pastry

C42

GENERAL FEATURES

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

Through doors

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES

® (ondensing unit with water cooling unit

® (over for condensing unit

® Viersion without floor (with rubber sweeper gasket)

o Sterilizing kit with removable steriliser Sterilox model
o Printer kif

40 x ( 600 x 400 ) - 20 x ( 600 x 800 )

LAINOX

Cooking System

-

T VERSION

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle

- Time or chilling/freeze cycle setfing

- Select for chilling /freeze cycle per probe

- Display of temperature of evaporator probe during operation. Start defrosfing
(with unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process
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Blast chiller cell for pastry

C42

for Mod.

forMod. __

LAINOX

Cooking System

Through doors 40 x (600 x 400) - 20 x ( 600 x 800 )
Model PDM (42 PCM (42
Control type T T
Dimensions (WxDxA) mm 1600 x 1590 x 2430 1600 x 1590 x 2430
Depth with 90° door mm 3260 3260
Door opening width mm 900 900
Door opening mm 870x2120 870x 2120
Internal depth mm 1219 1219
Thickness mm 80 80
Climatic class T T
Chilling cycle °C +90 > +3 +90 — +3
Freezing cycle °C +90 — 18 +90 — 18
Hour yield in freezing (ee)  kg/h 150 210
Electric power supply V/~/Mz 230/1/50 230/1/50
Input electric power (°) W 800 800
Max. absorbed current (°) A 24 24
Setting up 1 trolley EN (600 x 800) | 1 trolley EN (600 x 800)
Packing dimensions mm 2530 x 1690 x 1750 2530 x 1690 x 1750
Volume m? 6,50 6,50
Weight - net / gross kg 426 / 547 426 / 547
REMOTE UNIT
Rated output HP 15 10
Refrigerante qas RA04A R404A
Refrigeration capacity (*)y W 9650 12100
Electric power supply V/~/Mz 400/3/50 400/3/50
Input electric power (°)y W 6650 8470
Max. absorbed current (°) A 17,0 21,0
Weight kg 205 214
Dimensions mm 1370 x 950 x 785 1370 x 950 x 785
CONNECTIONS (max distance 20 m)

Electrical cables n° x mm? 5x1,5 5x1,5

Liquid tubes @ mm 16 18

Gas fubes @ mm 35 4

Drain connection water UMC g out coil % — 2 conn. H20 | out coil % — Y2 conn. H20
Max water consumption (e) I/mm 158 19,9

Drain fubes g 1 1

LP-HP set (differential) bar 0(0.5-26(3) 0(05-263)

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

M___ (*) temp. evap. -25°C temp. cond. +45°C / (*°) temp. evap. -10°C temp. cond. +55°C
(o) tin = 20°C/tout = 40 °C

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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Blast chiller cell for pastry
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Cooking System
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Blast chiller cell for pastry

C 82

GENERAL FEATURES

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

© (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

Through doors

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

® (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES

® (ondensing unit with water cooling unit

® (over for condensing unit

® Viersion without floor (with rubber sweeper gasket)

o Sterilizing kit with removable steriliser Sterilox model
o Printer kif

LAINOX

Cooking System

2 x40 x (600 x400)-2x20x(600x3800)

(. N\

T VERSION

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cydle

- Time or chilling/freeze cycle setfing

- Select for chilling /freeze cycle per probe

- Display of temperature of evaporator probe during operation. Start defrosfing
(with unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —

\ J
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Blast chiller cell for pastry

C 82

for Mod.

forMod. __

LAINOX

Cooking System

Through doors 2x40x(600x400)-2x20x(600x800)
Model PDM (82 PCM (82
Control type T T
Dimensions (WxDxA) mm 1600 x 2550 x 2430 1600 x 2550 x 2430
Depth with 90° door mm 3380 3380
Door opening width mm 900 900
Door opening mm 870x2120 870x 2120
Internal depth mm 2320 2320
Thickness mm 80 80
Climatic class T T
Chilling cycle °C +90 > +3 +90 — +3
Freezing cycle °C +90 — 18 +90 — 18
Hour yield in freezing (ee)  kg/h 300 420
Electric power supply V/~/Mz 230/1/50 230/1/50
Input electric power (°y W 2x 800 2x 800
Max. absorbed current (°) A 2x24 2x24
Setting up 2 frolleys EN (600 x 800) | 2 trolleys EN (600 x 800)
Packing dimensions mm 2530 x 2650 x 1750 2530 x 2650 x 1750
Volume ms3 2x6,50 2x6,50
Weight - net / gross kg 3x410/3x510 3x410/3x510
REMOTE UNIT
Rated output HP 15 20
Refrigerante qas RA04A RA04A
Refrigeration capacity (*)y W 16290 19920
Electric power supply V/~/Mz 400/3/50 400/3/50
Input electric power (°)y W 12860 13680
Max. absorbed current (°) A 31,0 37,0
Weight kg 252 276
Dimensions mm 1520 x 950 x 960 1520 x 950 x 960
CONNECTIONS (max distance 20 m)

Electrical cables n° x mm? 5x1,5 5x1,5

Liquid tubes @ mm 18 22

Gas fubes @ mm 4 54

Drain connection water UMC g out coil 1> Y2 conn. H20 | out coil 1> Y2 conn. H20
Max water consumption (e) I/mm 28,5 32,6

Drain fubes g 1 1

LP-HP set (differential) bar 0(0.5-26(3) 0(0.5-26(3)

(®) tin = 20°C/tout = 40°C

(o ®) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C
___ (*) femp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C femp. cond. +55°C
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Blast chiller cell for pastry
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REFRIGERANT INLET
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CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION
<:> CONNESSIONE IDRICA
DRAIN CONNECTION
DIMENSIONI mm
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Blast chiller cell for pastry

C 83

GENERAL FEATURES

o (utside stainless steel AISI 304 18,/10 mm Scotch-Brite satin finish

® |nside stainless steel AISI 304 18,/10 with rounded corners

® Inside bottom and floor die-formed leakproof

® High-density expanded polyurethane insulation (about 42 kg/m?) with thickness
of 80 mm, without HCFC

® (opper - aluminum evaporator, protected with non - toxic epoxy resins through
cataphoresis painting systems

o Anti-condensation heating element fitted on the door under the gasket

® Horizontal ergonomic handle with inside security lock

© Door with rubber sweeper gasket with closing hinges

® Door with lock

® Heated core probe in blast freezer for an easy extraction

Through doors

INTERNAL SET-UP
o Internal bumpers in stainless steel to prevent damage by trolleys
o External quards in stainless steel to prevent damage to control panel

COOLING UNIT

® Remote condensing unit and possibility to have stainless steel protective cover
o Evaporator fitted with high rate fan for maximum cooling effieciency
 R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES

o (ontrol and command circuit board equipped with high-visibility custom display,
which highlights the status of the appliance at all times

o The T version can memorise up to 99 programs, can store any HACCP alarms in
the memory and control up to 4 needle or 4 sensors (opfional)

o Compressor protected by overload cut-out with automatic reset

o Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES

® (ondensing unit with water cooling unit

® (over for condensing unit

® Viersion without floor (with rubber sweeper gasket)

o Sterilizing kit with removable steriliser Sterilox model
o Printer kif

3x40x(600x400)-3x20x(600x800)

LAINOX

Cooking System

-

N

T VERSION

- Main switch ON/OFF

- Start/Stop of a chilling phase

- Select chilling +3°C SOFT

- Select freeze -18°C SOFT

- Select HARD chilling (+3°C) or freeze (-18°C) cycle

- Time or chilling/freeze cycle setfing

- Select for chilling /freeze cycle per probe

- Display of temperature of evaporator probe during operation. Start defrosfing
(with unit in STOP mode) with long press

9 - Heating for shaft probe extraction (for freezing programmes)

10 - Recall or store programmes

11 - Recall HACCP alarms, showing them on display, including date, duration, type
and maximum femperature reached

12 - Start of sterilization process

O NNV BN —
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Blast chiller cell for pastry

C 83

for Mod.

forMod. __

LAINOX

Cooking System

Through doors 3x40x(600x400)-3x20x(600x800)
Model PDM (83 PCM (83
Control type T T
Dimensions (WxDxA) mm 1600 x 3650 x 2430 1600 x 3650 x 2430
Depth with 90° door mm 4480 4480
Door opening width mm 900 900
Door opening mm 870x2120 870x 2120
Internal depth mm 3420 3420
Thickness mm 80 80
Climatic class T T
Chilling cycle °C +90 —> +3 +90 — +3
Freezing cycle °C +90 — 18 +90 — 18
Hour yield in freezing (ee)  kg/h 450 630
Electric power supply V/~/Mz 230/1/50 400/3/50
Input electric power (°y W 3x 800 3x 800
Max. absorbed current (°) A 3x24 3x24
Setting up 3 trolleys EN (600 x 800) | 3 trolleys EN (600 x 800)
Packing dimensions mm 2530 x 3750 x 1750 2530 x 3750 x 1750
Volume m3 3x6,50 3%6,50
Weight - net / gross kg 3x410/3x510 3x410/3x510
REMOTE UNIT
Rated output HP 20 30
Refrigerante qas RA04A RA04A
Refrigeration capacity (*) W 24620 27850
Electric power supply V/~/Mz 400/3/50 400/3/50
Input electric power (°)y W 17250 21500
Max. absorbed current (°) A 45,0 53,0
Weight kg 407 416
Dimensions mm 1520 x 950 x 960 1376 x 950 x 1410
CONNECTIONS (max distance 20 m)

Electrical cables n° x mm? 5x15 5x1,5

Liquid tubes @ mm 2 28

Gas fubes @ mm 54 64

Drain connection water UMC g out coil 1> Y2 conn. H20 | out cail 1-> Y2 conn. H20
Max water consumption (e) I/mm 40,6 478

Drain fubes g 1 1

LP-HP set (differential) bar 0(0.5-26(3) 0(0.5-26(3)

(*) temp. evap. -10°C temp. cond. +45°C/ (°) temp. evap. 0°C temp. cond. +55°C

M___ (*) temp. evap. -25°C temp. cond. +45°C / (°) temp. evap. -10°C temp. cond. +55°C
(o) tin = 20°C/tout = 40 °C

(o @) Yield (Kilos per hour) for freezing (-18°C) a 60 grams not leavened raw croissant
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C 83 Through doors 3x40x(600x400)-3x20x(600x3800)
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