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-18°C
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Blast chiller for catering

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)

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
•  AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal covering completely radiated in AISI 304 18/10 stainless steel
• Internal base for containment
• High-density expanded polyurethane insulation (about 42 kg/m3), without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• Circuit breaker for compressor protection

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors
• Printing kit
• Probe heated for easy extraction

3 x 2/3 GN023
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H ) 

Door opening width 

Door opening height 

Internal depth 

Thickness 

Climatic class 

Chilling cycle

Freezing cycle 

Chilling capacity 

Freezing capacity 

Hour yield in freezing 

Refrigerant 

Refrigeration capacity 

Electric power supply 

Input electric power 

Compressor

Max. absorbed current 

Setting up 

Distance between layers

Net weigh  

Noise level

Model

Control type

3 x 2/3 GN023

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

n°

mm 

kg

dB(A)

90’

240’

( * )

( ° )

( ° )



E CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION
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3 x 2/3 GN023
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
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01.07.2009

+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

Blast chiller for catering

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)

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal covering completely radiated in AISI 304 18/10 stainless steel
• Internal base for containment
• High-density expanded polyurethane insulation (about 42 kg/m3), without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• Circuit breaker for compressor protection

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors
• Printing kit
• Probe heated for easy extraction

3 x 1/1 GN031



ABM 031

S

560 x 700 x 520

330

275

600

35

ST

+90  →  +3

+90  →  -18

8

5

-

R404A

487

230 / 1 / 50

587

1/2

3,4

3 x 1/1 GN

80

47

< 70

01.07.2009

Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H ) 

Door opening width 

Door opening height 

Internal depth 

Thickness 

Climatic class 

Chilling cycle 

Freezing cycle 

Chilling capacity 

Freezing capacity 

Hour yield in freezing 

Refrigerant 

Refrigeration capacity 

Electric power supply 

Input electric power 

Compressor

Max. absorbed current 

Setting up 

Distance between layers

Net weigh  

Noise level

Model

Control type

3 x 1/1 GN031

mm
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E CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]
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3 x 1/1 GN031
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
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01.07.2009

Blast chiller for catering

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

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm
• Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 

EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Electronic thermostat and controls
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

5 x 1/1 GN050

5 64
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

5 x 1/1 GN050

mm

mm

mm

mm

mm
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°C

kg

kg

kg/h
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W

V/~/Hz

W
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A

W
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90’
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( * )
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( ° )
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Blast chiller for catering

5 x 1/1 GN050
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01.07.2009

+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

Blast chiller for catering

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)

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm
• Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 

EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

5 x 1/1 GN051
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-
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0.2 (0.7) - 27 (4)

790 x 700 x 850

670

380

415

60

T

+90  →  +3

-

18

-

-

R404A

1070

230 / 1 / 50

1130

1

5,4

160

1,0

5 x 1/1 GN

65

106

< 70

7/8

15

1070

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,6

1

0.2 (0.7) - 27 (4)

790 x 700 x 850

670

380

415

60

T

+90  →  +3

+90  →  -18

12

8

 - 

R404A

690

230 / 1 / 50

1200

3/4

6,2

180

1,1

5 x 1/1 GN

65

103

< 70

5/8

15

690

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,4

1

0.2 (0.7) - 27 (4)

790 x 700 x 850

670

380

415

60

T

+90  →  +3

+90  →  -18

18

12

 - 

R404A

810

230 / 1 / 50

1400

1

6,7

180

1,1

5 x 1/1 GN

65

109

< 70

7/8

15

810

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,6

1

0.2 (0.7) - 27 (4)

01.07.2009

Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

5 x 1/1 GN051

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

90’

240’

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

E W

W

1
4
5
0
 
[
5
6
]

790 [30]

8
0
 
[
3
]

220 [8]

60 [2]

790 [30]

670 [26]

8
0
 
[
3
]

1
0
0
 
[
4
]

700 [27]
4
0
0
 
[
1
5
]

3
8
0
 
[
1
5
]

8
5
0
 
[
3
3
]

3
8
0
 
[
1
5
]

7
5
0
 
[
2
9
]

01.07.2009

Blast chiller for catering

5 x 1/1 GN051
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it



01.07.2009

+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller for catering

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 

EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

8 x 1/1 GN081



RCR 081

S / T

RCM 081

S / T

790 x 800 x 1320

670

630

460

60

T

+90  →  +3

-

25

-

-

R404A

1720

230 / 1 / 50

1500

1  1/2

6,5

150

0,9

8 x 1/1 GN

65

138

< 70

1  1/8

15

1720

M1→(2+1)x2,5/M2 → 
(2+1)x1  P→(2)x1

6

8

out coil ¾ → ½ conn. H2O

2,3

1

0.2 (0.7) - 27 (4)

790 x 800 x 1320

670

630

460

60

T

+90  →  +3

+90  →  -18

25

16

 - 

R404A

1300

230 / 1 / 50

2000

1  1/2

9,2

170

1,1

8 x 1/1 GN

65

142

< 70

1  1/2

15

1300

M1→(2+1)x2,5/M2 → 
(2+1)x1  P→(2)x1

6

8

out coil ¾ → ½ conn. H2O

2,4

1

0.2 (0.7) - 27 (4)
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

8 x 1/1 GN081

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

90’

240’

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

W

E W

1
5
5
0
 
[
6
0
]

790 [30]

60 [2]

1
5
0
 
[
6
]

790 [30]

670 [26]

6
3
0
 
[
2
4
]

1
3
2
0
 
[
5
1
]

1
1
5
0
 
[
4
4
]

6
2
0
 
[
2
4
]

6
3
0
 
[
2
4
]

800 [31]

210 [8]

1
6
0
 
[
6
]

1
7
0
 
[
7
]
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Blast chiller for catering

8 x 1/1 GN081
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it



01.07.2009

+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller for catering

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 

EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

12 x 1/1 GN121



RDR 121

S

RCR 121

S / T

RDM 121

S

RCM 121

S / T

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

-

25

-

-

R404A

1720

230 / 1 / 50

1550

1  1/2

7,1

250

1,6

12 x 1/1 GN

65

170

< 70

1  1/8

15

1720

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

2,3

1

0.2 (0.7) - 27 (4)

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

-

36

-

-

R404A

2770

230 / 1 / 50

2100

2  1/2

3,1

250

1,6

12 x 1/1 GN

65

170

< 70

1  1/2

15

2770

M1 → (3+1)x2,5/M2 → 
(2+1)x1  P → (2)x1

6

12

out coil ¾ → ½ conn. H2O

3,5

1

0.2 (0.7) - 27 (4)

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

+90  →  -18

25

16

 - 

R404A

1300

230 / 1 / 50

2000

1  1/2

9,7

270

1,7

12 x 1/1 GN

65

170

< 70

1  1/2

15

1300

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

2,4

1

0.2 (0.7) - 27 (4)

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

+90  →  -18

36

24

 - 

R404A

2850

400 / 3 / 50

3500

2  1/2

4,2

270

1,7

12 x 1/1 GN

65

170

< 70

2  1/2

15

2850

M1 → (3+1)x2,5/M2 → 
(2+1)x1  P → (2)x1

8

14

out coil ¾ → ½ conn. H2O

4,6

1

0.2 (0.7) - 27 (4)
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

12 x 1/1 GN121

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

90’

240’

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E W

E

W

790 [30]

60 [2]

210 [8]

1
5
5
0
 
[
6
0
]

1
5
0
 
[
6
]

790 [30]

670 [26]

800 [31]

1
6
0
 
[
6
]

1
8
0
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[
6
9
]

8
3
0
 
[
3
2
]

9
0
0
 
[
3
5
]

8
3
0
 
[
3
2
]

1
6
3
0
 
[
6
3
]

1
7
0
 
[
7
]
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12 x 1/1 GN121
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+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller for catering

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• Shelf racks in polished stainless steel wire suitable to support GN1/1 shelves and 

EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

16 x 1/1 GN161



RDR 161

S

RCR 161

S / T

RDM 161

S

RCM 161

S / T

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

-

36

-

-

R404A

2770

400 / 3 / 50

2170

2  1/2

3,5

360

2,2

16 x 1/1 GN

65

200

< 70

1   1/2

15

2770

 

8

12

out coil ¾ → ½ conn. H2O

3,5

1

0.2 (0.7) - 27 (4)

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

-

55

-

-

R404A

4730

400 / 3 / 50

3300

3  1/5

4,4

360

2,2

16 x 1/1 GN

65

200

< 70

2   1/2

15

4730

8

12

out coil ¾ → ½ conn. H2O

5,8

1

0.2 (0.7) - 27 (4)

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

+90  →  -18

36

24

 - 

R404A

2850

400 / 3 / 50

3500

2  1/2

4,5

380

2,3

16 x 1/1 GN

65

200

< 70

2   1/2

15

2850

 

8

12

out coil ¾ → ½ conn. H2O

4,6

1

0.2 (0.7) - 27 (4)

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

+90  →  -18

55

36

 - 

R404A

3930

400 / 3 / 50

5250

3  1/2

5,7

380

2,3

16 x 1/1 GN

65

200

< 70

3   1/2

15

3930

8

12

out coil ¾ → ½ conn. H2O

6,6

1

0.2 (0.7) - 27 (4)
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

16 x 1/1 GN161

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

90’

240’

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )

S: M1→(3+1)x2,5/M2→(2+1)x1/P→(2)x1 
T: M1→(2+1)x2,5/M2→ (2+1)x1 / P → (2)x1S: M1→(3+1)x2,5/M2→(2+1)x1/P→(2)x1



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

1
5
5
0
 
[
6
0
]

790 [30]

60 [2]

210 [8]

1
6
0
 
[
6
]

1
5
0
 
[
6
]

790 [30]

670 [26]

1
7
0
 
[
7
]

800 [31]

1
9
5
0
 
[
7
5
]

1
1
1
0
 
[
4
3
]

1
1
1
0
 
[
4
3
]

1
7
8
0
 
[
6
9
]

7
7
0
 
[
3
0
]

E W

W
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Blast chiller for catering

16 x 1/1 GN161
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Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
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+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller for catering

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• 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)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

12 x 2/1 GN - 24 x 1/1 GN122



RDR 122

S

RCR 122

S / T

RDM 122

S

RCM 122

S / T

1100 x 880 x 1800

670

830

750

60

T

+90  →  +3

-

50

-

-

R404A

4730

400 / 3 / 50

3000

3  1/5

4,3

360

2,2

12 x 2/1 GN - 24 x 1/1 GN

65

230

< 70

2  1/2

15

4730

M1 → (3+1)x2,5/M2 → 

(2+1)x1  P → (2)x1

8

16

out coil ¾ → ½ conn. H2O

5,5

1

0.2 (0.7) - 27 (4)

1100 x 880 x 1800

670

830

750

60

T

+90  →  +3

-

72

-

-

R404A

6420

400 / 3 / 50

3950

4

4,9

360

2,2

12 x 2/1 GN - 24 x 1/1 GN

65

230

< 70

3

15

6420

M1 → (3+1)x2,5/M2 → 

(2+1)x1  P → (2)x1

12

18

out coil ¾ → ½ conn. H2O

7,4

1

0.2 (0.7) - 27 (4)

1100 x 880 x 1800

670

830

750

60

T

+90  →  +3

+90  →  -18

50

32

-

R404A

3930

400 / 3 / 50

3176

3  1/5

5,4

380

2,4

12 x 2/1 GN - 24 x 1/1 GN

65

230

< 70

3  1/2

15

3930

M1 → (3+1)x2,5/M2 → 

(2+1)x1  P → (2)x1

8

16

out coil ¾ → ½ conn. H2O

5,1

1

0.2 (0.7) - 27 (4)

1100 x 880 x 1800

670

830

750

60

T

+90  →  +3

+90  →  -18

72

48

-

R404A

5970

400 / 3 / 50

6120

4

6,9

380

2,4

12 x 2/1 GN - 24 x 1/1 GN

65

230

< 70

4

15

5970

M1 → (3+1)x2,5/M2 → 

(2+1)x1  P → (2)x1

12

18

out coil ¾ → ½ conn. H2O

8,7

1

0.2 (0.7) - 27 (4)
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Blast chiller for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Catering

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

12 x 2/1 GN - 24 x 1/1 GN122

mm

mm

mm

mm

mm

°C

°C

kg

kg

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

90’

240’

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

1
6
3
0
 
[
6
3
]

2
0
0
 
[
8
]

1
5
0
 
[
6
]

8
3
0
 
[
3
2
]

9
0
0
 
[
3
5
]

E
60 [2]

1100 [42]

670 [26]

8
3
0
 
[
3
2
]

1
6
3
0
 
[
6
3
]

1
8
0
0
 
[
6
9
]

1100 [42]

880 [34]

135 [5]

E W

W

1
7
0
 
[
7
]
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Blast chiller for catering

12 x 2/1 GN - 24 x 1/1 GN122
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01.07.2009

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

20 x 1/1 GNC 20



RDR C20

T

RCR C20

T

RDM C20

T

RCM C20

T

890 x 1100 x 2180

1980

740

710 x 1880

770

80

T

+90  →  +3

-

70

-

230 / 1 / 50

500

3,3

1 carrello 1/1 GN

2280 x 1200 x 1040

2,73

280 / 310

3

R404A

6420

400 / 3 / 50

3300

9,6

102

935 x 700 x 575

5 x 1,5

12

22

out coil ¾ → ½ conn. H2O

9,4

1”

0 (0.5) - 26 (3)

890 x 1100 x 2180

1980

740

710 x 1880

770

80

T

+90  →  +3

-

105

-

230 / 1 / 50

550

3,7

1 carrello 1/1 GN

2280 x 1200 x 1040

2,73

280 / 310

4

R404A

9620

400 / 3 / 50

4740

10,9

132

1004 x 700 x 650

5 x 1,5

12

28

out coil ¾ → ½ conn. H2O

13,9

1”

0 (0.5) - 26 (3)

890 x 1100 x 2180

1980

740

710 x 1880

770

80

T

+90  →  +3

+90  →  -18

70

48

230 / 1 / 50

500

3,3

1 carrello 1/1 GN

2280 x 1200 x 1040

2,73

280 / 310

4

R404A

5970

400 / 3 / 50

4220

10,9

131

1004 x 700 x 650

5 x 1,5

12

28

out coil ¾ → ½ conn. H2O

9,9

1”

0 (0.5) - 26 (3)

890 x 1100 x 2180

1980

740

710 x 1880

770

80

T

+90  →  +3

+90  →  -18

105

70

230 / 1 / 50

550

3,7

1 carrello 1/1 GN

2280 x 1200 x 1040

2,73

280 / 310

5

R404A

6750

400 / 3 / 50

4960

12,2

134

1004 x 700 x 650

5 x 1,5

14

28

out coil ¾ → ½ conn. H2O

11,3

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley1 trolley1 trolley1 trolley

20 x 1/1 GNC 20

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

G1

G2

E G1G2

W

W

890 [34]

1
9
8
0
 
[
7
6
]

1
1
0
0
 
[
4
2
]

7
7
0
 
[
3
0
]

710 [27]

740 [28]

8
8
0
 
[
3
4
]

2
1
8
0
 
[
8
4
]

890 [34]

1
6
0
 
[
6
]

740 [28]

6
0
 
[
2
]

1
8
8
0
 
[
7
2
]

4
0
0
 
[
1
5
]

250 [10]

7
5
0
 
[
2
9
]

445 [17]

1
8
0
 
[
7
]

3
0
 
[
1
]

130 [5]

170 [7]

1
4
0
 
[
5
]

3
0
 
[
1
]

1
4
0
 
[
5
]

01.07.2009

Blast chiller cell for catering

20 x 1/1 GNC 20
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01.07.2009

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

20 x 1/1 GNC 02



RCR C02

T

RCM C02

T

1200 x 1150 x 2230

1880

700

670 x 1920

850

80

T

+90  →  +3

-

105

-

230 / 1 / 50

550

3,7

1 carrello 1/1 GN

2330 x 1250 x 1350

4,18

310 / 390

4

R404A

9620

400 / 3 / 50

4740

10,9

132

1004 x 700 x 650

5 x 1,5

12

28

out coil ¾ → ½ conn. H2O

13,9

1”

0 (0.5) - 26 (3)

1200 x 1150 x 2230

1880

700

670 x 1920

850

80

T

+90  →  +3

+90  →  -18

105

70

230 / 1 / 50

550

3,7

1 carrello 1/1 GN

2330 x 1250 x 1350

4,18

310 / 390

5

R404A

6750

400 / 3 / 50

4960

12,2

134

1004 x 700 x 650

5 x 1,5

14

28

out coil ¾ → ½ conn. H2O

11,3

1”

0 (0.5) - 26 (3)
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Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley 1 trolley

20 x 1/1 GNC 02

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

G1G2

E

W

E G2

8
5
0
 
[
3
3
]

3
0
 
[
1
]

400 [15] 700 [27] 100 [4]

2
1
5
0
 
[
8
3
]

4
0
0
 
[
1
5
]

250 [10]

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

G1

6
0
 
[
2
]

1
9
2
0
 
[
7
4
]

1
1
5
0
 
[
4
4
]

8
8
0
 
[
3
4
]400 [15] 700 [27]

100 [4]

290 [11]

670 [26]

1
2
0
 
[
5
]

�28

1
8
8
0
 
[
7
2
]

8
0
 
[
3
]
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Blast chiller cell for catering

20 x 1/1 GNC 02
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01.07.2009

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

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



RDR C40

T

RCR C40

T

RDM C40

T

RCM C40

T

1500 x 1350 x 2230

2180

800

770 x 1920

1050

80

T

+90  →  +3

-

150

-

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 X 1450 X 1650

5,86

380 / 480

5

R404A

11030

400 / 3 / 50

4820

12,2

152

1004 x 700 x 650

5 x 1,5

14

28

out coil ¾ → ½ conn. H2O

15,4

1”

0 (0.5) - 26 (3)

1500 x 1350 x 2230

2180

800

770 x 1920

1050

80

T

+90  →  +3

-

210

-

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 X 1450 X 1650

5,86

380 / 480

7,5

R404A

15730

400 / 3 / 50

7630

17,0

211

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

22,6

1”

0 (0.5) - 26 (3)

1500 x 1350 x 2230

2180

800

770 x 1920

1050

80

T

+90  →  +3

+90  →  -18

150

100

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 X 1450 X 1650

5,86

380 / 480

7,5

R404A

9650

400 / 3 / 50

6650

17,0

205

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

15,8

1”

0 (0.5) - 26 (3)

1500 x 1350 x 2230

2180

800

770 x 1920

1050

80

T

+90  →  +3

+90  →  -18

210

135

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 X 1450 X 1650

5,86

380 / 480

10

R404A

12100

400 / 3 / 50

8470

21,0

214

1370 x 950 x 785

5 x 1,5

18

42

out coil ¾ → ½ conn. H2O

19,9

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley 1 trolley 1 trolley 1 trolley

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

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

100 [4]800

1
3
5
0
 
[
5
2
]

600

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

G1

G2

4
0
0
 
[
1
5
]

250 [10]

340 [13]

600 [23] 800 [31] 100 [4]

3
0
 
[
1
]

2
1
5
0
 
[
8
3
]

6
0
 
[
2
]

1
9
2
0
 
[
7
4
]

1500 [58]

1
0
5
0
 
[
4
0
]

770 [30]

9
8
0
 
[
3
8
]

W

E

E

1
2
0
 
[
5
]

G1G2

�28

2
1
8
0
 
[
8
4
]

8
0
 
[
3
]

01.07.2009

Blast chiller cell for catering

40 x 1/1 GN - 20 x 2/1 GNC 40
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it



01.07.2009

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

40 x 1/1 GN - 20 x 2/1 GNC 42



RDR C42

T

RCR C42

T

RDM C42

T

RCM C42

T

1500 x 1490 x 2230

3160

800

770 x 1920

1120

80

T

+90  →  +3

-

150

-

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 x 1590 x 1650

5,86

380 / 480

5

R404A

11030

400 / 3 / 50

4820

12,2

152

1004 x 700 x 650

5 x 1,5

14

28

out coil ¾ → ½ conn. H2O

15,4

1”

0 (0.5) - 26 (3)

1500 x 1490 x 2230

3160

800

770 x 1920

1120

80

T

+90  →  +3

-

210

-

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 x 1590 x 1650

5,86

380 / 480

7,5

R404A

15730

400 / 3 / 50

7630

17,0

211

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

22,6

1”

0 (0.5) - 26 (3)

1500 x 1490 x 2230

3160

800

770 x 1920

1120

80

T

+90  →  +3

+90  →  -18

150

100

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 x 1590 x 1650

5,86

380 / 480

7,5

R404A

9650

400 / 3 / 50

6650

17,0

205

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

15,8

1”

0 (0.5) - 26 (3)

1500 x 1490 x 2230

3160

800

770 x 1920

1120

80

T

+90  →  +3

+90  →  -18

210

135

400 / 3 / 50

800

2,4

1 carrello 2/1 GN

2330 x 1590 x 1650

5,86

380 / 480

10

R404A

12100

400 / 3 / 50

8470

21,0

214

1370 x 950 x 785

5 x 1,5

18

42

out coil ¾ → ½ conn. H2O

19,9

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 

Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley 1 trolley 1 trolley 1 trolley

40 x 1/1 GN - 20 x 2/1 GNC 42

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

1500 [58]

1
1
2
0
 
[
4
3
]

100 [4]600 [23] 800 [31]

3
1
6
0
 
[
1
2
2
]

9
8
0
 
[
3
8
]

2
1
5
0
 
[
8
3
]

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

G1

G2

600 [23] 800 [31] 100 [4]

340 [13]3
0
 
[
1
]

6
0
 
[
2
]

1
9
2
0
 
[
7
4
]

4
0
0
 
[
1
5
]

250 [10]

E

W

770 [30]

E

1
2
0
 
[
5
]

G1G2

�28

1
3
5
0
 
[
5
2
]

1
4
0
 
[
5
]

8
0
 
[
3
]

01.07.2009

Blast chiller cell for catering

Through doors 40 x 1/1 GN - 20 x 2/1 GNC 42
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it



01.07.2009

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

2 x ( 20 x 2/1 GN ) - 2 x ( 40 x 1/1 GN )C 82



RDR C82

T

RCR C82

T

RDM C82

T

RCM C82

T

1500 x 2490 x 2230

3180

800

770 x 1920

2120

80

T

+90  →  +3

-

300

-

400 / 3 / 50

2 x 800

2 x 2,4

2 carrelli 2/1 GN

2330 x 2590 x 1650

2 x 5,86

3 x 380 / 3 x 480

10

R404A

19900

400 / 3 / 50

8520

21,0

241

1520 x 950 x 960

5 x 1,5

16

35

out coil 1→ ½ conn. H2O

27,5

1”

0 (0.5) - 26 (3)

1500 x 2490 x 2230

3180

800

770 x 1920

2120

80

T

+90  →  +3

-

420

-

400 / 3 / 50

2 x 800

2 x 2,4

2 carrelli 2/1 GN

2330 x 2590 x 1650

2 x 5,86

3 x 380 / 3 x 480

15

R404A

26720

400 / 3 / 50

12860

31,0

252

1520 x 950 x 960

5 x 1,5

18

42

out coil 1→ ½ conn. H2O

38,4

1”

0 (0.5) - 26 (3)

1500 x 2490 x 2230

3180

800

770 x 1920

2120

80

T

+90  →  +3

+90  →  -18

300

200

400 / 3 / 50

2 x 800

2 x 2,4

2 carrelli 2/1 GN

2330 x 2590 x 1650

2 x 5,86

3 x 380 / 3 x 480

15

R404A

16290

400 / 3 / 50

12860

31,0

252

1520 x 950 x 960

5 x 1,5

18

42

out coil 1→ ½ conn. H2O

28,5

1”

0 (0.5) - 26 (3)

1500 x 2490 x 2230

3180

800

770 x 1920

2120

80

T

+90  →  +3

+90  →  -18

420

270

400 / 3 / 50

2 x 800

2 x 2,4

2 carrelli 2/1 GN

2330 x 2590 x 1650

2 x 5,86

3 x 380 / 3 x 480

20

R404A

19920

400 / 3 / 50

13680

37,0

276

1520 x 950 x 960

5 x 1,5

22

54

out coil 1→ ½ conn. H2O

32,6

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

2 trolleys 2 trolleys 2 trolleys 2 trolleys

2 x ( 20 x 2/1 GN ) - 2 x ( 40 x 1/1 GN )C 82

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

E

G1G2

W

G1

G2E

9
8
0
 
[
3
8
]

770 [30]

2
1
2
0
 
[
8
2
]

4
1
6
0
 
[
1
6
0
]

2
1
5
0
 
[
8
3
]

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

600 [23] 800 [31] 100 [4]

340 [13]3
0
 
[
1
]

6
0
 
[
2
]

4
0
0
 
[
1
5
]

250 [10]

1500 [58]

600 [23] 800 [31] 100 [4]

1
9
2
0
 
[
7
4
]

1
2
0
 
[
5
]

2
3
5
0
 
[
9
0
]

�28

1
4
0
 
[
5
]

8
0
 
[
3
]

01.07.2009

Blast chiller cell for catering

Through doors 2 x ( 20 x 2/1 GN ) - 2 x ( 40 x 1/1 GN )C 82
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MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for catering

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

3 x ( 20 x 2/1 GN ) - 3 x ( 40 x 1/1 GN )C 83



RDR C83

T

RCR C83

T

RDM C83

T

RCM C83

T

1500 x 3490 x 2230

4180

800

770 x 1920

3120

80

T

+90  →  +3

-

450

-

400 / 3 / 50

3 x 800

3 x 2,4

3 carrelli 2/1 GN

2330 x 3590 x 1650

3 x 5,86

3 x 380 / 3 x 480

15

R404A

26720

400 / 3 / 50

12860

31,0

252

1520 x 950 x 960

5 x 1,5

22

42

out coil 1→ ½ conn. H2O

38,4

1”

0 (0.5) - 26 (3)

1500 x 3490 x 2230

4180

800

770 x 1920

3120

80

T

+90  →  +3

-

630

-

400 / 3 / 50

3 x 800

3 x 2,4

3 carrelli 2/1 GN

2330 x 3590 x 1650

3 x 5,86

3 x 380 / 3 x 480

25

R404A

31880

400 / 3 / 50

16220

45,0

310

1520 x 950 x 960

5 x 1,5

22

54

out coil 1→ ½ conn. H2O

46,6

1”

0 (0.5) - 26 (3)

1500 x 3490 x 2230

4180

800

770 x 1920

3120

80

T

+90  →  +3

+90  →  -18

450

300

400 / 3 / 50

3 x 800

3 x 2,4

3 carrelli 2/1 GN

2330 x 3590 x 1650

3 x 5,86

3 x 380 / 3 x 480

20

R404A

24620

400 / 3 / 50

17250

45,0

407

1520 x 950 x 960

5 x 1,5

22

54

out coil 1→ ½ conn. H2O

40,6

1”

0 (0.5) - 26 (3)

1500 x 3490 x 2230

4180

800

770 x 1920

3120

80

T

+90  →  +3

+90  →  -18

630

405

400 / 3 / 50

3 x 800

3 x 2,4

3 carrelli 2/1 GN

2330 x 3590 x 1650

3 x 5,86

3 x 380 / 3 x 480

30

R404A

27850

400 / 3 / 50

21500

53,0

416

1376 x 950 x 1410

5 x 1,5

28

64

out coil 1→ ½ conn. H2O

47,8

1”

0 (0.5) - 26 (3)
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Blast chiller cell for catering

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Chilling capacity

Freezing capacity

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

3 trolleys 3 trolleys 3 trolleys 3 trolleys

3 x ( 20 x 2/1 GN ) - 3 x ( 40 x 1/1 GN )C 83

mm

mm

mm

mm

mm

mm

°C

°C

kg

kg

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

90’

240’

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

E

W

G1

G2E

G1G2

1500 [58] 9
8
0
 
[
3
8
]

5
1
6
0
 
[
1
9
9
]

600 [23] 800 [31] 100 [4]

3
1
2
0
 
[
1
2
0
]

770 [30]

2
1
5
0
 
[
8
3
]

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

600 [23] 800 [31] 100 [4]

340 [13]3
0
 
[
1
]

6
0
 
[
2
]

1
9
2
0
 
[
7
4
]

1
0
0
 
[
4
]

4
0
0
 
[
1
5
]

250 [10]

1
2
0
 
[
5
]

3
3
5
0
 
[
1
2
9
]

�28

1
4
0
 
[
5
]

8
0
 
[
3
]
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Blast chiller cell for catering

Through doors 3 x ( 20 x 2/1 GN ) - 3 x ( 40 x 1/1 GN )C 83
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Blast chiller for pastry

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

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm
• L  shaped removable stainless steel slides kit, for EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Electronic thermostat and controls
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

5 x ( 600 x 400 )050

5 64

1
2
3

°C
°F

set



PDM 050

E

790 x 700 x 800

670

380

415

60

T

+90  →  +3

+90  →  -18

8

R404A

690

230 / 1 / 50

1200

3/4

6,2

180

1,1

5 x ( 600 x 400 )

65

103

< 70

5/8

15

690

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,4

1

0.2 (0.7) - 27 (4)
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Blast chiller for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Pastry

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

5 x ( 600 x 400 )050

mm

mm

mm

mm

mm

°C

°C

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

( • • )

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

1
4
5
0
 
[
5
6
]

790 [30]

8
0
 
[
3
]

220 [8]

60 [2]

790 [30]

670 [26]

5
5
 
[
2
]

7
5
 
[
3
]

700 [27]
3
8
0
 
[
1
5
]

E

3
8
0
 
[
1
5
]

8
0
0
 
[
3
1
]

3
8
0
 
[
1
5
]

7
2
5
 
[
2
8
]

E W

W
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Blast chiller for pastry

5 x ( 600 x 400 )050



I d
ati

 rip
ort

ati
 su

l p
res

en
te 

do
cum

en
to 

son
o d

a r
ite

ne
rsi 

no
n v

inc
ola

nti
. L’

az
ien

da
 si 

rise
rva

 di
 ap

po
rta

re 
mo

difi
 ch

e t
ecn

ich
e i

n q
ua

lsia
si m

om
en

to.
 Th

e s
pe

cifi 
cat

ion
s s

ho
wn

 in
 th

is d
ocu

me
nt 

are
 to

 be
 co

nsi
de

red
 no

t b
ind

ing
. T

he
 co

mp
an

y r
ese

rve
s t

he
 rig

ht 
to 

ma
ke

 te
chn

ica
l ch

an
ge

s a
t a

ny
 m

om
en

t. D
ie 

au
f d

ies
er 

Un
ter

lag
e a

ng
eg

eb
en

en
 te

chn
isc

he
n D

ate
n s

ind
 al

s u
nve

rbi
nd

lich
 an

zu
seh

en
. 

Die
 Fi

rm
a b

eh
ält

 sic
h d

as 
Re

cht
 vo

r z
u j

ed
er 

ze
it t

ech
nis

che
 Än

de
run

ge
n v

orz
un

eh
me

n. 
Les

 do
nn

ée
s t

ech
niq

ue
s s

ur 
ce 

do
cum

en
t n

e d
oiv

en
t p

as 
êtr

e c
on

sid
éré

es 
con

tra
igr

an
tes

. L
a s

oci
eté

 se
 ré

ser
ve 

le 
dro

it d
’ap

po
rte

r d
es 

mo
difi

 ca
tio

ns 
tec

hn
iqu

es 
à t

ou
t m

om
en

t. L
os 

da
tos

 te
cni

cos
 in

dic
ad

os 
en

 el
 pr

ese
nte

 ca
tal

og
o n

o s
on

 vi
ncu

lan
tes

. L
a e

mp
res

a s
e r

ese
rva

 el
 de

rec
ho

 de
 ef

ect
ua

r m
od

ifi c
ati

on
es 

sin
 pr

evi
o a

vis
o.

01.07.2009

LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it



01.07.2009

+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

Blast chiller for pastry

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)

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm
• L  shaped removable stainless steel slides kit, for EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

5 x ( 600 x 400 )051



PDM 051

S

PCM 051

S

790 x 700 x 850

670

380

415

60

T

+90  →  +3

+90  →  -18

10

R404A

690

230 / 1 / 50

1200

3/4

6,2

180

1,1

5 x ( 600 x 400 )

65

103

< 70

5/8

15

690

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,4

1

0.2 (0.7) - 27 (4)

790 x 700 x 850

670

380

415

60

T

+90  →  +3

+90  →  -18

15

R404A

810

230 / 1 / 50

1400

1

6,7

180

1,1

5 x ( 600 x 400 )

65

109

< 70

7/8

15

810

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

1,6

1

0.2 (0.7) - 27 (4)
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Blast chiller for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Pastry

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

5 x ( 600 x 400 )051

mm

mm

mm

mm

mm

°C

°C

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

( • • )

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

E W

W

1
4
5
0
 
[
5
6
]

790 [30]

8
0
 
[
3
]

220 [8]

60 [2]

790 [30]

670 [26]

8
0
 
[
3
]

1
0
0
 
[
4
]

700 [27]
4
0
0
 
[
1
5
]

3
8
0
 
[
1
5
]

8
5
0
 
[
3
3
]

3
8
0
 
[
1
5
]

7
5
0
 
[
2
9
]
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Blast chiller for pastry

5 x ( 600 x 400 )051
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+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller for pastry

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• L  shaped removable stainless steel slides kit, for EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

8 x ( 600 x 400 )081



PCM 081

S / T

790 x 800 x 1320

670

630

460

60

T

+90  →  +3

+90  →  -18

24

R404A

1300

230 / 1 / 50

2000

1  1/2

9,2

170

1,1

8 x ( 600 x 400 )

65

142

< 70

1  1/2

15

1300

M1→(2+1)x2,5/M2 → 
(2+1)x1  P→(2)x1

6

8

out coil ¾ → ½ conn. H2O

2,4

1

0.2 (0.7) - 27 (4)

01.07.2009

Blast chiller for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Pastry

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

8 x ( 600 x 400 )081

mm

mm

mm

mm

mm

°C

°C

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

( • • )

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E

W

E W

1
5
5
0
 
[
6
0
]

790 [30]

60 [2]

1
5
0
 
[
6
]

790 [30]

670 [26]

6
3
0
 
[
2
4
]

1
3
2
0
 
[
5
1
]

1
1
5
0
 
[
4
4
]

6
2
0
 
[
2
4
]

6
3
0
 
[
2
4
]

800 [31]

210 [8]

1
6
0
 
[
6
]

1
7
0
 
[
7
]
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8 x ( 600 x 400 )081
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+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6

8 9 2

MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2
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Blast chiller for pastry

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• L  shaped removable stainless steel slides kit, for EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

12 x ( 600 x 400 )121



PDM 121

S

PCM 121

S / T

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

+90  →  -18

24

R404A

1300

230 / 1 / 50

2000

1  1/2

9,7

270

1,7

12 x ( 600 x 400 )

65

170

< 70

1  1/2

15

1300

M1+M2 → (2+1)x2,5  
P → (2)x1

6

8

out coil ¾ → ½ conn. H2O

2,4

1

0.2 (0.7) - 27 (4)

790 x 800 x 1800

670

830

460

60

T

+90  →  +3

+90  →  -18

36

R404A

2850

400 / 3 / 50

3500

2  1/2

4,2

270

1,7

12 x ( 600 x 400 )

65

170

< 70

2  1/2

15

2850

M1 → (3+1)x2,5/M2 → 
(2+1)x1  P → (2)x1

8

14

out coil ¾ → ½ conn. H2O

4,6

1

0.2 (0.7) - 27 (4)

01.07.2009

Blast chiller for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Pastry

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

12 x ( 600 x 400 )121

mm

mm

mm

mm

mm

°C

°C

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

( • • )

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]

E W

E

W

790 [30]

60 [2]

210 [8]

1
5
5
0
 
[
6
0
]

1
5
0
 
[
6
]

790 [30]

670 [26]

800 [31]

1
6
0
 
[
6
]

1
8
0
0
 
[
6
9
]

8
3
0
 
[
3
2
]

9
0
0
 
[
3
5
]

8
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[
3
2
]

1
6
3
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[
6
3
]

1
7
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[
7
]
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12 x ( 600 x 400 )121
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+3°C

SOFT SOFT HARD

-18°C

DEFROST HEATING

3 4 5

1

7

6
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HACCP

STERYL

DEFROST
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HARDHARD

SOFTSOFT

+3°C -18°C
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Blast chiller for pastry

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)

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type and 
maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• External sides and top in AISI 304 18/10 stainless steel th. 0.6mm (Scotch-Brite 

satin fi nish)
• AISI 304 18/10 stainless steel door th. 0.8mm (Scotch-Brite satin fi nish)
• Internal 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
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Defl ector can be opened on side hinges, in order to clean the evaporator
• Copper condensing coil with high heat yield aluminium fi ns
• 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
• Self-closing doors with block when opened to 100°
• Stainless steel feet Ø 2”height-adjustable H 150÷180 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
• Pitch between the pair of racks 65 mm 
• L  shaped removable stainless steel slides kit, for EN trays (600x400 mm)
• Core probe

REFRIGERANT UNIT
• Fans with indirect fl ow onto the product
• Hermetic compressor
• R404A refrigerant liquid
• Evaporators with large exchange surfaces, for high cooling effi ciency
• Manual defrosting device and condensate evaporation system without use of 

electrical energy
• High capacity liquid/gas heat exchanger

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Circuit breaker for compressor protection
• Internal fan stop micro switch when door is opened

OPTIONS / ACCESSORIES
• Version with remote unit
• Condensing unit with water cooling unit
• Revolving castors with brake kit
• Sterilizing kit with removable steriliser Sterilox model
• Printing kit

16 x ( 600 x 400 )161



PDM 161

S

PCM 161

S / T

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

+90  →  -18

36

R404A

2850

400 / 3 / 50

3500

2  1/2

4,5

380

2,3

16 x ( 600 x 400 )

65

200

< 70

2   1/2

15

2850

S: M1→(3+1)x2,5/
M2→(2+1)x1/P→(2)x1

8

12

out coil ¾ → ½ conn. H2O

4,6

1

0.2 (0.7) - 27 (4)

790 x 800 x 1950

670

1100

460

60

T

+90  →  +3

+90  →  -18

56

R404A

3930

400 / 3 / 50

5250

3  1/2

5,7

380

2,3

16 x ( 600 x 400 )

65

200

< 70

3   1/2

15

3930

S: M1→(3+1)x2,5/
M2→(2+1)x1/P→(2)x1 

T: M1→(2+1)x2,5/M2→ 
(2+1)x1 / P → (2)x1

8

12

out coil ¾ → ½ conn. H2O

6,6

1

0.2 (0.7) - 27 (4)
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Blast chiller for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x H )

Door opening width

Door opening height

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Refrigerant

Refrigeration capacity

Electric power supply

Input electric power

Compressor

Max abs. current

Input el. Power R.Unite

Max abs. Current UR

Setting up Pastry

Distance between layers

Net weigh

Noise level

 

REMOTE UNIT
 Rated output

Connections - max distance

Refrigeration capacity

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

16 x ( 600 x 400 )161

mm

mm

mm

mm

mm

°C

°C

kg/h

gas

W

V/~/Hz

W

HP

A

W

A

n°

mm

kg

dB(A)

HP

m

W

n° x mm²

Ø mm 

Ø mm 

Ø “ 

l/min

Ø “

bar

( • • )

( * )

( ° )

( ° )

( ° )

( ° )

( ° )

( * )

( • )



E

W

CONNESSIONE ELETTRICA
ELECTICAL CONNECTION

CONNESIONE IDRICA
DRAIN CONNECTION

DIMENSIONI     mm
DIMENSIONS    [in]
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Blast chiller for pastry

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

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

01.07.2009

20 x ( 600 x 400 )C 02



PCM C02

T

1200 x 1050 x 2430

1780

700

670 x 2120

750

80

T

+90  →  +3

+90  →  -18

105

230 / 1 / 50

550

3,7

1 carrello EN (600 x 400)

2530 x 1150 x 1350

4,50

316 / 397

5

R404A

6750

400 / 3 / 50

4960

12,2

134

1004 x 700 x 650

5 x 1,5

14

28

out coil ¾ → ½ conn. H2O

11,3

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley

20 x ( 600 x 400 )C 02

mm

mm

mm

mm

mm

mm

°C

°C

kg/h

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

( • • )

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]
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Blast chiller cell for pastry

20 x ( 600 x 400 )C 02
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Blast chiller cell for pastry

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

01.07.2009

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



PDM C40

T

PCM C40

T

1600 x 1450 x 2430

2280

900

870 x 2120

1219

80

T

+90  →  +3

+90  →  -18

150

230 / 1 / 50

800

2,4

1 carrello EN (600 x 800)

2530 x 1550 x 1750

6,50

426 / 547

7,5

R404A

9650

400 / 3 / 50

6650

17,0

205

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

15,8

1”

0 (0.5) - 26 (3)

1600 x 1450 x 2430

2280

900

870 x 2120

1219

80

T

+90  →  +3

+90  →  -18

210

230 / 1 / 50

800

2,4

1 carrello EN (600 x 800)

2530 x 1550 x 1750

6,50

426 / 547

10

R404A

12100

400 / 3 / 50

8470

21,0

214

1370 x 950 x 785

5 x 1,5

18

42

out coil ¾ → ½ conn. H2O

19,9

1”

0 (0.5) - 26 (3)
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Blast chiller cell for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley1 trolley

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

mm

mm

mm

mm

mm

mm

°C

°C

kg/h

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

( • • )

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

2
2
8
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8
8
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8
]
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4
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[
2
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[
1
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[
8
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[
5
]

G1G2
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Blast chiller cell for pastry

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

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for pastry

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

01.07.2009

40 x ( 600 x 400 ) - 20 x ( 600 x 800 )C 42



PDM C42

T

PCM C42

T

1600 x 1590 x 2430

3260

900

870 x 2120

1219

80

T

+90  →  +3

+90  →  -18

150

230 / 1 / 50

800

2,4

1 carrello EN (600 x 800)

2530 x 1690 x 1750

6,50

426 / 547

7,5

R404A

9650

400 / 3 / 50

6650

17,0

205

1370 x 950 x 785

5 x 1,5

16

35

out coil ¾ → ½ conn. H2O

15,8

1”

0 (0.5) - 26 (3)

1600 x 1590 x 2430

3260

900

870 x 2120

1219

80

T

+90  →  +3

+90  →  -18

210

230 / 1 / 50

800

2,4

1 carrello EN (600 x 800)

2530 x 1690 x 1750

6,50

426 / 547

10

R404A

12100

400 / 3 / 50

8470

21,0

214

1370 x 950 x 785

5 x 1,5

18

42

out coil ¾ → ½ conn. H2O

19,9

1”

0 (0.5) - 26 (3)
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Blast chiller cell for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 

Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

1 trolley1 trolley

40 x ( 600 x 400 ) - 20 x ( 600 x 800 )C 42

mm

mm

mm

mm

mm

mm

°C

°C

kg/h

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

( • • )

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]
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Blast chiller cell for pastry

Through doors 40 x ( 600 x 400 ) - 20 x ( 600 x 800 )C 42
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LAINOX ALI SpA
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MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for pastry

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

01.07.2009

2 x 40 x ( 600 x 400 ) - 2 x 20 x ( 600 x 800 )C 82



PDM C82

T

PCM C82

T

1600 x 2550 x 2430

3380

900

870 x 2120

2320

80

T

+90  →  +3

+90  →  -18

300

230 / 1 / 50

2 x 800

2 x 2,4

2 carrelli EN (600 x 800)

2530 x 2650 x 1750

2 x 6,50

3 x 410 / 3 x 510

15

R404A

16290

400 / 3 / 50

12860

31,0

252

1520 x 950 x 960

5 x 1,5

18

42

out coil 1→ ½ conn. H2O

28,5

1”

0 (0.5) - 26 (3)

1600 x 2550 x 2430

3380

900

870 x 2120

2320

80

T

+90  →  +3

+90  →  -18

420

230 / 1 / 50

2 x 800

2 x 2,4

2 carrelli EN (600 x 800)

2530 x 2650 x 1750

2 x 6,50

3 x 410 / 3 x 510

20

R404A

19920

400 / 3 / 50

13680

37,0

276

1520 x 950 x 960

5 x 1,5

22

54

out coil 1→ ½ conn. H2O

32,6

1”

0 (0.5) - 26 (3)

01.07.2009

Blast chiller cell for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

2 trolleys2 trolleys

2 x 40 x ( 600 x 400 ) - 2 x 20 x ( 600 x 800 )C 82

mm

mm

mm

mm

mm

mm

°C

°C

kg/h

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

( • • )

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]
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Blast chiller cell for pastry

Through doors 2 x 40 x ( 600 x 400 ) - 2 x 20 x ( 600 x 800 )C 82
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MULTI
PROBE

HEATING

HACCP

STERYL

DEFROST

PROG

HARDHARD

SOFTSOFT

+3°C -18°C

4 13

7 106

11

8 2

59

12

Blast chiller cell for pastry

T  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)
10 - Recall or store programmes
11 - Recall HACCP alarms, showing them on display, including date, duration, type 
and maximum temperature reached
12 - Start of sterilization process

Through doors

GENERAL FEATURES
• Outside stainless steel AISI 304 18/10 mm Scotch-Brite satin fi nish
• Inside stainless steel AISI 304 18/10 with rounded corners
• Inside bottom and fl oor die-formed leakproof
• High-density expanded polyurethane insulation (about 42 kg/m³) with thickness 

of 80 mm, without HCFC
• Copper - aluminum evaporator, protected with non - toxic epoxy resins through 

cataphoresis painting systems
• Anti-condensation heating element fi tted 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
• Internal bumpers in stainless steel to prevent damage by trolleys
• External guards in stainless steel to prevent damage to control panel

COOLING UNIT
• Remote condensing unit and possibility to have stainless steel protective cover
• Evaporator fi tted with high rate fan for maximum cooling effi eciency
• R404A refrigerant liquid

COMMANDS, CONTROLS AND SAFETY DEVICES
• Control and command circuit board equipped with high-visibility custom display, 

which highlights the status of the appliance at all times
• 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 (optional)
• Compressor protected by overload cut-out with automatic reset
• Microswitch cuts out the evaporator fan and compressor when the door is opened

OPTIONS / ACCESSORIES
• Condensing unit with water cooling unit
• Cover for condensing unit
• Version without fl oor (with rubber sweeper gasket)
• Sterilizing kit with removable steriliser Sterilox model
• Printer kit

01.07.2009

3 x 40 x ( 600 x 400 ) - 3 x 20 x ( 600 x 800 )C 83



PDM C83

T

PCM C83

T

1600 x 3650 x 2430

4480

900

870 x 2120

3420

80

T

+90  →  +3

+90  →  -18

450

230 / 1 / 50

3 x 800

3 x 2,4

3 carrelli EN (600 x 800)

2530 x 3750 x 1750

3 x 6,50

3 x 410 / 3 x 510

20

R404A

24620

400 / 3 / 50

17250

45,0

407

1520 x 950 x 960

5 x 1,5

22

54

out coil 1→ ½ conn. H2O

40,6

1”

0 (0.5) - 26 (3)

1600 x 3650 x 2430

4480

900

870 x 2120

3420

80

T

+90  →  +3

+90  →  -18

630

400 / 3 / 50

3 x 800

3 x 2,4

3 carrelli EN (600 x 800)

2530 x 3750 x 1750

3 x 6,50

3 x 410 / 3 x 510

30

R404A

27850

400 / 3 / 50

21500

53,0

416

1376 x 950 x 1410

5 x 1,5

28

64

out coil 1→ ½ conn. H2O

47,8

1”

0 (0.5) - 26 (3)
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Blast chiller cell for pastry

for Mod.  _ _ _ R _ _ _  ( * )  temp. evap.  -10°C  temp. cond.  +45°C /  ( ° ) temp. evap.  0°C  temp. cond.  +55°C
for Mod.  _ _ _  M _ _ _  ( * )  temp. evap.  -25°C  temp. cond.  +45°C  /  ( ° ) temp. evap.  -10°C  temp. cond.  +55°C

(•) t in  =  20 °C / t out  =  40 °C

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

Through doors

Dimensions  ( W x D x A )

Depth with 90° door

Door opening width

Door opening

Internal depth

Thickness

Climatic class

Chilling cycle

Freezing cycle

Hour yield in freezing

Electric power supply

Input electric power

Max. absorbed current

Setting up

Packing dimensions

Volume

Weight - net / gross 

REMOTE UNIT 
Rated output

Refrigerante

Refrigeration capacity

Electric power supply

Input electric power

Max. absorbed current

Weight

Dimensions

CONNECTIONS (max distance 20 m)    

Electrical cables

Liquid tubes

Gas tubes

Drain connection water UMC

Max water consumption

Drain tubes

LP-HP set (differential)

Model

Control type

3 trolleys3 trolleys

3 x 40 x ( 600 x 400 ) - 3 x 20 x ( 600 x 800 )C 83

mm

mm

mm

mm

mm

mm

°C

°C

kg/h

V/~/Hz

W

A

mm

m³ 

kg

HP

gas

W

V/~/Hz

W

A

kg

mm

n° x mm²

Ø mm

Ø mm

Ø “

l/mm

Ø “

bar

( • • )

( ° )

( ° )

( * )

( ° )

( ° )

( • )



G2

G1

E

W

CONNESSIONE ELETTRICA
ELECTRICAL CONNECTION

CONNESSIONE IDRICA
DRAIN CONNECTION

INGRESSO REFRIGERANTE
REFRIGERANT INLET

USCITA REFRIGERANTE
FERIGERANT OUTLET

DIMENSIONI     mm
DIMENSIONS    [in]

G1

G2E

W

E

5
4
6
0
 
[
2
1
0
]

9
8
0
 
[
3
8
]

3
4
2
0
 
[
1
3
2
]

870 [33]

3
6
5
0
 
[
1
4
1
]

600 [23] 900 [35]

100 [4]

2
3
5
0
 
[
9
0
]

370 [14]

310 [12]

1
2
5
 
[
5
]

4
0
 
[
2
]

600 [23] 900 [35] 100 [4]

340 [13]3
0
 
[
1
]

6
0
 
[
2
]

4
0
0
 
[
1
5
]

250 [10]

2
1
2
0
 
[
8
2
]

1
2
0
 
[
5
]

G1G2

�28 [�1]

1600 [62]

1
4
0
 
[
5
]

8
0
 
[
3
]
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Blast chiller cell for pastry

Through doors 3 x 40 x ( 600 x 400 ) - 3 x 20 x ( 600 x 800 )C 83
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LAINOX ALI SpA
Via Schiaparelli 15, - Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto (TV) - ITALY
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it
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