Range Overview

Touchpad Blast Chillers,
Chill/Freezers & Controlled Thaw

Safety | Quality | Preservation

New Touchpad blast chillers and freezers are an essential element of any professional kitchen, and
are key to maximising the condition, taste and texture of your food. These units also make a major
contribution to helping your kitchen meet food hygiene standards, preserving the quality of your
food and reducing food waste.
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Cabinet Blast Chillers & Chiller/Freezers

Exceed your quality expectations. Capable > Easy to use colour coding to indicate

of blast chilling from +70°C to +3°C in 90 cycle status

minutes, exceeding UK and European food

safety requirements. Freezing capacity from > Timed or probe chill/freeze to suit your needs
+70° to -18°C in less than 240 minutes. - simple programming options

Intuitive easy touch control panel - > Soft Chill, Hard Chill, Hard Chill Max and
Just press and go! Shock Freeze programmes to suit all types
of foods

Image above:
CT70 Controlled Thaw Cabinet

CT70 Controlled Thaw Cabinet:

An outstanding controlled thaw cabinet with
an impressive 70kg capacity

Thaws frozen food up to refrigerated
temperature under controlled conditions.
The cabinet alternates between circulating
gentle heat and cool air via special ducting,
ensuring an even, speedy and safe thaw

Your safely thawed food is then ready to
use in optimum condition and as quickly
as possible - saving your business time,
streamlining your kitchen processes and
maximising your output and quality




