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Technical data sheet
Product features

	– Shock cooling cycle kg / min (+3 Â° C): 35/90
	– Shock freeze cycle kg / min (-18 Â° C): 25/240
	– Maximum device temperature [Â°C]: -40
	– Probe: 4-bodovĂˇ
	– Insulation thickness [mm]: 80
	– Control type: Digital
	– Display size: 9
	– User programmable cycles: Yes, with save options
	– Thaving cycle: Yes

SAP Code 00037988

Net Width [mm] 790

Net Depth [mm] 1322

Net Height [mm] 1322

Net Weight [kg] 126.00

Power electric [kW] 0.900

Loading 230 V / 1N - 50 Hz

Number of GN / EN 8

GN / EN size in device GN 1/1

GN device depth 65

Shock cooling cycle kg / 
min (+3 Â° C) 35/90

Shock freeze cycle kg / 
min (-18 Â° C) 25/240

Control type Digital

Cabinet 3x Door 120x66

Model SAP Code 00037988
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Product benefits

1 6v1
dokĂˇĹľe zastoupit 6 zaĹ™ĂzenĂ (lednice, mrazĂˇk, 
Ĺˇoker, hodbox, kynĂˇrna, trouba)

	– dĂky obrovskĂ© variabilitÄ› ĹˇetĹ™Ă mĂ­
sto, ÄŤas, energii a nĂˇklady na poĹ™ĂzenĂ 
dalĹˇĂch zaĹ™ĂzenĂ

2 NerezovĂ© tÄ›lo i vnitĹ™ek
odolnost 
hygiena

	– dĂky celonerezovĂ© konstrukci se velmi snadno 
udrĹľuje a tĂm ĹˇetĹ™Ă nĂˇklady

3 SledovĂˇnĂ parametrĹŻ HACCP
snadnĂˇ evidence vĹˇech potĹ™ebnĂ˝ch parametrĹŻ

	– bezproblĂ©movĂ© dokazovĂˇnĂ sprĂˇvnĂ©ho 
naklĂˇdĂˇnĂ s potravinami pĹ™i pĹ™Ă­
padnĂ© kontrole

4 PĹ™ednastavenĂ© cykly
velmi jednoduchĂ© a intuitivnĂ ovlĂˇdĂˇnĂ

	– obsluhu mĹŻĹľe zvlĂˇdnout i mĂ©nÄ› 
kvalifikovanĂˇ obsluha

5 PomalĂ© vaĹ™enĂ
lepĹˇĂ chuĹĄ 
menĹˇĂ hmotnostnĂ ztrĂˇty pĹ™i vaĹ™enĂ

	– dĂky menĹˇĂm ztrĂˇtĂˇm hmotnosti zaĹ™ĂzenĂ 
ĹˇetĹ™Ă nĂˇklady

6 VĂcebodovĂˇ sonda
preciznĂ sledovĂˇnĂ teploty chlazenĂ/mrazenĂ/vaĹ™enĂ

	– dĂky sondÄ› je lĂ©pe zajiĹˇtÄ›na 
bezpeÄŤnost potraviny

	– vzhledem k ukonÄŤenĂ zchlazovĂˇnĂ/zmrazovĂˇnĂ/
vaĹ™enĂ po dosaĹľenĂ teploty ĹˇetĹ™Ă energii a ÄŤas

7 RozmrazenĂ
pĹ™ipravenost zamraĹľenĂ© potraviny na 
zpracovĂˇnĂ na ÄŤas

	– Ăşspora ÄŤasu
	– Ĺ™ĂzenĂˇ manipulace s potravinami

8 VaĹ™enĂ pĹ™es noc
moĹľnost pĹ™ednastavit celĂ© cykly programĹŻ a spustit 
pĹ™es noc bez obsluhy

	– Ăşspora kapacity zaĹ™ĂzenĂ pĹ™es den
	– Ăşspora lidskĂ© kapacity a ÄŤasu, dĂky 

bezobsluĹľnĂ©mu provozu zaĹ™ĂzenĂ pĹ™es noc
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Technical data sheet
Technical parameters

1. SAP Code:
00037988

15. Loading:
230 V / 1N - 50 Hz

2. Article group:
Shock cooling and freezing

16. Control type:
Digital

3. Net Width [mm]:
790

17. Display size:
9

4. Net Depth [mm]:
1322

18. Refrigerant:
R452a

5. Net Height [mm]:
1322

19. Number of GN / EN:
8

6. Net Weight [kg]:
126.00

20. GN / EN size in device:
GN 1/1

7. Gross Width [mm]:
839

21. GN device depth:
65

8. Gross depth [mm]:
820

22. Maximum device temperature [Â°C]:
-40

9. Gross Height [mm]:
1430

23. Shock freeze cycle kg / min (-18 Â° C):
25/240

10. Gross Weight [kg]:
146.00

24. Shock cooling cycle kg / min (+3 Â° C):
35/90

11. Device type:
Electric unit

25. Insulation thickness [mm]:
80

12. Material:
AISI 304

26. Long-term cooling function:
Yes

13. Device color:
Stainless steel

27. Longterm freezing function:
Yes

14. Power electric [kW]:
0.900

28. Probe:
4-bodovĂˇ
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Technical parameters

29. Self-diagnostics:
Yes

33. User programmable cycles:
Yes, with save options

30. Low temperature heat treatment:
Yes

34. USB port:
Yes, for HACCP and firmware update

31. Low temperature cooking span:
52-85

35. Castors:
Optional

32. Thaving cycle:
Yes

36. Real time monitoring paramaters:
Energy consumption, Chamber temperature, Probe 
temperature, Graph with the course of temperature 
and consumption
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