Kamepbl LLOKOBOW 3aMOPO3KU

AT-5 1/1 PW, AT-7 1/1 PW, AT-10 1/1

TexHn4Yeckne xapakTepUCTmKm

Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponornb (8652)20-65-13
CypryT (3462)77-98-35
CoblIkTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: sir@nt-rt.ru || cant: https://sammic.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47



BLAST CHILLER / FREEZER AT-5 1/1 PWs5 x
GN 1/1 / EN 600 x 400 (distance between trays: 70 mm).

Output:
Chilling: 20 kg / 90’.
Deep-freezing: 14 kg / 240’.

Quick chilling helps to maintain the quality of food, preserving
the nutrients and improving the efficiency of cooking proces-
ses.

A wide range of applications

Frozen pizzas, fresh pasta, confectionery, gastronomy, ice creams,
desserts, baked goods, etc.

One piece of equipment, several functions
Quick chilling to +3°C which inhibits bacterial proliferation, prevents
food dehydration due to evaporation and makes it possible to pre-
serve the original properties of food for five to seven days.
Deep-freezing to a core temperature of -18°C in less than four hours,
avoiding the formation of macrocrystals, an essential requisite if - at
the time of use - unfrozen food is to keep its original consistency and
quality.
Automatic preservation at the maintenance temperature program-
med after each operation.

Robust, hygienic and reliable construction

Manufactured in stainless steel with hygienic cathodic protection
and easy to clean.

Insulation with expanded polyurethane foam in water free of CFC’s

and HFC’s.

High-power compressors for quick chilling.
Indirect air flow.

Built-in motor.

R290 refrigerant with a low GWP content.

Evaporators treated with cataphoresis to reduce odours and moulds,
favouring performance and durability over time.

Advanced control panel
Cycles per temperature, time or core probe.
HARD function for rapid cooling, SOFT for deep-freezing.
Data storage at the end of the cycle.
Manual air defrosting.
Possibility of customising and saving cycles and settings.
HACCP functions for storing alarms.

Wifi connectivity for maximum process control through the free
EVConnect app.

Special cycles
Pre-cooling.
Sanitation of raw fish.
Ice cream hardening.

Other optional cycles: defrosting, internal sterilisation, cooling by
core probe.

INCLUDES

Core probe. Wifi connectivity.

SPECIFICATIONS

Crated dimensions
850 x 770 x 1090 mm
Gross weight: 100 kg

AvanaBle Mopers 00

5142185 Blast chiller / freezer AT-5 1/1 PW 230/50-60/1
* Ask for special versions availability



BLAST CHILLER / FREEZER AT-7 1/1 PW
7 x GN 1/1 /EN 600 x 400 (distance between trays: 70 mm).
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Output:
Chilling: 25 kg / 90’.
Deep-freezing: 16 kg / 240’.

Quick chilling helps to maintain the quality of food, preserving
the nutrients and improving the efficiency of cooking proces-
ses.

A wide range of applications

Frozen pizzas, fresh pasta, confectionery, gastronomy, ice creams,
desserts, baked goods, etc.

One piece of equipment, several functions

Quick chilling to +3°C which inhibits bacterial proliferation, prevents
food dehydration due to evaporation and makes it possible to pre-
serve the original properties of food for five to seven days.

Deep-freezing to a core temperature of -18°C in less than four hours,
avoiding the formation of macrocrystals, an essential requisite if - at
the time of use - unfrozen food is to keep its original consistency and
quality.

Automatic preservation at the maintenance temperature program-
med after each operation.

Robust, hygienic and reliable construction

Manufactured in stainless steel with hygienic cathodic protection
and easy to clean.

Insulation with expanded polyurethane foam in water free of CFC’s
and HFC’s.

High-power compressors for quick chilling.
Indirect air flow.

Built-in motor.

R290 refrigerant with a low GWP content.

Evaporators treated with cataphoresis to reduce odours and moulds,
favouring performance and durability over time.

Advanced control panel
Cycles per temperature, time or core probe.
HARD function for rapid cooling, SOFT for deep-freezing.
Data storage at the end of the cycle.
Manual air defrosting.
Possibility of customising and saving cycles and settings.
HACCP functions for storing alarms.

Wifi connectivity for maximum process control through the free
EVConnect app.

Special cycles
Pre-cooling.
Sanitation of raw fish.
Ice cream hardening.

Other optional cycles: defrosting, internal sterilisation, cooling by
core probe.

INCLUDES

Core probe. Wifi connectivity.

SPECIFICATIONS

Recipient capacity (GN) 1/1: 7
Space between trays: 70 mm

Chilling capacity: 90°C a 3°C /90’ / 25 kg
Deep freezing capacity: 90°C a -18°C / 240’ / 16 kg

Consumption: 1200 W

Internal dimensions: 700 mm x 455 mm x 622 mm (Interior volume:
0.198))
External dimensions (W x D x H)

Width: 820 mm

Depth: 738 mm

Height: 1142 mm
Net weight: 140 kg

Crated dimensions
850 x 770 x 1450 mm
Gross weight: 150 kg

AvanaBle MopElts 0000

5170188 Blast chiller / freezer AT-7PW 1/1 230/50/1

* Ask for special versions availability



BLAST CHILLER / FREEZER AT-10 1/1
10 x GN 1/1 / EN 600 x 400 (distance between trays: 70 mm)
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Output:
Chilling: 28 kg / 90’.
Deep-freezing: 18 kg / 240’.

Quick chilling helps to maintain the quality of food, preserving
the nutrients and improving the efficiency of cooking proces-
ses.

A wide range of applications

Frozen pizzas, fresh pasta, confectionery, gastronomy, ice creams,
desserts, baked goods, etc.

One piece of equipment, several functions

Quick chilling to +3°C which inhibits bacterial proliferation, prevents
food dehydration due to evaporation and makes it possible to pre-
serve the original properties of food for five to seven days.

Deep-freezing to a core temperature of -18°C in less than four hours,
avoiding the formation of macrocrystals, an essential requisite if - at
the time of use - unfrozen food is to keep its original consistency and
quality.

Automatic preservation at the maintenance temperature program-
med after each operation.

Robust, hygienic and reliable construction

Manufactured in stainless steel with hygienic cathodic protection
and easy to clean.

Insulation with expanded polyurethane foam in water free of CFC’s
and HFC’s.

High-power compressors for quick chilling.
Indirect air flow.

Built-in motor.

Freon refrigerant with a low GWP content.

Evaporators treated with cataphoresis to reduce odours and moulds,
favouring performance and durability over time.

Advanced control panel
Cycles per temperature, time or core probe.
HARD function for rapid cooling, SOFT for deep-freezing.
Data storage at the end of the cycle.
Manual air defrosting.
Possibility of customising and saving cycles and settings.
HACCP functions for storing alarms.

Bluetooth connectivity for maximum process control through the free
EVConnect app.

Special cycles
Pre-cooling.
Sanitation of raw fish.
Ice cream hardening.

Other optional cycles: defrosting, internal sterilisation, cooling by
core probe.

INCLUDES

Core probe. Bluetooth connectivity

OPTIONAL

Wifi connectivity for process control from anywhere.

ACCESSORIES

Trolley for trays

SPECIFICATIONS

Recipient capacity (GN) 1/1: 10
Space between trays: 70 mm

Chilling capacity: 90°C a 3°C /90’ / 28 kg
Deep freezing capacity: 90°C a -18°C / 240’ / 18 kg

Consumption: 3600 W

Internal dimensions: 700 mm x 450 mm x 990 mm (Interior volume:
312])
External dimensions (W x D x H)

Width: 820 mm

Depth: 800 mm

Height: 1750 mm
Net weight: 190 kg

Crated dimensions

850 x 850 x 1900 mm
Volume Packed: 1.372 m3
Gross weight: 200 kg

AvanaBle MopEls 0000

5140190 Blast chiller / freezer AT-10 1/1 230/50-60/1
5140192 Blast chiller / freezer AT-10 1/1 400/50-60/3N
5140193 Blast chiller / freezer AT-10 1/1 220/60/1

* Ask for special versions availability



Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: sir@nt-rt.ru || cant: https://sammic.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47





