
Blast chilling
Blast chilling a food to + 3 ° allows you to keep the organoleptic 
properties intact, blocking bacterial proliferation and preserving 
quality, fragrance, colors and perfumes, while increasing the 
retention time in the fridge by 75%.

Freezing
Cooling a raw or cooked food quickly  at - 40 ° promotes a uniform 
freezing of macrocrystals and increases the preservation  period 
in your freezer  up to 18 months. In this way the product, once 
decongeled, will retain the original quality in terms of flavor, 
appearance, nutritional and organoleptic values.

Preservation
This function allows to store the food at + 3 ° C or keep it frozen at 
- 20 ° C.

Defrosting
The best system to protect your health is  defrosting foods quickly 
with a gentle ventilation that allows you to retain microcrystallized 
water inside the foods. This way  slows down the possible 
proliferation of microorganisms significantly. The foods will thus 

be decongelated in a uniform manner without partial cooking, 
fresh, tasty and consistant as if they had never been in the freezer.

Leavening
Leavening  allows you to choose the ideal temperature for the right 
time to activate the chemical processes necessary for  a correct 
pasta, bread, pizza leavening thus obtaining light and digestible 
mixtures.

Ready Dish
Your favorite dish awaits you hot at the desired time. With a simple 
schedule of time, the dishes will be preserved in the refrigerator 
and then brought to the desired heating temperature. A 
downloadable app lets you manage this feature from anywhere in 
your home.

Cooling bottles
Enjoying a good wine at the right temperature is  very important! 
This function  allows to cools each beverage quickly at  - 1 ° / 
minute, bringing it to the desired temperature. 

The blast chiller becomes an indispensable tool for the 
consumption of raw fish, in a country like Italy where the 
latter is traditionally highly appreciated in addition to the 
newest spread of sushi.  The fish is  often subject to harmful 
contamination by anisakis (parasite transmitted by the fish 
itself), salmonella and staphylococcus. The blast chilling 
process prevents bacteria from attacking the food, allowing 
us to taste it without any risk of intoxication.

Blast chiller

The Blast Chiller reinterprets the way you 
cook and feed, allowing you to have a 
healthier and more controlled diet  for the 
whole family every day. Just as in the 
kitchens of the best restaurants, the food 
will remain unaltered flavors and 
intrinsic qualities and can be stored for 
much longer.



Technical data

Acciaio inox 304 e vetro
H 595 / 572 x W 595 x D 575 mm
H 597 x W 597 x D min. 577 mm
H 593 / min. 575 x W 569 x D min. 577 mm
24 Kg
H 700 x W 700 x D 600 mm
35 Kg
0,30 m3

220-240V / 50 Hz
R600a - 24
<45 dBA
0,7/ A
55/100W
N, SN, ST
I 

Material: 
Product dimensions: 
Measures of the forniture for flush mounting for fit for frame installation: 
Measures of the forniture for flush mounting: 
Appliance weight: 
Package dimensions: 
Gross weight: 
Product volume:
Voltage: 
Refrigerant gas: 
Noise level: 
Rated electrical power max: 
Power: 
Climatic class: 
Classe of isolation: 

Features
Touch control management 
Multilingual display 
Internal capacity: 35 liters 
Blast chilling: from + 3 ° C to -20 ° C 
Preservation: from + 3 ° C to -20 ° C 
Freezing: -18 ° C to -30 ° C 
Defrosting : + 3 ° C  
Leveaning: from + 20 ° C to + 30 ° C
Ready Dish: from + 35 ° C to + 45 ° C 
Cooling of drinks: 1 ° / minute
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