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MIXED BLAST CHILLING CELL, CMKP-201-D

SPECIFICATIONS

Pass-through blast chiller and freezer cell, with separate doors for
entry and exit.

Inside and outside made of high quality austenitic stainless steel.
100 mm thick isolation.
Isolation by means of injected 40 kg/m3 polyurethane, 20 % above the
market average, particularly for freezing performance and with a
noticeable reduction in consumption.
Forced draught cooling system with optimized air circulation.

Electronic and digital control of defrosting temperature.
Opened door delay alarm.
HACCP tracking system with alarm and temperature log. An optional
printer can be installed to print data.
Bottom: 100 mm thick bottom board with 40 kg/m3 injected polyurethane
isolation.

Enhanced model, ready to work with condenser units with high
refrigeration power.
Ready to install with tropicalized remote cooling unit.
Ready to install with hermetically sealed compressor/scroll/semi
hermetic with ventilated condenser.
Suitable to work at a room temperature up to 43 ºC and 65% humidity.

Trolley size: 20 GN-1/1
Production Kg/cycle of refrigeration: 105 Kg
Production Kg/cycle of freezing: 70 Kg

DIMENSIONS

X Width 1530 mm X Gross width 2310 mm

Y Depth 1255 mm Y Gross depth 1430 mm

Z Height 2220 mm Z Gross height 1750 mm

Net Weight            382,0 kg Gross Weight            410,0 kg

Net volume            4,118 m3 Gross volume            5,781 m3

ELECTRICITY TECHNICAL SPECIFICATIONS

Electric power 0,850  kW

Voltage 230V - 1N

Electric frequency 50/60Hz

UNDARTAKEN TECHNICAL SPECIFICATIONS

Single-phase 230V wiring 2X2,5+T - 4A

Three-phase +N 40V wiring 4X1,5 +T -4A

Drain 1 diameter 40
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