KODIAK Blast Chiller UneV

KODlAK KDA] OS 230V 1~+N 50Hz

BLAST CHILLER

10 Trays GN 1/1 - 600x400

Control Digital

Load capacity 10 TRAYS 600x400 - GN 1/1
Outside dimension 790x760x1610 WxDxH
Weight 129 Kg

Package dimension 820x800x1645 WxDxH
Package weight 149 Kg

Trays spacing 74mm

Cooling capacity* 3000 W

Capacity per cycle 35Kg +90°C->+3°C

20Kg +90°C ->-18°C

Refrigerant Gas

R452a (GWP 2141)

Max absorbed current

10,3 A

Max absorbed power

2195 W

Voltage/Frequency

230V-1~+N/50Hz

Internal/External finishing

FINGERPRINT FREE

Insulation

HDPI polyurethane - 60 mm thickness
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Door gasket Removable, magnetic
Anti-condensation Inspectable heated
door frame
Climatic class 4
Condensing unit +38°C Cycles:
Evaporator fan Low temperature bearings - Blast chilling soft & hard
Evaporator Anti-corrosion coating - Deep freezing soft & hard
Defrost Automatic / manual - Core probe or timed cycle
Equipped with Core Probe, 60x40 - GN 1/1 trays rack - Positive or negative storage at the end of each cycle
*Evap -10°C/ Cond 45°C
Options:
Part nr. [Description
- HACCP Control

- Pivoting wheels kit
- Ozone sanitization kit

1 Digital Control
2 Air intake (clean regularly)
3 Power cord

701

S
SRR S
SN N
RSSO
N DD
/NN
RS RSO
N AN
NN
* ‘\\§\“ o

L L

458 |128 19

810
790 OPEN DOOR MEASURE
62
- |

e B
|
|
|
|
| o
| &
|

- |

§ |
|
b ——— —— 1 _——

N
5
2 |—| I_l )
- &
s8] | 676 | | ss 175 |

Technical features, descriptions, finishing, depicted drawings, codes can be subjected to change without our notice. Colors that are reproduced are for reference only; the representation in print may alter the color tones.

Caractéristiques techniques, descriptions, finitions, dessins représentés, codes indiqués peuvent étre soumis a des modifications sans préavis de notre part. Les couleurs reproduites sont uniquement a titre indicatif; la représentation en version imprimée peut modifier |a tonalité des couleurs.
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