MAGNUS

CATERING EQUIPMENT

FEATURES

Dimensions (WDH)
Chamber dimensions (WDH)
Power

Cooling power **

Power supply

Cooling (+65 to + 10°C) cycle 120 min.
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BLAST CHILLER AND SHOCK FREEZER FOR 20
GN2/1 TROLLEY, WITH BUILT-IN GROUP
FT20.80P1 PURE

Ref: 0165.844.002
Sin Of Cold

* Depth with ramp ** Evap. -10°C / Cond. +45°C

Capacity for 20 trays GN2/1 or EN (60x80) trolley.

Forced draught refrigeration with optimised air circulation.
Evaporator with cataphoresis treatment.

R452A refrigerant.

7[2] Touch screen.

Electronic and digital control system of temperatures and defrost.
80 mm of injected polyurethane insulation, free CFC.

AISI 304 Stainless steel interior and exterior.

Door with magnetic closure.

Depth with door at 90% 2208 mm.

HACCP traceability system with alarm and temperature log, and
the option of extracting data.

Alarm to avoid long time door openings.
Heated core probe.

Equipped with USB input as standard and ramp.

890x1375/1822*x2460 mm
700x850x1900 mm

4.8 kW

9.7 kW

400V/3/50 Hz

80 kg


http://www.mirandaeserra.pt

Freezing (+65 to -18°C) cycle 270 min. 50 kg

Weight 350 kg
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