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FT10.40 BLASTCHILLER

DESCRIPTIVE FEATURES

INSULATION THICKNESS 80 MM

7" TOUCH SCREEN WITH RECIPE MEMORY

USB SOCKET FOR DATA DOWNLOAD

AISI 304 STAINLESS STEEL

ROUNDED EDGES

EASILY ACCESSIBLE MAINTENANCE COMPARTMENT

EVAPORATOR WITH CATAPHORESIS TREATMENT

ADJUSTABLE FEET

BOTTOM DRAIN WITH STANDARD COLLECTION TRAY

RIGHT HINGE AS STANDARD (LEFT HINGE ON REQUEST)

REFRIGERANT GAS R452A (ON REQUEST R448A, R449A)

BIVALENT TRAY SUPPORT GN 1/1 OR EN 60X40

DISTANCE BETWEEN RACK RAILS 65 mm

ROOM CONDITIONS

+32°C 60% UR

SPECIFICATIONS IN COMPLIANCE WITH prEN 17032

Blast Chilling Deep Freezing
(+65°C / +10°C) (+65°C /-18°C)
Max. Capacity Time Max. Capacity Time
40 kg 120 min 25 kg 260 min

CONSUMPTION (prEN 17032)

Blast Chilling Deep Freezing
+90°C / +3°C +90°C /-18°C
0,10 kWh/kg 0,30 kWh/kg
REFRIGERANT GAS
Type GwpP Charge
R452A 2141 2kg
R448A 1387 2 kg

R449A 1397 2kg
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Dimensions

Net Weight

X

Set-up

FT10.40

AIR

10 GN 1/1
(10 EN 60X40)

40 kg
+90°C > +3°C
90 min

25 kg

+90°C > -18°C
240 min

400V / 3 Ph+N
50 Hz

20kw/6,5A

2,0HP

<70 dB

3.900 W
Evap. -10°C
Cond. +45°C

1.400 W

Evap. -30°C
Cond. +45°C

798 x 853 x
1480/1520 mm

170 kg

FT10.40

TECHNICAL DATA

FT10.40W

WATER

10 GN 1/1
(10 EN 60X40)

40 kg
+90°C > +3°C
90 min

25 kg

+90°C > -18°C
240 min

400V /3 Ph+N
50 Hz

20kW/6,5A

2,0 HP

<70 dB

3.900 W
Evap. -10°C
Cond. +45°C

1.400 W

Evap. -30°C
Cond. +45°C

798 x 853 x
1480/1520 mm

170 kg

FT10.40R

REMOTE

10 GN 1/1
(10 EN 60X40)

40 kg
+90°C > +3°C
90 min

25 kg

+90°C > -18°C
240 min

400V / 3 Ph+N
50 Hz

20kw/6,5A

2,0HP

<70 dB

3.900 W
Evap. -10°C
Cond. +45°C

1.400 W

Evap. -30°C
Cond. +45°C

798 x 853 x
1480/1520 mm

170 kg

BLAST-CHILLER

FT10.40WR

WATER REMOTE

10 GN 1/1
(10 EN 60X40)

40 kg
+90°C > +3°C
90 min

25 kg

+90°C > -18°C
240 min

400V /3 Ph+N
50 Hz

20kW/6,5A

2,0 HP

<70 dB

3.900 W
Evap. -10°C
Cond. +45°C

1.400 W

Evap. -30°C
Cond. +45°C

798 x 853 x
1480/1520 mm

170 kg

PURE PURE PURE PURE
KLIMA KLIMA KLIMA KLIMA
EXPERIENCE EXPERIENCE EXPERIENCE EXPERIENCE

FT10.40SG

WITHOUT GROUP

10 GN 1/1
(10 EN 60X40)

40 kg
+90°C > +3°C
90 min

25 kg
+90°C > -18°C
240 min

400V / 3 Ph+N
50 Hz

1,0kW/4,0A

<70 dB

798 x 853 x
1480/1520 mm

120 kg
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PURE
-40°C +10°C

SET-UP

KLIMA EXPERIENCE

-40°C +65°C -40°C +85°C

Blast chilling positive (+3°C)

Freezing (-18°C)

Warmth'’s holding (+65°C)

Positive holding (+3°C)

Negative warmth’s holding (-18°C)

Defrosting

Retarder proving

Crystallization chocolate

Drying

Yogurt

Pasteurization

Low temp. cooking with steam (+65°C)

Low temperature cooking (+85°C)

Steam chamber sanitization

Cook and chill
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Fish sanitization
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CONNECTIONS

g Water connection (on request) e Drain @ Refrigeration Connection (on request)



