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Blast Chiller And  Freezer

PASTRY

BAKERY

CATERING

ICE CREAM
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Blast Chiller And Freezer

High Performance

 90 mins blast chilling (food core temperature from 75°C to 3°C) 
240 mins blast freezing (fodd core temperature from 75°C to-18°C)
Professional EVCO controller with food probe 
Adjustable tray guide for GN 1/1 or 60x40 baking tray 
Automatic defrosting & draining system
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Blast Chiller And Freezer
Model: LBC-3TB Model: LBC-4TB
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Blast Chiller And Freezer
Model: LBC-5TB Model: LBC-5TB
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Blast Chiller And Freezer
Model : LBC-7TB Model: LBC-7TB
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Blast Chiller And Freezer
Model: LBC-10TB Model: LBC-10TB
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Blast Chiller And Freezer

Model: LBC-15TB Model: LBC-15TB
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The right choice for Blast Chiller And Freezer !
 If you would like to transform your production process

with our blast freezer/blast chiller line up, please do not
hesitate to reach out to us.
We would be happy to help assist you in finding the right
freezer for your business. 
Please see more at :www.luxcold.com
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