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THE FUNCTIONS

BLAST BLAST s90°C —
FREEING #Ri&E4% CHILLING  t#4#
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BWAEHE | BELAST CHILLE

THE APPLICATION
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AMAHFIE | BLAST CHILLER & FREEZER

CATERING #ix

Combi-steamer
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28%%EE | BLAST CHILLER & FREEZER

GREATER PROFITS
THE BENEFITS it g PROFITSTEIGERUNG EZ{f/H

TIME SAVINGS UP TO 30% SAVINGS ON PURCHASES
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LESS WEIGHT LOSS WASTE REDUCTION

REDUCE WATER LOSS IN FOOD

REDUCE BACTERIAL GROWTH
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WH-620F

FERTRANZAMM | ALLINMETRC MM

PARAMETER $8
WH-620F
W620xD760xH1980mm

=2 0= £32C

10trays- GN1/1

70mm

Intergrated

65Kg

45kg

950

10

220V/1/50Hz
190

210
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