| BLAST CHILLERS / SHOCK FREEZERS (Roll-In, Remote Refrigeration)

‘Models: AP24BCF300-3 / AP40BCF450-3
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Details and Dimensions BLAST CHILLERS / SHOCK FREEZERS

(Roll-In, Remote Refrigeration)

Models: AP24BCF300-3 / AP40BCF450-3
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CABINET DATA| FOOD LOAD PER CYCLE [LBS] CABINET DIMENSIONS [IN] CABINET ELECTRICAL SHIPPING

MODEL 160°F TO 38°F [160OF TOOF | A B

C |[D| E |V |[PH[HZ[A [REQUIRED WE:BGSHT
circuiT [o]| [LBSI

AP24BCF300-3 300 180 54-3/8 | 46-1/4

35-3/4(81 (11-1/4 (208 | 3 |60 | 8 15 1,240

AP40BCF450-3 450 270 59 |[50-1/8

40 |85 [13-1/8 [208] 3 |60 |10 15 1,390

REFRIGERATION DATA | CAPACITY [BTU/H] AT:

MODEL 105°F COND. TEMP

14°F EVAP. TEMP REFRIGERANT LINE [IN] LINE [IN] UNIT

DISCHARGE SUCTION CONDENSING
(UP TO 60 FT) | (UP TO 60 FT) (OPTIONAL)

AP24BCF300-3 50,000
AP40BCF450-3 70,000

404A

5/8 1-3/8 LOW / MED TEMP
5/8 1-3/8 40°F TO -40°F

OPTIONS:

O Sterilizing: The ultraviolet system sterilizes all metal surfaces within the
cabinet in a preset time of 30 minutes. The mirror finish of the cabinet
interior is specifically designed to optimize the performance of the UV
cycle. The system is not intended to sterilize food.

O Printer: A strip recorder provides a record of the unit's operating
parameters during a cycle and the following holding period. The
information recorded includes date, time, cycle identification, recipe
name, and product core temperature at prescribed intervals.

O Label Printer: Clearly label food product with a product name and
information regarding the product’s life cycle throughout the entire
chilling/freezing process.

O Four Food Probes: One heated food probe is standard. Four heated
food probes can be provided as an option.

0 Automated Report Documentation (ARD) Software Package:
Allows for complete two-way communication between the unit and a
remote PC. Supported functions include programming, system
diagnostics, operation, and downloading of data for HACCP compliance.

O Mobile Racks: Model AP24BCF300-3 can accommodate one mobile
rack with maximum dimensions of 27" wide, 30-1/2" deep and 72" high.
Model AP40BCF450-3 can accommodate one mobile rack with
maximum dimensions: 29" wide, 37" deep and 72" high.
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Thaw Cycle Module: Allows unit to be used as a thaw cabinet and
includes a non-heated thaw probe.

O Automatic Mode: Air temperature is controlled by monitoring the food
product using a non-heated probe. Once the product reaches 38°F the
cycle is complete and the unit switches into holding mode.

Rear Door: For pass-thru operation (increases depth by 3")
Prison Security Package.
Air-Cooled Remote Condensing Unit.

Water-Cooled Remote Condensing Unit.

INSTALLATION: A detailed installation manual is provided. It must be
carefully followed to ensure proper operation and to protect your rights
under the warranty.

WARRANTY: The warranty covers all parts found to be defective and the
labor required to replace them for a period of one year from the date of
shipment.
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