
THE INFINITY 
RANGE



Preparing meals for Australia’s largest catering kitchens requires kitchen products that can handle 

a large capacity. 

4HE�!&)./8�)NlNITY�2ANGE�HAVE�CYCLES�AND�VARYING�CAPACITIES�TO�IMPROVE�PROCESSES�AND�TIME�
management within the kitchen. 

4HE�TABLE�BELOW�LISTS�THE�FEATURES�AVAILABLE�IN�EACH�OF�THE�VARYING�MODELS�

WELCOME TO
THE INFINITY START 

AND THE INFINITY ALL IN ONE
RANGE

FEATURES INFINITY START INFINITY ALL IN ONE

Shock 

Freezing

Blast 

Chilling

Thawing

Cold Storage

Proving

Slow Cooking

Regeneration



THE INFINITY START 
RANGE



Able is proud to introduce the innovative AFINOX 

)NlNITY�2ANGE��

4HE�)NlNITY�3TART�IS�THE�BLAST�CHILLER�RANGE�AND�OFFERS�
INNOVATION�AND�PRODUCTIVITY�THROUGH�THE�RELIABLE�AND�
POWERFUL�RANGE�

TIME SAVING:
4HE�)NlNITY�CAN�WORK������TO�DEFROST�MEAT�OR�lSH��BLAST�CHILL�THEM�

and store them at +3°C until they are regenerated and ready to 

BE�SERVED��4HE�)NlNITY�ALSO�REDUCES�STAFF�PREPARATION�TIME�THROUGH�

IMPROVED�PREPARATORY�WORK�

ENERGY SAVING:
4HE�)NlNITY�DELIVERS�A�GREATER�YIELD�BECAUSE�IT�RUNS�AT�NIGHT
TIME�WITH�

AN�AUTOMATIC�CYCLE�AVAILABLE��PREPROGRAMMED�BY�THE�!&)./8�TEAM�

of professional chefs.

PRESERVES TO IMPROVE PRODUCT QUALITY:
32#�PLUS�ENSURES�THE�HIGHEST�QUALITY�PRESERVATION�OF�FOOD��)T�

PRESERVES�THEIR�ORIGINAL�ORGANOLEPTIC�CHARACTERISTICS�TO�ENSURE�

MINIMAL�PRODUCT�WEIGHT�LOSS�AND�OPTIMAL�mAVOUR�RETENTION��4HE�

)NlNITY�HELPS�TO�SATISFY�AND�HEIGHTEN�CUSTOMER�EXPECTATIONS�OF�FOOD�

quality.

IMPROVED HYGIENE:
A real time graphic displays temperature and time trends during 

THE�CYCLE��!LL�REPORTS�ARE�VIEWABLE�TO�ENSURE�THE�HIGHEST�HYGIENE�

STANDARDS�ARE�MAINTAINED��!�FOOD�SCAN�WITH�A�MULTI
POINT�FOOD�PROBE�

ensures that the core of the food can be checked. This ensures the 

right temperature throughout the cycle.



THE INFINITY START 
RANGE KEY FEATURES:

COLD STORAGE

!T�THE�END�OF�ANY�BLAST�CHILLING��FREEZING�OR�
DEFROSTING�CYCLE��THE�)NlNITY�AUTOMATICALLY�
PRESERVES�FOODS�AT�THE�RIGHT�TEMPERATURE��
4HANKS�TO�THE�AUTOMATIC�SELECTION��YOU�

DON�T�HAVE�TO�BE�THERE�WHILE�THE�MACHINE�IS�
RUNNING��YOU�CAN�LEAVE�IT�TO�WORK�AT�NIGHT�OR�
during other times allowing staff to focus on 

other areas of the kitchen.

FAST 
CONTROLLED 
THAWING OUT
4HE�)NlNITY�FEATURES�THE�
HI
TECH�AND�UNIQUE�@3YSTEM�
32#�0LUS��TO�REDUCE�THAW�
TIME�BY�AS�MUCH�AS�����
with the aid of the core 

needle probe. 



BLAST CHILLING

4HE�)NlNITY�OFFERS�PRECISION�BLAST�CHILLING�
THAT�CATERS�TO�MEAT��lSH��PASTA��BREAD��

FRUITS��VEGETABLES��SWEETS�AND�MORE��'ENTLY�
CHILLING�TO�PRESERVE�THE�QUALITY�OF�THE�

product and decreasing the perishability of 

the product. Each program can be tailored 

TO�PERFECTLY�ADAPT�TO�SUIT�SPECIlC�PRODUCTS�
RIGHT�DOWN�TO�THE�TYPE�OF�MEAT��TYPE�OF�

sweets and type of pastries.

SHOCK FREEZING

)NCREASE�THE�FREEZER�STORAGE�TIME�FOR�
products by focussing on delicate 

FOODS�SUCH�AS�CONFECTIONARY��PUFF�
pastries and croissants. The shock 

FREEZING�FUNCTION�HAS�AN�AUTOMATIC�
setting but also allows for a 

customised cycle to cater to your 

SPECIlC�PRODUCT�REQUIREMENTS�

THE INFINITY START 
RANGE KEY FEATURES:



OPTIONAL FEATURES:

Ergonomic handle

%NERGY
SAVING�GASKETS�
WITH�EFlCIENCY�IMPROVED�

BY����

Quick connections 

reduce maintenance 

cost

2EMOVABLE�ELECTRICAL�
panel for easy 

operations

3$�CARD�WITH�TRIAL�VIDEO�CLIPS�
(optional feature for start 

models)

%LECTRONIC�VALVE�REDUCES�
energy consumption

'3-�+IT�TO�SEND�3-3�ALERTS�ABOUT�THE�STATUS�
OF�THE�MACHINE�TO�THE�USER�S�CELL
PHONE�AND�TO�
RECEIVE�MESSAGES�FROM�THE�USER�S�CELL
PHONE

42!#%2�APPLICATION�FOR�
easy display of HACCP 

data

7Il�SUPERVISOR

+IT�OF�GUIDES�FOR�PASTRY�
TRAYS�.%����X����

�MOD���
�
��
���TRAYS	

4RAY�RACK�TROLLEYS��
'.�����'.����%.�

���X����
%.����X���

Heated probe Steriliser LED lighting

(optional feature only on 

THE�34!24�MODELS	

INFINITY START RANGE 
STANDARD FEATURES: 


