
THE INFINITY 5 TRAY
ALL IN ONE TECHNOLOGY

THE INFINITY 5 TRAY
�!�lVE�TRAY�OPTION�FOR�BLAST�CHILLING��THAWING��PROVING��SLOW�COOKING��SHOCK�FREEZING��

AND�COLD�STORAGE��3UITABLE�FOR�THE�GASTRONORM�KITCHEN�TRAYS��THE�)NlNITY�&IVE�

IS�SUITABLE�FOR�CAFES��RESTAURANTS��CATERING�COMPANIES��ICE�CREAMERIES�AND�FOR�

COMMERCIAL�KITCHEN�USE�

OUTPUT CHILLING KG 90’/+3°C:    25kg

OUTPUT FREEZING KG 270’/-18°C:   15kg

DIMENSIONS:      790mm x 820mm x 850mm

CYCLES:       Proving, Slow Cooking, Thawing, Blast Chilling,    

       Shock  Freezing and Cold/Frozen Storage

CAPACITY:      5 full size gastronorm pans (65mm deep) 6 Icecream Pans

WEIGHT:       110kg

VOLTAGE:       230v/50Hz

CLASS CLIMATE INDEX:    5

REFRIGERANT FLUID R404A (G):  1200

NOISE DB:       60

MAX NUMBER OF SHELVES:   5

!"3/2"%$�0/7%2�7��
���#�������#): 578W

MAX ABSORBED CURRENT:   7.73
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