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Multifunctional blast chiller/freezer PRO PLUS 13xGN 1/1, EN 60x40 
 
Blast chiller/freezer 13 x GN 1/1 / EN 60 x 40, horizontal loading, own cooling system.  
 

 
Design 
The main body, floor, rear wall and cover of the device are made entirely of 1.4301 
steel (AISI 304). The visible surfaces have matt finish. The inner lining is made entirely 
of 1.4301 chrome-nickel steel (AISI 304). The floor is made according to hygienic de-
sign with rounded corners.  
  
Multifunctional, free-standing device 
The device is designed for blast cooling or freezing and performing the following ther-
mal functions: chilling, freezing, cooking at low temperatures,  proofing, defrosting, 
combined cycles in the temperature range of 10C-35°C /+80°C,  function of maintain-
ing the temperature (storage). Special features: ozone sterilization (Smart Steril), au-
tomatic door opening (Smart Door Automatik) operational control at different levels in 
the chamber (Smart Level Control), controlled door opening angle (Smart Door Click). 
Own chilling/freezing unit, the device is ready for plug-in. 
Easy Touch Control with 7" touch screen and pre-defined programs with an option to  
create individual programs by user, with a USB connector. The touch panel has a TFT 
glass with IP53 rating. Intuitive, simple operation and optimally programmed functions. 
The control panel is logical and offers many useful functions for preparing meals "on 
demand".  
Configurable chamber - horizontal loading: 
13 x GN1/1 - depth: 65 mm 
or with additional guides: 
17 x GN1/1 - depth: 40 mm or 
26 x GN1/1 - depth: 20 mm or 
26 x EN6040 - 30 mm (max. depth) 
 
Built-in cooling 
The rear wall has a vertically installed evaporator fan. The fan (diameter of 315 mm) is properly balanced to 
prevent vibrations during rotational movement. The fan housing is hinged on one side, to make the 
evaporator quickly and easily accessible for cleaning. The chilling unit is installed inside the cooling chamber 
located in the lower part of the device, which is easily accessible for maintenance and care. The cooling unit 
is designed for operation at ambient temperatures reaching +40°C and relative humidity of 40%. Condensate 
- a drip tray is mounted under the device – it may be optionally connected to the condensate drain.  
 
Electronic control - the control panel with digital display 
The user may control the device via a touch control panel installed at eye-level, which displays clear 
descriptions and corresponding icons.  Easy to clean, color 7" touch-screen allows user to select the 
following operation modes: blast chilling or blast freezing with an option of selecting various proven recipes 
for different product groups (e.g. meat, fish, vegetables, etc.) or creating own program. The cooling or 
freezing begins immediately after introducing even hot food products into the device. Alarm messages are 
triggered by: opened door, damaged temperature sensor, damaged compressor, power failure, overheating 
and high pressure. These messages are displayed on the touch panel. The parameters of each cycle may 
be manually changed in the specified temperature and time ranges. The user can save and re-call up to 99 
user-created programs. The system uses the module of HACCP protocols. Completed cycles are saved with 
their date, internal temperature, probe temperature (if used), start time and end time of a given cycle.  
The screen is made of TFT glass and has IP53 rating. 
 
Insulation 
80 mm, the cooling of the foam insulation of the body of PUR high pressure free haloes. 
 
Hinged door 
The hinged door is double-walled, specially profiled for improved energy-efficiency, self-closing and made 
entirely of 1.4301 chrome-nickel steel (AISI 304). The insulation of the cooling part is 70 mm thick and made 
of CFC-free, high-pressure polyurethane foam. The hinges are made of 1.4301 stainless steel (AISI 304). 
The mold-resistant magnetic door seals are removable, smooth and easy to clean and they may be replaced 
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without any tools. The part for operating the controller and the core probe is built into the door. Automatic 
door opening function (Smart Door Automatik). 
 
Feet 
The feet (40 x 40 x 80 mm) are made of 1.4301 stainless steel (AISI 304) and have adjustable height -10/ 
+30 mm. 
 
Technical specifications  
Fast-cooling performance per cycle:   max. 65kg 
Blast-freezing performance per cycle: max. 65kg 
Fast-cooling performance per cycle, in accordance with DIN 18872-5:   47 kg in 90 minutes (+65°C/+3°C). 
Blast-freezing performance per cycle, in accordance with DIN 18872-5: 47 kg in 240 minutes (+65°C/-18°C). 
The cycle can be started immediately after loading, regardless of the temperature of the product. 
 
Dimensions:  790 x 846 x 2008 (LxWxH) mm 
Chamber height: 1155 mm 
Insulation:  80 mm, CFC-free  
Cooling power  7700 W -10°C evap. temp./ + 45°C amb. temp. 
   1500 W -35°C  evap. temp./ + 40°C amb. temp. 
Power consumption: 2,9 kW / 400 V 
Refrigerant:  R 452a  
 
Accessories 
4-zone core probe, easily detachable. 
Frame for 13 x GN 1/1 or 13 x EN 60x40 made of 1.4301 stainless steel (AISI 304) 
 
Optionally: 
Hinges on the right side, 
A set of castors, 
One pair of U - GN1/1 guides, left + right, 
One pair of L EN6040 guides, left + right, 
External cooling unit for SKC 13xGN1/1, 
Weatherproof housing of the external cooling unit for SKC 4/8/10/13xGN1/1 
Base 
 
Factory 
Manufacturer:  Krosno-Metal Sp. z o.o. 
Type:  ASK FMEQ1013D-PP 
 

 


