
Applications : Food processing plants and warehouses, cold rooms, freezers and more. 
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Smart Ref BLAST CHILLERS and FREEZERS work simply and economically. 
Used in a cold room or freezer, they quickly chill or freeze foods. 
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Benefits:
Quickly chill food to the desired temperature, 
all the way to the centre  

Can be used in a cold room or freezer

Ensure food products of better quality

Save time on cooling, allowing for quicker 
product delivery 

Meet government standards 
on the temperature required 
to keep foods fresh

Simple and reliable technology

Quiet and efficient

Easy to clean 
and maintain

Consume very 
little energy 
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BLAST
FREEZERS

Benefits:
Quickly freeze foods all the way to the centre

Ensure food products of better quality

Ensure a consistent temperature
during the freezing process

Meet government standards on the
temperature required to keep foods fresh

Simple and reliable technology at 
little cost compared to other 

freezing solutions

Quiet and efficient

Easy to clean 
and maintain

Consume very 
little energy 

IAC: Inside with 6-foot electrical cord with three-way plug

 Model CFM Voltage Power
    

  RR1 9 000 120V / 60Hz / 14A 1 520 W

 RR2 16 000 120V / 60Hz / 22A 2 280 W

 CR1 9 000 120V / 60Hz / 14A 1 520 W

 CR2 16 000 120V / 60Hz / 22A 2 280 W

2-YEAR 
Warranty Guaranteed

performance

BUILT TO YOUR 
DIMENSIONS AND 
NEEDS 
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