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33-101-AF

CONSTRUCTION

• Stainless steel interior and exterior with polyurethane foamed-in-place
insulation

• Interior light

• Door gasket heater

• High velocity forced air convection through evaporator coil

• HACCP compliant recording thermometer for blast chiller ambient air
temperature (requires printer to have record)

• 4 food temperature probes with sequential readout display in 33-101-AF, 8
probes in 33-102-AF

• Automatic chill cycle control with food temperature probes

DOORS

• Door dimensions: 30" x 78"

• Flush mounted

• 36" high 16 ga. stainless steel kickplate on door exterior

REFRIGERATION SYSTEM

• An air- or water-cooled condensing unit will be supplied depending on
application

COOLING TIME

• Maximum load of 260 pounds of food requires approximately 90 minutes
per cooling cycle depending on food density and input temperature of food

WARRANTY

• Standard limited one year extended compressor (optional four year
extended warranty available), one year limited parts, limited 10 year panel
warranty

PRoducT InfoRMaTIon

CONTROL PANEL

• HACCP compliant recording features

• Surface mounted on exterior of blast
chiller

• On/off switch

• Digital readout of interior ambient
temperature

• Digital cycle timer

• Microprocessor control system 

enclosed in easily accessible box

• Automatic air defrost cycle

• Automatic hold cycle

• Audible alarm at end of chilling cycle

RACK

• Racks provided: 33-101-AF (1), 33-
102-AF (2)

• Stainless steel construction

• Accomodates 26 pans, 12" x 20" x 21⁄2",
two per each of 13 ledges

• Ledges on 41⁄2" spacing

• Each pan holds up to 10 pounds of
food for total rack quantity of 260 lbs.

• Rack dimensions: 241⁄2" wide x 27"
deep  x 685⁄16" high

• Rack mounted on heavy-duty swivel
casters

Project: Quantity: Item #:

Roll-In Models

33-101-AF
33-102-AF

Pass-Thru Models

33-101PT-AF
33-102PT-AF
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BId SPecIfIcaTIonS

Item no. 33-______

Provide______ (         ) Roll-in or Pass-thru Blast Chiller(s) 

Blast chiller to be provided with stainless steel construction and
polyurethane foamed-in-place insulation. Blast chiller will fea-
ture high velocity forced air convection through evaporator coil.

Probes with sequential readout display will be supplied for
food temperature recording (four probes in 33-101-AF model,
eight in 33-102-AF).

An automatic chill cycle control with food temperature probes
is also supplied.

A thermometer will be provided for recording blast chiller
ambient air temperature. Thermometer will require optional
printer for record of temperatures.

Roll-in blast chillers will contain one 30" x 78" flush mounted,
polyurethane foamed door. Pass-thru models will contain two
doors. Doors will be provided with a 36" high 16 ga. stainless
steel kickplate on the exterior. Doors will also be supplied with
a hold-open feature, magnetic gaskets and gasket heater. 

Blast chillers will be provided with an air- or water-cooled con-
densing unit depending on application requirements. 

Blast chiller will be equipped with a standard exterior mounted
control panel featuring the following:

• On/off switch

• Digital readout of interior ambient temperature and probe
temperatures

• Digital cycle timer for timed chilling

• Microprocessor control system 

enclosed in easily accessible box

• Automatic defrost cycle and hold cycle

• Audible alarm at end of chilling cycle

• Six programmable one-touch preset chilling programs for
easy use

Blast chillers will be supplied with stainless steel racks (one
rack for 33-101-AF/33-101PT-AF, two for 33-102-AF/33-102PT-
AF) mounted on heavy-duty swivel casters. Racks accommo-
date 26 pans, 12" x 20" x 21⁄2", two per each of 13 ledges. Each
pan holds up to 10 lbs. of food for total rack quantity of 260 lbs.
Dimensions of rack are 241⁄2" wide x 27" deep  x 685⁄16" high.

Blast chillers to have standard limited one year extended com-
pressor warranty (optional four year extended warranty avail-
able) with one year limited parts and limited 10 year for panels.

Model L D* H* L D* H* Volts MCA Fuse Ship Wt. Lb./Kg.

ROLL-IN 

33-101-AF 70 52 89 1778 1194 2184 208-230/1ph/4-wire 9 15 1500/682

33-102-AF 70 98 89 1778 2362 2184 208-230/1ph/4-wire 16 20 3000/1364

PASS-THRU

33-101PT-AF 70 52 89 1778 1194 2184 208-230/1ph/4-wire 9 15 1500/682

33-102PT-AF 70 98 89 1778 2362 2184 208-230/1ph/4-wire 16 20 3000/1364

*Depth and height include control panel.

hookuP

Hardwire, remote refrigeration.

TechnIcal SPecIfIcaTIonS

Dimensions
(in inches)

Dimensions 
(in mm)
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33-101-AF Plan View 33-101-AF Elevation View 33-101-AF Side View

33-102-AF Plan View 33-102-AF Elevation View 33-102-AF Side View
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Base “C”

Base “D”

Base “E”
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Base “M2”

Base “M3”

Base “M5”


