
from the world of Comcater!

National Head Office
156 Swann Drive
Derrimut VIC 3030
Tel:	 +61 3 8369 4600
Fax:	 +61 3 8369 4699

www.comcater.com.au

Melbourne
96-100 Tope Street
South Melbourne VIC 3205
Tel:	 +61 3 8699 1200
Fax:	 +61 3 8699 1299

Sydney
20/4 Avenue of the Americas
Newington, NSW 2127
Tel:	 +61 2 8775 9500
Fax:	 +61 2 9648 4762

Brisbane
1/62 Borthwick Avenue
Murarrie QLD 4172
Tel:	 +61 7 3900 2700
Fax:	 +61 7 3399 5311

Perth
Unit 16, 7 Abrams Street
Balcatta, WA 6021
Tel:	 +61 8 6217 0700
Fax:	 +61 8 6217 0799

Tutti i modelli / All models : V5.20 UP - V5.20 - V10.35 - V15.40 - V15.65 - V15.2/70

Interfaccia touch / Key board touch 

Dimensioni- Dimensions
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Dati consumo / Consumption data

0,116 kWh/kg

0,315 kWh/kg

Ciclo
Cycle
Run

Durata
Duration
93  min

Discesa T°
Down T° 

+65°C È   +10°C

Ciclo
Cycle
Run

Durata
Duration

269  min

Discesa T°
Down T° 

+65°C È   -18°C

Via del Lavoro, 9 31033  Castelfranco Veneto (TV) Tel. +39 0423.738452  Fax +39 0423.722811
email: info@castelmac.it - www.castelmac.eu - www.tecnomac.eua socio unico

V
5.20

U
P  230V/1N

/50H
z  A

bbattitori - Blast Chiller / Freezer

V5.20UP 
Tutti i modelli / All models : V5.20 UP - V5.20 - V10.35 - V15.40 - V15.65 - V15.2/70

Codice Prodotto  Code number V5.20UP  Air V5.20UP   Air V5.20UP   Water
Alimentazione Elettrica  Power supply 230V/1N/50HZ 230V/1N/60HZ 230V/1N/50HZ

Lunghezza esterna  Outside length 840 mm 840 mm 840 mm

Profondità   Depth (con maniglia - with handle) 720 (770)  mm 720 (770)  mm 720 (770)  mm

Altezza esterna  Height ( con ruote - with castors) 900 (900)  mm 900 (900)  mm 900 (900)  mm

Capacità    Capacity    600x400 GN 1/1  / litri - litres 5  /  98 5  /  98 5  /  98

Compressore  Compressor Hermetic Hermetic Hermetic

Resa abbattimento  Output chilling               (+90°C/+3°C) 20 Kg 20 Kg 20 Kg

Resa surgelazione  Output freezing                (+90°C/-18°C) 12 Kg 12 Kg 12 Kg

Potenza assorbita / Corrente/Consumo acqua
Electrical Power / Current / Water consumption 1350 W / 7.5 A / - 1480 W / 8.5 A / - 1250 W / 6.0 A / 70 l/h

Potenza frigorifera   Refrigeration Power      (-10°C/+45°C) 2262 W 2292 W 2262 W

Tipo gas refrigerante / carica gas   Refrigerant gas type / Gas charge R404A (GWP 3922)/1270 g R404A (GWP 3922)/1270 g R404A (GWP 3922)/1270 g

Livello rumore   Noise level 62 dBA 62 dBA 62 dBA

Peso netto/lordo net/gross Weight 114 / 126 Kg 114 / 126 Kg 114 / 126 Kg

Dati spedizione (LxPxH)  Shipment data (WxDxH) 880 x 815 x 1070 mm 
126 Kg

880 x 815 x 1070 mm 
126 Kg

880 x 815 x 1070 mm 
126 Kg

Abbattitore di Temperatura
Blast chiller

Scongelamento
Thawing

Gelateria
Icecream

Programmi abbattimento
Chilling programs

Sanificazione
Sanification

Ciclo conservazione
Conservation cycle

Sbrinamento Gas caldo
Hot gas defrosting

Esportazione dati
Data storage

Caratteristiche

• 4 cicli diversi di  abbattimento positivo e 
4 di abbattimento negativo 

• Spessore isolamento pareti 70mm (no HFC)
• Sbrinamento a Gas caldo 
• Controllo Capacitivo 
• Funzioni presenti : Abbattimento positi-

vo, negativo, continuo, scongelamento, 
ciclo gelato - programmi memorizzabili 
- Report allarmi HACCP 

• Costruito in AISI304 / AISI 304 
• Importazione ed esportazione dati con USB 
• Messaggistica in più lingue

OPTIONAL:
• Ciclo sanitizzazione ad ozono
• Kit ruote 
• Kit pasticceria passo 10 mm
• Condensazione ad acqua o remotizzazione
• Versioni a 60 Hz

Features

• 4 different cycles  for blast chil ing and 4 
cycles for shock freezing

• Tickness insulation walls 70 mm (HFC FREE)
• Hot gas defrost 
• Capacitive Touch control 
• Functions available: Blast chiller, Shock 

freezing, Shock freezing continuous, 
Thawing, Ice cream cycle,  cycle pro-
grams storable, HACCP report alarms

• AISI 304 stainless steel  construction
• Upload and Download data with USB
• Messaging in multiple languages

OPTIONAL:
• Sanitazing ozone cycle  
• Castor kit 
• Kit Pastry step 10 mm 
• Water condensing version or remote version
• 60 Hz versions

Capacità  - CapacityCapacità  - Capacity

20 kg 5  6 68 
 +90°C è  +3°C  +90°C è  -18°C Teglie / Trays

GN 1/1 
600x400 mm

Vaschette gelato
5 litres Pans

165x360xH120(mm)

 PassoTeglie  
Trays Pitch

(mm)

12 kg 

Via del Lavoro, 9 31033  Castelfranco Veneto (TV) Tel. +39 0423.738452  Fax +39 0423.722811
email: info@castelmac.it - www.castelmac.eu - www.tecnomac.eua socio unico

V5.20UP

REACH-IN BLAST CHILLERS-FREEZERS

FEATURES
•	 4 different cycles for blast chiling and 4 cycles for shock freezing
•	 Thickness insulation walls 70 mm (HFC FREE)
•	 Hot gas defrost
•	 Capacitive touch control
•	 Functions available: blast chiller, shock freezing, shock freezing 	
	 continuous, thawing, ice cream cycle, cycle programs storable, 	
	 HACCP report alarms
•	 AISI 304 stainless steel construction
•	 Upload and download data with USB

OPTIONS
•	 Sanitising ozone cycle
•	 Castor kit
•	 Kit pastry step 10 mm

DIMENSIONS
840W x 770D x 900H mm
TRAYS
5 x GN 1/1 food pans or 600 x 400mm
5 x 5L pans or 165 x 360 x 120H mm
Tray pitch: 68mm
TECHNICAL DATA
Power supply:	 230V / 1NAC / 50HZ / 7.5A
Comsumption:	 1350W
Compressor:	 Hermetic
Refrigeration Power 	 2262W
(-10°C/+45°C):	
Refrigeration Fluid:	 1300g - R452a
Output chilling 	 20kg in 90 minutes
(+90°C → +3°C):	
Output freezing 	 12kg in 240 minutes
(+90°C → -18°C):	
Weight:	 114kg
SHIPPING DATA
Shipping Dimensions:	 880 x 815 x 1070 mm
Shipping Weight:	 126kg

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

MA005A Tecnomac V5-20UP Specification Sheet Issue 001 | Issue Date: 19/09/2017

Tutti i modelli / All models : V5.20 UP - V5.20 - V10.35 - V15.40 - V15.65 - V15.2/70

Interfaccia touch / Key board touch 

Dimensioni- Dimensions

������������

�

��������
���������������

������������
��������������

�������� �

��
�

������������������������������������
���������������������������������

�� � ����

�������������������
��������
����������������������
��������

���������������������

���������������

���������������������������
����������

�

���������
����������������

����������
��������������

�� �

�� �� � ��

��
��

��
��

��
�

��
��

��
��

�

��
�

������������
���������

�

�� � �� � ��

��
�

�� �
�� �

�� �

��

��
�

� �
�

��� �� �� � �� �

��
�

���

�� �

�� �

��
�

��
�

�

�� �

�� � ��

V
10.35  230V/1N

/50H
z  A

bbattitori - Blast Chiller / Freezer

V10.35 

��

������������
���������

���

�

��������
���������������

������������
��������������

�������� �
������������

������������������������������������
���������������������������������

���������������������������
����������

�

�

����

��

��

���������������

�������������������
��������
����������������������
���� ����

��
�

���
���

���

��
�

���

��
�

�� � �� ��� ��

����������������������

�����������������

������

�� �������
����������������

����������
��������������

���������������������

�� ���
��

��
�

�� �

���

��� ��� ��

��
�

���

��
�

���

��
��

��
��

�

��
��

��
��

�

�� ��� ��

�

� �
�

Dati consumo / Consumption data

0,116 kWh/kg

0,315 kWh/kg

Ciclo
Cycle
Run

Durata
Duration
93  min

Discesa T°
Down T° 

+65°C È   +10°C

Ciclo
Cycle
Run

Durata
Duration

269  min

Discesa T°
Down T° 

+65°C È   -18°C
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Tutti i modelli / All models : V5.20 UP - V5.20 - V10.35 - V15.40 - V15.65 - V15.2/70

Interfaccia touch / Key board touch 
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Dati consumo / Consumption data

0,116 kWh/kg

0,315 kWh/kg

Ciclo
Cycle
Run

Durata
Duration
93  min

Discesa T°
Down T° 

+65°C È   +10°C

Ciclo
Cycle
Run

Durata
Duration

269  min

Discesa T°
Down T° 

+65°C È   -18°C
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













































   







  









  








 












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


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
















  
























  



 


Dati consumo / Consumption data

0,099 kWh/kg

0,384 kWh/kg

Ciclo
Cycle
Run

Durata
Duration
98  min

Discesa T°
Down T° 

+65°C è  +10°C

Ciclo
Cycle
Run

Durata
Duration

268  min

Discesa T°
Down T° 

+65°C è  -18°C

Tastiera capacitiva
superiore

Upper capacitive
touch keyboard
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V
5.20

U
P  230V/1N

/50H
z  A

bbattitori - Blast Chiller / Freezer

V5.20UP 
Tutti i modelli / All models : V5.20 UP - V5.20 - V10.35 - V15.40 - V15.65 - V15.2/70

Interfaccia touch / Key board touch 

Dimensioni- Dimensions












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
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

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





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
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



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
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


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
















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
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
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
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



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








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
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

 


Dati consumo / Consumption data

0,099 kWh/kg

0,384 kWh/kg

Ciclo
Cycle
Run

Durata
Duration
98  min

Discesa T°
Down T° 

+65°C è  +10°C

Ciclo
Cycle
Run

Durata
Duration

268  min

Discesa T°
Down T° 

+65°C è  -18°C

Tastiera capacitiva
superiore

Upper capacitive
touch keyboard
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