IRINOX R

The Freshness Company® Project:

Standard Construction Features

- (2) stainless steel wire shelves

- All type 304 stainless steel construction

- CFC-free high-density polyurethane insulation

- Full width door with low-temperature resistant magnetic gasket

- Irinox Patented die-stamped interior door liner to magnetically
store core temperature probe

- MultiSensor® 5-point probe for perfect temperature control.

- Automatic switch from manual mode (timed) to automatic mode
(with probe) when probe is not inserted

- Removable stainless steel pan supports, adjustable spacing

Approved 404a refrigerant used in sealed system

- High efficiency evaporators with multiple injection points

- Data port & Wi-Fi capable data transfer to HACCP software

- Door hinged left (standard)

- 4" stainless steel adjustable legs

- End-of-cycle hold mode

- Self-contained, air-cooled energy efficient condensing unit

- Manual defrosting required at the end of the day

- SANIGEN sanitation system

MF 30.2 PLUS

REACH IN Blast Chiller and Shock Freezer

Unique Design and Performance Features

MultiFresh®: the multi-function assistant that will organize your - Available heat cycles: THAWING, HOLDING (hot or cold),

production and processes with flexibility 24 hours a day.
MultiFresh is the first and only machine in the world that can run
operating cycles with temperatures from 185 °F to -40°F preserving
its consistency, moisture content, and nutritional properties.
Multifunction 7" touchscreen display, product specific cycles, wide
range of options, customization of all the parameters for each cycle.

REGENERATION,  PASTEURIZATION,
TEMPERATURE COOKING
- Indirect air distribution and special airflow pattern to ensure
perfect temperature uniformity
Adjustable MULTIRACK® tray holder, which allows operators to
double the quantity of trays loaded in each model

PROOFING, LOW

MultiFresh® touch screen

- Easily accessible evaporators, waterproof fans and removable
magnetic condenser filter

Core probe magnetically secured to door when not in use

Capacity
(18"x13") sheet pans (5)
(12"x20") sheet pans (6)

Yield Option and Accessories

Blast chilling capacity (194/+37°F) 66 Lbs - Door hinged Right

- 4 Casters (2 with locks)

- Sous-vide core probe

- Additional core probe

- Additional wire shelves

- Cityline Water Condensation unit
Remote Condensation unit

Shock freezing capacity (194/-0°F) 66 Lbs

Product Warranty Protection

- 2 years from date of installation, after sending the installation
report, on the parts (see warrenty condition)

HKR EQUIPMENT
CORPORATION

FOODSERVICE EQUIPMENT, SERVICE, PARTS,
ACCESSORIES, & CONSUMABLES

9705 Kamagong St., San Antonio Village, Makati City

@ (632) 8897 1569 ‘hkrequipmenlcorp.ph

(=] sales@hkr.com.ph ® hkr-equipmentcorporation @ www.hkr.com.ph

Certification

0 hkrequipmentcorp




IRINOX

The Freshness Company®

min. 2 3/4"

min. 112"

34 1/4"
-
© m
<
Z N
5N
’ I
17 14"
312" 312"

Item No.:

Qty.:

Project:

min 3”
Fea—— 35 172"
35['
=
ax
-1 Air
(1] —| flow
* <=
=)
=
17 /4"
_al 5" 5"

70 va”

17 1/8"

1/4"

17 18"

35 1/4"

— I e - —

% Main power cable
A Drain pipe ¢ 31

| e



IRINOX -

The Freshness Company® Project:

Cabinet

341/4"

351/2°

Height w/legs not extended 37"

Height w/casters 357

309 Lbs

) e Reqg
Electric Supply 208V 60 Hz 2 Phase
Full load amps 11,70A
Total Rating (FLI) 2,30 kW
Main power cable AWG 3G15
Refrig 0 Da

Compressor Rating (HP) 1.0
Refrigeration Yield (14/104°F) btu/h 10724
Condensing Rating (14/104°F) btu/h 15686
Refrigeration Type R404
Maximum Ambient Air Temperature 90 °F
INSTALLATION NOTES

Compressor requires 4" minimum rear wall clearance or 3" right and left clearance

Continued product development may require specification changes without prior notice.

Irinox North America
9990 NW 14th Street Suite 107 Miami FL 33172

Phone. (786) 870 5064 Fax. (786) 391 2467
www.irinoxprofessional.com/usa/ | info@irinoxnorthamerica.com




