The MultiFresh® MyA CO, range IRINOX

The Freshness Company®

MF180.2 CO, PLUS MF250.2 CO, PLUS MF350.2 2T CO, PLUS

e

Output per cycle 180 kg Output per cycle 250 kg Output per cycle 350 kg

Capacity Capacity Capacity

@ 1x20 (GN 2/1 0 600x800 mm) @ 1x20 (GN 2/1 0 600x800 mm) © 2x20 (GN 2/1 0 600x800 mm)

@ 2x20 (GN 1/1 0 600x400 mm) @ 2x20(GN 1/1 0 600x400 mm) @ 4x20 (GN 1/1 0 600x400 mm)

Dimensions 1600x1425x2395 mm Dimensions 1600x1425x2395 mm Dimensions 1600x2595x2450 mm

Plus version Plus version Plus version

®104kw @153A @ 400 V-50Hz (3P+N+PE) ®104kW @153A @ 400 V-50Hz (3P+N+PE) ®202kWw @30,2A @ 400 V-50Hz (3P+N+PE)
UC180CO0, condensing unit - 1200x1200x1170 mm UC250C0, condensing unit - 1200x1200x1170 mm UC350C0, condensing unit - 1200x1200x1170 mm
@ 400 V-50 Hz (3P+N+PE) @ 400 V-50 Hz (3P+N+PE) O 400 V-50 Hz (3P+N+PE)

UC180C0, Max power consumption UC250C0, Max power consumption UC350C0, Max power consumption

O 12.07 kW @ 14.47 kW @ 2337 kW

UC180C0, Max tension absorbed UC250C0, Max tension absorbed UC350C0, Max power consumption

02259A 0 26.08A O 41.08A

Elements making up MultiFresh® MyA CO,

IRINOX PROPOSAL REQUIREMENT FOR
TO COMPLETE
INSTALLATION

DEDICATED CHILLER

CUSTOMIZED CHILLER

GEOTHERMAL SYSTEM

Evaporators Condensing unit MUItiFrESh® M\IA COZ

Scan the QR code
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MultiFresh® MyA CO, MultiFresh® MyA CO,
unrivalled multifunctional assistant the sustainable roll-in blast chiller and shock freezer

MultiFresh ® MyA CO,

The advanced blast chiller and shock freezer capable of
managing operating cycles with temperatures ranging from
+85°Cto -35°C.

Irinox introduces the first range of trolley blast chillers and
shock freezers, running on R744 refrigerant gas, better
known as CO..

The MultiFresh® MyA CQO, trolley machine runs on a new
natural refrigerant gas that guarantees a lower
environmental impact and optimises chilling times.

The CO, system proposed by Irinox works in subcritical, thank you
to the use of the chiller that supplies water to our unit condensing
at a temperature below 15°C. This allows us, at any ambient
temperature, to use the CO, below its critical point I d ithout llution!
a0 O s 75 i) mproved power, without any pollution!
Available in 3 different models:

MF 180.2 | MF 250.2 | MF 350.2 2T

MyA: My Assitant
—
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> 7" touch screen with a broad interaction area.

> Easier to use: user-friendly icons for accessing numerous functions.

GAS
> Easier to personalise: simplified navigation through the functions
chlig — and parameters. =
*
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> MultiFresh® MyA CO, ensures:
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Peerless performance

Pull down (25°C /-35°C) Temperature management - 50% energy consumption
compared to the current from +85°C /-35°C for any in the cooling cycles.
range. productive process. -30% energy consumption

in freezing cycles.




