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NEW eVent Offering
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Blast Chiller Benefits

Increase the products SAFETY

Both the blast chilling and the shock freezing processes allow to minimize the bacterial
growth, that starts immediately after products cooking. At the same time, this
powerful appliance reduces the product macro-crystallization, which damages the
food cells.

Underline the food QUALITY

A longer food shelf-life and less dehydration are among the most important results
achieved by the blast chiller use. This appliance allows to preserve all the best food
qualities, to maintain its flavor and to offer a wider quantity of meals, by reducing the
waste and gaining time and spaces.

These are the main reasons why blast chillers are essential
elements for food safety, in accordance with HACCP rules.
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How Blast Chillers Equal Profits

¢ Less Delyodwation
Stop the food evaporation
after cooking: this reduces
the less of water

¢ Saving o purcirhases
Long shelf-life: purchase the
seasonal ingredients when

they are fresher and cheaper

LESS
Dehydration

WASTE
Reduction

LESS
Weight Loss

!

’ ¢ Saving-tume
Preparation of large
food batches for the

whole week

¢ Woute Redurctlon
Long shelf-life: more time to
use up the meals prepared
in advance

Time and
Purchases
SAVING

Quantity of
MEALS

E‘:’ WELBILT
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New Control Panel — User Friendly Interface

Blast Chilling INCREASE values —
ta select the suitable Start/Stop to adjust "y PROGRAMS THAWING
mode = . parameters/setting TEMPERATURE tostoreandte -7 i
to lounch/ stop the 2 “ useupto 99 |/ cycie
\ cyiele Display TIME stograms | to thaw the products

\ OZONE

Shock Freezing |  DECREASE | CONSERVATION | " SANITATION
o et s et values \ phase LED | HACCP  tostartthe  DEFROST
mode [ to adjust \ | tostoredataon Ozone cycle
Lock-Screen \ parometers/setting |, | the USB Drive ;;E;:l"hi
Possibility to lock the Chilling MODE CHILLING b when pressing once
screen, to prevent the P S e h ICE CREAM Hot gas defrost
C}-'ﬂl’-‘-’ stopping by an TIME warking or phase LED C‘}fCIE when pressing for 3
accidental contact. TEMPERATURE working to launch seconds
finserted core probe) the specific cycle
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Cycles

# SHOCK FREEZING

This is the only reliable
process that stops the
product cells
macro-crystallization.

It reaches quickly O °F

at the food core, by
guaranteeing the
complete preservation of

#+ BLAST CHILLING

The bacterial growth
takes place when the
productis ata
temperature range
of +149 °F and +50 °F.
The use of this cycle
minimizes this
inconvenience, by

reaching quickly = o its organoleptic qualities.
+ 38 °F at product core. - The product shelf-life
A healthy and safe result o is definitely longer.
is assured. \\
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eVent Blast Chillers

Four Different Modes of Blast Chilling

LIGHT

Suitable for the most delicate
products, which can be

damaged by heavy treatments  famm——————__

{as vegetabies)
Internal Set Temperature 27°F

Standard chilling cycle, for
products fairly resistant at the ™
Jfreezing process.
Internal Set Temperature
23°F

E‘;’ WELBILT

*Fach cycle at the end activates the
conservation mode at 36°F

MEDIUM
Recommended cycle
for resistont produscts
E“ ar very hot ones.
tmternal 5et Temperature
from -4°F to 27°F

FAST
— The best cycle to adopt

with massive loods or
very dense products.
tmternal 5et Temperature
from -4°F to 23°F

>
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Four Different Modes of Shock Freezing

EEEE EEEE
LIGHT

Suitahle for large delicate

loads/products, in order to
hamogenize the chilling. L
Internal 5et Temperature
from 23°F to -22°F

Suitohle for J'm_:ie loads) pieces ¢ .
of products, in order to
homogenize the chilling.

Internal S5et Temperature
from -4°F to -22°F

>

HARD*

Stondard freezing cycle:
to use with
; all products in general
(not needing particular treatments).
lnternal Set Temperoture -40 °F

RUN
__.__._.-._____'-;C‘antmunus freezing cycle

that requires
a manual stop:
Internal Set Temperoture -40°F

*Fach cycle, except the RUN one, at the end
activates the conservation mode at -13°F

E‘;’ WELBILT
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More Functions

ICE CREAM

Dedicated function for the
best ice cream production: a
time-cycle, manually settable
with the internal cell
temperature. It allows the
correct hardening/softening
of the ice cream pans, with
an internal set temperature
at -40°F,

Lp WELSILT

THAWING
Safe thawing cycle for frozen
products acting with both the
cell temperature control and
the forced ventilation. The
internal set temperature is
positive, between +37°F and
+50°F and the fans
ventilation is available in two
modes, hard or soft.

DRYING

Forced ventilation for an
optimal machine drying:
it works with room air, for a
maximum time of 20
minutes. This cycle can be
selected before/after the
cleaning of the machine.

D o I
B By e

HOT GAS DEFROSTING
Classic defrosting cycle,
quicker than the drying

function and to be used when
much ice is formed on the
evaporator. It can be
manually selected (not during
chilling) and it is
automatically launched each
8 hours (default setting).

PROGRAMS

Possibility to store up to
99 programs with
relevant description on
the scroll display.
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The Look

NEW ERGONOMIC

DOOR HANDLE
in stoinless steel construction,
which covers the whofe door
length

REVERSIBLE DOOR
onsite: by changing the handle
configuration {left standard)

USB DRIVE
te download/to store
all the data concerning cycles
and olarm list: date, time,
temperatures cycle by cycle.
Software updates available
through USB.

s;) WELBILT
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NEW CONTROL PANEL
with a
BACKLIT INTERFACE
ergonomic and
installed an the door:
lLogo with a colour for eoch
startus
Algrm — Cycle — Stand by

ROUNDED &

WELDED
CABINET BODY,
all in stainless steel
AlSI 304 construction

FRONTAL AIR INLET
’-""‘"__-'_x extended, compared

ADJUSTABLE FEET
and castors kit avoilable

© Welbilt
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Design Improvements

DUAL - SUITABILITY

INTERNAL RACKS . _ PRIRELS
assure the possibility to work = = —— el /) THICKNESS
with both the GN R — 1 P 70 mm (2.75") without HEC for
and the EU trays . e an optimal insulation.
p———————
—
e
(:F ————
\ = DEEP-FORMED
. —_— ™ -
CORE PROBE E INTERNAL FLOOR
with o conic shape for the easier e wh!ch guarufi?ﬂ'_*r HTE best
extraction, marked by - a hygienic conditions, simple to
PT 1000 sensor fﬂm mm}- ﬂ.:#.“““::m EF..: -=m:‘ “ens clean.
mmm : gimsi_:i.iiiii:ﬁigf N
avioi as opti A aspasesnnitstsiiiilieessy . —
T : -—
/ EH NO PLUG
W All the range is supplied
| without plug, also the 5 trays
BOOSTED condensing unit [ model.
powerful and efficient: A '
b e et Wi e _ " DEFROST COLLECTING PAN
Condenser FILTER ploced at the bottom, with o new special design

which improves the general functioning. which allows an easy pulling and emptying.

E;’ WELBILT
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Comparison of T Series (current) to eVent (new)

Features

Panel Thickness

BLAST CHILLING cycles
SHOCK FREEZING cycles
SHOCK FREEZING continuous

Control panel

Door Handle

Panel Interface

Multilanguage display
Parameters text description
Air Inlet

Dedicated ICE-CREAM
function

THAWING cycle

USB drive

E}’ WELBILT

T Series
1.97”
2
1
X

Not Ergonomic
low

Built-in

Membrane

Optional
Generic Download

eVent

2.75”
4
4
v

Ergonomic
on the door

Ergonomic in
stainless steel

Backlit DISPLAY

Standard
Detailed Download

Features

99 Programs to store
with text description

Scrolling probe values

Backlit Display

Core probe sensor

Alarm list HACCP displayed
Automatic Hot Gas Defrosting
Drying cycle by time

Deep Formed internal floor

External body rounded and
welded

Reversible door

OZONE Sanitation (Optional)
Software update by USB
Second Probe option

DFC (Dynamic Frost Control)

T Series
X
X

X

PTC

XX X X AL AL A x4 X

eVent
v

v
v

PT1000
(more
accurate)

v
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Model Comparison

Old T Series eVent Series Description
T5 CV5E 5 trays blast chiller
NA CV10E 10 trays blast chiller
NA CV15E 15 trays blast chiller
T14D CV15E-2 30 trays blast chiller
T40 NA *Remaining as current T40

E;’ WELBILT
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Frequently asked questions

Do units come with a cord and plug?
* No - units must be hardwired

* How long is start-up?
e 120 minutes

* What languages can the control display?
 [talian, English, German, French, Spanish and Polish — defaulted to English
for our domestic sales

* What is the max weight that can be stacked on a CV5E?
» 330 pounds

* What pans can each unit hold?
e CV5E - (5) 12x20”
» CVI10E - (10) 12x20”
o CVI15E - (15) 12x20”
o CV15E-2 - (30) 12x20” OR (15) 18x26”

E;’ WELBILT
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eVent Blast Chillers

Features: Advantages:

1. More available units for
various applications

1. Expanded offering

|

2. Two probes

!

. Competitively matched

3. Many standard cycles . Four blast chilling, four

available shock freezing, ice cream
and thaw — option to
program up to 99 other
menus

!
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Bringing innovation to the table

» CLEVELAND » FRYMASTER® » MANITOWOC®

» CONVOTHERM® » GARLAND® » MERCO®
B DELFIELD® P KOLPAK® » MERRYCHEF®
P FITKITCHENs™ » LINCOLN » MULTIPLEX®

SUPPORTED BY KITCHENCARE ®




