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Here at www.blast-chillers.co.uk we would like to help you understand more about:
 How a blast chiller / freezer works
 How a blast chiller / freezer can help your business
 How to choose the right product for your business
 How to look after your new and existing blast chilling / freezing equipment

As part of the overall food production process a Blast Chiller / Freezer can significantly
support the organisation and management of any kitchen or food production facility. Used
appropriately, this type of refrigeration equipment will enable caterers and food producers to
lengthen the life of their food product whilst maintaining food safety, flavour, texture, colour,
aroma and nutrients.

What is a Blast Chiller?
A Blast Chiller is a high powered and well ventilated piece refrigeration equipment that
quickly and safely reduces the temperature of both cooked and fresh food products.

Normally the blast chilling function will reduce cooked food temperatures from +70°C down
to +3°C within a period of 90 minutes. This is in line with Government Food Standards
Agency regulations and Hazard Analysis and Critical Control Points (HACCP) standards.
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The rate at which the temperature is
reduced is important because it
influences the outcome of the overall
cooling process by carefully reducing the
ability for bacteria to grow.

Some Blast Chillers will offer two
methods of blast chilling to suit a wide
variety of food products; Soft Chilling and
Hard Chilling. (Stuart – can we link Soft
Chilling and Hard Chilling) to another part
of the site please)

Did you know?
Normal commercial refrigeration doesn’t have the power or ventilation necessary for rapidly
reducing the high temperature of hot food. As a rule of thumb, it can take approximately 12
to 20 times longer to reduce the temperature of the cooked food, depending on the food
density and quantity of the products being chilled.

Warning!
Putting hot food into a normal commercial fridge or freezer can seriously affect the
performance of the refrigeration equipment and may also affect other food products being
stored by increasing the temperature and moisture inside the cabinet.

What is a Blast Freezer (Shock Freezer)?

http://www.blast-chillers.co.uk/


A Blast Freezer is a high powered piece of refrigeration equipment that quickly and safely
reduces the temperature of both fresh and cooked products down to a negative temperature.

The freezing function normally
reduces food temperatures
down from +70°C to -18°C
within a period of 240 minutes
in line with Government Food
Standards Agency regulations
and Hazard Analysis and
Critical Control Points (HACCP)
standards.

A Blast Freezer is often referred
to as a Shock Freezer.


