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CORPORATE CENTER
TriMark USA, Inc.  505 Collins St.
South Attleboro, MA (866) 8TRIMARK

NORTHEAST
TriMark United East  505 Collins St.

South Attleboro, MA (800) 556-7338

SOUTHEAST
TriMark Foodcraft  2601 Hope Church Rd.

Winston-Salem, NC  (800) 642-0615

(U) = Stocked at TriMark United East only.   (M) = Stocked at TriMark Marlinn only.
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Roll-in Blast Chiller/
Storage Refrigerator
BY VICTORY

Chills 175 lbs. of food 
product to 38°F. in about 90 
minutes. Accepts 27” x 40” 
x 72”h. carts. Equipped with 
user-friendly 1,2,3 control 
panel which allows chilling 
to terminate through preset 
times or temperature probes. 
This assures consistent use 
and proper operation. Control 
panel printer is standard. 
Stainless steel top, front, 
sides, door interior and work 
surface. Flush mounted doors, 
anti-condensation heaters and 
removable magnetic door 
gaskets. 1�3 hp., 208-230v. ETL.

06A VBC175    531�8” x 49 3�16” x 89”h.

Blast Chillers
BY TRAULSEN

Quickly cools foods through the temperature danger zone assuring food safety 
and quality. NAFEM data protocol compliant SmartChill® microprocessor control. 
Three smart probes & onboard printer. Three chilling functions: blast chill, soft 
chill and freeze chill. Automatic refrigerated hold mode after each chill cycle. 
Magnetic door gasket. Automatic defrost with on-demand feature. Adjustable 
product chill target and holding temperatures. 1 year parts and labor warranty 
and 5 year compressor warranty. UL.

Reach-In Model
• Holds 10 – 12 x 20” x 21�2” pans
• Set of four 6” high adjustable stainless steel legs
• Horizontal work flow door handles guaranteed for life
• Rehingeable door with lock
• 1�2 hp. self-contained holding and 11�4 hp. blast chill compressor
06A RBC100    34”l. x 41 5�8”d. x 80 1�8”h. OA, 100 lb. food capacity
Undercounter Model
• Holds 5 – 12 x 20” x 21�2” pans
• Set of eight 6” high adjustable stainless steel legs
• Full height vertical door handle
• Rehingeable stainless steel door
06A RBC50    571�2”l. x 34 1�4”d. x 34”h. OA, 50 lb. food capacity

Blast Chillers

Blast Chiller 
Undercounter 

Refrigerator
BY RANDELL

The perfect solution for restaurants, caterers and others, who are looking to 
add blast chilling to their operation. This model is designed to rapidly cool 

cooked items from a temperature of 140°-160°F to 40°F in a time frame 
between 90-120 minutes (dependent on product density). Provides the end user; 

enhanced product quality, improved shelf life (correctly chilled foods may be 
stored up to � ve days) and most importantly increased safety. Stainless steel 

front, sides and top. Stainless steel and ABS interior. Removable stainless steel 
pan slides. Cooling with pan covers on to retain the product � avor. Automatic 

cooling system w/food probe. Electronic control w/digital read-outs. Automatic 
condensate evaporator. Self-closing door hinge with 90° positive open stop. On 

board temperature recording device. 11�2  hp. 115/208-230v. UL, NSF.
06A BC10E         70”l. x 34”d. x 36”h.

 Capacity: (10) 12” x 20” x 2 1�2” pans

Quickchiller™ Processing 
Freezer/Chiller
BY ALTO SHAAM

Enhanced food safety and production ef� ciency in a 
� exible processing system. Four modes: Quick-freeze, 
soft-chill, hard-chill or holding. Automatic defrost. 
Programmable preset menu capability. The roll-in pan 
cart mobilizes chilled product production. Heavy duty 
stainless steel construction, fully insulated with high 
density polyurethane foam. The insulated stainless 
steel door is hinged left as standard and includes 2 
self-adjusting, rotary door latches. Furnished with a 
self-contained, refrigeration system utilizing R-404A 
refrigerant; a single 31�2 hp. compressor and two 
fans. Includes 3 internal product temperature probes, 
electronic micro processor control with a vacuum 
� uorescent display and 20 programmable presets. 
208-240v. UL.

06A QC100    51”l. x 40 3�8”d. x 95”h.
 Capacity: (20) 12” x 20” x 2 1�2” pans

The perfect solution for restaurants, caterers and others, who are looking to The perfect solution for restaurants, caterers and others, who are looking to 

Upright Roll-in Double 
Door Refrigerator

BY RANDELL

Stainless steel doors, louver with 
anodized aluminum exterior and 
interior. Made to hold (1) 66”h. x 
26”w. x 29”d. rack. Exterior LED 

temperature display. Top mounted 
compressor & evaporator coil. CFC 
free R134A refrigerant. Automatic 

defrost. 9’ cord and plug. Self-
closing, cam lift hinges with 120� 
open feature (lifetime warranty). 

Triple hinged doors. Cylinder door 
locks. Solid core stainless steel 

interior bottom. Fully coved interior. 
Stainless steel interior rack guide. 
Polyurethane insulation. Stainless 

steel removable ramps. Snap-in 
magnetic door gaskets. UL, NSF.

06A 0 2168    68”w. x 34 1�2”d. x 84”h.

Quickly cools foods through the temperature danger zone assuring food safety Quickly cools foods through the temperature danger zone assuring food safety 
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(U) = Stocked at TriMark United East only.   (M) = Stocked at TriMark Marlinn only.(U) = Stocked at TriMark United East only.   (M) = Stocked at TriMark Marlinn only.
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BLAST CHILLERS AND ROLL-INS


