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Normann Nortech Premium Blast Chiller - 10 x 1/1 GN
NAT.10

Product Information

Revision: A - 27/08/2026 - 01

Specifications
Model NAT.10

W x D x H (mm) 750 x 864 x 1620

Weight 188kg

Packed Dimensions (mm) 790 x 905 x 1770

Packed Weight 203kg

Internal Dimensions (mm) 650 x 433 x 810

Net Capacity (Litres) 228 L

Capacity in Trays 10 x 1/1G/N (H40-65)
Optional configuration:
20 x 1/1G/N (H20)
20 x EN60/40 (H20)
15 x 5 L Gelato Pan 
(5 x optional grid rack required)

Blast Chilling Capacity  
(+90°C/>3°C in 90 mins)

45kg

Blast Freezing Capacity  
(+90°C/>-18°C in 240 mins)

34kg

Refrigerant R290 - 2 x 150 grams

Climate Class 5

Total Connected Load 2.7kW / 7.0A

Electrical Connection 3Ø+N+E 415VAC / 50Hz
Onsite Connection
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Accessories
SPNOR.OZONEG Plug in Ozone Generator

SPNOR.CAST02 Mobile castor kit -total height with castor kit 1648mm 

SPNOR.PROBE4 Predisposition for 4 probes (includes one probe)-ex factory 

SPNOR.PROBE Additional probes only for predisposition units

CMGE.0927 1/1 GN S/S Grid Rack

Legend
A Electrical Connection

•	 Premium high-performance blast chiller
•	 R290 natural refrigerant for improved efficiency and lower environmental impact
•	 7.0” touchscreen interface for simple operation
•	 Ozone sanitation connection for improved cabinet hygiene  

(Generator available in options)
•	 Soft and hard blast chilling, plus soft and hard blast freezing for flexible  

product control
•	 Dedicated cycles for pre-cooling, fish sanitation, ice cream hardening, bottle cooling 

and pastry and air defrosting
•	 Special cycle library with built-in recipes to support consistent results
•	 Internal core probe for accurate temperature monitoring
•	 Adjustable fan speeds for improved product control
•	 Large 78mm tray spacing for improved airflow
•	 WIFI and HACCP connection for data collection
•	 Door opening hook allows the cavity to breathe when not in use
•	 Heated door perimeter to reduce condensation
•	 Rounded internal corners for easier cleaning and improved hygiene
•	 CFC free high density polyurethane insulation
•	 Cataphoresis treated evaporator for improved rust protection 
•	 Magnetic front panel with large condenser filter for easy access  

and maintenance
•	 External condensate drip tray
•	 Reversible left-hand hinged door (ex factory, on request)
•	 24-months parts and labour warranty


