INNZVA

For Tuna Storage

-60°C Deep Freezer

Features

e High efficiency low noise SECOP compressor,
reliable and long working life.

e CFC-free, environmentally safe refrigerant.

e EBM cooling fan for safety, stability, low noise
and better heat dispersing.

e High density insulation foam for stable long
hold over time of temperature, enery saving.

e Miscroprocessor controller, digital display,

adjustable temperature range: -30°C~-60°C.
e Wide voltage tolerance design with applicable
voltage range of -192~-242V/AC.

Qingdao Innova Bio-Meditech Co., Ltd

ADD: No. 1057 Jinshui Road, 266100, Qingdao,China
Email: info@innobiomed.com
Website: www.innovabiomed.com



-60°C Deep Freezer

INNZVA

INNOVA deep freezer is specially designed to store tuna at the ideal temperature of -60°C, even in the
environment temperature of 32°C. To secure excellent performance and high quality, high efficiency
compressor and advanced refrigeration system is adopted.

TUNA

Tuna is a large, distinctive, pelagic and world’s most popular commercial fish.
It has a pink to dark red flesh, a firm texture and contains the valued Omega-3
oil.

Magic Temperature: -60°C

-60°C is the PERFECT storage temperature for tuna.
The moisture inside of tuna cell starts freezing at -1.5°C. When
the temperature reaches -60°C, all moisture inside of tuna cell
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If the temperature is above -60°C (-30°C for instance), tuna
meat deteriorates all the while before it is ultimately consumed.
It will lose its superb red color and fantastic taste.
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Specifications
Model MF-60H60 | MF-60H100 | MF-60H200 | MF-60H300 | MF-60H400 | MF-60H500
Temperature setting (°C) -30~-60 -30~-60 -30~-60 -30~-60 -30~-60 -30~-60
Climate Type N N N N N N
Voltage 220V/50Hz | 220V/50Hz | 220V/50Hz | 220V/S0Hz | 220v/50Hz [ 220V/50Hz
Power (W) 180 180 300 300 350 400
Net Capacity (L) 60 102 212 322 402 502
sl o (MM) | 460x540+850 | 700+540+850 | 945+775+890 | 1275+775+890 | 1530+775+890 | 1900+775+890
Intemal Dinensions (MM) | 35:390:455 | 520+345:630 | 760+485:625 | 1080+485¢625 | 1340+485+625 | 1710+485%625
Nos of Basket (pcs) 2
Casters 4 4 4 4 4
Net Weight (kg) 32 40 65 75 85 110
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