
The Spirit of Excellence

an Ali Group Company

PHONE: (888) 845-9800  |  FAX: (800) 253-5168

EMAIL: SALES@BEVAIR.COM

WEB: BEVERAGE-AIR.COM

3779 CHAMPION BLVD.  
WINSTON-SALEM, NC 27105 @beverageair

BA
BC

4P
20

19
07

19

888-845-9800
beverage-air.com

BLAST CHILLERS/FREEZERS

BLAST CHILLER/FREEZERS

MODEL WIDTH MODEL # VOLTS AMPS CUBIC 
FEET WIDTH DEPTH HEIGHT CRATED 

WEIGHT
PAN 

CAPACITY CHILLING  CYCLE CHILLING 
CAPACITY

22" CF031AG 115-120 9.9 7.3 22.05 27.6 20.47 104 3
194º to 37º F (90 minutes) 17.6 lbs

194º to 0º F (240 minutes) 11 lbs

Depth measurement includes handles. 
Height measurement includes mounting height.

BLAST CHILLER/FREEZERS 

MODEL WIDTH MODEL # VOLTS AMPS CUBIC 
FEET WIDTH DEPTH HEIGHT CRATED 

WEIGHT
PAN 

CAPACITY CHILLING  CYCLE CHILLING 
CAPACITY

31" BF051AG 230 6.7 13.9 31.1 27.56 33 304 5
194º to 37º F (90 minutes) 40 lbs

194º to 0º F (240 minutes) 26 lbs

Depth measurement includes handles. 
Height measurement includes mounting height.

Self-closing doors 
with still position at 100 degrees Ergonomic handles 6" casters standard

WILLIAMS BLAST CHILLERS

MODEL WIDTH MODEL # DOORS/ 
SHELVES VOLTS HP AMPS CUBIC 

FEET WIDTH DEPTH HEIGHT CRATED 
WEIGHT CHILLING  CYCLE CHILLING 

CAPACITY

28" WBC35 1/5 208-230  3/4 7 35 28 32 35 275 160º to 38º F (90 minutes) 35 lbs

35.5" WBC75 1/12 208 1 1/2 15 75 35.5 36 77.5 595 160º to 38º F (90 minutes) 75 lbs

43" WBC110 1/12 208-230 1 1/2 8.6 110 43.38 40.63 81 747 160º to 38º F (90 minutes) 110 lbs

Depth measurement includes handles. 
Height measurement includes mounting height.



BEVERAGE-AIR BLAST CHILLERS/FREEZERS WILLIAMS BLAST CHILLERS

3 YEAR PARTS AND LABOR / ADDITONAL 2 YEAR COMPRESSOR PART WARRANTY

AUTOMATIC PRODUCT STORING AT END OF CYCLE

UP TO 99 CUSTOM PROGRAMMABLE CYCLES

EXTERIOR FINISHES
•	 Stainless steel

INTERIOR FINISHES
•	 Stainless steel

CORE PROBE
measures product temperature

ELECTRONIC CONTROL DISPLAY
intuitive programmable display

Compact construction

Electronic control board display

Custom chill/freeze cycles

Core temperature probe 

Manual defrost 

Insulation is CFC and HCFC free,  
high density polyurethane 

R404A refrigeration

Self-contained refrigeration

AGENCY CERTIFICATIONS

3 Year Parts/Labor Warranty 
Additional 2 Year Compressor Warranty 

CABINET CONSTRUCTION 

MODEL: 
BF051AG 

BF COUNTERCHILL 
BF051AG Blast Chiller/Freezer 

BF051AG
 C
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Project: ____________________________ 
Item: ______________________________ 
Location: ___________________________ 
Approved: _________________________ 

AIA# 

SIS# 

3779 Champion Blvd., Winston-Salem, NC 27105 
1-888-845-9800  Fax: 1-336-245-6453 
Beverage-Air.com   sales@bevair.com 

 Stainless steel exterior and interior 

 Electronic control display 

 Timed manual defrost 

 Cabinet features a core temperature probe to insert in the food to 
measure the blast chilling and freezing temperature  

 Ergonomic handles and magnetic perimetral seals. 

 Stainless steel, height adjustable 2” adjustable legs. 

 High store capacity compartments, with rounded edges to make 
cleaning easy 

 Self-closing doors with still position at 100° 

 Cabinet will accommodate 5 pans (13” x 21”) (pans not included) 

 Stainless steel wire rack structure, which provides excellent air 
circulation, minimizing the time required to blast chill the food 

 Oven to Chiller capable 

 2” Adjustable legs 

REFRIGERATION SYSTEM  

 3.2” Casters 

 Remote units available 
 Refrigeration system uses R404 refrigerant to comply with all         

environmental concerns 

 The evaporator with high ventilation ensures that the cooling    
system works with efficiency.    

 Manual defrost device works based on condensation evaporation 
system that does not require power, saving electric energy.  

 

BF051AG 

OPTIONAL ACCESSORIES  

Specifications are subject to change without prior notice.  Rev. 12/18 

BLAST CHILLERS/FREEZERS

Polished stainless steel front,  
sides, and door maintain 
an attractive appearance after  
years of heavy use

Stainless steel interior

Self-closing door

Easy-to-replace balloon gasket
prevents cold air from escaping

Door heater to prevent condensation 
from forming on the cabinet front

Unique 1-2-3 microprocessor  
control panel initiates blast cycles 
in three simple steps

Built-in alarms

Temperature probes or a digital timer
can control the chilling process

Programmable with two preset  
chilling times 
for specific food products

EXTERIOR FINISHES
•	 Stainless steel

INTERIOR FINISHES
•	 Stainless steel

AVAILABLE DOORS
•	 Solid

FRONT BREATHING
on reach-in and undercounter models

1-2-3 MICROPROCESSOR
control panel

AGENCY CERTIFICATIONS

The WBC60 is designed to reduce the 
temperature of 70 lbs. of 2” deep, uncovered 
food from 160°F to 38°F in approximately 90 
minutes or less and is built to ISO 9000 & 
14001 standards.

Cabinet
The cabinet front, sides, door and interior 
are constructed of polished stainless steel to 
maintain an attractive appearance after years 
of heavy use. 

Doors
The door is self closing and has an easy to 
replace magnetic balloon gasket to prevent 
the cold air from escaping. Door heater 
is standard to prevent condensation from 
forming on the cabinet front. The interior 
door liner is constructed of stainless steel.

Control Panel
The unique 1-2-3 microprocessor control 
panel initiates blast cycles in three simple 
steps. Model features built-in alarms and 
can control the chilling process with the 
temperature probes or a digital timer, which 
can be programmed with two preset chilling 
times for specific food products.

The cabinet automatically defrosts and 
reverts to a +38°F storage mode after the 
blast chill cycle.

HACCP Data Logger System records, stores 
and prints temperature data for up to 7 days 
in accordance with HACCP guidelines. Its 
built-in thermal printer provides simplified 
documentation and HACCP record keeping.

Model may be used with NAFEM Data 
Protocol compliant documentation software 
for HACCP monitoring. The program 
transfers data between the kitchen and a 

remote Windows® compatible computer 
system.

Standard Features
•	 Two operational functions:
•	 Blast chill processing refrigerator
•	 +38°F storage refrigerator

•	 1-2-3 microprocessor control panel:
•	 Blast chill cycle controlled 

automatically by either a food probe or 
digital timer
•	 Two (2) preset chill times: 90, 240 

minutes
•	 Soft chill and hard chill options
•	 Three (3) food probes with digital 

temperature indication
•	 Continuous blast feature

•	 Cabinet temperature digital display
•	 Food temperature digital display
•	 Defrost mode indicator
•	 Standby, blast chill cycle and cancel 

buttons
•	 Diagnostic trouble shooting capability
•	 High and low temperature alarm
•	 Power and component failure 

alarms
•	 Seven (7) day temperature recorder 

printout on demand
•	 Front breathing design for zero clearance 

installation
•	 Stainless steel, front, sides, door and 

interior
•	 Flush mounted doors, anti-condensation 

heaters and removable magnetic door 
gaskets

•	 Complies with FDA, NSF 7 and HACCP 
guidelines

•	 Heavy duty swivel casters with brakes on 
front

•	 No drain required
•	 Defrost on demand and automatic defrost

•	 Electro fin, corrosion resistant coils and 
hyblade fan motors – the engineers 
choice for the quietest, most powerful and 
energy efficient fans.

•	 Precision injected, high density, 
environment friendly 3” insulation. 
Provides excellent thermal efficiency with 
low GWP and zero ODP

Optional Features and Accessories
•	 HACCP monitoring program
•	 Reverse door swing (factory installed 

only)
•	 6” s/s legs in place of standard casters
•	 Extra printer paper

UNDERCOUNTER BLAST CHILLER

WBC-60
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Item #
by

 LISTED

INTERTEK
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S
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DOOR HEATER IS PROVIDED AS STANDARD TO PREVENT  
CONDENSATION FROM FORMING ON THE CABINET FRONT

STAINLESS STEEL EXTERIOR AND INTERIOR TO MAINTAIN  
AN ATTRACTIVE APPEARANCE AFTER YEARS OF HEAVY USE


