
Blast Chilling & Freezing I New for 2016

New Upgraded Blast Chillers & Freezers

Foster’s new upgraded touchpad blast chillers and freezers are an essential 
element of any professional kitchen, and are key to maximising the condition, 
taste and texture of your food. Now with upgraded functionality, these 
units make a major contribution to helping your kitchen meet food hygiene 
standards, preserving the quality of your food and reducing food waste. 

Safety | Quality | Preservation

Cabinet Blast Chillers & Chiller/Freezers

>	 Exceed your quality expectations. Capable of blast chilling from +70˚C to 	
	 +3˚C in 90 minutes, exceeding UK and European food safety requirements.  	
	 Freezing capacity from +70º to -18ºC in less than 240 minutes.

>	 A range of capacities from 15kg to 52kg to suit all sizes of kitchen

>	 Easy to use colour coding to indicate cycle status

>	 Timed or probe chill/freeze to suit your needs - simple programming options

>	 Soft Chill, Hard Chill, Hard Chill Max and Shock Freeze programmes to suit all 	
	 types of foods

NEW & UPGRADED
 >	 A blast chiller range with the additional function of
	 an occasional freeze capacity, allowing kitchens 
	 enhanced versatility

 >	 A dedicated blast freezer range

>	 New unit cover design to protect against water
	 seepage/spillages

>	 Revised depth to align with 700mm counters and 		
	 kitchen tables

>	 Easily reversible door for maximum flexibility

Intuitive easy-touch control 
panel. Just press and go!

<

The Ecodesign Directive
For a full list of Foster energy ratings please 
visit fosterrefrigerator.com/ecodesign
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Specs
Blast Chillers
with occasional Freeze capacity

Dedicated Blast Freezers

Chill Capacity (kg)
Occasional Freeze Capacity (kg)
Dedicated Freeze Capacity (kg)
Dimensions (wxdxh) mm
Shelf Capacity (GN 1/1)
60x40cm Bakery racking
Electrical

BCT22-12 

22
12
N/A
755 x 690* x 1515
6
Option
230/1/50-13A

BFT22 

22
N/A
22
755 x 690* x 1515
6
Option
230/1/50-13A

38
18
N/A
755 x 690* x 1515
10
Option
230/1/50-13A

BCT38-18 

38
N/A
38
755 x 690* x 1515
10
Option
230/1/50-16A

BFT38 

15
7
N/A
755 x 690* x 890
5
Option
230/1/50-13A

BCT15-7

15
N/A
15
755 x 690* x 890
5
Option
230/1/50-13A

BFT15BCT52-26

52
26
N/A
755 x 690* x 1790
14
Option
230/1/50-16A

BFT52

52
N/A
52
755 x 690* x 1790
14
Option
400/3/50-10A

*Please add 55mm to depth for spacer

Model codes explained:

BCT Range – Blast Chillers with occasional freeze capacity
Previously limited to a blast chilling capacity only, Foster’s new upgraded range includes an occasional 
freeze capacity, denoted by the suffix of the product code: BCT38-18
BCT = Blast Chiller Touchpad
38 = 38Kg blast chilling capacity
18 = 18Kg occasional blast freezing capacity
The range is said to have ‘occasional freeze’ capacity as there is no integrated defrost system, meaning 
users needing to blast freeze on a regular basis should choose the dedicated BFT range

BFT Range – Dedicated Blast Freezers
Foster can now offer a dedicated blast freezer range, with a freezing capacity of +70ºC to -18ºC in less 
than 240 minutes within specifications
BFT38
BFT = Blast Freezer Touchpad
38 = dedicated 38Kg blast freezing capacity
It should be noted that the BFT range can also operate as a blast chiller as required

BCT15-7/BFT15 BCT22-12/BFT22 BCT38-18/ BFT38 BCT52-26/BFT52


