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Offers Easy, Convenient Chilling
For Any Size Or Type Of Kitchen
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Food Safe Chilling Performance Comparable
To Blast Chillers
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Optional Drawers In Lieu Of
Door, Accommodates 6" Deep Pans

Optional Five (5) Level
Universal Type Tray Slides

Traulsen
4401 Blue Mound Rd.
Fort Worth, TX 76106

800-825-8220
www.traulsen.com

UNDERCOUNTER QUICK CHILLER

These days you can’t underestimate the importance of food safety. You have a real need to chill food rapidly,
either to save labor through increased productivity, or to increase your sales by selling cold to-go items like rotis-
serie chicken. Doing so in a standard reach-in or walk-in just doesn’t cut it anymore, and traditional blast chillers
are way too expensive and complicated for your operation.

Our new Undercounter Quick Chiller offers performance comparable to more expensive blast chillers, but without
all the control and documentation features. Your food will be rapidly chilled automatically. All you need to do is
monitor food times and temps manually, just as you're probably already doing. Simple, cost-effective chiller that
get’s the job done. That's Traulsen. Trusted.

1

Model TU048QC H us NSE

(shown with optional casters, top & left hinging)

LISTED
Trusted Product Features & Benefits
Durability & Design Performance
e (One section solid door, 48" length model e QOperating temperature 31° to 35° F
e Durable, stainless steel exterior & interior construction e Performance on par with most Blast Chillers
e 6" Legs on channel system, adjustable for easy installation e QOperates on 115V, 20 amp circuit, 9’ cord & plug

e Automatic condensate removal, no floor drain required

Lower Operating Costs
o INTELA-TRAUL® patented microprocessor control, reduces service cost by replacing time clock, temp control, limit switch, etc.
e Value added patented microprocessor controller alarm notifications: Clean Condenser, High & Low Temp & Power Loss
e Two (2) shelves per section, factory installed saves time & cost

Options & Accessories
Two (2) drawers in lieu of standard door, accommodates (2) 12"x20”x6” pans, per drawer
Stainless steel Bullnose top with or without Backsplash
Five (5) level Universal type tray slides, accommodates (1) 18”x26”, (2) 12"x20” or (2) 14”x18” pans
Optional 4” or 6” casters (installed height)
NAFEM Data Protocol (NDP) gateway package
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The most trusted name in food preservation and safety for over 65 years. | Thaulsen |

TRUSTED.



