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Technology and design

TecnoControl

Tecnomac’s main objective has always been to research and develop new and innovative food
refrigeration Systems.

TecnoControl is the result of this effort: a modular appliance created around the user.

Reliability, great capability, active humidity control, design and attention to detail offer high
performance and the creation of a new and favourable working environment.

TecnoControl, built to preserve your creative efforts.
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Applications

TecnoControl TC 60-C TecnoControl TC 60-N

+2/+15C - Hr 40%/80% -22/-10°C

Innovative technology for the conservation of Ideal for the conservation of food products subjected
chocolate and fresh pastries. Thanks to an active to a blast freezing process down to
humidity control system, which is programmable -18° C at core, such as finshed products or

from 40% up to 80%, it is possible to create a semi-finished pastry products, bread and
perfect micro-climate for the preservation of ice-cream proaucts.

chocolate. On top of that, the active humidity
control allows longer conservation of fresh pastries
up to 4/5 days, maintaining perfect fragrance

over the time. Thanks to the dual purpose of this
machine you can take advantage of the seasonal
nature of products, using TecnoControl for
chocolate during the winter, and for fresh pastries
during other seasons.

A sophisticated refrigeration and air circulation
system guarantee a perfect conservation without
dehydration.
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Technical solutions

TecnoControl
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Ergonomic and functional Great capacity thanks to the special pan-
control panel, with an alpha- holding structure with a minimum 10 mm pitch
numeric and back-lit LCD display, which gives greater flexibility organising the storage
enables easy viewing and according to personal and specific needs.
programming of various functions. With a 50 mm pitch, the capacity is n.60 trays size
Principal functions: 600 x 400 mm, while the 30 mm pitch we reach up
« Temperature control to n.100 trays size 600 x 400 mm.
* Humidity Control (TC 60-C)
« Continuous Cold
* Energy Saver
* HACCP Alarms Registration
* Infrared door
« Keyboard lock f//f
« Defrosting control (hot gas i ] 7.

l defrosting)




The runners are easily The innovative design of the
attachable or detachable, and are door handles ensure safe and
equipped with slide-locks. easy use.

The door hinges are
modern and solid, and made
to withstand frequent use
over the years.

Every module is equipped
with a semi-embeded double
door, with right hinges,
completely rounded and
welded. Left hinges are
optional.

The internal computer
constantly monitors and registers
HACCP alarms. It is possible to transfer
the HACCP information to an external
computer through an infrared remote
control and accompanying software
(optional).
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Modular system

The new modular TecnoControl line was conceived in order to
offer to its operator the possibility of creating a modern
working environment with regards to “cold technology”,

and integrating it with the production process realized with the
blast freezer and from the TECNOMAC line.

Some examples:
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Blast freezer Retarder prover Oven
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Ice cream machine Blast freezer
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DIMENSIONS

External width

External depth

External height

Tray capacity (pitch 50 mm)
Tray pitch regulation

Shelf size

Standard equipment
Construction

Isolation thickness

TECHNICAL FEATURES

Working temperatures

Humiditiy control only TC 60-C)
Standard voltage

Absorbed power

Defrosting

Condensing unit

Refrigerant gas

HACCP

OPTIONAL

N.5 of stainless steel guides

Remote infrared control + software for PC
Remote condensing unit

Water cooled condenser

Castors

Left hinged doors

890 mm

1244 mm

2350 mm

n°60 (600 x 400 mm); n°30 (600 x 800 mm)
10 mm

600 x 800 mm

n°20 pairs of guides for shelves 600 x 800 mm
Stainless Steel AlSI 304

70 mm

* TC 60-C: +2°C/ +15°C
* TC 60-N: -22°C /-10°C

Programmable from 40% to 80%

220V /1/50 Hz (Special voltage on request)

1610W-7A

Hot gas

Integrate

R404A

Internal temperature control 24 hours a day, with alarms recording
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NATIONAL HEAD OFFICE

156 Swann Drive, Derrimut, VIC 3030
Phone: 03 8369 4600

Fax: 03 8369 4699

Email: sales@comcater.com.au

NATIONAL CUSTOMER SERVICE
Phone: 1800 035 327
Fax: 1800 808 954

VIC/TAS SALES SHOWROOM & DEMONSTRATION KITCHEN
96-100 Tope Street, South Melbourne, VIC 3205

Phone: 03 8369 4600

Fax: 03 8699 1299

Email: sales@comcater.com.au

NSW/ACT SALES SHOWROOM & DEMONSTRATION KITCHEN
Unit 20/4 Avenue Of The Americas, Newington, NSW 2127
Phone: 02 9748 3000

Fax: 02 9648 4762

Email: nswsales@comcater.com.au

QLD/NT SALES SHOWROOM & DEMONSTRATION KITCHEN
1/62 Borthwick Avenue, Murarrie, QLD 4172

Phone: 07 3399 3122

Fax: 07 3399 5311

Email: gldsales@comcater.com.au

WA SALES

Unit 4 / 35 Westchester Road, Malaga, WA 6090
Phone: 08 9248 9290

Fax: 08 9248 1903

Email: wasales@comcater.com.au

SA SALES
Phone: 0409 340 015
Email: sasales@comcater.com.au

NATIONAL CUSTOMER CARE
Equipment Servicing (24/7)
Phone: 1800810 161

Fax: 03 8369 4696

Email: service@comcater.com.au

Equipment Spare Parts

Phone: 1300 739 996

Fax: 03 8369 4696

Email: spares@comcater.com.au

www.comcater.com.au



