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THE FAST-CHILLING
REVOLUTION HAS
A NEW NAME:
NUOVAIR

Nuovair’s state-of-the-art technology improves 
the performance of blast chilling systems by 
up to 20%. In terms of your daily workload, this 
means you can count on an extra blast chilling 
cycle every day! So you save time and lower 
your costs. All of this complete with unrivalled 
food quality.

RESTAURANTS
BAKING
PASTRY
ICE CREAM
FOOD INDUSTRY

DESIGNED FOR YOU: ↵
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NUOVAIR

FRESHNESS AND
PRODUCTIVITY LIKE NEVER
BEFORE

NUOVAIR
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+ ++

Tests performed in our laboratories.

HI-SPEED ELECTRONIC VALVE

SMART VENTILATION SYSTEM

EVAPORATORS GUARANTEED FOR 5 YEARS

 ≥ Greater volume of air handled, with minimal noise.
 ≥ Automatic speed control based on cell temperature.

 ≥ Precise modulation of coolant quantity.
 ≥ Rapidity and higher quality rapid chilling.

 ≥ Rapid elimination of heat, perfect moisture content in the product.
 ≥ The highest level of resistance to corrosion with any food.

+100% AIR IN THE CABINET → FASTER CHILLING

+20% SPEED → HIGHER HOURLY PRODUCTIVITY

+100% SURFACE → MORE UNIFORM CHILLING

NUOVAIR

NUOVAIR

24.000 m3/h (60Pa)

Electronic valve: modulates speed

11.700 m3/h (60Pa)

Mechanical valve: opens/closes

COMPETITORS

NUOVAIR Ø 630 mm Ø < 450 mmCOMPETITORS

COMPETITORS

PROFESSIONAL BLAST CHILLERS
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NUOVAIR

Air pressure in the 
cell constant.

Larger-sized 
evaporators and fans.

Uniform cooling. Faster chilling
speed.

PRESSURE

P L U S
LARGENESS UNIFORMITY SPEED

A TRULY UNIQUE COMBINATION OF COMPONENTS FOR 
EXCELLENT CHILLING

AIRPLUS SYSTEM

NUOVAIR
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MAXIMUM ISOLATION,
MAXIMUM 
PERFORMANCE

TRUST THE MOST

ADVANCED

TECHNOLOGY

↓

Thanks to the unit’s robust 
structure and its powerful 
energysaving solutions, an 
optimal cold environment is 
maintained.

 ≥ Wall panels with an isolating 
thickness of 100 mm (market 
standard: 80 mm).

 ≥ Soft-closing door mechanism 
inspired by naval engineering.

ELECTRONICS MAKE 
THE WORK EASIER

Nuovair makes use of a 
PLC (programmable logic 
controller), the most widely 
used device in industrial 
automation, built to operate 
24/7 h and withstand extreme 
temperature conditions, 
humidity and/or power 
surges.

 ≥ Optimal use of system 
resources and maximum 
execution speed.

 ≥ Easy touchscreen display 
panel: set up your ideal 
cycle or customised your 
own.

 ≥ Simple and immediate 
downloading of data.

CO2 REFRIGERATION 
SOLUTION: NUOVAIR IS 
THE FUTURE

Almost all blast chillers 
available on the market 
contain chemical gas 
refrigerants. Nuovair is at the 
forefront of world technology 
thanks to its line of blast 
chillers which use CO2.

 ≥ Higher yield and lower 
consumption.

 ≥ Natural, non-toxic solution 
that drastically reduces 
emissions.

 ≥ A quick comparison is all 
that’s needed: 1 kg of 
R404A gas is equivalent 
to 3.922 kg of CO2 being 
emitted!

PROFESSIONAL BLAST CHILLERS
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NUOVAIR

NUOVAIR IS QUALITY
AND INNOVATION

NUOVAIR
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Our relationships with people and the 
respect we have for our customers 
make the difference. Nuovair stands 
out thanks to a pre-and post-sales 
consultancy service, which is always 
available to attend to your needs.

We plan your kitchen or workspace 
with you, evaluating the most suitable 
solution, its position and how to make 
production easy. We calculate the 
economic return and benefi ts, so as to 
enable you to reach your goals simply 
and easily.

WE DON’T SELL

MACHINERY,

WE CREATE

PERSONALISED

SOLUTIONS

WHILE YOU PREPARE 
YOUR SPECIALTIES, 
WE’LL HELP ORGANISE 
YOUR WORKLOAD.

↓

YOUR BLAST CHILLER
Nuovair units are entirely 
customizable to suit your needs. 
Talk to us about it!

NUOVAIR
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PRODUCE MORE,
SAVE MORE

A D

B CGETS YOU
ORGANIZED

Streamlines 
production and 
decreases working 
time. You decide 
when to prepare 
your products, which 
will then always be 
fresh and available. 
No wastage, and no 
running out of stock!

Thanks to the higher 
cooling rate and 
reliability of Nuovair 
blast chillers, your 
productivity increases 
and the fi nal cost 
of the product goes 
down. And you save 
energy at the same 
time.

OFFER THE HIGHEST
SAFETY

By signifi cantly 
reducing the chilling 
time, you decrease 
the time for bacteria 
to spread. This means 
healthier and safer 
products for your 
customers.

GIVE YOUR 
PRODUCTS
MORE TASTE

The faster the 
chilling, the less 
water vapour the 
products lose: 
their aromas are 
maintained, thereby 
guaranteeing greater 
fl avour and brighter 
colours, as if freshly 
prepared.

+ QUALITY 

PROFESSIONAL BLAST CHILLERS
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THE NUOVAIR
FORMULA

+ PROFIT

BLAST CHILLING + SPEED

+ ORGANIZATION 

+ SECURITY

NUOVAIR
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SWITCH TO
A NEW KIND OF COOL

OUR RANGES
ROLL-IN AND REACH-IN BLAST CHILLERS FOR SMALL, 
MEDIUM AND LARGE-SCALE PRODUCTION

COMPACT POWER INDUSTRY
Ideal for more limited spaces 
and smaller-scale production, 
the Compact range is 
specifi cally designed for 
trays used in the restaurant 
trade. Easy to use, it stands 
out thanks to its high 
performance, guaranteeing 
perfect silence with low 
levels of energy consumption. 
Designed to fi t comfortably 
below workbenches, it allows 
the user to blast-chill any food 
type from any temperature.

High-speed blast chilling 
for all areas, with easily-
customized programs. 
Conceived for artisans as 
much as small to medium-
sized producers, our Power 
range is compatible with 
GN1.1 and 600x400 trays. 
Powerful, practical and 
intuitive, this range is the 
ideal partner for those who 
want to optimize their output 
and improve the quality of 
blast-chilled foods. All data 
is easily downloadable via 
Bluetooth.

A veritable masterpiece of 
technology, this is Nuovair's 
range for the catering and 
industrial food trades. 
Unrivaled for speed and 
effi ciency, it is compatible 
with every tray or trolley 
size. Made for continuous 
production, this machine is 
purposefully designed to 
connect with multiple others; 
it is also the only one in the 
world equipped with PLC and 
an electronic valve. Providing 
maximum control over the 
quality of blast chilling 
and energy consumption 
thanks to 68 personalized 
programs, including proving 
and defrosting. Also available 
in "Eco" version with CO2 
freezing.

PROFESSIONAL BLAST CHILLERS
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SWITCH TO
A NEW KIND OF COOL
FULL CONTROL OVER THE BLAST CHILLING AND 
FREEZING PROCESS

1° ENEMY

Cooked foods 
continue cooking 
while standing, 
thereby changing 
their characteristics. 
Nuovair holds food at 
the desired cooking 
point.

In the fi rst 15’ after 
cooking food loses up 
to 80% of its relative 
humidity.
Nuovair quickly stops 
any loss of weight.

Between 65 and 3°C 
foods are subject to 
bacterial growth.
With Nuovair you 
can limit the growth 
of bacteria, increase 
the product’s life, 
its safety and 
digestibility.

Ineffi cient freezing 
creates macro-crystals 
that damage the 
structure of food.
With Nuovair food 
reaches –18°C at 
its core, even with 
temperatures as 
low as –40°C in 
the chamber: this 
forms microcrystals 
which preserve all 
the characteristics 
of freshly-prepared 
food.

POSSIBLE ISSUES

100°

65°

10°

3°

0°

-18°

2° ENEMY 3° ENEMY 4° ENEMY

OVERCOOKING

HIGH EVAPORATION
(80% OF TOTAL)

LOW EVAPORATION
(20% OF TOTAL)

LOW BACTERIAL GROWTH

MACROCRYSTALS

HIGH BACTERIAL GROWTH

TEMPERATURE °C 
AT THE CORE

AND FOR DEFROSTING AND PROVING PROCESSES…

Nuovair presents Kit 40°C technology:

 ≥ Controlled defrosting cycles, suitable for 
all foods, combine speed with the greatest 
respect for the product, to maintain its 
properties intact. Complete safety in 
accordance with HACCP standards.

 ≥ Controlled proving cycles (Industry range 
only), for all bakery and pastry products 
featuring customisable parameters and 
a range of options: overnight proving, 
retarding up to 3 days or rapid proving in 
just a few hours.

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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▼  NA 1.18  W. 740 D.700 H.837 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  18 kg 
 NUMBER OF TRAYS GN1.1 H65  4 
 NUMBER OF TRAYS GN1.1 H40  5 

 ENERGY DATA 
 230V 50Hz 1Ph 1.15 
kW 

PROFESSIONAL BLAST CHILLERS

NUOVAIR
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COMPACT 
RANGE
Exceptional performance in 
a reduced format, for the 
most demanding chefs

0.1

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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NA280

▼  NA 1.20  W.800 D.860 H.906 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  25 kg - 20 kg 
 NUMBER OF TRAYS GN1.1 or 600X400 H65  4 
 NUMBER OF TRAYS GN1.1 or 600X400 H40  6 

 ENERGY DATA 
 230V 50Hz 1Ph 1.7 
kW 

▼  NA 1.30  W.800 D.860 H.1560 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  50 kg - 30 kg 
 NUMBER OF TRAYS GN1.1 or 600X400 H65  8 
 NUMBER OF TRAYS GN1.1 or 600X400 H40  12 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
2.85 kW 

▼  NA 2.80 (trays GN2.1)  W.1070 D.870 H.2100 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  85 kg - 75 kg 
 NUMBER OF TRAYS GN1.1 H65  28 
 NUMBER OF TRAYS GN1.1 H40  34 
 NUMBER OF TRAYS GN2.1 H65  14 
 NUMBER OF TRAYS GN2.1 H40  17 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
6.8 kW 

▼  NA 1.60  W.800 D.860 H.1945 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  75 kg - 50 kg 
 NUMBER OF TRAYS GN1.1 or 600X400 H65  12 
 NUMBER OF TRAYS GN1.1 or 600X400 H40  18 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
4.6 kW 

PROFESSIONAL BLAST CHILLERS

NUOVAIR
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POWER
RANGE
Offering speed and 
power, this is an ideal 
choice for perfect blast 
chilling

0.2

NUOVAIR
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▼  NA 2.140T1  W.1680 D.1565 H.2400 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  140 kg 
 NUMBER OF TROLLEYS GN2.1 or 600x800  1 
 NUMBER OF TROLLEYS GN1.1 or 600x400  2 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
15.3 kW 

▼  NA 2.200T1  W.1680 D.1656 H.2400 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  200 kg 
 NUMBER OF TROLLEYS GN2.1 or 600x800  1 
 NUMBER OF TROLLEYS GN1.1 or 600x400  2 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
17.3 kW 

▼  NA 2.260T1 ▼ NA 2.260T1 XL 
 W.1680 D.1565 H.2400  W.1960 

 YIELD PER CYCLE (+90°C 
+3°C) (+90°C -18°C) 

 260 kg  260 kg 

 NUMBER OF TROLLEYS 
GN2.1 or 600x800 

 1  1 

 NUMBER OF TROLLEYS 
GN1.1 or 600x400 

 2  2 

 NUMBER OF TROLLEYS 
1000x1000 

   1 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
19.5 kW 

 400V 50Hz 3Ph+N 
19.5 kW 

▼  NA 2.260T2  W.1680 D.2830 H.2455 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  260 kg 
 NUMBER OF TROLLEYS GN2.1 or 600x800  2 
 NUMBER OF TROLLEYS GN1.1 or 600x400  4 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
24.5 kW 

PROFESSIONAL BLAST CHILLERS

NUOVAIR
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INDUSTRY
RANGE
Top-of-the-range, high-
performance technology 
that works for large-scale 
production

0.3

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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PROFESSIONAL BLAST CHILLERS
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▼  NA 2.520T2 ▼ NA 2.520T2 XL 
 W.1680 D.2830 H.2455  W.1960 

 YIELD PER CYCLE (+90°C 
+3°C) (+90°C -18°C) 

 520 kg  520 kg 

 NUMBER OF TROLLEYS 
GN2.1 or 600x800 

 2  2 

 NUMBER OF TROLLEYS 
GN1.1 or 600x400 

 4  4 

 NUMBER OF TROLLEYS 
1000x1000 

   2 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
43 kW 

 400V 50Hz 3Ph+N 
43 kW 

▼  NA 2.780T3 ▼ NA 2.780T3 XL 
 W.1680 D.3980 H.2455  W.1960 

 YIELD PER CYCLE (+90°C 
+3°C) (+90°C -18°C) 

 780 kg  780 kg 

 NUMBER OF TROLLEYS 
GN2.1 or 600x800 

 3  3 

 NUMBER OF TROLLEYS 
GN1.1 or 600x400 

 6  6 

 NUMBER OF TROLLEYS 
1000x1000 

   3 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
62.5 kW 

 400V 50Hz 3Ph+N 
62.5 kW 

▼  NA 2.450T3  W.1680 D.3980 H.2455 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  450 kg 
 NUMBER OF TROLLEYS GN2.1 or 600x800  3 
 NUMBER OF TROLLEYS GN1.1 or 600x400  6 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
44.9 kW 

▼  NA 1.90T1  W.965 D.1655 H.2750 

 YIELD PER CYCLE (+90°C +3°C) (+90°C -18°C)  100 kg 
 NUMBER OF TROLLEYS GN2.1 or 600x800  1 (only standard) 
 NUMBER OF TROLLEYS GN1.1 or 600x400  2 (only standard) 

 ENERGY DATA 
 400V 50Hz 3Ph+N 
8.3 kW 

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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Nuovair blast chillers conceal a wealth of the most modern technology; 
their technical characteristics are planned down to the smallest detail 
to ensure practicality, power and effi ciency.

AT THE HEART 
OF THE SYSTEM

INNOVATION AND 
TECHNICAL SOLUTIONS 
FOR AMAZING RESULTS

AISI 304 STAINLESS 
STEEL

On external and 
internal surfaces for 
maximum hygiene 
and anti-corrosive 
resistance.

HI-SPEED 
ELECTRONIC VALVE

Revolutionary 
electronic expansion 
valve, up to 20% 
more effi cient than
the standard.

ELECTRONIC FAN

High level 
performance and 
automatic control 
of air circulation. 
Waterproof.

ION TECHNOLOGY
SYSTEM

In order to 
sterilize the 
chamber, reducing 
contamination and
microbial count by 
more than 99,5%.

PROFESSIONAL BLAST CHILLERS

NUOVAIR
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EASY, USER-
FRIENDLY DISPLAY 
PANEL

Every Nuovair range has its own 
display, with a single aim: to make 
your work as easy as possible. 
By selecting the relevant icon you 
can manage your production fl ow, 
adjust the temperature, time or 
ventilation, or consult previously 
saved data.

Select the most appropriate 
cycle from the default settings. 
No time wasted: thanks to the 
large number of stored cycles 
you can achieve maximum yield 
for any kind of food.
Customise according to your 
needs. You can easily adjust and 
store every setting so as to create 
a work system tailored to your 
needs, even deleting the cycles 
you don’t need.

Color display with 9 customizable 
programs to create blast 
chilling cycles that meet every 
requirement: from the freezing 
of ice cream to -14°C, ready 
for sale; to cooling bread to 
serving temperature, or freezing 
fi sh to very low temperatures 
for transportation. Bluetooth 
connectivity.

The buttons to the side of the 
panel allow you to select the 
program you need with ease. 
Of these, the Soft Freezing 
cycle offers gentle freezing 
that guarantees a quick and 
even spread of chilling, thereby 
avoiding any unwanted 'igloo' 
effects; Hard Chilling, on the 
other hand, is ideally suited 
to more demanding or thicker 
produce such as meats or sauces. 
Includes HACCP data capture.

DISPLAY EASY
COMPACT RANGE

DISPLAY PRO
POWER RANGE

TOUCH EVOLUTION 7”
INDUSTRY RANGE

MANAGE ALL 
YOUR TASKS 
EASILY

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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TECHNICAL 
SPECIFICATIONS
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COMPACT ▷ NA 1.18 - - - - - - ● - - - - - ☒ - - -

POWER ▷

NA 1.20 - ☒ - - - - ● - ☒ - - - - ● - -
NA 1.30 - ☒ - - - - ● - ☒ - - - - ● - -
NA 1.60 - ☒ - - - - ● - ☒ - - - - ● - -
NA 2.80 - ☒ - - - - ● - ☒ - - - - ● - -

INDUSTRY▷

NA 2.140T1 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.200T1 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.260T1 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.260T1 XL ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.260T2 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.520T2 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.520T2 XL ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.450T3 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.780T3 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.780T3 XL ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●
NA 2.90T1 ☒ ☒ ● ● ● ● - ● ☒ ☒ ● ☒ ● - ● ●

KEY: 
● = STANDARD
☒ = OPTIONAL

INFO: 
Primary technical features and optional additional available features 
for each model.

PROFESSIONAL BLAST CHILLERS
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CORE PROBE FOR 
PRECISION

With the most 
advanced sensors for 
perfect control of 
food temperature. 
Optional wireless 
system available.

ULTRA-RESISTANT 
INDUSTRIAL BASE

With additional 
stainless steel 
runners.

DICTATOR DOOR 
CLOSER

The anti-panic system 
offers the highest 
safety. Automatic 
soft-close mechanism. 
Lifetime of 1.000.000 
cycles.

BITZER COMPRESSOR

The world’s No. 1 
compressor. Fitted 
as standard on the 
whole Industry range.

DATA TRANSFER

Via ethernet or 
wifi . Connect to 
supervisory control 
systems.

INDUSTRIAL
ELECTRONIC BOARD
(PLC)

Robust and durable 
controller, with a 7” 
touchscreen panel 
equipped with the 
latest capacitive 
technology.

THICKER INSULATION 
PANELS

100 mm wall, 180 
mm door, 80 mm 
base with rounded 
corners allowing for 
easy cleaning. High 
density polyurethane 
foam.

ELECTROFIN®
PROTECTION

The entire evaporator 
is treated with a 
specialised, fi ne 
fi lm, which is 
internationally 
recognized as the 
best anticorrosive 
protection.

NUOVAIR
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SMART SPENDING

Buy your favourite 
products in large 
quantities, saving on 
costs and time.

REDUCE 
WORKING TIME

Organise the 
workload more 
effi ciently, for 
both you and your 
employees.

KITCHEN
PLANNING

Cook once a week 
and then revive the 
portions you need, as 
and when you need 
them.

SAFER AND 
SERVED FASTER

Offer the best 
quality and food 
hygiene, as well as a 
faster service to the 
customer.

→

→

→

A VARIED MENU

Offer fresh produce, 
even when not in 
season.

↑↑

0.1

PROFESSIONAL BLAST CHILLERS
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For those who bring 
fresh food to the table 
every day and want each 
dish to be impeccable – 
every time – as if it had 
just been cooked.

RESTAU-
RANTS

0.1

NUOVAIR
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↑ ↑ ↑

↑
↑

0.2
A HUGE RANGE

Freeze pizza, focaccia 
and all kinds of 
specialities, to then 
bake in the oven 
when you need them.

ZERO WASTE

Only use the amount 
you need, with no 
risk of running out of 
bread.

REDUCE 
WORKING TIME

Manage your 
working hours and 
avoid night shifts.

OPTIMIZE YOUR
PRODUCTION LINE

Do all your baking 
when you want, even 
just once a week.

HAVE BREAD ON
OFFER, ALWAYS

Freeze it after baking 
and revive when 
needed: the smell, 
the consistency and 
fl avour will be the 
same as loaf fresh out 
of the oven.

NUOVAIR
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For those who love 
bread – but only if it 
smells like it’s fresh out 
of the oven – and want 
to make their business 
easier by managing 
schedules in the best 
way.

BAK-
ING

0.2

NUOVAIR
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For those who create works of art with shape, 
colour and taste, and need the best chilling 
to keep them intact safely and at the highest 
quality.

0.3

PROFESSIONAL BLAST CHILLERS
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PAS-
TRY

OPTIMIZE YOUR
PRODUCTION LINE

Prepare your bases, 
semi-prepared and 
semifrozen desserts 
in large quantities, 
which you can then 
freeze and keep 
for a long time, 
while maintaining 
exceptional quality.

ZERO WASTE

No need to worry 
anymore about cream 
and semi-prepared 
desserts spoiling.

SEASONAL
INGREDIENTS

Freeze ingredients 
when in season 
or when most 
convenient, then use 
when needed.

DEDICATED
PREPARATION
CYCLES

Select cycles that 
best suit your needs: 
from those perfect 
for chocolate to 
those which speed 
up the preparation of 
semifrozen desserts 
and mousses.

A BETTER
SERVICE

With a larger 
selection on display, 
you will be able to 
satisfy any order.

↑
↑

↑
↑

↑

32
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0.4

For those who want 
to improve both the 
production of ice cream, 
achieving a better and 
creamier product, and 
the daily management 
of the business.

ICE
CREAM

NUOVAIR

PROFESSIONAL BLAST CHILLERS
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Greater volume, 
less overrun (the 
amount of air in ice 
cream), with structure 
and taste that are 
maintained over time.

SUPERIOR 
QUALITY
OF ICE CREAM

MAXIMUM
FLEXIBILITY

Choose whether to 
bring the product to 
-12°C for immediate 
sale, or to -18/22°C 
for storage: the 
fast freezing time 
forms microcrystals 
which guarantee 
longlasting, creamy 
and voluminous ice 
cream.

SAVINGS ON
INGREDIENTS

Freeze raw materials 
purchased in large 
quantities when most 
convenient, or when 
they’re in season.

GREATER
EFFICIENCY

Plan production, 
reducing the time 
and costs required; 
improve how the 
work and shifts are 
organised.

A WIDE RANGE

Create a display with 
a variety of fl avours 
always on offer, in 
addition to other 
products: ice cream 
cakes, semi-frozen
desserts, mousse...

↑
↑

↑
↑

↑
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PRODUCT
QUALITY

Increase quality, with 
the highest safety 
and food hygiene 
standards.

STRAIGHT INTO 
THE BLAST 
CHILLER

Blast chill or freeze 
food straight from 
cooking, including 
by rolling in large 
trolleys.

100% 
COMPATIBLE

You can connect the 
blast chiller directly 
to your centralized 
refrigeration system.

0.5

ORGANISE THE
WORKLOAD 
BETTER

Enjoy fl exibility in 
how you manage 
production, thanks 
to machinery which 
is powerful and 
reliable, 24 hours a 
day.

MADE TO ORDER

Thanks to our 
experts, fi nd a 
solution which best 
suits the demands of 
your production line, 
be it small, medium 
or large.

A BETTER PROFIT
MARGIN

An unrivalled cooling 
rate means more 
productivity, less 
weight loss and lower 
energy consumption.

↑
↑

↑

↑↑↑
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For those that need 
the highest quality 
and safety standards 
for their products, 
combined with the 
effi cient production 
required for the food 
trade, caterers, meal 
service providers and 
canteens.

FOOD
INDUSTRY

0.5
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FOR US, CHILLING IS PASSION 
AND A COMMITMENT

OUR VALUES THAT ALWAYS 
OFFER YOU THE BEST

INNOVATION 

Nuovair’s high-level 
technology is the 
result of years of 
research and testing. 
We will never tire 
of giving life to the 
most innovative 
solutions in order to 
build the future of 
the industry.

PROFESSIONALISM MADE IN ITALY

Our team is made up 
of expert professionals 
who have years 
of experience in 
refrigeration and who 
are known and valued 
for their expertise. 
Their experience is at 
your service!

We are proud to 
design and produce 
all our technology 
in Italy, in the 
province of Treviso. 
At the same time, 
we maintain an 
international outlook, 
open to infl uences 
and markets the 
world over.

RESPECT

For the customer 
and all stakeholders. 
We want to set 
ourselves apart: we 
want to put trust 
and our relationships 
with people fi rst, to 
ensure you make the 
best choice.

QUALITY

Our products are 
certifi ed for quality 
by one of the world’s 
leading accreditation 
fi rms. With 
Nuovair, high-level 
refrigeration is always 
guaranteed.

ENVIRONMENTAL
SUSTAINABILITY

Saving energy, using 
noble metals such 
as steel and – on 
selected models – 
natural refrigerating 
gases with a low 
environmental 
impact: all of these 
make up our green 
challenge.

A F

B

C

E

D
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The high-performance 
cooler that blast chills in 

the shortest times

As the only cooler of its kind, the Liquid Cooler 
allows the user to cool large quantities of liquids, 
as well as sauces, stocks and creams. The Cooler 
can be connected directly to the cooking process, 
and therefore removes the need to move trolleys 
around, guaranteeing a safe working environment. 
Food inserted at boiling temperature (90°C) comes 
out of the cooler at a temperature of 5-6°C after 
only 30 seconds. 

LIQUID 
COOLER

0.4

BOILER TRAYS BLAST CHILLER COLD ROOM 
TN +3°C

TROLLEY
GN 2/1

120’

BOILER HPC TANK

60’

COLD ROOM 
TN +3°C

TRADITIONAL METHOD 

5 PHASES > 150 LITRES IN 2 HOURS

4 PHASES > 150 LITRES IN 1 HOUR

NUOVAIR METHOD

▼ LIQUID COOLER W.510 D.1040 H.1350

CHILLING PERFORMANCE (+90°C +8°C) 150 L/h

ENERGY DATA
400V 50Hz 3Ph+N
6 kW

NUOVAIR
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GRAPHIC DESIGN
CREATIVEBLEND.IT

CONCEPT AND ART DIRECTION
CREATIVEBLEND.IT + FOONGO.COM

COPYWRITING
FOONGO.COM

3D RENDERING
CREATIVEBLEND.IT

NUOVAIR S.r.l.

ITALIA

VIA PADANIA, 9/C
31020 SAN VENDEMIANO  |  TREVISO

T. +39 0438 489097

INFO@NUOVAIR.COM

AUSTRALIA

UNIT 30  |  1 INTERNATIONAL DRIVE
WESTMEADOWS  |  VICTORIA 3049
T. +61 409 354 669

INFO@LANUOVAGEL.COM.AU

WWW.NUOVAIR.COM

We’re Nuovair, specialists in the fi eld of high-
quality blast chillers.
Borne out of the experience of La Nuovagel, a
leader in the fi eld of ice cream technology for 
over 45 years, Nuovair brings together a team 
of leading professionals from the industrial 
refrigeration sector. Technology, innovation 
and passion for our work, as well as care for 
the customer are the principles that inspire us 
every day. 
We create our products in Italy, but we work 
across the globe to be the partner you are 
looking for: to improve the preservation and 
freshness of your food products, organize your 
workload more effi ciently and increase your 
business profi ts – all at the same time.

PLEASED TO MEET YOU

WITH US,
IT’S ANOTHER KIND OF COOL.



WWW.NUOVAIR.COM


