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APPLICATIONS AND FEATURES

The Supercooling phenomenon consists 
of cooling liquids below its freezing point, 
and maintaining it as a stable liquid state, 
without it freezing.

Our state-of-the-art Super Coolers keep 
drinks between 0º and -10º.
They will freeze your mind!

An innovation for the Horeca market, and 
that we at Infrico want to present to you.

With state-of-the-art technology, this 
equipment represents a qualitative leap 
in industrial cooling, since it works below 
zero degrees without freezing beverages 
or solids.

Give your establishment an elegant 
and sophisticated touch with our 
SPC501 equipment, in the Inox and 
Black range. Developed by our R+D 
team and designed for any type of 
environment.

A new experience for the client: the coldest drinks in the world.

- Longer shelf life of beverages.
- Reduction of losses due to expiry date.
- Reduction of supercooling time, multiplying sales in bars, restaurants, hotels, events...

HEIGHT: 2013mm

WIDTH: 687mm

DEPTH: 715 mm

Inside: 430 Stainless Steel

Outside:  304 Stainless Steel
   Black Lacquered Steel

Nominal cooling power: 644 W.

Temperature: 0ºC / -10ºC

5 Special shelves, with dividers for bottles, 
small bottles, cans, etc.

INNOVATION: SUPERCOOLING TECHNOLOGY
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