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EVOLLITION

LAINOX

ZOE801SP

CELL FOR LARGE-SCALE CATERING, LARGE BUSINESSES AND PASTRY KITCHENS. STANDARD VERSION.

RAMP NOT INCLUDED.

TROLLEY CAPACITY N° 4 - 1/1 GN - EN1. THROUGH-DOORS. REMOTE CONDENSATION UNIT OPTIONAL - ACCESS

COMFORTABLE, EASY, PRACTICAL

The cabinet models include a practical control
interface positioned on the door. The functions have
all been designed to be activated using the digital
touch keys, and the pre-set data values are shown on
a 5 inch graphic colour display. The display shows in
real time: interal temperature, remaining time, type
of cycle. Visual and audible notifications at the end of
the process, so there is no need for constant
monitoring.
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BLAST CHILLING. +90 / +3°C
Blast chilling at the core of the food creates a thermal shock which
prevents the proliferation of bacteria that causes food to age

USER FRIENDLY
The interface is simple and intuitive thanks to the icons.

CUSTOMISABLE RECIPES (My recipes)
Possibility to create a section with customised recipes.

ADVANCED USE MODE

Based on requirements, the chosen method can be configured by
modifying the cell temperature, core temperature, ventilation and time
settings.

USB PORT
Upload and download recipes. Download HACCP data.

SHOCK FREEZING. +90 / -18°C
Cell temperature of -40°C, with the formation of micro crystals that do
not damage the structure of the product

TOUCH SCREEN CONTROLS
7" high definition, capacitive, colour screen with touch screen
functions.

RECIPE IDENTIFICATION
The recipe book can be divided by product category (meat, fish,
bakery, etc.) for faster identification of the function to be used.

CONNECTED
WIFI connection for HACCP Log download and remote service
(optional).
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ZOE801SP

Capacity Blast chilling
Capacity 4 trolleys GN 1/1 - EN1 Blast Chilling Capacity in 90' | +90 / +3°C kg 480 Ibs  1058.4
Freezing Capacity in 240" || +90/-18°C kg 320 Ibs 705.6
Dimensions
Width mm 1300 inch  51.2 Water Connection
Depth mm 4100 inch  161.4 Discharge - o mm 34" inch NaN
Height mm 2100 inch  82.7
No. of packing modules 4 Emissions
Packaging width mm 2400 inch  94.5 Noisiness ab <70
Packing depth mm 4x1560  inch NaN
Packaging height mm 1540 inch  60.6
Net weight kg 1725 Ibs  3803.6
Gross weight kg 1840 Ibs  4057.2
Volume m3 137 fi3 4015
Packing volume m3 577 f3 2038
Useful Inner Width mm 680 inch  26.8
Useful inner width mm 680 inch  26.8
Max available height mm 1820 inch  71.7
Inner depth mm 3720 inch  146.5
PU insulation - Thickness mm 80 inch 3.1
Doors numbers 2
Technical Data
Working temperature °C +3/-40°C °F NaN
Motor Without condensing unit
PU insulation - Thickness mm 80 inch 3.1
Climate class 5
Refrigerant - Type R452A/R448A/R449A
Power supply
Power supply voltage 3N-AC 400 V
Electrical absorption A 626
Frequency Hz 50
Total electric power KW 2,352
Cooling power * kW 30,990
* TN - Evap. temp. -10°C / Cond. temp. +45°C || BT - Evap. temp. -25°C / Cond. temp. +45°C.
Special voltages and frequencies on request
TS-Z0801SP-C 3N-AC 440/480 V - 60 Hz
TS-Z0801SP-B 3N-AC 3601400 V - 60 Hz
TS-ZOB01SP-A 3-AC208/230 V - 60 Hz
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HOW TO USE

- Positive core blast chilling +90 / +3°C SOFT and HARD
- Storage at +3°C at end of cycle

- Shock SOFT and HARD core freezing +90 / -18°C

- Storage at -18°C at the end of the cycle

- Continuous ice cream hardening cycle

CONTROL MECHANISMS

- Internal fan stop triggered by a micro-switch when the door is opened
- Alarm viewing.

STRUCTURAL CHARACTERISTICS

- Electric fans with indirect flow onto the food.

- Panel construction.

- Aisi 304 stainless steel panels.

- High-density expanded polyurethane insulation (about 42 kg/m3), thickness 80 mm, without HCFC.
- Non-slip interior flooring with 5 WL finish.

- Anti-condensation heating element, positioned on the door under the gasket.

- Door with smear gasket.

- Magnetically locking door equipped with hinges with locking ramp

- Vertical ergonomic handle.

- Access ramp, with liquid collection grid and filtering system (optional).

- Internal extra-thick stainless steel bumper against trolley damage.

- External control panel bumper.

- Highly ventilated evaporator to ensure the cooling system’s maximum efficiency
- Copper-aluminium evaporating coil, cataphoresis-painted

OPERATION

- High-definition touch screen display, 7"

- No. 8 ready-to-use gastronomy icons for recipes identifiable through photos

- No. 8 ready-to-use pastry icons for recipes identifiable through photos

- MY RECIPES section that can hold up to 300 personalised recipes, which can be saved and edited.
- Multi-point heated core probe with 4 measuring points

- WIFI connection for HACCP Log download and remote service (optional).

- USB connection for recipe Uploads and Downloads, parameters, HACCP and software updates.

- Pre-chilling

- Sterilisation via Sterilox (accessory)

- Manual defrosting

CLEANING AND MAINTENANCE

- Easy to clean in accordance with UNI EN 14159 hygiene regulations.
- Easy to clean and hygienic safety guaranteed thanks to the suspended evaporator.

INSTALLATION AND ENVIRONMENT

- Quality ISO 9001 / Safety ISO 45001 / Environmental ISO 14001 certification.
- Recyclable packaging

CONDENSING UNITS

- Copper condensing coil with aluminum fins with high thermal efficiency.

- Painted steel enclosure.

- Soundproofed version (optional).

- Operating temperature up to -10°C ambient.

- Low temperature winter kit -30°C ambient (optional).

- Tropicalisation (43°C ambient temperature)

- Possibility of operation with gas R404A-R452A-R448A-R449A or on request, R744 (CO2) (request info when ordering)

STANDARD EQUIPMENT

- External door protection bumper

- USB connection for uploads and downloads

- Quick-release heated core probe with 4 measuring points
- Winter kit for remote condensing unit - until -10°C
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ZOE801SP

SUGGESTED CONDENSING UNITS

UMCO005: Remote air-cooled condensing unit (R452A). 3N-AC 400 V - 50 Hz. -10°C / +36°C. Painted steel enclosure

UMCO005C: Remote condensing unit - air - gas R452A - with painted steel enclosure - 3N-AC 360/400 V - 60 Hz

UMCO005D: Remote condensing unit - air - gas R452A - with painted steel enclosure - 3N-AC 440/480 V - 60 Hz

UMCO05T: Remote air-cooled condensing unit (R452A). 3N-AC 400 V - 50 Hz. Tropicalised -10°C / +43°C. Painted steel enclosure

OPTIONAL TO BE REQUESTED WHEN ORDERING

WK30005: Winter kit for remote condensing unit - UMCO05 - until -30°C
SZWIFI: Wi-Fi connection. Compatible with IEEE 802.11g (2.4GHz) standard
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801 SECTION
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binding. The company reserves the right to make changes at any time, without prior notice
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Tel +390438 9110

LAINOX ALI Group Stl
Via Schiaparelli 15

28/10/2025
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Fax +39 0438 912300

lainox@lainox.com
www.|ainox.com

Z.1. 8. Giacomo di Veglia

LAINOX

31029 Vittorio Veneto (TV) - Italy
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