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air-o-defrost the only product
designed for thawing frozen
food quickly and safely while
maintaining the highest quality
and increasing your profits.

Food quality guaranteed

The new Electrolux thawing cabinet

— air-o-defrost — features a unique,
revolutionary and patented thawing
process that retains full flavour, all
nutritional values, original texture and
appearance of fresh products.

The secret is the unique

combination of low temperature steam
injection and high-speed airflow inside
the cabinet during the thawing process.

Hygiene

The complete thawing process of the
air-o-defrost is HACCP compatible.
Each unit is equipped with

a semi-automatic sanitizing cycle

that consists of a bactericidal cleaning
cycle working with high temperature
steam. This will completely sanitize the
cavity for future use.

Each time the unit is turned on, the
boiler is emptied automatically

and refilled with fresh water.




electrolux air-o-defrost 4

IR L

ALY




electrolux air-o-defrost 5




"90110U JNOyNM suoleolideds sbueyd oy} soniesal Auedwo) ayy

£
S}
©
©
c
Q
(9]
(%]
@
Bo
o
o
x
=
o}
=
o}
@D
o
=
=
=




