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GENERAL INFORMATION 
 

This  appliance has been comprehensively inspected and tested before the 
delivery, aims to provide the highest quality of appliance. Please kindly check for any 
transportation damages in the first place when you received the appliance, contact the carrier 
if there is any damage. 
 
Save this manual for the whole operating life of the appliance in a place which is easily reach, 
so that it is always available when its consultation becomes necessary. 
 
This manual aims to offer the necessary information to those who are authorized to use the 
appliance. The operators of this appliance must read it carefully and apply it strictly. 
 

 
SAFETY 
 
Knowledge of proper procedures is essential to the safe operation of electrically and gas 
energized equipment. The symbols have been used to highlight some parts in the text that 
are very important or to indicate some important specifications. Please kindly check as follow 

 
Use to indicate important information of safety. Apply appropriately so as not to risk 
the health and safety of persons or cause damage. 

 
 
Use to indicate particularly important technical information that must not be ignored. 
 
1. This appliance is designed and built to chill or freeze foods for the professional 

catering industry. No other use for this appliance is authorized or recommended. 
 
2. This appliance is designed and built for use in commercial catering industry where 

all operators are familiar with the purpose, limitations, and associated hazards of 
this appliance. Operating instructions and warnings must be read and understood 
by all operators and users. 

 
3. Take the troubleshooting information as reference only and try to get a qualified 

technical person to help to repair and maintain. 
 
4. Keep this manual as a permanent part of this appliance. This manual and all 

supplied instructions, diagrams, schematics, parts list, notices, and labels must 
remain with the appliance if it is sold or moved to another location. 

 

NOTE: The symbol  found on the appliance or on the accompanying 
documentation indicates that this appliance must be taken to suitable collection 
location for the recycling of electric appliances. 

  
DO NOT DISPOSE OF ELECTRICAL OR ELECTRONIC EQUIPMENT WITH OTHER DOMESTIC WASTE. 
 
  



  

 

 

UNPACK 
 
Use a fork-lift truck or a pallet stacker to move the appliance from the container or truck. 
When using these, pay attention to the balancing the weight to prevent the risk of side 
tilting.  
 

ATTENTION: when inserting the lifting device, please pay attention to the position of 
the feet and the power cable. 

 
The package is made of plywood box and pallet, remove the appliance from the plywood 
box.   
 
The appliance must be unpacked as soon as possible to check that is intact and undamaged.  
 
Check the features correspond to those requested in the order, contact the dealer 
immediately if there are any differences. 
 
Remove the protective plastic film, packaging material like plastic bag, polystyrene foam, 
staples, etc. from the appliance before connecting the power. Keep any accessories in a 
convenient place for future use. 

 
 

APPLIANCE INSTALLATION 
 
1. The installation area must be equipped with all power supply and drainage 

connection and must be sufficient lit and sanitary requirements. 
 
2. The performance of the appliance must be guaranteed with a room temperature of 

32 ℃. A higher temperature can compromise its performance, in more serious 
cases, cause the appliance’s protections to start up.  

 
3. Place the appliance on the flat ground, level the appliance by acting on the 

individual bullet feet. 
 

4. This appliance can only be installed and operate in rooms which are permanently 
ventilated, to guarantee correct operation. 

 
5. Connect and leave it for at least 2 hours before checking the functioning. The 

appliance will function for a certain period without producing cold until the 
compressor lubricant oil has returned to the compressor. 

 
 

ELETRIC INSTALLATION 
 
1. The appliance must be connected by authorized electrician, following the electrical 

installation standards strictly. 
 
2. Check the voltage and the frequency correspond to the data sheet in the first place 

before connecting the appliance to the main power. 
 

3. Make sure the presence of a relevant differential switch with adequate power in the 
mains power supply, upstream from the appliance, to protect the appliance from 
overloads or short circuits. 

  



  

 

 

INSPECTION AFTER INSTALLATION 
 
1. The appliance is delivered in condition, it is ready for used after it is well installed.  

 
2. The appliance’s functionality is guaranteed by passing the tests and relative certification 

through the specific attachments. 
 

3. However, the following tips should be checked after installation: 
 

• Check all cable connections in the electrical connection area for tightness since 
connections can loosen during transport. 
 

• Check the functionality and efficiency of the drains. 
 

• Check that there are no tools or materials left in the appliance that could influence its 
functionality or even damage the appliance. 

 
• Operate the appliance at least one complete blast chilling or shock freezing cycle. 

 
 
DESCRIPTION OF THE APPLIANCE 
 

The  blast chiller freezer, it is designed and built to cool or freeze foodstuffs in the 
professional catering industry. 
 

1. Condensing area: it is in the lower part of the appliance, it is characterized by the 
presence of the condensing unit. 
 

2. Controlling area: it is in the lower part of the appliance, it is the control of power 
supply and temperature and time adjust. 
 

3. Evaporating area: it is located rear inside the refrigerated compartment, and it is 
characterized by the cold air circulating. 
 

4. Storage area: it is located inside the refrigerated compartment and is destined or the 
cooling or freezing the foodstuffs. 

 
 

DESCRIPTION OF THE APPLIANCE 
There are three capacities of the appliance on different requirements: 
 

Model Capacity Chiller Capacity Freezing Capacity Dimension 

GC-BC5 5 X GN1/1 18 Kg 14 Kg 790X730X980 MM 
GC-BC10 10 X GN1/1 40 Kg 28 Kg 790X730X1398 MM 
GC-BC15 15 X GN1/1 60 Kg 42 Kg 790X730X1807 MM 

 



  

 

 

RECOMMENDATIONS BEFORE THE OPERATION 

 
1. It is recommended to read this manual carefully before using this appliance. The 

instructions and warnings contained in the manual is fundamental for the safety 
use and machine maintenance. 

 
2. Don’t eliminate or tamper the installed safety. It will bring serious risks for 

personal health and safety if you don’t comply with this note. 
 
3. It is recommended to simulate operate the appliance to identify the controls, 

especially relative switch-on and switch-off and their main functions. 
 
4. The manufacturer declines all liability for any damage to objects or injury to 

persons owing to improper or incorrect use. 
 

5. All maintenance interventions that require precise technical skill or ability must be 
performed exclusively by qualified staff. 

 
6. Don’t obstruct the air inlet when the appliance is running, so as not to compromise 

its performance and safety. 
 

7. Don’t stretch the power supply cable. 
 

8. Clean the elements that come into direct or indirect with the foodstuffs to 
guarantee hygiene and protect the foodstuffs from contamination. Use the food 
grade detergents to clean the probe, chamber, and appliance body. 

 
 

 

RECOMMENDATIONS FOR USE 
 
Prolonged Inactivity. If the appliance remains inactive for a long time, proceed as 
follows: 
 
1. Use the automatic isolating switch to deactivate connection to the main electrical 

line. 
 
2. Clean the appliance and surrounding areas with food grade detergents thoroughly. 

 
3. Carry out all maintenance operations. 

 
4. Leave the doors half open to prevent the formation of mound and unpleasant 

smell. 
 

 
 
RECOMMENDATIONS FOR NORMAL USE 
 
To ensure correct use of the appliance, it is good practice to apply the following 
recommendations: 
 
1. Do not obstruct the zone in front of the condensing area in order to allow heat 

disposal from the condenser to a maximum. Always keep the front of the 
condenser clean. 

 
2. Do not load foodstuffs that are above the temperature of 65℃.  

 



  

 

 

3. Do not stack the materials to be preserved in contact with the internal walls, it will 
block the circulation of air, which guarantees uniformity of the internal 
temperature of the refrigerated compartment. 
 

4. Make sure there is a sufficient space between the basins and pans used to 
guarantee a sufficient flow of cold air on the entire product. Therefore, avoid the 
following positions of pans stated below. 
 

5. Do not obstruct the inlet of the evaporator fans. 
 

6. Products that are more difficult to chill because of their composition and size 
should be placed in the center. 
 

7. Limit the number of times and the duration of time the doors are opened. 
 

8. Blast chilling data refer to standard products (low fat content) with a thickness 
below 50mm: therefore, avoid overlaying product or the insertion of pieces with 
much higher thickness, this would lead an extension of blast chilling times. Always 
distribute the product well on the trays or basins or in the case of thick pieces 
decrease the amount of blast chill. 
 

9. After blast chilling/shocking freezing the product, it can be stored in a preservation 
cabinet after having been duly protected. A tag should be applied describing the 
contents of the product, blast chilling/shock freezing date and expiry date. When 
the product has been blast chilled it must be preserved at t constant temperature 
of +2 ℃， while if it has been shock frozen it must be preserved at a constant 

temperature of -20 ℃. 
 

10. The Chiller should be used for storage for short periods only. 
 

11. To prevent bacterial contamination or contamination of any other biological nature, 
the needle probe must be disinfected after use. 
 

12. To extract the product that has undergone blast chilling or shock freezing, always 
wear gloves to protect the hands, as “burns” may occur form the cold. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

FOR  CONTROLLER INSTRUCTION, PLEASE SEE FOLLOWING 
 

  











































  

 

 

CLEANING AND MAINTENANCE 
 
Recommendations for Cleaning and Maintenance. 
 
Activate all envisioned safety devices before carrying out any maintenance interventions 
deactivate the electrical power supply using the automatic isolating switch. 
 
Routine Maintenance: 
 
1. Routine maintenance consists of daily cleaning of all the parts which can into contact with 

foodstuffs and the periodic maintenance of the burners, nozzles and draining pipes. 
 

2. Correct maintenance allows the user to maximize performance levels and operating life 
and constantly maintain safety requirements. 
 

3. Do not spray the appliance with direct jets of water or using high pressure appliances. 
4. Do not use iron wool, brushes or scrapers to clean the stainless steel as ferrous particles 

could be deposited which, on oxidizing, could lead to rust. 
 

5. To remove hardened residues, use wooden or plastic spatulas or abrasive rubber pads. 
 

6. During long periods of inactivity, spread a protective layer on all stainless-steel surfaces 
by wiping them with a cloth soaked in Vaseline oil and airing the rooms periodically. 
 

7. Do not use products which contain substances which are harmful and dangerous for 
personal health (solvents, petrol, etc.) 
 

8. At the end of the day it is advisable to clean:  
 the cooling compartments 
 the appliance 

 
 
CLEANING AND MAINTENANCE 
 
EXTRAORDINARY MAINTENANCE 
 
Have the following operations carried out periodically by specialized staff: 
 

 Check the perfect sealing of the door gaskets and replace them if necessary. 
 Check that the electric connections have not loosened. 
 Check the efficiency of the heating element resistance. 
 Check functioning of the board and probes. 
 Check the efficiency of the electrical system. 
 Clean the evaporator. 
 Clean the condenser. 

 
CLEANING AND MAINTENANCE 
 
How to clean the evaporator: 
 
Clean the evaporator periodically. As the fins of the evaporator are very sharp, always wear 
protective gloves during the cleaning. Only a brush must be used for cleaning, do not use jets 
of liquid or sharp instruments. To access the evaporator, proceed as follow: 
 

1. Open the door (A) of the  blast chiller. 
2. Loosen the two screws on the right of the deflector. 
3. Remove the runners. 
4. Turn the deflector to the left. 



  

 

 

 

 
 
How to clean the condenser: 
 
Clean the evaporator periodically. As the fins of the condenser are very sharp, always wear 
protective gloves during the cleaning. Use protective masks and glasses in the presence of 
dust. 
Whenever the condenser has a deposit of dust in correspondence with the fins, this can be 
removed using a suction device or with a brush applied, using a vertical movement along the 
direction of the fins. No other instruments must be used, which may deform the fins and 
therefore the efficiency of the appliance. 
 
 
To clean, proceed as follow: 
 

1. Open the door of the  blast chiller. 
 

2. Remove the lower panel from the technical compartment: to do this, remove the 
screw fasteners. 

 
3. It is now possible to clean the finned part of the condenser using suitable tools and 

protection devices. 
 

4. After cleaning, close the control panel and fix it with the screws removed beforehand. 
 



  

 

 

TROUBLE SHOOTING 
 
The information shown below aims to help with the identification and correction of any 
anomalies and malfunctions which could occur during use. Some of these problems can be 
resolved by the user. For the others, precise skill is required and they must therefore only be 
carried out by qualified staff. 
 

Problem Causes Solutions 

The refrigerator unit does 
not start 

No voltage Check the power supply 
cable 
Check fuses 
Check the correct 
connection of the appliance 

Other causes If the problem persists, 
contact the after-sales 

The refrigerator unit 
functions continuously, 
cooling insufficiently  

Room to hot Air the environment 
Dirty condenser Clean the condenser 
Insufficient door sealing Check the gaskets 
Insufficient quantity of 
refrigerant gas 

Contact the after-sales 

Condenser fan at a standstill Contact the after-sales 

Evaporate fan standstill Contact the after-sales 

The refrigerator unit does 
not stop 

Probe faulty Contact the after-sales 

Circuit board fault Contact the after-sales 

Presence of ice inside the 
evaporator 

 Carry out a defrosting cycle 
possibly with the door open 
If the problem persists, 
contact the after-sales 

Appliance noise Persistent vibrations Check there is no contact 
between the appliance and 
other objects inside or 
outside 

 
TECHNICAL SERVICE 
 

 
 

 

 

30 DAGANLING BUSINESS CENTER, ZHONGLUOTAN,
ZHULIAO, BAIYUN, GUANGZHOU, CHINA

3491616020@QQ.COM

SALES@GRAND-CHILL.COM

+8613902278585
+86-2038768241

WWW.GRAND-CHILL.COM
WWW.ZSHY888.COM



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


