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TECNOMAC BLAST CHILLERS & FREEZERS

REACH-IN BLAST CHILLER-FREEZERS
The Tecnomac range of reach-in blast chiller-freezers has a selection of 

units based on both tray capacity and chilling/freezing capability. These 

models can take both 600 x 400mm baking trays and gastronorm 1/1 trays 

with the E15.2-70 able to take 600 x 800mm baking trays and gastronorm 

2/1 trays. With blasting capability from 10kg to 70kg, the units are perfect 

for restaurants, bakeries, patisseries, pizza and pasta manufacturers, 

hospitals, schools, hotels and ice cream shops.

TROLLEY BLAST CHILLER-FREEZERS
The Tecnomac range of trolley blast chiller-freezers has a selection of 

integral and remote units based on both trolley capacity and chilling/

freezing capability. These models can take a range of gastronorm and 

baking trolleys as well as the extremely common Rational combi-oven 

trolleys. Additionally, the T30, T40 and T50 ranges can be pass-through 

for more efficient kitchen workflows. With blasting capability from 65kg 

to 390kg, this range is perfect for large restaurants, bakeries, patisseries, 

hotels, hospitals, schools, nursing homes, food producers, government 

institutions and central production kitchens.

PASS-THROUGH TUNNEL BLAST CHILLER-FREEZERS
The Tecnomac range of pass-through tunnel blast  

chillers-freezers includes units which can accommodate several gastronorm 

2/1 trolleys. Made for high production sites, there is a powerful vertical 

evaporator for each trolley, ensuring uniform, efficient chilling and 

freezing. With blasting capability from 370kg to 1230kg, this range is 

perfect for large food producers, hospitals, hotels, government institutions 

and central production kitchens.

FOR BAKERY / PATISSERIE & FOODSERVICE
The Tecnomac conservation cabinet range consists of premium quality 

refrigerators and freezers specially designed with the user in mind. The 

intelligent and functional design of Tecnomac’s cabinets makes them easy 

to adjust, program and clean. Tecnomac has created a model in each range 

which has active humidity control from 45% to 80% so the user can choose 

the humidity settings depending on the product being stored. These 

models with programmable humidity are specifically designed for fresh 

pastries and chocolates.

TECNOMAC CONSERVATION CABINETS
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WE BRING YOU TECNOMAC BLAST CHILLER-FREEZERS 
AND CONSERVATION CABINETS

As one of Australia’s leading suppliers of commercial kitchen equipment, Comcater is 
proud to bring you the Tecnomac range of blast chiller-freezers and refrigerated and 
frozen holding cabinets.

Tecnomac – Blast Chiller-freezers
Blast chilling and blast freezing are the best natural systems to extend the shelf life 
of food. These machines are designed to improve the quality and organisation of 
food creation in restaurants, hotels, patisseries, bakeries, ice cream shops, hospitals, 
schools, nursing homes and production kitchens.

Tecnomac offers:
• � Soft blast chilling, hard blast chilling and blast freezing as standard on all units
•  Cutting-edge Italian design and manufacturing
•  Two years parts and labour warranty
• � 99 user-defined programs for tailored chilling and freezing of any  

type of food
• � An extensive range of tray and trolley models to suit any foodservice or 

manufacturing requirement

Tecnomac – Conservation Refrigerators and Freezers
The Tecnomac conservation cabinet range consists of premium quality refrigerators 
and freezers specially designed with the user in mind. The intelligent and functional 
design of Tecnomac’s cabinets makes them easy to adjust, program and clean. For 
more information, please see pages 14-18.

As the national importer and distributor of Tecnomac, Comcater is dedicated to 
servicing and supplying all certified spare parts.

Comcater offers a first time fix where possible and a 24 hour, 7 day a week Service 
Support Hotline 1800 810 161. A knowledgeable product support team is on hand to 
answer questions and offer solutions regarding the operation and performance of 
the Tecnomac range.

From the world of Comcater
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Blast chilling and blast freezing are the best natural systems to extend the shelf life of food.

This is why Tecnomac, utilising its great experience in refrigeration, created the Tecnomac range of blast 

chiller-freezers. 

These machines are designed to improve the quality and organisation of food creation in restaurants, 

hotels, patisseries, bakeries, ice cream shops, hospitals, schools, nursing homes and production kitchens.

Great power, versatility and reliability are the most evident features of the Tecnomac blast chiller-

freezers. Thousands of operators all over the world are already successfully using Tecnomac blast chiller-

freezers, thus improving their work, leaving more time for creativity and many ways to SAVE money.

BLAST CHILLING / BLAST FREEZING

BLAST FREEZING
+95°C g -18°C
We all know what frozen food is, but perhaps we 
don’t all know that the food’s taste, colour, odour, 
texture and safety are maintained only if the freezing 
is done quickly (blast freezing). During the process of 
freezing, all the water molecules turn into crystals. 
The faster and more efficient the freezing, the smaller 
the crystals. It is only with micro-crystallisation of the 
water that food molecules are not destroyed. Thanks 
to an air temperature of -40°C, the Tecnomac blast 
freezer lowers the temperature at the core of the 
food to -18°C in under 240 minutes, a sufficient time to 
obtain micro-crystallisation, keeping all the qualities of 
the food whole. After defrosting, there will be no loss 
of liquid, firmness or flavour.

+90°C

-18°C

0°C

Without 
Tecnomac  
blast freezer
Macro-crystals

With 
Tecnomac  
blast freezer
Micro-crystals

BLAST CHILLING
+95°C g +3°C
All food cooked and left to cool slowly, to be served 
later on, loses its finest qualities. The main reason 
is the extremely high bacterial growth that takes 
place while the food is at a temperature of between 
+65°C and +10°C. The Tecnomac blast chiller makes it 
possible to lower the temperature at the core of the 
foods that have just been cooked, down to +3°C in 
less than 90 minutes, reducing bacterial proliferation 
and dehydration of the food. The final result is the 
preservation of the quality, colour and fragrance of 
the food, extending its shelf life. All this enables the 
chef to work with better organisation and more calmly, 
leaving more time for creativity.

+90°C

+3°C

+20°C

Without 
Tecnomac  
blast chiller
Bacteria risk

With 
Tecnomac  
blast chiller
Food Safety

 Yield times quoted are based on 65mm deep GN pans filled to a height of 50mm.
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Ozone chamber steriliser 
(optional)
Sterilises the blast chilling 
chamber after cleaning the 
machine. 

Useful also for sterilising  
working tools.

Extractable condenser filter
(For reach-in units, except BK516)
It allows quick and easy cleaning of 
the condenser, to guarantee high 
efficiency, low power consumption 
and cheaper maintenance.

99 User defined programs
User defined programs for 
automatic blast chilling-freezing 
of a wide range of products.

Evaporator
Easy to inspect, indirect air flow 
and painted to avoid corrosion. 
Fast and efficient automatic 
and manual hot gas defrost  
(except BK516).

Fan blades manufactured from 
lightweight resin for high 
efficiency, low noise and no 
corrosion.

Built-in USB drive for HACCP 
data download as standard*
To work with a Tecnomac USB pen 
drive and software.

*Except BK516.

Core probe
Automatically controls the 
length of the blast chilling 
cycle. Conic shaped, it is easily 
removed after the blast freezing 
cycle, without heating it.

Dual suitability tray / rack
Easily removed for cleaning, 
it is designed to facilitate the 
chilling air flow, increasing the 
machine efficiency. 

Suitable for both GN 1/1 and  
600 x 400mm trays.

Special structure for bakery 
trays (optional)
Extremely versatile, thanks to the 
10mm adjustable pitch between 
guides. 

Suitable for 600 x 400mm trays
or 600 x 800mm trays for E15270.

TECHNICAL FEATURES AND BENEFITS
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TECNOMAC - REACH-IN BLAST CHILLER-FREEZERS

BK516 E520-USB E1035 E1540-USB E15270

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Tray Capacity

Power 
Supply

Dimensions 
(mm)

BK516 16kg / 90 mins
10kg / 240 mins 5 x GN 1/1

or 
5 x 600mm x 400mm

240V, 5.8A 800W
700D

900 - 930HE520-USB 20kg / 90 mins
12kg / 240 mins 240V, 8.5A

E1035 35kg / 90 mins
25kg / 240 mins

10 x GN 1/1
or 

10 x 600mm x 400mm

415V 3 Phase, 
6.5A or

240V, 12.5A*

800W
700D

1466 -1516H

* E10-35 is three phase 415V as standard, single phase 240V is available upon special request.

E1540-USB 40kg / 90 mins
30kg / 240 mins 15 x GN 1/1

or 
15 x 600mm x 400mm

415V 3 Phase, 
7A 800W

850D
1950 - 2000HE1565-USB 65kg / 90 mins

50kg / 240 mins
415V 3 Phase, 

9.5A

E15270 70kg / 90 mins
55kg / 240 mins

30 x GN 1/1, 
15 x GN 2/1 or 

30 x 600mm x 400mm 
15 x 600mm x 800mm

415V 3 Phase, 
9.5A

800W
1228D

1950 - 2000H

Notes:	 •  Built-in USB drive for HACCP data download as standard (except BK516)
	 •  Constructed of AISI 304 stainless steel
	 •  Tray pitch for all models is 68mm
	 •  Reversible door
	 	•  Add suffix "P" - Model only for pastry trays 600mm x 400mm. Maximises capacity

Product Code Description

Built-in USB drive for HACCP data download (BK516)

E5-CA Mounting Kit for Rational SCCWE61 (BK516 & E520-USB only) 

Ozone chamber steriliser

815653120 Castors kit - Set of 4 to suit: BK516 & E520-USB H=898mm

815653120 Castors kit - Set of 4 to suit: E1035 H=1466mm 

815653300 Castors kit - Set of 4 to suit: E1540-USB, E1565-USB & E15270 H=1950mm 

815634740 Rollers kit - Set of 2 rear rollers and 2 front stoppers: BK516 & E520-USB H=870mm 

Internal structure for pastry trays variable pitch 10mm (BK516 & E520-USB)

Internal structure for pastry trays variable pitch 10mm (E1035)

Internal structure for pastry trays variable pitch 10mm (E1540-USB, E1565-USB, E15270)

Pair of stainless steel guides for variable pitch structure

Remote condensing unit to suit remote run up to 25 metres. 
Does not include pipes and cables (E1540-USB, E1565-USB, E15270)
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Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply

Dimensions 
(mm)

E2080-USB
80kg / 90 mins

65kg / 240 mins

1 x combi-steamer 
GN 1/1

or
1 x GN 2/1

or 
1 x 600mm x 800mm

415V 3 Phase, 
50Hz, 12A

890W
1332D
2410H

E2080RE-USB

E20110RE-USB 110kg / 90 mins
95kg / 240 mins

Notes:	 •  Built-in USB drive for HACCP data download as standard
	 •  Constructed of AISI 304 stainless steel
	 •  Insulated floor 60mm height with external ramp
	 •  Right hinged door (left on request)

	 E2080: 
	 •  Integrated condensing unit

	 E2080RE & E20110RE: 
	 •  Remote condensing unit included in price to suit remote run up to 25 metres (Pipes and cables not included)
	� • � Positioning, assembly, installation pipework & connector cable, refrigerant gas and connections by refrigeration  

mechanic & electrician are not included

Options

Ozone chamber steriliser

Special floor 20mm height with integrated ramp 
(For minimum blast chilling 80% and maximum blast freezing 20% per 24 hours)

Cover for remote condenser unit (E2080RE and E20110RE only)

E20

TECNOMAC - TROLLEY BLAST CHILLER-FREEZERS
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TECNOMAC - TROLLEY BLAST CHILLER-FREEZERS

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply

Dimensions 
(mm)

T20R80-USB 80kg / 90 mins
65kg / 240 mins

1 x Rational SCCWE201 combi-
steamer

415V 3 Phase, 
50Hz, 12A

1040W
1020D
2275H

T20R110-USB 110kg / 90 mins
95kg / 240 mins

Notes:	 •  Built-in USB drive for HACCP data download as standard
	 •  For Rational SCCWE201 trolley only with castors external to the chilling chamber
	 •  Constructed of AISI 304 stainless steel
	 •  Right hinged door
	 •  Trolley not supplied
	 •  Panels and evaporator are shipped in a wooden box
	 •  Remote condensing unit included in price to suit remote run up to 25 metres (Pipes and cables not included)
	� • � Positioning, assembly, installation pipework & connector cable, refrigerant gas and connections by refrigeration 

mechanic & electrician are not included
	 •  25% Non-refundable deposit required at time of order

T20-R 

 

RATIONAL

201

Options

Ozone chamber steriliser

Cover for remote condenser unit

Low noise condensing unit
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T30

 

RATIONAL

201
RATIONAL

202

Options

Ozone chamber steriliser

Water cooled condenser

Version without condensing unit (see special terms and conditions on page 13)

Cover for remote condenser unit (T30110 only)

Special floor 20mm height with integrated ramp
(For minimum blast chilling 80% and maximum blast freezing 20% per 24 hours)

Additional door (pass-through)

Low noise condensing unit

Tropical rated condenser 

TECNOMAC - TROLLEY BLAST CHILLER-FREEZERS

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply

Dimensions 
(mm)

T30110-USB 110kg / 90 mins
95kg / 240 mins

1 x combi-steamer GN 2/1
or

1 x combi-steamer GN 2/2
or

1 x GN 2/1 or 1 x GN 2/2
or

1 x 600mm x 800mm

415V 3 Phase, 
50Hz, 12A

1370W 
1210D 
2274H

T30140-USB 140kg / 90 mins
125kg / 240 mins

415V 3 Phase, 
50Hz, 18A

Notes:	 •  Built-in USB drive for HACCP data download as standard
	 •  Constructed of AISI 304 stainless steel
	 •  The machine is delivered disassembled
	 •  Right hinged door
	 •  Insulated floor 70mm height with external ramp
	 •  Panels and evaporator are shipped in a wooden box
	 •  Remote condensing unit included in price to suit remote run up to 25 metres (Pipes and cables not included)
	� • � Positioning, assembly, installation pipework & connector cable, refrigerant gas and connections by refrigeration 

mechanic & electrician are not included
	 •  25% Non-refundable deposit required at time of order
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TECNOMAC - TROLLEY BLAST CHILLER-FREEZERS

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply Dimensions (mm)

T40150-USB 150kg / 90 mins
135kg / 240 mins

2 x combi-steamer GN 2/1
or

1 x combi-steamer GN 2/2
or

2 x GN 2/1 or 1 x GN 2/2
or

1 x 800mm x 1000mm

Cabinet
240V Single Phase, 

10A
Condensing unit

415V 3 Phase, 50Hz, 
17A T40 / 150
21A T40 / 200

1550W
1370D
2470H

T40200-USB 200kg / 90 mins
175kg / 240 mins

Notes:	 •  Built-in USB drive for HACCP data download
	 •  Constructed of AISI 304 stainless steel
	 •  The machine is delivered disassembled
	 •  Right hinged door
	 •  Panels and evaporator are shipped in a wooden box
	 •  Trolley not supplied
	 •  Insulated floor 70mm height with external ramp

• � Remote condensing unit included in price 
to suit remote run up to 25 metres (Pipes 
and cables not included)

• � Positioning, assembly, installation 
pipework & connector cable, refrigerant 
gas and connections by refrigeration 
mechanic & electrician are not included

• � 25% Non-refundable deposit required at 
time of order

T40

 

RATIONAL

201
RATIONAL

201

RATIONAL

202

Options

Ozone steriliser

Water cooled condenser

Version without condensing unit (see special terms and conditions on page 13)

Special floor 22mm height with integrated ramp
(For minimum blast chilling 80% and maximum blast freezing 20% per 24 hours)

Additional door for pass-through

Low noise condensing unit

Tropical rated condenser 
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TECNOMAC - TROLLEY BLAST CHILLER-FREEZERS

T50

 

RATIO
N
A
L

201

RATIONAL

201 RATIONAL

202
RATIONAL

202

FR
O

N
T

FRO
N

T

Options

Ozone steriliser

Water cooled condenser

Version without condensing unit (see special terms and conditions on page 13)

Additional door (pass-through)

Low noise condensing unit

Tropical rated condenser 

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply

Dimensions 
(mm)

T50270-USB 270kg / 90 mins
250kg / 240 mins

2 x combi-steamer GN 2/1
or

2 x combi-steamer GN 2/2
or

2 x GN 2/1 or 2 x GN 2/2
or

2 x 600mm x 800mm

Cabinet
240V Single 
Phase, 16A

Condensing unit
415V 3 Phase, 

50Hz, 31A
31A T50 / 270
44A T50 / 400

1780W 
1790D
2330H

T50400-USB 390kg / 90 mins
360kg / 240 mins

Notes:	 •  Built-in USB drive for HACCP data download as standard
	 •  Constructed of AISI 304 stainless steel
	 •  The machine is delivered disassembled
	 •  Right hinged door
	 •  Insulated floor 100mm height with external ramp
	 •  Panels are shipped in a wooden box
	 •  Remote condensing unit included in price to suit remote run up to 25 metres (Pipes and cables not included)
	� • � Positioning, assembly, installation pipework & connector cable, refrigerant gas and connections by refrigeration 

mechanic & electrician are not included
	 •  25% Non-refundable deposit required at time of order
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TECNOMAC - PASS-THROUGH TUNNEL BLAST CHILLER-FREEZERS

Product Code Yield
+90°C —> +3°C
+90°C —> -18°C Trolley Capacity

Power 
Supply

Dimensions 
(mm)

MT2 400kg / 90 mins
370kg / 240 mins

2 x 800mm x 850mm
or
2 x GN 2/1

415V 3 Phase, 
50Hz

2230W
1830D 
2600H

MT3 610kg / 90 mins
560kg / 240 mins

3 x 800mm x 850mm
or
3 x GN 2/1

2230W
2630D
2600H

MT4 810kg / 90 mins
740kg / 240 mins

4 x 800mm x 850mm
or
4 x GN 2/1

2230W
3430D
2600H

MT5 1000kg / 90 mins
930kg / 240 mins

5 x 800mm x 850mm
or
5 x GN 2/1

2230W
4230D
2600H

MT6 1230kg / 90 mins
1120kg / 240 mins

6 x 800mm x 850mm
or
6 x GN 2/1

2230W
5030D
2600H

Notes:	 •  Built-in USB drive for HACCP data download as standard
	 •  White plastified modular panels
	 •  Larger tunnel models available upon request
	 •  The machine is delivered disassembled
	 •  Remote condensing unit included in price to suit remote run up to 25 metres (Pipes and cables not included)
	� • � Positioning, assembly, installation pipework & connector cable, refrigerant gas and connections by refrigeration 

mechanic & electrician are not included
	 •  50% Non-refundable deposit required at time of order

MT SERIES

Options

Sterilising UV Lamp

Water cooled condenser

Supplement for low noise condensing unit with sound-absorbent case

400mm extension of tunnel length

Inside stainless steel AISI 304

Inside / Outside stainless steel AISI 304
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TECNOMAC - BLAST CHILLER-FREEZERS ACCESSORIES & OPTIONS

O3

Ozone chamber steriliser

Rational SCCWE61 mounting kit (BK516 & E520-USB only)

Castors kit for reach-in units - Set of 4

10 mm Internal structure for pastry trays for reach-in units (10mm variable pitch)

1 pair of stainless steel guides for pastry trays internal structure

Remote condenser

Water cooled condenser

Stainless steel inside for MT tunnel units

Stainless steel inside/outside for MT tunnel units

Pass through (T30, T40 and T50)

400 mm

Tunnel extension (MT only)

Remote condensing unit cover

Cabinet only without condensing unit (see special terms and conditions below)

Special floor and integrated ramp

Special Terms and Conditions - Supply of cabinet only
Tecnomac and Comcater will only guarantee the correct functioning of the supplied cabinet. Excluded from any warranty is the following:
1.	The cooling performance of the machine.
2.	�Malfunctioning or any damage to the cabinet which is caused by partial, incomplete or incorrect connection of the machine to the central 

cooling unit or the third party supplied compressor/condensing unit. 
3.	�Damage to the cabinet or property due to the failure to provide connection of the alarm input which stops the machine in case of the 

malfunctioning of the central cooling unit or the third party supplied compressor/condensing unit.
4.	Damage caused through lack of commissioning of unit by a Comcater authorised service agent.
5.	Service calls to any faults deemed to be caused by the third party refrigeration system.
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BAKERY / PATISSERIE FOODSERVICE

MAIN FEATURES:
•  Precise temperature control
•  Continuous refrigeration/freezing
•  HACCP alarms
•  Keyboard lock
•  Automatic or manual hot gas defrosting
•  Humidity control (TC60C, EC50C, HC20C)

TECNOCONTROL EASYCONTROL HIGHCONTROL

TECNOMAC CONSERVATION CABINETS
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TECNOMAC - CONSERVATION CABINETS

TECNOCONTROL 60-SERIES

 

90 x 5Lt Ice cream containers
160 x 360 x 125mm

30 x 600mm x 800mm trays

60 x 600mm x 400mm trays

Options

Castors Kit - Set of 4

5 Pairs of stainless steel guides

Supplement left hinge

Bin for defrosting water

Automatic evaporation of defrosting water

Water cooled condenser

Remote condensing unit

Internal light

Glass doors

Product Code Temperature Range
Power 
Supply

Dimensions 
(mm)

TC60N -22°C / -10°C without dehydration
For confectionery and pastry

240V Single 
Phase, 50Hz

890W
1200D 
2350H

TC60C 2°C / 15°C with humidity control 45% - 80%
For confectionery and pastry

Notes:	 •  To suit 600mm x 400mm trays or 600mm x 800mm trays
	 •  Max capacity:	 60 x 600mm x 400mm trays at a 50mm pitch
		  30 x 600mm x 800mm trays at a 50mm pitch
		  90 x 5 litre ice-cream bins at a 140mm pitch
	 •  Complete with 20 pairs of guides for trays 600 x 800mm
	 •  25% Non-refundable deposit required at time of order
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EASYCONTROL 50-SERIES

 

60 x 5Lt Ice cream containers
160 x 360 x 125mm

25 x 600mm x 800mm trays

50 x 600mm x 400mm trays

Options

Castors kit - Set of 4
5 Pairs of stainless steel guides
Glass door

TECNOMAC - CONSERVATION CABINETS

Product Code Temperature Range
Power 
Supply

Dimensions 
(mm)

EC50P -2°C / 8°C 
For confectionery and pastry

240V Single 
Phase, 50Hz

810W
1045D 

2070 - 2130H
EC50N -24°C / -10°C 

For confectionery and pastry

EC50C 2°C / 15°C with humidity control 45% - 80%
For confectionery and pastry

Notes:	 •  To suit 600mm x 400mm trays or 600mm x 800mm trays
	 •  Max capacity:	 50 x 600mm x 400mm trays at a 50mm pitch
		  25 x 600mm x 800mm trays at a 50mm pitch
		  60 x 5 litre ice-cream bins at a 140mm pitch
	 •  Complete with 15 pairs of stainless steel guides
	 •  25% Non-refundable deposit required at time of order
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HIGHCONTROL 20-SERIES

 

48 x 5Lt Ice cream containers
160 x 360 x 125mm

To suit GN 2/1 grids
(minimum 17 trays at 70mm pitch)

Options

Castors kit - Set of 4

5 Pairs of stainless steel guides

Glass door

TECNOMAC - CONSERVATION CABINETS

Product Code Temperature Range Power 
Supply

Dimensions 
(mm)

HC20NTB -2°C / +10°C Static medium humidity
For foodservice applications

240V Single 
Phase, 50Hz

720W
870D 

1975 - 2025H

HC40NTB -2°C / +10°C Static medium humidity
For foodservice applications

1440W
870D 

1975 - 2025H

HC20BT -28°C / -15°C Static without dehydration
For foodservice applications 720W

870D 
1975 - 2025H

HC20C 4°C / 15°C Programmable humidity 45% - 80%
For confectionery, pastry and particulary chocolate

Notes:	 	•  25% Non-refundable deposit required at time of order

	 HC20NTB
	 •  To suit GN2/1 trays with maximum capacity of 17 trays at a 70mm pitch  
	 •  Complete with 10 pairs of stainless steel guides

	 HC40NTB
	 •  To suit GN2/1 trays with maximum capacity of 34 trays at a 70mm pitch 
	 •  Complete with 10 pairs of stainless steel guides

	 HC20BTG
	 • � To suit GN 2/1 trays with maximum capacity of 17 trays at a 70mm pitch 

and 48 x 5 litre ice-cream bins at a 140mm pitch
	 •  Complete with 5 plastic coated shelves GN 2/1 and relevant guides

	 HC20C
	 •  To suit 600mm x 400mm trays with maximum capacity of 24 trays at a 50mm pitch
	 •  Complete with 10 pairs of stainless steel guides
	 •  Version for trays 660mm x 460mm available (optional)
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Internal light

Water cooled condenser

Glass door

Castors kit - Set of 4

1 pair of stainless steel guides for pastry trays

Left hinge door supplement

Auto evap and defrosting

Aluminium Tray

Stainless steel grid

TECNOMAC - CONSERVATION CABINETS ACCESSORIES & OPTIONS
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1.	 These terms and conditions (“terms of trade”) apply to all 
transactions between the supplier (“we/us”) Comcater Pty Ltd (ABN 
53 005 974 185) 156 Swan Drive, Derrimut, 3030, Victoria and the 
customer (“you”) notwithstanding any statement to the contrary 
which may be contained in the order. They may be varied by us at 
any time by notice in writing to you. 

2.	 In these terms of trade: 
	 (a)	 “goods” refers to goods supplied to you by us and comprises 	

	 equipment, accessories and spare parts; 
	 (b)	 “services” refers to any services supplied to you pursuant to a 	

	 quotation and these terms of trade; 
	 (c)	 “quotation” means a written description of the goods or 	

	 services to be provided, and/or an estimate of our charges for 	
	 the performance of the work required; 

	 (d)	 “non-standard items” means goods not normally stocked by us.

QUOTATIONS AND ORDERS 
3.	 Quotations: 
	 (a)	 are valid and open for acceptance for a period of 60 days from 	

	 the date of the quotation; 
	 (b)	 are based upon the cost of materials available at the time of 	

	 preparation of the quotation and on delivery occurring within 	
	 180 days from the date of the quotation; and 

	 (c)	 are to be construed as an invitation to treat and not as an offer 	
	 to sell the goods the subject of the quotation. 

4. 	 We reserve the right to amend any quotation before completion of 
an order to take into account: 

	 (a)	 any change in your original order; and 
	 (b)	 any rise or fall in the cost of completing the order.
	 We will notify you of any amendment as soon as practicable, 

at which point the amended quotation will be the estimate or 
quotation for the purposes of these terms of trade.

5.	 An agreement for sale of the goods arises when an order for the 
goods is placed in writing by you on our standard order form (unless 
otherwise agreed) specifying the required date of delivery and: 

	 (a)	 that order is signed by us and accepted in writing; or 
	 (b)	 that order is otherwise satisfied or performed in whole or in 	

	 part by us.
6.	 Placement of an order by you signifies acceptance by you of these 

terms of trade and the most recent quotation.
7.	 We may in our absolute discretion refuse to provide goods where: 
	 (a)	 goods are unavailable for any reason whatsoever; 
	 (b)	 credit limits cannot be agreed upon or have been exceeded; 
	 (c)	 payment for goods previously provided to you or any related 	

	 corporation of you or to any other party who is, in the 		
	 reasonable opinion of us, associated with the you under the 	
	 same or another supply contract, has not been received by us; or 

	 (d)	 they do not comply with all applicable Australian standards and 	
	 regulatory requirements.

8.	 All prices quoted and any other charges applicable are: 
	 (a)	 exclusive of GST, insurance and delivery charges. GST will be 	

	 payable by you upon supply of Goods. “GST” means GST within 	
	 the meaning of A New Tax System (Goods & Services Tax) Act 	
	 1999 (as amended); 

	 (b)	 based upon foreign exchange rates at the date of the quotation 	
	 and subject to change in accordance with any change in 	
	 applicable foreign exchange rates between the date of the 	
	 quotation and the date of payment; 

	 (c)	 based upon the manufacturer’s price for the goods at the date 	
	 of the quotation and subject to change due to any change in 	
	 the manufacturer’s price between the date of the quotation and 	
	 the date of payment; and 

	 (d)	 to the extent that they include non-standard items, quoted
		  on the basis that each item is available for sale in Australia and
		  complies with all applicable Australian standards and
		  regulatory requirements. 
9.	 Goods will be supplied in carton quantity only. Your order quantity 

will be adjusted to nearest carton quantity. The Cambro product 
range is sold in carton quantities only. Your orders will be adjusted to 
the nearest carton quantity. 

10.	 Where you withdraw or cancel any order following acceptance by 
us you must pay us as liquidated damages an amount equivalent 
to twenty percent (20%) of the agreed price of the goods as 
compensation. ORDERS FOR NON-STOCK ITEMS MAY NOT BE 
CANCELLED OR RETURNED UNDER ANY CIRCUMSTANCES AT ANY 
STAGE.

PRICE
11.	 Prices are to be paid in Australian currency. 
12.	 Where a written Comcater quotation refers to a specific foreign 

currency rate, variations in that rate greater than +/-3% in the 
value of the rate for the AUD$ against the relevant foreign currency 
referred to in the quotation between the date of the quotation 
and the date of delivery shall be applied to the price of the goods, 
resulting in an extra cost to you in the event of a less favourable rate 
for the AUD$, or a credit in the event of a more favourable rate for 
the AUD$. The ANZ Bank sell exchange rate at noon on the relevant 
day shall apply as the exchange rate for these purposes.

DELIVERY
13.	 Delivery shall occur on the later of the original “required-by” date 

specified by you in the order. Delivery of spare parts shall be effected 
FOB or, in the case of equipment and accessories other than spare 
parts, FIS to the capital city in the State in which the order is placed. 
Such delivery shall only be made to your ground floor or kerbside 
goods-receiving areas. We do not freight orders directly to our 
distributors’ end users. For orders of equipment and/or accessories 
to a value of less than $250 (excluding GST), a $45 (excluding GST) 
freight charge applies.

14.	 Any time given for delivery of goods is an estimate only. Subject 
to any obligations in respect of consumer guarantees under the 
Australian Consumer Law, this estimate is not binding upon us and 
we shall not be liable for any loss or damage whatsoever by reason 
of any delays in delivery of the goods and you shall not be relieved 
of any obligation to accept or pay for the goods by reason of such 
delay. If we, in our sole and absolute discretion, determine that we 
may be unable to complete our obligations within a reasonable time 
or at all, the contract may be terminated by us. In the event of such 
a termination, you shall have no claim against us for any damage, 
loss, cost or expense whatsoever.

15.	 If you fail to advise us in writing of any fault in goods or failure of 

goods to accord with the order within 48 hours of delivery, you are 
deemed to have accepted the goods and to have accepted that the 
goods are not faulty and accord with your order. Nothing in this 
paragraph affects your rights to any alleged failure of a guarantee 
under the Australian Consumer Law.

16.	 You authorise us to store goods which we are unable to have 
delivered to you due to your failure or inability to accept delivery at 
your expense pending notification from you to deliver them and you 
undertake to indemnify us for all costs incurred due to the inability 
to deliver, including but not limited to storage charges, freight 
charges and demurrage.

17.	 Goods accepted as returned for credit may incur a restocking fee 
equal to a percentage of the value of the items returned as indicated 
on the invoice, but not less than 30%, plus repacking costs if 
required. Goods will not be accepted for return without prior written 
authorisation from a Comcater manager. Non-stock items will not be 
accepted as returns. Cambro returns will be accepted only in original 
packaging within 14 days of invoice. 

18.	 We accept no responsibility to deliver goods that do not comply 
with Australian standards and regulatory requirements.

WARRANTIES
19.	 On all goods except those referred to in clause 20, we offer 

a warranty against defects in materials, manufacture and 
workmanship, of 12 months following delivery. The warranty does 
not extend to those goods or parts of goods that are routinely 
replaced in the course of operation and are properly regarded as 
consumables.

20.	 The exceptions to the 12 month warranty in clause 19 are: goods 
branded Brema, Purevac, Rational, Tecnomac, Frima, Vollrath and 
Mareno, which carry a warranty of 24 months; Vitamix equipment, 
which carries a materials warranty of 36 months on the motor and 
base, 12 months on the container, and 12 months labour warranty 
on the motor, base and container; Rational replacement parts, which 
carry a 12-month warranty from the date of installation; and all 
other replacement parts, which carry a 90-day warranty from date 
of installation.

21.	 To obtain the benefit of the warranty, you must call Comcater 
Equipment Servicing (24/7) on 1800 810 161 or email service@
comcater.com.au as soon as practicable after you notice a problem 
with the goods. In addition, equipment such as Vitamix blenders, 
Vollrath, Server and Antunes goods and other small, portable 
equipment (Carry-In Items) must be delivered to us or our 
Authorised Service Agent after you have called or emailed Comcater 
Equipment Servicing and been given a job number and instructions 
regarding delivery.

22.	 To honour the warranty, we (or our Authorised Service Agent) will 
arrange the following at no cost to you: in the case of goods that are 
not Carry-In Items, staff of Comcater or our Authorised Service Agent 
will attend at your premises between the hours of 8 am and 4pm 
Monday to Friday (Normal Hours) to repair the goods and replace 
defective parts; in the case of Carry-In Items, we will arrange for the 
repair of the goods and notify you when they are to be collected.

23.	 We will charge you for warranty work: at your premises, where you 
require it to be performed outside Normal Hours (at penalty rates); 
and where you require repairs to Carry-In Items to be undertaken 
at your premises (call-out and travelling time, but not labour costs, 
which we will bear).

24.	 This warranty will be void if: you or a third party have installed 
or operated the goods otherwise than in accordance with the 
manufacturer’s instructions and recommendations; or the goods 
have been repaired, serviced, modified or tampered with in any way 
by someone who is not qualified to do so and in any manner not 
complying with the manufacturer’s specifications.

25.	 Our goods come with guarantees that cannot be excluded under 
the Australian Consumer Law. You are entitled to a replacement 
or refund for a major failure and compensation for any other 
reasonably foreseeable loss or damage. You are also entitled to have 
the goods repaired or replaced if the goods fail to be of acceptable 
quality and the failure does not amount to a major failure.

TITLE AND RISK
26.	 Title to the goods shall remain with us until such time as we 

have received payment of the purchase price of the goods and 
the purchase price of any other goods or services previously or 
subsequently supplied by us to you, whereupon such title shall pass 
to you.

27.	 Until such time as title of the goods passes to you, you shall hold the 
goods as the bailee from us and you shall remain liable to account to 
us for the goods.

28.	 Subject to clause 30, you shall be entitled to sell, lease or deliver the 
goods in the ordinary course of your business. If the goods are sold 
by you prior to when title passes to you: 

	 (a)	 must be able upon demand by us to separate and identify as 	
	 belonging to us goods supplied by us from other goods which 	
	 are held by you; 

	 (b)	 must keep separate records in relation to the proceeds of the 	
	 sale of any goods which have not been paid for; 

	 (c)	 agree that you hold the proceeds of resupply of the goods on 	
	 trust for and as agent for the us immediately when they are 	
	 receivable or are received; 

	 (d)	 agree that you must either pay the amount of the proceeds of 	
	 resupply to us immediately when they are received or pay those 	
	 proceeds into an account with a bank or a financial institution 	
	 or deposit taking institution as trustee for us; 

	 (e)	 agree that any accessory or item which accedes to any of the 	
	 goods by an act yours or any person at the direction or request 	
	 of you, becomes and remains our property until we have

		  received payment of the purchase price of the goods in 	
	 accordance with Clause 30 when the property in the goods 	
	 (including the accessory) passes to you; 

	 (f )	 agree that we may repossess the goods if payment for the 	
	 goods is not made within the time prescribed in clause 32 (or

		  such longer time as we may, in our complete discretion, 	
	 approve in writing); 

	 (g)	 grant an irrevocable licence to us and our agent to enter your 	
	 premises in order to recover possession of goods pursuant to

		  this paragraph. You indemnify us in respect of any damage to
		  property or personal injury which occurs as a result of the our 	

	 entering your premises; and 
	 (h)	 irrevocably appoint us your attorney to do all acts and things 	

	 necessary to ensure the retention of title to goods including the 	
	 registration of any security interest in favour of us with respect 	
	 to the goods.

29.	 For the avoidance of doubt, if any goods are used in a manufacturing 
process mixed with other materials, you must record the value of 
goods so consumed in relation to each unit of finished product and 
upon sale of any unit of finished product, immediately remit that 
amount from the proceed of sale to us. You must provide us monthly 
or quarterly with records of such use.

30.	 Your right to sell the goods in the ordinary course of its business:- 
	 (a)	 may be revoked at any time by us by giving notice to that effect 	

	 if you are in default for longer than seven days in the payment 	
	 of any sum whatsoever due to us; 

	 (b)	 shall automatically cease if a receiver, controller, liquidator or 	
	 administrator is appointed to any of your assets, undertaking or 	
	 property, or a winding up application or order is made against

		  you, or any petition or order in bankruptcy against you is 	
	 presented or made, or you go into voluntary liquidation or call 	
	 a meeting of or make arrangements or compositions with your 	
	 creditors.

31.	 Risk in goods passes to you immediately upon delivery. Pending 
payment in full for the goods, you: 

	 (a)	 must not supply any of the goods to any person outside the 	
	 ordinary or usual course of business; 

	 (b)	 must not allow any person to have or acquire any security 	
	 interest in the goods, and 

	 (c)	 must insure the goods for the full insurable or replacement 	
	 value (whichever is the higher), with an insurer licensed or 	
	 authorised to conduct the business of insurance in the place 	
	 where you carry on business.

INVOICING AND PAYMENT
32.	 The invoiced amount for the goods is to be paid by you no later than 

the last day of the month following the month in which the invoice 
is first issued (“the due date”). Where you fail to pay for the goods in 
full by the due date, we may at our discretion and without attracting 
any liability to you withhold delivery of all other goods for which 
orders have been placed by you and accepted by us.

33.	 Where payment is not made by the due date, interest on the amount 
outstanding shall be payable at the greater of the rate of one per 
cent above our overdraft rate from time to time, calculated from the 
due date until payment is made in full.

34.	 You are liable for all reasonable expenses (including contingent 
expenses such as debt collection commission) and legal costs (on a 
full indemnity basis) incurred by us for enforcement of obligations 
and recovery of monies due by you to us.

35.	 You authorise us to:- 
	 (a)	 obtain credit reports from credit reporting agencies and other 	

	 credit providers concerning the your credit worthiness, credit 	
	 standing, credit history and credit capacity for the purpose of

		  assessing an application by you for credit and your credit 	
	 worthiness, 

	 (b)	 to disclose reports and information to other credit providers 	
	 about the your credit worthiness, credit standing, credit history

		  and credit capacity for the purpose of assessing an application
		  by you for credit and your credit worthiness.
36.	 You as beneficial owner and/or registered proprietor hereby charge 

in our favour all of your estate and interest in any real property 
(including but not limited to any applicable land owned by you 
named or described as your street address in the Credit Application 
if applicable) (“Land”) to secure payment of accounts rendered by 
us to you for the delivery and/or supply of goods, including interest 
payable on these accounts and costs (including legal costs on a full 
indemnity basis) incurred by us and including the costs to prepare 
and lodge a Caveat against the Land and to remove the Caveat. You 
further agree to execute a mortgage or mortgagees in registerable 
form promptly at our request. If, upon request, the mortgage(s) 
are not executed and returned within fourteen days, then you 
authorise any duly authorised officer of ours to sign as your attorney. 
A statement of certificate signed by our duly authorised officer as 
to the goods supplied and any indebtedness by you shall be prima 
facie evidence of the supply and indebtedness.

DEFAULT AND TERMINATION
37.	 Each of the following occurrences constitutes an event of default: 
	 (a)	 you breach or are alleged to have breached these terms of 	

	 trade for any reason (including, but not limited to, defaulting 	
	 on any payment due under these terms of trade) and fail to 	
	 remedy that breach within 14 days of being given notice by us 	
	 to do so; 

	 (b)	 you, being a corporation, are subject to: 
		  (i)	 a winding up application or an order made against you or 	

		  a meeting being called to consider a resolution for you to 	
		  be wound up, deregistered or dissolved; 

		  (ii)	 a receiver, receiver and manager or administrator being 	
		  appointed under part 5.3A of the Corporations Act 2001

			   to all or any part of your property or undertaking; 
		  (iii)	 you enter into a scheme of arrangement (other than for 	

		  the purposes of restructuring); 
		  (iv)	 any assignment by you for the benefit of creditors; 
		  (v)	 any purported assignment by you of your rights under 	

		  these terms of trade without our prior written consent; 
		  (vi)	 you cease or threaten to cease conduct of your business in 	

		  the normal manner.
38.	 In the event of any default, except where payment in full has been 

received by us, we may: 
	 (a)	 terminate these terms of trade; 
	 (b)	 terminate any or all orders and credit arrangements (if any) 	

	 with you; 
	 (c)	 refuse to deliver goods or provide further services; 
	 (d)	 repossess and resell any goods delivered to you, the payment 	

	 for which has not been received; or 
	 (e)	 retain (where applicable) all money paid on account of goods 	

	 or services or otherwise. 
	 (f )	 in addition to any action permitted to be taken by us under 	

	 this clause on the occurrence of an event of default, all invoices 	
	 will become immediately due and payable.

LIMITATION OF LIABILITY
39.	 Save and except for the express warranty set out above, and to the 

maximum extent permitted by law, all guarantees, conditions and 

warranties which may at any time be implied by the common law, 
the Australian Consumer Law, the Fair Trading Act, the Goods Act 
or any other State or Federal Act or legislation are excluded. To the 
extent that these cannot be excluded and where the law permits, 
our liability in respect of any such condition or warranty shall be 
limited at our option to the repair or replacement of the goods or the 
supply of equivalent goods or the payment of the costs of replacing 
or repairing the goods or having them replaced or repaired.

40.	 Under no circumstances are we responsible in any way to you or 
any other person for any loss, damages, costs, expenses or other 
claims (including consequential damages, loss of profit or loss of 
revenue), as a result, direct or indirect, of any defect, deficiency or 
discrepancy in the goods or services including in their form, content 
and timeliness of deliveries, failure of performance, error, omission 
or defect, including, without limitation, for or in relation to any of 
the following: 

	 (a)	 any goods or services supplied to you; 
	 (b)	 any delay in supply of the goods or services; or 
	 (c)	 any failure to supply the goods or services.

INDEMNITY
41.	 You indemnify us, and will keep us, our servants and agents 

indemnified in respect of any claim or demand made or action 
commenced by any person (including, but not limited to, you) 
against us or for which we are liable, in connection with any loss 
arising from or incidental to the provision of the goods or services, 
any order or the subject matter of these terms of trade including, but 
not limited to any legal costs incurred by us in relation to any claim 
or demand or any party/party legal costs for which we are liable in 
connection with any such claim or demand. This provision remains 
in force after the termination of these terms of trade.

PPS LEGISLATION
42.	 You grant us a Security Interest in the goods supplied as Commercial 

Property, more particularly described as other goods and their 
Proceeds to secure your obligation to pay the purchase price 
of the goods and any other obligations of you to us under this 
agreement (together the “Indebtedness”) and, where the goods 
and/or Proceeds are not readily identifiable and/or traceable, or 
their recoverable value is insufficient to pay the Indebtedness, 
the Security Interest shall also extend to all your present and after 
acquired property, of which the goods form part, to the extent 
required to secured the Indebtedness.

43.	 As and when required by us you shall, at your own expense, provide 
all reasonable assistance and relevant information to enable us to 
register a Financing Statement or a Financing Change Statement 
and generally to obtain, maintain, register and enforce our Security 
Interest in respect of the goods supplied, in accordance with the 
Personal Property Securities Act 2009 (“PPSA”).

44.	 You shall not change your name without first notifying us of the 
new name not less than 7 days before the change takes effect.

45.	 You warrant that the goods are not purchased for personal, domestic 
or household purposes.

46.	 Notwithstanding any reference to a particular invoice/order, where 
any sum remains outstanding by you on more than one invoice/
order, any payments received from you shall be deemed to be made 
by you and applied by us in the following order: 

	 (a)	 to any obligation owed by the you to us which is unsecured, in 	
	 the order In which the obligations were incurred; 

	 (b)	 to any obligations that are secured, but not by a Purchase 	
	 Money Security Interest (“PMSI”), in the order in which those 	
	 obligations were incurred; 

	 (c)	 to obligations that are secured by a PMSI, in the order in which 	
	 those obligations were incurred.

47.	 You and we agree to contract out of the PPSA in accordance with 
Section 115 of the PPSA to the extent that Section 115 applies for 
the benefit of, and does not impose a burden on us. You waive your 
right to receive a Verification Statement in respect of any Financing 
Statement or Financing Change Statement registered by or on behalf 
of us in respect of the Security Interest created by these terms and 
conditions.

48.	 For the purpose of clauses 42 to 47, all words and phrases starting 
with a capital letter shall have the respective meanings given to 
them under, or in the context of the PPS.

AGENCY AND ASSIGNMENT
49.	 You agree that we may at any time appoint or engage an agent to 

perform an obligation of ours arising out of or pursuant to these 
terms of trade.

50.	 We have the right to assign and transfer to any person all or any of 
our title, interest, benefit, rights, duties and obligations arising in, 
under or from these terms of trade provided that the assignee agrees 
to assume any duties and obligations we owe to you under these 
terms of trade.

51.	 You are not to assign, or purport to assign, any of your obligations or 
rights under these terms of trade without our prior written consent.

FORCE MAJEURE
52.	 If circumstances beyond our control prevent or hinder the provision 

of the goods or any services, we are free from any obligation to 
provide the goods or services while those circumstances continue. 
We may elect to terminate this agreement or keep it on foot 
until such circumstances have ceased. Circumstances beyond our 
control include but are not limited to, unavailability of materials 
or components, strikes, lockouts, rights, natural disasters, fire, war, 
acts of God, government decrees, proclamations or orders, transport 
difficulties and failures or malfunctions of computers or other 
information technology systems.

APPLICABLE LAW
53.	 These terms and conditions shall at all times be governed, construed 

and interpreted according to the law of the State of Victoria and the 
you hereby irrevocably submits to the jurisdiction to the courts of 
that State and all courts of appeal there from.

Terms and Conditions are subject to change without notice.
To ensure you are always viewing our latest Terms & Conditions,
please visit www.comcater.com.au/terms
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NATIONAL HEAD OFFICE
156 Swann Drive, Derrimut, VIC 3030
Phone: 03 8369 4600
Fax: 03 8369 4699
Email: sales@comcater.com.au

EQUIPMENT SALES
Phone: 1800 035 327
Fax: 1800 808 954

VIC/TAS SALES SHOWROOM & DEMONSTRATION KITCHEN
96-100 Tope Street, South Melbourne, VIC 3205
Phone: 03 8369 4600
Fax: 03 8699 1299
Email: sales@comcater.com.au

NSW/ACT SALES SHOWROOM & DEMONSTRATION KITCHEN
Unit 20/4 Avenue Of The Americas, Newington, NSW 2127
Phone: 02 9748 3000
Fax: 02 9648 4762
Email: nswsales@comcater.com.au

QLD/NT SALES SHOWROOM & DEMONSTRATION KITCHEN
1/62 Borthwick Avenue, Murarrie, QLD 4172
Phone: 07 3399 3122
Fax: 07 3399 5311
Email: qldsales@comcater.com.au

WA SALES SHOWROOM & DEMONSTRATION KITCHEN
16/7 Abrams Street, Balcatta, WA 6021
Phone: 08 6217 0700
Fax: 08 6217 0799
Email: wasales@comcater.com.au

SA SALES
Phone: 0409 340 015
Email: sasales@comcater.com.au

EQUIPMENT SERVICING (24/7)
Phone: 1800 810 161
Fax: 03 8369 4696
Email: service@comcater.com.au

EQUIPMENT SPARE PARTS
Phone: 1300 739 996
Fax: 03 8369 4696
Email: spares@comcater.com.au

TECHNICAL PHONE SUPPORT
Phone: 1300 309 262
Fax: 03 8369 4696
Email: techsupport@comcater.com.au

www.comcater.com.au

24 Hour Service Hotline

1800 810 161
Equipment Sales

1800 035 327


