
MIMMO THE BLAST CHILLER

FEATURES

Intuitive touch display, 9 innovative 
functions.

External finishes in satin stainless steel
Dashboard door in tempered dark gray 
glass, satin stainless steel handle

Mechanical door stop with maximum 
opening at 160 °

Temperature range: -35 ° + 75 ° C

Capacity: 20 Lt

Weight: 29 Kg

DIMENSIONS

Width cm  ……………………………… 56,5
Depth cm  ……………………………… 40,5
Height cm  ……………………………… 37,8 

9 INNOVATIVE FUNCTIONS

1. BLAST CHILLING
2. SHOCK FREEZING
3. GENTLE SHOCK FREEZING
4. DRINKS COOLING
5. CONTROLLED THAWING
6. CUSTOMIZED PRESERVATION
7. LOW TEMPERATURE COOKING
8. READY MEAL – REGENARATION
9. NATURAL PROOFING

At first glance it will be difficult not to fall 
in love with it, its unique design will win you 
over.

Once tried, it will be impossible to think of 
a kitchen without Mimmo the Blast Chiller.
Mimmo the blast chiller is not only the only 
appliance capable of tripling food storage 
but is an invitation to creativity and to 
discover flavors that you have never tried 
before in your kitchen.

If you want to preserve and cook like a 
chef, serve a salmon fillet cooked at a 
low temperature, bring strawberries to 
the table in December as if they were just 
picked, find in the fridge the vegetables 
cooked five days before as tasty as just 
made, Mimmo the blast chiller is perfect 
for you.

Mimmo the blast chiller is born, the magic of rapid cold in your home.

Blast chilling Shock freezing Gentle shock 
freezing

Customized 
preservation

Controlled 
thawing

Drinks cooling Low temperature 
cooking

Natural proofing Ready meal 
regeneration



Preserve food’s quality 
When FOOD IS FRESH?

TOTAL BACTERIAL PROLIFERATION
1° DAY

slow freezing cooled with Mimmo

TOTAL BACTERIAL PROLIFERATION
5° DAY

cooled naturally cooled with Mimmo

SHOCK FREEZING
Few hours  (3/4)
MICROCRYSTALLIZATION

MIMMO

Freezing or  SHOCK FREEZING?

SHOCK FREEZING
Many hours  (30/40)
MACROCRYSTALLIZATION

FREEZER

FAST freezing with Mimmo

CREATES MICROCRYSTALS

Tissue integrity during thawing
No breakdown of food cells

SLOW Freezing

CREATES MACROCRYSTALS

Loss of liquids during the thawing
Breakdown of food cells


