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AVAILABLE MODELS:
		 CKHPCC-75 PRODUCT COOKER/CHILLER (75 GAL.)
		 CKHPCC-100 PRODUCT COOKER/CHILLER (100 GAL.)

STANDARD FEATURES: 
•	 User friendly touch screen control allows automatic cooking 

and chilling in either a timed mode or probe mode
•	 Accurate temperature control in the cooking mode
•	 Automatic temperature control in the chilling mode
•	 Automatic water fill, cold and/or hot depending on mode 

selected
•	 Type 304 stainless steel construction with 2” radius 

corners for easy cleaning and improved water flow
•	 Stainless steel product hold-down grid and latch included
•	 Stainless steel refrigeration coil built into tank with 

expansion control valve that is adaptable to glycol
•	 Adjustable bullet feet
•	 Internal components and water delivery pipes are easily 

removable for cleaning
•	 3 hp motor, stainless steel pump and 304 stainless steel 

distribution piping circulate water evenly throughout the 
tank

•	 Overflow connection
•	 Stainless steel NEMA 4 control enclosure
•	 External stainless steel electric heat exchanger for use in 

the cooking mode
•	 Unit automatically drains between cooking and chilling 

cycles
•	 Automatic hot and cold water fill solenoids
•	 2” insulation on bottom and sides to reduce condensation 

and conserve energy
•	 Time/temperature recorder capable of saving data from 

each product batch and connecting directly to a network
•	 The side mounted electrical component box is removable 

for wall mounting or back mounting.

The Cooker/Chiller is designed to cook up to 400 pounds or up to 600 pounds of vacuum packaged product utilizing 
removable cooking baskets or liquid filled bags and chills these amounts from 180ºF to 35ºF in approximately 60 minutes 
to 6 hours depending on the product. For chilling, this specially designed unit circulates 35 degree water from below 
the casings in a turbulent motion which effectively chills soups, sauces and other products typically cooked in kettles. In 
addition, the unit operates as an automatic cook tank which cooks then chills meats, vegetables, rice and other products 
packaged in casings. It is also perfect for defrosting any foods packaged in casings. The unit requires a remote mounted 
8hp, 15hp or 30hp refrigeration system which is sold separately.

COOKER/CHILLER MODELS CKHPCC

INSTALLATION:
Contact CapKold® for any refrigeration piping run over 
100 feet or installation at any elevation higher than 10 feet 
above the chiller. Professional consultant and/or mechanical 
contractor must determine suitability of installation site and 
provide for all necessary site preparations.

Refrigerant piping and electrical control wiring between 
the tank and Refrigeration Package must be installed by 
a licensed refrigeration contractor in accordance with all 
applicable plumbing and electrical codes, good practice 
and the detailed installation instructions provided with both 
system components.

OPTIONS/ACCESSORIES:

	 Remote Mounted Air Cooled 
Condensing Unit

	 Remote Mounted Water Cooled 
Condensing Unit

	 Drain tempering valve

https://unifiedbrands.net/products/capkold-electric-sous-vide-cooker-chiller/
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https://unifiedbrands.net/find-a-rep/
https://unifiedbrands.net/products/capkold-electric-sous-vide-cooker-chiller/Downloads
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CKHPCC-75

CONDENSING UNIT FOR CKHPCC-75
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CKHPCC-100

CONDENSING UNIT FOR CKHPCC-100
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