LIQUID NITROGEN CONTAINERS
THE RESTAURANT INDUSTRY (scienTiFic cOOKING)

The idea fo unite science and cooking originates back to the time when the renowned Pellegrino Artusi
wrote the book ‘The science of Cooking’. Today, the use of liquid nitrogen in the food industry is well

established in the frozen foods market and for the preservation of fresh produce, above all in the logistical

distribution of foodstuffs. However, in recent years scientific research combined with cooking
has brought about the use of liquid nitrogen into many well-known restaurant kitchens, known as the
art of “scientific cooking’. The science of cooking surpasses traditional cooking methods experimenting
with the transformation of foods, working raw materials to -196° C or e.g. the creation of fresh pasta
without flour...lce-cream made from liquid nitrogen is particularly popular and is obtained from a mix
of liquid nitrogen and other liquid ingredients. Apart from producing ice-cream which is not only very
tasty, it also has the properties to intensify flavours without altering organoleptic characteristics.

Results include:

CREAMIER ICE-CREAM
A NON-EXISTENT FREEZING EFFECT IN THE MOUTH
INTENSIFIED SMELLS AND FLAVOURS

Our company offers a range of containers from 1Llir to 35Lirs which can be used for every

kitchen necessity.

* LIQUID NITROGEN

* CONTAINER

* METAL BOWL

* WHISK

* “SOMETHING LIQUID” TO CONVERT INTO ICE-CREAM
* FIVE MINUTES

We recommend 6/10/20/35Ltr liquid nitrogen containers for use in the kitchen
The smallest 1/2/3Lir containers are recommended for pouring into the bowl. 6/10Lir containers are

recommended for domestic or occasional professional use as both are practical and easy to manage.

: www.cryofclrm.com




TECHNICAL SPECIFICATIONS

> POURING AND STORAGE
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Neck Diameter (mm)

Static Holding Time (d)

Capacity (L)

Height (mm)

Quter Diameter (mm)
Empty Weight (Kg)
Full Weight (Kg)

yds 00-00 - yds refers fo litres and neck diameter - e.g. yds 1-30, 1 refers to capacity (L), 30 to neck diameter (mm)
Static Holding Time - Static Holding Time refers fo the level of nifrogen inside the container without removing any amount
Checking Holding Time - a measuring stick is available in order to check the nitrogen level

CRYOFARM S.R.L.

CORSO CADUTI LIBERTA 42 - 12038 SAVIGLIANO (CN] ITALY

2,8

POURING

I N I N
1 2 3 6 10

320
180
2 29

TEL. +39.0172.725727 - FAX +39.0172.712952

info@cryofarm.com

J www.cryofarm.com

0,13
9 16

365
217

4,6

POURING/
STORAGE

T e e e [ e e
30 30 50 50 50 50 50

Static Evaporation Loss Mass (L/d) 0,11 0,13 0,19 0,1 0,1 0,113

16 32 100 200 320

20 35,5
425 530 | 655 670
224 303 409 473
3,4 6,2 14,5
59 14,3 432

* THE RESTAURANT INDUSTRY (scienmiFic cooking)
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