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BLAST FREEZING : 

A process becoming a global trend
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What is blast freezing ?

1- Blast freezer VS Freezer : the main differences



Blast freezing technology 

2- Blast freezing technology : process & machinery

PROCESS & MACHINERY



Deep-frozen raw dough :
Bread dough, viennoiseries, pastries, etc…

Temperatures : from +20°C to -18°C

Pre-baked dough :
Mainly bread

Temperatures : 90°C to 35°C & 35°C to -18°C

Pre-proved dough :

Mainly viennoiserie

Temperatures : +20°C à -18°C

Fully baked :

Pastry & foods / catering products

Temperatures : from +90°C to -18°C

2- Blast freezing technology : process & machinery

Blast freezing technology : 
process
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Deep-frozen raw dough
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Benefits

✓ Very good quality of dough

✓ Increased storage capacity 

✓ Shorter process cycles and reduced manufacturing 

machines (for industrial market)

Inconvenients

✓ The process requires manufacturing machines investment

✓ Longer production cycles (retarding proving + baking)

Deep-frozen raw dough
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Deep-frozen pre-baked dough
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Benefits

✓ Reduced manufacturing machines (negative storage cabinet & oven)

✓ Short cycles (only baking) 

Inconvenients

✓ For industrial market : longer process & increased

manufacturing machines investment. 

✓ Bigger storage area than the one required for raw dough

Deep-frozen pre-baked dough
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Deep-frozen pre-proved dough
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Frozen pastry
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Blast freezing technology : 
machinery

Different technologies



Mechanical freezing
Refrigerant fluid : R404 / R452. 

Blast freezing of no fragile 

products.

Industrial freezing by IQF 

system
Beyond -80°C 

For Individual Quick Frozen of 

delicate products (example : 

fruits, fish)

Process = Very cold temperature 

very fast (2/3 minutes)
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Why invest ?

✓ To reduce waste and / or stock-outs

✓ To provide regular and consistent products 

✓ To improve the management and organization of production :

- Example: Strong production for important events of the year. 

(Ex. : Christmas)

- Cost saving : Production week made ​​within 1 or 2 days.
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How to choose ?

Deep-freezers / Preservers Small & high capacity roll-in racks shock 

freezers / blast chillers

Any processes, any products, whatever is the 

support (trays or racks).
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Each situation is specific



Accurate audit :

- Products (bread, pastry…)

- Quantity (/cycle  - /rack)

- Specific heat

- Temperature of products before blast freezing

- Required temperature at heart (end of blast freezing cycle)

- Ambient temperature in the laboratory

- Distance between the machine and the remote condensing unit

3- Why invest in a blast freezer and how to choose the right blast freezer ?

« A well-managed installation is as important as the equipment quality » 



Negative storage, 

the 2nd and complementary step

Storage of frozen products to preserve them during:

- Short time (1 week)

- Medium duration (up to several months)

- Long period (up to 1 year)

4- Freezer & chiller storage

Static cooling process  Ensure safe storage

Carton box and plastic bag to preserve the products 
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