


Who is ILSA GROUP?

• ILSA has been founded in 1979 by a pool of 

Italian entrepreneurs, skilled on stainless steel 

and refrigeration manufacturing, becoming

rapidly a leader company in:

– Refrigeration

– Stainless steel equipment

• 2004 ILSA acquired DESCO, an old Italian

company specialised in cooking equipment



ILSA GROUP 2009

DOMESTIC; 50%

EXPORT; 50%



ILSA GROUP 2018

DOMESTIC; 25%

EXPORT; 75%



CERTIFICATES



REFRIGERATION



REFRIGERATED CABINETS

ESSENTIAL NEOS EVOLVE



MONOBLOC UNIT

• TROPICALIZED UNIT FOR 

TEMPERATURES UP TO +43°C –

CERTIFIED FROM IMQ

• AUTOMATIC HOT GAS 

DEFROSTING

• AUTOMATIC HOT GAS 

EVAPORATION OF CONDENSE 

WATER

• SERVICE FRENDLY - POSSIBILITY 

TO CHANGE THE UNIT IN A FEW 

MINUTES – ONLY 6 SCREWS

• GAS R290A AS PER NEW 

EUROPEAN REGULATIONS

• LOWNOISE LEVEL: ONLY 49 dB



AIR CIRCULATION

• FORCED AIR CIRCULATION ENSURES 
UNIFORMITY OF TEMPERATURE IN EVERY 
PART OF THE CELL

• EVAPORATOR AND FANS ARE SEPARATED 
AND NOT INSIDE THE CELL (=LARGER CELL 
ROOM), SO THAT NO ACCIDENTAL 
OPERATION CAN DAMAGE OR OBSTRUCT 
THEM



INSIDE VOLUME



INSIDE VOLUME



ESSENTIAL

• GN 2/1 ENTRY LEVEL AVAILABLE IN:

• 700 Lt.   0/+10°C

• 700 Lt.   -2/+8°C

• 700 Lt. -20/-10°C

• AISI 304 or 430 OUTSIDE

• COMPACT SIZE – 720x800x1955mm



NEOS & EVOLVE

• GN 2/1

• 700 & 1400 Lt.

• AVAILABLE OUTSIDE IN AISI 304, 430 OR PPS

• INSULATION THICKNESS = 85mm

• 3 CHAMBER GASKETS REPLACEABLE WITHOUT ANY 

TOOL 

• LOCK

• REMOTE UNITS AVAILABLE

• REMOVABLE FILTER IN 

FRONT OF CONDENSER



NEOS & EVOLVE

TOP ENERGY EFFICIENCY CLASS RATINGS

TYPE NEOS EVOLVE

700 0/+10 °C A OR B -

700 -2/+8 °C A OR B A

700 -20/-10 °C C B

1400 0/+10 °C C -

1400 -2/+8 °C C B

1400 -20/-10 °C D C

IN CLIMATE CLASS 5



NEOS & EVOLVE

ENERGY EFFICIENCY FEATURES:

• OPTIMIZED AIR FLOW

• INSULATION THICKNESS 85 mm

• 3 CHAMBER INSULATED GASKETS

• HOT GAS CONDENS-WATER EVAPORATION

• HOT GAS DEFROSTING

• MONOBLOC SYSTEM WITH LOW ENERGY 

RUNNING COMPRESSORS AND FANS

• BETTER ENERGY PERFORMANCE GAS R290A



NEOS - RANGE

1400 LT. HALF DOOR

DOUBLE 

TEMPERATURE GLASS DOOR



NEOS - RANGE

BAKERY 

CABINETS FOR 

TRAYS DIM. 

60X40 AND 

60X80

ICE CREAM 

CABINETS

ROLL-IN CABINETS



EVOLVE

• NEOS + :

– ATTRACTIVE DESIGN WITH ROUNDED EDGES

– LONG STRIP HANDLE WITH RIGHT OR LEFT SIDE GRIP

– HACCP TOUCH CONTROLLER

– LED LIGHT

– IQ ELECTRONIC FANS ALLOWING LOW ENERGY 

CONSUMPTION 

– AUTOMATIC DEFROSTING WITH INTERNAL PROBE

– AISI 304 RACKS AND SLIDES

– BETTER ENERGY EFFICIENCY CLASSES



EVOLVE - RANGE

1400 LT. HALF DOOR

DOUBLE 

TEMPERATURE GLASS DOOR



EVOLVE - RANGE

BAKERY 

CABINETS FOR 

TRAYS 60X40 

AND 60X80

CHOCOLATE 

CABINET 60X80 

WITH ACCURATE 

HUMIDITY CONTROL

RETARDER 

PROVER WITH 

TOUCH 

CONTROLLER 

FOR TRAYS 

60X40 AND 60X80

DRY AGE / 

SEASONER  

CABINET



NEOS & EVOLVE - RANGE

BOTH CABINETS AVAILABLE WITH 

PRESSED SIDE PANELS:

• NO NEED OF RACKS

• NO NEED OF SLIDES

• 100% HYGENIC BY EASIER AND 

MORE ACCURATE CLEANING



ACCESSORIES

DIFFERENT ACCESSORIES AVAILABLE UPON 

REQUEST TO FACILITATE THE DAILY USE

SLIDES FOR GN 1/1 

AND GN 2/1 

CONTAINERS

FOOT PEDAL WHEELS



REFRIGERATED COUNTERS

- NEOS
- EVOLVE



DETAILS

• 600, 700 , 800mm DEPTH

• ELECTRONIC CONTROLLER

• 1 – 2 – 3 – 4 DOORS - GN 1/1

• DRAWERS 2x1/2 – 3x1/3 – 1x1/3+1x2/3

• POSITIVE TEMPERATURE -2/+8°C

• NEGATIVE TEMPERATURE -20/-10°C

• REPLACEABLE GASKETS WITHOUT ANY 
TOOLS



TECHNOLOGY

• INSULATION THICKNESS 60mm 

• FORCED AIR VENTILATION BY PATENTED REAR 
VENTILATION CHANNEL, ENSURING THE SAME 
TEMPERATURE INSIDE THE WHOLE CELL

• NOT VISIBLE EVAPORATOR, SEPARATED FROM THE CELL

• AUTOMATIC DEFROSTING

• HOT GAS RE-EVAPORATION OF THE CONDENSE WATER

• CONDENSING UNIT WITH FRONT EXTRACTION

• ERGONOMIC HANDLES

• GAS R290A



ENERGY RATINGS

TOP ENERGY EFFICIENCY CLASS RATINGS

TYPE START ELITE

1 DOOR B B

2 DOORS A A

3 DOORS A A

4 DOORS A A

IN CLIMATE CLASS 5



AIR CIRCULATION

• AIR IS SUCKED FROM THE 

EVAPORATOR AND THANKS TO A 

CHANNEL ON THE BACKSIDE, 

DISTRIBUTED INSIDE THE TABLE.

• A UNIFORM TEMPERATURE INSIDE 

THE TABLE IS ACHIEVED, WHEREAS 

COMPETITORS’ PRODUCTS ARE 

COLDER ON THE EVAPORATOR’S 

SIDE AND OTTER ON THE 

OPPOSITE SIDE OF THE CELL



AIR CIRCULATION - COMPETITOR

• AIR FLOWING IS STOPPED OR 

LIMITED BY DRAWERS, 

BOXES, FOOD OR OTHER 

STUFF BECAUSE IS COMING 

SOLELY FROM ONE SIDE



HYGIENE

• INSIDE COMPLETELY IN AISI 304 WITH RADIUSED 
EDGES THAT ENABLE AN EASY CLEANING

• GASKETS WITH EASY CLEANABLE PROFILE



VERSATILITY
• INTERCHANGEABILITY DOORS WITH 

DRAWERS - ALSO BY CUSTOMER INSTALLED 

COUNTER

• DRAWERS WITH FULL EXTRACTION
• DRAWERS ALLOWS TO HOLD GN 1/1 

CONTAINERS



TECHNICAL COMPARTMENT ON 

REQUEST RIGHT OR LEFT



BLAST CHILLER & FREEZER



BLAST CHILLER & FREEZER MODELS

NEOS EVOLVE



BLAST CHILLER & FREEZER MODELS

NEOS

4 GN 1/1

5 GN 1/1 or 60x40

10 GN 1/1 or 60x40

14 GN 1/1 or 60x40

EVOLVE

5 GN 1/1 or 60x40

6 GN 1/1 or 60X40

10 GN 1/1 or 60x40

10R GN 1/1 or 60x40

10 GN 2/1 or 60x80

14 GN 1/1 or 60x40

20 GN 1/1 or 60x40

20 GN 2/1 or 60x80



BLAST CHILLER & FREEZER MODELS

THE EVOLVE RANGE IS ALSO 

AVAILABLE:

• FOR ICE CREAM (DEDICATED RANGE)

• FOR PASTRY (DEDICATED RANGE)

• WITH WATER-COOLED ENGINE

• FOR REMOTE INSTALLATIONS

• FOR CO2 INSTALLATIONS



COMPRESSORS

SEMI-HERMETIC HERMETIC
when the casing is welded 

and sealed and the cylinder 

heads cannot be accessed 

for inspection or 

maintenance.

The compressor itself and the 

motor are housed in the same 

casing, which is designed to be 

opened for inspection and 

servicing. Semi-hermetic 

compressors are made in such a 

way as to avoid air or dust from 

entering the mechanisms.

EVOLVE
10 T
10 T 2/1
14 T 
20 T
40 T

NEOS
4 T
5 T
10 T
14 T

EVOLVE
5 T 
TABLE



COMPRESSORS

ADVANTAGES SEMI-HERMETIC COMPRESSORS:

• MORE CAPACITY
• LESSER NOISE
• HIGHER EFFICIENCY
• OPERATING RANGE
• LONGER LIFE TIME
• ONLY 1.500 RPM (REVOLUTION PER MINUTE) 

INSTEAD OF 3.000 RPM



PERFORMANCES

THE PERFORMANCE
OR

REFRIGERATION YIELD
OR

REFRIGERATION CAPACITY
OR

REFRIGERANT POWER

DEPENDS FROM:

• EVAPORATING TEMPERATURE

• CONDENSING TEMPERATURE

ATTENTION !

ELECTRICAL POWER ≠ PERFORMANCE

ABSORBED POWER ≠ PERFORMANCE



PERFORMANCE = 870 W 
(evap. -25 / cond. +45°C)



COMPRESSOR DATA 
SHEET ILSA EVOLVE 5 
TRAYS



PERFORMANCE = 935 W 
(evap. -25 / cond. +45°C)

COMPRESSORS DATA SHEET

MORE THAN GRAM



PERFORMANCE = 1.727 W 
(evap. -10 / cond. +40°C)



PERFORMANCE = 1.809 W PERFORMANCE = 1.755 W 

(evap. -10 / cond. +35°C) (evap. -10 / cond. +45°C)

SO WITH EVAP. +40°C THE PERFORMANCE IS BETWEEN 1.755 – 1.809 W



EXACTLY THE PERFORMANCE IS 

1.783 W

MORE THAN IRINOX



PERFORMANCE = 1.430 W 

(evap. -15 / cond. +40°C)



PERFORMANCES

PERFORMANCE = 1.519 W PERFORMANCE = 1.454 W 
(evap. -15 / cond. +35°C) (evap. -15 / cond. +45°C)

SO WITH EVAP. +40°C THE PERFORMANCE IS BETWEEN 1.454 – 1.519 W

MORE THAN FRIULINOX



• INTERNAL AIR 

CIRCULATION 

INDIRECTLY ON 

THE PRODUCT

• ROUNDED 
INTERNAL 
CORNERS

• EASY CLEANING

UNIQUE SELLING POINTS

• CORE PROBE 
FITTED AS 
STANDARD

• REMOVABLE 
RACKS 
WITHOUT 
TOOLS

• FLEXIBILITY 
GN 1/1 OR 
60X40



• MANUFACTURED IN STAINLESS STEEL AISI 304

• CFC AND HCFC FREE ENVIROMENT FRIENDLY INSULATION – MINIMUM 

65mm THICKNESS

• SELF CLOSING DOOR

• PERFECT DOOR CLOSURE THANKS TO NEW PROFILE GASKETS

• AUTOMATIC HOT GAS DEFROST ONLY WHEN NECESSARY AND DURING 

CONSERVATION CYCLE (MANUAL ON 4 AND 5 TRAYS MODELS)

• EVAPORATOR WITH LARGE HEAT EXCHANGE SURFACE AND 

CATAPHORESIS TREATED AGAINST CORROSION

UNIQUE SELLING POINTS



SPEED VARIATION FANS 

NEW GENERATION ELECTRONIC SPEED VARIATION FANS, 
WITH INNOVATIVE DESIGN AND MATERIALS:

• UNIFORM VENTILATION THROUGHOUT THE CHAMBER

• FAN BLOCKING SYSTEM WHICH PREVENTS COLD AIR FROM 

LEAVING THE CHAMBER WHEN THE DOOR IS OPENED

• LESSER ENERGY CONSUMPTION

• PREVENTING FOOD DRYING

• PRESERVATION OF DELICATE PRODUCTS



INTERNAL SPACE

ALL ILSA BLAST CHILLERS CAN ACCEPT 
GN 1/1 CONTAINERS WITH 65 MM DEPTH 

DISTANCE BETWEEN TRAYS:

• 67 MM – 14 Trays

• 70 MM -- 5 Trays

• 74 MM – TABLE

• 75 MM -- 10 Trays



INTERNAL SPACE



INTERNAL SPACE



NF – TEST FEATURES

• GN ½ CONTAINERS

• 1,8 Kg OF MASHED PATATOES EACH 
CONTAINER FILLED FOR 45 MM

• CHILLING: 
+ 63 °C  + 10 °C IN 110 MINUTS
1,8 Kg x 10 = 18 Kg (NO MORE SPACE)

• FREEZING:
+ 63 °C  - 18 °C IN 270 MINUTES
1,8 Kg x 6 = 10,8 Kg



DIN – TEST FEATURES

• GN ½ CONTAINERS, DEPTH 65 MM

• 1,8 Kg OF MASHED PATATOES EACH 
CONTAINER FILLED FOR 45 MM

• CHILLING: 
+ 63 °C  + 3 °C IN 90 MINUTS
1,8 Kg x 10 = 18 Kg (NO MORE 
SPACE)

• FREEZING:
+ 63 °C  - 18 °C IN 270 MINUTES
1,8 Kg x 6 = 10,8 Kg



ACCESSORIES

• UV LAMP OR OZON GENERATOR

• HEATED CORE PROBE

• USB FOR DATA DOWNLOADING

• SPECIAL RACKS FOR PASTRY



• DOWNLOAD AND UPLOAD 

OF RECIPES

• DOWNLOAD AND UPLOAD 

OF THE CONFIGURATION 

PARAMETERS

• DOWNLOAD OF THE 

INFORMATION 

CONCERNING THE HACCP 

RECORDS

USB CONNECTION – EVOLVE



USB CONNECTION – EVOLVE



HACCP RECORDING - USB

• POSSIBLE ON NEOS AND EVOLVE BLAST CHILLERS

• NO PAPER PRINTERS NECESSARY

• DIRECT DOWNLOAD ON PEN DRIVE TROUGHT USB 

CONNECTION

• NO EXPENSIVE AND DEDICATED SOFTWARE TO READ PEN 

DRIVE

• CONVERT FILE TO EXCEL DATA



HACCP RECORDING - USB

• ALL IMPORTANT 
VALUES:

• TEMPERATURE

• HACCP ALARMS

• ON/OFF 
COMPRESSOR

• CONDENSER FAN 
ON/OFF

• DOOR HEATER

• TYPE OF PHASE

   Cabinet Probe Core Probe Condenser Probe

   °C °C  

8:26   15,2 19,7 25,7

8:27   6,7 19,3 30,8

8:28   0 18,3 31,7

8:29   -5,6 16,7 31,7

8:30   -10,1 14,8 31,3

8:31   -13,6 12,6 30,4

8:32   -16,5 10,2 29,3

8:33   -19,1 7,9 28,6

8:34   -21,2 5,5 27,8

8:35   -23 3,2 27,2

8:36   -24,6 1 26,7

8:37   -26 -1,2 26,3

8:38   -27,2 -3,2 25,8

8:39   -28,3 -5,3 25,3

8:40   -29,1 -7,2 25,2

8:41   -30,1 -9 24,7

8:42   -30,8 -10,8 24,4

8:43   -31,6 -12,4 24,1

8:44   -32,3 -13,8 23,9

8:45   -32,8 -15,3 23,9

8:46   -33,5 -16,6 23,6

8:47   -34 -17,8 23,3



HACCP RECORDING - USB

EXAMPLE OF 
DIAGRAM

Core Probe °C



OPERATING WITH 

EVOLVE OR NEOS

BLAST CHILLER/FREEZER



EVOLVE

FIRST SCREEN



BLAST CHILLING OR FREEZING



EXAMPLE : BLAST CHILLING

 This cycle allows a reduction in temperature in the product
core from +90°C to +3°C as quickly as possible and within a
MAX time of 90 minutes. The cycle ends when the value
+3°C, read by the core probe, is reached and the machine
switches automatically to preservation.

 All lighting functions can be 

changed very easily.



It is possible to change
the cell temperature and
the speed of the fans
during the conservation
phase.

ADVANCED 
SETTINGS

After pressing “START” a
“SUMMARY” will appear;
this allows to check the
settings and eventually
change them.
It is possible to save or
proceed with the cycle.



SCREENSHOT DURING OPERATING CYCLE

Pressing on the area the display will show the temperatures
detected by the various probes, the state of inputs / outputs an the
alarms stored by the system.

To abort the current cycle, press for three seconds the area 



SPECIAL CYCLES 

1. Fish sanitization

2. Drying

3. Manual defrosting

4. Ice cream 

hardening

5. Sterilization

6. Thawing (optional)

7. Proving (optional)

8. Slow cooking 

(optional)



SPECIAL CYCLES 

Fish sanitation: it guarantees the elimination of the Anisakis parasite

Hardening: as soon as it comes out of the thickener, the ice cream

is at a temperature of -8°/-10°C. At this point, it can either be

displayed or placed in the hardener which lowers the temperature to

-20°C, decreasing the amount of water not yet frozen that would

make the ice cream lose its creaminess and volume.

Drying: this function will run a cycle of forced ventilation. A dry

chamber and evaporator will increase the performance

Defrosting: The ice formed on the evaporator, may compromise the

proper operation of the equipment. To restore the full functionality it

is necessary to perform a defrosting cycle.



Thawing (optional): Also known as regeneration, the food that has

been blast chilled or frozen will be rapidly and delicately brought

back to a temperature at which it can be consumed or cooked.

Proving (optional): A process that allows you to check, block and

manage the proving of dough.

SPECIAL CYCLES 

Sterilization: For a correct hygiene of the machine it is recommended

to perform the disinfection of the cell. Ozone generator or UV lamp

as built-in or removable ionizer are available.

Slow cooking (optional): Also known as cooking at a low temperature 
around 70-75 °C; automatically after this cycle is possible to activate a 

positive or negative chilling.



STORING RECIPES

WITH THIS ICON YOU CAN STORE YOUR OWN RECIPES AT 

THE END OF A CYCLE OR WHILE SETTING A NEW CYCLE

AND ASSIGN THEM A NAME



Shock freezing key

START Key

Blast Chilling key

Time setting keys

Defrost key

Soft/Hard key

NEOS


