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Cook Tank Tumble Chiller 

 
 

D C Norris Cook Tank-Tumble Chiller – for stationary cooking / cooling of solid muscle 
items (e.g. joints, chicken, turkey, fish, etc) and tumble chilling of kettle produced items.  
Cook Tank preparation of meals can increase net meat yields. 
 
The CapKold system of food preparation, storage and distribution can deliver consistent 
quality and a freshly cooked flavour in meals prepared days, or even weeks earlier.  

Sauce Cooler and Sous Vide Low Temperature Meat Cooker 

 
 

                                                                    

®     CapKold process 

• Fully automatic 

• All stainless steel design 

• Microprocessor control 

• E-terminal data logging (optional) 

• Slow overnight meat cooking 

• Rotating drum for tumble chill mode 
 
• Power failure memory retention 

• Model CTTC 50 approx capacities: 
        Cook 136kg / Cool 225 litres 
 
• Model CTTC 100 approx capacities:  
        Cook 225kg / Cool 373 litres 

DCN On-Site Test Kitchen Facility Available for Product Development,  
Trials & Hire 

Book Your Trial Now! 



 
 
 D C Norris & Company 

At the forefront of food handling and process technology 

For further details and for the full range of DCN 
food processing equipment contact: 
Sales Office, D C Norris & Company Ltd,  
Tel: +44 (0)1767 677 515      Fax: +44 (0) 1767 677956 
Email: sales@dcnorris.co.uk 
Or visit our web-site  www.dcnorris.co.uk 

Technical Data 

DCN On-Site Test Kitchen Facility Available for Product Development,  
Trials & Hire 

Book Your Trial Now! 

 Requirement Connection 

Voltage 400vac 16A 20 mm 

Air 1.7 l/min @ 6 Bar 8 mm 

Steam 120 kg/hr @ 3 Bar 1” BSP 

Glycol 150 l/min 1” BSP 

Water 100 l/min @ 3 Bar 1” BSP 

Height Width Length Weight (Kg) 

1110 1165 50-1950 100-2750 625 


