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FEEL FREE TO CONTACT US FOR A ESTIMATE
Every restaurant and hospitality establishment has its own needs and 
specific requirements. We are happy to help you find a solution that suits 
your needs the best. Call or email us and tell us what you need and we will 
give you a proposal and ON REQUEST.
EMAIL US: SALES@HAGLUNDINDUSTRI.SE 

OR CALL: +46 (0) 321-29 990

150 YEARS OF INNOVATION 
CAN BE SEEN IN THE DETAILS
For five generations, the Haglund family has had its own 
production at the factory in Sweden. From the early sheet metal 
workshop to today’s high-quality refrigerators, the basic recipe 
has remained the same: listen to customers, pay attention to 
details and never stop developing technology and functionality. 
This tradition is what’s built into all our products, giving them 
a finish and durability that makes us slightly unique. The 
products are also thoroughly tested, first by us and then by our 
customers. Try for yourself and notice the difference.
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 EFFICIENTNOISELESS ECO-FRIENDLY

TINA -THAWING CABINET 
FREEZE WITH STORM, STORE WITH BRIS, 
AND THAW WITH TINA

FOOD HANDLING IS ONLY AS GOOD AS ITS WEAKEST LINK, WITH THE INTRODUCTION OF TINA 
HAGLUND CAN GUARANTEE SAFE AND GENTLE HANDLING THROUGHOUT THE ENTIRE CHAIN 
FROM BLAST FREEZING TO THAWING.THE PATENTED THAWING TECHNOLOGY* WE HAVE 
INTEGRATED INTO OUR CABINETS HAS BEEN PERFECTED WITH THE LATEST INNOVATIONS TO 
PROVIDE FAST AND SAFE THAWING AND ENSURE THE ABSOLUTE HIGHEST FOOD QUALITY.

CABINET 
STORAGE 

Once thawing is complete, the cabinet 
stores the product.

7” MULTITOUCH
Very easy to use controls, you just 

choose the type of product you 
want to Thawing and the cabinet 

does the rest for you.

SSD-RELAY 
Very precise temperature control 
and extended service life thanks 
to SSD relays that regulate the 
temperature inside the cabinet.

HYGIENIC 
HUMIDITY 

GENERATION 
Advanced humidity generator 

that cleans itself automatically. 
Maintenance is performed 
simply from the cabinet’s 

front.

TINA THAWING CABINET – PRODUCTS & INFO 2024

*The cabinet uses patented defrosting technology and is developed in collaboration with Ipinium.
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EXTRA EQUIPMENT 		
BUILT-IN UNIT (R-290), NOTE: HEIGHT 2200 mm	
BRINE		
CO2		
LEFT-HINGED DOOR		
RACKING TROLLEY GN1/1		
RACKING TROLLEY GN2/1		
RACKING TROLLEY 2XGN1/1		
BASKETS GN1/1		
BASKETS GN2/1		

TECHNICAL DATA

REMOTE COOLING UNIT
MODEL	 POWER REQUIREMENT	 EFFECT	 COOLING REQUIREMENT (W)		  REFRIGERANT
TINA-830C	 3x400V/16A	 4,4KW	 1,0/-10°C		  R-744 (CO2)
TINA-1130C	 3x400V/16A	 4,4KW	 1,5/-10°C		  R-744 (CO2)

TINA THAWING CABINET – PRODUCTS & INFO 2024

TINA – THAWING CABINET
 
TINA – THAWING CABINET

REMOTE COOLING UNIT
MODEL TYPE	 TYPE		  DIM (mm) 
TINA-830C	 GN1/1 TROLLEY		  810x850x2050 
TINA-1130C	 GN2/1 TROLLEY		  1130x850x2050 

STANDARD: MULTITOUCH PANEL 7” / HUMIDITY GENERATOR WITH AUTOMATIC CLEANING / 
PWM HEAT REGULATION / INSERT SENSOR / INCLUDES 1 TROLLEY + 14 BASKETS
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HAGLUND INDUSTRI AB
STORA VÄGEN 8,  523 61 GÄLLSTAD, SWEDEN  /  VÄXEL: +46 (0) 321-299 90

INFO@HAGLUNDINDUSTRI.SE  /  WWW.HAGLUNDINDUSTRI.SE

MODULAR COLD ROOMS & FREEZER ROOMS

VERTICAL REFRIGERATORS & FREEZER CABINETS

TINA THAWING CABINET

BLAST CHILLER / FREEZER

REFRIGERATED COUNTERS

SERVING COOLING / HEATING

REFRIGERATED WALL DISPLAY 

REFRIGERATED DISPLAYS

REFRIGERATED WINE & BEER DISPLAY


