
Cabinet Freezers

The Dohmeyer Cryogenic Cabinet Freezer is specially-designed to meet the most 
demanding requirements for the freezing, crust freezing, or chilling of food products. 
Dohmeyer Cryogenic Cabinet Freezers are the most versatile freezers Dohmeyer has to 
offer, with special designed models for the Pharmaceutical and the Automotive Industries

•	 Minimal degration in aroma, flavor, and 
dehydration in food

•	 Prevents oxidation or degradation
•	 Freeze, crust freeze, or chill food products 

must faster than traditional cabinet freezers
•	 Standard, user-friendly HMI touch screen 

control systems
•	 Recipe storage for consistent freezing or 

cooling results every time
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There is a Cabinet Freezer model for every 
budget and processing need: 

Every Dohmeyer Cabinet Freezer is equipped with either liquid nitrogen or liquid carbon dioxide 
(CO2) injection, depending upon the product and process requirements. The freezing, crust 
freezing or chilling action happens right inside the cabinet where the cryogenic gases are 
injected inside an insulated cold chamber, in direct contact with the food products that have 

to be loaded manually onto removable trays and trolleys.


