
EDUCATIONAL
Refrigeration that Makes the Grade
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CUSTOMIZED REFRIGERATION
& FREEZER SOLUTIONS
Commercial Walk-Ins
Integrated Blast Chillers & Shock Freezers

School nutrition directors face some of the
toughest challenges in all of foodservice.
From staffing challenges to nutrition
standards to shrinking budgets, the work they
do to put our nation’s children first is nothing
short of remarkable. Cold food storage
should not be one of those challenges. It
should be a durable and reliable solution, and
that’s what Thermo-Kool provides.

CHALLENGES/TRENDS
Because successful school nutrition service
involves overcoming more challenges than
most other types of foodservice delivery, it’s
important to understand those demands, the
trends that cause them, and ultimately the
solutions to solve them. 

Staffing and labor shortages

Tightening budgets

Aging equipment

School nutrition standards

Safety and sanitation

Food waste

Student participation



BLAST CHILLERS & 
SHOCK FREEZERS
Revolutionizing School Nutrition

Blast Chillers and Shock Freezers are a culinary
revolution in any commercial kitchen. When
temperatures are reduced at rates faster than
conventional refrigeration systems, flavors and
aromas are sealed in, preventing moisture loss
and retaining texture. Blast Chillers and Shock
Freezers go beyond the conventional and are
revolutionizing how directors deliver school
nutrition services.

BATCH COOKING MADE EASY

Reach
temperature
goals quicker

Save time,
money, and

labor

Preserve overall
quality and
freshness

Reduce
expensive food

waste

Perform multiple
functions at

once

Thermo-Kool's Blast Chillers and Shock
Freezers, manufactured to the highest
standards, boast some of the most versatile
features in the industry. Operators can achieve
fast and consistent storage temperatures with
ease, thanks to the convenience of roll-in and
modular units. Furthermore, Thermo-Kool sets
itself apart with the industry's only multiple-
cavity blast chiller, offering up to four options
within a single unit for unparalleled flexibility
and efficiency.

STANDARDS WITH BENEFITS



Standing up to the day-to-day rigors of
school foodservice is the main goal of any
walk-in cooler configuration, and with
Thermo-Kool, school nutrition directors get
the benefits of quality construction
practices and a 10-year warranty. Because
no two spaces are alike, Thermo-Kool’s
interchangeable panels can be customized
to fit any space.

BENEFITS COME STANDARD

PRESERVATION MADE EASY
Refrigeration controls have long been considered
cumbersome and challenging to operate. In an
industry facing persistent labor challenges, simplifying
processes for staff is crucial. Recognizing this
demand, Thermo-Kool proudly offers its advanced
controllers, representing a pinnacle of user-friendly
technology. With our cutting-edge control systems,
cold food storage management is effortlessly
achieved at the press of a button, providing
unparalleled ease and efficiency for your team.

Flexibility
Walk-ins where
you want them

Doors
Stands up to day-

to-day use

Flooring Panels
Custom

configurations
Where durability

meets safety

COMMERCIAL WALK-INS
Sealing in Freshness



Follow Us On Social

Have any questions?
Let our K-12 refrigeration experts lead the way!

Thermo-Kool 
723 East 21st Street, PO BOX 989
Laurel, MS 39441
800-647-7074

For additional product info, visit our website
www.thermokool.com


