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Kolice at NRA Show: Showcasing Excellence as
an ETL Leading Commercial Quick Shock
Freezer Supplier

SAN JOSE, CA, UNITED STATES, May 8,
2026 /EINPresswire.com/ -- The
National Restaurant Association Show
(NRA Show) stands as the premier
global stage for the food service,
hospitality, and equipment industries.
As a barometer for emerging
technologies and rigorous safety
standards, this event attracts industry
leaders seeking the next generation of
culinary infrastructure. At the heart of
this year’s exhibition, Kolice made a
strategic impact by positioning itself as
an ETL Leading Commercial Quick
shock freezer supplier. This specialized
technology serves as a critical asset for
modern kitchens, utilizing rapid
temperature reduction to prevent the
formation of macro-ice crystals. By
flash-freezing products in a fraction of
the time required by conventional
methods, these units preserve the
cellular integrity, original texture, and
nutritional profile of various food
items. In a market where high
performance must align with stringent
international compliance, Kolice has
emerged as a focal point for buyers prioritizing both technical sophistication and localized
regulatory excellence.

Market Dynamics: Meeting the New Demands of North American Foodservice
The NRA Show gathers tens of thousands of decision-makers, ranging from independent
restaurateurs to global chain executives. Currently, the North American market faces a pivotal
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Point) food safety standards and an i ks
increasing demand for "farm-to-table"
freshness. Reducing food waste while
maintaining the organoleptic qualities
of ingredients has become a primary
operational goal.

Within this context, the Quick Shock
Freezer has transitioned from a luxury
item to a core necessity for the modern

high-efficiency kitchen. Unlike , | o tenins
traditional refrigeration, which cools ' : l L sl
food slowly and allows large ice ‘B
crystals to damage food fibers, rapid
freezing technology locks in moisture
and flavor within minutes. This
technical capability is essential for
businesses aiming to scale production
without compromising the artisanal
quality of their offerings.
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The Significance of ETL Certification in Market Expansion

Navigating the North American commercial equipment market requires more than just
functional machinery; it demands verified safety. The ETL (Electrical Testing Labs) mark serves as
a critical "golden key" for market entry. This certification indicates that a product has been
rigorously tested and complies with the essential safety standards of the United States and
Canada.

Kolice distinguishes itself as one of the few specialized suppliers capable of providing a
comprehensive line of blast chillers and shock freezers that are fully ETL certified. For B2B
buyers and commercial developers, this compliance translates into tangible operational benefits.
Equipment with ETL certification ensures a smoother inspection process by local health and fire
departments, reduces potential insurance liabilities, and provides long-term peace of mind
regarding operational safety. By prioritizing these certifications, the brand bridges the gap
between international manufacturing efficiency and local regulatory requirements.

Innovations on the Exhibition Floor: A Glimpse into Advanced Cooling

The Kolice exhibition at the NRA Show highlighted several flagship technologies designed to
redefine cold chain efficiency. A primary attraction was the ultra-low temperature series,
featuring deep-freeze capabilities reaching -80°C. This specific technology is indispensable for
processing high-end seafood, such as Bluefin tuna, where maintaining the "just-caught" color
and texture is paramount.

Beyond raw power, the integration of intelligent control systems reflects a shift toward the



"Smart Kitchen." These units are equipped with Al-driven temperature sensors and intuitive
touch-screen interfaces, allowing chefs to automate complex cooling cycles with precision.
During live demonstrations, the equipment’s ability to harden artisanal ice cream in
approximately 15 minutes showcased a level of efficiency that significantly optimizes production
rotations for high-traffic dessert boutiques.

Furthermore, the brand'’s infrastructure supports its technological claims. With localized
warehousing and logistics support within the United States, the traditional concerns associated
with cross-border procurement—such as long lead times and lack of after-sales service—are
effectively mitigated. This localized service model ensures that technical support and
replacement parts are readily accessible to North American clients.

Technical Excellence and Material Superiority

The competitive advantage of Kolice equipment is rooted in its structural engineering and
material choices. Each unit utilizes food-grade AISI 304 stainless steel, ensuring durability and
hygiene in demanding kitchen environments. The insulation efficiency is bolstered by high-
density thermal layers exceeding 4.0 inches in thickness, which minimizes energy loss and
maintains consistent internal temperatures even in high-ambient-heat settings.

The versatility of these shock freezers allows them to serve diverse sectors, from boutique
bakeries requiring delicate temperature control for pastries to large-scale food processing plants
needing robust, high-capacity throughput. In alignment with global environmental trends, the
equipment incorporates eco-friendly refrigerants and high-efficiency compressors. These
features reduce the carbon footprint of the commercial kitchen while lowering long-term energy
expenditures, meeting the growing industry demand for sustainable "green kitchen" solutions.

A Vision for the Future of Cold Chain Solutions

The successful participation of Kolice at the NRA Show underscores a transition from a hardware
manufacturer to a comprehensive provider of cold chain freshness solutions. By integrating
high-level technical performance with rigorous ETL safety standards and a robust local service
network, the brand has solidified its standing as a leader in the commercial freezing sector.

As the global food service industry continues to demand higher safety, better quality, and
greater efficiency, the role of specialized cooling technology will only expand. Through
continuous innovation and a commitment to international compliance, Kolice remains dedicated
to supporting the evolution of professional kitchens worldwide.

For more information on the full range of commercial equipment and technical specifications,
please visit: www.kolice.cc
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