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CRUSTASTUN
UK/EU/US/NZ

12749-01 / 12749-09 / 12749-08 / 12749-07

The Crustastun is a groundbreaking appliance designed to 
revolutionise the way we stun crustaceans. Unlike traditional 
methods, this innovative device ensures the humane treatment 
of lobsters, crayfish, and crabs before cooking. It improves the 
overall taste whilst maintaining the tenderness and texture of 
the meat.

FEATURES & BENEFITS
Tender and Flavourful Meat
During multiple blind taste tests, the quality of meat 
on the plate was dramatically improved when using 
the Crustastun vs Boiling. This results in fresh, tender 
meat that offers a delectable bite with a melt in the 
mouth texture.

No Training Required
Any member of kitchen staff can safely prepare a lobster 
or crab without fear of knife injury or boiling water. 

Quick, Fast, Reliable
The crustacean is stunned within a fraction of a 
second. A lobster or crayfish is ready to cook within 5 
seconds and a crab within 10 seconds. The Crustastun 
interrupts the nerve function of the animal within 
0.5 seconds, meaning the shellfish cannot feel pain 
making it a dramatically quicker process compared to 
existing methods.

Humane
Diners are increasingly concerned with the 
treatment of animals and the slaughter methods 
used within the food industry and methods 
such as boiling are fastly becoming illegal. 

Technologically Advanced
The Crustastun is the result of extensive research 
and development alongside the University of 
Bristol, UK and the Silsoe Research Institute UK. 
The system incorporates 3 fail-safe sequential 
interlocking devices which ensure safety.

Easy Maintenance and Repairs
We offer a full array of spares for the Crustastun 
along with a repairs service from our UK factory. 
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“We’ve proven time and 
time again with blind 
tastings, our crabs are 
far heavier, plumper 
softer and juicer.  If you’re into 
seafood then the Crustastun is a must” 

- Nigel Bloxham
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SPECIFICATION

Product code 12749-01 (UK) 12749-09 (EU) 12749-08 (US) 12749-07 (NZ)
Product description Crustastun - S/S
Barcode 5023476070952
Commodity code 85167970
Country of Origin UK
Product dimensions (L x W x Hmm) 500 x 470 x 270
Weight (kg) 25
Power (max watts) 1200
Material Marine Grade Stainless Steel / Plastic
Brand Bonzer x Crustastun
Brand Bonzer
Dishwasher safe Yes
Microwave safe N/A
Oven safe N/A
Freezer safe N/A
Warranty 1 Year Parts + Labour

PACKAGING
Inner carton Outer carton

Quantity 1 Quantity N/A

L x W x H(mm) 610 x 610 x 380 L x W x H(mm) N/A

Gross weight (kg) 27.6 Gross weight (kg) N/A

Net weight (kg) 25 Net weight (kg) N/A

Barcode 5023476070952 Barcode N/A

Material Cardboard / Plastic / Foam Material N/A

Recyclable Yes Recyclable N/A
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