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Le Blanc Resort  hotel hottest location for 
Millennial clients in Mexico

March 28, 2019 Cancun Mexico; The Le Blanc brand continues to be 
Palace Resorts’ hottest hotel brand for Millennial clients looking for 
something more out-of-the-box in the all-inclusive market. It’s 
gaininga reputation for packing value into room rates while 
growing the buzz surrounding improvements on the Properties that’ 
showing results amongst Millennial couples.

Le Blanc Spa Resort Los Cabos, the second Le Blanc-branded hotel in 
Palace’s portfolio, was showcased at the fifth annual Palace Resorts 
Global Conference, at the newly-opened The Grand at Moon Palace 
Cancun.

“That is a very high-end property in a new destination for us and we 
want to make sure agents know about that product,” Frank Corzo, vice 
president of U.S. field sales for the company, told TravelPulse back in 
July. “Los Cabos is a destination that is only positioned as a high-end destination and it gives our brand, and gives us, a lot of value."

At Le Blanc Spa Resort Los Cabos, the 1,200-square-foot room includes a main bedroom with a walk-in closet and a bathroom
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connected to the common areas, which include living and dining rooms.

Millennials with a thirst for crafted cocktails by the resort’s top 
mixologists will enjoy any of the resort's bars, including BLANC 
Stage, BLANC Lobby, BLANC Sol, BLANC Eclipse and BLANC 
Fire. BLANC Fire features live music and a fire pit with views of the 
ocean.

Other fun offerings include stand-up, paddleboard yoga, live
music, karaoke and guided meditation classes.

With over seven new dining experiences, guests have a wide variety 
of gourmet cuisines to choose from. Lumiere, the brand’s French-
fusion signature restaurant, has a seven-course tasting menu. 
Advisors should note that Lumiere is the only restaurant on 
property that requires reservations.

Perhaps the most popular, customized experience at the hotel for Millennials is a private tequila tasting at BLANC Fire. The hotel 
can also cater to typical celebration travel events such as anniversaries, honeymoons or "Instagrammable" proposals.

The spa features ancient locally-inspired treatments such as the signature Pericue Massage, a four-hand massage ritual derived 
from the history of the region’s ancient natives, the Pericu Tribe.

Other popular services include the signature Diamond Facial, a global anti-aging treatment featuring Natura Bisse products that 
combat any sign of aging and revitalize skin cells to create a lifting effect.

The spa also features a hydrotherapy area, hot and cold plunge pools, sauna, herbal steam room, chromo therapy, ice room, 
relaxation lounge and 25 treatment rooms.

Another top health and wealth offering at the resort is a brand new fitness center with personal trainers, the latest fitness activities, 
including TRX training, Spinning and Aqua Spinning, yoga and Pilates, as well as a meditation area.

Le Blanc Spa Resort in Cancun

Because “the market has responded really well to [Le Blanc Spa Resort Los Cabos],” Corzo told TravelPulse earlier this year that 
Palace Resorts has decided to upgrade its original Le Blanc Spa Resort in Cancun.

Oscartek GEM models an integral part of the transformation



The Cancun property has been closed since June 21 and the hotel plans to reopen by November 25, according to a Palace Resorts
spokesperson. Corzo said the renovations will include a complete overhaul of the resort’s lobby area and some of the hotel’s 
common areas.
___________________________________________________________________
How Refrigeration Systems Can Be Enhanced for Food 
and Beverage Manufacturers
Sanitation enhancements and alternative refrigerants are two ways freezing and refrigeration systems can be improved. 
By Pan Demetrakakes, Senior Editor Mar 26, 2019
When it comes to progress, refrigeration and freezing systems have a certain inertia. They’re big and expensive, and they run
according to long-established principles of mechanics, chemistry and physics. All of that works against sweeping innovation.

But improvements are gradually taking hold – snowballing, if you will. Some of these 
are unique to chilling; others are general trends in all kinds of processing equipment.

Among the latter is increasing interest by end users in sanitary design. For a long time, 
efficiency, in both capital costs and operation, was the top priority. But now, material 
choice and design increasingly are being dictated by food safety considerations, 
especially sanitation.

“I’d say definitely the food safety side has taken precedence over anything else in the past 
two years,” says Mike Anderson, sales manager for Air Management Technology (www.airmanagement.com), a design-build firm for 
thermal process supporting solutions.

Sanitation is linked to both food safety and efficiency, says Torbjörn Persson, director of sales for spiral freezers at JBT Corp. 
(www.jbtc.com/foodtech), whose brands include Frigoscandia and Northfield.

“Food safety becomes visible through higher demands on hygienic design and on more efficient and safe cleaning systems,” Persson
says. “When it comes to efficiency, we see that increased demand on longer continuous operating times and in shorter turnaround 
times, which usually is about making the cleaning cycle as efficient as possible.”

The drive for sanitation is partly a matter of designing equipment for easy cleaning, according to principles that have been 
established for all kinds of food plant machinery: no sharp corners or creases, no protrusions like bolt heads – basically, no places 
where dirt, product residue or other contamination could accumulate.

The QuickDry system from JBT uses hot gas to 
de-ice evaporator coils for faster, easier cleaning



Another aspect is a little more problematic: choice of materials. For blast freezers, especially large 
boxes like spiral freezers, galvanized steel and aluminum was the most common material for the 
refrigeration equipment, along with insulated metal panel wall construction, because it delivered the 
required performance for relatively low cost. But Anderson says with strict food safety requirements, 
users are increasing requests for all-stainless components, which can better withstand harsher 
sanitation chemicals.

“The challenge is trying to fit the return on investment with all these enhancements, because 
[customer] still want to pay the same amount as they did when it was made of galvanized materials,” 
Anderson says. “Food processors understand the greatly extended equipment lifespan and food safety 
enhancements stainless offers. The challenge is to minimize additional capital investment.”

The extra expense comes in two ways: most all-stainless refrigeration equipment is custom-made 
compared to “off the shelf” galvanized components, and stainless steel is just more expensive than 
galvanized. 

One of the biggest challenges in freezer sanitation is getting the inside completely dry before bringing the temperature back down. 
Because freezers are almost totally enclosed boxes, drying them out is difficult, even with powerful fans.

The QuickDry system from JBT uses hot gas to de-ice evaporator coils for faster, easier cleaning.

“Drying has typically been done by running fans at high speed, much like a dishwasher,” Persson says. “But then, the problem is –
much like a dishwasher – if you don’t open the door, it never really gets dry because it’s hard to get rid of all the moisture. And what 
happens is you end up with a very warm freezer that takes a long time to chill down, and you still have a lot of moisture in there.”

To alleviate this, JBT has developed the LVS QuickDry. It attacks the central part of the problem: moisture freezing on the 
evaporator coils, the coldest component in the freezer.

“The LVS QuickDry condensates the moisture to the evaporator before heating it again quickly using hot gas, so the moisture that 
has frozen to the evaporator drips down to the floor,” Persson says. “This gets most of the moisture out of the freezer as quickly as 
possible.”

Refrigerant choices
Another potential safety issue has to do with choice of refrigerant. For a long time, ammonia was king, and it still is. Ammonia is 
cheap, reliable and doesn’t harm the ozone layer or otherwise contribute to global warming – unlike a major alternative, R22, which 
is being phased out. After Jan. 1, 2020, it will be illegal to produce or import R22 in the U.S.

Oscartek; Ozone friendly Refrigerant 



The problem with ammonia is that, while it doesn’t cause global warming, it can be dangerous. It's highly toxic, so leaks in a refrigeration 
system potentially can be lethal. This is why it’s allowed only in industrial systems, which, at least in theory, have the necessary monitors and 
alarms. Nine incidents of industrial workers coming into contact with ammonia were reported to the Occupational Health and Safety 
Administration in 2017, with results ranging from no injuries to second-degree burns.

One way to lower the chance of ammonia exposure is to limit it by using ammonia in conjunction with a more benign refrigerant, like carbon 
dioxide. This is done in what’s called a cascade system, which is basically a two-part refrigeration setup. The ammonia cools the carbon 
dioxide during the condensation phase of its refrigeration cycle; the CO2 then enters the evaporator coils, which it chills to generate cold air 
from adjacent fans. This setup confines the ammonia to the inner works of the refrigeration system, away from people and products. It also 
can handle lower temperatures than an ammonia-only system.
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