
Checklist 

• Check the warranty. Many internet only suppliers only come with a 

parts only warranty, make sure your supplier provides a FULL parts 
and LABOUR warranty.

• Avoid ‘internet only’ dealers. These can be literally one person 

trading goods from laptop. Look for own brands, warehousing, 
evidence of own stock holding and a staff of more than one person.

• Check the specification of products. Many items look similar, but 
have lower specification and leave buyers disappointed with their 
deal. 

Avoiding Stock Losses:

Check the capacity (usually quoted in liters) prior to purchase and 

ensure you have selected a large enough unit for your business needs. 
Avoid overloading fridges and freezers as this can lead to icing and 
high temperature. 

Ensure that prior to purchase the intended location of the unit is 
suitable. All commercial fridges and freezers require ventilation at the 

back and top of the unit. Check the ambient temperature and humidity 
doesn’t exceed the conditions (these are usually stated in the technical 
data). 

When you buy a fridge or freezer ensure it stands without power for 
around 12 hours before turning it on and then run empty for a period of 

12 hours to ensure the desired temperature is achieved and stable 
before use. 

Most reputable commercial refrigeration suppliers will attend and fix 

units which fail under warranty, but units cannot be attended and fixed 
within 4-hours. Stock left in a non-working unit for more than 4-hours 

will become spoiled. Suppliers never compensate for loss of stock in 
the event of a  fridge/freezer break down. Always make sure your food 
stocks are fully insured and make sure you have enough back up units 

in order to move stock to another chiller / freezer in the event of a unit 
failure.  

If stock is business critical and/or very high value, consider remote 
monitoring and specialist 24 hour/7day per week rapid response 
service cover (ask for details).
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Service Fridges & Freezers Service Fridges & FreezersA comprehensive range 
of stainless-steel, high 
performance, commercial 
service refrigerators and 
freezers designed for demanding 
food preparation and service 
operations.

A comprehensive range of 
stainless-steel, high performance, 
commercial service refrigerators 
and freezers designed for 
demanding food preparation and 
service operations.

GRT-650 GFT-650
Construction: High Grade 304 Stainless Steel Exterior / Interior 

Dimensions mm (HDW): 2010 x 830 x 740

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -25ºC

Shelves: 3 Adjustable

Capacity: 650ltr / 23cu.ft

Max Ambient +45ºC

Extra Large Capacity   
70mm Foamed Insulated Cavity   
Magnetic Doors Seals   
Forced / Channelled Circulation Delivers Rapid Temperature Recovery / Even 
Temperature Control  
Self Closing Doors With Lock and Key Supplied   
Full 2-Year Commercial Warranty   

TR40 TF40
Construction: Stainless Steel Exterior / Stainless Steel & 

Aluminium Interior 

Dimensions mm (HDW): 1940 x 710 x 680

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 3 Adjustable

Capacity: 440ltr / 15.6cu.ft

Max Ambient +35ºC

ADR1200 ADF1200
Construction: White Powder Coated Steel Exterior / Stainless 

Steel & Aluminium Interior 

Dimensions mm (HDW): 2010 x 813 x 1340

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 3 Adjustable

Capacity: 1200ltr / 44cu.ft

Max Ambient +35ºC

GR600 GF600
Construction: Stainless Steel Exterior / Stainless Steel & 

Aluminium Interior 

Dimensions mm (HDW): 2010 x 813 x 680

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 3 Adjustable

Capacity: 600ltr / 22cu.ft

Max Ambient +35ºC

GR1200 GF1200
Construction: Stainless Steel Exterior / Stainless Steel & 

Aluminium Interior 

Dimensions mm (HDW): 2010 x 813 x 1340

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 6 Adjustable

Capacity: 1200ltr / 44cu.ft

Max Ambient +35ºC

GRT-1300 GRF-1300
Construction: High Grade 304 Stainless Steel Exterior / Interior 

Dimensions mm (HDW): 2010 x 830 x 1480

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -25ºC

Shelves: 3 Adjustable

Capacity: 1300ltr / 46cu.ft

Max Ambient +45ºC

Extra Large Capacity   
70mm Foamed Insulated Cavity   
Magnetic Doors Seals   
Forced / Channelled Circulation Delivers Rapid Temperature Recovery / Even 
Temperature Control  
Self Closing Doors With Lock and Key Supplied   
Full 2-Year Commercial Warranty   

Heavy duty metal 
interior

Lockable door Easy to clean interiorLockable castors Removable gaskets

Features
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High performance back bar 
beer coolers with rapid cooling 
ability, designed to chill beers 
to the perfect temperature and 
withstand heavy use.  

Fridgeland Ice Machine Range with 
innovative spray technology system. 
Produces separate, clear, longer 
lasting cubes. Ideal for use in busy 
restaurants and bars.

Back Bar Beer Coolers Ice Makers

Bar 1
Construction: Steel Black Exterior / Full Aluminium Interior 

Dimensions mm (HDW): 900 x 520 x 600

Power Supply: 13amp

Temperature Range: +2 to +4ºC

Shelves: 2 Adjustable / Chrome 

Capacity 330ml Bottles: 106

Lock and key as standard, Full Metal Interior, Fan Assisted Cooling, Digital Controller

FL-ICE-25
Construction: Steel Exterior and Frame 

Dimensions mm (HDW): 820 x 525 x 435

Power Supply: 13amp

Daily Production: 25kg

Bin Capacity: 9kg 

Square hard Ice Block Production 
Requires Mains Water Connection and Gravity Waste to low level drain point.

FL-ICE-40
Construction: Steel Exterior and Frame 

Dimensions mm (HDW): 910 x 560 x 520

Power Supply: 13amp

Daily Production: 40kg

Bin Capacity: 14kg 

Square hard Ice Block Production 
Requires Mains Water Connection and Gravity Waste to low level drain point.

FL-ICE-60
Construction: Steel Exterior and Frame 

Dimensions mm (HDW): 890 x 570 x 675

Power Supply: 13amp

Daily Production: 60kg

Bin Capacity: 20kg 

Square hard Ice Block Production 
Requires Mains Water Connection and Gravity Waste to low level drain point.

Bar 2-H Bar 2-S
Construction: Steel Black Exterior / Full Aluminium Interior 

Dimensions mm (HDW): 900 x 520 x 900

Power Supply: 13amp

Temperature Range: +2 to +4 ºC

Shelves: 4 Adjustable / Chrome 

Door Type: Hinged Sliding

Capacity 330ml Bottles: 215

Lock and key as standard, Full Metal Interior, Fan Assisted Cooling, Digital Controller

Bar 3-H Bar 3-S
Construction: Steel Black Exterior / Full Aluminium Interior 

Dimensions mm (HDW): 900 x 520 x 1350

Power Supply: 13amp

Temperature Range: +2 to +4 ºC

Shelves: 6 Adjustable / Chrome 

Door Type: Hinged Sliding

Capacity 330ml Bottles: 315

Lock and key as standard  Full Metal Interior, Fan Assisted Cooling, Digital Controller

Bar Tall-1 Bar Tall-2
Construction: Steel Black Exterior / Full Aluminium Interior 

Dimensions mm (HDW): 1800 x 515 x 600 1800 x 515 x 920

Power Supply: 13amp

Temperature Range: +2 to +4 ºC

Shelves: 5 Adjustable / Chrome 10 Adjustable / Chrome

Door Type: Hinged Hinged

Capacity 330ml Bottles: 324 492

Lock and key as standard, Full Metal Interior, Fan Assisted Cooling, Digital Controller
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Preparation CountersA comprehensive range 
of stainless-steel, high 
performance, preparation 
counters, designed for 
demanding food environment.

A comprehensive range 
of stainless-steel, high 
performance, preparation 
counters, designed for 
demanding food environment.

Preparation Counters

UR2 UR3
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 880 x 700 x 900 880 x 700 x 1365

Power Supply: 13amp

Temperature Range: -2 to +4ºC

Shelves: 2 Adjustable 3 Adjustable

Doors: 2 3

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller  
1/1 Gastronorm Per Door 

SUR2 SUF2
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 850 x 700 x 1360

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 2 Adjustable

Doors: 2

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller  
1/1 Gastronorm Per Door

SUR3 SUF3
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 850 x 700 x 1795

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 3 Adjustable

Doors: 3

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller 
1/1 Gastronorm Per Door

SUR4 SUF4
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 850 x 700 x 2230

Power Supply: 13amp

Temperature Range: -2 to +4ºC -18 to -20ºC

Shelves: 4 Adjustable

Doors: 4

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller  
1/1 Gastronorm Per Door

AR2 AR3
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 985 x 700 x 900 985 x 700 x 1365

Power Supply: 13amp

Temperature Range: -2 to +4ºC

Shelves: 2 Adjustable 3 Adjustable

Doors: 2 3

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller  
1/1 Gastronorm Per Door

UR637 UR638
Construction: Stainless Steel Exterior & Interior 

Dimensions mm (HDW): 880 x 700 x 900

Power Supply: 13amp

Temperature Range: -2 to +4ºC

Shelves: 3 Adjustable

Doors/Drawers: 1 door + 2 Drawers 4 Drawers

Max Ambient +40ºC

Self Closing Doors With Locks 
Digital Controller  
1/1 Gastronorm Per Door 
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Maintenance

Ensure you carry out regular maintenance, including regular cleaning 

of condensors and drains. Failure to carry out regular condensor 
cleaning can cause product failure and may invalidate the warranty. 

If you are unsure of how to clean a units condensor contact the 

supplier for advise. 

Food Storage Advice:

Chilled Food - cooked meats, cooked fish and dairy products.

Most manufacturers specify storage temperatures ranging from +4 
Degrees C to +8 Degrees C. IMPORTANT - In order to achieve lower 

requirements select a chiller which can operate at two degrees BELOW 
the food temperature requirement. For this application chillers should 

have an lower temperature range of 0 to +2 Degrees C

Chilled Raw Meats. All raw meats should be stored in a dedicated meat 
refrigerator with a minimum temperature setting of 0 Degrees C. Raw 

meat chillers can be used to store all chilled foods, but this should not 
be applied the other way around: Raw meats should not be stored in 

dairy chillers. 

Fresh (wet) Fish. Fresh fish produces a corrosive vapor (ammonia) 
which can corrode the coil of a standard refrigerator causing failure of 

the unit. Specialised fresh fish refrigerators with coated coils should 
always be used for storage of fresh (wet) fish. 

Other products which emit vapors likely to corrode refrigeration coils 
are: 

- Maggots ( gross but true) 

- Cut tomatoes. 

storing such items a refrigerator with a specially coated coil should be 

purchased. 

Information provided in this document are believed to be correct at the time of publication. No 

liability whatsoever for injury, damage or losses financial or otherwise resulting from its use can 

be accepted by the Company. Always consult with the appropriate authority for advice prior to 

purchase or use of any equipment. 
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