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HJ2
Double door refrigerator

45 cu/ft capacity

+1°C/ +4°C temperature

6 adjustable 2/1GN shelves

Net weight: 164kg

1400mm W x 815mm D x 1965mm H

Also available in -2°C/ +2°C meat storage
and -18°C/-22°C freezer models

HJA
Single door refrigerator

21 cu/ft capacity

HJC2 +1°C/ +4°C temperature

3 adjustable 2/1GN shelves

Net weight: 137kg

737mm W x 815mm D x 1965mm H

Two door refrigerated counter

12.5 cu/ft capacity

+1°C/ +4°C temperature

4 adjustable 1/1GN shelves

Net weight: 115kg

1420mm W x 659mm D x 865mm H

Also available in -2°C/ +2°C meat storage
and -18°C/-22°C freezer models

Also available in -2°C/ +2°C meat storage
and -18°C/-22°C freezer models

A range of one and two door gastronorm
cabinets which offer effective and efficient
. storage for general produce, meat and frozen
food. Complemented by a range of two, three
and four door counters to accommodate 1/1

HJC3

Three door refrigerated counter

18 cu/ft capacity

+1°C/ +4°C temperature

6 adjustable 1/1GN shelves

Net weight: 140kg

1885mm W x 659mm D x 865mm H

Also available in -2°C/ +2°C meat storage
and -18°C/-22°C freezer models

HJC4
Four door refrigerated counter

24 cu/ft capacity

+1°C/ +4°C temperature

8 adjustable 1/1GN shelves

Net weight: 150kg

2350mm W x 659mm D x 865mm H

gastronorm containers.

CoolSmart intelligent controller offering 15%
energy savings, enhanced performance; energy
efficient economy mode ensuring effective
temperature control for excellent food safety
and improved defrost functionality for increased
cabinet efficiency

Cabinets

Gastronorm cabinets with self closing, lockable
doors and heavy duty swivel and brake castors
in high quality stainless steel with easy to
clean aluminium interior. Available in a choice
of refrigerated, meat and freezer storage
temperatures.

Counters
Energy efficient, high quality refrigeration.
Offering excellent performance and cost saving
benefits.



Width

Depth

Height

Depth with Door Open
Doors

No of Shelves
Capacity
Temp Range
Power Supply
Voltage

Net Weight

Options

Splashback

Bank of 2 drawers
Bank of 3 drawers
-2°C/+2°C meat model
-18°C/-22°C freezer
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HJA
737mm
815mm
1965mm
1450mm
1
3 x 2/1GN
21 cu/ft
+1°C/ +4°C
13 amp
240V
137kg

HJ2
1400mm
815mm
1965mm
1450mm
2
6 x 2/1GN
45 cu/ft
+1°C/ +4°C
13 amp
240V
164kg

HJC2
1420mm
659mm
865mm
1090mm
2
4 x 1/1GN
12.5 cu/ft
+1°C/ +4°C
13 amp
240V
115kg
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HJC3
1885mm
659mm
865mm
1090mm
3
6 x 1/1GN
18 cu/ft
+1°C/ +4°C
13 amp
240V
140kg
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HJC4
2350mm
659mm
865mm
1090mm
4
8 x 1/1GN
24 cu/ft
+1°C/ +4°C
13 amp
240V
150kg
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Tel: 01603 416 511
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