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Model EBF03 EBFO5 EBF10 EBF15
Exterior Dimension (WxDxH) mm 755 x 832 x 581 750 x 815 x 870 750 x 830 1435 750 x 830 x 1860

Interior Dimension (WxDxH) mm

410 x 680 x 256

610 x 420 x 364

610 x 420 x 700

610 x 420 x 1030

Packing Dimension (WxDxH) mm

905 x 825 x 730

805 x 880 x 1025

815 x 885 x 1490

815x885x 1915

Shelf Runners Quantity 3 Grid 5 Grid 10 Grid 15 Grid
Blast Chill Capacity (Kg) 10 25 50 75

Blast Freeze Capacity (Kg) 5 15 30 45
Voltage (V/HZ/PH) 220-240/50/1 220-240/50/1 220-240/50/1 220-240/50/1
Power (Watts) 1100 1300 2500 3600
Cabinet Heater (W) 13 13 18.5 29.6
Auxillary Heater 13 13 18.5 29.6
Electrical Current (Amps) 6 6.5 12 18

Material External / Internal

Stainless-Steel Int + Ext

Stainless-Steel Int + Ext

Stainless-Steel Int + Ext

Stainless-Steel Int + Ext

Castors Adjusted Leg Castors Castors Castors
Climate Class 4 4 4 4
Defrost Method Hot Air Defrost Hot Air Defrost Hot Air Defrost Hot Air Defrost
Refrigeration Type / Amount R290/150g R290/150g R290/150g x 2 R290/150g x 2
Inner Temperature (°C) +3°t0-18° +3°to-18° +3°t0-18° +3°to-18°
Cooling Method Ventilated Ventilated Ventilated Ventilated

Insulation

Polyurethane Foam

Polyurethane Foam

Polyurethane Foam

Polyurethane Foam

Foaming Material C5H10 C5H10 C5H10 C5H10
Gross Weight (Kgs) 97 110 172 213
Net Weight (Kgs) 72 89 125 178
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