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Model: Azira
5UC/5CT/10CT QUANTILY: e,
Variant Op Temp & Storage Optional Features
H5CT +1/+4 General Produce
L5CT -18/-22 Frozen Produce o IBiEEEES e S es
H5UC +1/+4 General Produce ®  2drawers on high temp only
L5UC -18/-22 Frozen Produce ® |Left door hang
H10CT +1/+4 General Produce e  Helicoil cable

L10CT -18/-22 Frozen Produce

Key Features ———

430 Stainless steel exterior for durability with aluminum interior walls
o Easy to clean 304 stainless steel base with radius corners

¢ 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
//////////A’/’
o CoolSmart controller is designed for easy operation and features clear ///// A////////
digital display, audible and visual alarms and fail safe facitlity /////////

¢ Accommodates 1/1 GN stain resistant nylon coated wire shelves on
stainless steel removable racking and adjustable anti-slip shelf slides

e Self closing doors with 90° dwell and fitted with easy clean and replace
magnetic balloon gasket

e Flush fitting doors ideal for easy placement and avoids restricted opening
o (Castors to rear, adjustable feet to front for cabinet stability

e Environmentally friendly ODP Zero polyurethane foam

injected insulation for excellent thermal efficiency !

e Designed for effective and efficient performance in 43°C ambient

environments I P

Y

e Front vented commercial refrigeration system for excellent performance
¢ Designed and built to ISO9001-2000 Quality Management Standards
¢ HACCP compliant
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Dimensions
H5CT L5CT H5UC L5UC | H10CT | L10CT
External (mm): H865 H865 H840 H840 H865 H865
W445 W445 W650 W650 W865 w865
D725 D725 D600 D600 D725 D725
Internal (mm): H460 H460 H465 H465 H460 H460
Per section: W376 W376 W580 W580 W360 W360
D460 D460 D388 D388 D528 D528
Door Opening (mm): D1125 D1125 D1200 D1200 D1110 D1110
Packed (mm): H965 H965 H940 H940 H965 H965
W545 W545 W750 W750 W965 W965
D825 D825 D700 D700 D825 D825
Weight: 50kg 55kg 60kg 65kg 70kg 75kg
Add 5kg per product for packing
Important Information
H5CT L5CT H5UC L5UC H10CT L10CT
Capacity: cu.ft/litres 5/141 5/141 5/141 5/141 10/283 10/283

Construction: Exterior

0.7mm 430 stainless
steel

0.7mm aluminium

0.7mm 430 stainless
steel

0.7mm aluminium

0.7mm 430 stainless
steel

0.7mm aluminium

0.7mm 430 stainless
steel

0.7mm aluminium

0.7mm 430 stainless
steel

0.7mm aluminium

0.7mm 430 stainless
steel

0.7mm aluminium

Interior
D 0.7 430 stainless 0.7 430 stainless 0.7 430 stainless 0.7 430 stainless 0.7 430 stainless 0.7 430 stainless
oor steel ext / steel ext / steel ext / steel ext / steel ext / steel ext /
0.7 304 stainless 0.7 304 stainless 0.7 304 stainless 0.7 304 stainless 0.7 304 stainless 0.7 304 stainless
steel int steel int steel int steel int steel int steel int
220V/240V 220V/240V 220V/240V 220V/240V 220V/240V 220V/240V
Power Supply: 50Hz/1Ph 50Hz/1Ph 50Hz/1Ph 50Hz/1Ph 50Hz/1Ph 50Hz/1Ph
13 amp plug 13 amp plug 13 amp plug 13 amp plug 13 amp plug 13 amp plug
Power Input: Start Up 9 amps 13.1 amps 9 amps 13.1 amps 10.4 amps 13.1 amps
Running 2 amps 2 amps 2 amps 2.5 amps 2.5amps 2.5 amps
Compressor HP 1/4 3/8 1/4 3/8 1/4 3/8
Energy Consumption: 1.3 kW in 24hr 4.6 kW in 24hr 1.3kW in 24hr 4.6 kW in 24hr 2.7 kW in 24hr 6.5 kW in 24hr
Heat Rejection: 330 watts
(Evaporating at -10°C in 32°C ambjent) 510 watts 330 watts 510 watts 562 watts 510 watts
Refrigerant: R134a R404a R134a R404a R134a R404a

Automatic hot gas

Automatic hot gas

Automatic off-cycle

Automatic hot gas

Defrost: Automatic off-cycle , Automatic off-cycle , ,
Door mullion Door mullion Door mullion
Insulation (max):
75mm 75mm 50mm 50mm 75mm 75mm
ODP Zero Polyurethane
Noise Output: dBA dBA dBA dBA dBA dBA
Fittings: Shelves 2x1/1GN 2x11GN 2x1/1GN 2x1/1GN 4x1/1GN 4x1/1GN
(W530xD650) (W325xD530) (W325xD530) (W325xD530) (W325xD530) (W325xD530)

All refrigeration equipment requires adequate ventilation for efficient and effective performance.

Williams are committed to a policy continuing product development and innovation and as such, we reserve the right to change product specifications stated

without prior notice.
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Williams Refrigeration

Bryggen Road, North Lynn Industrial Estate King's Lynn, PE30 2HZ.

@ FOODSERVICE EQUIPMENT

Tel: +44 (0)1553 817 000 Fax: +44 (0)1553 817 111 Spares: +44 (0)1553 817017
Website: www.williams-refrigeration.com e.mail: sales@williams-refrigeration.co.uk




