
Measures and Content

Temperature Range

Climate Class

Gross / Net Weight

Gross / Net Volume

Design and Material

Door Number & Type

Shelves Number & Type

Exterior Finish

Interior Finish

Interior Light

Lock

Cooling and Functions

Type of Cooling

Type of Defrost

Refrigerant

Refrigerant Charge

Power and Consumption

Energy Consumption

Annual Energy Consumption

Input Power

Voltage / Frequency

Noise Level

Dimensions

Internal Dimension (WxDxH)

External Dimension (WxDxH)

Packed Dimension (WxDxH)

40ft Container Load

+2 to +10°C

5

332 / 276kg

2070 / 832l

4 hinged solid door

SS304

SS304

No

Yes

Ventilated

Automatic-Off Cycle

R290

150g

6.3kWh/24h

2299.5kWh/year

650W

220-240/50V/Hz

52dB(A)

1600 x 906 x 1810mm

1760 x 1082 x 2201.5mm

1785 x 1120 x 2350mm

13pcs

RTC1760X1 UK

Roll-Through Chiller

Product Features

• Stainless steel exterior and interior

• Access from front and rear

• Suitable for 20-tray trolleys (not included)

• Ventilated cooling

• Digital controller and temperature display

• Automatic defrost

• Climate class 5 for high performance in warm surroundings

Roll-Through Chiller for catering settings

The TEFCOLD RTC Roll-Through Chiller is tailored for professional

kitchens. Its 304-grade stainless steel construction ensures

durability, while ventilated cooling keeps your prepared dishes

fresh and ready to serve. Designed to accommodate 1 x GN2/1, 1

x 600x400mm or 2 x GN1/1 20-tray trolleys (sold separately), it's

perfect for bakeries, events, buffets and catering settings. Its

robust design withstands busy kitchen environments, while doors

on both sides provide seamless access between the kitchen and

serving area. With functionality, durability, and accessibility, it's an

indispensable asset for professional culinary establishments.
Digital controller Lock
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