
Mini Mobile Cold Store

Grade A Container Cold Store

Grade B Container Cold Stores

Grade C Container Cold Stores

• Single phase power supply required

• Can be located inside or outside and joined to your premises

• Non-slip aluminium fl ooring, hygiene friendly, easy clean walls

• Ideal for events and short term hire

• Available in 10’, 20’, 40’ 
and 45’ sizes

• Easy open cold room door

• Permanent ramp available

• Non-slip aluminium 
fl ooring

• Food grade hygiene friendly 
interior

• Alarms and temperature 
recording device

• Provided with Zanotti, Carrier 
or Thermoking refrigeration to 
suit your needs

• Available in 10’, 20’, 40’ and 45’ sizes

• Easy to open hinged door.

• Aluminium fl ooring and stainless steel walls which are excellent 
for hygiene and easy to keep clean

• Can be placed internally or externally

• Available in 10’, 20’, 40’ and 45’ sizes

• Standard ISO barn type container doors

• Easy clean and hygiene friendly walls and fl oor

• Provided with Zanotti, Carrier or Thermoking refrigeration to suit 
your application

• Available with short lead times and with no large capital outlay

Mega Cold Store

Super Mega Cold Store

Mini Blast Freezer

ISO Blast Freezer/Chiller

• Stores up to 38 standard size pallets

• A 16’ or 24’ wide unit to facilitate product storage, stock 
turnaround and working conditions. Great for pallet 
picking and stock rotation

• 4-6 pallets wide, with multiple independent refrigeration 
units

• Stores up to 2 standard size pallets

• Freezes 1 tonne of fi sh in 24 hours

• Freezes 1 tonne of meat in 36 hours

• Can be placed outside, inside or adjoined to your factory

• Robust and hard wearing unit. Can be positioned outside your 
premises to free up valuable internal space

• Stores in excess of 100 pallets with combined container cold stores

• New & refurbished equipment available. Can be attached to a 
loading bay on stands

• With an ISO blast freezer/chiller you can bring your blast 
freezing/chilling requirement in-house

• Can be shipped worldwide, with existing customers in 
Ireland, UK & Australia

• Example applications include: blast freezing and chilling of 
many products such as fi sh, meat products, ready-meals 
& pastries

• Two standard ISO sizes: 40’ (11 pallets) and 45’  palletwide 
(15 pallets) enable easy transport, ideal for export
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• Delivered and positioned on site with truck mounted crane

• Running costs are economical at all temperatures

• Service provided by mobile technicians throughout UK & Ireland

• State of the art recording devices

• Attach the cold store to your premises or loading bay

• Stainless steel and aluminium interiors which are easy to keep clean

• Spread the rental term over 3/5 years to aid weekly cash fl ow

• Cold stores are weatherproof meaning they can be placed outside

• Unlike extended warranties and some service contracts, there are no 

small print exemption clauses or unexpected bills to budget for. All fair 

wear and tear is covered by CRS.

• If you have purchased or rented from us in the past, CRS will upgrade 

your units effi ciently.

Benefi ts and value: How we can help your industry:
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Full range of cold rooms and chillers call 0800 085 2298

• Reduce excess fresh fruit and veg waste by freezing it and selling it on 

i.e. why throw out waste fruits when they could be frozen down in one of 

our units and sold to jam producers

• Prolong shelf life of products by keeping fruit and vegetables at the right 

temperature

• Produce should be prepared for storage in the fi eld and placed carefully 

in the storage containers used in the cold store. This considerably 

reduces handling and will keep damage to a minimum

• There are three main groups of fruit and vegetables: those stored at 

0-4°C; those stored at 4-8°C and those that require a storage temperature 

above 8°C. CRS provide storage for each group

• A high but not saturated, relative humidity is required; 85-95%, CRS 

customise humidifi ed storage equipment

• Blast freeze products for export in foreign markets, blast freezing/chilling 

immediately after picking to improve quality and life of the products


