
Performance at  all  degrees

Refrigerator and freezer cabinets
For tray sizes 400x600 mm or 600x800 mm



Refrigerator and freezer cabinets
Optimal quality and preservation

Adjustable, high-strength 
chromium handles and 
hinges

Hengel refrigerators are intended for crafts wishing to refrigerate their fresh or manufactured products with 
positive temperature of +4°C. 
Our freezers are designed to store products previously frozen at negative temperature (-18 ° C) . 
Through an indirect air system, stored products do not dry out and remain fresh longer. The storage gates 
for 400x600 mm or 600x800mm plates allows us to better organize the freezer space by storing products 
by category. Chocolate-makers benefit from a model specially adapted to take into consideration the 
constraints with chocolate storage.

QUALITY, RELIABILITY, ERGONOMICS 

OPTIONS

 � Automatic ventilation shutdown when the doors are opened 

 � Racks and slide ways are adjustable every 15mm, width a  
 width of 30mm 

 � Ergonomic control interface at eye level: Bi-tronic Control 2  

 � Adjustable stainless steel feet, with a height of 150 mm 

 � Defrost heaters within the evaporator core to reduce   
 defrosting time and temperature 

 � Heating cables are easily dismantled 

 � R452 or R404A (negative) remote hermetic refrigeration  
 unit with anti-short cycle for a longer compressor life 

 � Hinges on the left for the first two doors and on the right for  
 the rest. Other hinges upon request 

 � Exterior and interior panels in white lacquered steel.   
 Freezers have 10 cm thickness and refrigerators have 6 cm  
 thickness 

 � Spare parts are easily accessible assisting with   
 maintenance and repairs 

 � Easy to clean

• Chocolate storage (+16°C) with humidity control (on refrigerator only)
• Pair of additional stainless steel slide ways
• Larger stainless steel slide ways (45mm instead of 30mm)
• Stainless steel inside
• Stainless steel inside and outside
• Tropicalised refrigerating unit
• Silent and tropicalised refrigerating unit
• Evaporator tray condensate for RCN
• Aluminium tray 400 x 600 mm

Doors reinforced and 
stiffened by aluminum 
profiled sections

Control cable in a very 
reliable metal duct

Preservation of taste 
qualities and no drying out 
of the product thanks to an 
indirect air system



With Hengel storage cabinets, I am better equipped to manage my stock. It allows 
me to prepare my products in advance. I can then store them and offer the best 
quality product retaining its original taste and flavor to my loyal  customers. 
End result, both myself and my customers are very happy and satisfied!

 FREEZING, 
REFRIGERATING, 

 CHOCOLATE STORAGE, 

FROM 2 TO 8 STORAGE COMPARTMENTS WITH 10 LEVELS



ZA Les Berges du Rhins
42120 PARIGNY - FRANCE

Tél. +33(0) 4 77 23 40 00
Fax +33(0) 4 77 23 40 09

www.hengel.com

BI-TRONIC CONTROL 2: Simple to use and ergonomic
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Designed to meet the requirements of bakers, the Bi-Tronic control 2 facilitates 
the daily work load thanks to:

 � Display of the current cycle, set-point in progress 

 � Clear instructions 

 � Easy cleaning 

 � Ergonomic design 

 � Eye level control keyboard

3 RANGES

Hengel’s storage cabinets are divided into 3 ranges depending on the usage:
 
FREEZING RANGE, UP TO -25 °C

 � 2 trays 400 x 600 mm per level:  RCN range
 � 1 tray 400 x 600 mm per level:  CCN range

REFRIGERATION RANGE, FROM +1 °C TO +4 °C
 � 2 trays 400 x 600 mm per level:  RCP range
 � 1 tray 400 x 600 mm per level:  CCP range

CHOCOLATE STORAGE, FROM +4 °C TO +16 °C
 � 2 trays 400 x 600 mm per level:  RCP Choco range
 � 1 tray 400 x 600 mm per level:  CCP Choco range

The entry of trays is done
in 400 mm for single  trays 
and 600 mm for the double trays.

This document is printed on 
paper produced from trees grown 
in sustainably managed forests


