EEEEI Koldware Storage & Distribution

Portable Cold Stores & Refrigerated Containers
(Freezers & Chillers)

Total Flexibility:

Kaoltware
Storage & Distribuss

* Ripening units for contre ripening of fruits
» Meat hanging units which can be linked in to production rail systems
« Specialized units for pharmaceutical applications

- Alternative door designs to suit individual requirements
« Ramp assembly

« Shelving & Racking

« Armco barrier

« Concrete ramp

- Low noise refrigeration unit

» Special docking platforms

* Full 24/7 maintenance and breakdown cover.
« Upgrade facility if requirements change.
» Technical advice on equipment selection and usage.




Storing Conditions Water Freezing
Product Recommended Perc%/ntage nglt
h

Temperature °C ~ Humidity % Storing Time

0 to +2 .

] +4 to +7 90 to 95 -0.7
Cabbage 0to+l 98 to 100 - -
Carrot ! 0 98 to 100 14
Cauliflower b 0 to +1 to 98 3 to 4 weeks ! 92 -0.8
Corn 0 98 4 to 8 days a4 -0.6
Frozen Vegetables -23 to -18 - 6 to 12 months 61 -
Dried Garlic 0 65 to 70 6 to 7 months 61 -0.8
Fresh Garlic 0 95 to 100 10 to 14 days 93 -0.3
Mushroom 0 95 3 to 4 days 91 -0.9
Onion (Green) 0 95 to 100 3 to 4 weeks 89 -0.9
Pea (Green) 0 95 to 98 1to 2 weeks 74 -0.6
Green Pepper +7 to +13 90 to 95 2 to 3 weeks 92 -0.7
Potato +3 to +4 90 to 95 4 to 5 months 8l -0.6
Spinach 0 95 to 98 10 to 14 days 93 -
Tomato (Green) +13 to +16 90 to 95 1 to 3 weeks 93 -0.6
Tomato (Red) +7 to +10 90 to 95 4 to 7 days 94 -0.5
Turnip 0 95 4 to 5 months 92 -1.1
Watercress 0 95 to 100 3 to 4 weeks 93 -0.3
Lettuce 0 to +1 95 to 100 2 to 3 weeks 95 -0.2
OTHER
Ice Cream - 18 to -25 - = = =
Yogurt +2 to +5 - = = =
Medicine +2 to +8 - = = =
Frozen Processed Food Product -15 to -20 - = - -
Frozen Fish -29 to -18 90 to 95 6 to 12 months - -2.2
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