Dear Abdeljilil Ben Jebara

  

How are you! 

 

This is Jamko writing from Koller refrigeration. Thanks for your inquiry about our cold room. 

 

However, in order to quote you the best configuration, there are something we need to confirm with you !

 

1. If for fruit and vegetable storage, the optimized temperature is 10 ~ 2 ℃, which would adopt 75 mm thickness insulated panel for the cold room. 

If for meat and seafood storage, the best temperature is -18 below.

Abdeljilil, what kind of food you want to storage and what is your required temperature? 

2. Normally, the storage capacity of cold room is 2 ~ 3 tons per 10 m³ space. 

Abdeljilil, how many tons of commodities do you want to storage?

Do you have any dimension (L*W*H) of cold room in mind?

If you didn’t, we would offer the cold room based on our standard.
Looking forward to your reply

Thanks 

 

Best Regards, 

Mr Jam ko (Sales Manager)  

