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PARIS model.
Integral freezer, plus temperature and ground
beef refrigeration cabinets. Ready to plug in.

The next step forward
to increased sales.



Plus temperature, freezer and ground beef refrigeration
unit with maximum product display.

PARIS model. The PARIS freezer cabinet has been designed to meet the challenge of today and the
opportunities of tomorrow. It offers greatly increased capacity over standard jumbo cabinets. The cabi-
net has shaped lids and the leading edge of the cabinet has been lowered to enable customers to see
directly into the cabinet, giving maximum product visibility and offering increased merchandising
opportunities. The PARIS has an internal light to attract customers who can see the products clearly
displayed within the cabinet leading to an increase in impulse purchases. The PARIS can be used as a
stand alone cabinet or banked together into an isle. When used within an isle the PARIS has an optio-
nal end unit which optimizes space and creates a visually appealing finish to the isle.

Key benefits

[0 The shaped lids and lowered front edges help to increase
sales by improved product visibility.

O The internal light attracts customers who can see the products
clearly displayed leading to an increase in impulse purchases.

O Increased sales volume over standard jumbo cabinets due to increased capacity. A
O Low capital costs. PARIS End Cap
0 60% reduction in running costs compared to open top freezers. ‘
00 AHT freezing technology means products are sold in perfect condition.
[0 Universal cabinets for cooling, freezing and ground beef refrigeration.
Varied Positioning Options Temperature range

. . FREEZING: 0°Fto -9°F
O Singl t

Il REFRIGERATION: +37°F to +59°F
00 Row positioning I GROUND BEEF
0 Block positioning 11— REFRIGERATION: +32°F to +36°F

O Freezer island - Paris units can be fitted together DDD
back-to-back in block positioning with a head unit 1L

0 Modular additions for better use of the sales area

O To be extended by customary shelving systems.
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FROZEN FOOD g PROZEN FOOD s - "

© End cap
@ Impact protection bumpers

© Shaped lids with lowered
cabinet front

O Water protection rail

Accessories

Internal light:
To assist customers

r’ FROZ EN
T

Product labelling and Price tags:
To attract customers

To maximize merchandising

Impact protection bumpers:
Available in all RAL-colours

Water protection rail:
Prevents water and dust from
running under the cabinets
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Technical Data PARIS 210(-) PARIS 210(U)* PARIS 185(-) PARIS 185(U)*
+/5/- +/5/-

Gross storage capacity cu.ft 32.1 32.1 27.7 27.7

Net storage capacity according to EN 441 cu.ft 25.6 25.5/17.1/24.5 22.1 21.9/14.7/21.0

Net storage capacity (incl. internal accessories  cu.ft 25.6 25.5/14.2/24.5 22.1 21.9/11.9/21.0

for cooling process)***

Display area sq.ft 15.2 15.2 12.2 12.2

Classification according to EN 441 3L1 35/3S/3L1 3L1 35/3S/3L1

Ambient temperature range °F...°F 61to 77 61 to 77 61 to 77 61to 77

Range of adjustable inside temperature . 0to -9 3710 59/32t036/0t0 -9 0 to-9 37 to 59/32 to 36/0 to -9

Sound pressure at 1 m distance dB(A) 43.8 43.8 43.8 43.8

Electrical Data (values for 77 °F ambient temperature)

Nominal voltage/frequency V/Hz 120/60 120/60 120/60 120/60

Nominal power consumption W 500 500 500 640

Power consumption illumination W 50 50 40 40

Nominal current A 8.0 8.0 8.7 7.8

Fuse protection A 16 16 16 16

Protection class IP 21 IP 21 IP 21 IP 21

Energy consumption kWh/24h 8.2 2.5/5.1/8.2 8.7 2.6/5.1/11.4

Electrical supply cord length inch 68.9 68.9 68.9 68.9

Refrigerant R 404A R 404A R 404A R 404A

Refrigerant quantity 0z 9.5 9.5 8.1 8.1

Maximum operating pressure bar 30 30 30 30
S

Length outside/inside inch/inch 82.8/77.6 82.8/77.6 73.0/67.7 73.0/67.7

Depth outside/inside inch/inch 33.6/28.4 33.6/28.4 33.6/28.4 33.6/28.4

Height inside front/back inch/inch 25.8/27.8 25.8/27.8 25.8/27.8 25.8/27.8

Front access height/rear height inch/inch 30.3/32.8 30.3/32.8 30.3/32.8 30.3/32.8

Load limit height** inch 21.7 22.4/15.0/21.7 21.7 22.4/15.0/21.7

Net weight (incl. internal accessories for Ib 280 320 247 284

cooling process)***

Gross weight (incl. packaging and internal Ib 304 344 269 306

accessories for cooling process)***
* Universal cabinet: The classic unit for ground beef, which additionally can be operated both in the minus range as well as in the plus range. The cabinet covers all three temperature ranges of
refrigeration 37 °F to 59°F / ground beef refrigeration 32 °F to 36 °F / deep freezing 0 °F to -9 °F
** The load line corresponds to the height of the baskets with ground beef refrigeration.
*** |nternal accessories for cooling process consist of mounting advice for fan motor, air ducts and basket.
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Subject to technical modifications and typographical errors. Version: 04/2005

AHT Cooling Systems USA Inc. - 3235 Industry Drive, Suite A - North Charleston, SC, 29418 - Tel. 866-248-8721 - Email information_ahtusa@msn.com

www.aht.at



