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GEM MULTIDECKS

Williams’ Gem Multidecks are one of the most popular refrigerated merchandisers for coffee
shops, supermarkets, hotels, schools, universities, delicatessens, restaurants and hospitals.
With the increase in ‘grab & go’ service, Williams’ Gem Multidecks have never been in such
demand! Their designer style improves your front of house, while their clever layout maximises
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every millimetre of retail space.

Features & Benefits
v Panoramic tempered glass sides / glass shelves for maximum all round visibility
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v Adjustable shelving for maximum flexibility

Refr

v Advanced airflow technology guarantees consistent temperature control
/ Between +3°C / +5°C
v Products are kept fresh and safe, while your business conforms to HACCP legislation
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 Digital controller with clear temperature display
v Double wheel castors for easy positioning and levelling feet for guaranteed stability

SERIES CODE DIMENSIONS (mm) SHELVES CAP.

R - Night Blind R125-SCN W1250 x D615 x H1825 3 370 Lir
R - Sliding Doors R125-SFD W1250 x D615 x H1825 3 370 Lir
R - Sliding Doors R150-SFD W1250 x D615 x H1825 3 451 Lir
M - Night Blind M125-SCN W1250 x D770 x H2080 4 607 Lir
M - Security Shutter M 125-SCS W1250 x D825 x H2115 4 607 Ltr

REACH IN BLAST CHILLERS

If you cook and then chill food, its temperature needs to be reduced safely from 70°C to 3°C within 90 minutes. If you are freezing cooked food, the temperature needs
to go from 70°C to -18°C in no more than 240 minutes. Otherwise, you are breaking the law and worse, you are putting your customers at risk. This is because bacteria
grows most aggressively between 5°C and 63°C - so the food needs to get past this ‘danger zone’ as quickly as possible.

Features & Benefits
/ Sizes available from 10-50kg capacity to suit the size of your operation

v Designed to operate efficiently up to a 43 °C ambient, exceeding Climate Class 5
v 75mm polyurethane insulation for excellent thermal efficiency
v Easy to use 1-2-3 WEB controller - 3 simple steps

v Accommodates 1/1 Gastronorm pans or shelves

v Heavy duty, non-marking swivel and brake castors
/ Chiller +90°C to +3°C in 90 mins
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Model WBC10 Model WBC20 Model WBC30 Model WBC40 Model WBC50
Running Amps 4.0 Running Amps 6.0 Running Amps 9.9 Running Amps 9.9 Running Amps 5.8
WxDxH 707 x 804 x 885 WxDxH 707 x 804 x 1290 | WxDxH 707 x 804 x 1740 | WxDxH 707 x 804 x 1740 | WxDxH 707 x 804 x 1915
Capacity 10 Kg Capacity 20 Kg Capacity 30 Kg Capacity 40 Kg Capacity 40 Kg
Electrical 13 Amp, 1 Ph Electrical 13 Amp, 1 Ph Electrical 16 Amp, 1 Ph Electrical 16 Amp, 1 Ph Electrical 16 Amp, 3 Ph
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