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PROFESSIONAL EL/\ANPRO

REFRIGERATION
FOR THE PERFECT

ITCHEN
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Elanpro’s world class equipment has been developed over
decades of painstakingly collected market research and
customer experience. Our Freezers and Refrigerators come
with high quality components from Europe and are known
for reliability and performance. They are designed to work
under tough Indian conditions. Elanpro machines can be
found in Best Hotels, Bars, Restaurants, Pubs, Cafe’s and QSR
Chains

« Kitchen Solution « Bar Solution « Confectionery Solution - Ice Machine Solution - Room Solution
» Special Products Solution « Retail Solution « Supermarket Solution



Salad, Prep & Under Counters - Static & Frost Free Series

Key Features:
Stainless steel SS 304
Dixell digital controller
HACCP Compliance
Heavy duty adjustable

SS legs / Heavy duty
lockable castors
Environment Friendly
Refrigerant

- R134A for Chillers
- R404A for Freezers

Key Features (as applicable):
EBM Fan Motor
Removable gasket
Adjustable shelves
Lock
Built in handle

Optional Features:
Left or Right side compressor
Door or drawer options
Back splash

E3F Frost Top

EPS 300

ESH 3000

EVRX 1200 / EVRX 1400

Flexi Drawer Undercounter

Premium Series

Key Features:
CFC Free Refrigerant
User friendly controls with
LED Temperature display
Change drawer temperature
from fridge to freezer at the
touch of a button
Auto energy saving hot gas
defrost
Removable gasket for easy
cleaning
GN 1/1 - 150 mm deep pan
capacity maximizes available
storage space
Tropicalized to perform at
40°C ambient

Blast Chiller & Freezers

Key Features:
CFC refrigerant and foam
Complete structure interior & exterior
in stainless steel with round internal
edges for easy cleaning
Self closing doors with easy to clean
and replace magnetic balloon gasket

Replaceable Electric door mullion
heater

75mm thickness insulation for
excellent thermal efficiency
Ventilated refrigeration compartment

Dixell controller and compact
footprints

Danfoss refrigeration components
EBM Fan

Descri Capa Dimension Temperature GN No. of Climate Inside/
(Ltrs) (WxDxH) mm Range Compatibility Shelves Class Outside SS
32°C

ES 900 2 Door Salad Under Counter 900 x 700 x 850 -2°C ~ 8°C 2xGN1/1+3xGN 1/6 2 SS 304

ES 903 3 Door Salad Under Counter 360 1365 x 700 x 850 -2°C ~ 8°C 4xGN1/1 3 32°C SS 304
EPS 200 2 Door Salad Under Counter with Prep Table 240 900 x 700 x 980 -2°C ~ 8°C 5xGN 1/6 2 32°C SS 304
' EPS 300 3 Door Salad Under Counter with Prep Table 360 1365 x 700 x 980 -2°C ~ 8°C 8xGN 1/6 3 32°C SS 304
E EVRX 1200 Salad Display Counter NA 1200 x 335x 225 -2°C ~ 8°C 5xGN 1/4 NA 32°C SS 304
'G EVRX 1400 Salad Display Counter NA 1400 x 335 x 225 -2°C ~ 8°C 6 x GN 1/4 NA 32°C SS 304
g ESH 2000/800 2 Door Salad Under Counter with Prep Table 337 1510 x 800 x 1050 -2°C ~ 8°C 6xGN1/3 2 38°C SS 304
— ESH 3000/800 3 Door Salad Under Counter with Prep Table 497 2020 x 800 x 1050 -2°C ~ 8°C 10xGN 1/3 3 38°C SS 304
EGN 600 Fish  Reach In Fish Chiller 600 680 x 810 x 2000 -2°C ~ 8°C NA 5 38°C SS 304
E3F Frost Top NA 1102 x 678 x 430 -10°C NA NA 38°C SS 304
EGN 3V Ventilated Cooling Well NA 1102 x678 x 533 -2°C ~ 8°C 3xGN1/1 NA 32°C SS 304

Due to continuous product development, specifications, features and colours are subject to change without notice.  Manufactured as per European Technology and Standards.  GN pans are optional. *Selected models.

Flexi Drawer Undercounter

Description Capacity Dimension Temperature GN
P (Ltrs) (WxDxH) mm Range Compatibility

Blast Chiller & Freezer

Dimension Capacity Cooling Power Cooling
(WxDxH) mm (Ltrs) Capability* Supply Mode

CBR1-2  Flexi Drawer Counter 905x700x 565  1°C~4°C/-18°C~-21°C 2xGN1/1 800x815x 1015 18kg /14 kg 5 230V/50Hz Ventilated
CBR1-3  Flexi Drawer Counter 116 1230x700x 565 1°C ~4°C/-18°C~-21°C 3xGN 1/1 D10 800 x 815 x 1645 368 40kg/28kg 10  230V/50Hz Ventilated
CBR2-2  Flexi Drawer Counter 179 905x700x830  1°C~4°C/-18°C~-21°C 4xGN 11 D14 800x815x2170 494 55kg/38kg 14 380V/50Hz Ventilated
CBR2-3  Flexi Drawer Counter 262 1230%700x 830  1°C ~ 4°C /-18°C ~-21°C 6xGN 1/1 Specifications, features and colours are subject to change without any notice, due to continuous product development.

#70/3°C in 90 minute & 70/-18°C in 240 minute.

Manufactured as per European Technology and Standards GN Pan are optional

Authorised Distributor

EL/ANPRO’

The Commercial Refrigeration Experts

Customer Care : +31-88823 02532 = Email : care@elanpro.net
Email : enquiry@elanpro.net
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 Website : www.elanpro.net
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Cold Chain Monitoring

E-Waste Helpline : 1800 258 2550, e-waste@elnapro.net
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