
MOBILE COLD STORAGE
FOR THE FISH INDUSTRIES

Mega 40 Cold Store

10kW Blast Freezer

Super Mega Cold Storage

60kW Blast Freezer/Chiller

Mini Mobile Cold Store

Grade A Container Cold Store

Grade B Container Cold Stores

Grade C Container Cold Stores

• Stores up to 38 standard size pallets

• 16ft wide unit to facilitate product storage, stock 
turnaround and working condition. Great for pallet 
picking and stock rotation

• 4 pallets wide, with 2 independent refrigeration units

• Stores up to 2 standard size 
pallets

• 1 tonne of fish in 24 hours

• 1 tonne of meat in 36 hours

• Comes in 3 sizes 10ft, 20ft 
and 40ft

• Can be sited outside, inside or 
adjoined to your factory

• Robust and hard wearing unit. Can be positioned outside 
your premises to free up valuable internal space

• In excess of 100 pallet capacity

• New & refurbished equipment available. Can be attached

to a loading bay on stands

• With a 60kW blast freezer, you can bring your blast freez-
ing requirement in-house

• Can be shipped worldwide, customers in Ireland, UK & 
Australia

• Example applications inc. blast freezing and chilling of 
many products such as fish, meat products, ready-meals 
& pastries

• Two sizes: 40ft (11 pallets) and 45ft (13 pallets)

• Stores up to 2 standard size pallets, comes with or without 
trailer

• Single phase power supply required

• Can be located inside or outside and joined to the building

• Aluminium flooring, stainless steel walls

• Stores up to 18 pallets
• Easy to open cold room 

door
• Permanently positionable 

ramp available
• Aluminium Checker plated 

flooring

• Food grade steel interior
• Alarms and temperature 

recording device
• Provided with Zanotti, Carrier 

or Thermoking refrigeration to 
suit your needs

• Up to 19 Standard size pallets

• Easy to open hinged door.

• Aluminium flooring and stainless steel walls which are excellent 
for hygiene and easy to keep clean

• Can be sited internally or externally

• Stores up to 19 standard size pallets

• Standard barn type container doors

• Available with short lead times and with no large capital outlay

• Stainless steel walls and floor

• Provided with Zanotti, Carrier or Thermoking refrigeration to suit 
your application
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• Delivered and commissioned on site with truck crane

• Running costs are economical at all temperatures

• Service provided by mobile technicians throughout UK & Ireland

• State of the art recording devices

• Attach the cold store to your building or loading bay

• Stainless steel and aluminium interiors which are easy to keep clean

• Spread the rental term over 3/5 years to aid weekly cash flow

• Cold stores are weatherproof meaning they can be sited outside

• Unlike extended warranties and some service contracts, there are no small 

print exemption clauses or unexpected bills to budget for, all fair wear and tear 

is covered by CRS.

• If you have purchased or rented from us in the past, CRS will upgrade your 

units efficiently.

Benefits and value: How we can help your industry:

MOBILE COLD STORAGE
FOR THE FISH INDUSTRIES

1890 929 824
LoCall from any Irish landline

info@crs.ie | www.crs.ie

Optional extras include ramps, lights, shelving, alarms etc. Call 1890 929 824

• Store our mini units on the pier or place them on your trawler

• High capacity refrigeration units with the ability to bring down temperature fast

• Reduce fresh fish waste by freezing it and selling it frozen cost effectively

• Customise the cold store to suit your production layout

• Join together with a group of fishermen and share the cost of keeping bait 

fresh or turning fresh fish into frozen if it can’t be sold in time

• Set up a new fishing business with a ready made cold store and prep area

• Hard wearing units which can be made resistant from rust and secure to leave 

outside permanently and beside the sea

• The 60kW blast freezer will blast freeze 8000kg of fresh product from +5°C to 

-18°C in 24 hours.


