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Commercial Cold Room Buyer's Guide

Learn how to choose the right refrigeration capacity, temperature range, and storage configuration before

investing.

1. SELECTING REFRIGERATION CAPACITY

Over-sizing increases capital and energy costs, while under-sizing strains compressors and leads to premature
system failure. Base your capacity needs on peak daily stock processing volumes:

Standard Chilled Reach-InWalk-In Modular Cellarindustrial Coldroom Plant

Storage Format Volume Factor Air Circulation Clearance
2.5m3 —10m3 Minimum 50mm wall clearance gaps

10m3 — 50m3 Minimum 100mm wall / floor clearance gaps

50m3+ Requires structured pallet racking lane spacing

2. TEMPERATURE RANGES & THERMAL ENVELOPES

Different stock categories demand specialized thermodynamic properties to slow product decay:

* Chilled Storage Applications (+1°C to +4°C): Formulated for fresh proteins, daily dairy stock, and short-term
ingredients. Requires 80mm high-density polyurethane (PUR) insulation panels.

» Deep-Freezer Configurations (-18°C to -22°C): Formulated for bulk frozen goods and long-term par-baked
stocks. Requires 100mm to 120mm PUR insulation panels with heated floor vent plates to eliminate ground
frost-heave risks.

* Blast Chilling | Freezing Zones (-35°C down-pull): High-velocity evaporator airflow arrays designed to drop
core temperatures down rapidly, locking in product structure and nutritional properties.
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3. STORAGE CONFIGURATIONS & LAYOUT EFFICIENCY

Optimize your room footprint to support safe, clean, and ergonomic product management workflows:

» Modular Shelving Matrix: Select food-grade wire racking panels (such as anodized aluminum or polymer
plastics) to support unimpeded vertical cold air descent.

* Thermal Infiltration Control: Install heavy-duty PVC strip curtains or automatic air curtains across open doors
to cut energy loss during frequent stock shifts.

 Hygienic Safety Measures: Incorporate rounded floor-to-wall coving strips and smooth stainless steel checker-
plates to allow for deep pressure washing and meet stringent health audits.

Protect your cold-chain logistics with custom-engineered refrigeration architectures.

Bespoke Cold Rooms & Turnkey HVACR Solutions — coldroomplus.co.uk
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