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Three top 
options

Six base 
options

Six models available:
+ Optional Accessories

Cold air drops from above into the tub, the cold air is trapped in the drawer due to the weight of cold air and won’t 
spill out of the drawer when opened. (The entire cavity in an Adande unit is NOT refrigerated - only the tub).

Adande is 50% - 60% more energy efficient than most undercounter drawer and door units of equal 
capacity, due to the unique patented refrigeration system which “Holds in the Cold”

WHAT MAKES ADANDE
UNIQUE IN A NUTSHELL

All units operate independently with their own 
refrigeration systems which gives you the flexibility to 
run all as freezers, all as chillers or any combination 
of chiller and freezer at any temperature.

VLS Slim line drawer height,

Side engine unit

2 x 1/1 GN 100mmD,

4 x 1/1 GN 65mmD

VCS Standard drawer height, 

Side engine unit

4 x 1/1 GN 100mmD, 

6 x 1/1 GN 65mmD

VCR Standard drawer height, 

Rear engine unit

4 x 1/1 GN 100mmD, 

6 x 1/1 GN 65mmD

VCM Matchbox unit 4 x 1/1 GN 100mmD, 

6 x 1/1 GN 65mmD

VCC Compact unit 1 x1/1 GN 200mmD

Using GN insert

Cheese for service
Chocolate
Lettuce
Fruit and Vegetables
Dairy
Meat
Beverages
Seafood
Ice cream (soft)
Ice Cream (hard) 
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Adjustable temperature range:

Patented air flow system

Product stored at its optimum temperature 
extends product life, meaning less food 
waste and savings.

Plinth Slides

Rollers

Small Castors

Standard Castors

Large Castors

Adjustble Legs

Cover Top for Undercounter Use

Work Top

Heat Shield Top (rated to 200°c)

Maintain stable product temperature Extend product life Less food wastage $ Savings

No direct fan blowing harsh air across product No drying out of food

No freezer burn or crystallisation

Less food waste $ Savings

Minimal temperature loss and recovery time Only requiring two matchbox sized 

computer fans to circulate air

Energy Savings $ Savings
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Protected condenser 

• Located inside the cavity at the rear of the unit. Away 
from heat/ grease, water and dust that is common in a 
kitchen environment

Warranty  

Energy Efficiency

• All Adande units come with 2 Year Parts and Labour Warranty (including door seals), and an additional 3 Year Optional Parts Only 
Warranty upon registration through the Stoddart website. T&C’s apply.

Rated at 40˚C Ambient

Patented tub seals

• No drawer front seals on Adande units

• Tub slides across the heated magnetic seal fitted in the 
top of the lid - it doesn’t pull on the seal like a traditional 
door or drawer unit would

Heavy duty drawer runners Insulated tub
• On the outside of the tub away from the cold zone – 

cannot freeze up.

• Impossible to cross contaminate food as they are outside 
the insulated tub.

• All drawers have individual cavities so no product can 
drip from the top drawer to the one under and no grease 
and grime can fall into the tub below.

• Runners have metal to metal fixing for additional 
strength.

• Runners are full of ball bearing’s V’s traditional wheel 
drawer runners creating strong support if side impacted 
by kitchen trolleys.

• Per drawer will hold up to 40kg standard drawer/ 30kg 
slim line drawer.

• Insulated with built in Airflow channels for air to pass 
under your product.

• 40mm thick and extremely robust.

• Magnets molded into tub top to create a seal with the 
ceiling mounted magnetic drawer seals when the drawer 
is closed.

• Tub is easily removed for cleaning.

WHAT MAKES ADANDE
UNIQUE IN A NUTSHELL

Model Cabinet Type Cabinet Description Climate Class
M Pack 
Temperature

Star 
Rating

Net Volume
Total Energy 
Consumption (kWh/24h)

VCC R2
Refrigerated Storage 

Cabinet (RSC)

Storage Freezer 

Horizontal
4 L1 6.0 69.6 2.61

VLS R2 V1
Refrigerated Storage 

Cabinet (RSC)

Storage Freezer 

Horizontal
4 L1 6.0 64.8 2.14

VCS R2 V1
Refrigerated Storage 

Cabinet (RSC)

Storage Freezer 

Horizontal
4 L1 7.0 82.3 2.09

VCS R2
Refrigerated Storage 

Cabinet (RSC)

Storage Refrigerator 

Horizontal
4 M1 9.0 82.3 0.84

VCC R2 V1
Refrigerated Storage 

Cabinet (RSC)

Storage Refrigerator 

Horizontal
4 M1 7.0 68.8 1.15

VLS R2 V1
Refrigerated Storage 

Cabinet (RSC)

Storage Refrigerator 

Horizontal
4 M1 8.0 64.8 0.89

(Information from Minimum Standard Regulator - MEPS/GEMS)
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New Zealand Business Number: 6837694

New Zealand

Australian Business Number: 16009690251

Australia

Service / Spare Parts

https://customerservice.stoddart.com.au

Sales

Tel: 1300 79 1954

Email: sales@stoddart.com.au
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• 1 x VCS drawer has the same storage capacity as a 2 
door GN undercounter refrigeration unit as shown.

• 1 x VCS2 at 1100mmW has the same storage capacity 
as 4 Door GN chiller at 2200mmW, you are doubling 
your capacity in half the footprint.

TWICE THE STORAGE IN
HALF THE FOOTPRINT!!

Product at your fingertips

Unlike a traditional door chiller, the product is right there at your fingertips when you open the drawer - 
no need to get on your hands and knees to reach something that’s at the back of a door unit.

vs Undercounter


