
ADANDE COMPACT UNIT (VCC)

Applications
• At the griddle for burgers, etc.

At the fry station for fries, etc.
Ice cream and ices
Upright bottle storage
Mobile catering

•
•

•
•

 Standard  
Castors

Small
Castors

900mm
VCC1.GCW

845mm
VCC1.SCW

200 kg 200 kg 

Storage Capacity

60 Litres*

NOTE: Not GN Pan compatible

Blast Chiller option is not available on Compact Units.
CLIMATE TESTING: Tested to Climate Class 4 (30°C and 55% relative humidity) for temperature and energy consumption. 
Tested to Climate Class 5 (40°C and 40% relative humidity) for temperature
MAINS:  230 Vac 50 Hz also 60 Hz available.
INSTALLATION NOTE:  Hard-wired, gas & plumbed equipment cannot be directly installed onto the Adande unit. This equipment must be 
installed above the Adande unit using an independent equipment stand. Installation must be non-fixed to allow service access.

TOP & BASE OPTIONS - Worktops and Castors

DIMENSIONS - VCC1.SCW - Elevation & Plan View
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ENERGY

953
kWh/year

Imported and distributed exclusively by:

Tom Stoddart Pty Ltd
39 Forest Way, Karawatha, QLD 4117

                                  1300 79 1954
             www.stoddart.com.au
adande@stoddart.com.au

Finished Height & Load Bearing 
Weight with Worktop (W)

+15°C -22°C

Fridge to Freezer.
Each drawer is switchable in 
minutes. Accurate and stable 

at any temperature.
(-22°C to +15°C)

Average unit weight:  113kg

 

728mm 
drawer opening

560mm 
tub depth

350mm 
max fill height

800mm deep
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450mm wide

300mm 
tub width


