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by Williams Refrigeration

SanitChill

Destroys 99% of known bacteria and viruses

. Prevents the growth of mould, slime, mildew and yeast
An eco-friendly

Proven to kill Corona-virusin s
sanitisation system

Removes unpleasant odors

fully integrated in Williams

equipment and PHOTOPLASMA is the core of the SanitChill sanitisation technology . The system converts
oxygen and water molecules to highly reactive oxygen species air. The ionised air breaks the
operates 7x24 hrs bonds of organic compounds (bacteria, viruses, dust particles, etc) efficiently.

to keep inside The bacteria-free air blows throughout the refrigerator acrossing the evaporator and storage
compartment which actively minimises cross contamination and ensures it is in the most
sanitised hygienic condition.
Refrigeration plays a critical role in keeping food safe. SanitChill by Williams Refrigeration
would be the ideal choice of technology for maintaining food safety in a refrigerator.

Wal
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Garnet | Overnight Thaw

Opal | Emerald | Bakery | Aztra | Aztra Salad | Under Broiler
Mobile Banqueting

Rollin Ruby

Blast Chiller

FOH Counter | Upright Display

Note:
1. The device is not available for the products with operating temperature below O°or table top opening
2. Counter may need additional depth for installing the device, please contact Williams team for more detail
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