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1. 	 INTRODUCTION

A POTENTIALLY HAZARDOUS SITUATION THAT COULD CAUSE SERIOUS INJURY. 
FOLLOW ALL STATED PRECAUTIONS TO AVOID THE HAZARD.

A POTENTIALLY HAZARDOUS SITUATION THAT COULD CAUSE MINOR OR MODERATE 
INJURY. FOLLOW ALL STATED PRECAUTIONS TO AVOID THE HAZARD.

ESSENTIAL INSTRUCTIONS FOR THE CORRECT ASSEMBLY, OPERATION AND CARE 
OF THE APPLIANCE. READ AND FOLLOW THIS INFORMATION CAREFULLY TO 
ENSURE RELIABLE PERFORMANCE AND PREVENT DAMAGE OR INCORRECT USE.

ADDITIONAL INFORMATION, PRACTICAL TIPS OR CLARIFICATION TO HELP YOU 
UNDERSTAND AND USE THE APPLIANCE EFFECTIVELY.

Read this manual fully before installing or using the appliance, and keep 
it in a safe place for future reference. These appliances use a flammable 
hydrocarbon refrigerant. Follow the safety information in section 2.

IMPORTANT

IMPORTANT

WARNING

CAUTION

NOTE

1 . 1 . 	 W E L C O M E
Thank you for purchasing a Contender upright refrigerator. Please take a few moments to read this manual carefully 
— correct installation, operation and maintenance will give the best possible performance and service life from 
your appliance. Both models share the same stainless steel cabinet construction, fan-assisted cooling with a top-
mounted compressor, digital temperature controller, automatic defrost and self-closing, counterbalanced door. 
They differ in size and interior fittings:

• 	 RUS035 Fish Fridge — 600 litre cabinet fitted with tray runners and supplied with seven fish trays, for storing 	
	 fresh fish and seafood.
• 	 RUS038 Refrigerator — a smaller 550 litre cabinet fitted with three adjustable shelves, for general chilled 	
	 storage.

1 . 2 . 	 I N T E N D E D  U S E
• 	 Commercial chilled storage of food and drink, indoors, by trained staff.
• 	 Not for storing medical supplies, pharmaceuticals or explosive or flammable substances.
• 	 Not for use outdoors.

Any other use is considered improper. RG Distributors Limited accepts no liability for injury or damage resulting from 
improper use, incorrect installation or failure to follow this manual, and such use will invalidate the warranty.

1 . 3 . 	 S Y M B O L S  U S E D  I N  T H I S  M A N U A L
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2.	 SAFETY INFORMATION

2 . 1 . 	 I n s ta l l at i o n  a n d  e l e c t r i c a l
• 	 Position the appliance on a flat, stable, level floor able to bear its full loaded weight.
• 	 Connect only to a correctly installed and earthed 220–240 V ~ 50 Hz socket outlet. Do not use extension leads or 	
	 multi-way adaptors.
• 	 Ensure the plug remains accessible after installation.
• 	 Installation and any repairs should be carried out by a service agent or qualified technician. Do not remove any 	
	 components or service panels.
• 	 If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or a similarly qualified 	
	 person in order to avoid a hazard.
• 	 Consult local and national standards to comply with health and safety at work legislation, BS EN codes of 		
	 practice, fire precautions, BS 7671 (IET Wiring Regulations) and Building Regulations.

2 . 2 . 	 U s e  a n d  c a r e
• 	 Do not use the appliance outdoors.
• 	 Never store explosive substances, such as aerosol cans with a flammable propellant, in this appliance.
• 	 Bottles containing a high percentage of alcohol must be sealed and stored upright.
• 	 Do not exceed the maximum load of 30 kg per shelf (RUS038). Load fish trays evenly (RUS035).
• 	 Do not allow oil or fat to come into contact with plastic components or the door seal. Clean immediately if 		
	 contact occurs.
• 	 Always switch off and unplug the appliance before cleaning. Never use jet or pressure washers.
• 	 Always carry, store and handle the appliance upright, and move it by holding the base.
• 	 Keep all packaging away from children and dispose of it in accordance with local authority regulations.
• 	 This is a commercial appliance and should only be used by persons who have read this manual, have been 		
	 instructed in its safe use and understand the hazards involved. Children must not play with the appliance. 		
	 Cleaning and user maintenance must not be carried out by children without supervision.

WARNING
•	 Flammable refrigerant. This appliance contains a hydrocarbon refrigerant (R290 or R600a — see 	
	 the rating plate).
•	 Keep ventilation openings in the appliance enclosure clear of obstruction.
•	 Do not damage the refrigerant circuit.
•	 Do not use mechanical devices or other means to accelerate defrosting, other than those 		
	 recommended by the manufacturer.
•	 Do not use electrical appliances inside the food storage compartment.
•	 Repairs to the refrigeration system must only be carried out by a technician qualified to work with 	
	 flammable refrigerants.
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3.	 TECHNICAL SPECIFICATION & ELECTRICAL DATA
Specification RUS035 Fish Fridge RUS038 Refrigerator

Model / SKU RUS035 RUS038

Description 600 L single door fish fridge with trays 550 L single door refrigerator with shelves

Gross capacity 600 L 550 L (429 L net)

Temperature range +2 °C to +8 °C +2 °C to +8 °C

Maximum ambient 
temperature +32 °C +32 °C

Interior fittings 7 × fish trays
W 400 × D 600 × H 125 mm each 3 × adjustable shelves

Cooling Fan-assisted, top-mounted compressor Fan-assisted, top-mounted compressor

Controller Digital temperature controller with 
external display

Digital temperature controller with 
external display

Defrost Automatic every 6 hours, plus manual defrost Automatic every 6 hours, plus manual defrost

Interior lighting LED -

Door Single, reversible, self-closing, 
counterbalanced

Single, self-closing, counterbalanced, fold-
back handle

Door lock Lock with 2 keys Lock with 2 keys

Mobility CAstors with brakes CAstors with brakes

Refrigerant R290 / R600a (see rating plate) R290 / R600a (see rating plate)

Power supply 220–240 V ~ 50 Hz 220–240 V ~ 50 Hz

Plug Fitted UK 3-pin 13 A plug (BS 1363) Fitted UK 3-pin 13 A plug (BS 1363)

Electrical protection Class I — must be earthed Class I — must be earthed

External dimensions
(W × D × H) 680 × 810 × 2010 mm 680 × 710 × 2010 mm

Net weight 80.0 kg 113.0 kg

Construction Stainless steel interior and exterior Stainless steel interior and exterior

Conformity marking UKCA / CE UKCA / CE

Warranty 1 year parts and labour 1 year parts and labour

The rating plate inside the cabinet shows the definitive electrical data (rated 
power and current), refrigerant type and charge, and serial number. Always 
refer to it when ordering parts or contacting our technical team. Due to 
continuous product improvement, specifications may change without notice.

NOTE
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5.	 INSTALLATION
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4.	 PACKAGE CONTENTS
Item RUS035 RUS038

Refrigerator 1 1

Fish trays  (W 400 × D 600 × H 125 mm) 7 -

Shelves with shelf guides - 3

Waste water tray 1 1

Door keys 2 2

Operation & maintenance manual (this document) 1 1

Stainless steel tray inserts for the RUS035 fish trays are available 
separately and are not included. The contents are checked to be complete, 
fully functional and free of damage at the time of packing. If you find any 
transit damage, do not use the appliance and contact our technical team on 
0333 358 3678 immediately.

NOTE

If the appliance has not been stored or moved upright, let it stand upright 
for approximately 12 hours before switching on. If in doubt, allow it to stand.NOTE

5 . 1 . 	 P o s i t i o n i n g
• 	 Remove the appliance from its packaging and peel off all protective film and coatings from every surface.
• 	 Position the appliance indoors on a level floor, away from heat sources such as ovens, fryers, radiators and 		
	 direct sunlight.
• 	 Leave a clearance of at least 200 mm between the appliance and walls or other objects for ventilation. Increase 	
	 this distance next to a heat source. Do not block the vents around the top-mounted compressor.
• 	 Make sure the room temperature will not exceed +32 °C. Higher ambient temperatures reduce performance.
• 	 Lock the brakes on the castors to keep the appliance in position.
• 	 Before first use, clean the interior, shelves or trays with warm soapy water, then rinse and dry.

5 . 2 . 	 F i t t i n g  t h e  wa s t e  wat e r  t r ay
The waste water tray is supplied ready to fit to the underside of the appliance. Slide it into the runners under the 
cabinet. The tray collects condensation from the defrost drainage hole in the base of the cabinet.

Correct fitting of the waste water tray, with the appliance level, is vital for 
proper drainage of condensation.NOTE
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5 . 3 . 	 F i t t i n g  t h e  s h e lv e s
RUS038 only. Three adjustable shelves are supplied. Fit a pair of shelf guides at the required height, one on each side 
of the cabinet, then slide the shelf into place. Repeat for the remaining shelves. Maximum load: 30 kg per shelf, evenly 
distributed.

5 . 4 . 	 F i t t i n g  t h e  f i s h  t r ay s
RUS035 only. Seven fish trays (W 400 × D 600 × H 125 mm) are supplied. Slide each tray fully onto a pair of runners, 
ensuring the door closes and seals correctly. Load evenly without overfilling, leaving space for cold air to 
circulate. Optional stainless steel tray inserts are available separately.

5 . 5 . 	 L o c k i n g  a n d  u n l o c k i n g  t h e  d o o r
A lock is fitted to the door to keep stock secure. Use the two keys provided to lock and unlock the door. Keep the spare 
key in a safe place.

5 . 6. 	 E l e c t r i c a l c o n n e c t i o n
• 	 Plug the appliance into a dedicated, correctly earthed 13 A socket outlet. A socket protected by a 30 mA RCD is 	
	 recommended.
• 	 Do not use extension leads or multi-way adaptors, and do not trap or crush the supply cord when positioning the UNIT.

6.	 OPERATION
6. 1 . 	 S W I T C H I N G  O N  A N D  S E T T I N G  T H E  T E M P E R AT U R E
Close the door, plug in and switch on at the socket, then switch on the appliance at its power switch [I]. The controller 
displays the cabinet temperature. Allow it to reach the operating temperature before loading food.

To view the set point: Press and release SET. Press SET again, or wait approX.  5 seconds, to return to the normal display.

To change the set point:

• 	 Hold SET for more than 2 seconds until the °C indicator flashes.
• 	 Within 10 seconds, use the UP or DOWN buttons to adjust the temperature.
• 	 Press SET again, or wait approximately 10 seconds, to save.

6. 2 . 	 S t o r i n g  fo o d
• 	 Only load food once the appliance has reached the correct operating temperature.
• 	 Do not place uncovered hot food or liquids in the appliance. Cool food before storing it.
• 	 Wrap or cover food wherever possible.
• 	 Do not obstruct the fans inside the appliance, and keep food clear of the rear wall so cold air can circulate.
• 	 Avoid opening the door for long periods.
• 	 Do not place acids, alkalis or salt directly in contact with the interior surfaces.
• 	 Do not overload the appliance.
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7. 	 CLEANING, CARE & MAINTENANCE

6. 3 . 	 S t o r i n g  f I S H
RUS035 only. For the best quality and safety when storing fresh fish and seafood:

• 	 Set the controller to the lower end of the range (close to +2 °C).
• 	 Store fish in the trays so that juices are contained and do not drip onto other products.
• 	 Keep raw fish separate from ready-to-eat foods, and label and rotate stock.
• 	 Empty and clean trays regularly to prevent odours and cross-contamination.

6. 4 . 	 D e f r o s t i n g
The appliance runs an automatic defrost cycle every six hours, timed from when it is first powered up. Defrost water 
drains into the waste water tray.

To defrost manually:

• 	 Press and hold the defrost button for five seconds.
• 	 The defrost cycle starts immediately and the defrost LED lights. The defrost lasts a maximum of 30 minutes.
• 	 Waste water is collected in the waste water tray. Empty it as required.

UK food hygiene law requires chilled food to be kept at 8 °C or below; 
5 °C or below is recommended. Check temperatures regularly with a 
calibrated probe thermometer and record checks in line with your 
HACCP-based food safety procedures.

IMPORTANT

Starting a manual defrost resets the automatic defrost timer. The next 
automatic defrost will start six hours after the manual defrost has finished.NOTE

Switch off and disconnect the appliance from the power supply 
before cleaning. Never use jet or pressure washers.WARNING

7. 1 . 	 C l e a n i n g
• 	 Clean the interior as often as possible — the RUS035 should be cleaned frequently, as fish can cause odours.
• 	 Wash shelves and trays in warm water with a mild detergent, rinse and dry thoroughly.
• 	 Wipe the stainless steel interior and exterior with a soft cloth and mild detergent, following the grain of the 	
	 steel, then wipe dry.
• 	 Clean the door seal with water only, and check it for damage.
• 	 Do not use abrasive or chlorine-based cleaning agents, which can damage stainless steel and leave harmful residues.
• 	 Do not let cleaning water run through the drain hole into the waste water tray or evaporation pan.
• 	 Empty and clean the waste water tray regularly.
• 	 Take care when cleaning the rear of the appliance — sharp edges can cut.
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8.	 TROUBLESHOOTING

7. 2 . 	 C l e a n i n g  t h e  c o n d e n s e r
Periodically cleaning the condenser extends the life of the appliance and keeps it running efficiently. We recommend 
that a service agent or qualified technician cleans the condenser.

7. 3 . 	 S e r v i c i n g  a n d  r e pa i r s
• 	 Repairs, including replacement of the supply cord or interior lamp, must only be carried out by a qualified 		
	 technician with the power supply disconnected. Replace lamps only with identical lamps.
• 	 Only qualified technicians competent to work with flammable refrigerants may carry out work on the 		
	 refrigeration system.
• 	 For spare parts or service, contact our technical team on 0333 358 3678, quoting the model and serial number 	
	 from the rating plate.

PROBLEM POSSIBLE CAUSE SOLUTION

Appliance not working

Not switched on Check it is plugged in and switched on at the socket 
and the power switch

Plug or lead damaged Do not use; contact our technical team on 0333 358 3678

Fuse in the plug has blown Replace with a fuse of the same rating

No power supply Check the socket and supply

Internal wiring fault Contact our technical team on 0333 358 3678

Runs, but temperature too 
high or low

Too much ice on the evaporator Run a manual defrost

Condenser blocked with dust Have the condenser cleaned by a qualified technician

Door not shut properly Check the door closes fully and the seal is not 
damaged

Near a heat source or airflow 
blocked

Move to a more suitable location; keep 200 mm 
clearance

Ambient temperature too high Improve ventilation or move to a cooler position (max. 
+32 °C)

Hot food stored, or fans blocked Remove hot food and any blockages from the fans

Appliance overloaded Reduce the amount of food stored

Leaking water

Appliance not level Re-position on a level floor

Drain outlet blocked Clear the drain outlet

Waste water tray full or not fitted Empty the tray and refit it correctly

Waste water tray damaged Contact our technical team on 0333 358 3678

Unusually noisy
Loose nut or screw Check and tighten all nuts and screws

Not level or stable Check the position and castor brakes

If your appliance develops a fault, check the table below before calling for service. If the problem continues, 
contact our technical team on 0333 358 3678.
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9.	 WARRANTY
9 . 1 .  	 C o v e r a g E
 
Your Contender refrigerator is covered by a 1 year parts and labour warranty from the date of purchase, provided 
directly by RG Distributors Limited. The warranty covers defects in materials and workmanship under normal 
commercial use, in accordance with this manual.

9 . 2 . 	 M a k i n g  a  c l a i m
• 	 Switch off the appliance and, if safe to do so, move stock to alternative refrigeration
• 	 Contact our technical team on 0333 358 3678, quoting the model number, serial number and your order number or 	
	 proof of purchase.
• 	 Describe the fault and any display code. Photographs or a short video may be requested to help diagnose it
• 	 Our team will arrange repair, replacement parts or a replacement unit as appropriate.

9 . 3 . 	 WA R R A N T Y  E xc l u s i o n S
The warranty does not cover:

• 	 Damage caused by misuse, neglect, accidental damage,ncorrect installation or failure to follow this manual.
• 	 Faults caused by poor ventilation, blocked or uncleaned condensers, or operation above the maximum ambient 		
	 temperature.
• 	 Damage from an incorrect or faulty electrical supply.
• 	 Repairs, modifications or alterations by anyone other than RG Distributors Limited or an authorised service agent.
• 	 Normal wear and tear, cosmetic damage, and consumable parts such as lamps and door seals, except where faulty 	
	 on delivery.
• 	 Loss of stock or consequential losses resulting from a breakdown.
• 	 Damage in transit not reported promptly on receipt of the goods.

Optional extended warranty and accidental damage protection may be 
available at the point of purchase. This warranty does not affect your 
statutory rights.

NOTE

10.	 DISPOSAL
The appliance
This appliance is marked with the crossed-out wheeled bin symbol. Under the Waste Electrical and Electronic 
Equipment (WEEE) Regulations 2013 it must not be disposed of with general waste. Refrigeration equipment must be 
disposed of by a specialist company that safely recovers the refrigerant and insulation and recycles the metal and 
plastic components. Local authorities are not obliged to collect commercial refrigeration equipment but may be able 
to advise on local options, or contact our technical team on 0333 358 3678.

Packaging
Dispose of all packaging materials in an environmentally friendly way. The cardboard can be recycled, and the protective 
film and foam cushions are CFC-free. Do not allow children to play with the packaging, and destroy plastic bags safely.
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11.	 REGULATORY INFORMATION

PLEASE SAVE THIS USER MANUAL FOR FUTURE REFERENCE.

Legislation Scope

Electrical Equipment (Safety) Regulations 2016 Electrical safety (EU equivalent: Low Voltage Directive 
2014/35/EU)

Electromagnetic Compatibility Regulations 2016 EMC (EU equivalent: EMC Directive 2014/30/EU)

Restriction of the Use of Certain Hazardous Substances in 
Electrical and Electronic Equipment Regulations 2012 RoHS (EU equivalent: Directive 2011/65/EU)

Ecodesign for Energy-Related Products and Energy 
Information Regulations 2021

Energy efficiency and labelling of professional refrigerated 
storage cabinets

Materials and Articles in Contact with Food (England) 
Regulations 2012 and equivalents

Food contact materials (EU equivalent: Regulation (EC) No 
1935/2004)

Waste Electrical and Electronic Equipment Regulations 2013 End-of-life disposal

These appliances have been designed and manufactured to meet the requirements of the following UK legislation and 
the corresponding EU directives for CE marking:

1 1 . 1 .  	 D e s i g n at e d  s ta n da r d s  a p p l i e d
 
• 	 BS EN 60335-1 — Household and similar electrical appliances: Safety — General requirements
• 	 BS EN 60335-2-89 — Particular requirements for commercial refrigerating appliances with an incorporated or 	
	 remote refrigerant unit or compressor
• 	 BS EN 378 — Refrigerating systems and heat pumps: Safety and environmental requirements (hydrocarbon 		
	 refrigerants R290 / R600a)
• 	 BS EN IEC 55014-1 / BS EN IEC 55014-2 — Electromagnetic compatibility
• 	 BS EN IEC 61000-3-2 / BS EN 61000-3-3 — Harmonic current emissions and voltage fluctuations

A copy of the Declaration of Conformity is available on request from RG Distributors Limited.

Manufacturer / UK responsible person DETAILS

Company RG Distributors Limited

Address Unit 7, Jade Business Park, Seaham, SR7 9DR, United Kingdom

Telephone 0333 358 3678

Website rgdequipment.com
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Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               



