
BRITEX PROJECT ROLE 

The construction of the brand new Rainbow Meats store at 

Croydon Central saw two entirely custom made Britex Refrigera-

tion Cabinets manufactured and installed. Using state of the art 

refrigeration engineering and components, the Cabinets were 

built to suit both the space and the requirements of the butcher, 

these while achieving energy efficiency and reliability.

Working in conjunction with both MnK Technical Services and 

Kaylan Constructions, the Custom Fabricated Butchers Display 

Counters are two separate units, which forms an L shape to suit 

the shape of the store from - one 6550mm in length and the 

other 10350mm long, with the following features: 

•Designed and built to perfectly suit standard butcher’s trays – 

three trays wide (approximately 1300mm internal) 

•Flexibility in design  

•Cooling coil at rear with cold plate base 

•Curved glass to front with 10mm thick glass top 

•Stainless steel racks 

•4 point of sale stands 

•Remotely located refrigeration motors
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ABOUT

“Founded in 1979, Rainbow Meats business philosophy is simple and it is one which has carried the business to on-going success. It is a commit-
ment to innovation, communication, investing in staff and technology, building and maintaining honest and open relationships with suppliers, 
absorbing new ideas from industry peers, actively promoting the meat industry, listening to customer feedback, introducing new product lines 
and services for customers, and supporting and encouraging other small retailers in its precinct.”

Source: https://rainbowmeats.com.au/about 
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