Ristoattrezzature®
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Cod: 98410580061360

135.2x42x26.5h cm 5 gn 1/3 refrigerated white counter-top sushi display case
with curved glass panes and built-in motor

Description

The white professional sushi refrigerated display case is designed to be installed in oriental
restaurants or delicatessens and places that offer sushi on the menu.

The equipment offers a dual function: storage and display. The curved glass front allows a full
view of the preparations, while the positive temperature keeps them cool for as long as
necessary.

The counter-top sushi cabinet is white with curved glass pan es and is also equipped with 5
GN 1/3 food trays. Ideal for storing sushi and easy to clean.

Buy it for high performance and elegant food display.

Design and operation



Linear and sophisticated design characterise our restaurant sushi cabinet, which is well suited
for storing this type of preparation.

The essential and modern lines mean that the machine can adapt to any furnishing context,
directly on the counter in the dining room. The curved front glass helps a panoramic view of the
sushi, which is further enhanced by the cold LED light inside. This lighting does not overheat
the food and does not affect consumption.

The structure of the sushi cabinet is made of glass and a white plastic base, with sliding
doors at the back for easy access to the display.

Equally easy to take out are the 5 included 4 cm high, GN 1/3 size deli trays. The operating
temperature of the display case is adjustable between 0°C and +12°C, by means of a digital
thermostat on the outside. The gradation can be determined via the dedicated buttons on the
back.

The motor of the sushi cabinet is incorporated on the right, covered by the plastic part, while
the refrigeration mode is direct static.

The powersupply is electrical with a voltage of 230 V, frequency of 50 Hz and power of 0.18
kKW.

The dimensions of the Ristoattrezzature refrigerated sushi display case are 135.2x42x26.5h

for a gross weight of 40.5 kg. The feet at the base ensure maximum stability on a workbench or
stand.

Cleaning and maintenance
Routine cleaning of the sushi cabinet is essential to avoid contamination from raw fish.

This is why it is a good idea to plan sanitising operations periodically, in order to ensure maximum
cleanliness of the internal parts of the display case.

The stainless steel trays are all individually removable and cleanable, in compliance with
industry standards.

Thanks to the rounded inner corners, you can completely remove dirt by simply using a kitchen
cleaner. Avoid abrasive sponges and aggressive products so as not to damage the protective
film of the steel.

The refrigerated sushi display case is equipped with an automatic defrosting system, i.e. it

always keeps its evaporator clean by itself. In this way the machine always guarantees optimal
performance over time without manual intervention.

Why it's the right product for you

Buy the white refrigerated sushi display case if you are looking for an elegant yet practical
display. Its attractive design and ease of use make it a great companion.

The model we offer you is fully equipped:
¢ 5 stainless steel bowls 4 cm high.

* digital thermostat
e cold led lighting



Excellent value for money and display capacity. The customer will be able to choose
independently from the display case and ensure freshness to your sushi.Durability and high
performance characterise this equipment, which is in energy class B, with annual consumption
of 1546 kWh. The R290 refrigerant gas used is a 100% natural source that respects the
ozone layer and ensures excellent thermodynamic performance.

Dimensions

Dimensioni esterne

Dimensioni imballo

Technical data

Alimentazione

Capacita vaschette
Classe energetica
Frequenza

Gas refrigerante

Peso

Peso lordo

Potenza Elettrica
Temperatura d'esercizio

Voltaggio

Standard equipment

In dotazione

1352x420x265 mm
1413x480x375 mm

Electric
5GN 1/3
B

50 Hz
R290
38.5 kg
41 kg
0.18 kW
0+12°C
230V

5 gn 1/3 di altezza 4 cm,
[lluminazione interna a LED,
Termostato digitale.
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