Ristoattrezzature®
L 4 4 4 4

Cod: 103722345021002

113.1x39.5x37.5h cm 4 gn 1/3 refrigerated counter-top display case for sushi
and tapas 113.1x39.5x37.5h cm 4 gn 1/3 refrigerated counter-top black with
straight glass panes and built-in motor

Description

If your restaurant cannot miss the international offer, you definitely need a cold counter display
case for sushi and tapas. These delicious preparations are characterised by their small size,
making them interesting mini-portions to share.

The appearance of these dishes is of paramount importance, which is why they need a display
case that makes them highly visible and keeps them fresh at the same time.

Our cold counter display case for sushi and tapas best preserves the raw material and its

organoleptic properties, ensuring maximum product visibility. The structure is made of plastic and
glass and combines functionality and aesthetics, thanks to its attractive geometric shape.

Design and function



The cold counter display case for sushi and tapas has a square design and consists of a
straight opening glass front and sliding rear doors on the operator side. On the inside is a fixed
glass intermediate shelf. The internal and external structure is made of glass, plastic and
stainless steel, ensuring resistance but also maximum hygiene.

Thanks to the internal LED lighting positioned in the upper part, the presentation of food is
particularly enhanced. An important function, but also sustainable given the low consumption of
the LED lights. Refrigeration is located in the lower part of the display case, i.e. in the bowl
compartment, which can accommodate up to 4 gn 1/3 trays, 4 cm high, already provided.

Direct static refrigeration ensures well-distributed freshness in all parts of the display cabinet.
The operating temperature is positive and ranges from 0° C to + 12° C, as required by
regulations. This gradation can be easily adjusted and monitored through the digital thermostat
with display that the refrigerated display case for sushi and tapas is equipped with.

Not only that, the built-in motor is easily operated through the switch on the back and
defrosting is automatic. In this way, it will not be necessary to switch off the appliance to
remove ice from the thermal elements. You will have better food preservation and reduce the risk
of unpleasant odours.

Why it is the right product for you

The refrigerated counter display cabinet for sushi and tapas is an essential support for the
accurate storage and display of these dishes. Its design with silver anodised aluminium
decoration makes it perfect for placement in the dining room and its use is extremely
advantageous from a consumption point of view.

The refrigerated display cabinet for catering is, in fact, placed in energy class B with its low
consumption of just 531 kWH per year! The refrigerant gas used is the highly efficient and
environmentally friendly R290. The source is completely natural and does not damage the ozone
layer.

Choose an environmentally friendly, durable and long-lasting product that is easy to install
on aworkbench, safe stable and excellent value for money.

Find out more in the data sheet and receive your Ristoattrezzature professional equipment
directly in your restaurant.

Dimensions
Dimensioni esterne 1131x395x375 mm
Dimensioni imballo 1187x465x430 mm

Technical data

Alimentazione Electric

Capacita vaschette 4 GN 1/3



Classe climatica 3

Classe energetica B

Gas refrigerante R290
Peso 39 kg
Peso lordo 42 kg
Sbrinamento automatic
Temperatura d'esercizio 0+12°C

Standard equipment

In dotazione 4 gn 1/3 di altezza 4 cm
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