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     The series of showcases G120 (ATRIUM) has got an 
intelligent design with possibility of opening the front curved 
glass that provides excellent visibility and convenient use. 

     The depth of G120 showcases layout is up to 980 mm 
that means more space for products and more possibilities 
for product storage. 

     The display cases are designed for installation of GN2/1-
65 and GN1/1-65 which will allow to place the goods with 
maximum efficiency and for convenient use. 

Display cases
G120 (Atrium) 

®

color solution
KombiLux



RAL9003    RAL9006   RAL9005   RAL3004  RAL1016

STATIC			                   VENTILATED (DYNAMIC)	            LOW-TEMPERATURE	 EXTERNAL CORNER

Opening of the front glass

Gastronorms GN2/1x65, GN1/1x65

Anodized aluminum shelf

Additional storage for Cooled reserve (in static version)

Big exposition/working surface of 330 mm made of stainless steel
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TECHNICAL PARAMETERS
Model Length including 

sidewalls,  mm
Length without 
sidewalls,  mm

Exhibited area,  m2 Net volume, m3 Operating 
temperature,оС

1,25 1330 1250 1,10 0,17 0…+6 / +2…+6/ 
-5…+5 1,5 1500 1420 1,25 0,19

2,0 1955 1875 1,65 0,25
2,5 2580 2500 2,20 0,33 0…+6 / -5…+5 
1,25 1370 1250 1,04 0,16 до -18
1,5 1540 1420 1,18 0,18
2,0 1995 1875 1,56 0,23
External corner 90О 
(dynamic)

2000 - 1,18 0,18 0…+6 / -5…+5 

Internal corner 90О  -   
(dynamic) 1330 1250 1,23 0,18 0…+6 / +2…+6/ 

-5…+5 1,25 (dynamic) 1500 1420 1,39 0,21
1,5 (dynamic) 1955 1875 1,84 0,28
2,0 (dynamic) 2580 2500 2,45 0,37 0…+6 / -5…+5 
2,5 (dynamic)   - - -
Neutral counter

Climate class of equipment: 3						      POSSIBLE COLORS OF THE FRONT 
PANELShowcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
• Plastic sidewalls with glass filled with polyurethane foam
• Docking kit
• Glass shelf
• Glass partition
• Wooden shelf for bread products, cheese, delicacies
• Shelf for weights
• Two-stage tray system for goods exposure (stainless steel) only for static
• Wheels
• Gastronorms GN2/1x65, GN1/1x65

Buyer

ПThe manufacturer reserves the right to make changes to the design and equipment without prior notice



     The ergonomic design with possibility of opening the 
front glass provides convenient use

     The depths of GC120 showcases layout is up to 980 mm 
that means more available space for product storage

     The installation of gastronorms GN2/1-65 and GN1/1-65 
allows to place the goods with maximum efficiency and for 
convenient use

     Excellent visibility of goods on every side

Display cases 
GC120 (Atrium2) 

®

color solution
KombiLux



TECHNICAL PARAMETERS
Model Length including 

sidewalls, mm
Length without 
sidewalls, mm

Horizontal exhibited area, 
m2

Net 
volume,m3

Operating  
temperature, оС

1,25 1330 1250 1,10 0,17 0…+6 / +2…+6/ 
-5…+5 1,5 1500 1420 1,25 0,19

2,0 1955 1875 1,65 0,25
2,5 2580 2500 2,20 0,33 0…+6 / -5…+5 
1,25 1370 1250 1,04 0,16 up to -18
1,5 1540 1420 1,18 0,18
2,0 1995 1875 1,56 0,23
External corner 90О(dynamic) 2000 - 1,18 0,18 0…+6 / -5…+5 
Internal corner 90О(dynamic)  -   
1,25 (dynamic) 1330 1250 1,23 0,18 0…+6 / +2…+6/ 

-5…+5 1,5 (dynamic) 1500 1420 1,39 0,21
2,0 (dynamic) 1955 1875 1,84 0,28
2,5 (dynamic) 2580 2500 2,45 0,37 0…+6 / -5…+5 
Neutral counter 1020 940 - - -

Climate class of equipment: 3						      POSSIBLE COLORS OF THE FRONT 
PANELShowcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

ОПЦИИ:
OPTIONS:
• Plastic sidewalls with glass filled with polyurethane foam
• Docking kit
• Glass shelf
• Partition
• Wooden shelf for bread products, cheese, delicacies
• Shelf for weights
• wo-stage tray system for goods exposure
• Wheels
• Gastronorm GN2/1-65,GN1/1-65

RAL9003    RAL9006   RAL9005   RAL3004  RAL1016

KombiLux

STATIC						        LOW-TEMPERATURE			                NEUTRAL COUNTER 

ПThe manufacturer reserves the right to make changes to the design and equipment without prior notice

opening of the front glass

Gastronorms GN2/1-65 и GN1/1-65

Glass shelf

Additional storage for cooled reserve

 Big exposition/working surface
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     Showcases designed for demonstration,  sale and short-
term storage of pre-chilled meat and fish gastronomy, 
cheese,  dairy and other products 

    Classic design and optimal ergonomic

     Energy-saving technologies (low-emission glass,                 
LED-lighting)

Range of the floor 
showcase 
G110 (Bavaria) 

®

color solution
gray&steel



TECHNICAL PARAMETERS
Model Length with sidewalls, 

mm
Length without 
sidewalls, mm

Horizontal area of the 
exposition, m2

Net  volume, m3 Operating 
temperature,оС

1,25 1330 1250 0,92 0,14 0…+7 / -5…+5
1,5 1500 1420 1,04 0,16
2,0 1955 1875 1,38 0,21
2,5 2580 2500 1,84 0,28
1,25 1330 1250 0,92 0,14 +2…+6
1,5 1500 1420 1,04 0,16
2,0 1955 1875 1,38 0,21
1,5 1500 1420 0,96 0,14 up to -18
2,0 1955 1875 1,28 0,19
1,25 1330 1250 0,88 0,13  -1…+2*
1,5 1500 1420 1,01 0,15
2,0 1955 1875 1,34 0,2
External angle 90° (dynamic) 1750 - 0,7 0,1 0…+7
Interior angle 90 ° (dynamic) 1800 - 0,7 0,1
1.25 (dynamic) 1330 1250 1,09 0,16 0…+7 / -5…+5
1.5 (dynamic) 1500 1420 1,24 0,2
2.0 (dynamic) 1955 1875 1,63 0,24
2.5 (dynamic) 2580 2500 2,18 0,33
1.25 (dynamic) 1330 1250 1,09 0,16 +2…+6
1.5 (dynamic) 1500 1420 1,24 0,2
2.0 (dynamic) 1955 1875 1,63 0,24
The Counter P 1250 - - - -
* The specified temperature mode is provided in the presence of crashed or scaly ice with a thickness of not less than 20 mm over the entire cooled area.

Climate class of equipment: 3						      COLOR SOLUTIONS FRONT PANEL
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- plastic side panels- filled the  polyurethane foam with glass
- docking kit
- glass shelf with divider
- choice of lighting color of the main zone 
   (LED backlight: warm white,  white neutral,  pink meat)
- wooden shelf for bakery products,  cheese and gourmet food
- shelf for the weights
- 2 stage tray system for excellent display of goods 
- mesh baskets for low-temperature showcases
- wheels

RAL9003    RAL9006   RAL9005   RAL1015   RAL1023

STATIC 				   STATIC OPEN    			  VENTILATED (DYNAMIC)   	 STATIC FISH ON THE ICE

LOW-TEMPERATURE		  OUTER CORNER			  INNER CORNER			    NEUTRAL COUNTER

RAL6029    RAL3020    RAL5017    oak               wenge

The manufacturer reserves the right to make changes to the design and equipment without prior notice

color solution 
gray&RAL3020



    The showcases G95  are ideal for presentations 
and sales of meat,  poultry,  sausages,  dairy and other 
gastronomic products

   The relatively small size of the showcases gives the 
advantages that promote the usage of showcases G95 
in the small sizes of the stores

Floor showcases
G95 (Palm)

®

color solution 
gray&steel



  

TECHNICAL PARAMETERS

Model Length with 
the sidewalls,  

mm

Length without 
sidewalls, mm

Horizontal area of the 
exposition, m2

Net volume, 
m3

Operating 
temperature, 

оС

1,2 1180 1100 0,7 0,11 0…+7 / 
-5…+51,5 1480 1400 0,9 0,13

1,8 1780 1700 1,09 0,16

1,2 1180 1100 0,66 0,1 up to -18

1,5 1480 1400 0,84 0,13

1,8 1780 1700 1,03 0,15

Neutral counter P-1 900  -  -  -  -

Neutral counter (corner external) 1405  -  -  -  -

Neutral counter (corner internal) 1405  -  -  -  -

			 

Climate class of equipment: 3						      STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

									         COLOR SOLUTIONS FRONT PANEL
OPTIONS:
- Baskets for low-temperature showcases
- Front panel color solutions

STATIC	   			      LOW-TEMPERATURE 		  CORNER COUNTER  		  NEUTRAL COUNTER

The manufacturer reserves the right to make changes to the design and equipment without prior notice

RAL9003       RAL9006       RAL9005         RAL1015   

RAL1023        RAL6029        RAL3020        RAL5017 

color solution 
gray&RAL3020

gray&steel 



    Maximum visibility of the product layout 

    Cubic design as the main trend in the design of the 
trading areas

    Energy-saving technologies

Range of the floor 
showcases 
GC95 (Palm 2)

®

color solution
gray&steel



TECHNICAL PARAMETERS

Model Length with the 
sidewalls,  mm

Length without 
sidewalls, mm

Horizontal area of the 
exposition, m2

Net volume, 
m3

Operating 
temperature, оС

0,94 1020 940 0,6 0,09 0…+7 / +2…+6 /                
-5…+51,2 1180 1100 0,7 0,11

1,5 1480 1400 0,9 0,13
1,8 1780 1700 1,09 0,16
2,0 1955 1875 1,2 0,18
0,94 1020 940 0,56 0,08 up to -18
1,2 1180 1100 0,66 0,1
1,5 1480 1400 0,84 0,13
1,8 1780 1700 1,03 0,15
2,0 1955 1875 1,14 0,17
External angle 90° (dynamic) 1550   0,7 0,11 0…+7
Interior angle 90° (dynamic) 1860   0,7 0,11 
0.94 (dynamic) 1020 940 0,71 0,11 0…+7 / +2…+6 / 

-5…+51.2 (dynamic) 1180 1100 0,84 0,13
1.5 (dynamic) 1480 1400 1,06 0,16
1.8 (dynamic) 1780 1700 1,29 0,19
2.0 (dynamic) 1955 1875 1,43 0,21
0,94/1,2/1,5/1,8/2,0 neutral 1020/1180/1480/

1780/1955
940/1100/1400/

1700/1875
0,71/0,84/ 1,06/

1,29/ 1,43
 -  -

Neutral counter P-1 900  -  -  -  -
Corner counter U-1 (external),
U-2 (internal)

 1405  -  -  -  -

									         FRONT PANEL

Climate class of equipment: 3
Showcases are designed for indoor use with natural ventilation at temperature
ambient air from +12°C to +25°C,  relative humidity not more than 60%.

OPTIONS:
- display shelf divider
- front lighting
- intermediate shelf lighting
- lighting of the front area
- INOX,  Combilux design
- wooden shelf for bread,  cheese and delicacies
- shelf for weights
- 2 stage tray for display of goods
- mesh baskets for low-temperature showcases

RAL9003           RAL9006           RAL9005         RAL1015   

Combilux Edition

STATIC 				   VENTILATED (DYNAMIC) 	 NEUTRAL 			   LOW-TEMPERATURE

STATIC OPEN 			   NEUTRAL COUNTER			   COLOR SOLUTIONS

RAL1023              RAL6029          RAL3020         RAL5017    

The manufacturer reserves the right to make changes to the design and equipment without prior notice



    G85 Showcases are ideal for presentation and 
sale of meat,  poultry,  and sausages,  dairy and other 
gastronomic products

    The relatively small size of the display cases gives 
the advantages that contribute to the organizing G85 
display cases in small shops within narrow doorways

Floor showcases 
G85 (Praia)

®

color solution
gray&steel



  

TECHNICAL PARAMETERS

Model Length with 
the sidewalls,  

mm

Length without 
sidewalls, mm

Horizontal area of the 
exposition, m2

Net volume, 
m3

Operating 
temperature, 

оС

1,2 1180 1100 0,62 0,1 0…+7 / 
-5…+51,5 1480 1400 0,79 0,12

1,8 1780 1700 0,96 0,14

1,2 1180 1100 0,58 0,09 up to -13

1,5 1480 1400 0,74 0,11

Neutral counter P-1 900  -  -  -  -

Neutral counter (corner external) 1405  -  -  -  -

Neutral counter (corner internal) 1405  -  -  -  -

			 

Climate class of equipment: 3						      STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

									         COLOR SOLUTIONS FRONT PANEL
OPTIONS:
- Grid grids for low-temperature showcases
- Front panel color solutions

STATIC 				   LOW-TEMPERATURE 		  CORNER COUNTER 		  NEUTRAL COUNTER

The manufacturer reserves the right to make changes to the design and equipment without prior notice

RAL9003       RAL9006       RAL9005         RAL1015   

RAL1023        RAL6029        RAL3020        RAL5017 

color solution 
gray&RAL3020

gray&steel 



    Table top showcases ARGO is a widely popular 
and indispensable equipment for small commercial 
enterprises and catering establishments 

    The elegant design and the possibility of different 
colors will favorably emphasize the attractiveness of the 
dishes and provide the perfect storage conditions

color solution
black&steel

Table Top showcases 
А87 (Аrgo)

®



  

TECHNICAL PARAMETERS

Model Overall length, mm Length without 
sidewalls, mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating 
temperature, оС

1,0 1000 920 0,46 0,05  0…+7 / -6…0

1,5 1500 1420 0,71 0,07

Stand 1.0 916 - - - -
Stand 1.5 1416 - - - -
 

			 

Climate class of equipment: 3						       STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- display stand
- grid grids
- color scheme brown & gold
- color scheme brown & beige
- color scheme gray & wood (alder)
- grey & steel color scheme

MEDIUM-TEMPERATURE 						      LOW-TEMPERATURE

The manufacturer reserves the right to make changes to the design and equipment without prior notice

color solution
grеy&wood

color solution 
brown&beige

black&steel

STATIC SNACKS SALADS SEAFOOD MEAT DESSERTS SANDWICHES
FRUITS

VEGETABLESt°  MODE



    Table top showcases ARGO  is a widely popular 
and indispensable equipment for small commercial 
enterprises and catering establishments 

   The elegant design and the possibility of different 
colors will favorably emphasize the attractiveness of the 
dishes and provide the perfect storage  conditions

Table Top showcases 
AC87 (Argo 2)

®



  

TECHNICAL PARAMETERS

Model Overall length, 
mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating temperature, 
оС

1,0 статика 1000 0,5 0,05   +2…+8 / -5…+5

1,0 тепловая 1000 0,5 * up to +60

Stand 755  -  -  - 
 * includes set of Gastronorm containers GN 1/3 (325х176х65) 9 PCs.

Climate class of equipment: 3						      STANDARD COLOR SOLUTION
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- showcase podium
- grid grids

STATIC	  					      THERMAL 					     STAND

The manufacturer reserves the right to make changes to the design and equipment without prior notice

black&steel

STATICt°  MODE t°  MODE HEAT SNACKS 

SANDWICHES FISH SEAFOOD

SALADS DESSERTS BRED PIZZA
GASTRONORM 
CONTEINERS

FRUITS
VEGETABLES



    Table showcases ARGO  XL is high quality,  practical 
and beautiful equipment that helps to provide perfect 
temporary storage products and prepared meals

    The elegant design and the possibility of different 
colors favorably emphasize the attractiveness of all 
dishes

Neutral

+6ОС/+12ОС

Up to+60ОС

Table Top showcases 
A57 (Аrgo XL)

®

ХОЛОД



  

TECHNICAL PARAMETERS

Model Overall length, 
mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating temperature, 
оС

1,2  dynamic 1260 0,9 0,14   +6…+12

1,2  heat 1260 0,53 * up to +60

1,2  neutral 1260 1,05  -  - 
 * the value varies depending on the number and type of gastronorm containers used (maximum height 40 mm 
gastronorm containers, not included in the package)

Climate class of equipment: 3						      STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- color scheme brown & beige
- INOX color scheme (for refrigeration display case)
- color scheme brown & gold
- grey & steel color scheme

MEDIUM TEMPERATURE (DYNAMIC)		  THERMAL 				      NEUTRAL

The manufacturer reserves the right to make changes to the design and equipment without prior notice

INOX               black&steel

color solution
INOX

color solution
black&steel

color solution
brown&beige

t°  MODE t°  MODE HEAT SNACKS 
GASTRONORM 
CONTEINERS SALADS DESSERTS SANDWICHESBRED SNACKS



    Table top showcases ARGUS А89 is a widely popular 
and indispensable equipment for small businesses and 
institutions catering

   Designed for demonstration as ready-to-meal dishes 
and semi-finished products

   The elegant design will favorably emphasize 
the attractiveness of the exposed products and          
provides ideal storage conditions

Table Top showcases 
A89 (ARGUS)

®

Ideal for 
showcasing 
fresh fish



  

TECHNICAL PARAMETERS

Model Overall length, 
mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating temperature, 
оС

1.0 static 1000 0,5 0,05 +2…+8 / -5…+5

1.0 thermal 1000 0,5 * up to +60

Podium 755  -  -  - 
 * value varies depending on the number and type of used Gastronorm containers (Gastronorm containers GN1/3 
325х176х65 - 9 Pcs. supplied with package)

Climate class of equipment: 3						      STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- showcase podium
- grid grids

STATIC	  					       THERMAL 					     PODIUM

The manufacturer reserves the right to make changes to the design and equipment without prior notice

black&steel

STATICt°  MODE t°  MODE HEAT
GASTRONORM 
CONTEINERS SNACKS SALADS DESSERTS PIZZABRED

SANDWICHES FISH SEAFOOD
FRUITS

VEGETABLES



Table Top showcases 
A37 (Bar)

     Table showcases A37 (Bar) - is an indispensable 
equipment for small commercial enterprises and 
catering establishments

    Designed for demonstration as ready-to-eat meals 
and semi-finished products

    The elegant design will favorably emphasize the 
attractiveness of the exhibited goods and provides ideal 
storage conditions

0ОС/+8ОС

Up to+60ОС

®

ХОЛОД



  

TECHNICAL PARAMETERS

Model Overall length, 
mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating temperature, 
оС

1.0 static 1090 0,21 0,01 0…+8

1.5 static 1440 0,32 0,016

1.8 static 1790 0,42 0,021

1.0 XL static 1090 0,21 0,01

1.5 static XL 1440 0,32 0,016

1.8 static XL 1790 0,42 0,021

1.0 heat 1015 1015 0,27 * up to +60

1.5 heat 1370 1370 0,38

* package includes Gastronorm containers GN 1/3 (325х176х40)

Climate class of equipment: 3						      STANDARD COLOR SOLUTION
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- GN containers for refrigerated showcases

STATIC	  				            THERMAL 					    STATIC XL

The manufacturer reserves the right to make changes to the design and equipment without prior notice

black&steel

static thermal static XL

STATICt°  MODE t°  MODE HEAT
GASTRONORM 
CONTEINERS SNACKS SALADS DESSERTS BRED PIZZA

SANDWICHES
FRUITS

VEGETABLES



Table Top showcases 
A37 (Sushi Bar)

     Tabletop showcases A37 (Sushi bar) - designed for 
short-term storage popular Japanese dishes such as 
sushi,  sashimi,  rolls and others

    The distribution of the cold produced at the bottom 
and top evenly that does not blow over the products 
and protects them from freezing and dryings

®



  

TECHNICAL PARAMETERS

Model Overall length, 
mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating temperature, 
оС

1,0 1090 0,21 0,01 +2…+10*

1,5 1440 0,32 0,016

1,8 1790 0,42 0,021
* specified temperature mode is ensured in the presence of GN 1/3 GN containers 325х176х40, not supplied with the 
packaging

Climate class of equipment: 3 						      STANDARD COLOR SOLUTION
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%.

OPTIONS:
- Gastronorm containers 

STATIC

The manufacturer reserves the right to make changes to the design and equipment without prior notice

black&steel

Top position of the evaporator

Special pad for rice products

1

2

1

2

STATICt°  MODE
GASTRONORM 
CONTEINERS SNACKS SALADS SUSHI SANDWICHES

FRUITS
VEGETABLES



    Tabletop showcases for ingredients A40 (Ido) -it is a 
high-quality and practical equipment that widely used in 
trade and trade catering enterprises 

   Can be used as an additional element to refrigerated 
tables,  pizza tables,  bar counters,  counters,  etc.

Table Top showcases
for ingredients
A40 (Ido)

®



  

TECHNICAL PARAMETERS

Model Total length of the showcase, mm Net volume, m3 Operating temperature, оС

2 1200 0,04   +2…+10

3 1630 0,06   +2…+10

fast food 1405 0,04   0…+8
* the value varies depending on the number and type of gastronorm conteiners used (maximum height of 150 mm)

Climate class of equipment: 3						      STANDARD COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%

OPTIONS:
- Gastronorm conteiners

WITH GLASS 			       WITH LID 			      OPEN				   FAST FOOD

The manufacturer reserves the right to make changes to the design and equipment without prior notice

INOX            RAL9006 (for Fast food)

With lid

With glass
Оpen

Fast food

Adjustable feet

LED-backlight

Plastic Gastronorm 
containers GN
1/3 d in base
package bundle (only
for fast food display 
cases)

1

2

3

3

2

1

STATICt°  MODE SNACKS SALADS 
FRUITS

VEGETABLES



    The perfect solution for any store format,  as well as 
for catering

    It will provide active sales both in the wall and in the 
island placement,  attracting customers with modern 
design,  optimal merchandising with small size

Multi-Deck
F13-07 (Britany) 

®



  

TECHNICAL PARAMETERS

Model Length with the 
sidewalls,  mm

Length without the 
sidewalls,  mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating 
temperature, oС

0,7 740 / 702* 660 0,78 0,16  +2…+7

1,0 1060 / 1022* 980 1,17 0,23

1,3 1330 / 1292* 1250 1,49 0,3
 
* for models with double-glazed Windows

			 

									         COLOR SOLUTIONS

Climate class of equipment: 3
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%

OPTIONS:
- additional shelf with brackets
- protective bumper (stainless steel pipe)
- illumination of each shelf
- limiters on the shelf
- price tags h-39 mm
- any color scheme (RAL)

REINFORCED SIDEWALL G			   LASSPACKET  UNIT 			        INSTALLATION BACK TO  BACK

The manufacturer reserves the right to make changes to the design and equipment without prior notice

RAL9003      RAL9006       RAL9005         RAL1015   

RAL1023       RAL6029        RAL3020        RAL5017 

1

2
3

4

Possibility of branding

Glass packet unit

Adjustable shelf tilt

Dynamic cooling

1

2

3

4



    The perfect solution for any store format.

   Due to its small size with an increased display of the 
goods,  it can be used for promotional sales.

   The showcase is presented both versions as in the 
refrigerator and in the thermal solution,  it is possible to 
universal the performance of heat/cold

Multi-Deck
F16-08 (Tokyo) 

®



  

TECHNICAL PARAMETERS

Model Length with the 
sidewalls,  mm

Length without the 
sidewalls,  mm

Horizontal area of the 
exposition, m2

Net volume, m3 Operating 
temperature, oС

1,0 1042 1000 1,89 0,38  +2…+7

1,3 1342 1300 2,47 0,49

1,9 1942 1900 3,59 0,72

1,0 1042 1000 1,89 0,6 up to +45

1,3 1342 1300 2,47 0,78

1,9 1942 1900 3,59 1,14

1,0 heat/cold* 1042 1000 1,89 0,38 / 0,6 +2…+7/up to 
+451,3 heat/cold* 1342 1300 2,47 0,49 / 0,78

1,9 heat/cold* 1942 1900 3,59 0,72 / 1,14
 

* showcase heat/cold works either in refrigeration or in thermal mode

			 

Climate class of equipment: 3						      COLOR SOLUTIONS
Showcases are designed for indoor use 
with natural ventilation at temperature
ambient air from +12°C to +25°C, 
relative humidity not more than 60%

OPTIONS:
- additional shelf with brackets
- protective bumper (stainless steel pipe)
- lighting of each shelf (LED)
- limiters on the shelf
- price tags h-39 mm
- any color scheme (RAL)
- INOX version

COOLING 				          THERMAL				           HEAT-COLD

The manufacturer reserves the right to make changes to the design and equipment without prior notice

RAL9003      RAL9006       RAL9005        RAL1015   

RAL1023       RAL6029        RAL3020       RAL5017 

Energy-saving curtain in the base pickings

Shelf with tilt angle change

Decorative element from stainless steel

Tinted glass
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Polus Company JSC
Mari El Republic, Russia

+7 (495) 108 2422
www.carboma.com
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