
• RAL powder coating
• Add-on frame for GN trays to 150 mm
• Refrigerated trays (2 x GN 1/6, 2 x GN 1/3)
• For quick restocking: hot storage in the base
• Mobile on castors

Dimensions

Highlights

Accessories and custom options

• Heated display case with integrated steam generator in the base
• Easy Change: can be used as service display case or self-service display case with 

insertable front glass (choose between open or closed operation)
• Constant steaming of food products
• 3 heat sources: humid heat, infrared supporting heat and primary heat
• Steam generator operated via pictogram control panel
• Operator side with removable hinged doors made of one-way mirror glass
• GN trays standard usage depth to GN 100 mm
• Variety of accessories enable different presentation of food products
• Easy Clean: easy cleaning and perfect hygiene

The absolute highlight of the entire series! The steam 
generator in the base ensures the perfect temperature 
and humidity. After a short preheating time, the unit 
provides consistent steam and reliably ensures 
constant steaming of the interior - even in  
self-service mode.
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Item Item no. Dimensions (W x D x H) Connection

DEEP COMFORT E-112-45 HST S0609028 1125 x 918 x 1334 mm 4330 Watt – 400V/50Hz

Technical data


