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Katalog Masterchef Equipment

Technical Features

• HC free refrigerant and foam 
• Electronic thermostat and digital LED 

temperature display for accurate 
control and easy reading 

• Ventilated refrigeration compartment 
gives a better air circulation 

• Auto defrosting and auto evaporation of 
condensation water

• Insulation 60 mm thickness for better 
energy efficiency 

• Self-closing door 
• Complete structure interior&. exterior in 

stainless steel AISI 304 with round 
internal edges for easy cleaning
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Cold Banquet Trolley
HR290

Cold Banquet Trolley
HR540

Dim (mm): 395x650x1430
Capacity: 290 Liters
Temp: -2°C ~ +8°C
Pan: 20 Pcs
PS: 230V/50Hz

Dim (mm): 600x770x1430
Capacity: 540 Liters
Temp: -2°C ~ +8°C
Pan: 40 Pcs
PS: 230V/50Hz

HEATED CABINET &
COLD BANQUET TROLLEY

Technical Features

• Mobile heated cabinet design for 
transporting heated product to the point 
of service 

• Can maintain +70°Ci for up to 1 hour 
without power (depends on food type 
and quantity) 

• Wide temperature range(30~90°C), 
suitable for different types of food 

• Fan assisted heating and insulated 
cabinet ensures uniform temperature for 
food holding 

• Automatic safety cut-out prevents 
overheating 120°C

• Mechanical thermostat displays the 
temperature even when the unit is 
switched off 

• Built in humidity reservoir keeps heated 
food in perfect condition prior to service
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Heated Cabinet
HE290

Heated Cabinet
HE540

Dim (mm): 395x650x1430
Capacity: 290 Liters
Temp: +30°C ~ 90°C
Pan: 20 Pcs
PS: 230V/50Hz

Dim (mm): 600x770x1430
Capacity: 540 Liters
Temp: +30°C ~ 90°C
Pan: 40 Pcs
PS: 230V/50Hz


