HABS

HOSPITALITY & BEVERAGE SOLUTIONS

CHOCOLATE DISPLAY

The HABS chocolate display is designed to keep product at a even temperature and to ensure product
longevity. Sliding rear doors is a great feature to allow for ease of loading. These units are available in
standard white marble or Stainless Steel finishes. If your serious about your display of chocolate and want
to create real impact then this cabinet will not disappaint.
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CHOCOLATE DISPLAY
Floor Standing Cold +14 /+18 degrees

The HABS refrigerated chocolate
displau has a temperature range of
14-18 degrees. The bottom trays are
refrigerated to allow chocolate to be
placed directly onto a cold surface.
The cabinet has the following features:
sliding rear doors for easy access; a
fully fan assisted cail to keep even
temperature throughout; LED lighting;
and is fitted with a humidifier to keep
control of moisture inside the cabinet.
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Model Number HBS900CHOC Ll
External W x D x H (mm) (with swivel castors) 900 x 740 x 1150 |<_E
—
White Marble Finish STD
S
Glass D/G Low-E DG
@)
Side Lights 2 T
Top Lights LED 2 ©
Rear Sliding Doors 2x2
Integral Condenser Unit STD
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