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Bakery Equipments
Commit with Quality

Fascinating display cabinets for your privileged products
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STANDARD FEATURES :- DISPLAY CABINATE.

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.

= AISI 304 Stainless Steel Interior And Exterior.

= Clear Tempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top.

= Choice Of Stainless Steel Finish (or) Corian Finish [LG make].
= Havells Make LED Lighting.

= Aluminium Light Canopy With Polycarbonate Diffuser.

= Rear Italian Aluminium Sliding System.

= Heavy Nylon Leg Bush (or) Wheel.

= Ventilated Refrigeration System.

= Side Glass With Ceramic Printing.

= Power Supply - 230v/ single phase / 50HZ.

= Rack Glass With SS Mirror Finish Stopper.

= Electronic Control Panel With Digital Thermometer And Thermostat.
= Perfect Product Visibility All Over The Sides.

= defrosting system by time and temperature automatically

= Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.
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STANDARD FEATURES : UP RIGHT COUNTER and FRONT OPEN DISPLAY 0

Commercial Heavy Duty Stainless Steel Welded Frame Construction
AISI 304 Stainless Steel Mirror finish Exterior

Choice Of Stainless Steel Finish (or) Corian Finish [LG make].

Rear Italian Aluminium Sliding System

Havells Make LED Lighting

Aluminium Light Canopy With Polycarbonate Diffuser

Ventilated Refrigeration System.

Heavy Nylon Leg Bush (or) Wheel.

Lift-Up Tempered Front Glass With Shower Hinges.

= Side Glass With Ceramic Printing.
= Electronic Control Panel With Digital Thermometer And Thermostat
= Perfect Product Visibility All Over The Sides.

= defrosting system by time and temperature automatically

= Power Supply - 230v/ single phase / 50HZ.

= Condensing unit for operation up to +43°C ambient, low noise danfoss compressor.
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STANDARD FEATURES :- DISPLAY CABINATE.

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AISI 304 Stainless Steel Interior And Exterior.

= Clear Tempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top.

= Choice Of Stainless Steel Finish (or) Corian Finish [LG make].

= Havells Make LED Lighting.

= Aluminuim Light Canopy With Polycarbonate Diffuser.

= Rear ltalian Aluminuim Sliding System.

Heavy Nylon Leg Bush (or) Wheel.

Ventilated Refrigeration System.

Side Glass With Ceramic Printing.

Power Supply - 230v/ single phase / 50HZ.

Rack Glass With SS Mirror Finish Stopper.

Electronic Control Panel With Digital Thermometer And Thermostat.
Perfect Product Visibility All Over The Sides.

Defrosting system by time and temperature automatically

Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.




STANDARD FEATURES : TILD FORWARD DISPLAY

Commercial Heavy Duty Stainless Steel Welded Frame Construction
AISI 304 Stainless Steel Mirror finish Exterior

Choice Of Stainless Steel Finish (or) Corian Finish [LG make].

Rear Italian Aluminium Sliding System

Havells Make LED Lighting

Ventilated Refrigeration System.
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Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.
Heavy Nylon Leg Bush (or) Wheel.

TILT- Forward front Tempered Glass With Italian make aluminium section.

Rack Glass With SS Mirror Finish Stopper

Side Glass With Ceramic Printing.

Electronic Control Panel With Digital Thermometer And Thermostat

Perfect Product Visibility All Over The Sides.

Power Supply - 230v/ single phase / 50HZ.
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STANDARD FEATURES : SAVOURIES COUNTER

= Commercial Heavy Duty Stainless Steel Welded Frame Construction
= AISI 304 Stainless Steel Interior And Exterior

= Choice Of vitrified (or) Jet Black Granite For Display Top.

= Heavy duty sliding system assembly for each drawers.

= Side Glass With Ceramic Printing.

= Perfect Product Visibility All Over The Sides

= Choice Of Stainless Steel Finish (or) Corian Finish [LG make].

= Heavy Nylon Leg Bush (or) Wheel

= Havells Make LED Lighting

= Power Supply - 230v/ single phase / 50HZ

SAVOURIES COUNTER - Back View
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Front, Side , And Work Top Panels are using high quality corian [LG] materials.
Designed For 1/4 x 6" Deep SS 304 GN Pans- 4 Litres capacity .
Power Supply 230v/Single phase/50 HZ.

Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.
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STANDARD FEATURES : ICE CREAM DISPLAY / COLD STONE.

Commercial Heavy Duty Stainless Steel Welded Frame Construction.
AISI 304 Stainless Steel Interior And Exterior.

Choice Of Stainless Steel Finish (or) Corian Finish[LG make].

Traditional Static Refrigeration System With High Efficiency.

Rear Polycarbonate 8mm Thickness Sliding System.

Inclined Display Of ICE CREAM.

Front Glass And Side Glass Using Tempered HD Digital Printing Glasses.
Havells Make LED Lightings.

Heavy Nylon Leg Bush (or) Wheel.

Electronic Control Panel With Digital Thermometer And Thermostat.
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STANDARD FEATURES : SALADS BAR

= Commercial Heavy Duty Stainless Steel Welded Frame Construction

= Traditional Static Refrigeration System With High Efficiency.

= Front and side panels are American wall nut wood finish

= Multipurpose potential clear view display for active merchandise solution.

= Ideal option for hyper market, restaurant and fast foods

= Digital Controller -Precisely Control And Display The Temperature Or Food As Per User Requirement.
= Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.

= Power Supply 230v/Single phase/50 Hz

STANDARD FEATURES : CHAAT COUNTER

= AISI 304 Stainless Steel Mirror finish Exterior

= Choice Of Stainless Steel Finish (or) Corian Finish [LG make].

= Multi purpose potential clear view display for active merchandise solution
= Ideal option for hyper market, restaurant and fast foods

= Side Glass With Ceramic Printing.

= Power Supply 230v/Single phase/50 Hz
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STANDARD FEATURES : REACH INN / UNDER COUNTER

Commercial Heavy Duty Stainless Steel Welded Frame Construction.

AISI 304 Stainless Steel Interior And Exterior.

Digital Controller -Precisely Control And Display The Temperature Of Food As Per User Requirement.
Removable Gasket For Cleaning And Replacement.

Openable And Spring Loaded Self - Closing Door.

Adjustable Bullet Feet Range 100 - 150mm.

The Height Of The Shelves Is Adjustable As Per The Size Of Stored Product.

75mm Thickness Insulation For Better Heat Preservation, Reduced Energy Consumption

Castor With Brake (Optional).

Defrosting System By Time And Temperature Automatically.

Static Refrigeration System.
Power Supply 230v/Single phase/50 HZ.

= STAINLESS STEEL shelves, adjustable height and easy removal

= Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.




eIIora%

Bakery Equipments
Commit with Quality

STANDARD FEATURES : REACH INN / UNDER COUNTER VISI COOLER

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.

= AISI 304 Stainless Steel Interior And Exterior.

= Digital Controller -Precisely Control And Display The Temperature Or Food As Per User Requirement.
= Removable Gasket For Cleaning And Replacement.

= Adjustable Bullet Feet Range 100 - 150mm.

= The Height Of The Shelves Is Adjustable As Per The Size Of Stored Product.

= PLASTIC coated wire shelves, adjustable height and easy removal .

= Door with double glazing glass.

= Openable And Spring Loaded Self - Closing Door.

= 75mm Thickness Insulation For Better Heat Preservation, Reduced Energy Consumption
= Castor With Brake (Optional).

= Defrosting System By Time And Temperature Automatically.

= Static Refrigeration System.

= Power Supply 230v/Single phase/50 HZ.
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STANDARD FEATURES : REACH INN

=  Commercial Heavy Duty Stainless Steel Welded Frame Construction.

= AISI 304 Stainless Steel Interior And Exterior.

= Digital Controller -Precisely Control And Display The Temperature Of Food As Per User Requirement.
= Removable Gasket For Cleaning And Replacement.

= Openable And Spring Loaded Self - Closing Door.

= Adjustable Bullet Feet Range 100 - 150mm.

= The Height Of The Shelves Is Adjustable As Per The Size Of Stored Product.

= 75mm Thickness Insulation For Better Heat Preservation, Reduced Energy Consumption
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= Castor With Brake (Optional).

= Defrosting System By Time And Temperature Automatically.

= Static Refrigeration System.

= Power Supply 230v/Single phase/50 HZ.

= STAINLESS STEEL shelves, adjustable height and easy removal

= Condensing unit for operation up to +43°C ambient, low noise Danfoss or Emerson compressor.
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Pizza Counter

Hot Bain-Maire
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TECHNICAL SPECIFICATION

BULLET FEET
OR WHEELS

CAPACITY DIMENSION TEMPERATURE POWER NO OF SHELVES OR GN
IN LITERS LXWXH RANGE IN WATTS PANS
IN INCHES
REACH INN 300 Ltrs (C) 25" x 28" x 74" 0°c To-5°C 325 5
CHILLER[C]/ PR : .
FREEZER[F] 300 Ltrs (F) 25" x 28" x 74 10°c To -15°¢ 325 5
REACH INN 500 Ltrs (C) 27" x 30" x 80" 0°c To-5°c 325 5
CHILLER[C]/ —— , .
FREEZEGIE 500 Ltrs (F) 27" x 30" x 80 10°c To -15°¢ 325 5
REACH INN 700 Ltrs (C) 44" x 28" x 80" 0°c To-5°c 485 5
CHILLER[C]/
FREEZER[F] 700 Ltrs (F) 44" x 28" x 80" -10°c To -15°¢ 485 5
REACH INN 1000 Ltrs (C) 54” x 30” x 80" 0°c To-5°c 580 5
CHILLER[C]/ ——— , .
T 1000 Ltrs (F) 54” x 30” x 80 -10°c To -15°¢ 580
WORK TOP UNDER 300 Ltrs (C) 60" x 28” x 35" 0°c To-5°C 325 2
COUNTER
CHILLER[C)/FREEZER(F] 300 Ltrs (F) 60" x 28” x 35" -10°c To -18°c 325 2
WORK TOP UNDER 400 Ltrs (C) 72" x 28" x 35" 0°c To-5°c 485 2
CHILLE:ﬁZl]J;\::LIiE[:EZER[F] 400 Ltrs (F) 72" x 28" x 35" 10°c To -18°c 485 2
300 Ltrs 25" x 28" x 80" +4°C To +8°¢ 325 5
REACH INN 500 Ltrs 27" x 30" x 80" +4°c To +8°C 325 5
VISI COOLER
2 700 Ltrs 44" x 28" x 80" +4°C To +8°¢ 485 5
WORK TOP 1000 Ltrs 54” x 30” x 80" +4°c To +8°c 580 5
VISI COOLER 300 Ltrs (WT) 60” x 28” x 35" +4°c To +8°C 325 2
400 Ltrs (WT) 72" x 28” x 35" +4°C To +8°¢ 485 2

STANDARD
BULLET
FEET(S.S)
&
WHEEL
OPTIONAL

*Specification subject to change due to continuous product development
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CAPACITY DIMENSION TEMPERATURE POWER NO OF SHELVES OR GN BULLET FEET
IN LITERS LXWXH RANGE IN WATTS PANS OR WHEELS
IN INCHES
3C 36” x 26” x 46” +4°c To +8°c 990
3H 36” x 26" x 46" 65°c To 75°c 830
3A 36” x 26” x 46” - 50
4C 48" x 26" x 46" +4°c To +8°c 1046
4H 48" x 26” x 46” 65°c To 75°c 1116 STANDARD
DISPLAY 4A 48" x 26" x 46" - 86 THREE SHELVES OPTIONAL
CABINATE 5C 60” x 26” x 46” +4°c To +8°c 1060 2 or 4 OPTIONAL
5H 60” x 26” x 46” 65°c To 75°c 1660
5A 60” x 26” x 46" - 100
6C 72" x 26" x 46" +4°c To +8°c 1326
6H 72" x 26" x 46" 65°c To 75°c 1696
6A 72" x 26" x 46" - 136
12 GN PAN
ICE CREAM FLV 50 Liters 48” x 30” x 46" -18°c To -23°c 722 1/4 x 150 MM DEEP-12 No's WHEEL
DISPLAY
16 GN PAN
FLV 70 Liters 60” x 34" x 46" -18°c To -23°c 1117 1/4 x 150 MM DEEP-16 No's WHEEL
WATER 80 Ltrs 27" x 25” x 60” +8°c 1180 OPTIONAL
COOLER
120 Ltrs 27" x 25” x 60” +8°c 1180 OPTIONAL
-30°c (F) GN PAN
COLD STONE 4C 180 Ltrs 48” x 35” x 46" -5° (C) 1378 1/4 x 150 MM DEEP- 1 No WHEEL
75°c (H) 1/6 x 100 MM DEEP- 9 No’s
PUFFS 25” x 25” x 51” 80°c To 100°c 1550 5 WHEEL
HEATER

*Specification subject to change due to continuous product development
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eI Io ra No. 17, SIDCO Industrial Estate, Tiruverumbur, Trichy 620014, Tamilnadu, INDIA  Web : www.ellorabakeryequipments.com
Bakery Equipments Ph: +91 431 2552738 Mob : +91 98424 11922, +91 98650 17051 Email : ellora.bak.equ@gmail.com
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