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Accessories at extra cost

DCUGI
SPECIFICATION SHEET

uberk

DELI Cube Hot Convedtion Counter
W1072xD 1061 xH773
4.18kW, 380V, 3Ph N, 50/60Hz, fuse protection 3 x 16A

120kg

Heated Deli Counter for serve-over operation with cubic glass structure and corpus. Color: silver
(black on request) Front panel hinged upwards, held by gas pressure lifts, for easy deaning and
loading. Suitable for GN containers with max. 100 mm height.

Casing completely made of stainless steel with full glass top. Humidified, gentle convection system.
Bottom heat adjustable via digital thermostatic controller. Top heat individually adjustable per GN
section via energy controller. Attradtive illumination by separately switchable LED warm light strip.

Rear sliding glass doors mirrored on the inside to optimize product presentation. Rear shelf, cutting
board made of solid core plastic.

Intermediate bars, 3 x 1/1 -100mm GN-pans; 3 x 1/3 -100mm GN-pans, flat stainless-steel bottoms,
granite bottoms, base
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