Fri-jado Heated Multi Deck OVEN RENTALS

With the upright, self-serve Fri-jado Multi Deck, your
customers can pick up delicious, hot pre-packaged snacks and
meal solutions practically anywhere in the store. It features
three or four levels, which allows you to stock numerous
products and reduce the need for re-stocking.

Hot air is blown from the front of the shelf and circulates
within the shelf surface resulting in optimum air circulation
around the hot product. Large glazed walls give a 180-degree
view of the products. The appealing design gives outstanding
product presentation, which is sure to boost impulse sales.

Key Feddures of F/—/—J‘aa’o YWeated M/t
Deck

3 and 4 level display options

Product temperature maintained at 65-70°C

Ideal for chicken, wraps, snacks, soups etc.

Upright design saves space

Offers merchandising opportunities throughout the store

Clear side glass and angled shelves provide optimal product visibility
Shatter-resistant clear side glass for optimum safety and insulation
Saves up to 20% on energy by air-curtain technology on each shelf
Safe holding temperature for up to four hours

Angled shelves, safe to touch

llluminated changeable sign at top

Price strips on each shelf

Shelf lighting from overhead canopy

Front bumpers to protect from shopping carts

98% recyclable (environmentally friendly)

Visual above shows the Fri-jado Multi Deck 100 - 4 level Plug-and-play

Techmcal Specihicalions for fr/-—(jaa’o Weated Multi Deck

Stock code
Dimensions (W x D x H)

Operating Temperature

Fri-jado Multi Deck 60- 3 Level

Fri-jado Multi Deck 100- 3 Level

Fri-jado Multi Deck 100- 4 Level

600 x 800 x 1420 mm

1000 x 800 x 1420 mm

1000 x 945 x 1912 mm

Product maintained at 65-70°C

Product maintained at 65-70°C

Product maintained at 65-70°C

Net Weight 155 kg 200 kg 310kg
Gross Weight 182 kg 235 kg 365 kg
Voltage 230V 1~ 400/230V 400/230V 3N~
Power Consumption 2.4 kW 3.5 kW 3.7 kW
Frequency 50 Hz 50 Hz 50 Hz
Power Supply 16 amp 16 amp 16 amp

Shelves
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2 adjustable shelves plus base

2 adjustable shelves plus base

3 adjustable shelves plus base
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