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5.Tu giti nong SWH1D

Dac diém san pham

& TU gili ndng 14 gidi phap dé gili ga ran va cac loai thuc phdm khac dudc tuoi, ngon va sén
sang phuc vu trong thai gian dai.

Chaét liéu thép khong gi, d6 bén cao.

D6t nong bang dién tré cong nghiép.

Nhiét d6 clia ti dudc diéu chinh trong khoang 37°C - 85°C.

Pong co quat kép phan phdi nhiét va do 4m déu, mang lai chat lugng thic pham 6n dinh.
Kiém soat do 4m béng gié tuoi.

TU cach nhiét 2 I6p gilp gidm thoat nhiét bén ngoai.

Clia tu déng, va c6 thé mé dudgc trén 90 do.

Céc khay dung thic phdm dugc thao 1ap dé dang.

Man hinh LED hién thi nhiét do.

Bo diéu khién nhiét do k§ thuat s6.

Bong hd dém ngudc thoi gian 8 kénh.

Chiéu sang bang dén Led.

Céc tl c6 thé x&p chdng Ién nhau dé tiét kiém khong gian.
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Bang thong so ky thuat/Technical data sheet

M& Sa&n pham/Model SWH1D

Kich thuGc/Dimension

(W x D x H) mm 615x787x1005

S0 lugng clra/Number of doors 1 (Trudc/Front)

bién ap/Supply voltage 220-240V ~50/60Hz, 1Ph
Coéng suat/Power 2150W

Kinh cudng luc day 8mm/

Chat liéu cua/Door meterial 8mm thick tempered glass

Trong lugng/Net weight 110 kg

9.Heater Holding Cabinet SWH1D
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Standard Features

Heater Holding Cabinet is the solution for keeping pressure-fried chicken and-various menu
items fresh, tasty, and ready to serve for longer periods.

Stainless steel material provides high durability.

Heated by industrial resistors.

Temperature is adjustable between 37°C - 85°C.

Ilts dual-fan motors distribute heat and humidity evenly, providing consistent food quality.
The vent system limits the humidity level of the cabinet. The vent adjustments are very easy
to follow.

2-layer insulated cabinet helps reduce external heat dissipation.
Self-closing doors stay open past 90 degrees.

Some pans are easily disassembled.

LED temperature display.

Digital temperature controller.

llluminated by LED lighting.

8-channel countdown timer is installed on both sides of the cabinet. #
Stackable models for space efficiency to fit any kitchen layout. '

Ban vé ky thuat/ Technical Drawing
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