
     Thermaster Sushi Showcase - SSS4
 
Quick Overview
  

Rebate available via NSW ESS program

4 × 1/3 GN Pans (Included)
1174mm Wide
Cooling From Top Evaporator & Chilled Base
Digital Temp. Control & Readout
1/3 GN Pans Included
Cross-Fin Coil Ensures For Fast Cooling

 

  Description
  

Thermaster Sushi Showcase - SSS4

Key Features

Gross Volume: 41L
Net Volume: 20L
Max Ambient Temperature: 32℃
Temperature Range: 0 to +5°C
4 x 1/3 GN Pans (Included)
1174mm Wide
Cooling From Top Evaporator & Chilled Base
Digital Temp. Control & Readout
1/3 GN Pans Included
Cross-Fin Coil Ensures Fast Cooling

* Tops Are Holding Units & Product Needs To Be Pre-Chilled To Less Than 5°C Before Filling

2 Years Parts and Labour + 2 Years Parts only Warranty with Product Registration
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https://www.foodequipment.com.au/sss4-sushi-showcase.html


Your Shipping Specifications
 

Product Condition New 

Body Colorbond

Gross Volume 41L

Net Volume 20L

Max Ambient Temperature 32℃

Temperature Range 0 to +5°C

Total Energy Consumption 1.821(kWh/24h)

Width (mm) 1199

Depth (mm) 391

Height (mm) 289

Packing Width (mm) 1281

Packing Depth (mm) 532

Packing Height (mm) 471

Power 240V; 160W

Warranty 2 Years Parts and Labour + 2 Years Parts Only for Products Registered within 14 Days of Invoice
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