
     Thermaster 6x1/3 GN pan Ventilated 
Refrigerated Saladette - TL900TN-6P
 
 
Quick Overview
  

The Ventilated RefrigeratedÂ SaladetteÂ is a high-
performance chilled display unit designed for Australian cafes,
delis, and commercial kitchens. Featuring HC-free refrigerant
and energy-efficient operation, it ensures compliance with local
environmental standards while reducing running costs.Â 

Its ventilated refrigeration system maintains consistent
temperatures for optimal food freshness, while the auto-defrost
and tool-free magnetic gasket simplify maintenance. Built with
60mm thick insulation and self-closing doors, it delivers
superior thermal efficiency even in high-ambient temperatures.
Ideal for salads, dairy, and ready-to-eat foods, this unit supports
GN pans (sold separately).Â 

Â 

Key Features

Electronic thermostat and digital LED temperature
display for accurate control and easy readingÂ 
Ventilated refrigeration compartment gives a better air
circulation
Auto defrosting and auto evaporation of condensation
waterÂ 
Magnetic gasket can be replaced without any tools
Insulation 60 mm thickness
Self-closing doors
Pans and pan covers must be used to ensure correct
operating temperature
Optional GN pans available
Shelf: 1
PAN GN1/3: 6
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The Ventilated Refrigerated Saladette is a high-performance chilled display unit designed for Australian cafes, delis, and
commercial kitchens. Featuring HC-free refrigerant and energy-efficient operation, it ensures compliance with local environmental
standards while reducing running costs.

Its ventilated refrigeration system maintains consistent temperatures for optimal food freshness, while the auto-defrost and tool-
free magnetic gasket simplify maintenance. Built with 60mm thick insulation and self-closing doors, it delivers superior thermal
efficiency even in high-ambient temperatures. Ideal for salads, dairy, and ready-to-eat foods, this unit supports GN pans (sold
separately).

Key Features

Electronic thermostat and digital LED temperature display for accurate control and easy reading
Ventilated refrigeration compartment gives a better air circulation
Auto defrosting and auto evaporation of condensation water
Magnetic gasket can be replaced without any tools
Insulation 60 mm thickness
Self-closing doors
Pans and pan covers must be used to ensure correct operating temperature
Optional GN pans available
Shelf: 1
PAN GN1/3: 6

2 Years Parts and Labour + 2 Years Parts only Warranty with Product Registration
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Your Shipping Specifications
 

Product Condition New 

Doors 1

Gross Volume 168L

Max Ambient Temperature 32ºC, 60%RH

Temperature Range +2 to +8°C

Width (mm) 900

Depth (mm) 700

Height (mm) 800

Packing Width (mm) 930

Packing Depth (mm) 730

Packing Height (mm) 901

Power 240V

Warranty 2 Years Parts and Labour + 2 Years Parts only Warranty with Product Registration 
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