
BID SPECIFICATIONS

Energy Efficient 

High Performance 

One piece molded body using 3’ ecologic 
polyurethane  insulation. 
Climatic class  (+86 F / 55% R.H.)4

VERTIGO 2 | 3

STANDARD FEATURES

Electric Defrost. Two control systems: manual or 
automatic (standard). 

Defrosting System 

Automatic evaporator probe activated Electric 
defrost system. Large evaporator finned evaporator 
to maintain humidity level upon display surfaces. 

Power

High Performance condensing unit with hermetic 
compressor.

Temperature Equalized

Oversized finned evaporator.  
display area is fan ventilated  back to front air flow 
system to ensure equalized consistent temperature. 

Product holding / 

EVAPORATION SYSTEM
Electric heated condensate pan

LIGHTING
LED lighting (top + shelf)

OPTIONS

CONDENSING SYSTEM
Water cooled condensing system. 
Remote condensing unit; 

CASTORS
Pivoting castors  (2 with brake)

PACKAGING
Reinforced wood crate 

VERTIGO 2 | 3 PASTRY 

Pastry display cabinet with fan ventilated refrigeration 

One piece body with ecological polyurethane insulation. 
Display base, working top and rear panel in stainless steel 
18 gauge AISI 304, external base in painted sheet. 
Stainless Steel pull out drawers as option. Upper structure 
with profiles in silver colored anodized aluminium, with 2 
shelves. Chome finishing as option.  
Tempered glasses with tilt down opening system. 
Light heading in silver-colored anodized aluminium. Neon 
lighting standard or LED (option). Closure on the operator 
side with sliding doors or self-retracting curtain as option. 
Main structure and frame in carbon steel painted with 
epoxy powder. Adjustable feet or pivoting castors as option. 
Control board on the operator side and digital temperature 
indicator. 

TMSATELLITE
RECOGNIZED LABORATORY

VERTIGO  PASTRY AE30°+161 - CHROME


