Cool-Max

COLD FOOD CARTS

Cool-Max Cold Food Carts for banquet is engineered to be an innovative
food holding solution. The inhouse developed fully insulated chamber
and low consumption technology makes our food cart a must have
product as your food service partner.

Temperature Range (°C)
Body
Voltage
Refrigerant
GN Compatibility
Capacity
Dimensions (MM)

Cooling

Door & Lock

Body Insulation

Castors

Advantage

Additional Accessories

e Self-closing doors minimize cool air loss and reduce energy
consumption.

¢ Uniform insulated body maintains even temperature with easy to
remove high quality gasket / sealings.
Fully Insulated and prevent thermal conduction.
Built-in Handles for easy mobility.
Anti-tilt tray slides to prevent tipping.
Extra wide all corner bumper guards for extra protection.
Digital Display Controller for setting out the precise temperature.
125Hmm heavy duty, non-marking swivel and braked castors for easy
positioning.

MODEL CM-CFC 15

+2to+6 °C
SS 304
220v/50Hz
R134
2/1 & 1/1, EN TRAY
1/1 X 65 mm 15 No.s
750x800x1500

All around cooling with
digital controller

Single, Cylindrical Magnetic
Lock
Double walled Uniform

Insulated Body
SS 304(Inner & Outer)

Noise Free , 125mm with
lock mechanism.

Easily Removable , cleanable
high-quality Gasket.

Gn Pan, Baking Tray , Wire
shelf.

CM-CFC 20

+2t0+6 °C
SS 304
220v/50Hz
R134
2/1&1/1, EN TRAY
1/1 X 65 mm 20 No.s
750x800x1800

All around cooling with
digital controller

Single, Cylindrical Magnetic

Lock

Double walled Uniform
Insulated Body
SS304 (Inner & Outer)

Noise Free , 125mm with lock

mechanism.

Easily Removable , cleanable

high-quality Gasket.

Gn Pan, Baking Tray , Wire

Shelf.
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HOT FOOD CARTS

Cool-Max Hot Food Carts for banquet is engineered to be an innovative
food holding solution. The inhouse developed fully insulated chamber
and low consumption technology makes our food cart a must have
product asyour food service partner..

e Self-closing doors minimize hot air loss andreduce energy
consumption.

Over 100° door opening allows easy loading and stock checking.
Protected with extra-wide all-corner bumper guard.
Ruggedsilicon guards protect the unitand furniture.

125Hmm heavy duty, non-marking swivel and braked castors for easy
positioning.

MODEL CM-HFC 20 CM-HFC 30

Temperature Range (°C) +30 to +80 °C +30 to +80 °C
Body 18/10SS 304 18/10SS 304
Voltage 220v/50Hz, 220v/50Hz, 1 Ph
Electrical Load 1Kw, 1 Ph 1.5Kw, 1 Ph
Refrigerant R134 R134
GN Compatibility 2/1 & 1/1, EN TRAY 2/1 & 1/1, EN TRAY
Capacity 1/1 X 65 mm 20 No.s 1/1 X 65 mm 30 No.s
Dimensions (MM) 750x800x1500 750x800x1800
Door & Lock Single , Cylindrical Magnetic  Single , Cylindrical Magnetic
Lock Lock
Body Insulation Double walled Uniform Double walled Uniform
Insulated Body Insulated Body
SS 304(Inner & Outer) SS304 (Inner & Outer)
Castors Noise Free , 125mm with lock Noise Free , 125mm with
mechanism. lock mechanism.
Advantage Easily Removable, cleanable Easily Removable, cleanable
high-quality Gasket. high-quality Gasket.
Additional Accessories Gn Pan, Baking Tray , Wire Gn Pan, Baking Tray , Wire
shelf. Shelf.
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