
Self-service option,
customer‘s view

Full-service operator view

The refrigerated display case has a suspended cooling unit and is designed to be built into the counter. 
It is not only an interesting interior element, but also an ideal solution for storing and presenting fresh 
food. Thanks to the subtle stainless steel construction, the displayed goods stand out perfectly.

CUBUS B

DOUBLE GLAZING 

lowers energy 
consumption, reduces 
condensation for better 
visibility of products on 
display

SOPHISTICATED COOLING 
SYSTEM

air circulation technology 
keeps all presented products 
fresh and dry for a long time

LED LIGHTING OF INDIVIDUAL SHELVES

ensures visibility of the products on display

EASY ACCESS TO THE DISPLAY CASE

trouble-free maintenance and easy operation

CONFECTIONERY DELICATESSEN SALADS MEAT 
PRODUCTS

BAGUETTE 
SANDWICHES

PREEPACKAGED 
FOOD

NON-PREPACKAGED 
FOOD

Designed for:
 ¥ cafés

 ¥ patisseries

 ¥ bakeries

 ¥ food outlets

 ¥ delicatessen

 ¥ grocery stores

 ¥ fast food restaurants

 ¥ bistros, corporate, school 
or hospital canteens

 ¥ restaurants

 ¥ and more

USE OF ENVIRONMENTALLY FRIENDLY REFRIGERANTS

guarantees higher energy efficiency of cooling systems. It significantly reduces the burden on the environment 

and ensures lower electricity consumption.



Technical description
 ¥ all stainless steel construction

 ¥ sliding glass door with stainless steel continuous 
handles and double insulated glass

 ¥ in the self-service version, the hinged door is on 
the customer‘s side

 ¥ LED lighting, positioned horizontally above all 
exhibition areas, ensures ideal illumination at all 
levels

 ¥ stainless steel bottom - additional space for 
product presentation, removable for easy cleaning 
of the evaporator compartment

 ¥ dynamic cooling (with different number of fans 
according to the type of display case) with a large 
evaporator located at the bottom ensures very 
efficient circulation of cooled air

 ¥ R290 refrigerant

Standard equipment
 ¥ digital thermostat with temperature control from 

+4 °C

 ¥ automatic defrost

 ¥ digital temperature display

 ¥ ON/OFF switch

 ¥ LED lighting

 ¥ 6 mm thick tempered glass shelves with polished 
edges

 ¥ double glass walls and ceiling for excellent 
insulation properties
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Other dimensions and variants not listed here are available on request from your sales representative.

Code Number 
of shelves Type of sale Number

of doors

Position of the unit 
from the operator’s 

point of view

Shelf
dimension

(mm)
W × D × H (mm) Power/voltage

CU080750FB 1 Fell-service — Left 400 x 688 800 × 700 × 500 400 W/230 V

CU100750FB 1 Fell-service — Left 400 x 888 1000 × 700 × 500 400 W/230 V

CU120750FB 1 Fell-service — Left 400 × 1088 1200 × 700 × 500 560 W/230 V

CU080773FB 2 Fell-service — Left 400 × 688 800 × 700 × 730 400 W/230 V

CU100773FB 2 Fell-service — Left 400 × 888 1000 × 700 × 730 400 W/230 V

CU120773FB 2 Fell-service — Left 400 × 1088 1200 × 700 × 730 560 W/230 V

CU140773FB 2 Fell-service — Left 400 × 1288 1400 × 700 × 730 620 W/230 V

CU160773FB 2 Fell-service — Left 400 × 1488 1600 × 700 × 730 720 W/230 V

CU080795FB 3 Fell-service — Left 400 × 688 800 × 700 × 950 400 W/230 V

CU100795FB 3 Fell-service — Left 400 × 888 1000 × 700 × 950 400 W/230 V

CU120795FB 3 Fell-service — Left 400 × 1088 1200 x 700 x 950 560 W/230 V

CU080773FBL2F 2 Self-service 2 × 3 Left 400 × 688 800 × 700 × 730 400 W/230 V

CU100773FBL2G 2 Self-service 3 × 3 Left 400 × 888 1000 × 700 × 730 400 W/230 V

CU120773FBL2G 2 Self-service 3 × 3 Left 400 × 1088 1200 × 700 × 730 560 W/230 V

CU140773FBL2H 2 Self-service 4 × 3 Left 400 × 1288 1400 × 700 × 730 620 W/230 V
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SINGLE SHELF
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