








Refrigerated ventilated display with hinged rear doors 

• Refrigerated display with built-in refrigeration unit, designed for the food 
preservation, display and service of cold dishes and beverages •
• Items made from AISI 304 stainless steel structures with satin fi nish  and 
tempered glass • Rear section closed with hinged doors for loading products 
• Incorporates 2 tempered glass shelves with height adjustment • Protected 
overhead fl uorescent lighting  • Bottom section with insulated cold basin, 200 
mm deep with height-adjustable base, including 1/2” drain valve • Fan cooling 
equipment located at the bottom of the basin creating a cross airfl ow in the basin 
and dual chamber display window in order to achieve uniform temperature • 
Operating temperature in basin: 0°C/4°C • Operating temperature in display area: 
7°C/10°C • Operating temperature of closed display area: 3°C/6°C • There are 
three possibilities for the refrigerated displays: 
–Refrigerated display with open customer side, models VRA-CV
–Refrigerated display with open customer side and front night screen, 
  models VRA-CV-CT
–Refrigerated display with close customer side, models VRC-CV-CR
• Models with capacity for 3 and 4 GN 1/1 •

DROP-IN

Refrigerated displays
• Refrigerated display with basins of 720 mm wide, for the display, preservation 
and service of cold food and beverages in buffets and self-service facilities • 
Incorporates a control panel with 2 ON/OFF switches, for the refrigeration and 
lighting equipment, and a digital thermostat with integrated defrosting timer •
The control panel is removable, and can be placed on the front or side of the 
element, or in the cabinet housing of the element • Equipped with an hermetic 
compressor, low noise level • Refrigerant: R507 •

Refrigerated display 
with open customer 
side

Refrigerated display 
with close customer 
side Refrigerated display  

with open customer 
side and front night 
screen



Wall-mounted refrigerated and ventilated display

• Refrigerated displays with cold unit built-in, designed for the food preservation, 
display and service of cold dishes and beverages. • Products are loaded from the 
front of the cabinet • Items made from AISI 304 stainless steel structures with satin 
fi nish  and tempered glass • Ventilated cold unit located in the bottom of the basin 
creating a cross airfl ow in the basin and dual chamber display window in order to 
achieve uniform temperature • Incorporates 2 tempered glass shelves with height 
adjustment • Protected overhead fl uorescent lighting • Bottom section with 
insulated cold basin, 200 mm deep with height-adjustable base, including 1/2” 
drain valve • Operating temperature in basin: 0°C/4°C • Operating temperature in 
display area: 7°C/10°C • There are two possibilities for the refrigerated displays: 
– Refrigerated display with open customer side, models VRM-CV
– Refrigerated display with open customer side and front night screen,
  models VRM-CV-CT
• Models with capacity for 3 and 4 GN 1/1 •

Refrigerated display 
with open customer 
side

Refrigerated display with 
open customer side and 
front night screen



Refrigerated ventilated display with static cold basin

• Squared display of  610 mm wide consisting of a display case and a refrigerated 
basin, designed for the conservation and display of cold dishes, desserts and 
drinks • 
• Rear section closed with two sliding glass doors for loading products and 2 
glass walls with air cushion in between.• 
Lifting front access doors for customers •   Two levels of shelving in perforated 
stainless steel plate with height adjustment • Protected fl uorescent lighting • 
Forced draft cooling with evaporator and condenser unit located on top of the 
unit • Fixed cold basin, 160 mm deep with rounded inside corners for maximum 
hygiene • Built-in condenser unit in the bottom of the basin • ½” drainage valve 
for the basin and ½” drain pipe for the display case • Incorporates two control 
panels, one for the basin and one for the display case • 
• Operating temperature in basin: 2ºC/8ºC •
• Operating temperature in display area: 7ºC/10ºC •
• VR-C models with capacity for 3 and 4 GN 1/1 •

Independent refrigerated displays with base or baseless

• Independent refrigerated display cases, with insulated base and baseless, 
designed for storage and display of cold dishes, desserts and drinks • Back 
of the cabinet with sliding glass doors and double glazed side glass • Lifting 
front access doors for customers • Two levels of shelving in perforated stainless 
steel plate with height adjustment • Protected fl uorescent lighting • Forced draft 
cooling with evaporator and condenser unit located on top of the unit • Water 
evaporating tray for defrosting with heated element • For models with a base the 
bottom is insulated and has a ½˝ drainage valve • For cabinets without a base, 
to ensure correct operation the installation must be performed on a base that 
meets suitable insulation requirements and incorporating a system to collect the 
condensation produced • 
• Working temperature: 7ºC/10ºC •
• VRIF models are with base, VRISF models are baseless, with capacity for 3 
and 4 GN 1/1 trays •

DROP-IN

Refrigerated displays



Displays with lighting or heating

• Designed for the display, protection and serving of all kinds of food • Their 
versatility allows them to be installed both on the bases of the Edesa Drop-In 
range or onto other counter-tops such as granite, stainless steel, Silestone, etc.
• There are four different models of cabinets: 
- Closed with lighting, models VIL 
- Closed with heating, models VIC 
- Closed with lighting and stainless steel base, models VFIL 
- Open with lighting and middle shelf, models VIAL 
• Structure in AISI 304 stainless steel with satin fi nish •
• For closed models, the curved front glass is tempered and secured by anodized 
aluminium clamp brackets • Rear section with sliding doors for replacing and 
serving products • Closed tempered glass sides with stainless steel mounting 
hooks • The lit models incorporate protected fl uorescent lighting and the heated 
models have protected halogen bulbs that generate both heat and light • Models 
with base and open models are equipped with a middle shelf made of tempered 
glass, which can be incorporated as an accessory in the other models (model 
EC) • Control panel with ON/OFF switch • The heated models also feature a heat  
knob adjustment • 
• Models with capacity for 2, 3 and 4 GN 1/1 •

Closed display 
with heating

Closed display with 
lighting and stainless 
steel base

Closed display 
with lighting 

Opened display  with 
lighting and middle shelf
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Refrigerated displays with
Lighting or heating

Example of use: Refrigerated Top 
+ Open display with lighting and 
intermediate shelf



Uprights for Lighting elements

• Designed to protect, enhance and illuminate the different products displayed at buffets, 
self service, free-fl ow, show-cooking, etc •
• Gantry made of AISI 304 stainless steel, illuminated by protected fl uorescent lights
• Supports with rounded structure and brackets to fi x the glass in the upper part. • 
Oblong tubular feet with clamps for holding the glass on top • Includes ON/OFF switch 
with indicator light •
• PL models, with lighting for Drop-In elements of 2, 3, 4 y 5 GN •

Uprights for Lighting & Heating elements 

• Designed to warm, protect and illuminate the food offered to customers in buffets, self-
service, free-fl ow, show-cooking, etc.. • Structure made of AISI 304 stainless steel with 
protected heated halogen lighting • Oblong tubular feet with clamps for holding the glass 
on top • Includes ON/OFF switch with light indicator • 
• PC models with heating for 2, 3, 4 and 5 GN Drop-In units•

Neutral uprights for curved protective glass

• Set of 2 supports for the placement of curved protective glass •
• Installation recommended with respective glass for protecting the exposure of all types 
of food and objects, especially those which may be displayed at room temperature, e.g. 
bread, pastries, cereals, jams, etc. •
• Oblong tubular feet with clamps for holding the glass on top •
• Model SPCC •

Head warmer for various uses

• Made of AISI 304 stainless steel, illuminated and heated by protected halogen bulbs
• Oblong tubular stainless steel 60 x 30 x 2 mm feet with screw-in plates on the bottom 
that easily fi t to Edesa Drop-In elements or any other type of counter top • 
• Includes ON/OFF switch with light indicator • 
• Model PMC •

DROP-IN

Snezze-guards & Uprights 
for food protection
• These pages feature the different elements necessary to complete Drop-
In, buffet, self-service, free-� ow, or show-cooking technical installations in 
order to protect and light the products displayed for serving to customers • 
Although the features and measurements were designed for the Edesa Drop-
In range, all the elements, thanks to their enhanced versatility, can be mounted 
on Drop-In Edesa units or any other  counter top • All the elements are made of 
AISI 304 stainless steel• The support feet are made of 60 x 30 x 2 mm oblong 
stainless steel tubes, which apart from strength, gives them a pleasing design 
• The supports are fi xed to screw-in bottom plates•

Important note: curved or straight glass protectors are not included, 
they must be ordered separately, see models and measures



Supports for front protection glass

• Structure made of AISI 304 stainless steel with satin fi nish for placing front protection 
glass • Highly recommended as protective elements for customers in Show-cooking 
service areas or for spaces with displayed and assisted service of food • Supports with 
rounded structure and brackets to fi x the glass in the vertical uppert part •
• Two models are available: Set of 2 side-supports model SPCF-L and the middle-support 
set model SPCF-C  • 
• For installations with a single glass pane a set of side supports is required (clamps on 
one side) and installations with two or more glass panes require a set of two side supports 
(clamps on one side) and one or more centre supports (clamps on both sides) •

Supports for front protection glass with shelves above

• Made in AISI 304 stainless steel supports with satin fi nish for placing front and top shelf 
protection glass • Recommended as customer protection elements in Show-Cooking 
or food displayed in assisted service areas with upper display or serving shelf • Tubular 
oblong supports with clamps for securing the front glass and support brackets for the 
glass shelves •
• There are two models: model SPCFE-L with 2 side supports and model SPCFE-C with 
one central support • For installations with a single glass pane a set of side supports is 
required (clamps on one side) and installations with two or more glass panes require a set 
of two side supports (clamps on one side) and one or more centre supports (clamps on 
both sides) •

Supports for tilted protection glass

• Stainless steel supports for placing protective front glass tilted at an angle •
• Recommended as elements of food protection in food display and serving areas •
• Oblong tubular supports with tilted clamps for holding the glass •
• There are two models: model SPCI-L with 2 side supports and model SPCI-L with one 
central support model SPCI-C • For installations with a single glass pane a set of side 
supports is required (clamps on one side) and installations with two or more glass panes 
require a set of two side supports (clamps on one side) and one or more centre supports 
(clamps on both sides) •

Important note: curved or straight glass 
protectors are not included, they must be 
ordered separately, see models and measures

SPCF-L

SPCI-L

SPCFE-L

SPCF-C

SPCI-C

SPCFE-C
SPCFE-L
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Protective glass and 
accessories

Curved protective glass

• Curved tempered glass screens for fi tting to Edesa’s Drop-In range •
• Their installation protects exposed food against fumes or breath when installed 
within the uprights or supports of Edesa’s Drop-In range • 
• Held in place using clamps included with the glass • 
• Model CC for uprights or support s of 2, 3, 4 and 5 GN 1/1 trays •

Straight vertical protective glass

• Flat tempered glass for fi tting to the protection supports in Edesa’s Drop-In 
range • Their installation protects exposed food against fumes or breath and is a 
safety measure in show-cooking, etc • Held in place using fi tted supports etc. • 
When installed in conjunction with an upper-curved glass, it  creates an element 
of complete protection against fumes and breath • To join the glass at the top of 
the glass and for fi tting it to the counter-top, a KS support kit is required •
• Models CF for uprights and supports of 2, 3, 4 and 5 GN 1/1 •

Straight glass for shelf

• Flat tempered glass to be used as shelves on steel supports •
• Held in place with included clamping elements •
• Models CE for 2, 3 and 4 GN 1/1 •

Support kit for fi tting protective glass

• Set of stainless steel hooks for attaching glass protections •
• The set includes two fi ttings for the Drop-In element or counter-top and two for 
the curved glass screen •
• Model KS •

Digital thermometer kit for the gantry lighting or heating 
elements

• Digital thermometer for public to view the temperature of the hot and cold Edesa 
Drop-In elements • Stainless steel housing ready to install in a easy way under the 
Edesa Drop-In lighting or heating elements • 
• Model TDP •



Uprights with lights and hea-
ting elements can be fi tted 
with an optional digital ther-
mometer so that the public 
can view the temperature of 
the Drop-In element concer-
ned.

Stand with 2 neutral glass shelves

• Stand with two tempered glass shelves, AISI 304 stainless steel construction 
in satin fi nish • Oblong tubular stainless steel 60 x 30 x 2 mm feet with screw-in 
plates on the bottom • Set of glass shelf mounts in stainless steel, reinforced and 
height adjustable • Models EN2C, in lengths equivalent to 2, 3 and 4 GN 1/1 •

Stand for tray and cutlery holders and miscellaneous uses

• Supports for use in self-service, free-fl ow, etc to be used as tray holders for 
different elements including: bread, napkins, cutlery, tablecloths, plates, glasses, 
etc. • Construction in AISI 304 stainless steel with satin fi nish 60 x 30 x 2 mm 
oblong tube feet • Easily installed on any kind of counter top • Tilting top tray with 
room for GN 1/1 unit; 4 containers 1/6 GN + 1 cutlery tray 1/3 GN • Tilted middle 
tray with perimeter protection rail for glasses • The gap beneath the legs can be 
used for placing trays or other uses • Model SUV-211 •

Support column with three shelves for various uses 

• Stand with three shelves for use in buffets, self-service, etc. for placing assorted 
elements such as sauces, cruet sets, napkins, etc •
• Structure made of AISI 304 stainless steel with satin fi nish Oblong tubular 
supports of  60 x 30 x 2 mm • Slots for adjusting shelves on both sides of supports 
• Includes three stainless steel trays 155 x 205 x 15 mm • Model S3E •

Neutral and heated basins for plates or trays

• Drop-In element for providing neutral or warm plates in buffet areas • AISI 304 
stainless steel construction • Inner basin dimensions 600 x 300 x 200 mm •
• Rectangular basin with straight edges to accommodate two stacks of plates 
with a maximum diameter of 280 mm • Hot model includes heating system using 
hot air generated by fi nned element with side fan featuring an ON/OFF switch with 
indicator light • 
• Models CP (neutral) and CPC (warm) •



Glass-ceramic cooker 

• Glass-ceramic cooker, 400 mm wide • Glass-ceramic top, 6 mm thick • 2 
cooking zones with dual power resistors • Power: 2 x 2500-1000 W (ø 250-160 
mm) • Rapid heating with incandescent elements•
• Model ECV-40 •

Electric cooker

• Electric cooker, 400 mm wide • Equipped with 2 circular plates of 220 mm 
diameter • Power: 2, 6 and 2 kW • Safeguards against overheating of the plates
• Temperature control via 7-position switch with the corresponding pilot operation
• Model ECE-40 • 

Gas cooker 

• Gas cooker, 400 mm wide, fi tted with robust cast iron grate • 2 single crown 
burners, in cast iron and high power: 1 with 3440 Kcal/h (4 kW) and 1 with 
6708 Kcal/h (7, 8 kW) • Pilot fl ame with safety valve, adjustable with progressive 
regulation • The fully glazed cast iron grate allows the movement from one burner 
to the other • Supplied fi tted with nozzles for natural gas • If butane/propane is 
used, injectors are provided in the packaging (LPG) •
• Model ECG-40 •

DROP-IN

Modular cooking 
elements
• A line of embedded items for use in cooking, show cooking, buffets, 
etc. • Designed and manufactured to provide maximum performance and 
combinations to suit any need, meeting the highest requirements • Built 
according to international standards of safety and hygiene and in accordance 
with EU directives • Top surface of all models  in stainless steel • Compact 
models with built-in control panel for easy installation and assembly • 



Electric fryer

• Single basin electric fryer, 400 mm wide • Basin embedded with wide cold 
area, avoiding waste from entering into circulation with hot oil during frying, 
preserving the oil longer • Heated with insulated elements that can be lif ted for 
easy cleaning of the basin • Temperature controlled by operating and safety 
thermostats • Includes mesh filter, drain tap and stopcock 
• Model EFE-40 •

Warmer for French fries GN 1/1  

• Warmer for French fries, 400 mm wide, to keep French fries and other food 
warm, ready to be served at any time •
• Heated with a top-mounted ceramic resistance controlled by a switch • 
• Supplied with GN 1/1 tray, 150 mm deep • Includes perforated bottom to 
drain oil •
• Model ECFE-40 •

Electric Bain Marie GN 1/1

• Bain Marie 400 mm wide • Stainless steel basin embedded with GN 1/1 
container capacity 150 mm deep or subdivisions of containers • GN containers 
not included • Includes drain tap with attachable tube •
• Temperature adjustable from +30 º to +90 º C • Heating performed by
elements controlled by power regulator and safety thermostat with indicator lights 
• Model EBME-40 •



Electric Grill
• Electric grill, 600 mm wide with 2 cooking zones • Built-in stainless basin to 
hold water which reduces smoke during cooking and maintaining moisture in the 
food • Heated with Incoloy elements in contact with the upper grille • Resistors 
controlled by power regulator and safety thermostat with automatic trip-switch in 
the absence of water • The heating elements can be lifted allowing the basin to 
be fully cleaned • Incorporates drain tap with attachable tube•
• Model EGE-60 •

Electric fry-tops - smooth plate

• Flat electric fry-tops in hard chrome • Models 400, 600 and 800 mm wide, with 
Varipan system and rounded edges for easy cleaning • Sealed grease outlet • 
Heated with insulated elements and temperature control thermostat from 70°C 
to 300°C and safety thermostat with indicator lights • The 800 mm model has 2 
cooking zones and individual control for each zone •
• Models EPCE-40/60/80 •

Electric pasta cooker GN 2/3 

• Pasta cooker, 400 mm wide, with fully embedded stainless steel upper surface 
• 1 cooking basin in stainless steel with a capacity of GN 2/3 • Heated using 
insulated elements and controlled by 4-position switch (heating - cooking - 
warming - off) • Taps for inlet, draining and overfl ow • Includes 2 stainless steel 
1/3 baskets, 135 x 270 x 160 mm •
• Model ECPE-40 •
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Modular cooking 
elements



Induction hob

• Induction hobs, 2000 W and 3500 W power • Constructed in stainless steel and Swiss-made ceramic 
glass • Electronic ON/OFF switch • Rotary knob with fi xed power control positions • Built-in dual ignition 
safety switch • Selector functions to maintain/heat • Indicator lights or display to indicate temperature 
level depending on model • Vent fi lters easy to remove for cleaning • The wok model includes a recipient 
perfectly adapted to the concave surface of the glass •
• All models incorporate various safety systems for effi cient and safe operation:

 – Operating time detector that shuts the hob off automatically if idle
 – Automatic shutdown in 1 minute if compatible recipient is not detected, with warning beep
 – Compatible material detector, small objects detector for items less than 5 cm in diameter (e.g. kitchen 
utensils, etc.).
 – Overheating protection with audible warning

IE-20

IWE-35

IE-35



Technical characteristics 
GN capacity Model Reference

Total external 
dimensions (mm)

Embedding 
dim (mm) Power 

W

Voltage - 
frequency 

V-Hz 

Working 
temperature 

°Clength width height length width

Refrigerated Top

3 GN 1/1 PRGI-311 3852102 1115 610 510 1090 585 302 230/1/50 0ºC/4ºC

4 GN 1/1 PRGI-411 3852103 1440 610 510 1415 585 302 230/1/50 0ºC/4ºC

5 GN 1/1 PRGI-511 3852104 1765 610 510 1740 585 445 230/1/50 0ºC/4ºC

Two-level refrigerated top

3 GN 1/1 PR2GI-311 3852106 1115 610 580 1090 585 302 230/1/50 0ºC/4ºC

4 GN 1/1 PR2GI-411 3852107 1440 610 580 1415 585 302 230/1/50 0ºC/4ºC

5 GN 1/1 PR2GI-511 3852108 1765 610 580 1740 585 445 230/1/50 0ºC/4ºC

Refrigerated basins

3 GN 1/1 CRGI-311 3852110 1115 610 595 1090 585 302 230/1/50 2ºC/8ºC

4 GN 1/1 CRGI-411 3852111 1440 610 595 1415 585 445 230/1/50 2ºC/8ºC

5 GN 1/1 CRGI-511 3852112 1765 610 595 1740 585 445 230/1/50 2ºC/8ºC

Refrigerated and ventilated basins

3 GN 1/1 CRVGI-311 3852115 1115 720 795 1090 690 632 230/1/50 0ºC/4ºC

4 GN 1/1 CRVGI-411 3852116 1440 720 795 1415 690 632 230/1/50 0ºC/4ºC

5 GN 1/1 CRVGI-511 3852117 1765 720 795 1740 690 632 230/1/50 0ºC/4ºC

Basin for the maintenance of frozen products

4 CH 1/3 CMCGI 3852120 835 610 685 810 585 351 230/1/50 -15ºC/-18ºC

Bain Marie with dry heat ventilated

3 GN 1/1 CBMS-311 3832102 1115 610 405 1090 585 2000 230/1/50 30ºC/90ºC

4 GN 1/1 CBMS-411 3832103 1440 610 405 1415 585 2000 230/1/50 30ºC/90ºC

5 GN 1/1 CBMS-511 3832104 1765 610 405 1740 585 3000 230/1/50 30ºC/90ºC

Bain Marie units with water 

1 GN 1/1 CBMA-111 3832110 465 610 295 440 585 1000 230/1/50 30ºC/90ºC

2 GN 1/1 CBMA-211 3832111 790 610 295 765 585 1500 230/1/50 30ºC/90ºC

3 GN 1/1 CBMA-311 3832112 1115 610 295 1090 585 2000 230/1/50 30ºC/90ºC

4 GN 1/1 CBMA-411 3832113 1440 610 295 1415 585 3000 230/1/50 30ºC/90ºC

5 GN 1/1 CBMA-511 3832114 1765 610 295 1740 585 3500 230/1/50 30ºC/90ºC

Glass-ceramic top

2 GN 1/1 PV-211 3832121 790 610 210 765 585 900 230/1/50 30ºC/120ºC

3 GN 1/1 PV-311 3832122 1115 610 210 1090 585 1350 230/1/50 30ºC/120ºC

4 GN 1/1 PV-411 3832123 1440 610 210 1415 585 1800 230/1/50 30ºC/120ºC

5 GN 1/1 PV-511 3832124 1765 610 210 1740 585 2250 230/1/50 30ºC/120ºC

Glass-ceramic top with heat shield

2 GN 1/1 PVP-211 3832127 790 610 675 765 585 1200 230/1/50 30ºC/120ºC

Refrigerated ventilated display with hinged rear doors  

3 GN 1/1 VRA-CV-311 3862101 1115 720 1555 1090 690 653 230/1/50 5ºC/10ºC

4 GN 1/1 VRA-CV-411 3862102 1440 720 1555 1415 690 660 230/1/50 5ºC/10ºC

3 GN 1/1 VRA-CV-CT-311 3862103 1115 720 1555 1090 690 653 230/1/50 3ºC/6ºC

4 GN 1/1 VRA-CV-CT-411 3862104 1440 720 1555 1415 690 660 230/1/50 3ºC/6ºC

3 GN 1/1 VRC-CV-CR-311 3862105 1115 720 1555 1090 690 653 230/1/50 3ºC/6ºC

4 GN 1/1 VRC-CV-CR-411 3862106 1440 720 1555 1415 690 660 230/1/50 3ºC/6ºC

Wall-mounted refrigerated and ventilated display

3 GN 1/1 VRM-CV-311 3862107 1115 720 1555 1090 690 653 230/1/50 5ºC/10ºC

4 GN 1/1 VRM-CV-411 3862108 1440 720 1555 1415 690 660 230/1/50 5ºC/10ºC

3 GN 1/1 VRM-CV-CT-311 3862109 1115 720 1555 1090 690 653 230/1/50 3ºC/6ºC

4 GN 1/1 VRM-CV-CT-411 3862110 1440 720 1555 1415 690 660 230/1/50 3ºC/6ºC



GN capacity Model Reference

Total external 
dimensions (mm)

Embedding 
dim (mm) Power

 W

Voltage - 
frequency 

V-Hz 

Working 
temperature 

°Clength width height length ancho

 Refrigerated ventilated display with static cold basin 

3 GN 1/1 VR-C-311 3862111 1115 610 1420 1090 585 976 230/1/50 5ºC/10ºC

4 GN 1/1 VR-C-411 3862112 1440 610 1420 1415 585 1133 230/1/50 5ºC/10ºC

Independent refrigerated displays with base or baseless

3 GN 1/1 VRISF-311 3862113 1105 600 1135 774 230/1/50 5ºC/10ºC

4 GN 1/1 VRISF-411 3862114 1430 600 1135 788 230/1/50 5ºC/10ºC

3 GN 1/1 VRIF-311 3862115 1105 600 1135 774 230/1/50 5ºC/10ºC

4 GN 1/1 VRIF-411 3862116 1430 600 1135 788 230/1/50 5ºC/10ºC

Closed display with lighting  

2 GN 1/1 VIL-211 3862120 780 595 595 14

3 GN 1/1 VIL-311 3862121 1105 595 595 21

4 GN 1/1 VIL-411 3862122 1430 595 595 28

Closed display with heating

2 GN 1/1 VIC-211 3862124 780 595 595 300

3 GN 1/1 VIC-311 3862125 1105 595 595 450

4 GN 1/1 VIC-411 3862126 1430 595 595 600

Closed display with lighting and stainless steel base

2 GN 1/1 VFIL-211 3862128 790 610 610 14

3 GN 1/1 VFIL-311 3862129 1115 610 610 21

4 GN 1/1 VFIL-411 3862130 1440 610 610 28

Opened display with lighting and middle shelf

2 GN 1/1 VIAL-211 3862132 780 595 595 14

3 GN 1/1 VIAL-311 3862133 1105 595 595 21

4 GN 1/1 VIAL-411 3862134 1430 595 595 28

Glass middle shelf for display cases

2 GN 1/1 EC-211 3882130 760 307

3 GN 1/1 EC-311 3882131 1085 307

4 GN 1/1 EC-411 3882132 1410 307

Uprights for Lighting elements

2 GN 1/1 PL-211 3872101 772 120 480 720 8 230/1/50

3 GN 1/1 PL-311 3872102 1097 120 480 1045 14 230/1/50

4 GN 1/1 PL-411 3872103 1422 120 480 1370 21 230/1/50

5 GN 1/1 PL-511 3872104 1747 120 480 1695 28 230/1/50

Uprights for Lighting & Heating elements 

2 GN 1/1 PC-211 3872105 772 120 480 720 300 230/1/50

3 GN 1/1 PC-311 3872106 1097 120 480 1045 450 230/1/50

4 GN 1/1 PC-411 3872107 1422 120 480 1370 600 230/1/50

5 GN 1/1 PC-511 3872108 1747 120 480 1695 750 230/1/50

Head warmer for various uses

PMC 3872110 555 140 555 300

Neutral uprights for curved protective glass

SPCC 3882101 75 85 480

Supports for front protection glass

Side SPCF-L 3882102 75 80 420

Middle SPCF-C 3882103 100 80 420

Supports for front protection glass with shelves above

Side SPCFE-L 3882104 75 80 433

Middle SPCFE-C 3882105 100 80 433



GN capacity Model Reference

Total external 
dimensions (mm)

Embedding 
dim (mm) Power

W

Voltage - 
frequency 

V-Hz 

Working 
temperature 

°Clength width height length width

Supports for tilted protection glass

Side SPCI-L 3882107  75 80  420

Middle SPCI-C 3882108 100 80 420

Stand with 2 neutral glass shelves

2 GN 1/1 EN2C-211 3882111 775 375 465 720

3 GN 1/1 EN2C-311 3882112 1100 375 465 1045

4 GN 1/1 EN2C-411 3882113 1425 375 465 1370

Support column with three shelves for various uses 

S3E 3882109 370 205 480

Stand for tray and cutlery holders and miscellaneous uses

2 GN 1/1 SUV-211 3882110 785 600 680

Neutral and heated basins for plates or trays

Neutro CP 3892103 712 422 252 330 640

Caliente CPC 3892104 712 422 350 330 640 1000 230/1/50

Curved protective glass

2 GN 1/1 CC-211 3882116 675 590 60

3 GN 1/1 CC-311 3882117 1000 590 60

4 GN 1/1 CC-411 3882118 1325 590 60

5 GN 1/1 CC-511 3882119 1650 590 60

Straight vertical protective glass

2 GN 1/1 CF-211 3882120 675 395

3 GN 1/1 CF-311 3882121 1000 395

4 GN 1/1 CF-411 3882122 1325 395

5 GN 1/1 CF-511 3882123 1650 395

Straight glass for shelf 

2 GN 1/1 CE-211 3882124 724 250

3 GN 1/1 CE-311 3882125 1049 250

4 GN 1/1 CE-411 3882126 1374 250

Digital thermometer kit for the gantry lighting or heating elements 

TDP 3892102 120 110 40

Support kit for � tting protective glass

KS 3892101

Modular cooking elements

Model Reference

Total external 
dimensions (mm)

Embedding 
dim (mm) Power

 W
Voltage - frequency 

V-Hz Characteristics
length width height length width

Gas cooker 40  ECG-40 4036101 400 610 220 360 585 11800 2 crown burners

Electric cooker 40 ECE-40 4016110 400 610 220 360 585 4600 230-400 /3-3N /50 2 zones

Glass-ceramic cooker 40 ECV-40 4016101 400 610 220 360 585 5000 230-400 /3-3N /50 2 zones

Electric fryer 40  EFE-40 4016103 400 610 475 360 585 7500 230-400 /3-3N /50 8 litres

Warmer for French fries 40 ECFE-40 4016104 400 610 463 360 585 650 230/1/50 1 GN 1/1 150 mm

Electric fry-top in hard chrome 40 EPCE-40 4016111 400 610 302 360 585 5000 230-400 /3-3N /50 1 zone

Electric fry-top in hard chrome 60 EPCE-60 4016106 620 610 302 580 585 6750 230-400 /3-3N /50 1 zone

Electric fry-top in hard chrome 80 EPCE-80 4016107 800 610 302 760 585 10000 230-400 /3-3N /50 2 zones

Electric Grill 60  EGE-60 4016108 620 610 475 580 585 9000 230-400 /3-3N /50 2 zones

Electric pasta cooker 40 ECPE-40 4016105 400 610 475 360 585 4500 230-400 /3-3N /50 15 litres

Electric Bain Marie  40 EBME-40 4016102 400 610 475 360 585 1000 230/1/50 1 GN 1/1 150 mm

Induction hob 2000 IE-20 4416105 360 380 100 325 350 2000 230/1/50 max. ø 260 mm

Induction hob 3500 IE-35 4416103 385 385 178 370 370 3500 230/1/50 max. ø 260 mm

Wok Induction 3500 IWE-35 4416106 385 385 244 355 355 3500 230/1/50 Wok



The descriptions, features, photographs and illustrations in this brochure should 
be read as information only. Edesa reserves the right to modify, without prior 
notice, the changes it deems necessary without affecting the main features of 
the products.
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