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product display
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The new range Gastrobuffet elements is the clear answer from a specialist in the preparation,
distribution and exhibition of food for the new needs of product display in modern restoration.
Gastrobuffet elements offer a complete range of solutions to the different trends in the way of
presenting food creating special spaces that increase the sensitivities and help to create modern but
classical spaces.

The aim of Edesa is to offer for each space, for each type of food, for each customer in the hospitality,
catering and communities, a specific cabinet designed for every need. Edesa changed the perspective
and creates a new concept that innovates, a completely renovated design and performance series.

Gastrobuffet elements range is

an extraordinary concept for the
presentation of dishes in a stylish,
functional and safe way that
respects at all moment the highest
standards of hygiene and safety.

They can be presented individually
or integrated with other elements,
creating special ambiences, thanks
to the finishes and details that give
its high-quality solid wood coatings,
very appealing to the eyes fo the
customers.

Two series are presented:

Vulcano Series and
Juno Series,

Both have a wide

range of islands and special
cabinets, refrigerated, hot and
ambient.
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Customized Gastrobuffets

Here are our gastrobuffets combinations, Vulcano and Juno Series. Our commitment is to offer
Gastrobuffets with excellent quality / price, with a very studied and full range of accessories and
above all, we have the opportunity to adapt our vision to the new display needs.

Vulcano Series

It is the high performance version, made of solid wood,
finishes in natural wood and wood in black color.

With its stylish presence and an innovative design, it makes
easier the service and food exposure, creating modern
environments with its high-quality manufacturing details,
making it one of the most prominent Series in the market
for its excellent quality / cost ratio.

Vulcano's series consists of a wide selection of refrigerated
units, hot, neutral and special furniture for creating
different combinations for the needs of different areas and
service spaces.

Juno Series

Juno series integrates with ease to different types of service
facilities for its minimalist design and versatile features. It is
made of finished wood in black, garnet and maple. with a
fine texture and a perfect finish.

Any facility that pays attention and take care of the details
at the time of service, will found in Juno Series one of the
most complete ranges and competitive series in the market.
A wide range of models chilled, hot or neutral in various
formats will meet all needs and expectations.




Vulcano Series is the
high-performance version with solid
wood coatings in two attractive
colors: Natural wood and Black

The range of products consists in:

Refrigerated Elements:

Wells and refrigerated plates,

and a wide range or elements as
Islands with dome, Wall-mounter refri-
gerated wells with mirror and Islands
with front glass for assisted service.

Hot Elements: Bain-marie wells with
water and Heated top ceramic-glass.

Neutral elements:
Islands with stainless-steel surface.

All elements can be moved easily
thanks to the 4 chromed castors.
Refrigerated elements have an extraor-
dinary bridge with electrical device for
lowering.

Finishes

Bl Natural wood
- Black




Major advantages

in the main details

Bridge hood

Refrigerated elements have
as standard feature a
convenient system for lifting
or lowering the bridge hood,
which is activated by simply
holding down a safety switch

Tray slides

Optionally, in order to
increase the ease of service
you can add completely
stainless stell tray slides that
helps to support the trays
during the service

Lighting or Heating
Fluorescent in all

refrigerated and neutral
elements, halogen lighting in
all hot elements.

Lighting is integrated in the
bridge-hood for a better
display and protection.

Well capacity GN1/1

All Gastrobuffet elements
with basin, heated or
refrigerated, may accept
containers with a depth

of 150 mm for a maximum
display capacity.

Silestone Support
Increases the design of
the element and helps to
support the dishes or
trays of customers.

Electronic control panel
Incorporates a digital ther-
mostat that controls at all
moment the temperature.

The middle shelf
Helps to store oil, vinegar
bottles and dishes to

P better organize the space.




Vulican

For a complete range of applications

Heated and Neutral Elements

VCBM Series

Well in stainless steel,
prepared for containers

GN 1/1 or subdivisions with a
maximum depth of

150 mm.

VPV Series

The heating system is made by
heating elements positioned
under the glass top that guran-
tees an homegeneus tempera-
ture over the whole surface.

VPV Series

Heat ceramic glass top

VEN Series

Ambient temperature island
for the dispaly and service of
products over a flat surface in
stainless steel.

VCBM Series

Bain-marie hot well

Elegant and minimalist element.
With bridge hood totally
rounded and protective screens
curved in both sides.

VEN Series
Neutral top with lighting



VCUCR Series
Incorporates an amazing
screeen with automatic lifting,
controlled electronically. High
resistance and totally VCUCR Series

transparent with lighting in the Squared refrigerated display
middle. 8 GN 1/1 containers

capacity.

Refrigerated Elements

VACR Series
Designed as display with
front panoramic glass.
Element to be assisted from
the back of the element.

VPR Series

Flat top surface with static
cold and lighting in the brid-
ge hood. Unit compartment
is easily accessible allowing
trobule free maintenance.

VMCR Series

Wall mounted refrigerated well

VCR Series

Static refrigerated well

VCR Series

Refrigerated well in stainless
steel. Accommodates GN
containers with maximum
depth of 150 mm. Electronic
control panel.

) M—

VCCR Series
With dome in both sides

VCCR Series
Element with protective
VPR Series dome in both sides.
Static refrigerated flat top Static refrigeration and
electronic control panel
for a continous safe
temperature.

VACR Series

Assisted element with front glass




A versatile
presentation
for any kind
of product.

JUNO Series is the version with traditio-
nal manufacturing details coated in DMF
wood, with a wide range of elements for
displaying food in different kind of service
areas.

Refrigerated Elements

Wells manufactured in stainless steel, Top
refrigerated surfaces with static refrigera-
tion

Hot Elements,
Bain-marie wells with water and Heated
top ceramic-glass elements.

Neutral elements
Islands with stainless-steel surface.

All elements can be moved easily due to
the 4 chromed castors in the bottom of
the structure. Temperature is controlled

electronically in all Juno elements.

Finishes

- Garnet
- Black

Maple



A complete range of elements for
every application.

Heated, Refrigerated and Neutral Elements

JPR Series

Flat top surface with static cold and
lighting in the bridge hood. Unit com-
partment is easily accessible allowing
trouble free maintenance.

JCR Series

Refrigerated well in stainless steel.
Accommodates GN containers with
maximum depth of 150 mm. Electro-
nic control panel.

JPV Series

The heating system is made by heating
elements positioned under the glass
top that gurantees an homegeneus
temperature over the whole surface.

JCBM Series

Well in stainless steel for Bain marie
prepared for containers GN 1/1 or
subdivisions with a maximum depth of
150 mm.

JCR Series

Static refrigerated well

JEN Series

Ambient temperature island for the

dispaly and service of products over a

flat surface in stainless steel. |

- -

JCBM Series

Hot Bain marie with water

JPR Series
Static refrigerated flat top

JMCR Series
Wall-mounted element with
static refrigeration well.
Incorporates mirror in the
back and lighting in the
bridge hood.

JPV Series

Heat ceramic glass top

JMCR Series

Wall mounted refrigerated well
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Gastrobuffet technical characteristics

Vulcano Series

N Outside Dimensions Voltage Working
Capacity Model References (mm) Frecuency Colour temptoerature
length  width  height V-Hz C
r—- Static refrigerated flat top
| ’ 3 GN 171 VPR-311 M 3622230 1255 885 1455 230/ 1/50Hz Wood 0° to 4°C
3GN 11 VPR-311 N 3622231 1255 885 1455 230/1/50Hz Black 0° to 4°C
4GN 11 VPR-411 M 3622245 1580 885 1455 230/ 1/50Hz Wood 0° to 4°C
4GN 1/ VPR-411 N 3622246 1580 885 1455 230/1/50Hz Black 0° to 4°C
— Static refrigerated well
3GN 11 VCR-311M 3622201 1255 885 1455 230/1/50Hz Wood 0° to 4°C
3GN 11 VCR-31T1N 3622202 1255 885 1455 230/ 1/50Hz Black 0° to 4°C
4 GN 1/1 VCR-411 M 3622215 1580 885 1455 230/1/50Hz Wood 0° to 4°C
4 GN 11 VCR-411N 3622216 1580 885 1455 230/ 1/50Hz Black 0° to 4°C
r_--‘ Bain-marie hot well
— 3GN 11 VCBM-311M 3622301 1255 885 1455 230/ 1/50Hz Wood 30°C to 90°C
3 GN1/1 VCBM-311 N 3622302 1255 885 1455 230/1/50Hz Black 30°C to 90°C
? 4 GN 11 VCBM-411 M 3622315 1580 885 1455 230/ 1/50Hz Wood 30°C to 90°C
4 GN 1/1 VCBM-411 N 3622316 1580 885 1455 230/ 1/50Hz Black 30°C to 90°C
*—-—l‘ Neutral top with lighting
— 3GN1/1 VEN-311 M 3622101 1255 885 1455 230/ 1/50Hz Wood -
3GN 11 VEN-311 N 3622102 1255 885 1455 230/ 1/50Hz Black -
4 GN /1 VEN-411 M 3622115 1580 885 1455 230/1/50Hz Wood -
4 GN1/1 VEN-411 N 3622116 1580 885 1455 230/ 1/50Hz Black -
~—1 Heat ceramic glass top
3 GN 11 VPV-311 M 3622330 1255 885 1455 230/ 1/50Hz Wood 30°C to 120°C
3GN 171 VPV-311 N 3622331 1255 885 1455 230/ 1/50Hz Black 30°C to 120°C
4 GN1/1 VPV-411 M 3622345 1580 885 1455 230/ 1/50Hz Wood 30°C to 120°C
4GN /1 VPV-411 N 3622346 1580 885 1455 230/1/50Hz Black 30° Cto 120°C
 —— Wall-mounted refrigerated well
4GN /1 VMCR-411 M 3622415 1580 805 1455 230/1/50Hz Wood 0°C to 4°C
ﬁ 4 GN1/1 VMCR-411 N 3622416 1580 805 1455 230/ 1/50Hz Black 0°C to 4°C
Assisted element with front glass
4GN 11 VACR-411 M 3622515 1580 885 1455 230/ 1/50Hz Wood 0°C to 4°C
‘ 4 GN1/1 VACR-411 N 3622516 1580 885 1455 230/1/50Hz Black 0°C to 4°C
-~ Element with protective dome in both sides
4 GN1/1 ‘ VCCR-411 M 3622615 1580 885 1455 230/ 1/50Hz Wood 0°C to 4°C
% 4GN 11 ‘ VCCR-411 N 3622616 1580 885 1455 230/ 1/50Hz Black 0°C to 4°C
—— Squared refrigerated display
II 8GN 1/1 VCUCR-811 M 3622701 1300 1300 1540 230/ 1/50Hz Wood 0°C to 4°C
v 8 GN 11 VCUCR-811 N 3622702 1300 1300 1540 230/ 1/50Hz Black 0°C to 4°C




Juno Series

Outside Dimensions

GN Voltage Working
Capacity Model References (mm) Frecuency Colour tempoerature
length  width  height V-Hz C
Static refrigerated flat top
r—.—-‘ 3GN 11 JPR-311 G 3612230 1255 740 1455 230/ 1/50Hz Garnet 0° to 4°C
3 GN 11 JPR-311 N 3612231 1255 740 1455 230/1/50Hz Black 0° to 4°C
3 GN 11 JPR-311 P 3612232 1255 740 1455 230/ 1/50Hz Maple 0° to 4°C
4 GN1/1 JPR-411 G 3612245 1580 740 1455 230/1/50Hz Garnet 0° to 4°C
4 GN 11 JPR-411 N 3612246 1580 740 1455 230/ 1/50Hz Black 0° to 4°C
4 GN 11 JPR-411 P 3612247 1580 740 1455 230/1/50Hz Maple 0° to 4°C
Static refrigerated well
_-!:" 3GN1/1 JCR-311G 3612201 1255 740 1455 230/1/50Hz Garnet 0°C to 4°C
3GN 11 JCR-311TN 3612202 1255 740 1455 230/ 1/50Hz Black 0°C to 4°C
3GN1/1 JCR-311P 3612203 1255 740 1455 230/1/50Hz Maple 0°C to 4°C
4 GN 11 JCR-411G 3612215 1580 740 1455 230/ 1/50Hz Garnet 0°C to 4°C
4 GN 1/ JCR-411 N 3612216 1580 740 1455 230/1/50Hz Black 0°C to 4°C
4 GN 11 JCR-411 P 3612217 1580 740 1455 230/ 1/50Hz Maple 0°C to 4°C
Bain-marie hot well
| 3GN 11 JCBM-311 G 3612301 1255 740 1455 230/ 1/50Hz Garnet 30°C to 90°C
w 3GN 11 JCBM-311 N 3612302 1255 740 1455 230/1/50Hz Black 30°C to 90°C
3GN 11 JCBM-311 P 3612303 1255 740 1455 230/ 1/50Hz Maple 30°C to 90°C
\ 4 GN 1/1 JCBM-411 G 3612315 1580 740 1455 230/1/50Hz Garnet 30°C to 90°C
: 4 GN 1/ JCBM-411 N 3612316 1580 740 1455 230/1/50Hz Black 30°C to 90°C
e 4GN 1/ JCBM-411 P 3612317 1580 740 1455 230/1/50Hz Maple 30°C to 90°C
Heat ceramic glass top
'__-_: 3GN 11 JPV-311 G 3612330 1255 740 1455 230/1/50Hz Garnet 30°C to 120°C
3 GN 1/ JPV-311N 3612331 1255 740 1455 230/ 1/50Hz Black 30°C to 120°C
3GN 11 JPV-311 P 3612332 1255 740 1455 230/ 1/50Hz Maple 30°C to 120°C
4 GN1/1 JPV-411 G 3612345 1580 740 1455 230/ 1/50Hz Garnet 30°C to 120°C
4 GN 11 JPV-411 N 3612346 1580 740 1455 230/ 1/50Hz Black 30°C to 120°C
4 GN1/1 JPV-411 P 3612347 1580 740 1455 230/ 1/50Hz Maple 30°C to 120°C
Neutral top with lighting
t o 3 GN 171 JEN-311 G 3612101 1255 740 1455 230/ 1/50Hz Garnet -
3 GN 1/1 JEN-311 N 3612102 1255 740 1455 230/ 1/50Hz Black -
3 GN 11 JEN-311 P 3612103 1255 740 1455 230/ 1/50Hz Maple -
4 GN 1/1 JEN-411 G 3612115 1580 740 1455 230/ 1/50Hz Garnet -
4 GN 11 JEN-411 N 3612116 1580 740 1455 230/ 1/50Hz Black -
4 GN1/1 JEN-411 P 3612117 1580 740 1455 230/ 1/50Hz Maple -
_— Wall mounted refrigerated well
4 GN1/1 JMCR-411 G 3612415 1580 740 1455 230/ 1/50Hz Garnet 0°C to 4°C
4 GN 11 JMCR-411 N 3612416 1580 740 1455 230/ 1/50Hz Black 0°C to 4°C
4 GN1/1 JMCR-411 P 3612417 1580 740 1455 230/ 1/50Hz Maple 0°C to 4°C
Accesories for Gastrobuffet
Model References Description Gas;ret::)el;ffet Dimensions
IMEP 3632101 Automatic lowering bridge hood in refrigerated elements Juno -
\ JSAP-311 3632102 Gastrobuffet tray slides in stainless steel Juno 3GN 1/1
—_— JSAP-411 3632103 Gastrobuffet tray slides stainless steel Juno 4GN 11
—-ﬂ*’_?'- VSAP-311 3632105 Gastrobuffet tray slides stainless steel Vulcano 3GN 171
VSAP-411 3632106 Gastrobuffet tray slides stainless steel Vulcano 4GN 11
VSAPC 3632104 Middle shelf in wood for 4 sides for squared element Vulcano 8GN 1/1
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