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Pizza Chains, Light Food Stores, QSR, Theme Restau-
rant Back Kitchen, Convenience Stores, Bars, Small
Pizza Shops, Take—Out Convenience Stores etc.
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Egg Tart\Fried Drumstick\Fried Chinken Wing \ Hash
Brown \ Spicy Chicken Wing\Mexican Twister etc.

) (F)ik) ER2EE S 660%460%25
Multi-deck Flip Door(optional) 5E 1/1GNP
Accomodated for both full size
sheet pan and 1/1GNP

UPRIGHT HEATED FOOD HOLDING CABINET

B fmEME (B3E7)

=Rk
Specifications

AR REBZRATRENZIESFMPERENR
Y. BEMWEERTRRERE, ThesEN
BRMAEFRS, BRRILERMORK RBRR
TR AR RN B E RSB E L EIRE . &
RAFE @, RE|MIEREE. MEH @RS
BR, DHREEENR. REREEH 8 il
SHAPRE, EREFRRITEMRE, B5E
BRER,

This series of products are designed mainly for
keeping food at a certain temperature
after cooking. It can ensure all the food
items inside are ready to serve when a
restaurant for example hits a busy period,
so it reduces waiting time for customers.
Without compromising quality of food but
with faster service, it is the optimal kitchen
equipment for Chain Restaurants and Hotels.
Types of hot holding slightly vary based on
the loading amount of the food trays, control
interface and door. In order to meet different
requirement of kitchen, we have 8 types of hot
holding for option, which help to ensure food
service efficient.
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Stainless steel construction.

Interchangeable heating module to make maintenance easy and
minimize downtime.

Digital thermometer for fast and clear reading*.

All models can be used as dry or wet.

Adjustable temperature setting from 25~99 C .
Self-closing and lift—off doors with tempered glass window.
Magnetic door gaskets.

Accomodated for both GNP 1/1X65MM and bun pan
660*460*25MM

Front loading or pass through for options.
Casters or adjustable legs available for options.
Uniform temperature within unit + 3 C
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Model Table

NOPEINHOLD™ Series

EconHold-UF

EconHold-UP

EconHold-HF EconHold-HP
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AR Name Upright Food Holding Cabinet

HEA1F Description EA[E@FF|] Front loading

SEIRZEAY Thermostat

SMIZRT size(mm) 636X805X1854
B3 JE Voltage

IR Power 2.2kW

MR Frequency 50/60Hz
RBh7K Z5E 4R, 1P Rating PX4

B #1 Number of layers 15
éﬁﬁg%ﬁg@ (mm) 660x460x25

A HUE B £ 2N & No. of Sheet Pan 15
MR~ GNP Size(mm) 530X325X65 (1/1GNP)
FID EIZ £ E No.of GN pan 14
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Upright Food Holding Cabinet

YE|] Pass through

BFRFEBEEIREE
Upright Food Holding Cabinet

BFRAFEWN@EIREIE
Upright Food Holding Cabinet

E@FF(] Front loading INiE| ] Pass through

Electronic temperature control BBF384%

636X805X990
220-240V ~, 120V ~
1.1kW
50/60Hz
IPX4
5
660x460x25
5
530X325X65 (1/1GNP)
4
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Upright Food Holding Cabinet

EEFF] Front loading

N2 IR @ EILRRIE
Upright Food Holding Cabinet

Mz 2L & | B 3 fRORAE
Upright Food Holding Cabinet
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Upright Food Holding Cabinet

&[] Pass through B @FF(] Front loading

Mechanical temperature control #4832

YE| ] Pass through

636X805X1854 636X805X901
220-240V ~
2.2kW T.1kW
50/60Hz 50/60Hz
IPX4 IPX4
15 5
660x460x25 660x460x25
15 5
530X325X65 (1/1GNP) 530X325X65 (1/1GNP)
14 4
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Flip door is available for option.

FRERST8AI: &K (mm) | Al in metric MM
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