
PRODUCT SPECIEICATIONS

Standard Configuration
·1、The cabinet body and inner tank are made of 304 stainless

steel, complying with international hygiene standards.
·2、Imported brand electronic temperature control ensures high

precision and stability.
·3、A powerful hot air circulation system guarantees uniform

temperature throughout the cabinet.
·4、The removable water basin is located under the air duct.

Water can be added for moisture retention according to
food needs, featuring convenient use and easy cleaning.

·5、65 - 75mm thick high-density polyurethane insulation layer
enables constant temperature maintenance and energy
saving.

·6、The inner tank has rounded corners at the bottom,
eliminating hygiene dead corners and facilitating cleaning.

·7、 The inner tank adopts seamless welding technology, which
can effectively prevent hot air condensation from seeping
into the seams, thereby reducing food safety risks and
odors.

·8、 Anti-collision rubber strips are installed on the four sides of
the base to prevent mutual collision during movement.

·9、Equipped with mute casters with brakes, ensuring no
excessive noise during movement.

HEAT MOBILE BANQUET
CART

POWER
SUPPLY

HC74O-1

Voltage: 220–240 V
Frequency: 50 /60 Hz
Power:1250 W

810mm
880mm
1770mm

DIMEN
SION

CAPACITY Can hold 16*GN2/1 disk
Can hold 32*GN1/1 disk

HC1480-2

Voltage: 220–240 V
Frequency: 50 /60 Hz
Power:2500 W

1480mm
880mm
1770mm

Can hold 32*GN2/1 disk
Can hold 64*GN1/1 disk
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