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VIZU GLASS MERCHANDISER wide

Cinema RANGE

• Advanced Temperature Management: Precisely regulate 
temperatures within the optimal range of 60-75°C for a 
diverse range of culinary creations.

• Innovative Fanless Technology: Employing ducted convection, 
our system ensures uniform heat distribution throughout the 
cabinet, eliminating the need for traditional fans and their 
associated maintenance costs.

• Elegant & Practical Design: Featuring robust glass construction 
and lightweight polycarbonate doors, our product offers both 
aesthetic appeal and practicality, facilitating easy cleaning and 
enhancing product visibility.

• Durable Stainless Steel Construction: Built to endure the rigors 
of commercial use, our warmer is constructed from high-
quality stainless steel, ensuring longevity and reliability.

• Adjustable Shelving System: Tailor the interior layout to suit 
your specific needs, accommodating varying food sizes and 
optimizing organization for efficient operation.

• High-Visibility LED Lighting: Our integrated LED lighting system 
provides enhanced visibility of your offerings, maximizing 
product appeal and enticing customers.

• Attention-Grabbing Backlit Signage: Utilize the backlit signage 
feature to prominently display your brand or menu items, 
capturing customer attention and driving sales.

• Efficient Crumb Management: With a removable crumb tray, 
our warmer simplifies cleanup, preventing food debris from 
compromising heating elements and maintaining optimal 
hygiene standards.

Equipment Specifications   

Elevation & Plan Views   

Model Code Name Dimensions 
( w x d x h ) Specifications Weight Commodity/

HS Code

VIGM-W Vizu Glass 
Merchandiser Wide

863.5mm x 494.5mm x 
665.6mm

1.75kW, 7.6Amps, 
230V 50Hz 75kg 84198180 


