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Bermuda 13 Understorage

Description

The Bermuda range is available in two display sizes, either 10 or 13 pans. The cabinet is equipped with a ventilated cooling
system that ensures your ice cream or gelato is kept at at the ideal serving temperature. Additionally, the Bermuda unit
features separate refrigerated under storage, allowing for efficient restocking of the display without having to leave the
cabinet. The Bermuda's sleek curved glass design is both elegant and practical, featuring a heated surface to prevent
condensation. It comes as standard with castors for easy mobility, and an internal LED light that beautifully illuminates
your products. With its attractive combination of quality and affordability, the Bermuda range is a popular choice for ice
cream and gelato sellers.

Product Features Technical Specifications

* Accepts Napoli pans (not supplied) Temperature Range (°C) -20to-14
* Heated, anti mist glass Refrigerant R290
* Easy access storage compartment Type of Defrost Automatic, hot gas
. In.te?nor light with switch . Exterior Finish Grey
« Digital controller and temperature display
R . . . Interior Finish White
* Rear night curtain to maintain temperature
« Castors Power 13 Amp
« Automatic defrost Max Ambient 30°C at 55% RH
* Ventilated cooling Climate Class 4

+ Optional scoop wash

+ Unit should be emptied, defrosted and cleaned once a
week or more depending on conditions for correct
operation.

Ext. Dimension Net Weight  Energy Cons. Input Display Serving Capacity Storage Capacity  Energy

(WxDxH) (mm) (kg) (kWh/year) Power (W) Area (m2) Class

BERMUDA RV10 1340 x 800 x 1340 180 8030 1500 0.65 10 Napoli Pans (5L) 10 Napoli pans (5L) (\ = §|
=6

BERMUDA RV13 1670 x 800 x 1340 200 8322 1830 0.84 13 Napoli Pans (5L) 14 Napoli pans (5L) (\ - §|
=[]





