
Vulcano enables you to present your food in its ideal ambi-
ence conditions: hot and dry, hot and humid, refrigerated or 
neutral. With its ultra-short changing cycles of only 30 minu-
tes, the showcase adapts to your varying selection of dishes 
in an optimum and flexible manner, thus making perfect use 
of space and offering maximum flexibility in its usage.

The large seamless presentation area offers greatest versa-
tility in the use of dishes and accessories of various shapes 
and sizes. This unique showcase combines induction hea-
ting with an active, variable fresh steam system and state of 
the art circulating-air refrigeration, thus guaranteeing endu-
ring freshness of your dishes. The LED lighting (2 shades of 
white) provides perfect illumination.

Vulcano enables you to quickly adapt your selection to the 
changing demands of your customers on a 24/7 basis. 

The World’s First multifunctional
food showcase 

Vulcano

Your advantages
  Maximum variability with slight space requirements 
  Short switching and changing intervals for four 

      different ambience conditions: hot and dry, 
      hot and humid, refrigerated or neutral 

  Enduring, continuous freshness of the dishes on
      account of the variable fresh steam system 

  Heat generation by large-area induction
  Chilled products stay fresh longer due to active 

      circulating-air refrigeration (class 2 cooling energy) 
  State of the art energy-efficient technology 
  Attractive food presentation due to LED and infra-red  

      lighting
  Fast switching between attended and self-service by 

      simply inserting the front glass 
  Available in build-in, free standing and mobile versions
  Versions with self-cooling or connection to central 

      cooling
  Comprehensive range of flexible accessories

New with
refrigerant

R290a



Technical specifications

Model Dimensions
(W x D x H)

Presentation surface 
( W x D x H) Voltage Electrical power 

with fresh steam
Electrical power 

without fresh steam
Max.  

nominal current Plug

Vulcano 2 780 x 900 x 1300 mm 650 x 600 mm 400 V 3800 W 2250 W 7.0 A CEE 16A

Vulcano 3 1120 x 900 x 1300 mm 975 x 600 mm 400 V 4900 W 3350 W 10.5 A CEE 16A

Vulcano 4 1460 x 900 x 1300 mm 1300 x 600 mm 400 V 6000 W 4450 W 14.0 A CEE 16A
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Vulcano

Please contact your sales representative for further versions and configuration options.

 
Warm food presentation

Neutral food presentation Refrigerated food presentation

Set the ambience conditions to suit your needs


