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European designed and made.
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Thaya Heated Display

The Thaya cabinet range provides a modern and flexible solution to suit most businesses. It features European styling and a humidity
controlled environment that keeps a level of moisture in the air, thereby slowing the deterioration of food on display. This means less
waste and improved quality for your customers.

Thaya has a multi-tiered design which means you can store and display more food with minimal bench space. It may be integrated into
your countertop or positioned on the counter.

The Thaya heated cabinets are convection based with a large tray of water and the element above. The convection fans push air past the
element and the water, creating the humidity. The fans then circulate the air evenly throughout the cabinet providing constant temperature.

Features:

Multi-tier design displays more food with less counter space
Drop-in or benchtop installation
Quality stainless steel construction
LED lighting
Removable shelves for flexibility of display and easy cleaning
Wiater tray for humidification of display keeps food fresher
for longer
Available in four sizes
e Available in matching refrigerated units for a complete 5

line-up solution - 74 - 0 o 2
e Adjustable feet
e Removable front panel allows unit to drop into bench top for seamless look
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Model Dimensions Power Supply Power Input (W) Lighting Temperature Weight
W x D X H (mm) Required

Thaya Hot GNI1 476 x 718 x 587.5 240v, 10 Amp 1100 LED +30/+90 C 53kg

Thaya Hot GN2 746 x 718 x 587.5 240v, 10 Amp 2100 LED +30/+90 C 73kg

Thaya Hot GN2 High 746 x 718 x 854 240v, 10 Amp 2100 LED +30/+90 C 91kg

Thaya Hot GN3 1076 x 718 x 587.5 240v 15 Amp 3100 LED +30/+90 C 90kg

Specifications subject to change without notice.

Thaya HOT GN1

Thaya HOT GN2

Thaya HOT GN2 High

Thaya Hot GN3

Thaya Heated Display

Modern design, flexible configuration

Heating element above water
tray for humidification
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