
SUSHI CABINETS

GOOD FOOD COMES FROM 
FRESH INGREDIENTS



� 1  
Tubular-shaped evaporator absorbs the heat  
continuously. Condensation freezes on its  
external surface, maintaining an attractive frost  
layer with no dripping.

2  

Practical anti-slip top: Ideal to place serving dishes.

3  �

Sliding door with 150mm height, easily  
disassembled and removed for daily cleaning.

4

Curved glass for optimal visibility of the displayed food. With anti-shatter film for glass splinter protection.

5

Effortlessly control temperature with lightweight ABS trays featuring a wave-shaped profile. These trays can be flipped  
to adjust food contact with cold surfaces, allowing for customizable cooling impact and swift temperature control.

6  �

The condensing unit of all our models sit on the right-hand side.

PROUDLY DISPLAY YOUR FRESH FISH, MEAT AND
PERISHABLE PRODUCTS
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Our line of refrigerated display cases combine innovative  
features with a modern and elegant design, and are  
configured to highlight and preserve the freshness of  
even the most delicate fish types.

The range is designed to maintain the most natural level  
of humidity and food-safe temperatures, even during peak  
serving times with frequent door openings.

The airflow created by the refrigeration effect of the  
evaporator is smooth and diffused. This method creates  
ideal conditions avoiding unpleasant dehydration and  
weight loss of the stored goods.

SUSHI CABINETS



SUSHI DISPLAY CASE WITH LED LIGHTING – 
RIGHT SIDED

HNC-120BE-R-BLH
97000372
Effective Capacity: 42L
Saturation Temperature:  
Approx 5 °C

HNC-150BE-R-BLH
97000373
Effective Capacity: 57L
Saturation Temperature:  
Approx 5 °C

HNC-180BE-R-BLH
97000374
Effective Capacity: 72L
Saturation Temperature:  
Approx 5 °C

HNC-210BE-R-BLH
97000375
Effective Capacity: 87L
Saturation Temperature:  
Approx 5 °C
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Hoshizaki Lancer Pty Ltd

5 Toogood Avenue,
Beverley

South Australia 5009

T: 1300 551 361

sales@hoshizaki.com.au
www.hoshizaki.com.au

Every effort has been made to ensure that the information contained in this publication is accurate at the time of publishing. Hoshizaki Lancer Pty Ltd assumes no responsibility or liability  
for typographical errors or omissions or for any misinterpretation of the information within the publication and reserves the right to change without notice.


