
Hangar
Refrigerated Showcase

Features: Hangar is a fresh and cured meat, cheese,
cooked food, fish and bakery counter; unique in its
design and its view of the product, it incorporates
technology that ensures superlative performances.
Hangar has a fan-assisted refrigeration system with
remote or integral condenser unit and can be fitted
with optional ultrasound humidity control to guarantee
and improve the conservation of fresh products such as
meat, with adaptation to changes in environmental
conditions. A simple, natural, inexpensive solution with
low running costs. A vast assortment of finishing
materials and colors, for creating an elegant,
personalized, unique interior.

The fan-assisted refrigeration system can be remote-
controlled by connecting "Frigoconnect" online. This
also enables management of files for automatic critical
temperature control (HACCP). The evaporator has
anticorrosion cataphoresis surface treatment to

withstand the most aggressive and acidic
environments, such as operation with meats and
cheeses.

Suitable for: Meat - Cured Meats and Dairy Products -
Fresh and Matured Cheeses - Cooked Foods - Fish -
Confectionery and Bread - Fresh Pasta

Structure: stainless steel 

Display surface: stainless steel or steel with food-
approved black plastic coating

Front glass: straight tempered extra-clear glass 
panels opened via Hydro-lift pistons 

Glass panels: tempered and heated

Front & side base panels: thermoformed ABS side 
panel with inserts in various colors

Ventilation: fan-assisted refrigeration with 
thermostat valve and choice of fan settings 

Compressor: internal or remote

Defrosting: automatic with electronic control

Lighting: high luminosity LED

Electric: 220V 20A 1Phase

Plumbing: condensate drain with remote 
compressor
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Feature inches mm
HP

Internal
Watt
Int.

Circ.
Amp

Depth (All) 44.5 1125

Height (120) 47.2 1200

Height (137) 53.9 1370

Length (L-1150) 46.9 1190 3/8 822 20

Length (L-1500) 60.6 1540 1/2 1052 20

Length (L-1650) 66.5 1690 1/2 1052 20

Length (L-1850) 74.4 1890 1/2 M 1261 20

Length (L-2150) 86.2 2190 3/4 1437 20

Operating temperature 32°F/+41°F (+5°/-1°C)

Climate Class 4 (30° C- 55% R.H.)

Relative Humidity 55% -60%
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