Gelato Display Case

Onda Evo
Double Ventilation
Onda Evo Cases are equipped with a "twin air blade"
ventilation system that provides even cooling keeping all gelato pans at the same
set temperature independently of their position inside the display cabinet.

Rapid Defrosting System
RDS combines cycle inversion with a double-body, multi-injected evaporater coil.
The synergy between these features generates a very rapid and highly efficient defrosting system.
Genius Control (optional)
Genius Control is the innovative digital controller adding advanced functions to Onda Evo cases.
Auto On/Off Automatic on/off digital timer switch.
Defrosting Mode
You can choose or combine different types of defrosting that better fits your requirements:
Smart Defrost - The controller will activate the defrosting cycle only when necessary
By setting it at a given time of the day or night
By setting it at regular intervals
			
			
		

Approvals
Conforms to U.L. Std. 471
Conforms to NSF 7

High Cream
The opportunity to set the ventillation for regular or high ice cream presentations

The Onda Evo display case has a pulsing heart - a powerful condensing unit that is
semi-tropicalised for reliable performance even in hot, dry or humid conditions.
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Gelato Display Case
Onda Evo

gelateria

A continuous operation professional display case equipped with:
Heated chamber glasses with opening dampened by pistons.
Heated cooler chamber glass sides.
The display surface allows you to display your ice cream above the
edge of the container (high ice cream) thanks to the special form of
the tub, with ample air outlets (3 deflectors, one of which is
adjustable) and ample return surfaces.
The display case is equippedwith a double air outlet (central outlet).
Serial power LED Lighting and structure with polished finishing.
Cabinet equipped with separated inverted cycle defrost which 		
allows a better product quality during defrost.
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