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Curved Glass Refrigerated Display Bars
These units match the complete range of 
curved glass hot food display bars. Together 
they offer a stylish visual display to enhance 
your product. Designed to take a variety of 
gastronorm pans up to 65 mm deep. Available 
with cold plate cooling* or combination cold 
plate and cross fin coil cooling. Set of 1/2 size 
65 mm pans included.

^Nominal ref. capacity.

Note: RD signifies roller doors included. Sneeze guards cannot be fitted to the vertical control panel side when roller doors installed.  
Optional models available - CF, CFX. These units are piped and foamed for remote installation. Includes control panel, thermometer and light.  
Refrigeration unit not included.

Roband food display bars are designed to accommodate pans available from Roband Australia. Although other brands of pans may fit, this is 
not guaranteed due to variations in other manufacturers’ pans.

FEATURES
• All stainless steel construction with  

tubular frame

• Refrigerated cold plate and cross fin  
coil technology

• Quality refrigeration unit running on 
environmentally friendly R404A refrigerant

• Overhead fluorescent light

• Quiet operation

• Double skin construction

• Safety lock ball valve drain

• Streamlined for easy cleaning

• Toughened safety glass front

• Adjustable digital thermostat  
with temperature readout

• Removable cross bars

• Rear roller doors fitted as standard

SPECIFICATIONS

Adjustable digital thermostat, 0 ºC to 8 ºC

Note: For overall height dimensions, add height of 
motor cage (450 mm).
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*Safety regulations require careful preparation, 
handling and storage of food products at all 
times. Cold plate units operate with a single 
refrigeration coil attached to the underside of  
the tank, thus food is chilled from underneath.  
In contrast, Cross Fin coil units have an additional 
refrigeration coil located above the level of the 
pans that helps cool that space as well. For this 
reason, Roband highly recommends the 
consideration of Cross Fin unit for all situations. 
Unless users are absolutely certain that a single 
refrigeration coil will suit the purpose and are  
in compliance with food safety standards, Cross 
Fin coil units are recommended at all times. 


