Your trusted partner
from start to ﬁnish

Food Preservation

Excellence is central to everything we do.
By anticipating our customers’ needs, we strive for
Excellence with our people, innovations, solutions and services.
To be the OnE making our customers’ work-life easier,
more profitable – and truly sustainable every day.

Follow us on
www.electroluxprofessional.com

Specifications
Sliding doors

Door

drop down hinged door

two sliding doors

External dimensions
WxDxH

36⁷/₃₂ x 23¹⁵/₆₄ x 17²³/₃₂ in

92x59x45 cm

92x59x45 cm

Internal dimensions
WxDxH

2835/64 x 16 17/32 x 13 3/16 in

72,5 x 42 x 33,5 cm

77 x 41 x 35 cm

Loading width

72,5 cm - 28 35/64 in

33 cm - 12 63/64 in

Power supply

220-240V 1ph/50hz
590W

220-240V 1ph/50hz
590W

36⁷/₃₂ x 23¹⁵/₆₄ x 17²³/₃₂ in
30⁵/₁₆ x 169/64 x 1325/32 in

Excellence
with the environment in mind
All our factories are ISO 14001-certified
 ll our solutions are designed for low consumption
A
of water, energy, detergents and harmful emissions
In recent years over 70% of our product features have been
updated with the environmental needs of our customers in mind
 ur technology is RoHS and REACH compliant
O
and over 95% recyclable
Our products are 100% quality tested by experts

The Company reserves the right to change specifications without notice. Pictures are not contractual.

Drop down door

SafeBox
Hold
a unique
holding solution
for take away
and delivery

Uncompromised quality
for take away and delivery

Increase your customer base
by being the trustable food provider

More capacity? Peak times?
We’ve got you covered
Make your kitchen more
flexible and productive

SafeBox Hold keeps multiple packaged meals ready for
pickup, so you can have hot and tasty food delivered
to your customers without worrying about bacteria
proliferation.*/**

by optimizing the preparation phase
and balancing online and in-store
orders even during peak times of day.

SafeBox Hold can store any
type of take-away container:
from pizza, burgers, fries and
even gourmet dishes.

Give your customers the
same great taste as
eating out, while sitting
comfortably at home.

Hygiene and
sanitization
guaranteed*/**

Extra Silent
48 dba

►V
 entilated heating system to envelop the packaged meals with hot air and
preserve the original taste (temperature up to 85°C).
►U
 p to 99.9% bacterial reduction on food packaging*, thanks to fast heat
recovery in combination with the UVC LED mounted on the ceiling, which also
kills bacteria and viruses.
► A photocatalytic nano-coating on both stainless steel handles creates an outer
barrier ensuring up to 99.9% antibacterial activity** while providing constant
sanitization.

UVC
Lamp

Photocatalytic
Coating

Stack up to 3 units
with a single plug:
just connect them at
the back so energy
can flow from one
unit to another.

Environment friendly

Low energy consumption:
6 hours usage is the equivalent
of 1 day’s use of a 75 watt lightbulb

G & PL
LU

AY

*	test performed by the University of Udine on Escherichia coli and Staphylococcus aureus, using pizza
boxes and paper bags, setting the temperature at 75 °C for 10 minutes. The results may vary depending
on the packaging materials used and the distance between the packages and the UVC LED (test
report available on request).
**	tested by third-party notified body according to ISO17094:2014 simulating a kitchen environment (with
light source according to ISO14605).

Ventilated
Heating System

P

Food quality
assured

Small
footprint

