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Millennium ST Pastry with
Millennium ST Ice Cream Display

Product Description

The new Millennium Pastry from ISA builds on its class leading popularity bringing a strong and minimalist design for modern
and contemporary environments. The clean lines of this popular display are ideal for presenting your very best product. A
generous refrigerated display deck is complemented by 2 ambient shelves (each with under-shelf lighting) enabling you to
maximise display space and sales. The unit comes fitted with large durable, lockable castors for moving the cabinet, together
with hinged glass to give easier access for cleaning and keeping your display looking perfect. Available with curved glass (LX)
or flat glass (ST) options. There is also a matching ice cream/gelato display to complement the PAS version.

Features and Benefits Technical Specifications

Fully automatic Temperature Range  +1/+10°C
« Fan assisted cooling Refrigerant R290
+ Castors 2 lockable
« LED interior lighting (under canopy and each shelf) Type of Defrost Off Cycle
+ Heated single glazed from glass to prevent misting Exterior Finish White, Grey
+ Heated doubled glazed side glass to prevent misting Interior Finish Stainless Steel
+ Digital controller and temperature display nterior Finis tainiess Stee
+ Nightblind Power Required 16 Amp Single Phase Commando Socket
. Sta!nless steel rear shelf Max Ambient 25°C at 60% RH
+ Stainless steel deck
Climate Class
Dlmen5|ons (mm)
Description No. of Shelves
MILLENNIUM ST120 PAS White, Flat Glass Ext. 1356 1166 1054 2 Amblent glass ooc
MILLENNIUM ST170 PAS  White, Flat Glass Ext 1356 1661 1054 230 2 A”;ascgg'ass @
MILLENNIUM ST220 PAS White, Flat Glass Ext. 1356 2156 1054 260 2 Amblent glass S






