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SEAL

Food Merchandisers

Tempt customers to spend more with Seal displays and merchandisers.

You can rely on the Seal displays, merchandisers, cabinets and Whether you're looking for a front of house or back of house solution,
showcases to hold food in optimum conditions — at all times. and whatever the type of food, from hot meats, pizzas and pies, to

cold sandwiches and yoghurts, you'll find the perfect model for you in
The sleek and elegant designs entice customers to spend more as you the Seal range.

can tempt them with your already prepared meals and snacks.

Ideally suited for... The Seal range combines the
The Seal range isideal for anyone who negdsa method for holding funCtionaI - keeping fOOd at the
frggsea;tt:ﬁergil:;;eim;rature while tempting customers to spend optimum temperature _ Wlth an

attractive design that can entice
customers to make additional
purchases.

Benefits at a glance

Lincat

School and college canteens Hotels ¢ Showcase yOUl' fOOd and
Keep student meals and snacks Perfect for showcasing and A

in the optimum condition and holding foods during breakfast Increase sales

encourage additional sales. as well as for other meals.

- Ambient, refrigerated and heated
merchandisers and displays

- Keep food in optimum condition

- Front and back service option

- Reliable

« Sturdy

« Hygienic

Sporting venues Cafés

Entice customers before, Keep baked goods and other
during and after the game foods in the perfect condition
with clear and well-designed while tempting your customers
displays of appetizing food. to make additional purchases

at the checkout.
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GRAB & GO! GRAB & GO! GRAB & GO! GRAB & GO!

Hot Air Displays
HAD40 and HAD50

Food Merchandisers

The perfect way to display hot food and generate grab & go sales.
The convected hot air system ensures food is not only safe but also
kept in prime condition at just the right temperature.

Maintains the ideal holding temperature of 65°C - 70°C, - Secondary safety limit thermostat

@eal for all sorts of pre-cooked hot foods, including pizzas, . Stainless steel point of sale holders

pies and sausage rolls

- Lighting providing a bright interior with
user replaceable light bulb

Compact 400 and 500mm wide design for where counter
space is at a premium
- Easy clean stainless steel external finish

Food is displayed on four ‘easy to remove’ tilted shelves

within the two compartments - Easy clean stainless interior
- Hot air curtain at the front minimises heat loss - Toughened glass sides and front deflectors
- Electronic temperature control to within +/-1°C « Non-slip feet
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— ; Hot air displays MODEL  PRICEE PRICE€ DESCRIPTION
MODEL PRICEE | PRICEE | H | W | D | POWER | WT [ PsHa0 | £200 | €230 Pizza Shelf insert for HAD40 - set of 4
HAD40 £1910 €2197 | 845400585 2.2kW | 49 ﬂPSHEO £200 €230 Pizza Shelf insert for HAD50 - set of 4
HAD50 £1944 | €2236 |845|500|585| 2.2kW | 57

2021
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- Other features as for upright heated merchandisers
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Upright Heated Merchandisers Upright Heated Merchandisers with Ovens e

o

- Robust stainless steel construction - Combination model with oven and merchandiser in one convenient (@b)

- Minimum food holding temperature of 72°C - counter-top unit Z
- Thermostatic control up to 95°C - » Chrome-plated rod shelf and removable internal base to oven

- Humidity feature keeps food in perfect condition N - Thermostatically-controlled oven with 50° - 250°C range for accurate, ©

- User-replaceable light bulbs reliable cooking (@]

o

L

; Upright heated merchandiser ; Upright heated merchandiser ; Upright heated merchandiser ; Upright heated merchandiser
with rotating rack with static rack with rotating rack and built-in oven with static rack and built-in oven
MODEL PRICE£ PRICEE H W D POWER WT DOORS MODEL PRICEEPRICE€ H W D POWER WT DOORS MODEL PRICEEPRICE€ H W D POWER WT DOORS MODEL PRICEEPRICEE H W D POWER WT DOORS

UMS0 | £1196 | €1376 783/562 562 1400W 563 | 1 UMS50 | £1053 | €1211 (783|562 562| 1400W |54 | 1 UMOS0 | £1717 | €1975 |925/562|562| 2800W |69 | 1 UMS050 | £1650 | €1783 925/562|562| 2800W 68 | 1
UMS0D | £1328 | €1528 |783/562 562| 1400W | 51| 2 UMS50D| £1212 | €1394 |783|562/562| 1400W |54 | 2 UMOS0D| £1877 | €2159 1925/562 562 2800W 60| 2 UMS050D| £1717 | €1975 1925562 562 2800W | 70| 2

- Stylish, rounded and compact design

Minimum food holding temperature of 72°C

Thermostatic control up to 95°C

Robust stainless steel construction

Three chrome-plated rod shelves in LPW model and four in LPW/LR model

Additionally, model LPW/LR offers

- Two 25-watt diffused switchable lights with user-changeable bulbs for enhanced food presentation
- Humidity feature to keep food in perfect condition for longer, minimising waste
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MODEL PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICEE H W D POWER WT 4C_Ul
LPW £631 | €611 520|710 |330| 750W | 30 LPW/LR | £615 | €708 |520| 710 |330| 800W |32 (&)
c

Key

UK parts Export
and labour parts

H=Height (mm)
W = Width (mm)

warranty | warranty

D = Depth(mm)
WT =Packed Weight in kg

on all Lincat products
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- Options for back-service or self-service operation

%) Z
s SEAL S
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% 650 Range Curved Front Heated 500 Range Heated
|-
(@b} - Minimum food holding temperature of 72°C - Minimum food holding temperature of 72°C
Z - Precise thermostatic control up to 95°C with digital display - Thermostatic control up to 95°C
- Humidity feature prevents food drying out - Daylight-balanced illumination with easy-change light tubes
o] - Daylight-balanced illumination with easy-change light tubes - Humidity feature prevents food drying out
(o] - Options for back-service or self-service operation - Switchable heat control allows use as an ambient display
o
('

SELF SERVICE

; Heated merchandiser ; Heated merchandiser Heated merchandiser Heated merchandiser

MODEL PRICEE PRICEE H W D POWER WT  MODEL PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICEE H W D POWERWT MODEL PRICEE PRICEE H W D POWER WT

C6H/75B| £1859 | €2138 |755|750/650| 1520W | 69  C6H/100B, £2044 | €2351 |755/1000650| 2020W | 83 DEH/75B | £1247 | €1435 575750500/ 1520w | 58 DSH/100B | £1384 | €1592 |57511000/500/2020w! 62
CBH/75S| £1910 | €2197 |755|750|650| 1520W | 67  C6H/100S £2103 | €2418 |7551000/650| 2020W | 82 DSH/T5S | £1406 | €1617 |575 750500 1520W | 50  DSH/100S | £1512 | €1739 |575/1000!500/2020W! 62

350 Range Heated Heated Food Display Showcases

« Minimum food holding temperature of 72°C « Minimum food holding temperature of 72°C

- Thermostatic control up to 95°C - Daylight-balanced illumination with easy-change light tubes

- Daylight-balanced illumination with easy-change light tubes - Precise thermostatic control up to 95°C with digital display

+ Humidity feature prevents food drying out - Humidity feature prevents food drying out

- Switchable heat control allows use as an ambient display - Supplied with 85mm deep 1/1GN containers -
- Suitable for back-service applications - Optional flat base plate -

Lincat

Heated merchandiser Heated showcase Heated showcase

MODEL  PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICE€ H W D POWER WT MODEL PRICEE PRICEE H W D POWER WT
D3H/75 £1107 | €1274 575|750 |350| 770W | 42 SCH785 | £1822 | €2096 (665 785|750 1550W | 70 SCH1085| £1966 | €2261 |665|1085|750 2050W | 88
MODEL PRICEE PRICE€ DESCRIPTION MODEL PRICEE PRICE€ DESCRIPTION

u BP785 £80 €92 | Base plate for SCH785 u BP1085 £98 €113 | Base plate for SCH1085
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H = Height (mm)

W = Width (mm)
D =Depth(mm)
WT = Packed Weight in kg

2021

Product codes with B denote back service option. Those with S denote self service.
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SEAL

Heated Displays with Gantries

» Thermostatic control of base heat

- Minimum food holding temperature of 72°C

« Aluminium surface for energy-efficient heat conduction
- Accepts 1/1GN containers

- Overhead gantry with halogen heat lamps
- Toughened glass sneeze screen for hygiene and safety
- Optional bain marie adaptor holds 2/3GN containers

Food Merchandisers

; Heated display
with gantry (2 x 1/1GN)
MODEL PRICE£ PRICEE H W D POWER WT
LD2 £627 | €722 (560 790 |538|1500W | 25

Bain marie adaptor including GN dishes and lids

PACK
MODEL  PRICEE PRICE € FORMODEL o fiKry
[ioBm2 | £268 | €309 | 2x2/36N | LD

Heated Display Bases

- Thermostatic control

- Minimum food holding temperature of 72°C

; Heated display
with gantry (2 x 1/1GN)
MODEL PRICEE PRICEE H W D POWER WT
LD3 £793 | €912 5601130 538 |2400W| 35

Bain marie adaptor including GN dishes and lids

PACK
MODEL  PRICE£ PRICE € FORMODEL o fiKry
[ALoBMs | e384 | €419 | 3x2/36N | LD3

; Heated display
with gantry (4 x 1/1GN)
MODEL PRICEE PRICEE H W D POWER WT
LD4 £931 | €1071 |560|1470|538|2750W | 40

Bain marie adaptor including GN dishes and lids

PACK
MODEL PRICEE PRICE€ FORMODEL o fnofry
[ioeMs | e438 | €504 | 4x2/36N | LD

- Affordable choice where overhead heat and illumination is not required
- Optional bain marie adaptor holds 2/3GN containers

- Aluminium surface for energy-efficient heat conduction

« Accepts 1/1GN containers

Heated display base (1x 1/1GN)

MODEL PRICEE PRICEE H W D POWER WT
HB1 £332 | €382 | 112380 505 500W | 10

Heated display base (2 x 1/1GN)

MODEL PRICEE PRICEE H W D POWER WT
HB2 £389 | €448 | 112|754 505 1000W | 14

Bain marie adaptor including GN dishes and lids

MODEL PRICEE PRICEE  SIZE TOFIT
nHBBMZ £272 | €313 | 2x2/36N | HB2

UK parts
and [abour
warranty

Export
parts
warranty

on all Lincat
products

Heated display base (3 x 1/1GN)

MODEL PRICEE PRICEE H W D POWER WT

£450 | €518 | 112 /1094505 1400W| 18

Bain marie adaptor including GN dishes and lids

PRICEE PRICEE  SIZE TOFIT

u HBBM3 | £364 | €419 | 3x2/3GN | HB3

. Heated display base (4 x 1/1GN)

MODEL PRICEE PRICEE H W D POWER WT
HB4 £563 | €636 | 1121434 506 1750W | 24

Bain marie adaptor including GN dishes and lids

MODEL PRICEE PRICEE  SIZE TOFIT
n HBBM4 | £453 | €521 | 4x2/3GN | HB4

Lincat
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650 Range Curved Front Refrigerated

- Holds food at 3°C - 7°C in ambient conditions up to 25°C and 60% relative humidity
- Thermostatic temperature control with digital display

- Daylight-balanced illumination with easy-change light tubes

- Double-glazed for improved energy efficiency and low running costs

- Options for back-service or self-service operation

Food Merchandisers

SELF SERVICE

’ Refrigerated merchandiser , Refrigerated merchandiser ; Refrigerated merchandiser with
with side mounted power pack with side mounted power pack under counter power pack
MODEL PRICEE PRICEE "JE® H W D POWERWT H W D  MODEL PRICEE PRICEE ") H w D POWERWT H W D  MODEL PRICEE PRICEE PJNS* H w D POWERWT H W D

C6R/75BU| £3320 | €3818 |Under| 755 750 650 602W 1122|270 550|330  C6R/100BU £3238 | €3724 Under| 755 (1000 650 717W |144|270 | 550 | 330 C6R/125BU| £3652 | €4200 |Under 755 1250/650| 729W | 163|270 550 |330
C6R/75SU| £3369 | €3875 |Under 755 750 |650| 602W 120|270 550|330  CBR/100SU| £3320 & €3818 |Under| 755 1000 650| 717W | 110|270 550 |330 C6R/1258U | £3718 | €4277 |Under 755 1250/650| 729W 160|270 550 | 330

SELF SERVICE

, Refrigerated merchandiser with ; Refrigerated merchandiser with
side mounted power pack side mounted power pack

MODEL  PRICEE PRICEE "ME H W D POWERWT H W D MODEL  PRICEE PRICEE "ME H W D POWERWT H W D
COR/I0SBL| £3598 | €4138 | Left | 755 |1050/650| 604W |110755| 300 650 COR/I30BL| £4040 | €4646 | Left | 755 [1300/650) 7I7W 132|755 300 650
COR/I05BR| £3542 | €4074 |Right| 755 |1050/650 | 604W 122|755 300 650 CGR/130BR| £3929 | €4519 |Right| 765 [1300/650| 717w 134|755 300 650
COR/I05SL| £3652 | €4200 | Left | 755 |1050/650| 604W 107|755 300 650 COR/130L| €413 | €4730 | Left | 755 [1300/650| 717w | 131|755 300 650
COR/I05SR| £3570 | €4106 |Right| 755 |1050/650 | 604W 107|755 300 650 COR/130R| £4002 | €4603 |Right| 755 |1300/650| 717w 128|755 300 650

Lincat
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Product codes with B denote back service option. Those with S denote self service.
Self service and left hand power pack models are manufactured to order; normal delivery times may be extended.



—
—
o
—

SEAL

t Refrigerated

« Holds food at 3°C - 7°C in ambient conditions up to 25°C and 60% relative humidity
- Double-glazed for extra energy efficiency and low running costs

- Thermostatic temperature control with digital display

- Daylight-balanced illumination with easy-change light tubes

- Options for back-service or self-service operation

SELF SERVICE

Food Merchandisers

. Refrigerated merchandiser Refrigerated merchandiser Refrigerated merchandiser

MODEL  PRICEZ PRICEE "R H W D POWERWT H W D  MODEL PRICEE PRICEE "ME* H W D POWERWT H W D  MODEL PRICEE PRICEE "JfR H W D POWERWT H W D
DBR/T5B | £3155 | €3629 | Top |985|750 650 602W 108|250/ 750 650  DGR/IO0B | £3559 | €4093 | Top |95 (1000/650 717W |135/250/1000/650  D6R/I25B | £3763 | €4328 | Top | 965 (1250|650 729W |154|250|1250/650
DOR/T5S | £3320 | €3818 | Top |965|750 650| 602W |106/250|750 (650  DBR/I00S | £3741 | €4303 | Top |9651000/650) 717W |130|250/1000/650  DGR/125S | £4012 | €4614 | Top |965|1250|650  729W |147|250|1250]650

500 Range Refrigerated 350 Range Refrigerated

- Holds food at 3°C - 7°C in ambient conditions up to 25°C and 60% + Holds food at 3°C - 7°C in ambient conditions up to 25°C and 60%
relative humidity relative humidity

- Thermostatic temperature control with digital display - Daylight-balanced illumination with easy-change light tubes

- Daylight-balanced illumination with easy-change light tubes - Thermostatic temperature control with digital display

- Double-glazed front and sides for extra energy efficiency - Double-glazed front and sides for extra energy efficiency
and low running costs and low running costs

- Options for back-service or self-service operation - Suitable for back-service applications

SELF SERVICE

Refrigerated merchandiser Refrigerated merchandiser Refrigerated merchandiser

g
=
-

MODEL PRICEE PRICE€ PIME® H W D POWERWT MODEL PRICEE PRICEE "R H W D POWER wT MODEL  PRICEE PRICEE "MER H W D POWERWT H W D
DSR/I00B| £2479 | €2851 |Right|575/1000/500 502W | 87 ~ DSR/I25B| £2674 | €3076 |Right 575 1250/500| 621W | 90 D3R/00 | £1988 | €2287 |Right 5751000 350 393W | 86 575|250 | 350
DSR/100S| £2629 | €3024 |Right|675/1000/500) 602W |84  DSR/126S| £2877 | €3309 |Right 576 1250/500| 621W | 96

Power pack 575 1250|500 Power pack 575 (250500

Refrigerated Food Display Showcases

- Holds food at 3°C-7°C in ambient conditions up to 25°C
and 60% relative humidity
- Daylight-balanced illumination with easy-change light tubes
- Thermostatic temperature control with digital display
- Base-mounted refrigeration for all-round visibility

lincat.co.uk

Refrigerated showcase Refrigerated showcase

MODEL PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICEE H W D POWER WT
SCR785 | £2906 | €3342 665/ 785|750/ 602W | 97 SCR1085| £3098 | €3563 665|1085 750/ 621W | 117
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Product codes with B denote back service option. Those with S denote self service.
Self service and left hand power pack models are manufactured to order; normal delivery times may be extended.
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Refrigerated Food Display Bars

- Precise thermostatic control with digital display

- Holds food at 3°C-7°C in ambient conditions up to 25°C and 60%
relative humidity

- Efficient R134a refigerant ensures optimum performance

- Well base and side refrigeration ensures even cooling throughout
bar length

- Fully welded stainless steel construction

- Stylish low profile design holds 100mm deep gastronorm containers

Food Merchandisers

FDBS - Food Display Bar with optional back service glass FDB8 - Food Display Bar with optional stainless steel lid FDBB - Food Display Bar with optional self service glass

FDB10 - Food Display Bar with optional back service glass FDB4 - Food Display Bar with optional back service glass

. Food display bars (base units)

Stainless steel lids Back service curved glass covers Self service curved glass covers

MODEL PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICEE  TOFIT MODEL PRICEE PRICEE  TOFIT MODEL = PRICEE PRICEE  TOFIT
FDB4 £1439 | €1655 |245/1056| 377| 176W | 27 ﬂ DBL4 | £160 €184 FDB4 u BSG4 | £318 €366 FDB4 HSSGA £339 €390 FDB4
FDBS £1464 | €1684 |245|1222 377| 175W | 28 ﬂ DBL5 | £165 €190 FDB5 ﬂ BSG5 | £318 €366 FDBS HSSGS £339 €390 FDB5
FDB6 £1484 | €1707 |245|1399377| 175W | 30 ﬂ DBL6 | £178 €205 FDB6 ﬂ BSG6 | £318 €366 FDB6 SSGB £353 €406 FDB6
FDB8 £1623 | €1752 |245 1763 | 377| 176W | 34 ﬂ DBL8 | £182 €210 FDB8 ﬂ BSG8 | £409 €47 FDB8 uSSGB £415 €478 FDB8
FDB10 £1550 | €1783 |2452107|377| 175W | 38 ﬂ DBL10| £199 €229 FDB10 n BSG10| £460 €529 FDB10 nSSG]U £477 €549 FDB10

Packs of 100mm deep 1/3 GN containers with
stainless steel lids for Food Display Bars

Packs of 100mm deep 1/3 GN containers with

Wall brackets transparent acrylic lids for Food Display Bars

WOEL B (ARG 0 MODEL  PRICEE PRICEE FORMODEL g%k MODEL  PRICEE PRICEE FORMODEL oSy
[ oBw8 | e109/pair €125/pair| OB [\ sorioos | £229 | €264 | FoBs | 4 [|scPioosn | €234 | €20 | FoBé | 4
[scpioos | e2s2 | €325 | FoBs | 6 [\soPioosa | £297 | €342 | FOB5 | 5
[ scPioos | £332 | €382 | FOBG § [\ s6Pio06a | £343 | €395 | FDBG 6
[\ soPioos | €436 | €502 | roBs | 6 [[|scrioosa | 453 | es21 | FDBE | 8
[\soProoio | es44 | €e26 | FoBI0 | 10 [ sePiooion| €566 | €gsi | Fosi0 | 10

Refrigerated Food Preparation Bars

- Precise thermostatic control with digital display

- Holds food at 3°C-7°C in ambient conditions up to 25°C and 60%
relative humidity

- Efficient R134a refigerant ensures optimum performance

- Well base and side refrigeration ensures even cooling throughout
bar length

« Robust stainless steel construction

- Large capacity - holds 150mm deep gastronorm containers

g
E
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Gastronorm Configurations
Food Preparation Bars

FEEEEN FEEREEEE

< FPB5(5 x 1/3GN) FPB7(7x 1/3GN)
>
o
q FPBS5 - Food Preparation Bar with optional back service glass FPB7 - Food Preparation Bar with optional stainless steel lid
-+
©
g Food preparation bars (base units) Stainless steel lids Back service square glass covers Wall brackets
o= MODEL PRICEE PRICEE H W D POWER WT MODEL ' PRICEE PRICEE = TOFIT MODEL PRICEE PRICEE = TOFIT MODEL  PRICEE PRICE€ TOFIT
- PBS | £N02 | €168 262 1205 377 15w |31 LAPBLS | £150 | €73 | FPBS [dPeos | £188 | €27 | FPBS [\ 0BWB | £109/pair| €126/pair|  FPB
e | enes | €130 126215761377 ow |35 LAPBLT | £155 | ema | Fpe7 [iPse7 | f199 | €229 | FPBT

2021

Packs of 150mm deep 1/3 GN containers with
stainless steel lids for Food Preparation Bars

MODEL  PRICEE PRICE€ FORMODEL ooy
[\ soPisos | £343 | €395 | FPBS 5
[\ soPis07 | £493 | €567 | FPB7 7

Packs of 150mm deep 1/3 GN containers with
transparent acrylic lids for Food Preparation Bars

MODEL  PRICEE PRICE€ FORMODEL o ff\hry
[ soPisosa | £365 | €420 | FPBS 5
[\ sePiso7a| gag9 | es7 | BT 7
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- Generous 150mm shelf height for versatile display of food and
non-food items
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650 Range Curved Front Ambient Glass Display Cases —S

|-

- For display of food at ambient temperature - Toughened safety glass throughout with sturdy 10mm thick base glass (@D)

- Daylight-balanced illumination with easy-change light tubes and strong stainless steel shelf support brackets for extra rigidity Z
- Options for back-service or self-service operation - 6Bmm thick removable shelves - safe and easy to clean

©
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- Non-slip rubber feet for extra safety and security
SELF SERVICE

, Ambient Heated merchandiser , Ambient Heated merchandiser Glass display cases with open backs Glass display cases with rear sliding doors

MODEL PRICEE PRICEE H W D POWER WT MODEL PRICEE PRICEE H W D POWER WT

MODEL PRICEE PRICEE H W D WT MODEL PRICEE PRICEE H W D WT

CBA/TSB| £1438 | €1654 |755/750/650 20W | 59 CBA/I008| £1649 | €197 |755 000650, 20W | 72 6C35 | 428 | €493 |490| 607 |350] 25 6C30 | £47 | €542 |490|607 1350 30
COA/75S| £1624 | €1753 |755|750/650] 20W | 69 CoA/I00| £1717 | €1975 |755 1000850, 20W | 72 o | ear7 | esae 190|907 350l 32 30 | a3 | eozs [ea0l907 50l 4o
GC46 | £469 | €540 |645607|350| 31 GC46D | £553 | €636 |645(607 350 38

Lincat
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Product codes with B denote back service option. Those with S denote self service.
Self service and left hand power pack models are manufactured to order; normal delivery times may be extended.





