
Model: Self Serve Heated Food Display Case

NOM-40-HT Open Warmer

NOM-40-HT

*Cabinet Construction: 
Exterior‐ black brushed stainless steel, high‐
end and elegant; Interior‐ brushed s/steel 304, 
for food sanitation
*Airflow heated,  hot air is circulated around 
the shelf surface keeping products warm , 
machine are designed to hold pre‐heated hot

foods at 149℉ 160℉ (65 71 °C)foods at 149℉‐160℉ (65‐ 71 C)
*Temperature of each shelf is independently 
controlled, so that you can flexibly set the best 
temperature for different foods
*Tempered transparent safety glass, high 
visibility; 
*Each shelf is controlled by digital temperature 
controller 
*Shelf: 3 layer s/steel shelf , strong bearing
*LED light on top and under each shelf , warm 
color ,energy‐saving; 
*Heavy duty caster convenient to move;

Data Specifications subject to change without notice.

Heavy duty caster, convenient to move; 
*Equipped with a pulling type night curtain;
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