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Elegance &
Class

The elegant, strong, modern
lines, exquisite in every
detail, make Luxor New
Style the ideal vertical
refrigerated display unit

for pastries and ice-cream
products, restaurants

and new catering outlets,
created not just to put
foods on show but also to
engage with customers and
stimulate their interest.
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LUXOR New Style

Aesthetic
Perfection

The linear design includes a display section made of screen-
printed tempered glass, heated in low-temperature models.

The elegant dimensions and slender structure with integral
“invisible” handle optimise visibility from the first to the last
shelf.

The internal supports, designed to lighten the structure and
ensure the utmost versatility, allow full use of the entire display
surface and place the focus firmly on the product itself.

The contemporary styling of the base section maintains
the display unit’s purity of aesthetic and cleverly conceals
the control board, while the display is constantly visible for
monitoring operation at all times.
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The high brightness anti-glare LED bars provide lighting that
adapts to suit the surroundings: from warmer effects for
intimate ambiences to an icy tone for more modern interiors.

The type of light can be changed at any time depending on the
product displayed, to underline the character of every creation,
from chocolate to cream pastries, and from classic cakes to
single-portion confectionery... you will have the right lighting for
every one!
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CSoENTIAL
DETAILS

Eye-Catching Sixth Sense!

Luxor New Style brings to life the products you display. With its PIR Sense
proximity sensor, the display unit changes light intensity as customers
approach.

It tempts customers to make a purchase, captures their attention, enhances
your customer care and adds value to your products.

Luxor New Style launches a new generation of display units: no longer inert,
they engage and communicate with the customer!

Always under control!

The electronic control board with the communication port allows precise
control of operating parameters as well as HACCP alarm alerts: your
guarantee of safe, quality display.

Luxor also embraces wine

Luxor is not only extraordinarily beautiful and elegant, but also extremely
flexible. With the new wine bottle accessory you'll be able to construct your
Luxor to your needs, choosing the number of bottle shelves and the display
mode: vertical, horizontal or mixed. Luxor is able to contain up to 84 wine
bottles (diameter: 75 mm) vertically on three shelves for ... 8 models, or up
to 42 bottles for ... 6 models.
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GROSS VOLUME 457 LT 324 LT
REFRIGERANT
FLUID ** R290 R290

* KC8..KC6.., setting of relative humidity through humidistat, specific for chocolate and pralines

** Luxor New Style is environment-friendly. Its new thermodynamic systems are filled with higher-performing, eco-compatible R290 natural refrigerant
fluid, in line with European standards.

- It can be installed up to 800 metres above sea level.

- For information, please contact the manufacturer. Load capacity for each glass shelf is up to 12 kg. For higher loads, please contact the manufacturer.
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REFRIGERATION UNIT

Zona Industriale Campolungo, 79/8]
63100 Ascoli Piceno - Italy

Tel. +39 0736 22601

Fax +39 0736 226065
marketing.sagi@angelopo.it
www.sagispait

HEADQUARTERS

ANGELO PO Grandi Cucine SpA con socio unico
Societd soggetta a direzione e coordinamento
di Marmon Retail Technologies Company
41012 Carpi (MO) - Italy - S/S Romana Sud, 90
Tel. +39 059 639411

www.angelopo.it

MARMON
Foodservice
Technologies

www.apvd.it (03/21) 7Y91007

The manufacturer reserves the right to make technical changes to the product and design without notice



