
  Heated display cases
                  with a new taste dimension
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Top taste from the first to the last customer

BASIC Line & COMFORT Line

Long-wave, infrared 
warming bridge

Folding mirror that 
optically enlarges 

the amount of food 
on display 

Removable hinged 
doors with viewing 

window 

Easy Filling for  
simple topping up  

of the water tray  
(BASIC Line)

Quick Cleaning: 
lift-up glass cover

Pictogram control 
system for heating 
bridge, main hot 
plate and humidity

Stable heat and humidity levels 
inside the display case

Removable cutting board with  
integrated folding mirror underneath

Mirrored hinged  
doors for the optical 
enlargement of the 
food on display

LED lighting with warm, 
natural colour rendition

Removable main 
hot plate for easy, 
hygienic cleaning

Visual and audible indicator 
when water refill is required 

Easy Change: 
liftable glass front 
for self- or assisted 
service  

Humidity supply  
adjustment via a slide control
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Using the pictogram control system, you can select be-
tween “moist heat”, “dry heat” and “warm moisture” and 
 thus preserve the core heat of the food. Alternatively, 
the case can be utilised simply for display purposes. As 
a consequence, you are able to enjoy optimum display 
case use from opening to closing time with just one 
piece of equipment! 

Three climates – one single device 

Perfect climate – real taste 

An entirely new principle has revolutionised the world 
of heated display cases! Innovative technology en- 
ables the uniform distribution of very fine water droplets 
throughout the unit, which creates a special, hot and 
humid atmosphere. This protects the food from drying 
out, thus preserving its top quality and fresh appear- 
ance for longer! 

The BASIC Line heated display case provides you with 
an automatic visual and audio water refilling reminder 
every three to four hours. Moreover, there is no need to 
remove the food presentation.

The BASIC Plus version has a tank system that offers 
a water supply for twelve hours and more. Automatic 
refilling is also possible via a permanent  connection to 
the water mains.  

Easy Filling – top up and chill out 
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Delightful aromas, fresh colours and an enticing display 
are the perfect ingredients to whet the appetite. There-
fore, our heated display cases offer LED lighting with 
warm colour rendition and mirrored double doors for 
the optical enlargement of the food on show. To further 
enhance this effect, the display case also has a folding 
mirror integrated under the cutting board.

Mirrors and lights – for an alluring  
presentation 

Following a brief warm-up period, the steam generator 
in the base of the COMFORT Line provides a continu- 
ous, visible supply of steam for the permanent humid- 
ification of the display case. This means that even in 
self-service operation, the food stays hot and retains a 
fresh appearance.

Express Change ensures the immediate response of 
the humidifier to a simple tap of the finger on the picto-
gram control.

COMFORT Line – five-star steam comfort

The ideal atmosphere for every type of food can be 
programmed. Therefore, using the heated display case 
around the clock is a piece of cake! Moreover, the cabi- 
net can be converted from assisted to self-service with 
just a few simple adjustments without the need for tools. 
You can thus create a mouth-watering food presenta- 
tion whatever the time of day. 

Always ready – from morning till night 
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Irrespective of your daily sales concept, with its heat 
and humidity the BASIC Mini presents your food range 
in both a perfect light and the freshest quality. The plug-
in frame is fitted with an innovative steam control sys-
tem and can be employed both as a counter top display 
with various accessories, or for gastronorm (GN) trays 
with depths of up to 20 mm.  

BASIC Mini – small but powerful

With just a few adjustments and no tools, the BASIC 
Mini can be converted from an assisted to a self-service 
cabinet and thus flexibly comply with the changing pat-
terns of your daily business. The mirrored double doors 
make your food display even more appealing to both 
the eye and the taste buds. While aesthetic design, in-
novative technology and a minimal footprint provide a 
menu to match any all-day concept.   

Multiple use – assisted and 
self-service rolled into one display case 

BASIC Mini
This compact all-rounder not only provides convinc- 
ing flexibility and mobility, but as far as function- 
ality and handling are concerned is identical to the  
BASIC Line heated display case. Moreover, with its 
small footprint the Mini offers an unbeatable combina-
tion of space savings and round-the-clock operation.  

Always at hand where it‘s needed



06

Removable cutting board with an  
integrated folding mirror 

Mirrored, removable hinged doors with 
viewing windows on the operating side 

Plug-in frame with steam feeding and 
slide control regulation 

Enticing presentations and simple heated display case handling make 
the daily round more enjoyable and secure the desired sales success.  
The following are all the highlights that render your everyday routine easier 
and guarantee your guests the best and freshest flavours.  

LED lighting with warm, natural colour 
rendition

Base with hinged doors and space for 
a water tank and pump

RAL powder coating is also possible

Special features 
Highlights at a glance 

Slide-in rail in the base  
for the removable hinged doors

Liftable, main hot plate for hygienic 
cleaning

Base with articulated and fixed castors 
(full mobility) or height-adjustable legs

BASIC Plus
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Flexibility 

The mounting options 

Counter topDrop-in PROSlide-in

Concepts to match customer requirements

The design  

curved square slanting PRO curved PRO square

Not all heated display cases are identical and customer needs also defy 
comparison. Accordingly, the diversity and flexibility that we offer represents 
our greatest strength and we deliver your heated display cases just as you  
ordered. Indeed, there are virtually no limits with regard to your choice of size,  
       design and finish. In other words, we serve cases a la carte!

The variations Different widths from GN 1/1 to GN 4/1 are available. Customised dimensions are  
provided on request.

Mobile  
BASIC Mini 

TAKEAWAY hot/cold 
with bottle cooler 

Combination case
SNACKY cold/hot 

Heated cabinet MODULE 
with soft-close flaps 
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IDEAL Kältetechnik GmbH 
In der Schörihub 28, 4810 Gmunden, Austria
Telephone +43 7612 66061-0, Fax +43 7612 66061-8 
office@ideal-ake.at

AKE Ausseer Kälte- und Edelstahltechnik GmbH
Pichl 66, 8984 Kainisch, Austria
Telephone +43 3624 21100-0, Fax +43 3624 21100-33
office@ake.at

For further information about our heated display cases, 
please visit: www.ideal-ake.at/waermevitrinen




