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Fresh meat and deli serve over counter

-1°C / +5°C
30 F - 41 F

ESKIMO LX
Serve Over Counter

Climatic class 3M1
Humidity 60%
Ambient temp   +25°C
Air speed 0,2m/sec
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Standard

Anti fog heater
Components compliant with R290 use
Curved Glass
Electronic control
Fan assisted cooling
Grey ABS bumper
Hot gas evaporating system
LED lighting
Lifting up glass structure with pistons
Plug-in cabinet, multiplexable linear modules
Refrigerated under storage with doors
Top shelf in aluminum or with glass
Remote Refrigerated System

Accessories / Options

Automatic defrost
Electric defrost
Movable and fix divider
Multiplexable corners
Sliding lids
Stainless steel display plates
Stainless steel internal body
Stainless steel bumper
Steps display plates
Wooden Crate

Enhanced performance with new  technology 
• Reduces dehydration by 60%‡ 
• Increases humidity by 12%‡ 
• Reduces temperature variance‡

NOTE: These merchandisers are designed for use in
stores when temperature and humidity do not exceed
75°F and 55% R.H. We reserve the right to change or
revise specifications and product design in connection
with any feature of our products. Such changes do not
entitle the buyer to corresponding changes,
improvements, additions, or replacements for equipment
previously sold or shipped.​​
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RIMACOLD branded refrigerated display cases are designed to meet the needs of any butcher
shop or delicatessen, ensuring optimal storage for displayed products. Thanks to innovative
technologies, these cases help preserve the organoleptic qualities of fresh meat while
showcasing it perfectly. We understand that refrigerated display cases are essential work tools,
and their customizable designs allow for flexibility in size and aesthetics.

The metal superstructure supports the front near the air grid and the back beneath the worktop.
An additional shelf is placed between the front uprights and can be enhanced with undershelf
lighting, maintaining a suitable temperature for meat. At the back, double-glazed sliding lids
ensure a sealed cabinet, keeping the cold air contained, with reversed airflow for maximum
efficiency.
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