(® | VEVOR is a leading brand that specializes in equipment and tools. Along with
thousands of motivated employees, VEVOR is dedicated to providing our cus-
tomers with tough equipment & tools at incredibly low prices. Today, VEVOR's

products are sold in more than 200 countries and regions with 10 million plus
TOUGH EQUIPMENT & TOOLS, PAY LESS members worldwide.

VEVOR Refrigerated Condiment Prep Station
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Are you concerned about these issues—difficulty in keeping ingredients fresh, incomplete display of ingredients, and hard to clean and maintain? The VEVOR Countertop Refrigerated Condiment Station, designed for
commercial use, optimizes space layout for storing various fresh ingredients.

COMBINED SPLITTER PANS OPTIMIZE SPACE

A variety of ingredients can be loaded

1/6 Panx 4 | stee?ﬂf:rsmi?nta o ‘ PC material lid, dustproof ‘

1/3 Panx 3

Equipped with a high-efficiency compressor, this unit provides quick cooling, stable performance, and operates quietly. It is ideal for storing items like tomato slices, lettuce, onions, fruits, and ice cream.

INTELLIGENT DISPLAY AND AUTOMATIC DEFROST

Easy one-click operation

| Without defrost, frost,

| e densate fall back
With defrost, prevents frost | 0N o2 © ac

It comes with 3 1/3 pans and 4 1/6 pans with removable dividers for organized storage. Made from thick 304 stainless steel, each pan includes a sealing lid to maintain freshness and prevent flavor mixing. Cleaning is
straightforward after use, and you can buy additional pans as needed.

HIGH DEFINITION DISPLAY GLASS

Easy to install, robust and secure

stp | STEP 2 STEP 3 STEP 4 STEP 7

Install the rear Install the
long tempered glass tempered glass clamps

Install the top glass

‘ Insert the screw damping ring

Install the side tempered glass ‘

The station features advanced temperature control with a digital display for precise settings between 35.6 °F and 46.4 °F, maintaining optimal freshness. The one-touch defrost function prevents any blockages,
ensuring smooth operation.

SECURE AND RELIABLE TO USE

A multi-purpose assistant for starting a business N | -
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201 stainless steel —  Restaurant, shop stall, T e S
Secure ventilation holes :
base & frame supermarket
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If you choose the model with a glass protective cover, it offers dual functions of temperature control and clear display. The tempered glass is durable and provides a clear view of the contents. Installation is easy with
all necessary accessories included.
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Decorative Screws M6*14 x 20 Decorative Screw Damping Rings x 20 : -
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Decorative Nuts ME6*8 x 20 Two-point Glass Clamps x5
Item Model Number: ES5TW Guard Material: Tempered Glass
-, . Temperature Range: 35-46 F(278°C)
. & - : Pan: 1 /3 pan x 3, 1 [6 Pan x 4, 304 Stainless Steel with PC Lid
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Three-polit Glasa Brackets x 2 1 /3panx3,1/6Pan x4 Product Size (L x W x H): 1305 x 404 x 450mm /51.37 x 15.87 x 17.72in
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Specification
[tem Model Number ESSTW Temperature Range 35-46°F (2~8°C)
Pan 1/3 pan x 3, 1/6 Pan x 4, 304 Stainless Steel with PC Lid Guard Material Glass

Product Size (L x W x H) 91.4x15.9x17.7 inch / 1305 x 404 x 450 mm Net weight 89.20 Ibs / 40.5 kg + 2%



