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CIRCUM HEAT ®vs. Others
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Product Features
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Heated Holding Cabinets
Narrow (Slim) Version for GN 1/1 or 2 Pans

DS-CH-MH8/NV DS-CH-MH10/NV DS-CH-MH12/NV DS-CH-MH14/NV  DS-CH-MH16/NV
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DS-MR6/NV

Refrigerated Carts
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Narrow (Slim) Version for GN 1/1 or %2 pans
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DS-MR12/NV



Heated Holding Cabinets with Doors Opening Left or Right

DS-CH-MH16/VI

DS-CH-MH28/VI

For GN 1/1 or ¥2 Pang Vertical Insertion

DS-CH-MH32/VI

GN 1/1 PAN

GN 1/1 PAN
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Refrigerated Cart - s e
s with Doors Openin ;
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For GN 1/1 or ¥z pansi Vertical Insgejrtion e
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DS-MR16/VI
DS-MR20/VI DS-MR24/VI
DS-MR26/VI



Hot & Cold Cabinets Integrated (Combined)

Hot Food i
od in the Upper Compartment & Cold Food in the Lower Compartment
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DS-MH
5+ MR5 DSMH7 + MR7 DSMH14 + MR14



Hot & Cold Cabinets Integrated (Combined)
Hot Food on the Left & Cold Food on the Right

GN 1/1 PAN GN 1/1 PAN
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DS-MH8+MR8/LR DS-MH10+MR10/LR DS-MH12+MR12/LR DS-MH14+MR14/LR



Heated Holding Cabinets

(For GN 1/1 Pans & GN %2 Pans)
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DS-CH-GN3 DS-CH-GNG6

3 GN 1/1 pans; 6 GN 1/1 pans;
or 6 GN Y2 pans or 12 GN %z pans
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:’@7’ (For GN 1/1 & GN 2/1 Pans)
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DS-CH-GN10 DS-CH-GN16 DS-CH-GN32

10 GN 1/1 pans (65mmD); 16 GN 1/1 pans (65mmD); Same pan capacity as
or 6 GN1/1 pans (100mmbD); or 8 GN 1/1 pans (100mmbD); DS-CH-GN16 in each

or 5 G/N 2/1 pans or 8 GN 2/1 pans compartment
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c E @ (For Plated Foods)
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DS-CH-BQ96 DS-CH-BQ128 DS—CH-BQ192

96 plates sized i54mmdia. max. 128 plates sized irR254mmdia. max 192plates sized in254mmdia. max



~— CIRCUM HEAT ®Holding Cabinet Refrigerated Cart for
for Banqueting & Catering Banqueting and Catering
(1/1 and/or 2/1 GN Pans) (1/1 and/or 2/1 GN Pans)
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DS-CH-MH30/2D DS-MR24
30GN 1/1pans; 24 GN 1/1 pans;
or 15GN 2/1 pans or 12 GN 2/1 pans



Pocy w Narrow (Slim) Version
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DS-CH-MH16/NV
DS-MR12/NV

olr(sé,(zGN Lpans,
x GN Y2 pans 12x GN 1/1 pans;
pans
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HeatedHolding Cabinet for
Banqueting & Catering
(1/1 and/or ¥2 GN Pans)
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Refrigerated Cart for
Banqgueting and Catering
(1/1and/or %2 GN Pans)

GN 1/1 PAN

GN 1/1 PAN
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DS-CH-MH32/VI
32GN 1/1pans;
or 64GN Y2 pans
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DS-MR26/VI
26 GN 1/1pans;
or 52 GN %2 pans



@gﬁ@ f Banqueting with Plated Foods
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S-CH-BQ96 DS-CH-BQ128 DS-MR24

96 plates si [ '
p ized ik54mmdia. max. 128 plates sized ir254mmdia. max 24x GN 1/1 pans;
or 12x GN 2/1 par’ls
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DS CH-BQ192 DSMR48
192plates sized i254mmdia. max 48 GN 1/1 pans or 24 GN 2/1 pans



DS-MF24 DS-MFA48
24 x GN 1/1 pans; 48 GN 1/1 pans;
or 12x GN 2/1 pans or 24 GN 2/1 pans



& X Combi Warmer Designed & Built for
@é@ﬁg % Rational Combi Oven Model 202

DS-CH-CW/R202 DS-CH-CW/R202M
40 GN 1/1 pans; 40 GN 1/1 pans;
or 20 GN 2/1 pans or 20 GN 2/1 pans



. 5> ﬁgy' Combi Warmer Designed & Built for
@ggﬂ@ n  Rational Combi Oven Model 201

DS-CH-CW/R201 DS-CH-CW/R201M
20 GN 1/1 pans 20 GN 1/1 pans



An Integrated System with Compatibility, Complementarity &
Companionship for Rational Combi Oven 202

DS-CH-CW/R202

Rational Combi Model 202 Rat i oRvol&ih adley

DS-CH-CW/R202M



. @ Combi Warmer Designed & Built for
Convotherm Combi Oven Model 20.20

DS-CH-CW/C20.20 DS-CH-CW/C20.20M
40 GN 1/1 pans; 40 GN 1/1 pans;
or 20 GN 2/1 pans or 20 GN 2/1 pans
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r— An Integrated System with Compatibility, Complementarity &
Companionship for Convotherm Combi Oven 20.20
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: DS-CH-CW/C20.20
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Convotherm Combi Conv ot MRellFimifolkey
Model 20.20

DS-CH-CW/C20.20M
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e Cooki Hold i Serve System
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Can be with any brand
of combi ovens

Re-thermalizing the foods in a combi
oven with GN Pans in the Roll-in Pan
Cart.
Into the DSS CIRCUM HEAT
Companion (Combi) Warmer

Transporting and/or
serving the foods with
the same Roll-in Pan
Cart from the Companion
(Combi) Warmer




DS-BCF/R202
40 GN 1/1 pans;
20 GN 2/1 pans

(Can be made for

A Blast Freeze range: -22/C to -12/C
Soft Chill range: -4/C to 2/C
Hard Chill range:  -11AC to -5/C
Holding range: -21/C to 44C

A Designedand built for an even and consistent
chilling/freezing.

A Automatic hot-gas defrost at the end of every
blast cycle or in storage mode.

A Designed and engineered to operate efficiently
up to a 43)C ambient temperature.

A HACCP data access records all operating
modes, time and temperatures used during the
previous 30 days, all downloadable to a USB
device

A Three (3)detachable internakproduct-
temperature probesare provided and
equipped for convenient and easy food
temperature tracking and monitoring.
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DSS Blast CiIIers/Freezers

Designed & built for Rational Roll-in Pan Carts 202 or 201

any brand

DSBCF/R201
20GN 1/1 pans;
40GN %2 pans
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DSS Blast Chillers/Freezers

Designed & built for Rational Roll-in Pan Carts 202 or 201
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