Food Displays
For hot or cold,

packaged or
unpackaged




Boost sales with Fri-Jado hot and cold food displays

’ e . Make your food look irresistible and your margins stronger. Fri-Jado displays are engineered to
L e W = - —y e . L increase product visibility by up to 75%, extend shelf life with advanced holding technologies for
- ' = N : any food type, and deliver up to 50% energy savings. The result: more impulse purchases, lower
operating costs, and higher profits- all in one elegant solution.

H Ot O r CO I d, — T—= — —-— : ; % From hot, cold, packaged, or unpackaged food to formats ranging from large supermarkets to

Pa C ka g ed O r u n pa C ka g ed : s ‘.-_ : g S 53 r-:"“t, y : Ee o] small convenience stores, we help you choose the ideal display for your concept. Our step-by-step
. approach covers holding times, packaging recommendations, and presentation enhancements.

For added support, our Executive Chef offers consultation and hands-on training to optimise taste,

You name it, e . texture, and throughput
We can hOId It! . ~ i =y < P _;' - . e : 2 Innovation, quality & sustainability

As a Dutch-based manufacturer with in-house R&D and energy-neutral production, Fri-Jado
prioritises sustainability without compromising performance. Our facilities hold BREEAM
certification, underscoring our commitment to eco-friendly operations. Recognised for cutting-edge
energy-saving technologies and high-quality design, every Fri-Jado system is built for efficiency,
reliability, and long-term value.

Global reach, proven expertise
With headquarters in the Netherlands, USA, UK, and France, and a network of sales and service

partners across 70+ countries, we support leading brands in food retail, food-to-go, petrol, and
convenience. Since 1937, more than 100,000 Fri-Jado installations have been successfully delivered
worldwide.

Partner with Fri-Jado to stand out on the shop floor, delight customers, and maximise your profits.



DOUBLE GLAZED GLASS DOOR

PERFORMANCE. EFFICIENCY. CLARITY.

All self-serve MCC models are available with double-glazed glass doors on customer side.
Delivering improved energy efficiency, stable climate control, and excellent product visibility.

Key advantages

» Significant energy savings - Better insulation reduces temperature loss cutting energy use and costs

» Stable and reliable temperature control - Double-glazed glass ensures consistent performance even in
the most challenging enviroments

» Enhanced visibility for stronger sales - Clear, condensation-free glass showcases products, boosting
impulse purchases

» Better overall user experience - Clear visibility, stable temps, and low maintenance improve staff
efficiency and customer satisfaction
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MULTIPLEX YOUR MCC’S

Side-by-Side Glass, our triple-glass multiplexing kit that links multiple MCC
displays into one clean, unified frontage. It prevents condensation and
keeps each unit at its optimal temperature

for consistent performance and reliable food quality.

By replacing two separate panes with one continuous, insulated barrier,
Side-by-Side Glass minimises temperature transfer, improving energy
efficiency and stabilising holding conditions across connected units.

Additional advantages

» Prevents condensation between units

» Improved hygiene and reduced cleaning time

» Seamless, uninterrupted display front for stronger visual impact
» Easy installation and full compatibility with all MCC models
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MCC HOT FOR PACKAGED OR UNPACKAGED FOOD

TOP BENEFITS
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» Maximum tranparency - boosts your sales

» Technologies extend product shelf life by fully enclosing the food

» Up to 50% energy savings

» Double pane side- and top glass with heat reflective coating - excellent insulation

» Large display capacity in a small footprint saves valuable floor space

» Modular design for easy combination with other hot, cold and ambient MCC models or DC counters
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» 2, 3 or 4 level heated food display

» 600, 900 or 1200 mm wide

» Self-serve, self-serve with doors (humidified) and serve-over (humifdified)
» Drop-in or floor model (underframe model available in any RAL colour)

Hot Blanket Technology
Packaged food
» Patented hot air recirculation per shelf — L

gt ALSO AVAILABLE

» Extends shelf life by fully enclosing your food AS A DROP-IN
» Up to 50% energy savings

Hot Humidification Technology
Unpackaged food

» Even distribution of hot humidified air throughout the unit
» Combination of hot airflow & humidification extends shelf life
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MCC COLD FOR PACKAGED OR UNPACKAGED FOOD

TOP BENEFITS

Maximum tranparency - boosts your sales
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3MO refrigeration classification*

Up to 30% energy savings

Self-cleaning condenser - maintenance free

Large display capacity in a small footprint saves valuable floor space

Double pane side- and top glass with heat reflective coating - excellent insulation

Modular design for easy combination with other hot, cold and ambient MCC models or DC counters

2, 3 or 4 level refrigerated food display

600, 900, 1200 or 1500 mm wide

Self-serve, self-serve with doors and serve-over

Drop-in or floor model (underframe model available in any RAL colour)

Cold Booster Technology

Packaged food

» Patented design pushes cold air further forward

ALSO AVAILABLE

~ » Price rails guide cold air downward
AS A DROP-I)y

» Superior cold curtain extends shelf life

Omnicold Technology

Unpackaged food
» Indirect airflow is gentle on your food; extends shelf life V

» Even distribution of cold air throughout the unit

» Up to 30% energy savings

Feature highlighted:
Self-Cleaning condenser
Automatically removes dust during
defrost cycles for consistent cooling.
Boosts energy efficiency, reduces
maintenance and extends display life.
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MCC AMBIENT FOR PACKAGED OR UNPACKAGED FOOD

TOP BENEFITS

»  Maximum product visibility boosts your sales
» Large display capacity in a small footprint saves valuable floor space
» Modular design for easy combination with other ambient, hot and cold MCC models or DC counters

» 3 level ambient food display

» 600, 900 or 1200 mm wide

» Self-serve and serve-over

» Drop-in or floor model (underframe model available in any RAL colour)

ALSO AVAILABLE
AS A DROP-IN




MDD HOT FOR PACKAGED FOOD

TOP BENEFITS

» Maximum product visibility boosts food-to-go sales

» Patented technologies extend product shelf life by fully enclosing the food

» Up to 50% energy savings

» Hold food from different food groups in one unit with Multi Temp (optional)
»  Get more revenue from your floor space with maximised display capacity

» Open heated self-serve display with 3, 4 or 5 levels

» 600, 900 or 1200 mm wide

» Solid back - mirrored back wall

» Rear loading - flap doos per shelf

» (Optional) Multi Temp: each shelf can be set at its own temperatur (between 40°C - 70°C)
or shut off

HOT BLANKET TECHNOLOGY

STANDARD HEATED UNITS FRI-JADO UNITS

HEATING FROM HEATING FROM HOT BLANKET
THE TOP THE BOTTOM TECHNOLOGY
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MTT HOT FOR PACKAGED FOOD

TOP BENEFITS

» Maximum tranparency - boosts your sales

» Patented technologies extend product shelf life by fully enclosing the food
» Up to 50% energy savings

»  Multi Temp - Hold food from different food groups in on unit

» Compact solution - fits anywhere

» Plug & Play - no installation effort

» Open heated self-serve display with 2 levels

» 600 or 900 mm wide

» Solid back - mirrored back wall

» Rear loading - flap doos per shelf

» Multi Temp: each shelf can be set at its own temperature (between 40°C - 70°C)
or shut off

HOT BLANKET TECHNOLOGY

STANDARD HEATED UNITS FRI-JADO UNITS
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HEATING FROM HEATING FROM HOT BLANKET
THE TOP THE BOTTOM TECHNOLOGY
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DC HOT FOR UNPACKAGED FOOD . Yosr

TOP BENEFITS

Energy efficient hot air recirculation

Double pane side glass and top glass with Low-E coating -

excellent insulation

» Available with an automatic/manual or reservoir-assisted water fill system
» Transparent design with mirror glass sliding rear doors

» Can also be used with 4/3 GN pan frame

Heated and humidified serve-over deli counter
1200, 1500 or 1800 mm wide B —
Drop-in or floor model (underframe model available in any RAL colour) B

ALSO AVAILABLE
AS A DROP.IN

-




The label displayed represents the best rating among the
available models; actual ratings vary depending on the
specific model. For more information please contact us on
sales@frijado.com

TOP BENEFITS

DC COLD FOR UNPACKAGED FOOD

3MO refrigeration performance with best-in-class energy labels
Elevated cold air outlet - increase food stacking height without
dropping it below the customer’s line of sight

Double pane glass with Low-E coating -

excellent insulation and superior condensation prevention
Self-cleaning condenser - maintenance free

Transparent design with mirror glass sliding rear doors

Can also be used with 4/3 GN pan frame

Refrigerated serve-over deli counter
1200, 1500 or 1800 mm wide
Drop-in or floor model (underframe model available in any RAL colour)

™ A Feature highlighted:
D é Self-Cleaning condenser
Automatically removes dust during
defrost cycles for consistent cooling.
Boosts energy efficiency, reduces

maintenance and extends display life.

ALSO AVAILABLE
AS A DROP-IN




FLEX _ MERCHANDISING
ROLLER RACK

CONDIMENT
HOLDER

Food Display
Accessories

For optimal food quality and safety

Using Fri-Jado’s proprietary accessories in cold and hot food
displays is beneficial for maintaining food quality, safety, and
visual appeal.

Proper tools preserve temperatures, enhance presentation,
and ensure hygiene. They also improve efficiency by keeping
displays organized and accessible, creating a professional and
inviting customer experience.




— o = For more information about Fri-Jado equipment,
= : LY i please visit the Fri-Jado website.

www.frijado.com or
scan the QR code

Fri-Jado equipment is used daily by renowned supermarket organisations, convenience stores, fast-food
restaurants, specialty stores and petrol stations throughout the entire world. Including:
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