
VEGA QBcubical effect for the needs of each retail store



ecoVEGA QB LG / HG
Serve-over counter Vega QB with 
modern and functional design looks 
great for both large and small area 
shops. Selective glass protects against 
fogging. Improved product technology 
with built-in evaporator and fan in the 
back of the counter makes it easy 
to clean and tidy it. Vega QB uses a 
reduced evaporator, which results in 
lower energy consumption. Available 
with lift-up or tilt-down glass options.
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OPTIONS:

| Low glass design for self-service
| Lift-up or tilt-down glass
| Organic glass doors in hight glass 
design
| Galvanized steel or stainless-steel 
display surface
| Dynamic or static cooling options
| The LED lighting in hight glass design
| Plastic bumper
| Electronic defrost heater

KEY BENEFITS:

| Wide choice of colors for the exterior 
and interior (RAL palette)
| Possibility to lift the bottom of the 
counter to clean and tidy it
| Stainless-steel bumper
| Multiplexable device
| Strong tempered glass
| Liftable front glass
| Panoramic endwalls
| Protection against glass fogging
| Even allocation of cool air 
throughout the whole area
| Energy saving electronically 
commutated fans
| Electronic control panel
| Thermometer (solar powered or 
electronic)
| Polyurethane thermal insulation CFC 
free
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VEGA QB PASTRY
A straight design patisserie display 
counter with additional glass shelf for 
attractive display of the chilled sweets, 
desserts, and pastries.  Elegant design, 
simple lines look great in modern 
supermarkets, and the sweets are 
perfectly visible from all sides to attract 
customer‘s attention. Fan assisted air 
circulation ensures the preservation 
of the merchandise. Display deck as a 
drawer makes it convenient for a store 
staff to serve the customer. Low glass 
design Vega QB Pastry LG for self-
service is also available.

eco VEGA QB H1 / H2
Vega QB H1 / H2 is a multi-level self-
service counter that provides maximum 
visibility for the products displayed at 
the customer’s eye level. Available in 
two heights (H1, H2) with two to three 
display levels and several lengths, this 
cabinet ensures convenient shopping 
and is an attractive option for retail 
stores. It is also ergonomic and 
comfortable to tidy. Multiplexable with 
other Vega QB counters.
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Tilt down glass option. Lift-up glass option. Display deck as a drawer for convenent serving of customers. Glass shelf for attractive display of the chilled sweets, 
desserts, and pastries.

VEGA QB PASTRY



VEGA QB FREEZER
A cubic design serve-over counter for 
frozen meat, fish and packed products. 
Classic, simple lines and wide display 
surface makes it a great choice for any 
store format, be it a food market or 
supermarket. A multiplexable device 
looks unanimously when used with 
other Vega QB range counters. Stable 
and reliable performance guarantee 
the perfect preservation of frozen food 
products.

eco VEGA QB HOT DRY
A newly designed heated serve-over 
counter with stainless steel plates for 
ready-to-eat cooked dishes. Created 
to complement Vega QB counters 
line, this hot counter enhances the 
product presentation and ensures 
your hot food products are maintained 
at optimum conditions. The heat is 
provided by a heated panel below and 
infrared heating above, and an even 
temperature is maintained throughout 
the cabinet. Large square glass in the 
front gives customers a brilliant view 
of your produce inside, whether that’s 
pies, pasta, meat or vegetable dishes.
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VEGA QB HDV
This modern and functional cubic 
design serve-over counter makes it 
simple to keep warm foods on display, 
so that you can tempt your customers 
into buying them. It ensures that your 
hot food is maintained at optimum 
temperatures while providing superior 
product visibility thanks to its mirrored 
sliding back door.
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Model Lenght without endwalls
(mm)

Operating temperature
ºC (+25 ºC, 60% RH)

Exposition space
(m2)

Volume
(m3)

Rated voltage
(V)

940

1250
1880
2500
3750

940

1250
1880
2500
3750

1250
3750

1250
1880
2500
3750

2500
3750

3750

Vega QB LG

Vega QB LG

Vega QB HG

Vega QB HG

Vega QB Pastry

Vega QB H2

Vega QB Freezer

Vega QB Hot Dry

1...10 ºC / -1...7 ºC
H1     /     M2

1...10 ºC / -1...7 ºC / -1...5 ºC
H1     /     M2     /     M1

1...10 ºC / -1...7 ºC
H1     /     M2

1...10 ºC / -1...7 ºC / -1...5 ºC
H1     /     M2     /     M1

1...10 ºC / -1...7 ºC / -1...5 ºC
H1     /     M2     /     M1

1...10 ºC / -1...7 ºC / -1...5 ºC
H1     /     M2     /     M1

-15...-18 ºC
L1

60...80 ºC

0.80

1.06
1.60
2.13
3.19

0.80

1.06
1.60
2.13
3.19

1.44
4.32

2.19
3.27
4.38
6.56

2.88
3.19

3.19

0.18

0.24
0.37
0.49
0.73

0.18

0.24
0.37
0.49
0.73

0.24
0.73

0.61
0.92
1.23
1.84

0.49
0.73

0.73

230

230

230

230

230

230

400

400

Vega QB corner IC45 Vega QB corner OC90Vega QB corner IC90 Vega QB corner OC45

Vega QB LG

Vega QB H1

Vega QB HDV

Vega QB HG (lift-up glass) Vega QB HG (tilt-down glass) Vega QB Pastry

Vega QB H2 Vega QB Freezer Vega QB Hot Dry

Vega QB HDV

1072
1412
1752
2478

60...80 ºC

0.72
0.97
1.20
1.69

0.36
0.48
0.60
0.84

400

1250
2500Vega QB H1 1...10 ºC / -1...7 ºC / -1...5 ºC

H1     /     M2     /     M1
1.56
3.12

0.44
0.87 230


