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Description
Climate chiller unit with circulating air for chocolates and chocolate 
products. 
To operate it, a glass top (provided by the customer) is necessary that 
should only be open on the air blow-off side.
Temperatures: 16°C to 18°C at 25°C/60% RH. 
Humidity merchandise: approx. 60% to 65% relative humidity.
Commercial product for the installation in stationary food and service 
counter.

Design like model “RONDO FL – Praline” (see page 31).

The evaporators are also equipped with a circulating air heating.
The TMP 620 PR controller is necessary for controlling.

Art.-No. 	
2712	
	

Example with mirror-like  
tiered displays.

Almost any geometric 
shape is possible!

Also, round shapes 
are possible.

For cooling units, which can be installed under 
granite surfaces, the merchandise displays and the 
air baffles can be coated in black as an alternative. 

The goods are highlighted by the black surface to 
increase sales and profits.

Special Accessories
	 Art.-No.	
Drain trap for connecting
to the customer’s drain	 3815	
TMP 620 PR controller for external cooling unit	 12200	
Note: 
With more than 5 fans an external transformer is to be provided.

Transformer with rectifier, 20 VA	 2452	

RONDO  HL – BLACK®

RONDO  HL – Praline
Suitable for chocolates and chocolate products

®

Other colours available on request.




