
AURA

AURA™

Sty l i sh  and con tempora ry ,  t he  Au ra™ deco ra t i ve  f l yk i l l e r  i s  an  u l t r a  d i sc ree t 

un i t  des i gned fo r  f r on t -o f -house  app l i ca t i ons . 

I dea l  f o r  use  w i t h i n  ca fes ,  r es tau ran ts ,  ba rs  and ho te l s ,  t he  Au ra™ o f f e r s  

an  e l egan t ,  mode rn  aes the t i c  a l ongs ide  i nnova t i ve ,  easy - to -se rv i ce  f ea tu res 

and max imum e f f i cacy .  The un ique  c i r cu la r  r eg i s t e red  des i gn  o f  t he  un i t 

a l l ows l i gh t  t o  a t t rac t  f l y i ng  i nsec ts  f rom a fu l l  360°  a round the  un i t , 

a t t rac ted  by  the  pa ten ted  Syne rge t i c®  g reen  l i gh t ,  wh i l s t  t he  des i gn  

o f  t he  d i sc ree t l y  pos i t i oned g l ueboa rd  g i ves  a  100% use fu l  g l ue  a rea wh ich 

rema ins  h i dden f rom cus tomer  v i ew .

Insect-O-Cutor Aura - Promotional video - ENGLI...
http://www.youtube.com/watch?v=Jke3fN1gkJM

http://kaywa.me/Yvzd4

Download the Kaywa QR Code Reader (App Store &Android Market) and scan your code!

V iew the  Au ra  p romo t i ona l 

v i deo  by  scann i ng  t he  

QR code

Pelsis (Formally P+L Systems) ZL051 Item #A1
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AURA
CONTEMPORARY,  EFFECT IVE AND ULTRA D ISCREET

ROOM COVERAGE

40 m²

APPLICATION

Front 
of House

FEATURES Con tempora ry  de ta i l i ng  and e l egan t  c l ean  l i nes

Beau t i f u l l y  po l i shed facade 

S l im des i gn  ensu res  t ha t  t he  un i t  i s  unob t rus i ve

U l t ra  d i sc ree t  f l y  ca tch i ng  g l ueboa rd  h idden f rom v i ew

100% use fu l  g l ueboa rd  a rea ensu res  max imum e f f i cacy 

Ensu res  comp l i ance  w i t h  food hyg i ene  l eg i s l a t i on  and p ro tec t s  c l i en te l e  f r om 
f l y i ng  pes t s

Pa ten ted  dua l  wave l eng th  Syne rge t i c®  t echno logy  fo r  an  i nc reased ca tch

Easy too l  f r ee  access  and e f f i c i en t  se r v i c i ng

Qu ick  and s imp le  I EC ma ins  socke t ,  o r  d i sc ree t  ha rd  w i r i ng  op t i on 

Robus t  s ta i n l ess  s tee l  and UV s tab l e  po l yca rbona te  cons t ruc t i on

UV l i gh t  r e f l ec to r

S imp le  to  se rv i ce  s ta r t e r 

r ep lacemen t

S imp le  to  se rv i ce 

g l ueboa rd

Sw ing  down 

f ron t  gua rd

Se l f  ho ld i ng  90°  h i nge

Op t i ona l  d i sc ree t  ha rd  

w i r e  accessS imp le  to  use  

wa l l  moun t i ng

S imp le  to  use  I EC socke t

P R O D U C T  C O D E  

Z L 0 5 1
D E S C R I P T I O N

A u r a ,  2 2  W a t t
D I M E N S I O N S  ( M M )  H  x  W  x  D

2 7 0  x  2 7 0  x  1 3 5
C O V E R A G E  ( M ² )  

4 0
T U B E S

1  X  T G X 2 2
G L U E B O A R D S

1  x  I N L 1 9 8
W E I G H T  ( K G )

1 . 9

Reg i s t e red  des i gn  001245542-002
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OE8109 - Opus 800 

Electric Counter-top Chip 

Scuttle - W 400 mm - 1.5 

kW

Keep your chips wonderfully crisp and 

fresh with the Opus 800 Electric Chip 

Scuttle with gantry.

Keep chips and other deep-fried products in 

perfect condition with heat from above and below

Deep-fried products are kept fresh and crisp with 

the removable perforated fat drain plate

Removable 1/1 GN chip container with perforated 

fat drain plate is quick and easy to clean

Specifications

Summary

Range Name Opus 800

Power Type Electric

Unit Type Counter-top

Available in UK Only No

UK Warranty 2 Years Parts and Labour Warranty

Export Warranty Contact your local dealer

GTIN Code 5056105102496

Power and Performance

Gastronorm Capacity 1 x GN1/1

Total Power kW 1.5

IP Rating IP24

Temperature Control Mechanical

Key Specifications

Heated Base Yes

Heated Gantry Yes

Weights and Dimensions

Unit Height (External) mm 825

Unit Width (External) mm 400

Unit Depth (External) mm 800

Net Weight Kg 34.5

Supply Connections

Requires Installation No

Requires Electrical Supply Yes

UK 3 Pin Plug Yes

Requires Hardwiring No

Electrical Supply Rating Watts 1,500

Single Phase Amps 6.5

Single Phase Voltage 230

Shipping

Packed Weight Kg 47.5

Packed Height cm 90

Packed Width cm 85

Packed Depth cm 45

 

Available Accessories

LK11 OPUS 800 LONG LEG KIT

OA8921 Opus 800 Free-standing Floor Stand with Legs - for units W 400 mm

OA8926 GASTRONORM & LID

OA8927 GASTRONORM & LID

OA8928 GASTRONORM & LID

OA8971 Opus 800 Free-standing Pedestal with Doors and Legs - for units W 400 mm

 

Technical Picture

Product Code: OE8109 Page Number: 1 Print Date: 23/05/2019
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Lincat Limited

Whisby Road,

Lincoln, LN6 3QZ,

United Kingdom

Company No: 2175448

Customer Care

Tel: +44 1522 875500

Email: care@lincat.co.uk

Export Customers

Tel: +44 1522 503250

Email: export@lincat.co.uk

Opening Hours

Monday – Friday: 

8.30am – 5pm

A member company of

Product Code: OE8109 Page Number: 2 Print Date: 23/05/2019
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Project

Item #

Quantity

HATCO CORPORATION   l   P.O. Box 340500 Milwaukee, WI 53234-0500 U.S.A. 
(800) 558-0607   l   (414) 671-6350   l   www.hatcocorp.com   l   equipsales@hatcocorp.com   l   intlsales@hatcocorp.com

PMG Spec sheet only (Je� D) May 2015

RHW-1

RHW-2

RHW-1B

Round Heated Wells
Models: RHW-1, -2, -1B

Hatco's Round Heated Well is a multi-purpose, insulated, 
dry well that offers the flexibility of being a foodwarmer, 
soup kettle, Bain-Marie heater, steamer and pasta cooker 
all in one. 

Heat is evenly distributed throughout the unit to hold 
foods at desired temperatures, and the insulated, 
stainless steel design provides easy maintenance and 
durable performance. The heating element temperature is 
monitored by an electronic controller for optimum results.

Standard features
• Standard 11 quart (10 liters) well(s), available in free-standing or 

built-in, single or dual model

•  Three temperature setpoints from 122° to 212 F° (50° to 100° C) 
for warming, steaming and boiling

•  The insulated, stainless steel design offers easy maintenance 
and durable performance  

•  An energy saving low power mode during off-peak hours

•  RHW-1 shipped with one food holding pan and one pan lid

•  RHW-2 shipped with two food holding pans and two pan lids

•  RHW-1B shipped with one food holding pan, one pan lid,  
and remote control

•  Built-In recommended well cut-out size:  
11.875 (300 mm) diameter

Accessories (available after purchase)
cHinged Lid for 11-Quart (10 Liter) Round Pan
c 11-Quart (10 Liter) Round Pan

Form No. RHW Spec Sheet Page 1 of 2 May 2016
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HATCO CORPORATION   l   P.O. Box 340500 Milwaukee, WI 53234-0500 U.S.A. 
(800) 558-0607   l   (414) 671-6350   l   www.hatcocorp.com   l   equipsales@hatcocorp.com   l   intlsales@hatcocorp.com
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HEATMAX
HEATED WELL

Ø 0.1875"
(4.5 mm)

Side View Side ViewSide View

14.1" (359 mm)

13.54"
(344 mm)

13" (330 mm)

14.1" (359 mm)24.8" (630 mm)

13" (330 mm)13" (330 mm)

13"
(330 mm)

10.2"
(258 mm)

6.6"
(167 mm)

13.54"
(344 mm)

Front View Front View

Control Box Cut Out Dimensions

Front View

5.125"
(132 mm)

5.56"(144 mm)

2.56"
(65 mm)

1.94"
(33 mm)

6" (154 mm)

The electrical cord between the unit and
 the control box is 56" (1420 mm) in length

PLUG CONFIGURATIONS NEMA 5-15P NEMA 6-15P

Countertop Opening
(”Circular” cut-out) 

12.01"
(305 mm)

Form No. RHW Spec Sheet Page 2 of 2 May 2016

PRODUCT SPECS
Round Heated Wells
The Round Heated Well shall be a Model ….as manufactured by the Hatco 
Corporation, Milwaukee, WI 53234 U.S.A.
The Round Heated Well shall be rated at ….watts, ….volts, and be ….inches 
(millimeters) in overall width and be ….inches (millimeters) in overall depth. It shall 

consist of stainless steel housing that is insulated, a heated well, an electronic 
temperature control with three heat settings, and a 6' (1829 mm) cord with plug 
attached. Accessories include 11-quart pan and lid.
Warranty consists of 24/7 parts and service assistance (U.S. and Canada only). 

Round Heated Wells
Models: RHW-1, -2, -1B

RHW-1 RHW-2 RHW-1B

SPECIFICATIONS 
Freestanding Round Heated Wells 

Model Dimensions 
(Width x Depth x Height)

Volts
(single phase) Watts Amps Plug Cord Location Ship Weight*

RHW-1 14.1" x 13" x 13.54"
(359 x 330 x 344 mm) 120  1250 10.4  NEMA 5-15P Lower back of unit 21 lbs. (10 kg)

RHW-2 24.8" x 13" x 13.54" 
(630 x 330 x 344 mm)

208 2045  9.8
NEMA 6-15P Lower back of unit 38 lbs. (17 kg)

240 2725 11.3
 

Built-In Round Heated Wells 

Model Dimensions 
(Width x Depth x Height)

Volts
(single phase) Watts Amps Plug Cord Location Ship Weight*

RHW-1B 14.1" x 13" x 13"
(359 x 330 x 330 mm) 120  1250 10.4  NEMA 5-15P

56" (1422 mm) cable from well to control 
box and a 6' (1829 mm) cord and plug 
located at the back of the control box

21 lbs. (10 kg)

 
 * Shipping weight includes packaging.

RH Hall RHW‐1 Item #A8.1
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Product  Data Sheet  - 1100/D

Basin  Tap  

Die-Pat  Divisions Ltd   |  The Die-Pat  Cent re  |  Broad March   |  Davent ry  |  NN11 4HE

w w w.d ie-pat .co.uk
01327 311144
sales@die-pat .co.uk

In  accordance w ith  our policy of 
con t inued developm ent  w e reserve the 
righ t  to alter design  and specificat ions 
w ithout  p rior not ificat ion

Created :  01.11.2018
Last  revised :  11.10.2022

Specif icat ion :

- W RAS approved basin  tap
- Deck Mounted
- Sing le Pedestal
- 3" colour-coded lever hand les
- 1/2" sing le w ater feed
- Chrom e p lated
- Flow  rate 6l/m in  @ 0.1 bar

St andard  Variat ions:

1100D/6 Basin  Tap w ith  6" lever hand les

Die‐Pat 1100/D Item #A11 ‐ A11.4
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Accessories

CODE ITEM CONTAINER HEIGHT mm TOTAL HEIGHT mm CONTAINER DIA. mm

DPSD-1000 Soap Dispenser – Economy 154 262 55

DPSD-2000 Soap Dispenser – Premium 212 390 90

Soap Dispensers

Blanking Plate

HBBP Blanking plate – 45mm dia.

Basin Taps

CODE ITEM

1000/D 1/2” Chrome plated basin taps w/ cross heads – WRAS approved

Basin Taps with Cross heads  |  1/2”

CODE ITEM

4100/D 1/2” Chrome plated basin taps w/ tricon heads – WRAS approved

Basin Taps with Tricon heads  |  1/2”

CODE ITEM

1100/D 1/2” Chrome plated basin taps w/ 3” levers – WRAS approved

1100/6/D 1/2” Chrome plated basin taps w/ 6” levers – WRAS approved

Basin Taps with Levers  |  1/2”

CODE ITEM

CORM03/D 1/2” Chrome plated, self closing basin taps – WRAS approved

Self Closing Basin Taps  |  1/2”

Die‐Pat 1100/D Item #A11 ‐ A11.4
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For more information visit www.marcobeveragesystems.com

MT BOILER

MT4
1000762

MT8
1000763

MT8F
1000763F DIMENSIONS

 > Insulated tank for minimal energy-loss

 > 4 or 8L options

 > In-built filter option

 > 28 litre output per hour

 > Removeable drip tray

NAME
ORDER CODE

DIMENSIONS 
(D x W x H mm)

TAP TO DRIP 
TRAY (T mm)

TAP TO COUNTER 
(C mm)

IMMEDIATE 
DRAW OFF L/HR CUPS/HR POWER 

@220V
PLUMBING 

REQS

MT4
1000762 436 x 202 x 464

238 259

4L

28L 156 2.8kW 3/4” BSPMT8
1000763

436 x 202 x 589 8L
MT8F
1000763F

ENERGY-EFFICIENT & RELIABLE COUNTERTOP WATER BOILERS WITH SLEEK LED 
TEMPERATURE DISPLAY. 

H

W

D

T
C

NAME
ORDER CODE

PACKED 
WEIGHT

PACKAGING DIMENSIONS 
(L x W x H mm)

QTY / 
PALLET

MT8
1000763 9.5kg

510 x 260 x 655 24
MT8F
1000763F 10kg

B
O

IL
ER

S
PA

C
KA

G
IN

G
SEE TA

B
LE FO

R 
PRO

D
U

C
T D
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N
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OPTIONAL

HANDS-FREE URN TAP ADAPTER
2100500

A
SSO

C
IATED

 PRO
D

U
C

T (SO
LD

 SEPA
RATELY

)

Marco 1000763F Item #A15
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For more information visit www.marcobeveragesystems.com

MT BOILER

MT BOILER

MT4 1000762
MT8 1000763
MT8F 1000763F

VENTILATION REQUIREMENTS 
50mm/1.9” clearance required at each side and back of 
machine if installed in an enclosed cabinet. 

ELECTRICAL INSTALLATION PROCEDURE 
Electrical specification: 2.8kW 200-230Vac 50Hz .
When installing the machine, always observe the local 
regulations and standards. The appliance is supplied 
with a moulded power cord. A suitable mains power 
supply socket should be available within easy access of 
the appliance so that it can be disconnected easily after 
install.

PLUMBING INSTALLATION PROCEDURE
• Ensure that the equipment is installed according to  

local plumbing & water regulations.

• Mains water pressure required (limits): 100-500kPa,  
0.1-0.5MPa (14.5-72.5psi).

• Fit a stop valve on a cold water line and attach a 3/4” 
BSP male fitting, (e.g. 3/4” x 1/2” or washing machine 
type stop valve).

• Turn on the water to flush any impurities, dust etc 
from the inlet hose and water pipe. Allow several litres 
through. Especially for new installations.

• Connect the hose to the inlet valve of the boiler. Make 
sure a sealing washer is fitted.

• Turn on water and check for leaks.

NOTE: 
• Using a non-food grade hose (e.g. a washing machine 

hose) will usually result in off tastes & smells in the water 
and can possibly be toxic.

• Do not connect the machine to pure reverse osmosis 
water or other aggressive types of water.

OPERATING BOILER FOR THE FIRST TIME
• Check that all installation procedures have been 

carried out.

• Ensure water valve is connected

• Plug in the IEC connector to the boiler.

• On models with a filter, connect the filter.

• Plug boiler into suitable socket.

• The boiler will power up.

• The screen will show the software revision.

• The machine will then fill with water and the display 
will flash between E-2 & the current temperature of the 
tank, until the water has reached the low level probe, 
then it will show the current water temperature.

• The default temperature is 95°C.

• Once the machine is up to temperature the boiler is now 
ready for use.

NOTE: 
• Because the boiler is electronically controlled no 

priming is necessary. 

• The element cannot switch on until a safe level of water 
is reached.

Marco 1000763F Item #A15
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E REFRIG
ERATIO

N

Under Counter Refrigeration

2
YEAR 

WARRANTY

MODEL GROSS 
CAPACITY

EXT. DIMENSIONS
(H x W x D mm)

ENERGY 
RATING

POWER 
CONSUMPTION

KWH
/ANNUM DECIBELS WEIGHT

(kg) RRP

UCR140 145L 819 x 598 x 598 A 135W 390 53dBA 38

UCF140 115L 819 x 598 x 598 - 135W - 53dBA 41

M4-UCRSTACK - - - - - - -

FEATURES

High grade 304 stainless steel exterior

ABS interior

Height adjustable from 819 – 850mm

Reversible door

Lock fitted as standard

UCR140 - adjustable shelves
UCF140 - fixed shelves with baskets

Replaceable door gasket

TECHNICAL SPECIFICATIONS

UCR140 UCF140

Controller: Digital controller with temperature display

Cooling: Fan assisted Static

Defrost: Automatic Manual

Refrigerant: R600a R600a

Climate Class: 4 4

Temperature Range: +2°C ~ +8°C -16°C ~ -24°C

Power Supply: 13amp 13amp

UCR140 UCF140

304
STAINLESS 

STEEL

set
m ute

Fan

8
0
0

598 598

55440

Compressor

4
5
5

2
3
3

BZ-UCR140

Fan

8
1
9

LockController

Evaporator

275

Side viewFront view

Condenser

ECO DESIGN

Basket

Evaporator

BZ-UCF140

set
m ut e

598

compressor

7
0

245

416

598

7
0

Lock

7
0

Front view Side view

8
0
0

8
1
9

55

Controller

Fan

Condenser

U
N

D
ERCO

U
N

TERS

Pentland UCR140 Item #A19
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For more information visit www.marcobeveragesystems.com

HANDS-FREE FONT
1000857

CHILLER
1000860

SYSTEM SET-UP

• Cold only
• Safe and hygienic: eliminates touchpoint

SIZE PACKAGING

DIMENSIONS INC. DRIP TRAY 
(D X W X H mm)

DIMENSIONS EXCL. DRIP TRAY 
(D X W X H mm)

TAP TO COUNTER 
(mm)

PACKAGING DIMENSIONS 
(L x W x H mm) WEIGHT

168 x 120 x 345 128 x 30 x 345 305 290 x 570 x 215 1.65kg

SIZE PERFORMANCE SPECS PLUMBING, ELETRICAL AND TECHNICAL SPECS PACKAGING

DIMENSIONS 
(D X W X H 

mm)
L/HR CUPS

/HR
POWER 
@220v

PLUMBING 
REQS

COMPRESSOR 
POWER CHARGE REFRIGERANT 

PACKAGING 
DIMENSIONS 
(L x W x H mm)

WEIGHT

436 x 259 x 
455

30-40l/hr based 
on incoming 
water temp 
of 15°C and 

output water 
temp of 5-7°

175-235 
(ΔT =  
10 °C) 

180 W 3/4” BSP 1/8hp 45g R290 500 x 320 x 520 31kg

TOUCH-FREE FONT

CHILLER

FRIIA COLD HANDS-FREE 

Marco 5000857 Item #A32

CROYDON COLLEGE ‐ PACKAGE 1 Interna onal  Food Service Equipment Ltd. Page: 12



For more information visit www.marcobeveragesystems.com

RADIUS OF MAXIMUM FONT PLACEMENT

FONT DIMS COUNTER CUT-OUTS

FAN INSTALLATION & VENTILATION

It is essential to allow for 
two ventilation points when 
installing FRIIA. Vents are 
not supplied.

PLEASE 
NOTE

CABINET

Min: 800mm (h) x 600mm (w) x 600mm 
(d) with 100mm clearance around 
machines all sides

OPERATING ENVIRONMENT

Cannot exceed temperature of 35°C

FRIIA COLD HANDS-FREE 

 

4”/100mm
For drip-tray only

 
1.25”/32mm

 3
.2

5”
/8

2.
5m

m

 6
.6

”/
16

8m
m

Standard 
800mm high 
cabinet

Marco 5000857 Item #A32
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Water 
Filter 

Systems

The partner of choice to maintain correct 

water quality for excellence in brewing.

Features

4-step filtration for constant water quality 

Including filtration of the bypass water

Can be used horizontally and vertically

Flexible – one connecting filter head for all product sizes

Quick and easy filter change

Low-cost operation

Service-friendly due to short rinsing times

H1 H2

H

Bestmax

Marco is proud to partner with one of Europe’s 

leading 

Bestmax by water+more specialise in top technological 
solutions to optimise water products in the catering sector.

The technology used in the Bestmax range removes 
surplus and destructive limescale from tap water and 
transforms it into optimal water for coffee or tea.

1. 

Determine

the Carbonate 

Hardness

2. 

By-pass 

Setting

3. 

Filter 

Capacity 

In Litres

S M L XL

8 3 1025 3656 5150 7500

10 3 820 2925 4120 6000

12 2 620 2212 3115 4537

15 2 496 1769 2492 3630

 Order   Replacement Packing (mm) 
Filters Code System Cartridge Dimensions (H1mm) (H2mm)

Filter Besttaste S1 Kit

Filter Bestmax S Kit

Filter Bestmax M Kit

Filter Bestmax L Kit

Filter Bestmax XL Kit

Water testing kit 8000550

15

Marco 8000730 Item #A32
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