
conservation cabinets
Pastry cabinets





The injection is at high pressure (60 mm - propellant : water) with a guaranteed density of 43kg/m3. The high pressure has 
the power to form extremely fine particles which increases the insulating power of the foam produced.

The interior and exterior panels are clad front and back in 6/10 electro-galvanised sheeting, covered in a food-safe high 
resistant 120 microns PVC film. 

The alliance of the insulation’s width, in polyurethane foam, and its density, limits the losses and the energy consumption. 
This economical conception allows you to reduce your consumption by 7 to 10%. 

The door seals are in black TPE.

Door with dampers.

The batteries are protected by a reinforced cataphoresis treatment.

The slide rails can be dismantled without any tools, for an easier cleaning and a better hygiene. 

The floor is entirely smooth : no holes nor fixations. 

The cabinets are equipped in standard with a refrigerating unit with R290, capable of functioning in conditions up to 43°C. 

EXCELLENCE IN PASTRY

QUALITY, STURDINESS AND SAVINGS

PASTRY CABINETS
POSITIVE CONSERVATION CABINETS

The Pastr y Cabinets  are 
positive conservation cabinets 
designed for the storage of 
fine pastry products with 
coatings or icings.   The 

combination of a soft and 
efficient ventilation with a 
natural humidity inside the 
chamber helps preserve the 
aspect and flavours of your 

products. CFI has designed 
this range of Pastry Cabinets 
with R290 fluid, to take 
care of your products while 
respecting the environment.

The Pastry Cabinets are specially conceived for the storage of fine pastries with coatings 

and icings. A soft and efficient air flow is perfectly distributed and controlled inside the 

cabinet, creating the ideal environment for the preservation of your most delicate products. 

This air flow, distributed by ventilators linked to the operation of the refrigerating unit, 

prevents the dehydration of your products. Without any infusion of artificial humidity, your 

pastries are guaranteed to keep their structure and flavours.

Operating at a temperature of +1°C to +6°C, the Pastry Cabinets have a capacity of 36 

supports. They are equipped with a defrosting system by resistor that prevents from risks 

of icing.



AN ENVIRONMENTALLY CONSCIOUS CABINET

Autonomous refrigerating platform

The evolution of the F-Gas regulation and the 
progressive deployment of taxes in Europe guide 
the refrigerating installations towards green 
fluids that are an alternative to HFC, harmful to 
the environment and subjected to demanding 
constraints. 

That is why CFI offers for its Pastry Cabinets, 
an ecological, reliable and sustainable solution 
of R290 gas refrigeration.

The fluid R290 is a natural gas, not subjected to the 
restrictions of the F-Gas European directive, has an 
extremely low environmental impact (GWP =3). 

AWARE OF THE STAKES IN 
TERMS OF SUSTAINABLE 
ENERGY AND ENERGY 
REDUCTIONS, CFI COMMITS 
TO A RESPONSIBLE 
APPROACH

CFI FOR CLIMATE

With a deeply rooted desire of accompanying its customers in their energy transition and bring them ecologically 

responsible solutions, CFI has launched the CFI For Climate program : a commitment for eco-energetic equipments 

that still maintain the efficiency and energetic performances that CFI is well-known for.  The Pastry Cabinets have been 

designed with this desire to offer a solution for more responsible equipments. 

The use of R290, a natural gas with a very low Global Warming, also contributes greatly to this reduced consumption 

(with a GWP of 3, its impact on the greenhouse effect is, for example, 462 times lower than the gas R448a used before).
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The Cocoon cabinets have a very refined and elegant design : the central panel integrates the temperature regulator, 

located in the upper part and equipped with blue LEDs for a delicate finish. 

The upper lateral protections conceal the refrigerating unit, for a meticulous and clean finish look.

The front is enhanced with a door with no apparent handle - but with an integrated hand grip - and without visible 

hinges, which gives the cabinets a refined and practical profile. Covered with PVC, the front is easily cleaned. 

The Pastry Cabinets also exists with a glass door option. It allows an optimum visibility of the products inside the cabinet, 

without needing to open the door, thus limiting the risks of letting humidity in or fluctuating the temperature.

THE BLUE MOON DESIGN, MODERN AND METICULOUS

Pastry Cabinet 46
Glass door

Pastry Cabinet 68



Models Dimensions 
(L x P x H mm)

Number of levels Power supply
(V/Ph/Hz)

Glass door

Pastry Cabinet 46 560x915x2300 24 220-240V~IPH+N+T €

Pastry Cabinet 68 760x1115x2350 24 220-240V~IPH+N+T €

OUR RANGES

Simple and intuitive, the control panel of the Pastry Cabinets offer 

a clear vision of all the parameters. It is possible to set in one quick 

action the parameters of temperature and defrosting of the cabinet.

Flush with the central panel, this control panel allows a simple 

cleaning, with no spaces where the flour dust could settle.

TOUCH CONTROL PANEL
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