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V I S I O  L I N E

M AT F E R  B O U R G E AT

A PASSION FOR TASTE

INSULATED BUFFET FOR CRUSHED ICE
REFRIGERATED COOLED CONTACT BUFFET

SNEEZE-GUARD FOR BUFFET
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The insulated and refrigerated cooled contact 
buffets to drop-in are designed to hold up to 64 
plates, 105 ramekins, or 350 bottles/cans.

They are compliant with AFNOR AC D40-004 
guidelines for catering food distribution.

The new generation of Eco-Power condensing 
units is more efficient while being more 
economical and enable energy savings up to 
20%. They do not exceed 60 dBa on average. 
Vibrations and heat emission have also been 
considerably reduced.

Vauconsant uses only AISI 304 stainless steel 
in the manufacture of its products to ensure a 
perfect hygiene. 

CAPACITY
• From 2 to 7 GN 1/1-65 containers (not 

supplied)
• From 20 to 64 plates Ø 150 mm
• From 30 to 105 ramekins 130 x 90 mm
• From 100 to 350 bottles or cans Ø 65 mm

STANDARD EQUIPMENT
• Controller to drop-in
• Condensing unit (R452a refrigerant gas)
• Ventilation grid compulsory on the front

CONSTRUCTION
• Stainless steel
• Stainless steel top in scratch-resistent 

finish
• Insulated, 90 mm deep well, with no slope
• Refrigerated, 90 mm deep, refrigerated 

cooled contact well, with no slope
• Temperature regulation by touchscreen 

thermostat with delayed start function
• Refrigerated by cooled contact with copper 

tubes placed underneath (refrigerated 
buffets)

• Insulated by CFC-free polyurethane foam
• Full internal fuse protection
• Refrigerant gas, electrical wiring and  

drainage on the right hand side viewed 
from the operator’s side

OPTIONS
• Gastronorm well
• Stainless steel non-perforated GN 1/1 and 

GN 2/1 well raiser (height to confirm)
• Evaporation drip tray
• Tray for condensing water
• Delivered without condensing unit (remote
	 consending unit)
• Tropicalized condensing unit

SNEEZE-GUARD
• Stainless steel
• Vertical round tube Ø 42 mm or square tube 

40x40 mm posts
• 120 x 45 mm steel gantry
• Double-sided straight or curved sneeze-

guard in 6 mm thick tempered glass with 
rounded and chamfered corners

• Watertight LED lighting (4000°K, 210 lm)

OPTION
• Posts in mirror polished finish (per sneeze-

guard)

MORE ENVIRONMENTALLY FRIENDLY 
CONDENSING UNIT WITH R452-A
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2 GN 3 GN 4 GN 1/1 5 GN 1/1 6 GN 1/1 7 GN 1/1
790 mm 1130 mm 1440 mm 1790 mm 2140 mm 2440 mm
470 mm 470 mm 470 mm 470 mm 470 mm 470 mm
570 mm 570 mm 570 mm 570 mm 570 mm 570 mm
530 mm 530 mm 530 mm 530 mm 530 mm 530 mm
16 W 24 W 32 W 40 W 48 W 56 W
10 Kg 13 Kg 16 Kg 19 Kg 23 Kg 25 Kg
MKDR05221 MKDR05231 MKDR05241 MKDR05251 MKDR05261 MKDR05271
MKDC05221 MKDC05231 MKDC05241 MKDC05251 MKDC05261 MKDC05271
MKGR05221 MKGR05231 MKGR05241 MKGR05251 MKGR05261 MKGR05271
MKGC05221 MKGC05231 MKGC05241 MKGC05251 MKGC05261 MKGC05271

Code ODM010 ODM010 ODM010 ODM010 ODM010 ODM010

2 GN 1/1 3 GN 1/1 4 GN 1/1 5 GN 1/1 6 GN 1/1 7 GN 1/1
820 mm 1150 mm 1475 mm 1800 mm 2150 mm 2450 mm
700 mm 700 mm 700 mm 700 mm 700 mm 700 mm
130 mm 130 mm 130 mm 130 mm 130 mm 130 mm
272 W 272 W 272 W 272 W 396 W 396 W
300 W 300 W 300 W 300 W 400 W 400 W
55 kg 64 kg 73 kg 82 kg 92 kg 101 kg
20/30/100 28/45/150 36/60/200 44/75/250 56/90/305 64/105/350

Code MEBN00020 MEBN00030 MEBN00040 MEBN00050 MEBN00060 MEBN00070
Code MEBF00020 MEBF00030 MEBF00040 MEBF00050 MEBF00060 MEBF00070

2 GN 1/1 3 GN 1/1 4 GN 1/1 5 GN 1/1 6 GN 1/1 7 GN 1/1
Code OAC041 OAC041 OAC041 OAC041 OAC041 OAC041
Code PAC010 PAC010 PAC010 PAC010 PAC010 PAC010

Code PAC020 PAC020 PAC020 PAC020 PAC020 PAC020

Code OFD010 OFD010 OFD010 OFD010 OFD010 OFD010

Code OFD020 OFD020 OFD020 OFD020 OFD020 OFD020

Code OFG21 OFG21 OFG21 OFG21 OFG21 OFG21
Code OFG02 OFG02 OFG02 OFG02 OFG04 OFG04

SNEEZE GUARD FOR BUFFET - 1 LEVEL
LED LIGHTING (1 LED SPOT PER GN)

Capacity
Length
Width - Straight sneeze guard
Width - Curved sneeze guard
Height
Electric P.
Weight

Straight sneeze guard
Round tube
Square tube

Curved sneeze guard
Round tube
Square tube

Option

Mirror polish vertical posts - per sneeze 
guard

90 MM DEEP INSULATED BUFFET FOR CRUSHED ICE, TO DROP IN
90 MM DEEP REFRIGERATED "COOLED CONTACT" BUFFET TO DROP IN

Capacity
Length
Width
Height
Cooling P.
Electric P. (+ 600 W with an optional evaporation tray)
Weight
Capacity : plates / ramekins / bottles*
Insulated buffet
“Cooled contact” chilled buffet

SHARED OPTIONS

Capacity
Gastronorm well

Stainless steel non-perforated GN 1/1  
well raiser (1)

Stainless steel non-perforated GN 2/1  
well raiser (1)

Tray for condensing water  

Evaporation tray (contents 2.75 L) - 600 W

Tropicalized unit (2)
Without condensing unit (remote unit)

(1) Height to be defined in the order - (2) To be used between ambient temperatures of +26°C and +43°C and 60 % humidity max.

* Plates Ø 150 mm / Ramekins 130 x 90 mm / bottles Ø 65 mm								      

Note: for an element delivered without condensing unit, the release valves, the solenoid valve, the electric cabling unit and the electric thermostat are provided. 
Caution, depending on the cooling system, an evaporation pressure regulator may be required 

Cooling power given in a 25°C ambient and a -15°C evaporation temperature	



4/4

Vauconsant - 6 Rue Charles Hermite - Z.I. des Sables - BP 59 - 54110 Dombasle-sur-Meurthe - France 
Tél : 0033 (0) 3 83 45 82 82 - Fax : 0033 (0) 3 83 45 82 93 - www.vauconsant.com

D
es

ig
n 

gl
ob

al
 V

au
co

ns
an

t -
 2

02
0 

- 
R

CS
 N

an
cy

 B
 7

57
.8

04
.0

42

60

067

053
06

001

COTÉ SERVICE

DÉTAIL A

VOIR DÉTAIL A

Vidange tube plastique rigide 
raccordement au sol tube lisse Ø 16

Sortie de froid - Tube frigorifique 1/2’’
(12,7 mm)

Arrivée de froid - Tube frigorifique 1/4’’
(6,35 mm)

Arrivée électrique de la vitrine 
(Ventilateur + Éclairage) 230 V mono + terre
Puissance 1kW avec 1,50 m de câble en attente au sol

2 GN 1/1 710x644 mm 30 mm
3 GN 1/1 1043x644 mm 30 mm
4 GN 1/1 1377x644 mm 30 mm
5 GN 1/1 1710x644 mm 30 mm
6 GN 1/1 2043x644 mm 30 mm
7 GN 1/1 2343x644 mm 30 mm

2 GN 362x497x265mm 372x504x297mm
3 GN 362x497x265mm 372x504x297mm
4 GN 362x497x265mm 372x504x297mm
5 GN 362x497x265mm 372x504x297mm
6 GN 372x504x297mm 372x504x297mm
7 GN 372x504x297mm 372x504x297mm

Condensing unit 
compartment

Tropicalized condensing 
unit compartment

Water outlet Ø 40 mm interior flush with the ground

Electrical inlet 1,5 m cable pending on the ground
M = single-phase wiring (1N 230V + PE)

An air vent is obligatory in the front of the unit on customer’s side
A bigger aeration is necessary for the tropicalized condensing unit : mini. 565x500 mm

To get to the compressor easily and to guarantee the best performances, 
a door or a trapdoor with aeration is needed on operator’s side.  

Drop-in dimensions Cutout for the sneeze-guard 
 - D

Customer’s sideOperator’s side

Caution, beyond 100 mm-deep well, change the recess cutout width  
to 664 mm




