
Fusion 

 

ISA introduces the FUSION, a pastry display cabinet with static refrigeration and a finned 

evaporator, featuring three shelves and an extractible display surface. 

The name was not chosen at random: in fact, the Fusion model represents is a true fusion of 

technologically advanced and aesthetically refined elements, resulting in an extremely 

innovative product. 

 

Thanks to the use of high quality materials, this display cabinet offers maximum reliability from a 

technical standpoint and is absolutely flawless in terms of aesthetics, to the point that it is 

capable of transforming any pastry shop into a locale of original interior design. For example, 

the display surface, work surface and operator-side panel are all made from polished stainless 

steel, with an external basin base in pre-varnished sheet steel, rendering the Fusion unit one-of-

a-kind. 

Furthermore, the manufacturer has dedicated maximum attention to the unit’s environmental 

and energy saving features: for this unit, in fact, ISA has designed a monolithic casing in 

ecological 50 mm thick CO2-blown polyurethane foam (HCFC and HFC free) in order to monitor 

and control its energy consumption. 

 

Technical aspects: 

 Superstructure with silver-coloured anodized aluminium uprights, positioned on the operator 

side, with 2 or 3 shelves complete with fluorescent lighting; 

 Frontal downward-opening tempered glass panes; 

 Support structure and base in painted carbon steel; 

 Collection tray for the automatic evaporation of the condensation water. 

 Self-coiling insulated shutter on the operator side compartment. 

 Operator-side control panel with an electronic control unit and auto-stop compressor 

defrosting; 

 Three upper shelves with lighting elements. 

 



OPTIONAL ACCESSORIES 

 UCR Kit - per linear metre 

 Heated shelf 

 


