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BENTO SUSHI features a compact, space-saving 
design with an integrated storage compartment, 
offering both functionality and efficiency in daily 
operations.

BENTO SUSHI includes an ergonomic layout 
with a dedicated self-service section, allowing 
easy access for staff while enhancing customer 
convenience.

BENTO SUSHI is built with durable stainless steel 
gastronorm-compatible pans and a modular 
structure, ensuring hygienic food presentation, 
flexibility, and reliable high performance.

Benefits & Specifications: 

• Integrated storage compartment for additional 
operational convenience

• Self-service section to enhance customer 
accessibility and service speed

• Stainless steel gastronom-compatible pans for 
durability, hygiene, and food safety

• Compact design with a minimal footprint, 
maximizing space efficiency

• Ergonomically engineered for convenient and 
user-friendly access

• Fully adaptable to a variety of store concepts and 
layouts

• Suitable for diverse food display and presentation 
applications

• Designed with a modular structure for flexible 
configurations

• Simplified and efficient maintenance process

• Reduced operational and running costs

• Delivers reliable, high-performance operation

Dimensions (mm): 
Height : 1350
Length : 1875 / 2500 
Depth : 1412 

M1

SYSTEM REFRIGERANTTEMPERATURE CLASS

REMOTE
HFC

HFC/HFO
CO2

Length mm 1875 / 2500

BENTO SUSHI

* Contact us for details on alternative refrigerant options.

Technical Data

Kaplanlar reserves the right to make appropriate technical modifications without prior notice.
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