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CUSTOMIZED SOLUTIONS FOR RETAIL

Mozzarella is a specialized
refrigerated display for selling of
brine Italian mozzarella cheese.

The idea of this display is an effective
exposition and sale of Italian mozzarella
cheese in compliance with the temperature
and sanitary conditions necessary for its
ripening and quality.

Mozzarella refers to pickled cheeses,
which are prepared in their homeland
in Italy for daily consumption in the
freshest form. Therefore, the shelf
life and sale of mozzarella cheese is
limited.

The final cooking technology involves
immersing the cheese in a cold brine.
The prerequisites for preserving
the taste of mozzarella are the
temperature not higher than +7°C
and full immersion in the brine,
otherwise the cheese dries up and
deteriorates.

Refrigerated display Mozzarella is
equipped with a sealed stainless
steel container for the sale of cheese
in cold brine.

The level of the exposition surface
made of food grade plastic is
regulated depending on the amount
of the offered product and is sufficient
for its complete immersion in the
brine.

The display container is segmented
into three equal parts with stainless
steel dividers for selling of mozzarella
of various sizes and shapes.



CUSTOMIZED SOLUTIONS FOR RETAIL

All parts of display, which can come into
contact with salty environment, are
made of stainless steel of the appropriate
grade, which can withstand the aggressive
effects of salt. For the same reason, the
manufacturer does not recommend
painting or finishing the display with
decorative materials.

The cabinet is equipped with an
autonomous cooling system. It is
connected to the sewage system for
draining the used brine and for simple
sanitization.

Temperature range: +2/+6 °C
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The rectangular shape of the
Mozzarella cabinet allows easy
integration into the line of traditional
refrigerated counters for the sale of
gastronomy.

Standard options:

- autonomous cooling and
temperature control system,

- drainage system,

- stainless steel cover.

Additional option:

- transparent acrylic cover.
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Y m +2/+6 220
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«Aisberg» Ltd. as the manufacturer reserves the right to change specifications without prior notice
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Aisberg delivers displays an n the world through
a chain of professional distri mpanies that
provide logistics, in rvice

Contact our regional manage

export.mail@aisberg.od.ua
(export orders)

sasha@aisberg.od.ua
(for orders from Ukraine and CIS coun

kd@aisberg.od.ua o
(for orders from Ukraine and CIS count

fatinar@aisberg.od.ua
(for orders from Armenia, Azerbaijan, Geo



