
 
 

Key Features

BONVUE
SUSHI DISPLAYS

SSD090-2XB SSD120-2XB

The Bonvue SSD Range offers a refined balance of 
function and presentation, specifically designed for 
sushi trains, Japanese restaurants, and premium 
food display environments. Using static cooling, these 
cabinets maintain a consistent 0–5 °C temperature 
without the drying airflow of fan systems — preserving 
the delicate texture and moisture of sushi, sashimi, and 
fresh seafood.

Each unit features a stylish 6 mm tempered glass body 
with a black aluminium frame for maximum visibility 
and hygiene. Its space-efficient design fits comfortably 
on standard service counters, while the washable pipe 
and shelf system make cleaning quick and effortless. 
Engineered for performance and presentation, the SSD 
Range brings Bonvue’s signature quality to the art of 
sushi display.

Preserves Sushi 
Freshness

Static cooling system 
maintains 0–5 °C 

without drying airflow 
— perfect for delicate 

ingredients.

Premium Visual 
Appeal

6 mm tempered 
glass with sleek black 
aluminium framing 
provides a clean, 

modern presentation.
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Energy-Efficient 
Design

Low-consumption 
static refrigeration 

keeps running 
costs down without 

compromising 
performance.

 Easy Cleaning & 
Maintenance
Removable shelf, 

pipe, and dust filter 
simplify end-of-

day cleaning and 
condenser care.

3M2

Temperature 
Class

0°C to +5°C

SSD RANGE

Product Design Overview



Code

SSD090-2XB

SSD120-2XB

900x700x1200

1200x700x1200

289

392

199

255

0 to +5

0 to +5

25/60

25/60

600/10

626/10

Dimensions
(W x D x H mm)

Gross
Capacity(L)

Weight
(kg)

Temperature
Range  (˚C)

Ambient/
RH%

Power
(W/A)

 

 

 

 

FEATURES

To ensure we continuously offer the best possible products, we reserve the right to modify specifications without any obligation for 
equipment previously or subsequently sold.

 

Tempered Glass 
Panels 
Durable, crystal-clear 
visibility on all sides.

Washable Pipe & 
Shelf 
Easy access, quick 
cleaning.

Removable Dust 
Filter
Easy condenser 
maintenance and airflow 
efficiency.

LED Interior Lighting
Enhances product 
visibility without affecting 
temperature.

 

 Hygienic Static 
Cooling
Maintains stable, 
humidity-balanced 
temperature for 
product freshness.

Compact 
Footprint
Ideal for counters, 
food courts, and 
buffet stations.

Removable 
Dust Filter
Simplifies condenser 
maintenance and 
extends equipment 
life.

Eco-Friendly 
Refrigeration

Uses efficient, 
low-consumption 
static cooling 
technology.


