
We have the complete  solution for  your Buflet

with  inovation,  quality,  technology and design.
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MENU

Heat Maintenance 

Cold Maintenance 

Protection 

Furniture

Utensils 

Display Service

We have the complete  solution for  your Buflet

with  inovation,  quality,  technology and design.

GLASART offers 6 lines of high quality  products specially designed and intended 

for  the food distribution  area.

Below you will  come to know all those lines of intelligent  and innovative  solutions.
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Heat Maintenance

Manutenção  Quente

Keeping food  hot  in distribution  lanes has 

never  looked  so good!
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Glasartõs heat maintenance equipment  is modern,  functional,  and versatile.
They are made especially to be used in restaurants,  hotels,  bakeries, bars and

others.  Manufactured with  high quality  materials  and finishes, they provide
durability  and resistance at the required  high temperatures,  without  losing their

elegance and functionality.  Easy to use and maintain,  they bring practicality  and 
convenience to food distribution  services.

Å GLASART Thermoelectric  Glass;

Å Accessories (PROTECT Silicone  Pads and SMART Bases);

Å SPOT Heat Lamps;

Å LUMINI Retractable  Heat Lamps;

Å DELTA Carving Station.



PARA EMBUTIR

Em qualquer tipo de balcão ou mesa.

P.
 6

.
P. 7.

GLASART Thermoelectric

Glass

The  individual   temperature   controller   allows 
adjusting  each thermoelectric  glass according to 
the type of food being served.

The Glasart Thermoelectric  Glasses have an innovative  technology,  

developed and launched by Glasart especially for  the market  of food 

distribution .

The hot surface for  the maintenance of food temperature  is made of 

tempered  glass with  a printed  resistance, allowing the adjustment  of 

the operating temperature  between 30ÁC and 160ÁC (86ÁF to 320ÁF) 

by means of a digital  temperature  controller  with  additional  on and 

off  function .

Patented by the National Institute  of Industrial  
ResearchðINPI.

It  was tested  and approved by INMETRO for  
manufacture  and sale nationwide  in Brazil and is 
also certified  by UL.

ÅSpeed in heating,  since the  product  can be turned  on just 

minutes  before  the  meal service;

ÅPortability  of the countertop  thermoelectric  glass, making it easy to 

change activity  on the environment  and the cleanliness  of

the place;

ÅEconomy of energy  and time  compared  to  solutions  with 
heating  water  or  with  alcohol  gel burning.

Advantages of  the  Glasart Thermoelectric  Glass

ÅImproved presentation  of  food  at the  restaurant  counter;

ÅMore convenience  and hygiene  during  the  replacement 

of food;

ÅIndividual  temperature  control for  each thermoelectric  glass;

Countertop Model

Built -in Model
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450x450 mm 600x400 mm

700x570 mm 700x700 mm

Glasart Thermoelectric  Glass
In four  sizes in both the Countertop and Buildðin models:

W i n d o w  size for  in lay
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Size (mm)

KG KG

Size P a c k e dVol tage 
(Volts)

Watts

</>

C o d e W e i g h t  

(Kg)

W e i g h t  P a c k e d  

(Kg)

450x450x35
17Ĳòx17Ĳòx1 3/8"

430X430 840 220/60 550 4,4 5,0 550X500X10000

600x400x35
23 5/8òx15Ĳ"x1 3/8"

580X380 842 225/60 418 4,9 6,0 700X450X10000

700x570x35
27 ½"x22½"x1  3/8

680X550 843 226/60 924 7,7 9,0 800X650X10000

700x700x35
27 ½"x27½"x1  3/8"

680X680 844 227/60 880 9,1 9,0 800X800X10000

450x450x80
17Ĳòx17Ĳòx1 3/8"

_ 834 220/60 550 4,3 5,0 550X500X10000

600x400x80
17Ĳòx17Ĳòx1 3/8"

_ 836 221/60 418 5,1 6,0 700X450X10000

700x570x80
17Ĳòx17Ĳòx1 3/8"

_ 837 222/60 924 7,6 9,0 800X650X10000

700x700x80
17Ĳòx17Ĳòx1 3/8"

_ 838 223/60 880 9,1 9,0 800X800X10000



Siize 
(mm/in)

KG

Weight 
(Kg)

494x494x80
19 ½" x 19 ½" x 3 ½"

Steel 287 6,8

494x494x80
19 ½" x 19 ½" x 3 ½"

Iron 1175 7,4

645x446x80
25 3/8" x 17 5/8" x 3 ½"

Steel 288 6,8

645x446x80
25 3/8" x 17 5/8" x 3 ½"

Iron 1176 7.4

746x616x80
29 3/8" x 24¼" x 3 ½"

Steel 289 6,8

746x616x80
29 3/8" x 24¼" x 3 ½"

Iron 1177 10,7

</>
CodeFinish

Accessories

for  Glasart Thermoelectric  Glass
SPOT Heat Lamps

Voltage
(Volts)

KG KG

Size PackedWeight 

(Kg)

Weight Packed  

(Kg)

650/200
25 5/8"  x 7 7/8"

Black 296 220 250 3,5 4,5 700x250x3500

650/200
25 5/8"  x 7 7/8"

Chrome 297 220 250 3,5 4,5 700x250x3500

650/200
25 5/8"  x 7 7/8"

Black 294 220 250 each 4,0 5,0 700x250x3500

650/200
25 5/8"  x 7 7/8"

Chrome 295 220 250 each 4,0 5,0 700x250x3500

Size (mm/in) Watts

</>

C o d eFinish
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Increase your Glasart Thermoelectric  

glassõs  valueGive  a  touch   of  class 

to your Buffet  by using our SMART

BASES   produced   in   Polished 

stainless steel (Steel) or carbon steel 

with  electrostatic  paint  in black (Iron).

Practical  and elegant,  they use infrared  lamps, which in addition  to 

helping to maintain  food  hot,  illuminate  and value the dishes.

They come with  a steel base, a flexible  rod with  a chrome finish 

and an aluminum reflector  cone. They can be easily adapted  in 

several modes of use.

Non-slipping,   non-isolating   and 

resistant   to   high  temperatures,   it  

helps to  maintain  and protect  the 

surface  of  Glasart  Thermoelectric  

Glass from  scratches and abrasions.  

They are easily washable.

PROTECT Silicone Pads SMART bases

Size of the silicone 
mantle (mm/in)

Size of the 
thermoelectric 
glass (mm/in)

450x450
17 ¾" x 17 ¾"

390x390
15 3/8" x 15 3/8"

892 1

600x400
23 5/8" x 15 ¾"

500x310
19 ¾" x 12¼"

890 1

700x570
27 ½" x 22 ½"

500x310
19 ¾" x 12¼"

890 2

700x700
27 ½" x 27 ½"

600x310
23 5/8" x 12 ¼"

891 2

Amount of 
mantles per glass

</>

Code

Smart BasesProtect  Silicone Pads Single and Double Heat Lamps in black or chrome finish

Also available

in black finish



LUMINI Retractable  Lamps can be used as decorative  elements when used 

with  cold lamps or to keep food warm when used with  infrared  lamps.

The retractable  system allows adjustment  of height  with  a simple mechanical 

movement,  which speeds up the operation  and allows several decorative  

possibilities .

They come in 3 models and 3 different  colors. Choose the one that  most 

suits your decoration .

Temperature insulating silicone
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LUMINI Heat Lamps with 

Retractable  System

Lumini 1

Lumini 2

Lumini 3



DELTA Carving Station
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An ideal  solution  for  a meat  carving station .

It can also be used for  the display and distribution  

of other  foods.

The support  base, produced in stainless steel 

or carbon steel with  electrostatic  black painting,  

can be used in two  different  ways:

Å In conjunction  with  the Glasart Thermoelectric 

Glass;

Å In conjunction  with  the white  polyethylene 

cutting  board.

When  used  in  conjunction   with   the  Glasart 

Thermoelectric  Glass, the  system is completed,  

forming   a  beautiful,   effective   and  practical  

assembly,  which  enables  heating   from  above 

with  the infrared  lamp and from below with  the 

Glasart Thermoelectric  Glass.
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Size (mm/in) Finish Code Voltage Watts Voltage Watts Weight

(Thermoelectric  (Thermoelectric 
Glass) Glass)

(Lamp)

650x445x624
19 ¾" x 26 ¾" x 25 5/8"

Chrome 285 220 700 -------- - ------ - 16

650x445x624
19 ¾" x 26 ¾" x 25 5/8"

Black 1271 220 700 -------- - ------ - 20

650x445x624
19 ¾" x 26 ¾" x 25 5/8"

Chrome 284 220 700 220 420 16

650x445x624
19 ¾" x 26 ¾" x 25 5/8"

Black 1270 220 700 220 420 20

Carving Station Delta Steel 

with  Thermoelectric  Glass

Carving Station Delta with 

Thermoelectric  Glass in black finish

Carving Station Delta with  white 

polyethylene  cutting  board
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The multipurpose  heated cart  is a complete,  practical  and flexible  solution 

for  serving hot food. It  can be used to display already packed food in 

grab&go format  or as a self-service buffet,  which displays food on platters .

It has wheels that  allow the product  to be easily moved, as well  as shelves to 

display complementary  products. To ensure the maintenance of the foodõs 

temperature,  there  are thermoelectric  glasses and heating lamps, forming 

a very efficient  system.

Heated Multipurpose Carts

Glasart Multipurpose carts are available 

in heated and refrigerated versions



GLASART products for  cold maintenance are a must in any food 

distribution  service, where keeping correct  temperature  on the 

display shelves is critical  to business success.

They offer  functionality,  quality  and design for  the distribution  of 

food in hotels,  restaurants,  bakeries and bars, among others.

ÅFLAT and DEEP Refrigerated Lanes;

ÅEASY COLD Ice Lane;

ÅGELLA Cool Trays.

A  line of products from GLASART developed 

especially for the maintenance of cold foods, 

deserts and drinks.

Cold Maintenance

P.
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GLASART Refrigerated Lanes
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Practicality  and beauty for  serving cold dishes, desserts and beverages.

Available in models with  brushed stainless steel surface (Silver),  tempered  

glass and silk screen printed  in black (Onix) and brushed stainless steel,  in 

case of deep tracks for  beverages.

All refrigerated  tracks,  including the deep lanes, have digital  temperature  

controllers  that  also function  as on-off  switches.

As pistas refrigeradas se encaixam perfeitamente
com as linhas Box, Cover e Smart da Glasart, 
equipando seu servião de forma completa.

Onix Refrigerated Lane Silver Refrigerated Lane (Deep)

Lane Size 
(mm/in)

Voltage 
V /Hz

Cutout window Code
Watts

</>

for inlay Onix Silver 
(mm/in)

C
E

N
T

R
A

L

700x700
27 ½" x 27 ½"

685x690
27 x 27 ¼"

748 871 873 220/60 1320

1000x700
39 3/8" x 27 ½"

985x690
38 3/4" x 27 ¼"

737 894 830 220/60 1320

1280x700
50 3/8" x 27 ½"

1265x690
49 3/4" x 27 ¼"

743 863 893 220/60 1320

1480x700
58 ¼" x 27 ½"

1465x690
57 5/8" x 27 ¼"

742 862 1296 220/60 1430

1780x700
70" x 27 ½"

1765x690
69 ½" x 27 ¼"

741 861 937 220/60 1430

2030x700
80" x 27 ½"

2015x690
79 3/8" x 27 ¼"

740 860 916 220/60 1430

</>
Code

(glass surface) (s. steel surface)
Deep

</>
Code

(s. steel)

S
ID

E

Lane Size 
(mm/in) Voltage 

V /Hz

700x570
27 ½" x 22 ½"

685x560
27 x 22 1/8"

750 872 859 220/60 1320

1000x570
39 3/8" x 22 ½"

985x560
38 3/4" x 22 1/8"

756 870 827 220/60 1320

1280x570
50 3/8" x 22 ½"

1265x560
49 3/4" x 22 1/8"

747 867 823 220/60 1320

1480x570
58 ¼" x 22 ½"

1465x560
57 5/8" x 22 1/8"

746 866 934 220/60 1320

1780x570
70" x 22 ½"

1765x560
69 ½" x 22 1/8"

745 865 825 220/60 1430

2030x570
80" x 22 ½"

2015x560
79 3/8" x 22 1/8"

744 864 822 220/60 1430

Cutout window Code
Watts

</>

for inlay Onix Silver

</>
Code

(mm/in)  (glass surface) (s. steel surface)
Deep

</>
Code

(s. steel)



GELLA Cold Trays
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The cold  trays use thermal  gel bags to  provide  cooling and 

freshness to  food.

The gel bags are non-toxic,  do not  lose flexibility  even when 

frozen and maintain  the  temperature  for  3 hours on average.

The base is high impact  polystyrene,  in black or white . The 

surface is tempered  glass or stainless steel or tempered  glass 

silkscreened in white  or black.

Size (mm/in) Surface **Base Number of gel bags

</>

Code

GEL

*304 stainless steel - 1mm. **Base in High Impact Polystyrene.

* Tempered silk screened glass - 4mm. **Base in High Impact Polystyrene.
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545x345x52
21 ¼" x 13 3/8" x 2"

*White  Glass **White 339 3

545x345x52
21 ¼" x 13 3/8" x 2"

*Black Glass **Black 340 3

704x336x52
27 ½" x 13" x 2"

*White  Glass **White 341 4

704x336x52
27 ½" x 13" x 2"

*Black Glass **Black 338 4

545x345x52
21 ¼" x 13 3/8" x 2"

*Stainless steel White 344 3

545x345x52
21 ¼" x 13 3/8" x 2"

*Istainless steel Black 345 3

704x336x52
27 ½" x 13" x 2"

*Istainless steel White 346 4

704x336x52
27 ½" x 13" x 2"

*Stainless steel Black 347 4



EASY COLD Ice Lane
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This container  is designed to be used over counters or flat  surfaces, 

using ice as the main element  for the cooling of cold dishes

and beverages.

Its elegant design allows its use in various environments being 

practical and functional in the food distribution  services.

Size (mm/in) Finish of the bin Finish of the frame

</>

Code

* Bin of high impact polystyrene **  Frame is of Painted Aluminum

1080x640x100
42 ½" x 25 ¼" x 4"

*White **Silver 759
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Refrigerated Multipurpose Cart

Glasart Multipurpose carts are available 

in heated and refrigerated versions

The multipurpose  refrigerated  cart is a complete,  practical  and flexible  

solution for serving cold food. It can be used to display already packed 

food in the grab&go format  or as a self-service buffet,  displaying food 

on platters .

It has wheels that  allow the product  to be easily moved, as well  as 

shelves to display complementary  products. To ensure the maintenance 

of the foodõs temperature,  there  is a refrigerated  shelf with  temperature  

controller  and LED lighting,  forming  a very efficient  system.


