
HBG
GELATO SCOOPING CABINET

KEY FEATURES
• Single layer heat reflective lids
• LED interior lighting
• Cold wall evaporator
• Mezzanine shelf
• 5-liter gelato pans and holder
• 12.75-foot cord / 9.75-foot accessible cord
• Environmentally friendly R-290 refrigerant
• Temperature range of -5°F to +40°F

HBG-12HC

1950 Joe McIntosh Rd
Plant City, FL 33565
800.441.4014  |  813.870.0340
www.excellenceindustries.com

Complies with 2017 DOE standards for commercial
service over counter freezer and service over counter ice cream freezer

ADVANTAGES
• Designed for gelato scooping cabinet applications
• Standard stainless steel pans support gelato 

merchandising
• Cold wall system supports consistent product

temperatures



HBG GELATO SCOOPING CABINET

AVAILABLE OPTIONS

• Lock and key
• Dipper well
• Graphics

NOTE: Dimensions are in inches.
NOTE: Dimensions are all nominal lengths, use final spec sheet for exact data and model availability.
NOTE: Shipping weight does not include weight of pallets when needed.
NOTE: These merchandisers are designed for use in stores where temperature and humidity do not 
exceed listed operating conditions.
NOTE: We reserve the right to change specifications and product design without notice

PRODUCT INFORMATION
Model HBG-4HC HBG-7HC HBG-9HC HBG-10HC HBG-12HC

Cubic Feet 6.4 11.1 13.8 16.5 20.0

Approx. Weight
(Net)

164 lb
(74 kg)

218 lb
(99 kg)

268 lb
(122 kg)

298 lb
(135 kg)

346 lb
(157 kg)

Approx. Weight
(Shipping)

193 lb
(88 kg)

262 lb
(119 kg)

305 lb
(138 kg)

334 lb
(151 kg)

394 lb
(179 kg)

Running Amps 1.3 1.4 2.0 2.0 4.1

Compressor
HP

1/7 1/5 1/4 1/4 1/2

Gelato Pans
Displayed

4 7 9 10 12

Container
Quantity

99 67 56 49 42

HBG SERIES

Model L1 L2

HBG-4HC 28 1/2" 22 7/8"

HBG-7HC 43 1/2" 37 7/8"

HBG-9HC 51 3/4" 46 1/8"

HBG-10HC 59 1/2" 53 7/8"

HBG-12HC 70 5/8" 65 1/8"

NEMA 5-15P

115 / 60 / 1

HBG-4HC HBG-7HC HBG-9HC

HBG-10HC HBG-12HC

3 Pan Holder

1 Pan Holder
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