
PAGODA







oh night, oh darkness, Let there be Light



an experience that marks the story of the itaLian pastry shop. 
It all begIns wIth a lIne

new Pagoda - on two levels

design and tradition take form 
DistilleD into a line. a shape that becomes a framework, architecture.

the supporting scimitars of pagoDa are born.
a synthesis of quality, of history, anD of technology takes shape,

just thanks to two materials. glass anD steel.



aRIa
PAGODA LEVEL2





aRIa
PAGODA

where the eye has never gone before
LEVEL2

stuck to the glass
the ergonomic shape of pagoDa lets 
the customer get closer to the Display
case than ever before.
a combination of concave anD convex
lines gives it a sinuous anD captivating
form that Draws the customer closer.



newly desIgned
RefRIgeRatIon shelves

perpenDicular to the front glass allow
the proDucts to be even closer to

the glass front even touching it.

bIggeR dIsPlay
In less sPace

pagoDa aria is DesigneD
to Display more proDucts 
with minimal floor space.

no baRRIeR
closer anD more visible 

proDucts. the sensation
of being “on top”, anD being able 

to grab them with your eyes,
thanks to the concave glass

of pagoDa aria.



 +2°c
-20°c

adjustable  RefRIgeRatIon



pagoDa aria is DesigneD to fit the user, even in the most imaginative situations.

Ice-cReam dIsPlay
PastRy dIsPlay

theRe aRe 4 tyPes of Pagoda aRIa - ice-cream -  ventilateD pastry - static pastry - chocolate Display (with humiDity control + 18°c - 55% u.r.) 

fLexibiLity is standard with isa
the temperature of lower Display area of pagoDa aria can be aDjusteD between -20°c 
anD +2°c, as well as the upper level in the ice-cream version of pagoDa.
the ventilateD pastry version of pagoDa with its refrigeration control button,
allows it to go from the standard mode to fuLL mode, with the colD air flowing 
throughout the entire glass structure.



+2°c-20°c

-20°c +2°c

-20°c -20°c

-20°c+2°c

one touch to seLect any temperature

standaRd mode +2°c

the loweR dIsPlay has total flexIbIlIty
to aDjust the temperature to suit any kinD of proDuct.

full mode +2°c
ventilateD pastry Display case ventilateD pastry Display case

the Ice-cReam dIsPlay
becomes the PastRy dIsPlay
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IllumInatIon 
no longeR
geneRates heat
the interspace between shelf
anD leD light neutraliZes the heat 
generateD by the lighting.

special air flow system arounD
the shelves when in full mode

low consumPtIon
pagoDa aria incorporates

patenteD new technologies,such as the
temPeRed glass anD aIRtIght gasket,

that maximise the reDuction
of colD air loss anD energy consumption.



dispLay fLexibiLity
PastRy

dIsPlay case

It’s 37 degrees in the shade and the pastries are
already in the display counter. During his break, while
Albert is drinking his mint flavoured drink with ice, he
has a brain wave. Enough flaky pastries and
confectioner’s custard for today! No sooner has he
said this: the lower level of the display cabinet is filled
with tiny, colourful pieces of ice flavoured with fruit.

When Albert makes his pastries he lets his
imagination run wild: everyday he packs his display
counter full of different shapes and colours.
He only holds himself back on St Valentine’s Day...
hundreds of coloured flowers fill the lower shelf.
Every kind of love has its own flower and its own cake.

One Sunday some time ago, Albert astonished his
clients with his square profiteroles.
Today however he surpassed himself. He must have
been influenced by carnival. Indeed, a fairy-tale
landscape made of sweet fried pastry had never
been seen before in his display counter.

On Mother’s Day, like every year, the pastry shop
is really crowded. Albert fills all the shelves from
top to bottom with little pastries and cakes in
honour of all mothers. And for his mother and her
sweet tooth, all the biscuits she could want.



full mode +2°c -15°c -20°c

Ice-cReam 
dIsPlay case

Guido is getting ready to move, but where can he
put the 500 bottles from his cellar? But of course,
into the ice-cream parlour, at the bottom of the
display counter. And why not start combining wine
with ice-cream, or making Rabosello or Fragolino
flavoured ice-cream?

Ready for the international pie throwing
tournament? The quality is important, but this time
for once, the quantity is going to matter more.
At last, Guido has the opportunity to fill both
display counters with cakes. Seeing that now they
can be displayed right up against the glass!

During carnival, anything goes. In fact someone has
pinched all the “semi freddo”. Knowing his son had
dressed up as a gourmet thief, he knew who had done
it. He really didn’t mind, in fact he took the opportunity
to switch off the top of the display counter and
instead fill it with little fritters and carnival pastries,
to delight adults and children alike.

Today, Guido’s ice-cream parlour is over run with
watermelons and melons. And to think that his
wife had planted them without much thought.
The end result is that Guido’s display counter
is filled with fruit and fruit salad, giving rise to
new combinations.



autoclean
it’s a spectacuLarLy easy device



the autoclean is available on request only for the pastry version.

a smaRt
technology that
even helPs the
oPeRatoR
easy maintenance thanks to:
○ the new autoclean system
    for cleaning the well
○ sliDing Drawers
    for the lower Display
○ glass panels with assisteD
    opening

1.
remove the shelves.

2.
lift up the fan cover.

3.
lift up the evaporator
in the central well.

4.
autoclean is reaDy.
you only have to turn on a water tap.



as fLexibLe
as air

Put togetheR 
any solutIon 
you lIke
○ three Different lengths
    of straight cabinets
    (1050, 1545, anD 2040 mm)
○ two curveD cabinets
○ three heights
○ from Zero to three shelves,
    with two choices
    for each height.



slIdIng
dRaweRs

telescopic sliDes 
in stainless steel

18/10 aisi 304.

oPenIng
glass
with gas pistons
in the upper part.

maximum
practicaLity
with
minimum
effort



option

choIce of heIght
and numbeR
of shelves
available with no shelves,
or up to three.
two solutions available
for each height.



Detail of siDe panel Double glaZeD, tempereD glass profile in burnisheD
stainless steel 18/10 aisi 304.

Detail of shelf support in burnisheD stainless steel 18/10 aisi 304. tempereD 
glass shelf.

Detail of upper support strongly maDe in burnisheD stainless steel 18/10 
aisi 304.



PAGODA

Icona
the archetype



combIne
Pagoda Icona
wIth Pagoda aRIa
the panels are available
in a variety of materials,
Decorations anD colours shaDe.
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ICE-CREAM 
DISPLAY CASE

CROSS SECTION 
LINEAR AND 
CURVED CASES

STATIC PASTRY 
DISPLAY CASE

VENTILATED PASTRY 
DISPLAY CASE

No. SHELVES No. SHELVES  No. SHELVES  

model in the section
option not available
option on demand
standard version

KEY
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OVERHEAD 
VIEW

KEY
Operator side

AE 30°

AI 30°

EXTERNAL CORNER 30°

INTERNAL CORNER 30°

THREE 
DIMENSIONS 
FOR EACH 
MODEL

LENGTHS

21 CONTAINERS 13 CONTAINERS 8 CONTAINERS12 CONTAINERS

ICE-CREAM CONTAINERS DISPLAY ARRANGEMENTS

13 CONTAINERS 8 CONTAINERS 12 CONTAINERS18 CONTAINERS

16 CONTAINERS24 CONTAINERS

L.2040

L.1545

L.1120



ARIA

ICONA

ARIA

ICONA

PAGODA ARIA

PAGODA ICONA

PAGODA ARIA

PAGODA ICONA

PAGODA ARIA

PAGODA ICONA

230/1/50

230/1/50

230/1/50

230/1/50

400/3/50

230/1/50

L1  1318 / 7,2
L2  1356 / 7,4
L3  1527 / 8,3
AE30  1318 / 7,2
AI30  1356 / 7,4

L1  378 / 2,1
L2  423 / 2,3
L3  450 / 2,4
AE30  378/ 2,1
AI30  423 / 2,3

L1  476 / 2,6
L2  612/ 3,3
L3  789 / 4,3
AE30  476 / 2,6
AI30  612 / 3,3

L1  476 / 2,6
L2  612/ 3,3
L3  789 / 4,3
AE30  476 / 2,6
AI30  612 / 3,3

L1  418 /2,3
L2  548 / 3,0
L3  600 / 3,3
AE30  418/ 2,3
AI30  548 / 3,0

L1  168 / 0,9
L2  170 / 0,9
L3  180 / 1,0
AE30  168 / 0,9
AI30  170 / 0,9

L1  401 / 2,2
L2  504/ 2,7
L3  609 / 3,3
AE30 401 / 2,2
AI30  504 / 2,7

L1  401 / 2,2
L2  504 / 2,7
L3  609 / 3,3
AE30 401 / 2,2
AI30  504 / 2,7

L1  1895 / 5,8
L2  2956/ 7,6
L3  4173 / 10,4
AE30 1895/ 5,8
AI30  2956 / 7,6

L1  3070 / 7,0
L2  3869 / 8,8
L3  4477 / 11,0
AE30 3070 / 7,0
AI30  3869 / 8,8

L1  440 / 2,4
L2  560 / 3,1
L3  719 / 4,0
AE30 440 / 2,4
AI30  560 / 3,1

L1  440 / 2,4
L2  560 / 3,1
L3  719 / 4,0
AE30 440 / 2,4
AI30  560 / 3,1

25 / 60

25 / 60

25 / 60

25 / 60

30 / 55

30 / 55

3

3

3

3

4

4

L1        321/391
L2        406/505
L3        489/617
AE30  375/480
AI30   400/493

L1         321/391
L2        406/505
L3        489/617
AE30   375/480
AI30    400/493

L1         341/411
L2        436/535
L3        524/652
AE30  405/515
AI30   430/523

L1        341/411
L2        436/535
L3        524/652
AE30  405/515
AI30   430/ 523

L1        361/431
L2       456/555
L3       549/677
AE30  415/520
AI30   455/548

L1        341/411
L2        436/535
L3        524/652
AE30  405/515
AI30   430/523

ARIA

+1 / +10

-15 / -18

/ 

-20 / +2

L1

0,46

0,51

0,52

0,13

L2

0,68

0,75

0,77

0,20

L3

0,90

0,99

1,02

0,28

AE30

0,57

0,63

0,65

0,12

AI30

0,84

0,92

0,95

0,25

H1

H2

H3

AI30

829/303

991/303

1116/303

723/268

H1

H2

H3

L1

457/166

548/166

618/166

405/142

L2

672/245

806/245

909/245

597/215

L3

888/324

1065/324

1200/324

788/298

AE30

539/195

649/195

732/195

525/134

ARIA

-16 / -14

-15 / -18

- 20 / +2

-20 / +2

L1

0,48

0,52

0,53

0,13

L2

0,70

0,77

0,78

0,20

L3

0,93

1,01

1,04

0,28

AE30

0,59

0,65

0,66

0,12

AI30

0,86

0,94

0,96

0,25

H1

H2

H3

AI30

829/216

991/216

1116/216

723/268

H1

H2

H3

L1

457/115

548/115

618/115

405/142

L2

672/173

806/173

909/173

597/215

L3

888/230

1065/230

1200/230

788/298

AE30

539/135

649/135

732/135

525/134

ARIA

ARIA

ICONA

+1 / +10

-15 / -18

/ 

-20 / +2

L1

0,54

0,68

0,69

0,13

L2

0,80

0,99

1,02

0,20

L3

1,06

1,31

1,35

0,28

AE30

0,67

0,84

0,86

0,12

AI30

0,99

1,22

1,26

0,25

H1

H2

H3

AI30

829/208

991/248

1116/288

723/268

H1

H2

H3

L1

457/114

548/137

618/160

405/142

L2

672/168

806/202

909/236

597/215

L3

888/222

1065/267

1200/312

788/298

AE30

539/134

649/163

732/192

525/134

DISPLAY AREA 
Net m²

STORAGE CAPACITY
Gross  / Net l

PRODUCT 
TEMP.

°C

DEFROST
System

SET 
TEMP.

°C

ELECTRICAL ABS.* 
W / A

COMPRESSOR
Type / Quantity

ELEC. SUPPLY
V / ph / Hz

ROOM
TEMPERATURE

°C / % RH

CLIMATIC 
CLASS

N°

WEIGHT (H15190)
Net / Gross kg

VENTILATED PASTRY 
DISPLAY CASE

LOWER PART

UPPER PART

ventilated

ventilated

STATIC PASTRY 
DISPLAY CASE

LOWER PART

UPPER PART

ventilated

static

ICE-CREAM 
DISPLAY CASE

LOWER PART

UPPER PART

ventilated

ventilated

Off-cycle

Cycle Inversion

Cycle Inversion

Cycle Inversion

Off-cycle

Cycle Inversion

Hermetic / 1
internal 

or external

Hermetic / 1
internal 

or external

Hermetic / 1
+ 

Semihermetic / 1
external

Hermetic / 1
+ 

Semihermetic / 1
external

Semihermetic / 1
internal 

or external

Semihermetic / 1
external

normal               defrosting 

H1 = 1189 H2 = 1369 H3 = 1519 ○  L1 = 1120, L2 = 1615, L3 = 2110, AE30 = 1632, AI30 = 2279  ○ All dimensions are in mm, the depth is the same for all the models (1283 mm)
* The electrical absorption of the Aria display window is calculated without a condensor. That of the Icona, on the other hand, is calculated with the condensing unit next to it.

ISA uses: eco-friendly gases in its refrigeration systems and HFC-free polyurethane insulation systems, in keeping with its deep respect for people 
and the environment. All electrical systems undergo rigorous safety tests to ensure perfect operation.

0R

0R

0R

PAGODA ARIA AND
PAGODA ICONA

TECHNICAL 
INFORMATION



aRIa
PAGODA

where the eye has never gone before

LEVEL2



is
a 

s.
p.

a.
v

ia
 D

el
 l

av
o

ro
, 5

06
08

3 
ba

st
ia

 u
m

br
a 

- p
g

 - 
it

al
y

te
l.

 +
39

 0
75

 8
01

71
 - 

fa
x 

+3
9 

07
5 

80
00

90
0

w
w

w
.is

a
it

a
Ly

.c
o

m

pr
og

et
to

 R
&

D
 IS

A 
e 

Po
lip

o 
D

es
ig

n

      when air inspires the design
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Kälte-Berlin
Am Pfarracker 41
12209 Berlin
Fon: +49 (0) 30 / 74 10 40 22
Fax: +49 (0) 30 / 74 10 40 21
eMail: info@kaelte-berlin.de
Internet: http://www.kaelte-berlin.de Direkt zu Nordcap ISA Eisvitrinen Pagoda ARIA in unserem Shop

Direkt zu Nordcap ISA Kuchenvitrinen Pagoda ARIA in unserem Shop

http://www.kaelte-berlin.com/Nordcap-Kuehlmoebel/Konditoreitheken/ISA-Kuchenvitrine-Pagoda-ARIA
http://www.kaelte-berlin.com/Nordcap-Kuehlmoebel/Eisvitrinen/ISA-Eisvitrine-Pagoda-Aria



